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CULINARY LEARNING PATHWAYS 
Culinary Learning Pathways are practical guides designed to support the development of culinary 
knowledge and skills for school nutrition professionals at all levels. Each pathway outlines progressive 
learning steps, starting with foundational concepts and building toward more advanced skills so 
individuals can grow in their roles, improve meal quality, and contribute to program success. 

These pathways are grounded in the Culinary Institute of Child Nutrition’s (CICN) Competencies, 
Knowledge, and Skills (CKS) and aligned with USDA Professional Standards, helping school 
nutrition professionals meet training requirements while supporting workforce development and 
program improvement. A learning pathway is defined as a learner-centered sequence of activities or 
experiences intended to develop specific competencies or knowledge areas. These pathways may 
be either structured or flexible, often allowing learners to choose experiences that best suit their 
individual needs.

Importantly, these pathways are organized by job responsibilities, not job titles. Since districts across 
the country use different titles for similar roles, this approach ensures the content is applicable and 
adaptable, regardless of district size or structure.

Each pathway highlights:
• The knowledge and skills needed for specific roles or responsibilities
• Corresponding CICN CKS
• Relevant USDA Professional Standards codes and learning objectives
• Recommended ICN/CICN training resources
•

Use these pathways to:
• Guide professional development planning
• Identify training opportunities based on your current role or desired growth
• Support onboarding, coaching, or promotion decisions within your team

Whether preparing meals, managing a kitchen, planning menus, or overseeing program operations, 
there’s a pathway to support your success.

Audience Segments for Culinary Learning 
Pathways in School Nutrition Programs

To design effective culinary learning pathways in 
school nutrition programs, it is crucial to segment 
the audience by job functions and responsibilities 
rather than local job titles. School districts across 
the nation use a variety of titles for similar roles, so 
the segments below focus on the scope of duties 
and decision-making authority. This approach aligns 
with USDA’s Professional Standards and ensures 
flexibility for districts of all sizes.
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Typical Duties and Skills:
• Meal Preparation and Service: Follow standardized recipes, prepare meals, and serve students.
• Food Safety and Sanitation: Implement HACCP, monitor temperatures, and maintain cleanliness.
• Site-Level Inventory and Ordering: Manage ordering and forecasting at a single school site.
• Supervision and Training: Oversee staff and daily operations at the site level.

Decision-Making: Frontline staff make on-the-spot decisions during meal service. Site managers have 
limited supervisory authority over production quantities, minor substitutions, and kitchen logistics.

Pathway Focus: Culinary fundamentals, food safety, production planning, and basic site-level 
management.

2. �Specialized Culinary Planning and Innovation Roles (Chefs, Menu Planners,
Production Leads)

This segment targets culinary professionals who lead recipe development, menu planning, 
forecasting, and high-volume production, often operating in central kitchens or district-level culinary 
leadership positions.

Typical Duties and Skills:
• �Culinary Innovation and Recipe Development: Create and adapt recipes that meet school standards.
• �Menu Planning and Nutrient Analysis: Plan compliant, appealing menus and analyze nutrient content.
• �Procurement and Supply Chain Management: Forecast usage and source high-quality ingredients.
• �Central Production and Culinary Leadership: Manage large-scale cooking operations and train staff.

1. Frontline and Site-Level Culinary Staff (From Food Prep to Site Manager)

This group includes school nutrition professionals directly involved in preparing, serving, and 
managing meals at the school site. These roles form the backbone of day-to-day food service 
operations, ranging from basic food prep staff to site managers overseeing kitchen teams.

To support development across this wide range of responsibilities, the learning pathway is broken into 
three progressive tiers:

Introductory Tier: Beginner Tier: Intermediate Tier: 

For individuals new to school 
nutrition or foodservice. 
Focuses on foundational 
knowledge such as 
identifying kitchen equipment, 
understanding food safety 
basics, and following simple 
recipes.

For staff with some experience 
who are ready to build 
culinary and operational 
skills. Includes standardized 
recipe use, basic food 
production documentation, 
HACCP practices, and 
improved prep techniques.

For those managing or 
leading site-level operations. 
Emphasizes advanced skills 
such as batch cooking, 
forecasting, reducing waste, 
accommodating special 
diets, and team supervision.
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Decision-Making: Specialized authority for recipe creation, procurement specifications, and food 
quality oversight.

Pathway Focus: Culinary innovation, menu development, forecasting, and production leadership.

3. District and Area Program Management (Administrative & Oversight Roles)

This segment includes school nutrition directors, supervisors, and coordinators who manage 
operations across multiple school sites. They are responsible for high-level planning, compliance, 
fiscal oversight, and staff development.

Typical Duties and Skills:
• �Program Planning and Oversight: Develop menus and policies; ensure compliance across schools.
• Financial and Administrative Management: Manage budgets, procurement, and program finances.
• Personnel Management and Training: Hire, train, and supervise staff across the district.
• �Program Compliance and Quality Control: Maintain records, oversee audits, and monitor site

adherence.

Decision-Making: High-level authority for strategic planning, procurement, training, and budgeting.

Pathway Focus: Administrative leadership, regulatory knowledge, and district-level program 
management.

How to Request Training

For all face-to-face trainings, submit your request here.

For all online courses, use the link to access iLearn.



5

Th
is

 p
ro

je
ct

 w
as

 fu
nd

ed
 u

si
ng

 U
.S

. D
ep

ar
tm

en
t o

f A
gr

ic
ul

tu
re

 g
ra

nt
 fu

nd
s.

 T
hi

s 
in

st
itu

tio
n 

is
 a

n 
eq

ua
l o

pp
or

tu
ni

ty
 p

ro
vi

de
r.

U
S

D
A 

is
 a

n 
eq

ua
l o

pp
or

tu
ni

ty
 p

ro
vi

de
r, 

em
pl

oy
er

, a
nd

 le
nd

er
.

Th
e 

U
ni

ve
rs

ity
 o

f M
is

si
ss

ip
pi

 is
 a

n 
E

E
O

/A
A

/T
itl

e 
V

I/T
itl

e 
IX

/S
ec

tio
n 

50
4/

A
D

A
/A

D
E

A 
em

pl
oy

er
.

