CERTIFICATE PROGRAM

Montana School Meals Certificate Program

Montana Team Nutrition created a comprehensive professional development program in 2023
for school nutrition professionals called the Montana School Meals Certificate (MSMC) program.
Participants received a thorough foundation in meal pattern components, weekly dietary
specifications, and strategies to achieve compliance with USDA rules through training on meal
patterns, food preparation techniques, recipe standardization and crediting, school food
forecasting, and procurement.

A total of 40 hours of training was required for school food service directors and 8 hours of
training for frontline staff. The 40 hours of training included 15 hours of school nutrition basics,
15 hours of culinary, and 10 hours of self-selected training topics. Frontline staff could choose
from any of the training topics within the 40-hour track to comprise a total of 8 hours of
training. Substantial grant funds of $7,500 were offered to support staff incentive bonuses*,
staff or substitute pay, travel costs, food for student taste tests, equipment, supplies, and

marketing materials.

*If training was completed within 6 months, staff could receive bonus pay (5500 for directors
and 5100 for frontline staff)

Training Delivery:

The training was specifically designed and delivered within two 6-month training timelines.
Participants selected their preferred timeline.

Option A: February 2023 — July 2023 and Option B: June 2023 — November 2023

A combination of live in-person training, live virtual training, and independently paced virtual
self-study were available. With the goal to make the program easily accessible to School Food
Service Directors in a large, rural state, the 40 hours of training were offered through an existing
Wednesday webinar series, online and self-paced on the free OPI Learning Hub, and in-person
trainings at Montana’s School Nutrition Association annual conference.

The MSMC Program was developed specifically for new/newer Food Service Directors who had
been in their positions for 1-3 years to provide them with a strong knowledge base of USDA
Child Nutrition school meal programs, connect them to schools and trainers in their region to
build a support network, and to enhance meal quality with culinary training, from-scratch
cooking and farm to school. The MSMC program was targeted to schools within 4 priority areas:
1) new Food Service Directors (1-3 years into their positions); 2) rural locations; 3) >40%
free/reduced eligibility and 4) located on or near American Indian Reservations.



Training Content

15 hours of School Nutrition Basics are available on the Montana Office of Public Instruction
Learning Hub. To access the virtual trainings on the Learning Hub, follow these instructions.

1. Navigate to the OPI Learning Hub.

2. Select 'create new account'. Use a personal email, not a school email when creating
your account.

3. After creating an account, click here for the MT School Meals Certificate course and
choose ‘enroll me’. You may also search for 'Montana School Meals Certificate Training'
into the ‘search courses’ textbox.

4. After enrolling, you’ll have access to the course from your Hub homepage.

5. Once you are on the MSMC homepage, please read through and follow the instructions.
Training topics may be taken in any order.

School Nutrition Basics training topics:
e Dietary Guidelines for Americans
e School Nutrition Programs Overview
e School Breakfast Program and Offer Versus Serve
e National School Lunch Program and Offer Versus Serve
o Veggielicious Vegetable Subgroups
e Whole Grains
e Strategies to Reduce Sodium
e Standardized Recipes
e Making the Healthy Choice the Easy Choice
e Procurement: USDA Foods and DoD Fresh
e Local Procurement
e School Wellness Policies
e Smart Snacks
e Preparing for Administrative Reviews
e Roadmap to Navigating Quality School Meals

15 hours of Culinary Training - offered in person through a 2-day, regional training.
e Knife skills
e Mise en place and production planning
e Scratch cooking - salads, salad dressings, soups, entrees, and whole grain baking
e Seasoning with herbs to decrease sodium
e Indigenous Foods lesson

