Thank you so much for joining up today! In this presentation we will discuss professional standards in child nutrition
programs as well as Wellness Policy and Programs.
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The regulations at 7 CFR 210.30 and 235.11(g) establish professional standards for employees who manage and operate
the National School Lunch Program (NSLP) and School Breakfast Program (SBP). The regulations establish minimum hiring
standards for new State and local directors of school nutrition programs, and annual continuing education/training
requirements for State directors and all local school nutrition personnel. The regulations also establish hiring and training
standards for State directors of distributing agencies. Directors hired before July 1, 2015 are exempt from the hiring
standards and grandfathered in based on their existing positions.
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The training and hiring professional standards have a simple goal. They help ensure the success of the National School
Lunch Program (NSLP) and School Breakfast Program (SBP). The standards:
❖ Assist State Agencies (SAs) and School Food Authorities (SFAs) in recruiting, hiring, training, and retaining
qualified school nutrition staff.
❖ Enhance the image of school nutrition professionals and their influence in the community.
❖ Build skills and empower staff to lead and efficiently operate school nutrition programs.
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So throughout the rest of this presentation, we will discuss the two categories of requirements for professional
standards in Child Nutrition Programs. First, they include minimum hiring requirements, and second they
include continuing education requirements.
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First, we will discuss applicable hiring requirements.
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State agency directors of school nutrition programs and State agency directors of distributing agencies in their
positions prior to July 1, 2015, as well as SFA directors of the school nutrition program in their positions prior to
July 1, 2015, may continue to serve in their existing positions without having to meet the hiring standards.
Directors hired on or after July 1, 2015, must meet the hiring standards included in the regulations. Directors
hired on or after April 30, 2019, may use the flexibilities provided by the Hiring Flexibility Under Professional
Standards rule.
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Depending on a candidate’s qualifications, the hiring standards for CNP Directors require a degree, or equivalent
educational experience, with an academic major or concentration in food and nutrition, food service
management, dietetics, family and consumer sciences, nutrition education, culinary arts, business, or a related
field. A “related field” refers to other college majors that would provide an applicant specific knowledge and
skills that are relevant for a school nutrition program director. Possible majors would include, but are not
limited to, food science, community nutrition and marketing, and hospitality management. Note that colleges
and universities may use different names for similar majors. For example, a major may be called foodservice
management at one university and hospitality management at another.
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The hiring requirements for Child Nutrition Program directors are broken into categories based on the LEA size. The LEA
size is based on the October enrollment, annually.
For LEAs with an enrollment of 2499 or less, The Director must possess:
• A Bachelor’s degree in any major and State‐recognized certificate OR
• A Bachelor’s degree in any major and at least 1 year relevant food service experience OR
• A Associate’s degree in same majors and at least 1 year relevant food service experience OR
• A HS diploma and at least 3 years relevant food service experience
For LEAs with an enrollment between 2500 and 9,999, the Child Nutrition Director must:

• Possess a Bachelor’s degree in any major and State‐recognized certificate OR
Bachelor’s degree in any major and at least 2 years relevant school nutrition
experience OR
• An Associate’s degree in same majors and at least 2 years relevant school
nutrition experience
For LEAs with an enrollment of 10,000 students or more, the Child nutrition program
director must:
• Possess a Bachelor’s degree in any major and State recognized certificate OR
• A Bachelor’s degree in any major and at least 5 years relevant school nutrition
experience.
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For the purpose of hiring standards, the term equivalent educational experience refers to college credits completed
by an individual who does not possess a bachelor’s or an associate’s degree. For example, a new director of
school nutrition programs in an LEA with an enrollment of 2,499 students or fewer could have at least 60
college credits, which is generally the number of credits required by a college or university to confer an
associate’s degree. In another example, a new director in an LEA with enrollment of 10,000 students or more
could have at least 120 college credits, which is generally the number of credits required for a bachelor’s
degree. An SFA must keep documents, such as college records, that show that the equivalent educational
experience supports the hiring decision. The State agency has the flexibility to determine if other substantial
education, such as an extensive training program in school nutrition topics from a professional association with
a credentialing and certification program, would qualify as equivalent educational experience.
For LEAs with enrollment of 2,499 or fewer students, the final rule requires relevant food service experience rather
than school nutrition program experience. Typically, the phrase “relevant food service experience” refers to
work in the food service industry, including, but not limited to: hospitals, healthcare facilities, nursing homes,
restaurants, cafeterias, free meal centers, and university dining services. Examples of skills employees would
obtain in the food service industry include food handling and preparation, food ordering, nutrition education,
financial management, and customer service.
Typically, the phrase “relevant school nutrition program experience” refers to previous work experience in the NSLP
and SBP, and/or experience in other child nutrition programs (the Child and Adult Care Food Program and/or
the Summer Food Service Program) if the latter experience is gained from working in a school. The intent of
the professional standards regulation is to ensure that new school nutrition program directors have the
knowledge and skills to manage the program as required.
❖ The final rule also Provides the State Agency with discretion to consider documented volunteer or unpaid work
as relevant experience for new school nutrition program directors in LEAs with 2,499 or less students.
*These hiring flexibilities apply to directors hired on or after April 30, 2019
*and they are Implemented to address hiring challenges faced by small LEAs
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We often find that SFAs are not sure who is considered to be their Child Nutrition program Director. Generally
speaking,
❖ The individual who plans, administers, implements, monitors, and evaluates all district‐wide aspects of the
school nutrition program is considered the CNP director.
❖ If SFA responsibilities are divided into several positions, only the person hired to perform the majority of the
nutrition duties MUST meet the hiring standards.
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Professional standards training requirements established annual training requirements for:

❖

❖

❖

❖
❖

New State Directors of School
Nutrition Programs
New State Director of Distributing
Agencies
Existing State Directors of School
Nutrition Programs and/or State
Director of Distributing Agencies
New and Existing SFA Directors
All other SFA Managers and Staff

*New Directors are those hired on or after July 1, 2015
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Directors are required to complete 12 training hours per year; Managers are required to complete 10 hours, full time staff
are required to complete 6 hours, and employees who work less than 20 hours/week are required to complete 4 hours of
training each year.
Mid‐year hires in all categories (those who are hired January 1st or later) are required to complete ½ of the training
requirements for their job type. Therefore, directors need 6, managers need 5, full time staff need 3, and part time staff
need 2 hours of training.
The annual requirements apply to the 12 months between July 1st and June 30th, as that is how USDA defines the school
year.
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Here is a visual of the training requirements by job category. 12 hours for directors, 10 hours for managers, 6 hours
for full time staff, and 4 hours for staff working less than 20 hours/week. The minimum training length that can
be credited toward continuing education is 15 minutes.
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Civil Rights training MUST be completed annually for all child nutrition program staff.
When Offer VS serve is utilized within an SFA or at a school, OVS training is also required annually.
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Food safety is a critical aspect of the food service operation that affects all students. Eight hours of food safety
training, every five years, is required for program directors. However, having additional staff trained in food
safety is always encouraged. The USDA FNS Office of Food Safety offers food safety training and other
resources related to safe food handling at https://www.fns.usda.gov/ofs/food‐safety. ServSafe and the
Institute of Child Nutrition’s Food Safety in Schools are popular ways that food service directors receive and
maintain this training.
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Allowable training should focus on the day‐to‐day management and operation of the school nutrition
programs. Only training that fosters proper administration and operation of the school nutrition
programs counts toward the training standards. As a guide when planning training, use the list of
key training areas and topics available at
https://fns.usda.gov/sites/default/files/cn/ps_learningobjectives.pdf.
Back‐to‐school training on general topics such as security procedures and building Operations do not
count toward the annual training standards.
Consider these options for job‐specific trainings:
❖ Online courses
❖ Structured, on‐the‐job training
❖ In‐service training
❖ Local school nutrition organization educational events
❖ SA‐sponsored training
❖ Training Director/Manager conducts for staff
❖ College courses with job‐specific content
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Training must be job‐specific and intended to help employees perform their duties well. Training needs are best
assessed by an employee in consultation with their manager, the SFA director, or the State agency. Employees
should always seek guidance from a supervisor before taking a specific training course to meet the
professional standards requirements. Again, back to school trainings that are not CNP‐specific DO NOT count
toward the annual training hours required of CNP staff.
The school nutrition program director determines the training standards for the employees based on their job
duties in the school nutrition program, regardless of the funds used to support a specific position. The
definitions in the regulation for school nutrition program director, manager, and staff do not specify that these
positions must be fully or partially supported by school food service funds.
Generally, employee training is also an allowable use of an SFA’s school food service funds. However, food service
funds or State Administrative Expense funds must not be used to pay for the cost of college credits incurred by
an individual to meet the hiring standards. State agencies and SFAs are encouraged to access the free or low‐
cost training resources listed online at https://professionalstandards.fns.usda.gov/.
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The professional standards vary by three job categories: directors, managers, and staff. Program staff would
generally include individuals such as cooks, cashiers, and others who are involved in the preparation and
service of school meals; individuals who are involved in other program operations, such as eligibility