Fo
r m

or
e 

in
fo

rm
at

io
n 

an
d 

th
e 

no
nd

is
cr

im
in

at
io

n 
st

at
em

en
t i

n 
ot

he
r l

an
gu

ag
es

:
ht

tp
s:

//w
w

w
.fn

s.
us

da
.g

ov
/c

iv
il-

rig
ht

s/
nd

s 

E
xc

ep
t a

s 
pr

ov
id

ed
 b

el
ow

, t
he

 te
xt

 a
nd

 in
fo

rm
at

io
n 

in
 th

is
 d

oc
um

en
t m

ay
 b

e 
us

ed
 fr

ee
ly

 fo
r n

on
-p

ro
fit

 o
r e

du
ca

tio
na

l p
ur

po
se

s 
w

ith
 n

o 
co

st
 to

 th
e 

pa
rti

ci
pa

nt
 fo

r t
he

 tr
ai

ni
ng

, p
ro

vi
de

d 
th

e 
fo

llo
w

in
g 

ci
ta

tio
n 

is
 in

cl
ud

ed
. I

nc
or

po
ra

tin
g 

th
es

e 
m

at
er

ia
ls

 in
to

 o
th

er
 w

eb
si

te
s,

 
te

xt
bo

ok
s,

 o
r s

el
lin

g 
th

em
 is

 n
ot

 p
er

m
itt

ed
.

S
ug

ge
st

ed
 R

ef
er

en
ce

 C
ita

tio
n:

In
st

itu
te

 o
f C

hi
ld

 N
ut

rit
io

n.
 (2

02
5)

. C
ul

in
ar

y 
Le

ar
ni

ng
 P

at
hw

ay
s.

 U
ni

ve
rs

ity
, M

S
: A

ut
ho

r.

Th
e 

ph
ot

og
ra

ph
s 

an
d 

im
ag

es
 in

 th
is

 d
oc

um
en

t m
ay

 b
e 

ow
ne

d 
by

 th
ird

 p
ar

tie
s 

an
d 

us
ed

 b
y 

th
e 

U
ni

ve
rs

ity
 o

f M
is

si
ss

ip
pi

 u
nd

er
 a

 li
ce

ns
in

g 
ag

re
em

en
t. 

Th
e 

un
iv

er
si

ty
 c

an
no

t, 
th

er
ef

or
e,

 g
ra

nt
 p

er
m

is
si

on
 to

 u
se

 th
es

e 
im

ag
es

. P
le

as
e 

co
nt

ac
t h

el
pd

es
k@

th
ei

cn
.o

rg
 fo

r m
or

e 
in

fo
rm

at
io

n.

©
 2

02
5,

 In
st

itu
te

 o
f C

hi
ld

 N
ut

rit
io

n,
 T

he
 U

ni
ve

rs
ity

 o
f M

is
si

ss
ip

pi
, S

ch
oo

l o
f A

pp
lie

d 
S

ci
en

ce
s												

















 1

2/
02

/2
02

5

In
tr

od
uc

to
ry

 P
at

hw
ay

 –
 F

ro
nt

lin
e 

an
d 

Si
te

-L
ev

el
 C

ul
in

ar
y 

St
af

f

S
el

ec
t t

hi
s 

pa
th

w
ay

 if
 y

ou
 a

re
 n

ew
 to

 s
ch

oo
l n

ut
rit

io
n 

or
 fo

od
se

rv
ic

e 
an

d 
ar

e 
le

ar
ni

ng
 th

e 
ba

si
cs

 o
f s

af
e 

an
d 

ef
fic

ie
nt

 k
itc

he
n 

w
or

k.
 

Yo
u 

m
ay

 a
ss

is
t w

ith
 s

im
pl

e 
fo

od
 p

re
p,

 p
or

tio
ni

ng
, d

is
hw

as
hi

ng
, o

r m
ea

l s
er

vi
ce

. T
hi

s 
tie

r f
oc

us
es

 o
n 

fo
un

da
tio

na
l k

no
w

le
dg

e 
su

ch
 

as
 id

en
tif

yi
ng

 k
itc

he
n 

eq
ui

pm
en

t, 
un

de
rs

ta
nd

in
g 

ba
si

c 
fo

od
 s

af
et

y 
pr

ac
tic

es
, f

ol
lo

w
in

g 
si

m
pl

e 
in

st
ru

ct
io

ns
, a

nd
 s

up
po

rti
ng

 k
itc

he
n 

op
er

at
io

ns
 u

nd
er

 s
up

er
vi

si
on

. I
t i

s 
id

ea
l f

or
 n

ew
 h

ire
s,

 s
ub

st
itu

te
s,

 o
r i

nd
iv

id
ua

ls
 tr

an
si

tio
ni

ng
 in

to
 s

ch
oo

l n
ut

rit
io

n 
fro

m
 a

no
th

er
 fi

el
d.

K
no

w
le

dg
e 

&
 S

ki
lls

 
Fo

cu
s

M
ap

pe
d 

C
IC

N
 C

K
S

U
SD

A 
Pr

of
es

si
on

al
 

St
an

da
rd

s 
C

od
e 

&
 

O
bj

ec
tiv

e

R
ec

om
m

en
de

d 
IC

N
/C

IC
N

 
R

es
ou

rc
es

Id
en

tif
y 

co
m

m
on

 
ki

tc
he

n 
eq

ui
pm

en
t a

nd
 

de
m

on
st

ra
te

 b
as

ic
 s

af
et

y 
aw

ar
en

es
s 

(k
ni

fe
 s

af
et

y,
 

ov
en

s,
 m

ix
er

s)

Fo
od

 a
nd

 W
or

kp
la

ce
 S

af
et

y 
4.

2;
 C

ul
in

ar
y 

Pr
ofi

ci
en

cy
 5

.3
21

40
 –

 P
ro

pe
rly

 u
se

 a
nd

 
ca

re
 fo

r e
qu

ip
m

en
t

•�L
et

’s
 C

oo
k!

 C
ul

in
ar

y 
Tr

ai
ni

ng
 S

er
ie

s
•F

oo
d 

S
af

et
y 

in
 S

ch
oo

ls
•�I

nt
ro

du
ct

io
n 

of
 H

A
C

C
P 

fo
r S

N
P

s

P
ra

ct
ic

e 
fo

od
 s

af
et

y 
ba

si
cs

: 
ha

nd
 h

yg
ie

ne
, c

ro
ss

-
co

nt
am

in
at

io
n 

pr
ev

en
tio

n,
 

te
m

pe
ra

tu
re

 d
an

ge
r z

on
e

Fo
od

 a
nd

 W
or

kp
la

ce
 S

af
et

y 
4.

