Team Nutrition Readiness and Retention Training Program: Introduction to the Team Nutrition Readiness and Retention Training Program PowerPoint Handout (Accessible)
Slide 1: Introduction to the Team Nutrition Readiness and Retention Training Program
· Picture: A logo for the Virginia Department of Education, Office of School Nutrition Programs.
Slide 2: USDA Funding and Non-Discrimination Statements
“This project has been funded at least in part with Federal funds from the U.S. Department of Agriculture. The contents of this publication do not necessarily reflect the view or policies of the U.S. Department of Agriculture, nor does mention of trade names, commercial products, or organizations imply endorsement by the U.S. Government.”
In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, this institution is prohibited from discriminating on the basis of race, color, national origin, sex (including gender identity and sexual orientation), disability, age, or reprisal or retaliation for prior civil rights activity.
Program information may be made available in languages other than English. Persons with disabilities who require alternative means of communication to obtain program information (e.g., Braille, large print, audiotape, American Sign Language), should contact the responsible state or local agency that administers the program or USDA’s TARGET Center at (202) 720-2600 (voice and TTY) or contact USDA through the Federal Relay Service at (800) 877-8339.
To file a program discrimination complaint, a Complainant should complete a Form AD-3027, USDA Program Discrimination Complaint Form which can be obtained online at: https://www.usda.gov/sites/default/files/ documents/ad-3027.pdf, from any USDA office, by calling (866) 632-9992, or by writing a letter addressed to USDA. The letter must contain the complainant’s name, address, telephone number, and a written description of the alleged discriminatory action in sufficient detail to inform the Assistant Secretary for Civil Rights (ASCR) about the nature and date of an alleged civil rights violation. The completed AD-3027 form or letter must be submitted to USDA by:
1. mail:
U.S. Department of Agriculture
Office of the Assistant Secretary for Civil Rights
1400 Independence Avenue, SW
Washington, D.C. 20250-9410; or
2. fax:
(833) 256-1665 or (202) 690-7442; or
3. email:
Program.Intake@usda.gov
This institution is an equal opportunity provider.
Slide 3: Welcome!
Slide 4: Objectives
· Identify the school and community nutrition programs administered by the Virginia Department of Education, Office of School Nutrition Programs.
· Describe the grants and initiatives managed by the Virginia Department of Education, Office of School Nutrition Programs, and their overarching goal.
· Communicate the purpose and two main components of the Team Nutrition Readiness and Retention Training Program.
· Explain two benefits of each of the following: scratch cooking, local procurement, and culturally-inclusive meals.
· Describe the three components of the Transitional Nutrition Standards and the four components of the Proposed Final Rule. 
Slide 5: Virginia School & Community Nutrition Programs
Slide 6: Program Overview
· National School Lunch Program
· School Breakfast Program
· After School Snack Program 
· Special Milk Program
· Summer Food Service Program
· CACFP At-Risk Afterschool Meals Program
· Fresh Fruit & Vegetable Program
· Picture: two children eating lunch.
Slide 7: VDOE Office of School Nutrition Program Grants & Initiatives
Slide 8: 2020 Farm to School Grant
· 2 year grant
· Building relationships
· Picture: a child harvesting carrots.
Slide 9: 2022 Farm to School Grant
· Expand VFVK
· Pictures: A person holding a box of fruit and a group of children planting items.
Slide 10: Farm to School State Formula Grant
· 2022 – 2026
· A second VDOE-SNP Farm to School Specialist
· VFVK resource development
· Strategic planning and technical assistance for another VFVK cohort of eight divisions
· Local procurement data collection and analysis
· Farm to school promotional items
· VA Farm to School Conference
· Picture: A green apple with bite taken out.
