[image: Virginia Department of Education, Office of School Nutrition Programs logo]
Team Nutrition Readiness and Retention Training Program: Instructions for Accessing the Cafeteria Manager Online Training
Go to https://vdoelearning.catalog.instructure.com/courses/team-nutrition.
Click on Enroll.

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. There is a red box and arrow instructing the user to click on "Enroll".]

Under Choose your program, select Virtual Virginia Professional Learning from the dropdown menu, and then click on Login.
[image: A screenshot of a computer webpage for Virtual Virginia. There is a red circle and arrow instructing the user to click on the dropdown arrow below "Choose your program".]

[image: A screenshot of a computer webpage for Virtual Virginia. There is a red box and arrow instructing the user to click on "Login".]

If you already have a Virtual Virginia account, click on Sign in to Enroll. If you do not have an account, complete the initial registration information, and click on Register New Account.
[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. There is a red box and arrow instructing the user to click on "Sign in to Enroll".]

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. There is a red box and arrow instructing the user to click on "Register New Account".]

Now when you follow the link to log in, you will click on the dropdown next to your name, and then click on Canvas.
[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. There is a red circle and arrow instructing the user to click on the dropdown arrow next to the user's name.]

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. There is a red box and arrow instructing the user to click on "Canvas" from the dropdown menu.]

You will now be on your Virtual Virginia Dashboard. Click on Courses, then click on VDOE Team Nutrition Readiness and Retention Training Program.
[image: A screenshot of a computer webpage for Virtual Virginia. There is a red circle and arrow instructing the user to click on "Courses".]

[image: A screenshot of a computer webpage for Virtual Virginia. There is a red box and arrow instructing the user to click on "VDOE Team Nutrition Readiness and Retention Training Program".]

You will now be on the Home page for the Team Nutrition Readiness and Retention Training Program course. Read the information on the Home page and then select Start the Course Questionnaire.
[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the Home page. There is a red box and arrow instructing the user to click on "Start the Course Questionnaire".]

Click on Take the Survey.

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. There is a red box and arrow instructing the user to click on "Take the Survey" to input participant enrollment information.]

Complete each question. Once you’ve completed the quiz, click on Submit Quiz.
[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the beginning of a quiz to gather participant enrollment information.]

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the end of a quiz to gather participant enrollment information. There is a red box and arrow instructing the user to click on "Submit Quiz".]

Once your quiz is submitted, you will be brought to a page that has your responses. Scroll down and click on Next.
[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the beginning of the completed quiz on participant enrollment information.]

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the end of the completed quiz on participant enrollment information. There is a red box and arrow instructing the user to click on "Next".]

On the Next Steps page, select Start Training for Cafeteria Managers.
[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the Next Steps page. There is a red box and arrow instructing the user to click on "Start Training for Cafeteria Managers".]

On the Modules page, view the heading titled Cafeteria Managers: Overview with Chef Cyndie, and select How to Use Canvas + Overview Video.

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the Modules page. There is a red box and arrow instructing the user to click on "How to Use Canvas + Overview Video".]

On the How to Use Canvas + Overview Video page, read the information and watch the video. Once you complete this, scroll down and select Mark as done. Then, select Next.



[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the How to Use Canvas + Overview Video page. There is a red box and arrow instructing the user to click on the video.]


[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the How to Use Canvas + Overview Video page. There is a red box and arrow instructing the user to click on "Mark as done" and "Next".]

On the Modules page, scroll down to the heading titled Cafeteria Managers Module 1: Scratch Cooking for a Healthier Generation and You and select the first item, Introduction to Module 1.



[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the Modules page. There is a red box and arrow instructing the user to click on "Introduction to Module 1".]



On the next page, read the information to learn about the module. Scroll down and click on the link below Workbook and PowerPoint Presentations to view the associated handouts or click the download icon next to a handout title to download the handout. Then, select Mark as done and Next.