1
26

20
 –

 P
ra

ct
ic

e 
ge

ne
ra

l 
fo

od
 s

af
et

y 
pr

oc
ed

ur
es

Fo
llo

w
 b

as
ic

 re
ci

pe
 

in
st

ru
ct

io
ns

 a
nd

 p
or

tio
n 

co
rr

ec
tly

 u
si

ng
 s

co
op

s 
an

d 
po

rti
on

 to
ol

s

C
ul

in
ar

y 
P

ro
fic

ie
nc

y 
5.

1;
 

M
en

u 
D

ev
el

op
m

en
t 6

.2
21

10
 –

 U
nd

er
st

an
d 

an
d 

pr
ep

ar
e 

fo
od

 u
si

ng
 

st
an

da
rd

iz
ed

 re
ci

pe
s

D
em

on
st

ra
te

 b
as

ic
 c

oo
ki

ng
 

kn
ow

le
dg

e 
an

d 
sk

ill
s.

C
ul

in
ar

y 
P

ro
fic

ie
nc

y 
5.

1
21

30
 –

 D
ev

el
op

 c
ul

in
ar

y 
sk

ill
s 

ne
ce

ss
ar

y 
fo

r s
ch

oo
l 

m
ea

l p
re

pa
ra

tio
n



6

Th
is

 p
ro

je
ct

 w
as

 fu
nd

ed
 u

si
ng

 U
.S

. D
ep

ar
tm

en
t o

f A
gr

ic
ul

tu
re

 g
ra

nt
 fu

nd
s.

 T
hi

s 
in

st
itu

tio
n 

is
 a

n 
eq

ua
l o

pp
or

tu
ni

ty
 p

ro
vi

de
r.

U
S

D
A 

is
 a

n 
eq

ua
l o

pp
or

tu
ni

ty
 p

ro
vi

de
r, 

em
pl

oy
er

, a
nd

 le
nd

er
.

Th
e 

U
ni

ve
rs

ity
 o

f M
is

si
ss

ip
pi

 is
 a

n 
E

E
O

/A
A

/T
itl

e 
V

I/T
itl

e 
IX

/S
ec

tio
n 

50
4/

A
D

A
/A

D
E

A 
em

pl
oy

er
.

Fo
r m

or
e 

in
fo

rm
at

io
n 

an
d 

th
e 

no
nd

is
cr

im
in

at
io

n 
st

at
em

en
t i

n 
ot

he
r l

an
gu

ag
es

:
ht

tp
s:

//w
w

w
.fn

s.
us

da
.g

ov
/c

iv
il-

rig
ht

s/
nd

s 

E
xc

ep
t a

s 
pr

ov
id

ed
 b

el
ow

, t
he

 te
xt

 a
nd

 in
fo

rm
at

io
n 

in
 th

is
 d

oc
um

en
t m

ay
 b

e 
us

ed
 fr

ee
ly

 fo
r n

on
-p

ro
fit

 o
r e

du
ca

tio
na

l p
ur

po
se

s 
w

ith
 n

o 
co

st
 to

 th
e 

pa
rti

ci
pa

nt
 fo

r t
he

 tr
ai

ni
ng

, p
ro

vi
de

d 
th

e 
fo

llo
w

in
g 

ci
ta

tio
n 

is
 in

cl
ud

ed
. I

nc
or

po
ra

tin
g 

th
es

e 
m

at
er

ia
ls

 in
to

 o
th

er
 w

eb
si

te
s,

 
te

xt
bo

ok
s,

 o
r s

el
lin

g 
th

em
 is

 n
ot

 p
er

m
itt

ed
.

S
ug

ge
st

ed
 R

ef
er

en
ce

 C
ita

tio
n:

In
st

itu
te

 o
f C

hi
ld

 N
ut

rit
io

n.
 (2

02
5)

. C
ul

in
ar

y 
Le

ar
ni

ng
 P

at
hw

ay
s.

 U
ni

ve
rs

ity
, M

S
: A

ut
ho

r.

Th
e 

ph
ot

og
ra

ph
s 

an
d 

im
ag

es
 in

 th
is

 d
oc

um
en

t m
ay

 b
e 

ow
ne

d 
by

 th
ird

 p
ar

tie
s 

an
d 

us
ed

 b
y 

th
e 

U
ni

ve
rs

ity
 o

f M
is

si
ss

ip
pi

 u
nd

er
 a

 li
ce

ns
in

g 
ag

re
em

en
t. 

Th
e 

un
iv

er
si

ty
 c

an
no

t, 
th

er
ef

or
e,

 g
ra

nt
 p

er
m

is
si

on
 to

 u
se

 th
es

e 
im

ag
es

. P
le

as
e 

co
nt

ac
t h

el
pd

es
k@

th
ei

cn
.o

rg
 fo

r m
or

e 
in

fo
rm

at
io

n.

©
 2

02
5,

 In
st

itu
te

 o
f C

hi
ld

 N
ut

rit
io

n,
 T

he
 U

ni
ve

rs
ity

 o
f M

is
si

ss
ip

pi
, S

ch
oo

l o
f A

pp
lie

d 
S

ci
en

ce
s												

















 1

2/
02

/2
02

5

B
eg

in
ne

r P
at

hw
ay

 –
 F

ro
nt

lin
e 

an
d 

Si
te

-L
ev

el
 C

ul
in

ar
y 

St
af

f

S
el

ec
t t

hi
s 

pa
th

w
ay

 if
 y

ou
 h

av
e 

ga
in

ed
 s

om
e 

ex
pe

rie
nc

e 
in

 s
ch

oo
l f

oo
ds

er
vi

ce
 a

nd
 a

re
 ta

ki
ng

 o
n 

m
or

e 
re

sp
on

si
bi

lit
y 

in
 fo

od
 p

re
pa

ra
tio

n 
an

d 
ki

tc
he

n 
op

er
at

io
ns

. Y
ou

 m
ay

 b
e 

ex
pe

ct
ed

 to
 fo

llo
w

 s
ta

nd
ar

di
ze

d 
re

ci
pe

s,
 a

ss
is

t w
ith

 p
ro

du
ct

io
n 

re
co

rd
ke

ep
in

g,
 a

pp
ly

 b
at

ch
 c

oo
ki

ng
 

te
ch

ni
qu

es
, a

nd
 u

ph
ol

d 
H

A
C

C
P

-b
as

ed
 fo

od
 s

af
et

y 
pr

oc
ed

ur
es

. T
hi

s 
tie

r s
up

po
rts

 th
os

e 
re

ad
y 

to
 re

fin
e 

th
ei

r c
ul

in
ar

y 
sk

ill
s 

an
d 

co
nt

rib
ut

e 
m

or
e 

in
de

pe
nd

en
tly

 to
 d

ay
-to

-d
ay

 fo
od

se
rv

ic
e 

ta
sk

s,
 in

cl
ud

in
g 

pr
ep

pi
ng

, c
oo

ki
ng

, a
nd

 s
af

e 
fo

od
 h

an
dl

in
g.

