Educational Mini Sessions

June 17, 2010
“What Does it Mean to be a CN Manager”  




Jan Lewis

Learn the expectations of being a Child Nutrition Manager. Brought back by demand!
“How to be a Winner the Culinary Way”





Michelle Puckett & Martha Gomer
Learn tips and techniques of a successful Culinary/Creative participant. Hear a judge’s perspective. See a demonstration of Creative Arts

“Understanding SNA Certification Requirements”



Kathy Buelin Caudle
Certification is an opportunity for professional growth and recognition.  It has never been easier to get certified.

“Make It, Take It

Lauren Rapp & Nutrition Committee  
This session is always one of the most popular sessions at the conference. This session gives all conference participates a visual and hands on opportunity to prepare for National School Lunch Week.

“Get the Weeds out of your Cafeteria”





John Easter & Lisa Wood
Back by popular demand! A Health Inspector will come and give tips to show what they look for when doing an inspection. A video of a bad cafeteria will be shown and tips will be given to get the weeds out. Hands on experience will be shown on how to calibrate thermometers.
“Get Ready, Get Set, Get Your Tail to NC-LAC”




Cindy Marion & Cynthia Sevier
Find out how important you are to our organization when it comes to legislation.  This session will answer your questions of how you can influence the legislative process.

“Leadership: How to Share Your Talents”




Libby Post & Jim Smith
You are a unique and special person with extraordinary gifts.  Learn how to recognize and share your talents with others.

“How to Grow a Good NAC Chapter”





Star Mauldin & NAC Committee
Do you want your students to be active, have fun and learn about nutrition?  Find out how to start a Nutrition Advisory Council in your school.
“Understanding Offer vs. Serve”






SarAnn Suttles, DPI Consultant &
Tripp Warren, DPI Consultant

Tennis skills not needed in this session! Not sure that a reimbursable breakfast and lunch looks like? Tired of guessing? Come to this session to learn what “offer vs. serve” means and learn how to recognize reimbursable meals.
“Nutrition Lessons In A Box”






Angie Cullen/Becky Woods
No time for nutrition lessons in the classroom? Come and see a new way of delivering nutrition lessons with out all of the stress.

“Students See, Students Do: Teaching by Role Modeling”


Tracey Bates, MPH,RD,LDN
Students learn from our actions and behaviors whether or not we purposefully present ourselves as role models. Child Nutrition personnel can make a difference in the lives of students. In this session, you will learn how you can teach and promote healthy behaviors for students.
“Understanding the Broker/Manufacturer and Distributor’s Role in CN”
                
Chip Connor
&  Panel Discussion  
Hear first hand from our panel of experts the important rolls each play in the world of CN.   

“ Greensboro Children’s Museum Edible School Garden”


Greensboro Children's Museum
“Breaking News Bulletin-Capture their Attention!”



Tracey Bates, MPH,RD,LDN
Bulletin boards can be colorful, engaging visuals that stimulate the minds of students and staff. Learn how you can harness their power to reinforce healthy lifestyle messages.

“HACCP Burel Style” 







Burel & Associates
Come and learn about the bad 5 letter word we all despise: HACCP! Burel & Associates will deliver a power message on why HACCP is important and turn HACCP into a good word to throw around the kitchen.
“North Carolina Child Nutrition Procurement Alliance”


Mary Van Sitton, NC DPI
Informational Meeting

“Getting the Support You Need: Tools to Help Generate Advocacy for CN Programs”   
Danielle Braxton
Come and meet our partners from the UNC-Center for Health Promotion and Disease Prevention.  Uncover resources available to you to build support for your school meals program. 
“Employee Evaluations and Documentation, Why It Is Important”

Candace Poplin, HR Director / Asst. Superintendent Davie County Schools
Move your employee from good to great by using your evaluations as a tool to motivate employees to achieve the standards that are expected in Child Nutrition. Also learn why documentation is important.
“Processor Link Training”

Gary Gay, NCDA Food Distribution Director
Utilizing Net Off Invoice is a growing trend in the world of commodity processing. Learn how to utilize 

Processor Link© for NOI tracking through a webinar.

“K-12 Foodservice Training”

Gary Gay, NCDA Food Distribution Director
Utilizing Net Off Invoice is a growing trend in the world of commodity processing. Learn how to utilize 

K-12 Food Service© for NOI tracking.

“What’s Bugging You About HACCP?”

Sara Edwards, NCDPI
Come ask the experts! NCDPI staff will be offering this session to assist you in understanding that complicated 

5 letter word.
“Bullying in the Cafeteria?
Melissa Jessup, Human Resources Director, Stokes County Schools 
Learn about the new NC Anti-Bullying Act and how it relates to Child Nutrition Employees
“Finding Fulfillment at Work”

Brian Parsley 

Join our keynote speaker to find your balance at work.
"Fuel Up to Play 60:  How to Fuel Up Your School Wellness Program"

Sandy Gloss, RD,LDN