determinations, and meal counting and claiming; and support staff who may have an impact on the safety of
school meals. However, a person who provides support to, but is not specifically involved in, the operation of
the school nutrition program, such as the cleaning custodian, is not required to meet the training standards
(even if they are paid using nonprofit food service account funds). The program director or manager must
examine the job duties of program staff to determine what job specific training they need to perform their jobs
effectively and in compliance with program regulations. Please refer to the Guide to Professional Standards for
School Nutrition Programs for examples of different job categories and how to meet training needs by category
https://www.fns.usda.gov/school‐meals/guide‐professional‐standards‐schoolnutrition‐programs.
Office staff members who process free and reduced price meal applications or provide other support for the school
nutrition program for a short period of time during the school year are not required to meet the annual
training standards. However, these individuals should receive adequate training specific to the task they will
perform. This situation is different from office staff working on Program activities 20 hours or more per week
throughout the school year; in that situation, staff must complete 6 hours of annual training. Staff working less
than 20 hours per week must complete 4 hours of annual training.
If you have “substitute,” “Temporary,” or “acting” staff, and you have questions about how training standards will
apply to them, please contact the state agency.
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Who has to meet the training standards for the program Director when the school nutrition manager—or other staff
member—carry out the duties of the Director but another individual holds the title of program Director?
Job duties and job titles may differ from district to district. If the school nutrition program director duties are
performed by the program manager, then both the director and the manager would be responsible for
meeting the training standards for the program directors. SFAs should discuss unique situations with the State
agency to determine the appropriate course of action.
*So Please note that for both the Hiring and Training Standards, those without a Director title may be required to
meet higher standards (those for Directors) based on their roles and responsibilities within the program.
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The SFA director must ensure that the Food Service Management Company employees providing services for the
school nutrition programs have the required annual training. Therefore, the SFA must require the FSMC to
provide documentation showing the training hours and topics completed by the employees. Contracts that do
not include this language will need to be amended to include additional language to reflect compliance with
professional standards requirements. The SFA director may work with the FSMC to identify appropriate
training resources, such as those listed at the professional standards website.
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Where can you find training opportunities?
◗ USDA Food and Nutrition Service (FNS): The USDA FNS online library of available trainings is updated regularly. You
can search by key areas, topics, type of training, and more. http://professionalstandards.nal.usda.gov
◗ Institute of Child Nutrition (ICN): The ICN offers free training, both online and in person. You can also download and
use its resources for in‐service training. http://www.theicn.org
◗ State Agency (SA): LDOE offers monthly trainings on various Child Nutrition topics throughout the year. Visit
www.LouisianaFitKids.com to sign up.
◗ Professional Organizations: Professional organizations are another option for training. Attend local chapter activities
and, when possible, participate in State or national meetings.
◗ Exhibits at Conferences: At the discretion of your SA, you and your staff may count up to 2 hours of exhibits toward
annual training time as long as they are relevant to core training topics.
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So what are the record keeping requirements?

❖

❖

❖

❖

The SFA is responsible for documenting all staff
training. Compliance with training requirements will be
evaluated during the administrative review.
Training trackers must include:
o The Employee name and position (director,
program staff, etc.)
o The Key area, key topic, and training subject, and
o The Completion date and length of training
The SFA must Maintain supporting documentation.
This includes sign‐in sheets, agendas, and training
materials.
The SFA must also Maintain training records for 3 years
plus the current school year.
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❖
❖