K
no

w
le

dg
e 

&
 S

ki
lls

 
Fo

cu
s

M
ap

pe
d 

C
IC

N
 C

K
S

U
SD

A 
Pr

of
es

si
on

al
 

St
an

da
rd

s 
C

od
e 

&
 

O
bj

ec
tiv

e

R
ec

om
m

en
de

d 
IC

N
/C

IC
N

 
R

es
ou

rc
es

P
re

pa
re

 fo
od

 u
si

ng
 

st
an

da
rd

iz
ed

 re
ci

pe
s 

an
d 

m
ai

nt
ai

n 
pr

od
uc

tio
n 

re
co

rd
s

C
ul

in
ar

y 
P

ro
fic

ie
nc

y 
5.

2;
 

O
pe

ra
tio

n 
M

an
ag

em
en

t 7
.1

21
20

 –
 C

om
pl

et
e 

a 
fo

od
 

pr
od

uc
tio

n 
re

co
rd

•C
ul

in
ar

y 
K

ey
st

on
es

•F
la

vo
r D

ev
el

op
m

en
t

•K
ni

fe
 S

ki
lls

•M
en

us
 o

f F
la

vo
r

Im
pr

ov
e 

kn
ife

 s
ki

lls
 a

nd
 

ap
pl

y 
ba

tc
h 

co
ok

in
g 

m
et

ho
ds

C
ul

in
ar

y 
P

ro
fic

ie
nc

y 
5.

3;
 

C
ul

in
ar

y 
P

ro
fic

ie
nc

y 
5.

1
21

30
 –

 D
ev

el
op

 c
ul

in
ar

y 
sk

ill
s 

ne
ce

ss
ar

y 
fo

r s
ch

oo
l 

m
ea

l p
re

pa
ra

tio
n

A
pp

ly
 H

A
C

C
P 

an
d 

sa
ni

ta
tio

n 
S

O
P

s 
du

rin
g 

pr
od

uc
tio

n

Fo
od

 a
nd

 W
or

kp
la

ce
 S

af
et

y 
4.

3
26

10
 –

 P
ra

ct
ic

e 
a 

H
A

C
C

P
-

ba
se

d 
fo

od
 s

af
et

y 
pr

og
ra

m

S
er

ve
 m

ea
ls

 u
si

ng
 O

ffe
r 

Ve
rs

us
 S

er
ve

 c
or

re
ct

ly
M

en
u 

D
ev

el
op

m
en

t 6
.2

22
20

 –
 U

se
 O

ffe
r V

er
su

s 
S

er
ve

 c
or

re
ct

ly



7

Th
is

 p
ro

je
ct

 w
as

 fu
nd

ed
 u

si
ng

 U
.S

. D
ep

ar
tm

en
t o

f A
gr

ic
ul

tu
re

 g
ra

nt
 fu

nd
s.

 T
hi

s 
in

st
itu

tio
n 

is
 a

n 
eq

ua
l o

pp
or

tu
ni

ty
 p

ro
vi

de
r.

U
S

D
A 

is
 a

n 
eq

ua
l o

pp
or

tu
ni

ty
 p

ro
vi

de
r, 

em
pl

oy
er

, a
nd

 le
nd

er
.

Th
e 

U
ni

ve
rs

ity
 o

f M
is

si
ss

ip
pi

 is
 a

n 
E

E
O

/A
A

/T
itl

e 
V

I/T
itl

e 
IX

/S
ec

tio
n 

50
4/

A
D

A
/A

D
E

A 
em

pl
oy

er
.

Fo
r m

or
e 

in
fo

rm
at

io
n 

an
d 

th
e 

no
nd

is
cr

im
in

at
io

n 
st

at
em

en
t i

n 
ot

he
r l

an
gu

ag
es

:
ht

tp
s:

//w
w

w
.fn

s.
us

da
.g

ov
/c

iv
il-

rig
ht

s/
nd

s 

E
xc

ep
t a

s 
pr

ov
id

ed
 b

el
ow

, t
he

 te
xt

 a
nd

 in
fo

rm
at

io
n 

in
 th

is
 d

oc
um

en
t m

ay
 b

e 
us

ed
 fr

ee
ly

 fo
r n

on
-p

ro
fit

 o
r e

du
ca

tio
na

l p
ur

po
se

s 
w

ith
 n

o 
co

st
 to

 th
e 

pa
rti

ci
pa

nt
 fo

r t
he

 tr
ai

ni
ng

, p
ro

vi
de

d 
th

e 
fo

llo
w

in
g 

ci
ta

tio
n 

is
 in

cl
ud

ed
. I

nc
or

po
ra

tin
g 

th
es

e 
m

at
er

ia
ls

 in
to

 o
th

er
 w

eb
si

te
s,

 
te

xt
bo

ok
s,

 o
r s

el
lin

g 
th

em
 is

 n
ot

 p
er

m
itt

ed
.

S
ug

ge
st

ed
 R

ef
er

en
ce

 C
ita

tio
n:

In
st

itu
te

 o
f C

hi
ld

 N
ut

rit
io

n.
 (2

02
5)

. C
ul

in
ar

y 
Le

ar
ni

ng
 P

at
hw

ay
s.

 U
ni

ve
rs

ity
, M

S
: A

ut
ho

r.

