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Professional Standards Learning Topics

1000

2000

With Learning Topic Codes

NUTRITION
1100 MENU PLANNING
1110 USDA NUTRITION REQUIREMENTS
1120 CYCLE MENUS
1130 LOCAL FOODS --FARM TO SCHOOL
1140 STANDARDIZED RECIPES
1150 MENU ANALYSIS
1160 SPECIAL DIETS, INCLUDING FOOD ALLERGIES
1170 USDA FOODS

1200 NUTRITION EDUCATION
1210 NUTRITION ACTIVITIES
1220 CLASSROOM AND CAFETERIA INTEGRATION
1230 SCHOOL GARDENS

1300 GENERAL NUTRITION
1310 DIETARY GUIDELINES FOR AMERICANS, MYPLATE AND SCHOOL
NUTRITION
1320 GENERAL NUTRITION

OPERATIONS
2100 FOOD PRODUCTION

2110 STANDARDIZED RECIPES

2120 FOOD PRODUCTION RECORDS
2130 CULINARY SKILLS

2140 USE AND CARE OF EQUIPMENT
2150 CN LABELING, CREDITING

2200 SERVING FOOD
2210 PORTION SIZES/SPECIAL DIETS
2220 OFFER VS SERVE
2230 MAINTAINING FOOD QUALITY AND APPEARANCE
2240 SERVING LINES

2300 CASHIER AND POINT OF SERVICE (POS)
2310 REIMBURSABLE MEALS
2320 POS FINANCIAL RESPONSIBILITY
2330 FREE OR REDUCED IDENTIFICATION

2400 PURCHASING/PROCUREMENT
2410 PRODUCT SPECIFICATIONS
2420 BID SOLICITATION AND EVALUATION
2430 PURCHASE FOOD, SUPPLIES, AND EQUIPMENT
2440 FOOD AND SUPPLIES ORDERS
2450 COOPERATIVE PURCHASING GROUPS
2460 CONTRACTS WITH FS MANAGEMENT CO.



3000

2500 RECEIVING AND STORAGE

2510 INVENTORY MANAGEMENT
2520 RECEIVING AND STORAGE
2530 HOLD AND RECALL

2600 FOOD SAFETY AND HACCP

2610 HACCP

2620 FOOD SAFETY-GENERAL

2630 FEDERAL, STATE AND LOCAL FOOD SAFETY REGULATIONS
2640 FOOD SAFETY CULTURE

ADMINISTRATION
3100 FREE AND REDUCED PRICE MEAL BENEFITS

3110 ELIGIBILITY
3120DIRECT CERTIFICATION
3130 COMMUNITY ELIGIBILITY (CE)

3200 PROGRAM MANAGEMENT

3210 STAFF MANAGEMENT

3220 STANDARD OPERATING PROCEDURES

3230 HEALTHY SCHOOL ENVIRONMENT

3240 EMERGENCY PLANS

3250 WATER, ENERGY, AND WASTE MANAGEMENT
3260 ADMINISTRATIVE REVIEW

3300 FINANCIAL MANAGEMENT

3310 MEAL COUNTING, CLAIMING, MANAGING FUNDS
3320 COMPLIANCE WITHREGULATIONS/POLICIES
3330 BUDGETS

3340 FINANCIAL ANALYSIS

3350 PRICING

3360 COMMUNICATE FINANCIAL INFORMATION

3400 HUMAN RESOURCES AND STAFF TRAINING

4000

3410 HUMAN RESOURCES MANAGEMENT

3420 POLICIES AND PROCEDURES

3430 TRAINING PLANS AND TRACKING

3440 RETENTION, PROMOTION, AND RECOGNITION
3450 EMPLOYEE HEALTH, SAFETY AND WELLNESS

3500 FACILITIES AND EQUIPMENT PLANNING

3510 FACILITY AND EQUIPMENT PLANNING
3520 EQUIPMENT PURCHASING & MAINTENANCE

COMMUNICATIONS AND MARKETING

4100 COMMUNICATIONS AND MARKETING

FNS 728

4110 STRATEGIC AND MARKETING PLANS

4120 PROGRAM PROMOTION

4130 CUSTOMER SERVICE

4140 COMMUNICATION SKILLS

4150 SCHOOL AND COMMUNITY COMMUNICATION
4160 SMARTER LUNCHROOMS TECHNIQUES
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