Starting Right in the Child Nutrition Program: Phase II

SCOPE OF WORK
<< NAME OF DISTRICT/COE >>
July 1, 2012 – JUNE 30, 2013


Background

In 2008, Glendale Community College (GCC) was selected to enter into a contract with the California Department of Education (CDE), Nutrition Services Division (NSD), as a California Professional Nutrition Education and Training Center (Cal-Pro-NET). Under the terms of this contract, the CDE/NSD allocated funds from its United States Department of Agriculture (USDA) 2007 Team Nutrition Grant to GCC, in order to implement the Starting Right in the Child Nutrition Program. This statewide effort provided a model instructional program for entry-level and front-line school, childcare, and after-school program staff and their college and/or local trainers. In order to develop an instructional cadre and to ensure professional and consistent quality of instruction, the NSD used a two-step approach to train instructors. During the grant period, two levels of trainers taught child nutrition personnel on a regional basis through an organized community college network.  

Objective

In an effort to meet its Cal-Pro-NET mission of improving the quality of school meals, GCC will continue the instructional program started under its 2008 contract with the CDE titled “Starting Right in the Child Nutrition Program: The Professional Education of Child Nutrition Personnel. In this second phase, GCC will update and develop curricula and provide statewide leadership to local-level trainers and college staff. Districts or county offices of education (COE) will partner with a local community college to provide an instructional program, consisting of three courses, at the regional level. The courses will include Healthy Cuisine for Kids, Beginning Record Keeping, and Child Nutrition Program Overview, all one-unit courses. This three-unit program will carry the title “Introduction to the Child Nutrition Program,” and can serve as the nucleus for a certificate program for entry-level and front-line employees. This contract will outline the activities that<<NAME OF DISTRICT/COE>> will perform as part of the program.  

Project Goals

The main program goal is to provide professional education to entry-level and front-line child nutrition personnel working in schools, childcare agencies, and after‑school programs to improve the nutritional integrity and quality of meals. The following program strategies are instrumental to achieving this goal:

1. Establish a District/COE–community college partnership network: expand the instructional cadre to include three new District/COE-community college partnerships.

2. Develop and implement a train-the-trainer model: train professional teams from each participating regional District/COE -college partnership to deliver the courses to front line personnel in the respective regions. 

3. Implement the three-course series, Healthy Cuisine for Kids, Beginning Record Keeping, and Child Nutrition Program Overview for production level personnel. 

4. Start a certificate program and college-based career ladder system: create the nucleus for a certificate program for entry-level, front-line employees with the three-course series above. 

Task 1: Administration, Support and Outreach Activities by <<NAME OF DISTRICT/COE>>
Background: The <<NAME OF DISTRICT/COE>> will implement activities in 2012-13 that lend support to NSD’s goals and objectives. These include collaborating with <<NAME OF COLLEGE PARTNER>> and the community to promote, market, and expand the instructional program. In addition to participating in the National School Lunch Program, the District/COE will participate in the HealthierUS School Challenge  Initiative.  The <<NAME OF DISTRICT/COE>> will also establish a Regional Advisory Committee that will assist with course promotion, participant selection, and planning for ongoing regional professional development opportunities. The Regional Advisory Committee will be comprised of no more than 10 members, including one regional CDE Child Nutrition Consultant, a representative from the local health department and personnel from childcare, school nutrition, and after-school programs. Each regional advisory committee shall meet at least two times during the agreement period. It is recommended that the initial meeting be held in person, since connecting face to face greatly fosters collaboration. Districts may hold subsequent meetings via conference call. The local CDE Child Nutrition Consultant (CNC) will support this committee and, when possible, will attend meetings.
<<NAME OF DISTRICT/COE>> tasks and deliverables include:

1.1 Participate in meetings, conferences, and working groups. Submit meeting agendas to the Glendale Cal-Pro-NET Coordinator via electronic format (Microsoft Word) (July 2012–June 2013).
1.2 Provide evidence of participation in the HealthierUS Schools Challenge to the GCC Cal-Pro-NET Coordinator via electronic format (Microsoft Word) (July 2012).
1.3 Establish a Regional Advisory Committee and submit roster to the Glendale Cal-Pro-NET Coordinator via electronic format (Microsoft Word) (August 2012).
1.4 Conduct a minimum of two Regional Advisory Committee meetings during the agreement period. Submit meeting agendas, attendance rosters, and meeting minutes to the Glendale Cal-Pro-NET Coordinator via electronic format (Microsoft Word) (September 2012–June 2013).
1.5 Prepare and submit via electronic format (Microsoft Word) one interim report and one final report to the Glendale Cal-Pro-NET Coordinator utilizing the provided template. The interim report is due to the Glendale Cal-Pro-NET Coordinator December 2012 and the final report is due June 2013. 