Th
e 

ph
ot

og
ra

ph
s 

an
d 

im
ag

es
 in

 th
is

 d
oc

um
en

t m
ay

 b
e 

ow
ne

d 
by

 th
ird

 p
ar

tie
s 

an
d 

us
ed

 b
y 

th
e 

U
ni

ve
rs

ity
 o

f M
is

si
ss

ip
pi

 u
nd

er
 a

 li
ce

ns
in

g 
ag

re
em

en
t. 

Th
e 

un
iv

er
si

ty
 c

an
no

t, 
th

er
ef

or
e,

 g
ra

nt
 p

er
m

is
si

on
 to

 u
se

 th
es

e 
im

ag
es

. P
le

as
e 

co
nt

ac
t h

el
pd

es
k@

th
ei

cn
.o

rg
 fo

r m
or

e 
in

fo
rm

at
io

n.

©
 2

02
5,

 In
st

itu
te

 o
f C

hi
ld

 N
ut

rit
io

n,
 T

he
 U

ni
ve

rs
ity

 o
f M

is
si

ss
ip

pi
, S

ch
oo

l o
f A

pp
lie

d 
S

ci
en

ce
s												

















 1

2/
02

/2
02

5

In
te

rm
ed

ia
te

 P
at

hw
ay

 –
 F

ro
nt

lin
e 

an
d 

Si
te

-L
ev

el
 C

ul
in

ar
y 

St
af

f

S
el

ec
t t

hi
s 

pa
th

w
ay

 if
 y

ou
 le

ad
 o

r h
el

p 
m

an
ag

e 
m

ea
l s

er
vi

ce
 a

t a
 s

ch
oo

l s
ite

. Y
ou

 m
ay

 s
up

er
vi

se
 s

ta
ff,

 c
oo

rd
in

at
e 

da
ily

 p
ro

du
ct

io
n,

 
pl

ac
e 

or
de

rs
, m

an
ag

e 
in

ve
nt

or
y,

 re
du

ce
 fo

od
 w

as
te

, o
r e

ns
ur

e 
m

ea
ls

 m
ee

t s
pe

ci
al

 d
ie

ta
ry

 n
ee

ds
. T

hi
s 

tie
r s

up
po

rts
 s

ta
ff 

in
 ro

le
s 

su
ch

 
as

 s
ite

 m
an

ag
er

s 
or

 k
itc

he
n 

le
ad

s 
w

ho
 o

ve
rs

ee
 o

pe
ra

tio
ns

, m
ak

e 
re

al
-ti

m
e 

fo
od

se
rv

ic
e 

lo
gi

st
ic

s 
de

ci
si

on
s,

 a
nd

 e
ns

ur
e 

fo
od

 s
af

et
y 

an
d 

co
m

pl
ia

nc
e 

w
ith

 q
ua

lit
y 

st
an

da
rd

s.

K
no

w
le

dg
e 

&
 S

ki
lls

 F
oc

us
M

ap
pe

d 
C

IC
N

 C
K

S
U

SD
A 

Pr
of

es
si

on
al

 
St

an
da

rd
s 

C
od

e 
&

 
O

bj
ec

tiv
e

R
ec

om
m

en
de

d 
IC

N
/C

IC
N

 
R

es
ou

rc
es

Fo
re

ca
st

 p
ro

du
ct

io
n 

an
d 

m
in

im
iz

e 
fo

od
 w

as
te

 th
ro

ug
h 

ef
fe

ct
iv

e 
pl

an
ni

ng

O
pe

ra
tio

n 
M

an
ag

em
en

t 7
.1

; 
M

en
u 

D
ev

el
op

m
en

t 6
.2

21
20

 –
 C

om
pl

et
e 

pr
od

uc
tio

n 
re

co
rd

 a
nd

 m
an

ag
e 

w
as

te
•M

ar
ke

tin
g 

to
 th

e 
Li

ne
•T

he
 G

ra
in

s 
La

b
•T

he
 P

ro
du

ce
 L

ab
•T

he
 M

/M
A 

La
b

•�T
ra

in
in

g 
an

d 
Fa

ci
lit

at
in

g 
(T

ra
in

-
th

e-
Tr

ai
ne

r)
•C

ul
in

ar
y 

Q
ui

ck
 B

ite
s 

S
er

ie
s

Le
ad

 k
itc

he
n 

op
er

at
io

ns
 a

nd
 

en
su

re
 c

on
si

st
en

t S
O

P
s

P
er

so
nn

el
 M

an
ag

em
en

t 8
.3

34
30

 –
 D

ev
el

op
 e

m
pl

oy
ee

 
tra

in
in

g 
pl

an
s

A
cc

om
m

od
at

e 
sp

ec
ia

l d
ie

ts
 

(a
lle

rg
ie

s,
 g

lu
te

n-
fre

e)
M

en
u 

D
ev

el
op

m
en

t 6
.1

11
60

 –
 P

la
n 

m
ea

ls
 fo

r 
sp

ec
ia

l d
ie

ts

P
re

pa
re

 m
ea

ls
 fr

om
 s

cr
at

ch
 

us
in

g 
ad

va
nc

ed
 c

ul
in

ar
y 

m
et

ho
ds

C
ul

in
ar

y 
P

ro
fic

ie
nc

y 
5.

1;
 

R
ec

ip
e 

D
ev

el
op

m
en

t 1
.1

21
30

 –
 D

ev
el

op
 c

ul
in

ar
y 

sk
ill

s



8

Th
is

 p
ro

je
ct

 w
as

 fu
nd

ed
 u

si
ng

 U
.S

. D
ep

ar
tm

en
t o

f A
gr

ic
ul

tu
re

 g
ra

nt
 fu

nd
s.

 T
hi

s 
in

st
itu

tio
n 

is
 a

n 
eq

ua
l o

pp
or

tu
ni

ty
 p

ro
vi

de
r.

U
S

D
A 

is
 a

n 
eq

ua
l o

pp
or

tu
ni

ty
 p

ro
vi

de
r, 

em
pl

oy
er

, a
nd

 le
nd

er
.

Th
e 

U
ni

ve
rs

ity
 o

f M
is

si
ss

ip
pi

 is
 a

n 
E

E
O

/A
A

/T
itl

e 
V

I/T
itl

e 
IX

/S
ec

tio
n 

50
4/

A
D

A
/A

D
E

A 
em

pl
oy

er
.