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the top of the Introduction to Module 1 page.]

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the bottom of the Introduction to Module 1 page. There is a red box and arrow instructing the user to click on "Workbook for Module 1 (PDF)", "Mark as done", and "Next".]



On the next page, click Take the Quiz.

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the Module 1 Pre-Quiz page. There is a red box and arrow instructing the user to click on "Take the Quiz".]


On the next page, select your answers for the quiz by clicking on the circle next to your answer choice. After you have selected a response for each question, click Submit Quiz. You will then be on a page that has your responses. Review the feedback for each question. Then, scroll down to the bottom of the page and click Next.

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the top of the Module 1 Pre-Quiz page.]

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the bottom of the Module 1 Pre-Quiz page. There is a red box and arrow instructing the user to click on "Submit Quiz".]


On the next page, read the objectives and instructions. Click on the video to view the video. After you have watched the video, scroll down to the bottom of the page, and click Mark as done and Next.

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the 1.1 Transitional Standards & Scratch Cooking: Video Presentation page. There is a red box and arrow instructing the user to click on the video.]


[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the 1.1 Transitional Standards & Scratch Cooking: Video Presentation page. There is a red box and arrow instructing the user to click on "Next".]


On the next page, read the instructions for the activity. Click on the link to view the handout or download the handout by clicking on the download icon. After reviewing the handout, click Mark as done and Next.

[image: ]


On the next page, click Take the Quiz.

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the Transitional Standards: Quiz page. There is a red box and arrow instructing the user to click on "Take the Quiz".]


On the next page, select your answers for the quiz by clicking on the circle next to your answer choice. After you have selected a response for each question, click Submit Quiz. The next page will have your responses. Review the feedback for each question. Then, scroll down to the bottom of the page and click Next.



[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the bottom of the Transitional Standards: Quiz page. There is a red box and arrow instructing the user to click on "Submit Quiz".]


Continue progressing through the module. Once you are at the end of a module, you will see the End of Module page. Clicking Mark as Done and Next will progress you to the next module.



[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the End of Module 1 page.]

At any point in the course, you can use the left-sided navigation bar to view pages. Clicking on Home will take you to the Home page, and clicking on Modules will take you to the Modules page.

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the Home page. There is a red box and arrow instructing the user to click on any of the options on the left-sided navigation bar.]


When you click on Grades, you will be able to view the past quizzes you have completed. Keep in mind that you will also see quizzes that are part of the director training. These quizzes are not required as part of the cafeteria manager training. Only complete the quizzes that are part of your modules and include “Cafeteria Managers” in the title.


To log out of Virtual Virginia, click on Account then Logout.





Should you have any questions about navigating Virtual Virginia for the Team Nutrition Readiness and Retention Training Program, please contact Katelynn Stansfield, Team Nutrition Training Grant Project Specialist, at katelynn.stansfield@doe.virginia.gov.
image5.png
O & VDO Learing Cataiog.

<« C

&

+

jcatsloginstructure

courses/ 12309/

N

s

= @ &

TEAM NUTRITION
Readingss and Retention

Team Nutrition Readiness and
Retention Training Program
Self-paced Course

Don't have an account? Sign up here!

Full Name

(Evratvms ]

Email

Confirm Email

(errzran

+ B0

=]




image6.png
O | @ vooriemimg oo x |+

< C a Jcatalog nstructure.com/courses/ 12905

Team Nutrition Readiness and
Retention Training Program

Self-paced Course

Don't have an account? Sign up here!

Full Name

(Emrotmms

Email

=

Confirm Email

=

[0 1 8ree o the Acceptable Use Poicy and cknowizdge the
Privacy Polcy.

(] mrosrom e

| [ ——

=]




image7.png
O | & TeamNutivon Reasioessand i x |+

& G B hups/doelearmingcataloginstructure.com/courses/team-nutition

é 7 KatelynnStansfield v | About Virtual Virginia | Outresch Program

Team Nutrition Readiness and
Retention Training Program
Self-paced

Youare enrolled.