Slide 11: Team Nutrition Training Grant
· 2021 
· Expand Harvest of the Month
· 8 new appealing recipes with 7 VA-HOM products
· Support scratch cooking and local procurement
· Picture: A Harvest of the Month graphic that shows Zesty Breakfast Potatoes, Apple Turnover, Hulk Fruit Smoothie, Harvest Spinach and Apple Chicken Salad, and Chipotle Mac n' Cheese.
Slide 12: 2022 Team Nutrition Readiness & Retention Training Program
· Training to meet USDA Transitional Nutrition Standards
· Freshly prepared, locally procured, culturally inclusive
· Increase scratch cooking training and recipes
· Recruiting and retaining strong team members
· Pictures: Broccoli florets, tomatoes, and potatoes.
Slide 13: Harvest of the Month
· Increased consumption of seasonal, VA grown fresh produce
· Picture: Red, yellow, and green bell peppers.
Slide 14: Governor’s Scorecard
· Promote culture of health and wellness in VA schools
· Three levels of superior performance: Gold, Silver, and Bronze
· Picture: A group of people with a Governor's Scorecard banner.
Slide 15: Breakfast Initiatives
· Breakfast Club
· Nutrition and equity
· Improve nutritional quality and increase participation
· Picture: Fruit and yogurt parfait with granola on the side.
Slide 16: Virginia Food for Virginia Kids
· Equitable access
· Good, healthy, VA goods in school and community meals programs
· Picture: A group of children with their thumbs up.
Slide 17: Virginia Food for Virginia Kids
· Increase scratch cooking
· More fresh, local, and culturally inclusive meals
· Bolster the school nutrition workforce
· Picture: A group of people holding a sign and pom poms.
Slide 18: Virginia Food for Virginia Kids
VDOE-SNP provides support
· Assessments
· Training
· Planning
· Technical assistance
Slide 19: Virginia Food for Virginia Kids
· Workforce development initiatives with local, statewide, and national partners
· Picture: A kitchen staff member slicing carrots on a cutting board in a large commercial kitchen.
Slide 20: Additional Funding
· Supply Chain Assistance Funds
· 10% held back to purchase local food for school divisions via Centralized Local Procurement Pilot Program
· P-EBT administration funds
Slide 21: 2022 Team Nutrition Training Grant
Slide 22: Director Training
· 18 virtual webinars
· 2 full days of in-person trainings in 2023 and 2024
· Picture: A large group of people in a school cafeteria holding up a Kale Yeah sign and pom poms.
Slide 23: Cafeteria Manager Training
· 8 hours
· 2 hours virtually and 6 hours in person
· $175 incentive
· Picture: Two people in chef hats serving food to a group of adults in a cafeteria serving line.
Slide 24: Your K-12 Teaching Team
· Picture: A group of school culinary experts at the SNA Annual National Conference.
Slide 25: Kale Yeah!
· Picture: A group of school culinary experts at the SNA Annual National Conference with Kale Yeah signs and pom poms.
Slide 26: TNTG + VFVK
· Local procurement
· Scratch and speed scratch cooking
· Culturally inclusive
· Picture: A young child in a garden holding and looking at a plant.
Slide 27: Meet Guidelines
· Overcome challenges
· Transitional Nutrition Standards
· The Proposed Final Rule
· Picture: A MyPlate graphic that shows a plate with sections dedicated to fruits, grains, protein, and vegetables, and a round circle to the side dedicated for dairy.
Slide 28: Transitional Nutrition Standards
· Summary of Changes
· Milk
· Sodium
· Whole grains
· Pictures: Two quarts of milk, a saltshaker, and a variety of grains in bowls.
Slide 29: The Proposed Rule
· Overcome challenges
· Milk
· Sodium
· Whole grains
· Added sugar
· Pictures: Two quarts of milk, a saltshaker, a variety of grains in bowls, and a bag of sugar.
Slide 30: Current Intake
· Picture: A saltshaker.
Slide 31: Thank you!
· Picture: A child eating an apple with two other children.
Slide 32: Questions
· Picture: An assortment of colored circles with question marks.
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