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        First Time Managers Training          
October 6th & 7th, 2011
Sponsored by Child and Adult Nutrition Services (CANS) – SD DOE

Trainer: Arlene Chamberlain, LN
Enrollment Form  Fax: (605) 773-6846 or email to: shar.venjohn@state.sd.us
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School (LA) Name:
Name of Authorized Representative: 
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Name of Contact Person (if different from above):

Mailing Address:

Email Address: 

Phone Number:                                                                   Fax Number:
Instructions:  Please complete the names of participants you are sending to this training.  Deadline for registration is September 23, 2011.

	First Name
	Last Name
	Work Phone
	Cell Phone 
	Position/Title

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 


Please indicate requests for alternative formats and/or interpreters:
Disk   FORMCHECKBOX 
     Braille   FORMCHECKBOX 
    Large Print   FORMCHECKBOX 
    Interpreter   FORMCHECKBOX 
   Other Access Requests: 
Registration starts at 7:45 AM. Class begins at 8:00 AM sharp. Thursday there is a one-hour lunch break on your own. Class ends at 4:00 PM on the Thursday and 12:00 noon on Friday.  
Class is held at the MacKay Building (former State Library), 800 Governors Drive, Pierre, SD  57104

DIRECTIONS:  
· If you come in on Hwy 14/83 from the north, take the truck bypass. 
· The first stop light is by Wal-Mart. Turn right (west) on East 4th Street. 
· Turn left (south) onto Governors Drive. The Health Lab is on the left corner and soccer field is on the right side as you turn.) 
· As you go uphill, you will go by the Cultural Heritage Center (built back in the hill); the MacKay Building (two story light-colored building) is next, then the Kneip Building (3-story reddish color building).  If you reach Church Street you’ve gone too far!  
· You can park in any of the lots around the MacKay Building or on the street. 
· If you come in on Hwy 34, or 83 from the south, or 14 from west, they will merge together.

· Find either Harrison Avenue or Highland Avenue and go north.

· Continue north to Church Street and turn on to that.  (There is only one way to turn, no matter which avenue you are on).

· At the bottom of the hill, turn north on to Governors Dr. (away from the Capitol). 

· The first building is the Kneip Building and the second building is the MacKay Building. 
· You can park in any of the lots around the MacKay Building or on the street. 

Notice is further given to individuals with disabilities that these workshops are being held in a physically accessible place.  Accessible parking is available. Please notify our office at least two weeks prior to the workshop if you have any special needs for which we will need to make arrangements.  The telephone number for making special arrangements is (605) 773-3413. 

Return the completed registration form by September 23, 2011 and direct questions to:

Shar Venjohn
Child and Adult Nutrition Services – South Dakota DOE

800 Governors Drive

Pierre, SD  57501-2294

shar.venjohn@state.sd.us 

Phone:  (605) 773-3413
Fax: (605) 773-6846

First Time Managers Training Agenda          

October 6th & 7th, 2011

Sponsored by Child and Adult Nutrition Services (CANS) – SD DOE

Trainer: Arlene Chamberlain, LN
Thursday Oct. 6th
8:00 – 10:00 
So what did I get myself into, anyway?


Where can I go for help?


Meal patterns & nutritional standards


Reimbursable meals

10:15 – 12:00
Why do we have standards for menus


What should I plan to serve?


Nutritious menus


What if the kids don’t want to take all the foods we prepare? 


How do I keep track of what we serve and why?

12:00- 1:00 
Lunch (on your own)

1:15 – 2:30 
USDA Foods (formerly commodities)


Bread/grain crediting

2:45 – 4:00 
What about candy, pop, and other “good” stuff? 


Am I the only one trying to provide healthy food? 


What if some students can’t eat the regular meal? (special dietary needs)


How do I purchase food?


How do we get the money to provide meals for students?

Friday Oct. 7th
8:00 – 10:00
Budgets


Inventory


How do I keep food fresh? 


Food safety and handling
10:15 – 12:00
How do I make enough food but not too much?


How should we serve food? 


How can I get more students to eat our meals and choose healthier foods? 


How do I plan for special events?


How do I know what the kids will eat?


How can I let students and staff know our food is good and good for them? 


How do I involve others in the program? 


Where can I go for more training? 


Course evaluation


Questions
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Website: http://doe.sd.gov/cans/index.asp 