TEAM NUTRITION

Readiness and Retention
Training Program

®

r‘*.m w\i\

‘VDOE s Office of School Nutriton Programs hsspartnsrecwith  nationslprovider o deive rsining for schoo!cafateria mansgers and staffin adftion to nutriton irectors i Virginiss

publicschool diisons.

©2023 Virtu! Virginia Professionsl Learing Program All Rights Reserved.

R

x

©)

2 0 0




image8.png
O @ e Nutiion Resdinessand £ X |+

& G B hups/doelearmingcataloginstructure.com/courses/team-nutition

é 7 Katelynntansfield a | About Virtual Virgnia | Outresch Program

Student Dashbosrd
Purchases & Envoliments

Camvas

Tea e Readiness and
Retention Iraining Program
Self-paced

Youare enrolled.

TEAM NUTRITION

Readiness and Retention
Training Program

®

f‘*.m mr\i\

‘VDOE s Office of School Nutriton Programs hsspartnsrecwith  nationslprovider o deive rsining for schoo!cafateria mansgers and staffin adftion to nutriton irectors i Virginiss

publicschool diisons.

©2023 Virtu! Virginia Professionsl Learing Program All Rights Reserved.

hitps/Airtuahinginiainstructure.com

80 2@«




image9.png
O & Dshvod x|+

C @ hups/vinuairginiainstructurecom

e Dashboard

3 INSTRUCTURE

Nothing More To Do

Scroll up to see your history!

AddTo-Do

a

Privacy Policy Acce ¢ Facebook Titer @





image10.png
O & Dshvod x|+
<]

B hips/pituabvirginainstructurecom

Courses

Published Courses

VDOE Team Nutsition Readiness and
Retention Training

VDOE Microsoft Excel

Al Courses

Welcome to your courses! To customize the
list of courses, click on the "All Courses" link
and star the courses to display.

Nothing More To Do

Scroll up to see your history!

AddTo-Do

Privacy Poicy

us

clicy Facebook Taiter

o
&




image11.png
O | @ VDOE Team Nuviton Readines:

<« C

1 hitps/virtuabirginiainstructure.com)courses/ 15710

+ -
AE G = @ &

‘Team Nutrition Readiness and Retention Training Program

Home

Modules
People
Grades
Pages
Files
Quizzes

Badges

VDOE Team Nutrition Readiness and Retention Training Program ew Course Stream
{3 View Course Calendar
2 View Course Nofifcations

TEAM NUTRITI®N READINESS AND RETENTION TRAINING PRSGRAM Noting fornow

Welcome

Welcome to the online component of the FY 2022 Team Nutrition Retention and Readiness Training Program. This online course complements the hands-on training you
will rceive from Chef Cyndie and the K-12 Culinary Team.

‘The online course has two separate modules or tracks: one for Directors and one for Managers.

For Cafeteria Managers, there are four 30-minute learning modules. These. For the Directors, as each of the 18 webinars is completed from February
‘modules are best completed before you attend the hands-on training in the 2023 through June 2024, they will be posted here along with all applicable
summer of 2023. handouts for review or in case you missed one.

Before you can access the training information, please complete a short questionnaire, so we have an accurate lsting of everyone participating, along with their division,
‘email,and job ttles

Instructors

Your instructors are members of the K-12 Culinary Team: Chef Cyndie Story, Dr. Beverly Girard, Chef Andy Montero, Dr. Ursula Saqui, Chef Lindsey Schoenfeld, Susan
‘Thompson, Chef Vahista Ussery, and Chef Kelly Waldron. And be on the lookout for special guests!

