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Welcome to the Region 6 Child Nutrition 
Summer Workshop. 

 

While keeping everyone’s health and safety a priority, 

we are excited to offer sessions with the assistance 

of today’s technology! Our 2020 vision for the Summer

Workshop is to hold these sessions virtually via online

Zoom meetings. Sessions are provided at no cost to all

Contracting Entities of the Texas Department of

Agriculture.

 

Please accept our gratitude for your services to the

students of Texas. We were humbled as we witnessed 

the mighty works of Child Nutrition Professionals during

the unanticipated school closures. Your willingness to

continue serving in an unprecedented time is just one

more reason why Child Nutrition stands out above all!

 

Respectfully,

Cindy Scott, Dina Herrick, Julie Dorman



Director

Manager

All Other Staff

Part Time Staff 

(working less than 20 hours per week)

Professional Standards:

Register Now
T H R O U G H  J U L Y  2 0 ,  2 0 2 0

Staffing 
Level

Hours for 
SY 19-20

12

10

6

4

Directors are required to attend 8-hours food safety training within five years of the date of the program

director’s last food safety training. Food safety training taken to meet the 8-hour requirement may be

included in the program director’s yearly required continuing education / training hours.

As part of the Healthy, Hunger-Free Kids Act (HHFKA), the USDA has established minimum hiring requirements

for some, and training requirements for all school nutrition program employees. This is also known as

Professional Standards. The school year for Professional Standards is July 1 – June 30.

 

The number of TRAINING HOURS varies for four staffing levels:

Region 6 ESC CN Summer Workshop courses are not certified for TASN levels. 
Certification of completion is provided for USDA Professional Standards.

All participants must register for the session in order to receive access to the session and a certificate of attendance.



Basic Culinary Math for School Nutrition Prof. - *PS 2100/3300 | Session ID #402302 

Customer Service - *PS 4130 | Session ID #388760

Eligibility Guidance Update - *PS 3110 | Session ID #388633

Food Buying Guide - *PS 2150 | Session ID #388759

NSLP Meal Patterns - *PS 1100  | Session ID #388637

Offer vs. Serve: Recognizing a Reimbursable Meal - *PS 2220 | Session ID #388638

Required Records - *PS 3100/3200/3300 | Session ID #390786

 50 MAX PARTICIPANTS
The goal of this training is to provide participants the opportunity to review and practice basic culinary math skills. A portion 

of this training will refresh the participants' knowledge of the basic math principles of addition, subtraction, multiplication, 

and division. The remainder of the training will focus on measuring and converting measurements and scaling recipes.

 50 MAX PARTICIPANTS
This course helps participants to recognize the importance of good customer service. Learning our customers and 

identifying factors that influence them will guarantee loyal customers. Techniques of how to successfully handle a complaint

will be discussed.
 

 50 MAX PARTICIPANTS
This session is designed for staff that are experienced in determining eligibility for students. Participants will review key 

points related to application packet requirements, media release, distributing applications, processing household 

applications, direct certification, protecting student privacy, and record retention. Included in this session will be an 

update to guidance and processes for the upcoming school year.

 50 MAX PARTICIPANTS
This Food Buying Guide class provides participants with information about the web-based interactive FBG. Participants will

engage in hands on activities to successfully navigate the FBG and apply these skills to their own roles in NSLP. By the end

of this course participants will be able to do the following: describe the fundamentals of Food Buying Guide describe the

fundamentals of Food Buying Guide, navigate the web based FBG, determine creditable yield data for foods. calculate 

how much food to purchase.
 

 50 MAX PARTICIPANTS
This class aims to teach operators of the National School Lunch Program and the School Breakfast Program the basic meal

pattern knowledge, skills, and competencies, necessary to implement, effective and compliant programs.
 

 50 MAX PARTICIPANTS
This course will cover the concept of offer vs. serve that applies to menu planning and to the determination of reimbursable

school meals. Participants will practice activities that will strengthen their skills in identifying reimbursable meals and

implementing offer versus serve in breakfast and lunch meals. Target audience: Personnel with direct responsibility for 

counting meals claimed for reimbursement.

 50 MAX PARTICIPANTS
This course give an overview of Child Nutrition Program Required Records to assist Contracting Entities (CE) in organizing

required data to meet program guidelines for participating in the School Breakfast and Lunch Programs.

Wednesday, July 22, 2020
C H E C K  I N  @  8 : 4 5  A M  

C O U R S E S  S T A R T  @  9 : 0 0  A M  |  C O U R S E S  E N D  @  1 2 : 0 0  P M
*PS = Professional Standards

All participants must register for the session in order to receive access to the session and a certificate of attendance.

https://www.escweb.net/tx_esc_06/catalog/session.aspx?session_id=402302
https://www.escweb.net/tx_esc_06/catalog/session.aspx?session_id=388760
https://www.escweb.net/tx_esc_06/catalog/session.aspx?session_id=388633
https://www.escweb.net/tx_esc_06/catalog/session.aspx?session_id=388759
https://www.escweb.net/tx_esc_06/catalog/session.aspx?session_id=388637
https://www.escweb.net/tx_esc_06/catalog/session.aspx?session_id=388638
https://www.escweb.net/tx_esc_06/catalog/session.aspx?session_id=390786
https://www.escweb.net/tx_esc_06/catalog/session.aspx?session_id=388760
https://www.escweb.net/tx_esc_06/catalog/session.aspx?session_id=388760
https://www.escweb.net/tx_esc_06/catalog/session.aspx?session_id=388759
https://www.escweb.net/tx_esc_06/catalog/session.aspx?session_id=388759