Fo
r m

or
e 

in
fo

rm
at

io
n 

an
d 

th
e 

no
nd

is
cr

im
in

at
io

n 
st

at
em

en
t i

n 
ot

he
r l

an
gu

ag
es

:
ht

tp
s:

//w
w

w
.fn

s.
us

da
.g

ov
/c

iv
il-

rig
ht

s/
nd

s 

E
xc

ep
t a

s 
pr

ov
id

ed
 b

el
ow

, t
he

 te
xt

 a
nd

 in
fo

rm
at

io
n 

in
 th

is
 d

oc
um

en
t m

ay
 b

e 
us

ed
 fr

ee
ly

 fo
r n

on
-p

ro
fit

 o
r e

du
ca

tio
na

l p
ur

po
se

s 
w

ith
 n

o 
co

st
 to

 th
e 

pa
rti

ci
pa

nt
 fo

r t
he

 tr
ai

ni
ng

, p
ro

vi
de

d 
th

e 
fo

llo
w

in
g 

ci
ta

tio
n 

is
 in

cl
ud

ed
. I

nc
or

po
ra

tin
g 

th
es

e 
m

at
er

ia
ls

 in
to

 o
th

er
 w

eb
si

te
s,

 
te

xt
bo

ok
s,

 o
r s

el
lin

g 
th

em
 is

 n
ot

 p
er

m
itt

ed
.

S
ug

ge
st

ed
 R

ef
er

en
ce

 C
ita

tio
n:

In
st

itu
te

 o
f C

hi
ld

 N
ut

rit
io

n.
 (2

02
5)

. C
ul

in
ar

y 
Le

ar
ni

ng
 P

at
hw

ay
s.

 U
ni

ve
rs

ity
, M

S
: A

ut
ho

r.

Th
e 

ph
ot

og
ra

ph
s 

an
d 

im
ag

es
 in

 th
is

 d
oc

um
en

t m
ay

 b
e 

ow
ne

d 
by

 th
ird

 p
ar

tie
s 

an
d 

us
ed

 b
y 

th
e 

U
ni

ve
rs

ity
 o

f M
is

si
ss

ip
pi

 u
nd

er
 a

 li
ce

ns
in

g 
ag

re
em

en
t. 

Th
e 

un
iv

er
si

ty
 c

an
no

t, 
th

er
ef

or
e,

 g
ra

nt
 p

er
m

is
si

on
 to

 u
se

 th
es

e 
im

ag
es

. P
le

as
e 

co
nt

ac
t h

el
pd

es
k@

th
ei

cn
.o

rg
 fo

r m
or

e 
in

fo
rm

at
io

n.

©
 2

02
5,

 In
st

itu
te

 o
f C

hi
ld

 N
ut

rit
io

n,
 T

he
 U

ni
ve

rs
ity

 o
f M

is
si

ss
ip

pi
, S

ch
oo

l o
f A

pp
lie

d 
S

ci
en

ce
s												

















 1

2/
02

/2
02

5

C
ul

in
ar

y 
In

no
va

tio
n 

an
d 

Pl
an

ni
ng

 P
at

hw
ay

 –
 C

he
fs

, M
en

u 
Pl

an
ne

rs
, P

ro
du

ct
io

n 
Le

ad
s

S
el

ec
t t

hi
s 

pa
th

w
ay

 if
 y

ou
r r

ol
e 

in
cl

ud
es

 m
en

u 
pl

an
ni

ng
, r

ec
ip

e 
de

ve
lo

pm
en

t, 
pr

od
uc

tio
n 

fo
re

ca
st

in
g,

 o
r o

ve
rs

ig
ht

 o
f c

en
tra

l k
itc

he
n 

op
er

at
io

ns
. Y

ou
 m

ay
 w

or
k 

as
 a

 c
he

f, 
cu

lin
ar

y 
co

or
di

na
to

r, 
pr

od
uc

tio
n 

le
ad

, o
r m

en
u 

pl
an

ne
r—

of
te

n 
at

 th
e 

di
st

ric
t o

r m
ul

ti-
si

te
 le

ve
l. 

Th
is

 
pa

th
w

ay
 e

m
ph

as
iz

es
 c

ul
in

ar
y 

in
no

va
tio

n,
 s

pe
ed

-s
cr

at
ch

 a
nd

 s
cr

at
ch

 c
oo

ki
ng

 te
ch

ni
qu

es
, s

tu
de

nt
-c

en
te

re
d 

m
en

u 
de

si
gn

, fl
av

or
 e

n-
ha

nc
em

en
t, 

nu
tri

en
t a

na
ly

si
s,

 a
nd

 c
ul

in
ar

y 
le

ad
er

sh
ip

. I
t s

up
po

rts
 in

di
vi

du
al

s 
re

sp
on

si
bl

e 
fo

r e
le

va
tin

g 
fo

od
 q

ua
lit

y 
an

d 
cr

ea
tiv

ity
 w

hi
le

 
m

ai
nt

ai
ni

ng
 c

om
pl

ia
nc

e 
an

d 
co

st
-e

ffi
ci

en
cy

.

K
no

w
le

dg
e 

&
 S

ki
lls

 
Fo

cu
s

M
ap

pe
d 

C
IC

N
 C

K
S

U
SD

A 
Pr

of
es

si
on

al
 

St
an

da
rd

s 
C

od
e 

&
 

O
bj

ec
tiv

e

R
ec

om
m

en
de

d 
IC

N
/C

IC
N

 
R

es
ou

rc
es

D
ev

el
op

 a
nd

 te
st

 s
pe

ed
-

sc
ra

tc
h 

an
d 

fro
m

-s
cr

at
ch

 
re

ci
pe

s

R
ec

ip
e 

D
ev

el
op

m
en

t 1
.2

21
30

 –
 D

ev
el

op
 c

ul
in

ar
y 

sk
ill

s
•�S

ch
oo

l M
ea

l R
ec

ip
e 

W
or

ks
ho

p:
Fr

om
 C

on
ce

pt
 to

 S
ta

nd
ar

di
za

tio
n

•�U
S

D
A 

R
ec

ip
e 

S
ta

nd
ar

di
za

tio
n

G
ui

de
 fo

r S
ch

oo
l N

ut
rit

io
n 

P
ro

gr
am

s
•S

ha
ki

ng
 it

 U
p!