10 hours of self-selected topics of interest
e Procuring Local Foods workshop
e Farm to School topics such as Beef to School or Harvest of the Month
e Participating in a Farm to School Working Group meeting


https://nam10.safelinks.protection.outlook.com/?url=https%3A%2F%2Flearninghub.mrooms.net%2F&data=05%7C02%7Chaley.scott1%40montana.edu%7Caa29e6c461aa4c71515208dcaffae389%7C324aa97a03a644fc91e43846fbced113%7C0%7C0%7C638578739326049990%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=kiFqtqZdKQqslmmgdHRV4SCc0zvjXtp8%2BrihQlSdBVk%3D&reserved=0
https://nam10.safelinks.protection.outlook.com/?url=https%3A%2F%2Flearninghub.mrooms.net%2Fcourse%2Finfo.php%3Fid%3D738&data=05%7C02%7Chaley.scott1%40montana.edu%7Caa29e6c461aa4c71515208dcaffae389%7C324aa97a03a644fc91e43846fbced113%7C0%7C0%7C638578739326070758%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=emP6%2FC8QtS2XCZcUxbjJ%2BR28YRfaDFw%2BkUNynLm6Tw4%3D&reserved=0

Attending a regional training pertinent to my school meals program

Institute of Child Nutrition and Culinary Institute of Child Nutrition webinars/courses
School Nutrition Association trainings

USDA Professional Standards database

Wednesday Webinar topics of choice — attending live or watching the recordings



MSMC Pre- and Post-Assessment Questions

A comprehensive evaluation was designed to measure participant’s knowledge and confidence
at pre and post. The following evaluation tools were used to collect evaluation data.
1. Pre/post evaluation for all participants
2. Assessment form for overall project to collect qualitative data used for content
development and enhancement.

Montana School Meals Certificate Pre- and Post-Assessment

You are being asked to participate in a research study to assess the impacts and outcomes of
the Montana School Meals Certificate program. This information will help us improve the
program and design future trainings for school food service professionals. Participation is
voluntary, you can choose to not answer any question that you do not want to answer, and you
can stop at any time. This is a pre- and post-training survey and each will take approximately
10-15 minutes. You will also be asked to complete a post-survey following your participation in
the program. There are no foreseen risks. There will be no penalty if you decide to decline to
participate. There is no cost to you. Your answers will be kept completely confidential, and your
name will not be associated with any research findings. If you have any questions, please
contact Haley Scott at haley.scottl@montana.edu or call 406-994-5641. By completing this

survey, you consent to participate in the study.

Please enter the last 4 digits of your personal phone number to be used as your “identifier”
throughout the program. We will not be contacting you at this number, it will just be used to
keep surveys confidential. Please use the same identifier for each evaluation you complete.

Which of the following best describes your position?
o School Food Service Director or Manager
o School Food Service Frontline Staff

What is the name of your school?



mailto:haley.scott1@montana.edu

How many years have you worked in school food service?

o O O O O

Less than 1 year
1to 3 years

4-6 years

7-10 years

More than 10 years

Which of the following trainings did you complete? Check all that apply.

O Wednesday Webinars or self-paced trainings on the OPI Learning Hub

O A culinary training

O Self-select training

Confidence in School Nutrition Program Basics

For each topic area, please check one of the following responses to indicate your confidence

level with the following knowledge or skills when at work. Please rate on the following scale:

not at all confident, not very confident, neutral, somewhat confident, extremely confident, not

applicable.
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17.
18.

Networking with peers

Scratch cooking

Batch cooking

Seasoning and flavoring foods to decrease sodium
Understanding the school breakfast program meal pattern
Understanding the National School Lunch Program meal pattern
Menu planning to meet the Dietary Guidelines for Americans
Food production record keeping

Using standardized recipes

. Offer versus serve

. Food procurement and inventory control

. Healthy school environment

. Farm to school and local procurement

. Grab-and-go meal service

. USDA Foods and DoD Fresh

. Understanding of USDA Child Nutrition Programs (Summer Food Service Program, Fresh

Fruit and Vegetable Snack Program, etc.)
Making the Healthy Choice the Easy Choice
Forecasting



Knowledge of School Nutrition Programs Basics

This section serves as a post-test to measure knowledge. Do not worry if you do not know all of
the answers. This information is used solely for evaluation of the program; and it is confidential.
Your name will not be linked to your answers. Choose the best answer to each of the following
questions.

