
Program 

Color Key:

Monday          

May 11 7:00 AM 8:00 AM 9:00 AM 10:00 AM 11:00 AM Noon 1:00 PM 2:00 PM 3:00 PM 4:00 PM 5:00 PM 6:00 PM

Special Event

General Session

Tuesday           

May 12 7:00 AM 8:00 AM 9:00 AM 10:00 AM 11:00 AM Noon 1:00 PM 2:00 PM 3:00 PM 4:00 PM 5:00 PM 6:00 PM

Special Event

Open Event Processor Expo

General Session

Preparing for  Admin 

Review

Corrective Action Documents & Processes

CEP: What are my Next Steps?

Awards Dinner (RSVP required, Sold Out)

Opening Session

Lunch on own

Cooperatives: The Who, What, and How

Resource Mgmt/ Comprehensive Review

Financial Mgmt in Schools: Deciphering the 

Financial Report

Is CEP Right for My District?

Meeting Whole Grain Rich Requirements in 

NSLP/SBP

Fundamentals of Counting and Claiming in 

SNP

School Nutrition Programs 

(NSLP/SBP)

Using Functional Forecasting in Menu 

Planning

Best Practices: USDA Foods Brown Box & 

Farm to School

MENU Module
Fundamentals of Counting and Claiming for 

SNP

Is CEP Right for My District?

Cooperatives: The Who, What, and How

CSFP/TEFAP Programs

Getting the Biggest Bang for Your USDA 

Foods Buck

Meeting Vegetable Sub-Group Requirements

Poverty Simulation (RSVP required, Sold Out)

Farm Fresh & Local Food Procurement

Manging USDA Foods Contracts

Disaster Planning for Schools

Special Events                       

(Optional)
CACFP Programs

Summer Food Service Program 

(SFSP)

Program-Specific 

Sessions

Program-Specific 

Sessions

AM Brief with 

Angela

Processor Meeting (invite only)

ABCs of USDA Foods Processing
Getting the Biggest Bang for Your USDA 

Foods Buck

Resource Mgmt/ Comprehensive Review

Financial Mgmt in Schools: Deciphering the 

Financial Report

TDA Expo

Incorporating USDA Foods into Your Menu 

Planning

Outreach Resources

Food Prod Records:  Eliminating Common 

Errors

SFSP Meal Patterns

Seamless Summer (SSO) or SFSP: Which is 

Right for Me?

Processor Expo

Breakfast in the Classroom

Using Functional Forecasting in Menu Planning

Managing Your FSMC Contract

Financial Mgmt in Schools: Deciphering the 

Financial Report

Food Prod Records:  Eliminating Common 

Errors

Fundamentals of Meal and a la carte Pricing

Civil Rights Training -Complaints

Updated 3/10/2020 *Special Events are optional. Session topics are subject to change.



Program 

Color Key:

School Nutrition Programs 

(NSLP/SBP)
CSFP/TEFAP Programs

Special Events                       

(Optional)
CACFP Programs

Summer Food Service Program 

(SFSP)

Wednesday       

May 13 7:00 AM 8:00 AM 9:00 AM 10:00 AM 11:00 AM Noon 1:00 PM 2:00 PM 3:00 PM 4:00 PM 5:00 PM 6:00 PM

Special Event

General Session

Thursday          

May 14 7:00 AM 8:00 AM 9:00 AM 10:00 AM 11:00 AM Noon 1:00 PM 2:00 PM 3:00 PM 4:00 PM 5:00 PM 6:00 PM

Special Event

General Session

Planning Nutritious Meals & Snacks: Menu Planning for CACFP

Adult Care Meal Pattern

Child Care Meal Pattern Meal Production Records for Child Care

Annual Audit Requirements

CSFP/TEFAP Inventory Reporting
CSFP/TEFAP Inventory Management & 

Controls
CSFP/TEFAP Caseload Management

Reasonable, Allocable, and Necessary

Supporting Your Written Procurement Plan

Severe Deficiency: Avoiding SD

Procuring Local Foods for the CACFP Setting

Infant Care Meal Pattern

Child Care Meal Pattern

Fundamentals of Counting & Claiming for 

CACFP

Corrective Action Documents & 

Processes

Reasonable, Allocable, and Necessary

Poverty Simulation (RSVP required, Sold Out)

CSFP/TEFAP Claiming Indirect Cost-USDA 

Foods

Reasonable, Allocable, and Necessary

Impact Lunch Panel             (Sold Out)

Training Requirements for SFSP Sites

Impact Lunch Panel             (Sold Out)

AM Brief with 

Angela

AM Brief with 

Angela

Site Monitoring Requirements

Site Monitoring Requirements

Civil Rights Training -Complaints

Meal Production Records for SFSP

Procuring Local Foods for SFSP

Supporting Your Written Procurement Plan

Preparing for an Administrative Review

Civil Rights Training - Complaints

Meal Prodution Records for Child Care

Training Requirements for SFSP Sites

Civil Rights Training -Complaints

Procuring Local Foods for SFSP

Planning Nutritious Meals and Snacks: Menu Planning for CACFP

Poverty Simulation (RSVP required, Sold Out)

Reasonable, Allocable, and Necessary

PM Debrief 

with Angela

Program-Specific 

Sessions

Program-Specific 

Sessions

PM Debrief 

with Angela

The Importance of Food Safety

Meal Production Records for SFSP

Site Monitoring Requirements

Supporting Your Written Procurement Plan

TEFAP Jeopardy

Site Monitoring Requirements

Creating Your Business Management Plan
Joining the Farm Fresh Challenge: Child Care 

Setting

Supporting Your Written Procurement Plan

Annual Audit Requirements

The Importance of Food Safety
Task Management: Crucial to Accurate 

Center Recordkeeping

Rural Pilot Meeting (invite only)

Rural Pilot Meeting (invite only)

Training Requirements for CACFP Sites

Healthier CACFP Recognition Award 

Guidance

Corrective Action Documents & Processes

Severe Deficiency: Avoiding SD

Updated 3/10/2020 *Special Events are optional. Session topics are subject to change.



Program 

Color Key:

School Nutrition Programs 

(NSLP/SBP)
CSFP/TEFAP Programs

Special Events                       

(Optional)
CACFP Programs

Summer Food Service Program 

(SFSP)

Friday               

May 15 7:00 AM 8:00 AM 9:00 AM 10:00 AM 11:00 AM Noon 1:00 PM 2:00 PM 3:00 PM 4:00 PM 5:00 PM 6:00 PM

General Session

Fundamentals of Counting and Claiming for 

CACFP

Civil Rights Training - Complaints

Annual Audit Requirements

Closing 

Session

Severe Deficiency: Avoiding SD

Program-Specific 

Sessions

Preparing for an Administrative Review

CACFP Enrollment & Eligibility

Training Requirements for CACFP Sites

Joining the Farm Fresh Challenge: Child Care 

Setting

TDA Expo

CACFP Input Group (invite only)

Updated 3/10/2020 *Special Events are optional. Session topics are subject to change.