•�T
ra

in
in

g 
an

d 
Fa

ci
lit

at
in

g 
(T

ra
in

-th
e-

Tr
ai

ne
r)

•�C
ul

in
ar

y 
Q

ui
ck

 B
ite

s 
S

er
ie

s
•F

B
G

 S
er

ie
s

•�C
ul

tu
ra

lly
 In

cl
us

iv
e 

M
ea

l T
oo

lk
it

•�P
la

nn
in

g 
R

ei
m

bu
rs

ab
le

 S
ch

oo
l

M
ea

ls
 fo

r M
en

u 
P

la
nn

er
s

P
la

n 
m

en
us

 th
at

 re
du

ce
 

so
di

um
 a

nd
 a

dd
ed

 s
ug

ar
M

en
u 

D
ev

el
op

m
en

t 6
.1

13
20

 –
 U

nd
er

st
an

d 
ge

ne
ra

l 
nu

tri
tio

n 
co

nc
ep

ts

E
nh

an
ce

 fl
av

or
 u

si
ng

 h
er

bs
, 

sp
ic

es
, a

nd
 s

ea
so

ni
ng

s
C

ul
in

ar
y 

P
ro

fic
ie

nc
y 

5.
1

21
30

 –
 D

ev
el

op
 c

ul
in

ar
y 

sk
ill

s

C
oo

rd
in

at
e 

st
ud

en
t 

ta
st

e-
te

st
in

g 
an

d 
fe

ed
ba

ck
 

lo
op

s

S
ta

ke
ho

ld
er

 E
ng

ag
em

en
t 

2.
4

41
60

 –
 E

ng
ag

e 
st

ud
en

ts
 to

 
ch

oo
se

 h
ea

lth
y 

fo
od

s



9

Th
is

 p
ro

je
ct

 w
as

 fu
nd

ed
 u

si
ng

 U
.S

. D
ep

ar
tm

en
t o

f A
gr

ic
ul

tu
re

 g
ra

nt
 fu

nd
s.

 T
hi

s 
in

st
itu

tio
n 

is
 a

n 
eq

ua
l o

pp
or

tu
ni

ty
 p

ro
vi

de
r.

U
S

D
A 

is
 a

n 
eq

ua
l o

pp
or

tu
ni

ty
 p

ro
vi

de
r, 

em
pl

oy
er

, a
nd

 le
nd

er
.

Th
e 

U
ni

ve
rs

ity
 o

f M
is

si
ss

ip
pi

 is
 a

n 
E

E
O

/A
A

/T
itl

e 
V

I/T
itl

e 
IX

/S
ec

tio
n 

50
4/

A
D

A
/A

D
E

A 
em

pl
oy

er
.

Fo
r m

or
e 

in
fo

rm
at

io
n 

an
d 

th
e 

no
nd

is
cr

im
in

at
io

n 
st

at
em

en
t i

n 
ot

he
r l

an
gu

ag
es

:
ht

tp
s:

//w
w

w
.fn

s.
us

da
.g

ov
/c

iv
il-

rig
ht

s/
nd

s 

E
xc

ep
t a

s 
pr

ov
id

ed
 b

el
ow

, t
he

 te
xt

 a
nd

 in
fo

rm
at

io
n 

in
 th

is
 d

oc
um

en
t m

ay
 b

e 
us

ed
 fr

ee
ly

 fo
r n

on
-p

ro
fit

 o
r e

du
ca

tio
na

l p
ur

po
se

s 
w

ith
 n

o 
co

st
 to

 th
e 

pa
rti

ci
pa

nt
 fo

r t
he

 tr
ai

ni
ng

, p
ro

vi
de

d 
th

e 
fo

llo
w

in
g 

ci
ta

tio
n 

is
 in

cl
ud

ed
. I

nc
or

po
ra

tin
g 

th
es

e 
m

at
er

ia
ls

 in
to

 o
th

er
 w

eb
si

te
s,

 
te

xt
bo

ok
s,

 o
r s

el
lin

g 
th

em
 is

 n
ot

 p
er

m
itt

ed
.

S
ug

ge
st

ed
 R

ef
er

en
ce

 C
ita

tio
n:

In
st

itu
te

 o
f C

hi
ld

 N
ut

rit
io

n.
 (2

02
5)

. C
ul

in
ar

y 
Le

ar
ni

ng
 P

at
hw

ay
s.

 U
ni

ve
rs

ity
, M

S
: A

ut
ho

r.

Th
e 

ph
ot

og
ra

ph
s 

an
d 

im
ag

es
 in

 th
is

 d
oc

um
en

t m
ay

 b
e 

ow
ne

d 
by

 th
ird

 p
ar

tie
s 

an
d 

us
ed

 b
y 

th
e 

U
ni

ve
rs

ity
 o

f M
is

si
ss

ip
pi

 u
nd

er
 a

 li
ce

ns
in

g 
ag

re
em

en
t. 

Th
e 

un
iv

er
si

ty
 c

an
no

t, 
th

er
ef

or
e,

 g
ra

nt
 p

er
m

is
si

on
 to

 u
se

 th
es

e 
im

ag
es

. P
le

as
e 

co
nt

ac
t h

el
pd

es
k@

th
ei

cn
.o

rg
 fo

r m
or

e 
in

fo
rm

at
io

n.

©
 2

02
5,

 In
st

itu
te

 o
f C

hi
ld

 N
ut

rit
io

n,
 T

he
 U

ni
ve

rs
ity

 o
f M

is
si

ss
ip

pi
, S

ch
oo

l o
f A

pp
lie

d 
S

ci
en

ce
s												

















 1

2/
02

/2
02

5

Pr
og

ra
m

 M
an

ag
em

en
t P

at
hw

ay
 –

 D
is

tr
ic

t a
nd

 A
re

a 
Pr

og
ra

m
 M

an
ag

em
en

t

Se
le

ct
 th

is
 p

at
hw

ay
 if

 y
ou

 o
ve

rs
ee

 s
ch

oo
l n

ut
rit

io
n 

pr
og

ra
m

s 
ac

ro
ss

 m
ul

tip
le

 s
ch

oo
ls

 a
nd

 a
re

 re
sp

on
si

bl
e 

fo
r h

ig
h-

le
ve

l d
ec

is
io

n-
m

ak
in

g 
an

d 
pr

og
ra

m
 o

ve
rs

ig
ht

. Y
ou

 m
ay

 b
e 

a 
di

re
ct

or
, s

up
er

vi
so

r, 
or

 c
oo

rd
in

at
or

 ta
sk

ed
 w

ith
 m

en
u 

pl
an

ni
ng

, b
ud

ge
tin

g,
 p

ro
cu

re
m

en
t, 

co
m

pl
ia

nc
e 

m
on

ito
rin

g,
 p

er
so

nn
el

 m
an

ag
em

en
t, 

an
d 

tra
in

in
g.

