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In July-August 2018 the Virginia Department of Education Office of School Nutrition Programs (VDOE-SNP) developed a five-hour training workshop for Virginia cafeteria managers: Level Up: Raising the Bar in School Nutrition. The workshop was implemented in approximately 29 Virginia locations across all eight Superintendent’s regions. During the workshop attendees rotated among four 60-minute interactive modules: 
1. Cafe-Classroom Connections: Increasing Participation through Education and Marketing,
2. Customer Service and Conflict Resolution,
3. Leadership and Team Building, and
4. Culinary Weights and Measures.
In addition, attendees participated in a 60-minute working lunch that included an overview of the Summer Food Service Program and mobile Food Buying Guide. By attending the workshop, managers earn the five hours of professional development required annually by the United States Department of Agriculture (USDA).
While the majority of Virginia school divisions and education centers are represented at the annual Summer Manager Workshop (SMW), some are unable to attend due to scheduling conflicts or travel restrictions. Additionally, the workshop is structured to support the Train the Trainer model, meaning managers receive resources for implementing similar trainings with their cafeteria staff. In an effort to enhance the SMW training program, VDOE-SNP produced the 2018 SMW Video Series as a pilot test to determine whether an online version of the workshop can expand reach and facilitate additional trainings for cafeteria staff at the site/division level. 
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Professional Standard Code(s): 1000-Nutrition, 2000-Operations, 4000-Communications and Marketing
Key Areas: 1220-Classroom and Cafeteria Integration, 2230-Maintaining Food Quality and Appearance, 2240-Serving Lines, 4160-Smarter Lunchrooms Techniques
Hours of Instruction: 0.25 hour per key area (1 hour total)
A. Welcome/Introduction
B. Tasting experiment
C. Group discussion
a. Strategies for connecting the cafeteria to the classroom
b. Selling school nutrition programs to students, teachers, administrators, parents, and community members
D. Strategies for selling your school nutrition programs
E. Lunch Line Challenge activity
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Why?
The cafeteria isn’t just a place where kids eat, it’s also a learning environment where you can visually reinforce the lessons that you are teaching through your menus, activities, and events. Visual food education in the cafeteria can take on many forms—from posters depicting appropriate portion sizes to signs reminding students about salad bar etiquette. Utilizing our cafeterias as classrooms is an absolute must for building a truly healthy next generation. 
In addition, placing emphasis on the cafeteria as a classroom can increase support of school meal programs from parents and school staff. More support for school meals equals increased participation. Increased participation equals increased funds for enhancing school meal programs through staffing, equipment, and food quality.
The cafeteria manager sets the tone! Attitude and interaction with customers, parents, and staff will make or break your programs. Don’t be afraid to try new things and don’t expect every idea to generate great results. 
How?
“Sell” your program!
· To students by:
· Creating fun and enticing displays/décor 
· Having a mascot (even a plush toy can serve this purpose)
· Adding attractive and educational signage (be sure to rotate signage every 2-3 months to keep it fresh)
· Conducting taste tests, making sure to include students who are not eating school meals
· Customer service
· Food quality (prep, holding, serving, and presentation)
· To principals and teachers by:
· Showing them how your cafeteria connects with the classroom:
· Manners/etiquette, social interaction
· Handwashing and food safety
· Nutrition/fuel for mind and body
· Environment (i.e. recycling, composting, etc.)
· Preventing food waste
· Garden/farm to school
· Data collection methods and tool creation (student surveys)
· Food history
· Writing/newspaper articles
· Broadcasting – cafeteria segment on student news channel
· Marketing/consumer science
· Educating them on the fact that SNP should be their first stop for all things food-related.
· Inviting them to dine in the cafeteria with their students.
· Offering cafeteria field trips/tours.
· To parents by:
· Hosting special events (i.e. Grandparent’s Day, Muffins for Moms, etc.)
· Offering samples of menu items at special events (i.e. Back to School Night, performances, etc.)
· Inviting them to dine in the cafeteria.
· Highlighting the benefits of school meal participation.
· Asking the principal/PTA to include a small section in school newsletter/announcements.
· Offering cafeteria tours.
Plate/Tray Presentation
· Presentation is the art of telling customers about the food by the way it is arranged on a serving piece.
· Plate should never be overloaded with food, but should not be seemingly empty.
· It is always necessary to leave blank the outer part of the plate along the edge.
· You need to create color contrast on the plate.
· Forget about symmetry, asymmetrical shapes are welcome.
· Mix large and small, soft and crunchy, bright and dark colors.
· Keep uniformity when it comes to portion size.
· Do not overdo it with sauces, rather serve them separately.
· If you need to serve chicken skewers, meatballs or shrimp, use odd numbers of certain foods rather than even numbers, it will look more interesting on the plate.