Assistance

20 2@«




image12.png
B | @ Paricpant Evoliment nformat. X

& G & hups/inaigiaissiucure.com/cours

+

ST10/quizzes/581852

Home
Modules
People
Pages

[

dges

= Team Nutrition Readiness and Retention Training Prog... > Quizzes > Participant Enrollment Information

Participant Enrollment Information

DueNoduedate  Points 5 Questions 5 Time Limit None

Instructions

Please fll ut the following contact information to gain access to the module.

< Previous

Next

©)

2 0 0




image13.png
O @ suveyPanicismEnvolment I+ x|+
€ G O v om/courses/1STI0/quzze/S91652 ke )
= Team Nutrition Readiness and Retention Training Prog... > Quizzes > Participant Enrollment Information
Home Participant Enrollment Information Questions
Modes St My 1t 1235 D
People Quiz Instructions @ Question 3
Grades. (@ Question 4
Please fill out the following contact information to gain access to the module. @ Question 5
Pages
Time Elapsed: | ide T
Flles. 0 Minutes, 29 Seconds
| Question 1 1pts
| vizzes
Badges

Please enter your irst and last name.

Edt View et Format Tooks Table

wptv Pgphy | B I U AV &V TV Sy EYEGY B

e

.

@ ®

Owords

Py

x

©)

2 0 0




image14.png
O | @ sunveyParicpant nvolmenci x| +

<« C

) s/ pirtuabirginiinstructure.com)courses/ 157 10/cuizzes/ 581352/ ake

»
Home
Modules
People
Question 5
Pages
Please enter your work emal address.
Files

& Edit View Insert Format Tools Table

Badges
1pty Pagmohv | BT U AV £ v T

@ ®

Twod | <5 2

1pts

Tword | <> )

Noewditato save Lt checked a 1237pm ‘





image15.png
0 | @ Partcipant Evoliment nform

x|+

& G @ nups/vinuahirginainstncture.com/courses/15710/quizzes/ 81852

[

Badges

= Team Nutrition Readiness and Retention Training Prog... > Quizzes > Participant Enrollment Information

Participant Enrollment Information

DueNoduedate  Points 5 Questions 5 Time Li

Instructions

Please fll ut the following contact information to gain access to the module.

(® Correct answers are hidden.

Score for this survey: 5 outof 5
Submitted May 1 at 12:37pm
“This attempt took 2 minutes.

Question 1

Please enter your first and last name.

Your Answer:

test

Question 2

Time: 2 minutes
Current Score: 5 out of 5

KeptScore:  Soutof5

80 2@«




image16.png
0 | @ Partcipant Evoliment nform

<« C

+

1 hips/irtuabirginiinstrucure.com)courss/ 157 10/auizzes/531852

Home
Modules
People

Pages

Files

| cvizzes

< Previous

Question 4

Please indicate by number which re

Region 1 - Central Virginia
Region 2 - Tidewater and Easter Shore

Region 3 - Northern Neck

Region 4 - Northern Virginia and Middle Peninsula
Region 5 - Blue Ridge and Valley

Region 6 - Western Virginia

Region 7 - Southwest

Region 8 - Southside

Your Answer

test

on £ you are from:

Question 5

Please enter your work email address.

Your Answer:

test

Survey Score: 5 out of 5

Next»





image17.png
O | @ NextSteps: VDOE Team Nutito: X | -+

] &) https//virtualvirginia.instructure.com/courses/15710/pages/next-steps?module_item_id=4471600 A T8 = g'
= Team Nutrition Readiness and Retention Training Program > Pages > Next Steps
Home View All Pages
Modules
People
Dashboard
ik Next Steps
Grades o
Pages Thank you for completing our short questionnaire.
Files For the Directors, as each of the 18 webinars is completed from February 2023 through June 2024, they will be posted here along with al applicable handouts for review or in case you missed one.
Calendar - [ For Cafeteria Managers, there are four 30-minute learning modules. These modules are best completed before you attend the hands-on training in the summer of 2023.
o [
Inbox
You can access the training modules via the Modules link, opposite, within this course under *home". Return to this modules link when you come back to this course in Canvas.
History Start Training for Cafeteria Managers |~ Start Training for School Nutrition Directors
159
Mastery « Previous Next »

