Team Nutrition Readiness and Retention Training Program – Fall 2023 Director Workshop Post-Survey
Introduction
Please take 10-15 minutes to complete the following survey. We will use the information you provide to evaluate the Team Nutrition Readiness and Retention Training Program. Please know that your individual responses are confidential and will not be shared. Responses will only be shared in aggregate.
Questions
Please provide the following information:
a. Assigned Number/ID: Click or tap here to enter text.
Please select your level of confidence for the following topics:
b. Influencing the decisions that are made in your division: Choose an item.
c. Getting the materials and equipment you need to implement scratch cooking in your division: Choose an item.
d. Helping your staff acquire the skills necessary for implementing scratch cooking in your division: Choose an item.
e. Procuring more local foods (based on your division's definition of local): Choose an item.
f. Offering more culturally inclusive meals: Choose an item.
g. Getting community groups and stakeholders involved in school nutrition programs in your division: Choose an item.
h. Meeting the requirements of the Transitional Nutrition Standards: Choose an item.
We would like some feedback on the summer Team Nutrition Readiness and Retention Training Program workshops for cafeteria managers. Skip this question if cafeteria manager(s) from your division DID NOT participate in a summer Team Nutrition culinary workshop.
i. Do you plan to use any of the following options to support your cafeteria managers to implement what they learned in the summer Team Nutrition culinary workshop?
i. Purchase small equipment for processing local produce (e.g., produce sectionizer, commercial salad spinner, mechanical food processor): Choose an item.
ii. Conduct additional culinary classes: Choose an item.
iii. None of these: Choose an item.
iv. Other: Choose an item.
1. Please specify: Click or tap here to enter text.
Please select your level of confidence in using the culinary skills listed below in a commercial kitchen:
j. Proper use and care for different types of knives: Choose an item.
k. Produce fabrication (e.g., slicing and dicing fruits and vegetables): Choose an item.
l. Ways to use a channel knife: Choose an item.
m. Using a digital thermometer: Choose an item.
n. Teaching the difference between weight and volume measures: Choose an item.
o. Calculating edible portion (yield): Choose an item.
p. Calculating portion weight: Choose an item.
q. Determining the portion tool/volume measure: Choose an item.
r. Calculating the number of servings in a pan: Choose an item.
s. Blanching and steaming vegetables: Choose an item.
t. Roasting vegetables: Choose an item.
u. Steaming rice to the pan: Choose an item.
v. Steaming pasta to the pan: Choose an item.
w. Oven stir fry method: Choose an item.
x. Operating, cleaning, and sanitizing the Sunkist Sectionizer: Choose an item.
We would like more information on how you plan to involve cafeteria managers and staff in your program this school year:
y. Menu development: Choose an item.
z. Nutrition education in the classroom: Choose an item.
aa. Marketing: Choose an item.
ab. Developing and updating school-based annual checklists, to include topics such as food safety, meal service, and cashiering: Choose an item.
Please indicate your current level of confidence in performing each of the following activities:
ac. Accurately identifying reimbursable meals for Offer vs. Serve (OVS): Choose an item.
ad. Understanding the steps to standardize recipes for school nutrition programs: Choose an item.
ae. Increasing employee engagement through taking ownership and participating in decision-making: Choose an item.
af. Dealing with employee burnout: Choose an item.
ag. Developing messages to let employees know they are valued: Choose an item.
ah. Identifying various leadership style characteristics: Choose an item.
ai. Categorizing work into management or leadership tasks: Choose an item.
aj. Setting goals the SMART way: Choose an item.
ak. Using Canva to create social media marketing: Choose an item.
al. Using your smartphone for educational and marketing photography: Choose an item.
How important is it that you increase the amount of scratch cooking in your division? Choose an item.
How important is it that you increase the amount of locally procured foods offered in your division? Choose an item.
How important is it that you increase your offerings of culturally inclusive meals in your division? Choose an item.
Currently, how well are you implementing the Transitional Nutrition Standards? Choose an item.
Evaluation of Workshop:
How would you rate the instructors for this workshop? Choose an item.
How useful was the information provided during this workshop? Choose an item.
How likely are you to implement what you learned from this workshop? Choose an item.
What would you like to see covered in future workshops? Click or tap here to enter text.
Please use the space below to provide any additional feedback related to the workshop. Click or tap here to enter text.
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