School Food Institute

"A Fresh Approach to Education”
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Targeted Outcomes
Participants will:
o Disp|oy an increase in know|edge surrounding scratch cooking.
« Demonstrate an increase in ability to apply operational knowledge.
e Enroll in more than one course or return to take another course.

« Make changes to support scratch cooking within the first two years of program completion.
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identify and implement fresh and healthy

evaluate their current foodservice program

chonges in their foodservice program.

to identify opportunities for change.

In the 2015/2016 school year, the USDA imp|emen+ec| proFessioncJ o|eve|opmen’r standards for all food service
employees participating in the National School Lunch Program. The requirements vary based on staffing level; for
example, managers must complete 12 hours of annual continuing education training while staff must complete 8.
While there are free courses available, the content is typically based on "heat & serve" models with a focus on

basic program operations, po|icy comp|icmce and state-based regu|oﬁons.

Because heat & serve models rely heavily on processed foods,

there is growing need for training opportunities focused scratch-
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cooked meals made with whole ingredients. In a study released
by PEW, "Directors whose programs prepared more foods from

scratch were more |ike|y to report stable or increased student
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participation in the 2014-15 school year." Accordingly, Chef Ann
Foundation (CAF) launched School Food Institute in the fall of
2017 to provide a curriculum that satisfies the USDA

requirements.

Focusing on the skills required to run such an operation, School
Food Institute (SFI) is designed to give school food service
professionals a robust continuing education opportunity. CAF
has created a dynamic online education experience with
community discussion boards, interactive homework assignments
and office hours with the instructor, Chef Ann Cooper. Current
course offerings include 11 online foundational courses focused

on bringing cooking back into the kitchen!

The Chef Ann Foundation was founded in 2009 /oy Ann Cooper, an infemafiona//y recogm'zeo/ author, chef, educator, pub/ic speo/<er‘,

and advocate of hea/f/ﬁy food for all children. To date, the Foundation has reached over 3 million children across the country, providing

tools that /We/p schools serve children /veo/Hvy and delicious scratch-cooked meals made with fresh, whole r'ngredfenfs.



http://www.pewtrusts.org/en/research-and-analysis/articles/2016/12/15/how-schools-are-getting-kids-to-eat-healthy-foods