5

Studio

+ @0 20«




image18.png
2 O & CouseModuesVDOETamN. x |4

& C @ mpsmnuaniginainsere com/courses/1STI0/modues & o
= Team Nutrition Readiness and Retention Training Program > Modules
Home Collapse All
[ Modutes
People
Grades @ - Welcome Complete Alltems |
Pages
N @ Home
Files
s . Parilan nvolmetnformation Caleter Mansers & Disctrs B
Badges
Next Steps »
Viewss

~ Cafeteria Managers: Overview with Chef Cyndie

Howto Use Canvas + Overview Video
B Mark done

+ Cafeteria Managers Module

Scratch Cooking for a Healthier Generation and You

Prersuites Wekcome( Complete All ftems.

v Complete Alltems ) &

+ 1 eOo= B e 2[0x




image19.png
S DO @ HouwUseCona - Ownien x | +

< G am

vituabvrginiainstructure com)

ses/15710/pages/ow-to-use

module_item_id=4485575. B oA 9 m o= e %

[pss
i

Badges

Team Nutrition Readiness and Retention Training Pr... > Pages > How to Use Canvas + Overview Video

View Al Pages

How to Use Canvas + Overview Video

Hello!
Before you jump into your online learning, here are a few essential things to know:
+ Canvas training is organized in pages like this one that are part of a module. Think of these modules as interactive chapters in @ book. Look for the NEXT and PREVIOUS buttons at the bottom of each page to
move through a module.
« For each module, there is a corresponding workbook in PDF format for you to use as you would like. Make notes of things you want to remember or wite down questions for your director or ask the chefs when
You see them for the hands-on training. Completing the workbook s not a requirement. A compatible PDF program, such as Adobe Reader or Apple Preview (Mac),is required.
+ Allvideos, handouts, and activities are online in the Canvas madules.
+ Each time you complete a module, you'll earn a badge within this course. You can track your badges by choosing the "badge" item from the Canvas course menu.
+ Foryour participation to be documented, you MUST complete all modules and the corresponding pre-and post-quizzes.

Ready to go? Watch the welcome video or read the transcript from Chef Cyndie and the K-12 Culinary Team.

Video closed captioned): Overview from Chef Cyndie and the K-12 Culinary Team (2:23)

[

atch later

L BOoRB e oo«

+




image20.png
S O @ HonwUseCona Ownien x | +

<« C

EA G D OE @R

) hips/vituabiginiainstructure.com)courses/ 157 10/pages/how-1o-use-canvas-+-verven-1

T T STCoTTVers Ve TOre
Home
Hello!
Modules
Before you jump into your online learning, here are a few essential things to know:
People

+ Canvas training is organized in pages like this one that are part f a module, Think of these modules as interactive chapters n 2 baok. Look for the NEXT and PREVIOUS buttons a the bottom of each page to
Grades (-] move through a module.
For each module, there is a corresponding workbook in PDF format for you to se a5 you would like. Make notes of things you want to remember or write down questions for your director o s the chefs when
you see them forthe hands-on training. Complefing the workbook is not arequirement, A compaible PDF program, such as Adobe Reader or Apple Preview (Mac s required.
Files « Al videos, handouts, and actvities are online i the Canvas modles

« Each time you complte a module, you'll eam a badge within this course. You can track your badges by choosing the "badge" tem from the Canvas course menu
+ Foryour participation to be documented, you MUST complete all modules and the corresponing pre-and post-quizzes

[

Quizzes

Badges Ready to go? Watch the welcome video or read the transcript from Chef Cyndie and the K-12 Culinary Team.

Video (closed captioned): Overview from Chef Cyndie and the K-12 Culinary Team (2:23)

afeteria Maniager Mo

e

.

