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Thursday, June 23, 2005

Grayling High School
Tentative Agenda
	7:30 – 8:30 a.m.
	Registration and Continental Breakfast (Cafeteria)

	
	You are Important - An Early Bird Session for Food Service Assistants: Every employee in school meals contributes to the success of the program.  Your role in improving the nutritional and mental well being of students.  (Classroom 2)

	8:30 – 9:00 a.m.
	General Session: ECOS-A New Look at Commodities - Learn about the latest USDA commodity ordering initiative and how this will change how YOU order commodities for School Year 2006/2007. (Cafeteria)

	9:00 – 9:15 a.m.
	Break

	9:15- 10:15 a.m.
	HACCP – Do you think HACCP stands for “Heck, I’m Already Completely Covered in Paperwork?”:  The Reauthorization Act of 2004 requires that SFAs comply with a HACCP system established by USDA during the preparation and service of meals.  Attend this workshop and learn about the requirements for schools to implement a HACCP program (Classroom 1)

	
	Local Wellness Policy\Team Nutrition Update:  A review of web based resources for developing your local wellness policy.  Federal and State based Nutrition Education programs that can benefit your school district. (Classroom 2)

	10:30 -11:30 a.m.
	CNAP Update and The Household Application: A review of the regulatory provisions that affect certification of children for free and reduced price benefits.  Methods to retrieve “The Household Application.” (Classroom 1)

	
	ECOS Wants You!: To pre-order your commodities for the School Year 2006/2007, come see the internet functions of the USDA Electronic Commodity Ordering System (ECOS) (Classroom 2)


	11:30-12:45 p.m.
	Lunch: Network with friends and meet some new Foodservice Directors



	12:45 -1:45 p.m.
	Verification Reporting\Random and Focused Sampling: A review of the web-based process, new deadlines for reporting and a “hands-on, minds-engaged” review of random and focused sampling (Classroom 1)

	
	Offer vs. Serve – Optional for breakfast in all grades.  Required for lunch in senior high schools.  Sharpen your skills at recognizing a reimbursable meal when your district uses “Offer vs. Serve.” (Classroom 2)

	1:45 – 2:00 p.m.
	Afternoon Snack\Break

	2:00 - 3:00 p.m.
	Communicate for Success: How you interact with your coworkers, students, teachers and all others helps determine the success of the school meals program. Learn how to be effective in verbal, voice and visual communication. (Classroom 3)

	
	Developing an Action Plan for Healthier Menus: The nutrition review of your menus indicated they did not meet the nutritional requirements of the students.   Now you have to submit an action plan.  What are the steps to turn your menus into healthier menus? (Classroom 2)

	3:00-3:30 p.m.
	Wrap up and Evaluation (Cafeteria)


	You can register at www.tcombridge.org 

· Click on “TCOM Events”

· Scroll down and click on “MDE”

· Click on desired “Event or Workshop Date”

· Read through event details

· Scroll down and click on “Register Here”

· Fill in Registration Information

· Click “Submit” 


Conference registration deadline is June 7, 2005.  No registrations will be accepted after that date.  If you have any questions, please call 517-373-3347.
New Rules -- New Skills”

Tuesday, June 21, 2005

Holt High School
Tentative Agenda
	7:30 – 8:30 a.m.
	Registration and Continental Breakfast (Cafeteria)

	
	Commodity Advisory Committee

(Classroom 1)

	
	You are Important - An Early Bird Session for Food Service Assistants: Every employee in school meals contributes to the success of the program.  Your role in improving the nutritional and mental well being of students.  (Classroom 2)

	8:30 – 9:00 a.m.
	General Session: ECOS-A New Look at Commodities - Learn about the latest USDA commodity ordering initiative and how this will change how YOU order commodities for School Year 2006/2007. (Cafeteria)

	9:00 – 9:15 a.m.
	Break

	9:15- 10:15 a.m.
	HACCP – Do you think HACCP stands for “Heck, I’m Already Completely Covered in Paperwork?”:  The Reauthorization Act of 2004 requires that SFAs comply with a HACCP system established by USDA during the preparation and service of meals.  Attend this workshop and learn about the requirements for schools to implement a HACCP program (Classroom 1)

	
	Local Wellness Policy\Team Nutrition Update:  A review of web based resources for developing your local wellness policy.  Federal and State based Nutrition Education programs that can benefit your school district. (Classroom 2)

	
	Verification Reporting\Random and Focused Sampling: A review of the web-based process, new deadlines for reporting and a “hands-on, minds-engaged” review of random and focused sampling. (Classroom 3)

	10:30 -11:30 a.m.
	CNAP Update and The Household Application: A review of the regulatory provisions that affect certification of children for free and reduced price benefits.  Methods to retrieve “The Household Application.” (Classroom 1)

	
	Developing an Action Plan for Healthier Menus: The nutrition review of your menus indicated they did not meet the nutritional requirements of the students.   Now you have to submit an action plan.  What are the steps to turn your menus into healthier menus? (Classroom 2)

	
	ECOS Wants You!: To pre-order your commodities for the School Year 2006/2007, come see the internet functions of the USDA Electronic Commodity Ordering System (ECOS) (Classroom 3)


	11:30-12:45 p.m.
	Lunch: Network with friends and meet some new Foodservice Directors



	12:45 -1:45 p.m.
	CNAP Update and The Household Application: A review of the regulatory provisions that affect certification of children for free and reduced price benefits.  Methods to retrieve The Household Application. (Classroom 1)

	
	Offer vs. Serve – Optional for breakfast in all grades.  Required for lunch in senior high schools.  Sharpen your skills at recognizing a reimbursable meal when your district uses “Offer vs. Serve.” (Classroom 2)

	
	Communicate for Success: How you interact with your coworkers, students, teachers and all others helps determine the success of the school meals program. Learn how to be effective in verbal, voice and visual communication. (Classroom 3)

	1:45 – 2:00 p.m.
	Afternoon Snack\Break

	2:00 - 3:00 p.m.
	HACCP – Do you think HACCP stands for “Heck, I’m Already Completely Covered in Paperwork?”  The Reauthorization Act of 2004 requires that SFAs comply with a HACCP system established by USDA during the preparation and service of meals.  Attend this workshop and learn about the requirements for schools to implement a HACCP program (Classroom 1)

	
	Verification Reporting\ Random and Focused Sampling: A review of the web-based process, new deadlines for reporting and a “hands-on, minds-engaged” review of random and focused sampling (Classroom 2)

	
	ECOS Wants You!: To pre-order your commodities for the School Year 2006/2007, come see the internet functions of the USDA Electronic Commodity Ordering System (ECOS) (Classroom 3)

	3:00-3:30 p.m.
	Wrap up and Evaluation (Cafeteria)


	You can register at www.tcombridge.org 

· Click on “TCOM Events”

· Scroll down and click on “MDE”

· Click on desired “Event or Workshop Date”

· Read through event details

· Scroll down and click on “Register Here”

· Fill in Registration Information

· Click “Submit” 


Conference registration deadline is June 7, 2005.  No registrations will be accepted after that date.  If you have any questions, please call 517-373-3347.
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