


Team Nutrition Readiness and Retention Training Program – Needs Assessment
Background
The Virginia Department of Education, Office of School and Community Nutrition Programs is requesting that School Nutrition Program Directors complete this survey. The purpose is to identify assets and needs that will be used to tailor the Team Nutrition Readiness and Retention Training Program for school nutrition directors and cafeteria managers.
Staff Information
Your first name: Click or tap here to enter text.
Your last name: Click or tap here to enter text.
Title: Click or tap here to enter text.
School division/organization: Click or tap here to enter text.
Superintendent’s region 1-8: Choose an item.
Email: Click or tap here to enter text.
Phone: Click or tap here to enter text.
Do you have any cafeteria managers who do not speak English fluently in your school division? Choose an item.
Number of Staff in the Following Positions
Central office staff: Click or tap here to enter text.
Vacant central office staff: Click or tap here to enter text.
Total cafeteria manager positions: Click or tap here to enter text.
Vacant cafeteria manager positions: Click or tap here to enter text.
Total other kitchen positions: Click or tap here to enter text.
Vacant kitchen positions: Click or tap here to enter text.
Practices Used in School Division
Breakfast
Instructions: Please indicate the approximate percentage of items served in cafeterias in your school division for breakfast in the fields below. Please note the percentages should equal 100% total. Please use the following definitions for scratch, speed scratch, and ready-made when determining your answers.
Scratch: Preparing foods from basic ingredients.
Speed-Scratch: Adding fresh ingredients to ready-made products to complete a meal.
Ready-Made: Meals that are mostly or entirely prepared prior to serving.
% Breakfast items made from scratch: Click or tap here to enter text.
% Breakfast items made from speed-scratch: Click or tap here to enter text.
% Breakfast items ready-made: Click or tap here to enter text.
Lunch
Instructions: Please indicate the approximate percentage of items served in cafeterias in your school division for lunch in the fields below. Please note the percentages should equal 100% total. Please use the following definitions for scratch, speed scratch, and ready-made when determining your answers.
Scratch: Preparing foods from basic ingredients.
Speed-Scratch: Adding fresh ingredients to ready-made products to complete a meal.
Ready-Made: Meals that are mostly or entirely prepared prior to serving.
% Lunch items made from scratch: Click or tap here to enter text.
% Lunch items made from speed-scratch: Click or tap here to enter text.
% Lunch items ready-made: Click or tap here to enter text.
Local Food
How do you define local food for your operation in your school division? Choose an item.
a. If you selected “Other, please describe:” include your operation’s definition here: Click or tap here to enter text.
Do you track local food purchases beyond any local DoD Fresh (USDA Foods) items you receive? “Local food” includes items that are grown/raised within the geographic area you define as “local” within your school division. Choose an item.
b. If you selected “Yes”, please answer the following question: What are the total dollars spent on local food in the previous school year (excluding DoD Fresh items)? This dollar amount should reflect the total amount of unprocessed and/or minimally processed items including fluid milk that were purchased in the previous school year, excluding DoD Fresh items. Click or tap here to enter text.
What percentage of your previous year’s budget was spent on local foods (excluding DoD Fresh items)? Click or tap here to enter text.
Culturally Inclusive Foods
Do you incorporate culturally inclusive foods into your menu that are reflective of the student population? Choose an item.
What percentage of your weekly menu is made up of culturally inclusive foods? Click or tap here to enter text.
Training Needs and Preferences
How have the participation rates in school breakfast in your school division changed since before the COVID-19 pandemic (from October 2019 to October 2022)? Choose an item.
How have the participation rates in school lunch in your school division changed since before the COVID-19 pandemic (from October 2019 to October 2022)? Choose an item.
How confident are you in your ability to implement the Transitional Nutrition Standards? Choose an item.
How confident are you in your Cafeteria Managers’ ability to implement the Transitional Nutrition Standards? Choose an item.
Have you or a representative from your school division participated in previous Team Nutrition training provided by the Virginia Department of Education, Office of School and Community Nutrition Programs? Choose an item.
Participation in Training
Instructions: Please review the memo titled “Team Nutrition Readiness and Retention Training Program for School Nutrition Directors and Cafeteria Managers” for a description of the training purpose, requirements, and incentives for cafeteria managers.
Do you, as the School Nutrition Director, plan to participate in the Team Nutrition Readiness and Retention Training Program for School Nutrition Directors and Cafeteria Managers offered by the Virginia Department of Education, Office of School and Community Nutrition Programs? Choose an item.
Do you plan to have cafeteria managers from your school division participate in the Team Nutrition Readiness and Retention Training Program for School Nutrition Directors and Cafeteria Managers offered by the Virginia Department of Education, Office of School and Community Nutrition Programs? Choose an item.
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