Watchon ERVodlube 1an5ers o collabor.

Video Transcript (PDF) &,

<Previous. OMarkasdone  Next»

1P OoRB e 02O«

+




image21.png
8 O | @ CouseModies VDOETeam N x

+

€ G & hups/pinuaiginainstucurecom/courses/15TI0/modules

BOA D e R

o

Home
| Modutes
People
Grades

Pay

Files

Quizzes

Badges

+ Cafeteria Managers Module 1: Scratch Cooking for a Healthier Generation and You

5 Introduction to Module 1

b Spts | Submit ‘
e

Markcone

s Q

308 | swomic

Vark done

Mk done

g Lo A

Markcone

Prereiies: Cateia Managers: Oveniew with et Cynci,
Viecome.

Complete Al tems

1 eonb e 2l@x

+




image22.png
S O & mwoductonto Mode 1:V00:

<« C

B hups/pirtuabvirginiainstructure com/co

+
2431272 B A

5710/pages introduction.to-modue. 17module.item id:

= Team Nutrition Readiness and Retention Training Program > Pages > Introduction to Module 1

[pss

Badges

View Al Pages

Introduction to Module 1

e —

MODULE 1:

Scratch Cooking for a Healthier Generation and You

Welcome to Module 1 Scratch Cooking for a Healthier Generation and You!

In this module, participants willlearn about the Transitional Standards and how to meet them through scratch cooking while keeping cultural inclusiveness and local foods in mind.

Professional Standards: Learning Codes

1110 - USDA Nutrient Requirements
1320 - General Nutrition

1130 - Local Foods - Farm to School

2130 - Culinary Skills

4150 - School and Community Communication

Objectives

L BOoRB e oo«

+




image23.png
& D & intoductionto Module : x |+
< C & https//virtualvirginia.instructure.com/courses/15710/pages/introduction-to-module-1?module_item_id=4481272 B A

oMot @ R

Home
Modules
People
Grades

Pages

Files
Quizzes

Badges

Welcome to Module 1 Scratch Cooking for a Healthier Generation and You!

In this module, participants will learn about the Transitional Standards and how to meet them through scratch cooking while keeping cultural inclusiveness and local foods in mind.

Professional Standards: Learning Codes

1110 - USDA Nutrient Requirements

1320 - General Nutrition

1130 - Local Foods - Farm to School

2130 - Culinary Skills

4150 - School and Community Communication

Objectives

« Recall the "big 3" transitional standards.
« Describe how scratch cooking can help meet the Transitional Standards.

« Explain how to practice cultural inclusiveness among staff and students.

« Demonstrate how to apply cultural inclusiveness to menus.

« Recall the benefits of purchasing local foods.

« Describe how school nutrition programs can utilize and promote local foods.

Workbook & PowerPoint Presentations

Workbook for Module 1 (PDF) & to take notes, jot down questions, or list things to share with your staff.

PowerPoint Presentation with lines for note-taking (PDE) &, to follow along with the videos in each module.

Get Started!

“This module willtake approximately 30 to 45 minutes, depending on the individual.

Please complete the following quiz prior to beginning the modules. Don't worry if you miss a question on the quiz. We'll learn more about these topics together in this module.

Click "Next" to go to the quiz.

« Previous

O Mark as done

Next »





image24.png
& D @ vodvet Preuiz Cofaria e x |+ -
s/ Niuaiginainsture com/courses/ 15710/ uizzes 520047l tem 64481277 I oot e §
= Team Nutrition Readiness and Retention Training... > Quizzes > Module 1 Pre-Quiz: Cafeteria Managers
Home Module 1 Pre-Quiz: Cafeteria Managers
Modules
Due No due date Points 3 Questions 3 Time Limit None
People
Instructions
“Take as much time as you need to complete this quiz. Please note that this quiz only allows for one attempt.
Files
|Qumes
Badges
«Previous Next»

