Utilizing School Nutrition Interns

Presented by Maribel Alchin

lllinois School Nutrition Association

Annual Conference



Maribel Alchin, MBA, RDN, LDN

* Assistant Director of Food & Nutrition Services,
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e 24 years in field of nutrition
* Bilingual Registered Dietitian (Spanish)
e Personal Chef

e 4 years in School Nutrition
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Marquardt School District 15 — Kindergarten — 8" Grade

Self-Operated, Satellite School Nutrition Program with Central Kitchen
1 middle school, 4 elementary schools

CEP, Offer vs. Serve, NSLP, SBP, SSO

2,472 students

Serve 3,000 meals/day; 500K meals/year across 2 districts

ADP 40% Breakfast, 75% Lunch

Catering, A la carte

Intergovernmental Agreement (IGA) with Queen Bee School District 16

1 middle school, 2 elementary schools

40% - 45% Free/Reduced and Paid meals; Offer vs. Serve; NSLP, SBP, SSO
1,671 students
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Today’s Goals

List key steps for Name two |dentify three

setting up a school teaching tools to
nutrition rotation support learning

projects for
dietetic interns
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Steps for Setting Up a
School Nutrition Rotation

Reach out to dietetic internship director

Determine list of competencies
Create a rotation schedule
Provide a resource folder to support learning
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Benedictine University Dietetic Internship Program Competencies

Foodservice | Procurement Marketing & Nutrition & Special Diet Leadership
Operations Financial Nutrition Education Administration
Management
Filling out Besearching & Social Media: creating Standardized Recipe Site visits'Teviews
Producti derstanding content for socizl media | development CEDN4.1,42,43
Record P t pany to post CRDN3.14
CEDN3.13 process &
regulations
CRDN 313
(Purchasing
Cooperative + Bid)
Coolk/prep in Creating Signage in Staff Evaluations
central Canva (both federally
katchen required vs additional)
CRDN3.13 CEDN22
Serve at Profit & Loss, Creating educational Nutrition Analysis software Conflict management
middle & department budget | materials for (TITAN}): Entering in recipes, | (webinars)
satellite students/ staff/parents nutritionals, & CN label & CEDN 4.1
schools CEDN 39 Product Formulation
CEDN3.13 statements
CRDN 44
Educating on | Und ding Cl opportunities | Cyele Menu development: Effective communication
MMonthly USDA for nutrition education: | create 2-week cycle menu to stakeholders
Inventory Commodities & CRDN 338 311 following NSLP guideli (& ie’s thought
allocation: Stefanie CRDN3.14 process + samples)
goes through CEDN22_37
process, shows
current allocations
Forecasting & | Invoicing Taste Testing & Federal Programming Project: | Different roles within
ordering with surveying with students | researching and creating a school nutrition: watch
central resource guide explaning videos created by
katchen differences between each different people within the
manager program: field explaining roles
CRDN 4.3 NSLP/SBP/CACFP/SSO/SFSP
CEDN 4.7
Understanding | Meal pers labor Understanding the process for | Professional development
& enforcing hour + meal costs Modified Diets & creating a Trequirements/Tesources in
HACCP rules menu for “fake” student school nutrition
CEDN 42 Pricing of meals CRDN3.14
Blessingzina Adapting consumer friendly Creating traming
Backpack recipe to school resources for staff
program foodservice/regulations CEDN 4.1
CEDN 435
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Benedictine University Dietetic Internship
School Nutrition Rotation
Rotation Schedule
January 9-January 12, 2023

Build your rotation schedule with your preceptor

Date Activities to Be Completed
Monday, January 9 +  Welcome: getting to know the interns; level of knowledge vs interest
vs questions
+ Review Employee handbook & intern folder
+ Tour central kitchen & D15 satellite schools

Tuesday, January 10 +  Overview of School Mutrition Programs
® NSLP Links
hitps:/iwww isbe.net/Documents/National-School-Lunch-Program-Overview. pdf
* \eg subgroup
hitps:iwww isbe.net/Documents/veqetable-subaroups. pdf
+  Civil Rights Training https-//site geniraining.com/
+ Food Handler training (CRDN 4 2) hitps /isite gcntraining com/

Wednesday, January 11
» Food prep in central kitchen
« Canva Training https:/fwww.youtube. com/watch?v=iCcI3LIBUI

+ Operations Training: Production Records, service etc. CRDN 3.13
file:///C-/Users/Maribel%20Alchin/Downloads/Managers-Comer-Production-
Records.pdf

+  Observe lunch serving line at Elementary School

Thursday, January 12

+ Standardized Recipe Training + Development (CRDN 3.14)

+ Link to USDA Recipe Standardization Guide htips://theicn org/cicn/usda-
recipe-standardization-guide-for-school-nutrifion-programs/
Link to Developing Standardized Recipes Video
hitps:/theicn. org/cicn/menu-plannig-tools/

+ Tour D16 satellite schools
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Resource Folder

Basics af a Glance

» Snapshot of your school nutrition program
» SBP & NSLP meal pattern charts

» Culinary Math Cheat Sheet
» Menu

» Production Record

» School Nutrition Resources

OFFER VERSUS SERVE (OVS)
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Recipe Abbreviations

approx. = approximate
tsport = teaspoon
TosporT = tablespoon

¢ = o

ot « pint
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t = weight

@ = ounce

boré = pound ieg. 34
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o = kilogram

vol = volume

mL = milliliter

L = iter

floz = flid ounce

No.or# = number g,

inor' = inches (eg.12)

F = degree Fahrenheit

c = degres Gelsius or
centigrade
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Teaching Tools