May excess training hours be applied over multiple school years?
Yes. As stated in the regulation at §210.30(e), at the discretion of the State agency, excess annual training
hours may be applied to the school year directly preceding or directly following the date of the training. This is
intended to help provide flexibility while ensuring that SFA employees receive a reasonable amount of training
each school year. Documentation to show completion of training must be available to the State agency for
review.
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On this slide you can see a screenshot of and a link to USDA’s Professional Standards Training Tracker Tool. This tool
allows employees to be organized under a manager or director.
USDA’s Professional Standards Training Tracker Tool 2.0 may be used to document the annual training hours. This
free online tool provides great features, such as:
• Allowing manager to set up an employee roster and enter/edit training records for
multiple employees all at once;
• Auto‐populating school contact information to easily set up profiles;
• Running reports; and
• A database of trainings to auto‐populate training information.
The tool provides reminder alerts and email notification of how many training hours have been completed and how
many hours remain to be completed to fulfill the annual training requirement. A certificate of completion for
the manager and all staff can be saved, emailed, and/or printed once the annual requirement is met. Please
contact cnpntab@usda.gov with any technical questions about the tool.
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We discussed the Louisiana Fit Kids website on our short list of resources earlier in this presentation. The LDOE DNS
has partnered with Pennington Biomedical Research Center who has developed an alternate tool for SFAs to
use to document and manage training hours. One benefit of the Louisiana Fit Kids tracker, is that it is very
simple to add trainings held at PBRC as they are all entered into a database once the training has been
completed.
Alternative training tracking tools such as the one from Louisiana Fit kids, and/or developed by SFAs to keep track of
and print reports of training hours, must include at a minimum the required fields listed in the USDA
Professional Standards Training Tracking Tool 2.0. These fields would include items such as the employee
information; training hours completed; and the Key Areas, Training Topics, and Learning Objectives as listed in
the Professional Standards Learning Objectives and Topics with Codes.
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The Professional Standards Training needs codes are broken down into 4 key areas: Key area 1, or the 1000 level
codes, are related to nutrition. Key area 2, or the 2000 area codes, are related to program Operations. Key area
3, or the 3000 level codes, are related to Administration. And Key area 4, or the 4000 level codes, are related to
Communications and Marketing.
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Professional standards tracking and documentation has been a frequent finding on administrative reviews.
Here is a list of items that you will need to have for the administrative review. First, you will need to provide a current list
of School Nutrition Staff Personnel as well as individual documentation showing:
❖
Name of Staff Person
❖
Date Hired
❖
Title/Position
❖
Brief list of Core Duties/Responsibilities
❖
Employment Status (full time, part time, acting, substitute) including average number of hours per week for
part time employees
❖
Professional Standards Employee Category/Position (Nutrition Program Director, Manager, or Staff)
This will be in addition to the tracking tool you use to show training hours for each.
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Here are some additional resources for professional standards requirements.
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Wellness is an active process through which people become aware of, and make choices toward, a more successful
existence.
The Local School Wellness Policy is a written document that guides a local educational agency’s (LEA) efforts to establish a
school environment that promotes students’ health, well‐being, and ability to learn. The Wellness Policy must include a
description of public involvement, public updates, leadership and an evaluation plan.
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The 2004 Child Nutrition and WIC Reauthorization Act mandated that each educational agency receiving funds for child
nutrition programs (e.g., National School Lunch or School Breakfast Program) from the United States Department of
Agriculture (USDA) establish a local wellness policy. In 2010 The Healthy, Hunger‐Free Kids Act strengthened the
requirements for the local school wellness policies and put more emphasis on policy implementation, periodic review,
and updates.
By addressing the poor nutritional habits and sedentary lifestyles of young people, effective school wellness policies can
make the connection between health and academic success. School wellness policies promote academic success in the
classroom by helping children become fit, healthy, and ready to learn. These policies can also help prevent childhood
obesity, as well as serious diseases, such as type 2 diabetes.
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After USDA finalized regulations in July of 2016, LEAs were required to develop a revised Local Wellness Policy. Then
in June of 2017 LEAs were required to be in compliance with the requirements of the final rule.
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Each educational agency’s wellness policy must meet the following minimum requirements.
1. Include goals for nutrition education, physical activity, and other school‐based activities that are designed to
promote student wellness.
2. Include nutrition guidelines for all foods available during the school day, with the goals of promoting student
health and reducing childhood obesity.
3. Provide assurances that guidelines for reimbursable school meals are not less restrictive than the regulations
issued by USDA.
4. Allow parents, students, school administrators, child nutrition staff, school board, and the public to be involved
in developing and implementing the wellness policy.
5. Include ways of measuring the effectiveness of wellness policies, including the designation of one or more