Task 2: Healthy Cuisine for Kids (HCK) Course – Attend Train-the-Trainer Workshop on HCK; Ensure College Course Adoption; and Coordinate Marketing, Registration, and Course Implementation. 
Background:  California utilizes the HCK curriculum developed by the National Food Service Management Institute (NFSMI), and funded by the USDA. The curriculum consists of the following six modules: Culinary Basics, Fruits and Vegetables, Meats,  Breads, Meat Alternates, and Whole Grains. Each module contains three major parts: the lesson, a culinary demonstration, and the culinary lab. The Level 1 trainers (Chef, Registered Dietitian, and Child Nutrition Director) at <<NAME OF DISTRICT/COE>> and <<NAME OF COLLEGE PARTNER>> will attend a Train-the-Trainer workshop for the HCK course at GCC. These Level 1 trainers will then instruct the course for entry-level and front-line personnel at the regional level. The <<NAME OF DISTRICT/COE>>, in cooperation with <<NAME OF COLLEGE PARTNER>>, will coordinate facility arrangements, marketing, registration, and course delivery.

<<NAME OF DISTRICT/COE>> tasks include:
2.1 Level 1 trainers (Chef, Registered Dietitian, and Child Nutrition Director) attend the four-day HCK Train-the-Trainer/Course Management and Teaching Strategies Workshop at GCC.
2.2 Work with <<NAME OF COLLEGE PARTNER>> to ensure HCK is adopted by the College.  Submit documentation of approval via electronic format (Microsoft Word) to the Glendale Cal-Pro-NET Coordinator (August 2012–June 2013).
2.3 Secure dates and make facility arrangements with <<NAME OF COLLEGE PARTNER>> for the 2012 HCK course site, including rooms and audiovisual equipment. Submit dates and locations via email to the Glendale Cal-Pro-NET Coordinator (August 2012–December 2012). 

2.4 Distribute marketing materials such as flyers and district newsletters announcing the HCK course at least one month prior to the course offering. Submit copy of flyer via electronic format (Microsoft Word) to the Glendale Cal-Pro-NET Coordinator (August 2012–December 2012).
2.5 Provide technical assistance to potential course participants, as needed, during the registration process via phone, email or in-person (August 2012–December 2012.
2.6 Provide a list of potential HCK course participants to the Glendale Cal-Pro-NET Coordinator prior to the course via electronic format (Microsoft Word or Excel) (December 2012).  

2.7 Ensure that <<NAME OF COLLEGE PARTNER>> obtains a lab assistant and all necessary supplies for successful course instruction, including food, chef coats, hats, and aprons for laboratory instruction.
2.8 Facilitate the teaching of the three-day HCK course with<<NAME OF COLLEGE PARTNER>> and submit completion email to Glendale Cal-Pro-NET Coordinator (December 2012).
2.9 Provide a list of actual participants who completed the HCK course via electronic format (Microsoft Word or Excel) to the Glendale Cal-Pro-NET Coordinator after the course (December 2012).
Task 3: Beginning Record Keeping (BRK) Course – Attend Train-the-Trainer Workshop; Ensure College Course Adoption; and Coordinate Marketing, Registration, and Course Implementation. 

Background: The BRK Course will be conducted for entry-level and front-line personnel. The Level 1 trainers at <<NAME OF DISTRICT/COE>> and <<NAME OF COLLEGE PARTNER>> will first attend a two-day BRK Train-the-Trainer Workshop at GCC. These Level 1 trainers will then instruct the course for entry-level and front-line personnel at the regional level. The <<NAME OF DISTRICT/COE>>, in cooperation with <<NAME OF COLLEGE PARTNER>>, will coordinate facility arrangements, marketing, registration, and course delivery.

