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Current Workshops

SAVING YOUR BOTTOM LINE: COST CONTROL WORKSHOPS

Cost Control Workshop for Directors

Discover proven cost control strategies, including how to use
your profit and loss statement to calculate your cost per meal
and develop action steps to reduce your expenses.

KEY AREA 3: ADMINISTRATION

WORKSHOP HOURS: 6

COST: $75
APRIL 7, 8 A.M. - 3 P.M., CHICOPEE

Cost Control Workshop for Managers
Learn how to cut your expenses by implementing procedural
strategies such as meal costing, portion control, and inventory
management. You’ll also learn tactics for maximizing food,
minimizing waste, and making the most out of leftovers.
KEY AREA 3: ADMINISTRATION
WORKSHOP HOURS: 4

1$30
APRIL 6, 2 P.M -6 P.M.,

HEALTHY CUISINE FOR KID!

Interested in going back to\scratch cooking? Or exploring

new recipes and cooking
and healthier? This three-
just what you’re looking f¢

thods to make your menus tastier
ay hands-on culinary workshop is

KEY AREA 2: NUTRITION
WORKSHOP HOURS: 20
COST: $100
APRIL 21-23, 8 A.M. -
UGUST 24 -26, 8

.M. EACH DAY, FALL RIVER
.= 5 P.M. EACH DAY, FRAMINGHAM

HEALTHY BREAKFAST FOR KIDS

Looking for healthy and tasty ideas that encourage participa-
tion in your school’s breakfast program? This workshop will
explain what delicious nutritional options you can offer your
students to help them start their day off right and improve
academic performance.

KEY AREA 2: NUTRITION

WORKSHOP HOURS: 6

COST: $30

FEBRUARY 19, 8 A.M. - 3 P.M., BOSTON
JUNE 9, 8 A.M. -3 P.M., FRAMINGHAM

EXCEL WORKSHOPS
Designed for directors and staff’ who want to learn how to use
Excel to improve financial record keeping and control costs.

Excel

In this hands-on beginner’s workshop, we’ll explain how to
create effective spreadsheets by introducing you to many
Excel basics—creating charts and graphs, using formulas, list
management strategies, and shortcuts. Must have a working
knowledge of Windows and basic computer skills.

KEY AREA 3: ADMINISTRATION

WORKSHOP HOURS: 5

COST: $50
APRIL 2, 9 A.M. -3 P.M., FRAMINGHAM

Excel IT

Building on the concepts taught in Excel I, this workshop
explains advanced techniques and solutions to common
spreadsheet challenges facing school nutrition professionals.
Topics include spreadsheet linking, data analysis, how to
create templates and charts, and spreadsheet security.

KEY AREA 3: ADMINISTRATION

WORKSHOP HOURS: 5

COST: $50
APRIL 30, 9 A.M. - 3 P.M., FRAMINGHAM

MANAGEMENT INSTITUTE
Designed especially for school managers, this three-day
institute will cover leadership, financial management, per-
sonnel management, communication, merchandising, and
nutrition.

KEY AREAS 2, 3 & 4: NUTRITION (3 HOURS), ADMINISTRATION (17 HOURS),
AND COMMUNICATIONS/MARKETING (1 HOUR)

WORKSHOP HOURS: 21
COST $195

FEBRUARY 16 -18, 8 A.M. - 4 P.M.
EACH DAY, BOSTON

Register now!

Visit

johnstalkerinstitute.org

to print your
registration form.




Workshops to Go

Designed for school nutrition staff, these workshops come directly

to your school district. They’re offered at a reduced rate of only

$250 (minimum of ten staft required) and are perfect for staff
development days. To arrange to have one of these workshops at your
school, contact Carol Marrochello at cmarrochello@framingham.edu

or 508-626-4756.

COST CONTROL FOR MANAGERS

Learn how to help your staff effectively manage expenses
through meal costing, portion control, minimizing waste, and
inventory management.

KEY AREA 3: ADMINISTRATION
WORKSHOP HOURS: 4

CUSTOMER SERVICE

Help turn your front line staff into your program’s greatest
asset. We’ll explain how implementing a customer-focused
approach can improve the overall quality of your operation.

KEY AREA 4: COMMUNICATIONS/MARKETING
WORKSHOP HOURS: 2

FOOD ALLERGIES

In this workshop your staft will learn the difference between
food allergies and food intolerances, foods that commonly
cause allergies, and how to read labels for potential allergic
ingredients.

KEY AREA 2: NUTRITION
WORKSHOP HOURS: 2

INVENTORY MANAGEMENT

Your staff’ will learn how to set up an effective inventory
management system and identify common inventory mistakes
that can make the difference between profit and loss.

KEY AREA 1: OPERATIONS
WORKSHOP HOURS: 3

KITCHEN SAFETY IS NO ACCIDENT

v lace. We’ll explain how to identify"and avoid common
kitchen-hazards and manage emergency situations effectively

KEY AREA 1: OPERATIONS
WORKSHOP HOURS: 3

PERFECT PACKAGE

Your staff will learn how to create effective, easy and inex-
pensive displays for your serving lines which will maximize
the visual appeal of your food, leading to increased sales.

KEY AREA 4: COMMUNICATIONS/MARKETING
WORKSHOP HOURS: 2

PROMOTING HEALTHY WEIGHTS

This workshop presents statistics, health and social conse-
quences, and a frank discussion of the influences behind
the increase in childhood overweight, including ways your
staff can improve the nutrition environment in your school.

KEY AREA 2: NUTRITION
WORKSHOP HOURS: 2

WHEEL OF PORTION

From visual estimation to weighing and measuring to proper
use of kitchen equipment, we’ll teach your staff' proven
portion control strategies.

KEY AREA 1: OPERATIONS
WORKSHOP HOURS: 2



Online Courses

School nutrition directors can earn one graduate credit or 15 Key
Area Hours in Key Area 2, Nutrition, by taking one of our online
courses offered through the Framingham State College Division of

Graduate and Continuing Education.

CHILDHOOD OVERWEIGHT

An investigation of childhood obesity for teachers,

school nurses, school nutrition directors, and other school
professionals concerned with this emerging issue. Participants
investigate how overweight is assessed and explore data on
the prevalence. Health implications of overweight in children
and strategies that schools are using in and out of the
classroom to address this complex issue will be presented.

A variety of resources for schools and families will be shared.

FEEDING CHILDREN WITH SPECIAL DIETARY NEEDS
Reviews regulations for schools concerning the special
dietary needs of children, including school food service
regulations. Participants examine selected disabilities,
issues that impact nutrition, intervention strategies and

environmental considerations.

MANAGING LIFE THREATENING FOOD ALLERGIES

An overview of the Massachusetts Department of
Elementary and Secondary Education’s Managing Life
Threatening Food Allergies in Schools guidelines used by school
personnel working to accommodate the increasing number
of children with food allergies. Participants assess the needs
of their students and review current policies to develop an
appropriate future action plan for their schools. School-wide

team planning and implementation are examined.

DIABETES IN SCHOOLS

An overview of diabetes and its impact in schools for
teachers, school nutrition directors, school nurses and other
school professionals. Topics addressed in this course include:
basic understanding of type 1 and type 2 diabetes; dictary
management of diabetes and basic carbohydrate counting;
and strategies to create a safe environment for students with
diabetes. Participants will explore available resources to
promote nutrition, physical activity, and student safety.

CHAPTER MEETINGS

We are taking two of our programs to School
Nutrition Association chapter meetings around the
state — Cooking with Grains and Beans and How to Get
Kids to Eat Them! and Food Labels. Contact your
chapter delegate for locations and dates.