persons at each school with responsibility for the wellness policy.
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Due to the childhood obesity epidemic and federal regulations, student health and wellness has become a concern
of schools nationwide. An LEA must establish a wellness policy leader to ensure each school complies with the
policy. Consequently, school nutrition directors are often asked to lead school wellness teams. As a school
wellness team leader, you have a very important role in fostering an environment that is conducive to student
health.
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The wellness policy must include specific and measurable goals for nutrition promotion, nutrition education,
physical activity, and other school‐based activities that promote wellness. Developing specific and measurable
goals will let you know if and how you are meeting your policy objectives. Two or more measureable goals are
required for each area of the wellness policy.
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LEAs must review and consider evidence‐based strategies when determining their goals for nutrition education, nutrition
promotion, physical activity, and other school based activities. Evidence based strategies are those that have been
evaluated, studied, and peer‐reviewed.
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LEAs must review and consider evidence‐based strategies when determining these goals. Examples of evidence
based strategies include Smarter Lunchroom Techniques. These techniques include using creative names for
fruits and vegetables, training staff to encourage students to select fruits and vegetables, placing unflavored
milk in front of other milk choices and bundling “grab and go” meals that include fruit and vegetable items.
Other evidence based strategies include the Coordinated Approach to Child Health and SPARK. Click on the
links on this slide for more information.
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It is important to create a food environment that encourages healthy choices and participation in school meals.
Activity ideas could include:
1. Providing wellness newsletters to families with information designed to encourage families to promote healthy
food consumption at home,
2. Posting Nutrition signage around the school, and
3. Offering contests, surveys and taste testing around the school.
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It is important for kids to be physically active at school. The CDC recommends that children and adolescent receive
60 minutes or more each day of physical activity. Physical activity in schools can include PE, school sports,
recess, activity breakfast, or school events; such as walks or runs.
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Other school based wellness activities should be incorporated into the schools and not just in the cafeteria. Healthy
learning opportunities could include:
1. Staff wellness trainings to inspire them to serve as role models
2. Family health and nutrition classes or events
3. School gardens
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The Wellness Policy must include standards and nutrition guidelines for all foods and beverages sold to students on
the school campus during the school day for both school meals and snacks.
The term “school campus” means any location on the school campus that are accessible to students and the term
“school day” means the midnight before to 30 minutes after the end of the school day.
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The wellness policy must include standards for all foods and beverage provided, but not sold, to students during the
school day (e.g. birthday parties or classroom parties). Decisions on this policy should be made at the local
level.
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The wellness policy must include a District’s policy for food and beverages marketing on the school campus during
the school day. Only food and beverage items that meet smart snack standards may be advertised.
Marketing includes oral, written, or graphic statements made for the purpose of promoting the sale of a food or
beverage product. Examples include, posters, flyers, vending machines, beverage cups, coolers, or trash cans.
The wellness policy does not dictate food and beverages that can be marketed after the end of the school day, like
sporting events.
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LEAs must conduct an assessment of the Local Wellness Policy at least once every three years and the result of the
assessment should be made public. The first triennial assessment was due on June 30, 2020. The assessment
must include:
1. The extent to which schools are in compliance with the Local Wellness Policy
2. And a description of the progress made in attaining the goals of the wellness policy
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LEAs must update or modify the local school wellness policy as appropriate.

50

The LEA must make the wellness policy and any updates to the policy available to the public each year. The LEA
must also make the triennial assessment results and progress toward meeting goals outlined in the policy
available to the public. Best practice is to share via the school’s website, social media, newsletter, and by
providing copies at back‐to‐school events.
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Wellness policy documentation must be maintained for three years, plus the current year. This documentation
includes:
1. The written Local Wellness Policy
2. Documentation demonstrating compliance with community involvement
3. Documentation of the triennial assessment
4. And Documentation that demonstrates compliance with public notification.
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The LEA should have the following records available during an Administrative Review
1. A copy of the district’s current wellness policy
2. Documentation of the districts distribution of the policy and the assessments to the public
3. The most recent triennial assessment
4. Documentation of policy review and updates, including who was involved and how the public was notified of
their option for involvement.
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Here is a list of wellness resources that are available.
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