<<NAME OF DISTRICT/COE>> tasks include:

3.1 Level 1 trainers (Registered Dietitian college instructor and Child Nutrition Director) attend the two-day BRK Train-the-Trainer Workshop at GCC by the end of November 2012.
3.2 Work with <<NAME OF COLLEGE PARTNER>> to ensure BRK is adopted by the College. Submit documentation of approval via electronic format (Microsoft Word) to the Glendale Cal-Pro-NET Coordinator (November 2012–June 2013).

3.3 Secure dates and make facility arrangements with <<NAME OF COLLEGE PARTNER>> for the 2013 BRK course site, including rooms and audiovisual equipment. Submit dates and locations via email to the Glendale Cal-Pro-NET Coordinator (December 2012–June 2013).
3.4 Distribute marketing materials such as flyers and district newsletters announcing the BRK course at least one month prior to course offering. Submit copy of flyer via electronic format (Microsoft Word) to the Glendale Cal-Pro-NET Coordinator (November 2012–June 2013).
3.5 Provide technical assistance to potential course participants, as needed, during the registration process via phone, email or in-person (November 2012–June 2013).
3.6 Provide a list of potential BRK course participants to the Glendale Cal-Pro-NET Coordinator prior to the course via electronic format (Microsoft Word or Excel) (June 2013).  

3.7 Obtain all necessary supplies as specified in the course curriculum prior to course (June 2013).
3.8 Facilitate the teaching of the two-day BRK course with<<NAME OF COLLEGE PARTNER>> and submit completion email to the Glendale Cal-Pro-NET Coordinator (June 2013).
3.9 Provide a list of actual participants who completed the BRK course via electronic format (Microsoft Word or Excel) to the Glendale Cal-Pro-NET Coordinator after the course (June 2013).
Task 4: Child Nutrition Program Overview (CNPO) Course – Attend Train-the-Trainer Workshop; Ensure College Course Adoption; and Coordinate Marketing, Registration, and Course Implementation. 

Background: The CNPO Course will be conducted for entry-level and front-line personnel. The Level 1 trainers at <<NAME OF DISTRICT/COE>> and <<NAME OF COLLEGE PARTNER>> will attend a two-day CNPO Train-the-Trainer Workshop at GCC. These Level 1 trainers will then instruct the course for entry-level and front-line personnel at the regional level. The <<NAME OF DISTRICT/COE>>, in cooperation with <<NAME OF COLLEGE PARTNER>>, will coordinate facility arrangements, marketing, registration, and course delivery.
<<NAME OF DISTRICT/COE>> tasks include:

4.1 Level 1 trainers (Registered Dietitian college instructor and Child Nutrition Director) attend the two-day CNPO Train-the-Trainer Workshop at GCC by the end of November 2012.
4.2 Work with <<NAME OF COLLEGE PARTNER>> to ensure CNPO is adopted by the College. Submit documentation of approval via electronic format (Microsoft Word) to the Glendale Cal-Pro-NET Coordinator (November 2012–June 2013)
4.3 Secure dates and make facility arrangements with <<NAME OF COLLEGE PARTNER>> for the 2013 CNPO course site, including rooms and audiovisual equipment. Submit dates and locations via email to the Glendale Cal-Pro-NET Coordinator (December 2012–June 2013).
4.4 Distribute marketing materials such as flyers and district newsletters announcing the CNPO course at least one month prior to course offering. Submit copy of flyer via electronic format (Microsoft Word) to the Glendale Cal-Pro-NET Coordinator (November 2012–June 2013).
4.5 Provide technical assistance to potential course participants, as needed, during the registration process via phone, email or in-person (November 2012–June 2013).

4.6 Provide a list of potential CNPO course participants to the Glendale Cal-Pro-NET Coordinator prior to the course via electronic format (Microsoft Word orExcel) (June 2013).
4.7 Obtain all necessary supplies as specified in the course curriculum prior to course (June 2013). 
4.8 Facilitate the teaching of the two-day CNPO course with<<NAME OF COLLEGE PARTNER>> and submit completion email to the Glendale Cal-Pro-NET Coordinator (June 2013).
4.9 Provide a list of actual participants who completed the CNPO course via electronic format (Microsoft Word or Excel) to the Glendale Cal-Pro-NET Coordinator after the course (June 2013).
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