The vegetable subgroups include the following categories:
Dark green

Red/orange

Beans and peas (legumes)

Starchy

All of the above

I am not sure

0O O O O O O

What is the required daily serving size for the fruit and vegetable subgroup for the Breakfast
Meal Pattern?

1/4 cup

1/2 cup

3/4 cup

1cup

I am not sure

o O O O

What is the required portion size for the beans and peas (legume) vegetable subgroup to be
served per week according to the USDA’s School Lunch Pattern?

1/4 cup
o 1/2cup
o lcup

o |lam not sure

What is the term for preparing all ingredients, gathering equipment, and organizing your work
area before beginning to cook?

Production stage

Blanching

(@]

Mise en place

O

| am not sure

O



A chiffonade cut is appropriate for which foods?

Potatoes and carrots
Leafy greens and herbs
Sweet peppers

© O O O

| am not sure

When using a chef’s knife, the guiding hand position should be:
o Inaclaw shape

o Flat on the cutting board

o Resting on top of the knife

o lam not sure

Which of the following pieces of equipment can most efficiently prepare apples slices for meal
service?
Salad spinner

o Wedger
o Mandolin
o |am not sure

What resources can you use to help improve forecasting?
o Production records

USDA foods order from the previous year

Inventory logs

All of the above

I am not sure

o O O O

What does the sodium amount listed on the Nutrition Facts label mean?

o The amount of sodium contained in one item of the product (milligrams of sodium per item
of product).

o The amount of sodium contained in the entire package of the product (milligrams of sodium
per package of product).

o The amount of sodium contained in one serving of the product (milligrams of sodium per
serving of product).

o The amount of naturally occurring sodium contained in one serving of the product
(milligrams of sodium per serving of product).

What is the USDA definition of a standardized recipe?
o Arecipe that has been adapted to my operation, prepared at least 3 times and produces the
same results and yield each time.
A recipe that produces 25 servings or more.
A recipe that that | wrote down from memory so it can be prepared in my school kitchen.
I am not sure



Which of these actions would help ensure you are purchasing a whole grain product?

o Write 'whole grain' rich into your product specifications and communicate this with your
food vendor
Check the USDA Foods product formulation sheets for grains
Check the list of ingredients on the product’s packaging to make sure a whole-grain rich
ingredient is the first ingredient listed.
All of the above
| am not sure

Offer vs Serve allows students to decline ____ of the five required meal components of the
school lunch program to create a reimbursable meal (meal needs to include % cup of fruit or
vegetable).

1

2

3

I am not sure

o

(@]

O

Confidence in Culinary Skills

*For the purposes of this survey: Fresh, whole foods are foods that have no added ingredients
or preservatives. Fresh, whole fruits and vegetables have not been cooked, frozen, or canned.
Scratch-cooked products are defined as foods that are prepared from fresh, whole ingredients
instead of being purchased premade or frozen.

Indicate the extent to which you feel confident about performing each of the following
activities on the following scale: not at all confident, not very confident, neutral, somewhat
confident, extremely confident, not applicable.

Using knife skills in the school kitchen

Preparing fresh™* vegetables

Preparing fresh* fruit

Preparing lentils, dried beans, or peas

Using herbs and spices (e.g., basil, thyme, cumin) in recipes
Making bread or whole grain products from scratch*
Accurately completing a daily food production record

©® Nk WD e

Incorporating USDA foods into scratch-cooked meals



Looking to the Future

Indicate how likely are you to practice the following behaviors in the next school year on the
following scale: not at all likely, somewhat unlikely, neutral, somewhat likely, extremely likely,
not applicable.

Use a new recipe that includes fresh*, whole fruit, or vegetables
Use a new recipe that includes a food produced in Montana

Take steps to purchase local food(s)

Purchase and serve foods that are lower in sodium

Participate in a virtual or remote professional development activity

S o

Teach my staff the correct way to use Offer vs. Serve through the service line & at the
point of sale

7. Set and follow through with at least one SMART goal for myself or my food service
operation

Demographics
This data is being collected voluntarily and choosing not to disclose will not impact your ability
to participate.