Basic Culinary

MATH » Recipe costing

for School Nutrition Professionals

»Scaling up recipes
» Conversions

USDA 4
LSDA (&,

USDA RECIPE
STANDARDIZATION

Participant's Workbeok

https://theicn.org/cicn/usda-recipe-standardization-guide-for-school-nutrition-programs/

https://theicn.org/icn-resources-a-z/basic-culinary-math-for-school-nutrition-professionals/
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Intern Projects

SY 22-23 Trained 10 Benedictine
University Dietetic Interns

* Nutrition Education & Tasting

» Powerpoint presentation

10 ways to use handout
Recipe handout

Y V V

Kahoot game

. Zufllig |4 : = s
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https://www.canva.com/design/DAFbOI5bX6E/USv5_gTX4ZVIFD_tLxz0FQ/edit?utm_content=DAFbOI5bX6E&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton

Nutrition Ed Presentation

Marquardt 15 Food & Nutrition

Onsas @marquardtfood

We had a blast teaching about Cauliflower with Hall's 1st & 3rd grade
classes during Mr. Chu's STREAM class! Students learned fun facts
about cauliflower while tasting homemade cauliflower pizza and garlic
parmesan roasted cauliflower.

@marquardtsd15 #wearemarquardt

1:13 PM - Feb 16, 2023 - 80 Views

2 Likes

§
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Cauliflower Tasting

-
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https://www.canva.com/design/DAFYxqfWtrQ/PaAe3eKv4HOq9D9E4_o71g/watch?utm_content=DAFYxqfWtrQ&utm_campaign=designshare&utm_medium=link&utm_source=publishsharelink

Intern Projects

1)
MARQUARDT SCHOOLS
NUTRITION INTRODUCTION

The goal of OVS ("Offer Versus Serve"] is to reduce food waste
whilz allowing students to choose the foods they wants to eat.

SCHOOL

Breakfast / Lunch

PROGRAM 6~

. Students sust be oeres ol § meal
satiern components
« Students ore allowed 1o deching up &
o2 meal components s
- M least 1 compements mst be _— 1
seiectes

== - PORTION
SEIE | FOR Ciceeq |
(D s ] LUNCH Meat/Altarn.| Tozeq |
L) vesesbles | 3 Eluid Bk

Bemefits of OVS
.+ Tenches bats on waking their aun
food choices
-+ Allows fur o lorger voriety of
Fouds that can compase o meal
. Beerenses facd waste

Meal 2
+ Hamburger an
wihole grain-rich

EXAMPLES

Answars: Meal 1 would be considered a reimbursable meal while Mo
nat bacause It doss not have 12 cup frult or /2 cup vegatables on the tray.

+ At beast o % cup of Frut andior + Kt lenst 0 % cup of fruit
wegetable must be selected andior vegetabie must be
- Must inchude the required amount selected

o fruits, grains, wilk
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DAILY WEEKLY
Milk-1C of FF or LF Milk -5 C
Grain (80%WGR)- 1 oz Grain (80%WGR) 8-10 oz
Fruit-1C Fruit-5C
Must offer 4 components

Must take 3 components
Must take 1/2 C Fruit

SCHOOL LUNCH PROGRAM

DAILY
Milk- 1 C FF ar LF
Grain (80%WGR}- 1 0z
M/MMA - 1oz
Fruit-1/2C
Vegetables-3/4 C
Must take 3 components
Must take 1/2 C Fruit or
Vegetable

WEEKLY

Milk-5C

Grain (80%WGR)- 8-10 oz
M/MA-9-10

Fruit-5C
Vegetables-5C

Dark green- 1/2 ¢, Red-
Orange- 3/4, Legumes-
1/2, starchy-1/2

Staff Training Resources




Intern Projects —

@marquardtfood

Our manager special last Friday: Wings and pretzels! @& They were a
massive hit with Marquardt Middle School students and even the staff!
@marquardtsd15 @marquardtmiddle #wearemarquardt

#marquardtfood

MARQUARDT-MADE
s'fwaaanm unu:nﬁ(is
BONE-IN BUFFALD WI
& SOFT PRETZEL

)

SUPERBUWL Lumuse
1N BUFFALD WINGS
““ﬁlgnuﬂ PRETZEL

[t

FRIDAY, FEB 10TH

FRIDAY, FEB 10TH
MANAGER'S SPECIAL

5:55 PM - Feb 11,2023 - 54 Views

3 Likes

Marketing Materials
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Key Takeaways

* Generate interest in the field of school nutrition
* Expand outreach of your school nutrition program
* Bring in more fresh ideas
* Opportunity to do things you normally don’t have time for
* Hands-on experience and staff relief
* Expanded veggie nutrition ed in the classroom
to 233 elementary students!
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Questions? Let’'s Connect!

Maribel Alchin, MBA, RDN, LDN
Assistant Director of Food & Nutrition Services
Marquardt School District 15
Glendale Heights, IL
malchin@dl15.us

lllinois School Nutrition Association

Annual Conference


mailto:malchin@d15.us

	Slide 1: Utilizing School Nutrition Interns
	Slide 2
	Slide 3:    
	Slide 4: Today’s Goals
	Slide 5: Steps for Setting Up a  School Nutrition Rotation
	Slide 6
	Slide 7
	Slide 8: Resource Folder
	Slide 9: Teaching Tools
	Slide 10: Intern Projects
	Slide 11: Nutrition Ed Presentation
	Slide 12: Intern Projects
	Slide 13: Intern Projects
	Slide 14: Key Takeaways
	Slide 15: Questions? Let’s Connect!