 T
hi

s 
pa

th
w

ay
 s

up
po

rts
 a

dm
in

is
tra

tiv
e 

le
ad

er
s 

w
ho

 s
ha

pe
 th

e 
di

re
ct

io
n 

of
 

sc
ho

ol
 m

ea
l p

ro
gr

am
s,

 e
ns

ur
e 

al
ig

nm
en

t w
ith

 U
S

D
A 

re
qu

ire
m

en
ts

, a
nd

 le
ad

 te
am

s 
to

 a
ch

ie
ve

 o
pe

ra
tio

na
l e

xc
el

le
nc

e 
ac

ro
ss

 s
ite

s.

K
no

w
le

dg
e 

&
 S

ki
lls

 
Fo

cu
s

M
ap

pe
d 

C
IC

N
 C

K
S

U
SD

A 
Pr

of
es

si
on

al
 

St
an

da
rd

s 
C

od
e 

&
 

O
bj

ec
tiv

e

R
ec

om
m

en
de

d 
IC

N
/C

IC
N

 
R

es
ou

rc
es

P
la

n 
cy

cl
e 

m
en

us
 th

at
 

m
ee

t U
S

D
A 

m
ea

l p
at

te
rn

 
re

qu
ire

m
en

ts

M
en

u 
D

ev
el

op
m

en
t 6

.1
11

10
 –

 P
la

n 
m

en
us

 th
at

 
m

ee
t U

S
D

A 
nu

tri
tio

n 
re

qu
ire

m
en

ts

•�T
ra

in
in

g 
an

d 
Fa

ci
lit

at
in

g 
(T

ra
in

-th
e-

Tr
ai

ne
r)

•�F
ac

ili
ty

 D
es

ig
n 

an
d 

E
qu

ip
m

en
t

P
ur

ch
as

in
g 

fo
r S

ch
oo

l N
ut

rit
io

n
P

ro
gr

am
s

•M
ea

l P
at

te
rn

s
•P

ro
du

ct
io

n 
R

ec
or

ds
)

•F
B

G
 S

er
ie

s
•B

uy
 A

m
er

ic
an

M
an

ag
e 

pr
oc

ur
em

en
t: 

w
rit

e 
sp

ec
s,

 c
on

du
ct

 b
id

s,
 u

se
 

U
S

D
A 

Fo
od

s

P
ro

cu
re

m
en

t 9
.1

24
10

 –
 D

ev
el

op
 p

ro
du

ct
 

sp
ec

ifi
ca

tio
ns

O
ve

rs
ee

 fi
na

nc
ia

l 
m

an
ag

em
en

t: 
bu

dg
et

in
g 

an
d 

re
po

rti
ng

Fi
na

nc
ia

l A
cc

ou
nt

ab
ili

ty
 3

.1
33

30
 –

 P
re

pa
re

 a
 b

ud
ge

t

S
up

er
vi

se
 p

ro
gr

am
 

co
m

pl
ia

nc
e:

 A
R

 re
ad

in
es

s,
 

au
di

ts

O
pe

ra
tio

n 
M

an
ag

em
en

t 7
.5

32
00

 –
 M

an
ag

e 
st

af
f a

nd
 

re
so

ur
ce

s 
fo

r A
R

s




Accessibility Report



		Filename: 

		Culinary Learning Pathways_FINAL_12042025_bltutor.pdf






		Report created by: 

		Shauna Cliett


		Organization: 

		





 [Personal and organization information from the Preferences > Identity dialog.]


Summary


The checker found no problems in this document.



		Needs manual check: 0


		Passed manually: 2


		Failed manually: 0


		Skipped: 0


		Passed: 30


		Failed: 0





Detailed Report



		Document




		Rule Name		Status		Description


		Accessibility permission flag		Passed		Accessibility permission flag must be set


		Image-only PDF		Passed		Document is not image-only PDF


		Tagged PDF		Passed		Document is tagged PDF


		Logical Reading Order		Passed manually		Document structure provides a logical reading order


		Primary language		Passed		Text language is specified


		Title		Passed		Document title is showing in title bar


		Bookmarks		Passed		Bookmarks are present in large documents


		Color contrast		Passed manually		Document has appropriate color contrast


		Page Content




		Rule Name		Status		Description


		Tagged content		Passed		All page content is tagged


		Tagged annotations		Passed		All annotations are tagged


		Tab order		Passed		Tab order is consistent with structure order


		Character encoding		Passed		Reliable character encoding is provided


		Tagged multimedia		Passed		All multimedia objects are tagged


		Screen flicker		Passed		Page will not cause screen flicker


		Scripts		Passed		No inaccessible scripts


		Timed responses		Passed		Page does not require timed responses


		Navigation links		Passed		Navigation links are not repetitive


		Forms




		Rule Name		Status		Description


		Tagged form fields		Passed		All form fields are tagged


		Field descriptions		Passed		All form fields have description


		Alternate Text




		Rule Name		Status		Description


		Figures alternate text		Passed		Figures require alternate text


		Nested alternate text		Passed		Alternate text that will never be read


		Associated with content		Passed		Alternate text must be associated with some content


		Hides annotation		Passed		Alternate text should not hide annotation


		Other elements alternate text		Passed		Other elements that require alternate text


		Tables




		Rule Name		Status		Description


		Rows		Passed		TR must be a child of Table, THead, TBody, or TFoot


		TH and TD		Passed		TH and TD must be children of TR


		Headers		Passed		Tables should have headers


		Regularity		Passed		Tables must contain the same number of columns in each row and rows in each column


		Summary		Passed		Tables must have a summary


		Lists




		Rule Name		Status		Description


		List items		Passed		LI must be a child of L


		Lbl and LBody		Passed		Lbl and LBody must be children of LI


		Headings




		Rule Name		Status		Description


		Appropriate nesting		Passed		Appropriate nesting







Back to Top