Which of the following age ranges describes you?
19-29

30-39

40-49

50-59

60-69

70-79

80 and over

o O O O O O O

What gender do you identify as?

o Male

o Female

o Other

o Decline to state

Which of the following racial categories best describes you? (Choose one or more races below)

American Indian or Alaska Native
Asian

African American

Caucasian

o O O O O

Decline to state



Do you identify as Hispanic or Latino? (Choose only one)

o No, not Hispanic/Latino
o Yes, Hispanic/Latino
o Decline to state

For questions about the Montana School Meals Certificate Program, don’t hesitate to contact
Haley Scott at haley.scottl@montana.edu.
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Overall MSMC Program Evaluation

You are being asked to participate in a research study to assess the impacts and outcomes of
the Montana School Meals Certificate program. This information will help us improve the
program and design future trainings for school food service professionals. Participation is
voluntary, and you can choose to not answer any question that you do not want to answer, and
you can stop at any time. This post training program survey will take approximately 10 minutes.
There are no foreseen risks. There will be no penalty if you decide to decline to participate.
There is no cost to you. Your answers will be kept completely confidential, and your name will
not be associated with any research findings. If you have any questions, please contact Molly
Stenberg at stenberg@montana.edu or call 406-994-7217. By completing this survey, you

consent to participate in the study.

Please provide feedback on the Montana School Meals Certificate (MSMC) Program by
responding to the following questions. We value your honest input and will take your
suggestions into account for planning future training programs.

Q1. Please enter the last 4 digits of your personal phone number to be used as your “identifier”
throughout the program. We will not be contacting you at this number, it will just be used to
keep surveys confidential. Please use the same identifier for each evaluation you complete.

Which of the following best describes your position?

o School food service director or manager
o School food service frontline staff

Please rate your agreement with the following statements. These are overall workshop
evaluation questions. Please rate on the following scale: strongly agree, disagree, neutral,
agree, strongly agree, not applicable.

Lessons held on Zoom were engaging.

Lessons held on the OPI Learning Hub were engaging.

Lessons held in-person in the culinary workshop were relevant and interesting.
The resources provided during the training program will be useful in my job.

| increased my culinary knowledge and skills.

| increased my knowledge and skills on school nutrition rules and regulations.

| increased my menu planning knowledge and skills.

| feel more confident in my knowledge and skills going into the next school year.

| feel more confident in my ability to participate in remote or distance professional
development in the future.

LN WN R
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10. Overall, the Montana School Meals Certificate Program met my expectations

List two training topics from the MSMC Program that you found the MOST useful and/or

engaging:
o 1
o 2

List two training topics from the MSMC Program that you found the LEAST useful and/or

engaging:
o1
o 2

List two skills or ideas from the MSMC Program that you plan to use in your school kitchen:
o 1
o 2

If you used the OPI Learning Hub, did you find it easy to use?
o Yes
o No

If you used the OPI Learning Hub, did you have any challenges? List any challenges you had:

Which of the following training formats did you most prefer?
o In person, live training event

o Live online webinar (live Wednesday webinar or other)
o Online, on-demand (OPI Learning Hub, ICN online course, recorded Wednesday webinar, or
other)

Which of the following training formats did you least prefer?

o In person, live training event

o Live online webinar (live Wednesday webinar or other)

o Online, on-demand (OPI Learning Hub, ICN online course, recorded Wednesday webinar, or
other)

What follow up, support, or additional training would be useful for you?

Please share any additional comments or suggestions here:




MSMC Training Hours Tracking Form

Montana School Meals Certificate (MSMC) Training Hour Log
Participants Name:

Participant's preferred phone number:

Participants peferred email address:

School District:

School Food Service Directors and /or Managers- participate in 40 hours of training* within the 3 main segments as noted in the tracking

sheet below.

School Food Service Frontline Staff- participate in 8 hours of training* - choosing 8 hours from any of the topics listed below.