1 eOonDB e 2@ x

+




image25.png
Q& D @ cimosue Pzt x |+
« c

61 htsy/irtuabirginiainstructurecom|courses 15710/ uizes/ 552004 ake

BT M@ R

o

= Team Nutrition Readiness and Retention Training... > Quizzes > Module 1 Pre-Quiz: Cafeteria Managers

o

Badges

Module 1 Pre-Quiz: Cafeteria Managers
Started:Sep 7 at 107pm
Quiz Instructions

Take as much time a5 you need to complete this quiz. lease note that this quiz only allows for one attempt.

Question 1 1pts

“The transitional standards address whole grains, sodium, and added sugars.

O Te

O False

Question 2 1pts

‘Which of the following is NOT a benefit to purchasing local foods?

O More nutitious
© Better for the environment
O More affordable

© Supports the localeconomy.

Questions

® Question 1

® Question 2

@ Question 3
Time Elapsec: |ideTne
0 Minutes, 8 Seconds

L pOonE e 2@«

+




image26.png
& O & ookl

e x

+

& G B hups/vinuahirginiainstncture.com/courses/15710/quizzes/S82004 take

Home
Modules
People
Grades
Pages
Files

| cvizzes

Question 2

Which of the following is NOT 2 benefit to purchasing local foods?

O More nutritous
O Betterfor the environment
O More affordable

O supports the local economy

1pts

Question 3

1pts

How can we practice culturalinclusiveness with those we work and serve?

O Uisten,acknowledse, ear, ceebrate, adjust
O isten, challenge. help, educate ceebrate
O Acknowledge, earn demonstrate push

© Acknowldge, work, commnicate, clebrate

No new data to save. Last checked at 1:09pm

Submit Quiz

+ 1 eOo= B e 2@«




image27.png
o e
<« C

A Transtionsl Standards & Scr

B htps/pirtuabvirginiainstructure com/c

+

 tem id=445

standards-and-scratch-cooking-video-presentation?mods

urses/15710/pages/1-dot- 1-transion:

Team Nutrition Readine... > Pages > 1.1 Transitional Standards & Scratch Cooking: Video Presentation

Home
Modules
People
Grades

Pages

Files
Quizzes

Badges

View Al Pages

1.1 Transitional Standards & Scratch Cooking: Video Presentation

Objectives
+ Recall the *big 3" transitional standards.
+ Describe how scratch cooking can help mest the transitional standards.
‘While you lsten to the video presentation or read the transcript, you can use the space in your workbook to jot down which changes you still have questions about and possible solutions for implementing the
Transitional Standards.

Video (closed captioned: Transitional Standards & Scratch Cooking (4:17)

Now, on to the activty!

Click "Next*

+ @ o 2@




image28.png
& O @ i1 Tansitons Sundads &Sc

<« C

) hitps/virtuabiginiinstructure.com)courses/ 157 10/pages/ 1-dot.-transiional.standards-and-scratch-cooking video- presentationZmode it

+

a=a481279

Home
Modules
People
Grades
Pages
Files
Quizzes

Badges

1.1 Transitional Standards & Scratch Cooking: Video Presentation

Objectives

+ Recall the "big 3" transitional standards.
+ Describe how scratch cooking can help meet the transitional standards.

‘While you lsten to the video presentation or read the transcript, you can use the space in your workbook to jot down which changes you sill ave questions about and possible solutions for implementing the

Transitional Standards.

Video closed captioned): Transitiona Standards & Scratch Cooking (4:17)

Video Transeript (PDF)

Now, on to the activty!

Click "Next"

<Previous.

(O Mark as done.