Activity/Event Ideas
· Rainbow Day
· In the cafeteria – Students are encouraged to make a rainbow on their tray by selecting three or more colors (fruits/veggies) that they enjoy eating. Students who participate receive a “I made a rainbow” or other sticker.
· In the classroom – Teachers can connect the event to the classroom in a variety of ways:
· Rainbow poetry or stories
· Each class wears a different color of the rainbow on that day
· Create songs or artwork related to rainbows
· Learn about how rainbows are “made”
· How To Guide from The Lunchbox
· Food Factor Event
· One day per month (example: third Friday of every month) host your Food Factor event in the cafeteria. 
· Here’s how it works: 
· As they enter the cafeteria, children see a big butcher-paper banner with a drawing and the name of the fruit/veggie/whole grain/etc. sample they will find on their plates. Throughout the rolling lunch periods, students who taste the new food — even if only a small bite — get to sign their name on the poster.
· Each class signs with a different color of marker, and everyone stays in the cafeteria until the results are tallied. 
· The principal or designee plays emcee and reporter, using his microphone to interview the kids who tried the food.
· Volunteer helper calculates the percentage of each class that tried the special food item.
· The emcee announces the results by class – students cheer for their respective classes and yell, “Fear was not a factor for me!”
· Classroom connections
· Inform teachers of the food item in advance so that they can provide a short nutrition, history, science, etc. lesson related to that food before the event.
· Have classrooms take turns creating artwork related to the food item and/or event to post in the cafeteria/promote the event.
· Ask teachers to assign students to assist with counting the number of student participants per class and/or calculating the percentages.
· Have classrooms take turns collecting data/surveys (i.e. number of likes/dislikes) during the event.
· Sample survey
· General taste tests
· Friday Try Days
· Tuesday Tastings
· Menu Mondays
· Connect to the classroom with student voting
· Vermont Harvest of the Month Taste Test Toolkit
· Culinary competition/recipe contest
· Classrooms compete to create a new school recipe (individual entries may be applicable for secondary students).
· Recipes judged on taste, nutritional guidelines/meal patterns, level of difficulty for production in school kitchen, etc.
· Cruciferous Critters promotion
· Goal: to promote fresh fruits and vegetables. 
· Nutrition staff invites students to make people or animals from fresh produce.
· The characters are displayed prominently in the school, and teachers/staff are invited to vote on their favorites. 
· Prizes or special recognition are awarded.
· Keep costs down by obtaining free giveaway items or working with PTAs and community groups.
· Promotional calendar (example: School Nutrition Association Promotion Calendar)
· Breakfast/Lunch clubs
· Group of students responsible for taste testing school foods, developing fun names, and assisting with the launch of new items.
· Signage/bulletin boards
· Each classroom is responsible for creating décor for a specific month/theme:
· School lunch is snow cool (snowman/winter theme)
· Take a bite out of summer (shark theme)
· Swing into a healthy school year (monkeys with bananas theme)
· A minion reasons to be thankful (November theme)
· May the forks be with you
· Mummy says eat more fruit (Halloween mummy theme)
· Taste the rainbow (fruit/veggie theme)
· Go green (green veggie theme)
· Roses are red, violets are blue, love fruits and veggies because they are good for you (Valentine’s Day theme)
· Book Recommendations for Elementary Teachers
· I Will Never Not Ever Eat A Tomato, by Lauren Child (Pre-K, Elementary) 
· Vegetable Friends, by Tony Lawlor (Pre-K, Elementary) 
· One Cool Watermelon, by Hannah Tofts (Pre-K, Elementary) 
· The Science Chef, by Joan D’Amico and Karen Eich Drummond (Elementary) 
· The Cafeteria Lady from the Black Lagoon, by Mike Thaler (Elementary) 
· Cloudy with a Chance of Meatballs, by Judi Barrett (Pre-K, Elementary) 
· Stone Soup, a folk tale reinterpreted by many authors (Pre-K, Elementary) 
· No More Cookies, by Paeony Lewis (Pre-K, Elementary) 
· If You Give a Moose a Muffin, by Laura Joffe Numeroff (Pre-K, Elementary)
· Lunch Lady books
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Smarter Lunchrooms Scorecard
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Smarter Lunchrooms Action Plan
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MARTER LUNCHROOMS

CORECARD

The Smarter Lunchrooms Scorecard i a lst of simple. no-cost or low-cost strategies that can increase participation. reduce food waste. and

increase selection and consumption of healthy school food.
INSTRUCTIONS

1. Review the scorecard before beginning.
2. Observe a lunch period. Check off statements that reflect

the lunchroom.
3. Ask other school nutrition statf, teachers, or administration

about items that have an asterisk.*

4.Tally the score.
5. Discuss the results with stakeholders. Choose unchecked strategies to
implement in the lunchroom.

SmarterLunchrooms.ol

- FOCUS ON FRUIT
O Atleast two kinds of fruit are offered.
O Sliced or cut fruit s offered.
O Avariety of mixed whole fuits are displayed in attractive bows or
baskets (instead of stainless steel pans)
O Fruitis offered in at least two locations on all service lines, one of
\__ Which s right before each point of sale.

O Atleast one fruit is identified as the featured fruit-of-the-day and is\
labeled with a creative, descriptive name at the point of selection.
O Afruit taste test s offered at least once a year*

Focus on Fruit Subtotal of 6 )

/- VARY THE VEGETABLES
O At least two kinds of vegetables are offered.
O Vegetables are offered on all service lines. &
O Both hot and cold vegetables ar ofered
© When cut, raw vegetables are offered, they are paired
with a low-fat dip such as ranch, humms, or salsa.*
O Aserving of vegetables is incorporated into an entrée item at least
once amonth (e.g. beef and broccoli bowl, spaghetti,black
\_ bean buritol*

O Self-serve spices and seasonings are available for students to add \
flavor to vegetables.

O At least one vegetable is identified as the featured vegetable-
of-the-day and is labeled with a creative, descriptive name at the
point of selection.

O Avegetable taste test is offered at least once a year*

Vary the Vegetables Subtotal of 8 )
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1. Review your Smarter Lunchroom Scorecard results and closely examine the photos of the lunchroom.
2. Choose 3-5 Smarter Lunchroom Strategies to try.
3. Create a plan for each strategy. Use the Smarter Lunchrooms Action Plan templates provided below:

Smarter Lunchroom | Permission Needed? Person

Focus Area Strategy Whose? Tasks Responsible

Due by
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