*Qualifies for incentive pay given if training is completed within 6 months, from start to finish.

The MSMC is comprised of three main segments:

1. School Nutrition Program Basics - 15 training hours
2. Culinary Workshop- 15 hours

3. Self Select on topics of your choice - 10 hours

These main topics are provided in the table below. Please indicate the training topics which you complete as you complete them. Self select topics are left blank in order for the participant to fill in the

details, including the self-select learning check.

Date Training
Completed  Training Topic(s)

Training Format- select from dropdown

menu 1= In person, live training event Hours listed as

2= Live online webinar (live Wednesday 15 min = 0.25 hour,
webinar or other) 3= Online, on-demand 30 min = 0.5 hour,
(OPI Learning Hub, ICN online course, I training was a live, in person event, please list location. If 45 min = 0.75 hour,
recorded Wednesday webinar, or other) virtual, list the source. 60 min = 1.0 hour

Learning Code

Completed Pre-Assessment questionnaire - count as 15 minutes (0.25 hour)

School Nutrition Programs Basics - 15 hours for Directors

1000, 2000, 3000, 4000, 5000

Dietary Guidelines for Americans

1000, 2000, 3000, 4000, 5000

School Nutrition Programs Overview

1000, 2000, 3000, 4000, 5000

School Breakfast Program Meal Pattern

1000, 2000, 3000, 4000, 5000

School Breakfast Program Menu Best Practices and Compliance Strategies

1000, 2000, 3000, 4000, 5000

NSLP Meal Pattern

1000, 2000, 3000, 4000, 5000

National School Lunch Program Menu Best Practices and Compliance Strategies

1000, 2000, 3000, 4000, 5000

Offer vs Serve

1000, 2000, 3000, 4000, 5000

Veggielicious vegetable subgroups

1000, 2000, 3000, 4000, 5000

Whole Grains

1000, 2000, 3000, 4000, 5000

Strategies to Reduce Sodium

1000, 2000, 3000, 4000, 5000

Standardized Recipes

1000, 2000, 3000, 4000, 5000

Crediting Recipes

1000, 2000, 3000, 4000, 5000

Production Records

1000, 2000, 3000, 4000, 5000

Production Forecasting and Food Waste Prevention

1000, 2000, 3000, 4000, 5000

Making the Healthy Choice the Easy Choice

1000, 2000, 3000, 4000, 5000

Procurement: USDA Foods and DoD Fresh

1000, 2000, 3000, 4000, 5000

to achieve i ini ive Reviews

1000, 2000, 3000, 4000, 5000

Strategies to achieve compliance: School Wellness Policy and Smart Snacks Rule

1000, 2000, 3000, 4000, 5000

Roadmap to Navigating Quality School Meals

1000, 2000, 3000, 4000, 5000

Other- please add

1000, 2000, 3000, 4000, 5000

Other- please add

1000, 2000, 3000, 4000, 5000

Other- please add

1000, 2000, 3000, 4000, 5000

Other- please add

1000, 2000, 3000, 4000, 5000

Other- please add

1000, 2000, 3000, 4000, 5000

Other- please add

1000, 2000, 3000, 4000, 5000

Culinary Workshops - 15 hours for Directors

1000, 2000, 3000, 4000, 5000

In person culinary training

If training was a live, in person event, please list location:

1000, 2000, 3000, 4000, 5000

List days/hours here

1000, 2000, 3000, 4000, 5000

1000, 2000, 3000, 4000, 5000

1000, 2000, 3000, 4000, 5000

Virtual culinary training

If training was virtual, list the source.

1000, 2000, 3000, 4000, 5000

List each virtural training to add up to 15 hours here

1000, 2000, 3000, 4000, 5000

1000, 2000, 3000, 4000, 5000

1000, 2000, 3000, 4000, 5000

1000, 2000, 3000, 4000, 5000

1000, 2000, 3000, 4000, 5000

Self Select Topics - 10 hours for Directors. List topic, training format and source of training.
Please complete this short survey following each self-select training topic: https://montana.
qualtrics.com/jfe/form/SV_cuvag5fHThkYOle

If training was a live, in person event, please list location. If
virtual, list the source.

