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BULLETIN NO. 010-06 CHILD NUTRITION SERVICES
TO:
Educational Service District Superintendents


School District Superintendents

Assistant Superintendents for Business and/or Business Managers


School Food Service Supervisors


Administrators of Private Schools on the National School Lunch Program

Administrators of Residential Child Care Institutions 
FROM:
Dr. Terry Bergeson, State Superintendent of Public Instruction


RE:
Workshops for Child Nutrition Program Personnel on the Food Buying 
Guide/Production Record Manual for Traditional or Enhanced Food-Based 
Menu Planning Systems 
The Code of Federal Regulations, 7 CFR 210.10 (a) (3), Production and Menu Records, stipulates that schools or local education agencies (LEAs) must keep production and menu records for the meals they produce.  These records must show how meals contribute, each day, to the required food components, food items, or menu items. 
When Child Nutrition Services (CNS) program specialists conduct Coordinated Review Effort (CRE) and School Meals Initiative (SMI) reviews, they often find that food service personnel have difficulty completing production records accurately, and do not understand how production records interface with the United States Department of Agriculture (USDA) Food Buying Guide.  
To assist LEAs in meeting the production and menu record requirement, CNS published the Production Record Manual for Food-Based Menu Planning Approaches, which was distributed to all LEAs in September 2005.  This manual contains sample production records to assist food service personnel in completing the records accurately. 
To further assist food service personnel in understanding the Food Buying Guide and Production Record Manual for Food-Based Menu Planning Approaches, ten half-day workshops are being offered throughout Washington State in April and May 2006.  Registration is from 12:30 – 1:00 p.m. and the workshop begins at 1:00 p.m. and ends 
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at 5:00 p.m.  We strongly urge each LEA to send one person (maximum of two people per LEA) who is responsible for training other food service personnel in the LEA in a train-the-trainer fashion.  This workshop is appropriate for LEAs with Food-Based Menu Planning Approaches only, not Nutrient Standard Menu Planning (NSMP).  Workshops will be held in August 2006 for LEAs using NSMP.

This workshop is a repeat of the pre-conference class at the Washington School Nutrition Annual Conference in Yakima on July 30, 2005, and is fast paced.  Therefore, CNS recommends that all participants preview the resources prior to the workshop.  The Food Buying Guide can be found on the Web site at: http://schoolmeals.nal/usda.gov/FBG/buyingguide.html, the Production Record Manual at: http://www.k12.wa.us/ChildNutrition/productionrecordmanual/default.aspx. 

The workshop presenters will teach directly from the resources and there will be some hands-on activities using calculators.  Each participant will receive a copy of the Food Buying Guide and the Production Record Manual for their use during and after the workshop.  However, participants may bring their own resources if they choose.
ON-LINE PRE-REGISTRATION REQUESTED

To ensure that meeting space is adequate, on-line pre-registration is required no later than March 15, 2006.  The Office of Superintendent of Public Instruction (OSPI) on-line registration instructions (Attachment 1), locations (Attachment 2), and the agenda (Attachment 3) are attached.  Registrations will be limited to 24 participants per workshop, maximum of two people per LEA.  
CONSIDER YOUR COMFORT AT THE WORKSHOP

· Refreshments will be limited.  You are encouraged to enjoy a nutritious lunch before you arrive at the workshop and/or bring a snack of your choice.

· Dress in layers as meeting rooms may be air conditioned or overheated at a temperature that does not suit your personal preference.

· Participants are encouraged to bring their LEA copies of the resources noted above, but additional copies will be available at the workshops, if needed.

· There will be some hands-on use of calculators.  Although a few calculators will be available at the workshop, participants should bring their own hand-held calculator.  
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Locations to the workshops and registration information are also attached.  For directions to the workshops please click on either of the two links:  http://www.mapquest.com/ or http://www.expedia.com/pub/agent.dll?qscr=mrfn.  

Questions regarding the registration process and workshop locations should be directed to Kathleen Wilcox at (360) 725-6203.  
Contact Bette Brandis at (360) 725-6220, or the program specialist in your area, for answers to questions regarding the workshop agenda: 
Debra Calhoun   Jo Donahoo        Linsey LaPlant    Angela Ruiz       Nancy Van’t Hul

(509) 323-2751  (509) 575-2412   (253) 589-7252  (360) 725-6212  (425) 776-2955

 The agency TTY number is (360) 664-3631.  This information is also available on the agency Web site at http://www.k12.wa.us/bulletinsmemos/.
STUDENT SUPPORT AND OPERATIONS
Marcia L. Riggers

Assistant Superintendent

George C. Sneller, Director

Child Nutrition Services
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Attachments
Attachment 1—On-line Registration Instructions for Food Buying Guide/Production 

 
         Record Manual Workshops 

Attachment 2—Locations to Workshops
Attachment 3—Agenda