Next»

L BOoRB e oo«

+




image29.png
8 O | @ Tonsionsl Sundards Actviy

<« C

x|+

1 hitps:/virtuabirginiinstructure.com)courses/15710/pages/iransitional-standards-actitymodule.tem id=4481327

Team Ntrton Radiness and Retenton Trining Program > Paes » TansionlStandsrds:Actiity
Hame Vi Al pges
oaes
peope . -
o Transitional Standards: Activity
pases o 5ty e derstan e T S o ey S g, i e USDA A 5 5 £ i i s Tsons St il Wk G
o S0 S 0l ke P) . Ay e o Handout, consider iy he Tarsonl S wer.esblshed nd v ey afect the i 3
Resty o moveantoclurl ncksenes?
Quizzes v
o et you o theres  shor i o testyour owtede, Ik Next o110 o

< Previous

OMarkasdone | Next»

1L BOonDB e 2[@x

+




image30.png
Q@ D | @ Tersions Sundards Quitor ¢ x |+
€ G O hps/inuabigiisinstcture comcourses/15T10/auizzes/S520057modue e id=4451325 B oA o =

= Team Nutrition Readiness and Retention Tra... > Quizzes > Transitional Standards: Quiz for Cafeteria M...

Home Transitional Standards: Quiz for Cafeteria Managers

Modues

Due No due date Points 3 Questions 3 Time Limit None

People

Grades Instructions

.

. “Take as much time as you need to complete this quiz. Please note that this quiz only allows for one attempt.

Files

Quizzes

Badges

«previous Next»

1 eonb e 2l@x

+




image32.png
Q& D @ ouTrensiions Stndards: Q.

x|+

& G B hups/vinuahirginiainstncture.com/courses/15710/quizzes/S82005 take B A

Home
Modules
People
Grades
Pages
Files

| cvizzes

O True

O False

Question 2 1pts

As part of the Transitional Standards, school nutrition programs may offer flavored whole milk

O Te

O Fase

Question 3 1pts

“The Transitional Standards are designed to help school nutrition programs transition to standards that were delayed due to the pandemic and legislative:
actions.

O Tre

O False

Quiz saved at 12:17pm  Submit Quiz

+ 1 eOo=B e 2@«

o




image33.png
8 O | @ cnovode nVDOETem N x |+

) hips/virtuabirginiainstructure.com)coures/ 157 10/pages/end.of module. 77moduletem id=4544673

»

Team Nutrton Radiness an Retention Training Program » Pages > End of Modile 1
Hame Vi Al pges

oaes

peope

o End of Module 1

[ oot e Mol 1S Conigr et Gt o Cngrs

Files Each time you complete a module, you'll earn a badge within this course. You can track your badges by choosing the "badge” item from the Canvas course menu.
Quies The st moclvllcover RS, i Added S, and Coing with Pl Bsed Protis.Ciek Nextto 8001 o Module 2

s

<Previous.

OMarkasdone | Next»

1 BOonDB e 2[@x

+




image34.png

image1.jpeg
OFFICE OF
ScuooL NutriTiION PROGRAMS

VIRGINIA DEPARTMENT OF EDUCATION




image2.png
O @ e Nutiion Resdinessand £ X |+

> G O nuws/vdodleaming.cataloginstructure.com/courses/team-nutition

ﬁ 7 Login | About VirtualVirginia | Outresch Program

Team Nutrition Readiness and
Retention Training Program
Self-paced

TEAM NUTRITION

Readiness and Retention
Training Program

®

f‘*.m mni\

‘VDOE s Office of School Nutriton Programs hsspartnsrecwith  nationslprovider o deive rsining for schoo!cafateria mansgers and staffin adftion to nutriton irectors i Virginiss
publicschool diisons.

Sign up for this course today!

x

©)

2 0 0




image3.png
VIRTUAL
b VIRGINIA

'VIRGINIA DEPARTMENT OF EDUCATION

Choose your program

©2022 Virtual Virginia





image4.png
VIRTUAL
it VIRGINIA

Choose your program

Virtual Virginia Prof

©2022 Virtual Virgini