1000, 2000, 3000, 4000, 5000

List your own topics here: (samples listed below)

1000, 2000, 3000, 4000, 5000

Procuring Local Foods workhop

1000, 2000, 3000, 4000, 5000

Farm to School topics such as Beef to School or Harvest of the Month

1000, 2000, 3000, 4000, 5000

Particpating in a Farm to School Working Group meeting

1000, 2000, 3000, 4000, 5000

Attending a regional training pertinent to my school meals program

1000, 2000, 3000, 4000, 5000

Budgeting

1000, 2000, 3000, 4000, 5000

Culinary Institute of Child Nutrition webinars/courses

1000, 2000, 3000, 4000, 5000

Wednesday Webinar topics of my choice - or watching the recordings

1000, 2000, 3000, 4000, 5000

Customer Service

1000, 2000, 3000, 4000, 5000

Completed the Post Assessment Questionnaire and the Final Program Evalauation- count as 30 minutes (0.5 hour)

Total hours of training completed 0

Please keep docmentation of hours completed to verify MSMC Program achievement and to count towards your USDA Professional Standards Hours.
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Results and Evaluation

Fifty school districts enrolled in the MSMC program. Forty-six schools successfully completed it
for a 92% completion rate. Best practices for recruitment included making phone calls directly
to the target schools to fully explain the details and benefits of the program and offering a
substantial (57500 subgrant) to each participating school district. Ongoing support was
provided by maintaining close, regularly occurring communication with participants throughout
the six-month training period. Phone calls or Zoom meetings were the most effective in gauging
progress, training needs, and helped participants complete the program.

The evaluation was designed to measure participants' knowledge of school nutrition programs
basics, confidence of school nutrition program basics, confidence in culinary skills along with
behavioral intention before and after the training program.

A total of 225 survey responses were evaluated before (n = 121) and after (n = 104) the training
sections. The majority of the participants were females (n = 204, 91%), non-Hispanic Caucasians
(n =170, 76%), who were between the ages of 30 and 69 years (n = 213, 96%). The length of the
participants’ job tenure was distributed among less than one and more than 10 years, with the
majority between one and six years (n = 129, 57%)

Figure 1. Average Confidence in School Nutrition Program Basics, Knowledge of School
Nutrition Programs Basics, Confidence in Culinary Skills, and Behavioral Intention Before and
After Training (n=121 Before and n=104 After).

PRE-VS. POST-TRAINING: GROUP DIFFERENCE

4.33 423 454 43 4.49

s 3.91

0.67 0.76
1
05
Confidence in School Knowledge of School Confidence in Culinary Behavioral Intention

Nutrition Program MNutrition Programs Skills
Basics Basics

= Pre-training Post-training

As shown in Figure 1, results indicated with statistical significance that confidence in school
nutrition program basics (p < .001), knowledge of school nutrition program basics (p <.001),
confidence in culinary skills (p < .05), and behavioral intention (p < .05) were significantly
increased after the training sections. Results revealed that the MSMC training programs had a
positive impact on school nutrition professionals' confidence in school nutrition program basics,
knowledge of school nutrition program basics, confidence in culinary skills, and behavioral
intention toward desirable behaviors to enhance meal quality.



*For more detailed information about the Montana School Meal Certificate Program and detailed
statistical analysis, contact Montana Team Nutrition.

Molly Stenberg, Co-Director
stenberg(@montana.edu
406.994.7217

*Dr. Wenhao Zhang, Team Nutrition Grant Evaluator
wenhao.zhang@montana.edu

Haley Scott, Program Lead
haley.scottl @montana.edu
406.994.5641

Jay Stagg, Co-Director, Farm to School Coordinator
jay.stagg(@montana.edu
406.994.5996

Kylie Cassidy, Administrative Assistant
kylie.cassidy@montana.edu
406.994.5397
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