Thursday, July 23, 2020
C H E C K  I N  @  8 : 4 5  A M  

C O U R S E S  S T A R T  @  9 : 0 0  A M  |  C O U R S E S  E N D  @  1 2 : 0 0  P M

Basic Computer Skills - *PS 2300 | Session ID #390781

Counting Reimbursable Meals - *PS 2300/3110/3310 | Session ID #388754

Excel Computer Skills - *PS 2300 | Session ID #397036

HACCP Food Safety in Schools - *PS 2600 | Session ID #388855

Fundamental of USDA Food for NSLP: Food Distribution Program - *PS 1170 | Session ID #388758

Smart Snacks - *PS 1110 | Session ID #388761

 50 MAX PARTICIPANTS

This workshop will teach participants the basics of emailing and adding attachments. Learn how to download and use the

gmail app. Work within Microsoft Word and PowerPoint.

 

 50 MAX PARTICIPANTS

This course teaches the importance of an accurate system for counting meals at serving sites prior to the submission of the

monthly claim for reimbursement. The basics of efficiently operating and utilizing a Point of Sale (POS) system will be

reviewed. Topics for this course include coding and counting methods, offer versus serve, confidentiality, internal controls

and record keeping.

 

 50 MAX PARTICIPANTS

Would you like to work smarter and faster in Excel?  Then this is the class for you.  You will take away many tips and short

cuts to make your Excel experience a pleasant one.  This course will require a basic skill level and understanding of

computers.

 

 50 MAX PARTICIPANTS

Food safety is extremely important in keeping students and school staff well and healthy. This course has been designed to

keep your school nutrition facility safe and sanitary. During the training participants will be actively involved in learning the

safety concepts in serving food safety and keeping your facility clean and free of harmful bacteria.
 

 50 MAX PARTICIPANTS

This class aims to teach National School Lunch Program (NSLP) participants the basic knowledge, skills, and competencies

needed to participate in the United States Department of Agriculture’s (USDA) Food Distribution Program (FDP) for

Schools. This class will provide an overview of Regular USDA Foods, USDA Foods Processing, the Department of Defense

(DoD) Fresh Program, and the DoD Farm to School Program. Topics addressed in this training include program purpose;

use of USDA Foods; ways to utilize entitlement; and procedures for receiving, handling, and storing USDA Foods. Please

note: This workshop is especially for personnel who order commodities for the district.

 

 50 MAX PARTICIPANTS

Smart Snacks, USDA standards for all foods sold in schools, went into effect July 1, 2014. Learn what Smart Snacks are

including food, beverage and fundraiser guidelines. Participants will have the opportunity to input snack nutrient

information into the smart snack calculator.

*PS = Professional Standards

All participants must register for the session in order to receive access to the session and a certificate of attendance.

https://www.escweb.net/tx_esc_06/catalog/session.aspx?session_id=390781
https://www.escweb.net/tx_esc_06/catalog/session.aspx?session_id=388754
https://www.escweb.net/tx_esc_06/catalog/session.aspx?session_id=397036
https://www.escweb.net/tx_esc_06/catalog/session.aspx?session_id=388855
https://www.escweb.net/tx_esc_06/catalog/session.aspx?session_id=388758
https://www.escweb.net/tx_esc_06/catalog/session.aspx?session_id=388761
https://www.escweb.net/tx_esc_06/catalog/session.aspx?session_id=388761


Go to www.esc6.net

Hover over "Professional Development" and click on "Workshop Registration"

Look to the left of the screen and click on “My Account”

On the right side of the screen there is a blue box, click on "Create Account". 

If you have questions about online registration, login/password retrieval, or need help 

navigating the system, please contact Kathy Cook, Staff Development help desk at 

(936) 435-8295.

How to Register in EscWorks for the First Time

Group Attendance: 

Administration Registration for Staff: 

 

(Multiple attendees viewing from one computer)
1. All participants must be individually registered for the session.

2. One registered participant may log in for group attendance.

3. The CE must keep a sign-in sheet of all who attended the group session for local accountability.

4. Further guidance to provide all attendees names will be given during the login of the session.

      (Not recommended as a best practice. If necessary use steps below)
1. Individual registration is necessary in order to receive access to the session and a    

    certificate of attendance.

2. A Zoom link will be provided via email to the participant's email address 24 hr. prior to the session.

3. The administration is responsible for ensuring staff retrieves the Zoom link for each individual session 

           from the email used during registration.

Look for session materials and more summer workshop information 

released soon on Region 6 ESC CN webpage via LiveBinder! 

www.esc6.net/child-nutrition

All participants must register for the session in order to receive access to the session and a certificate of attendance.

Registration Information

https://www.esc6.net/child-nutrition


During the month of October, the Texas Department of Agriculture (TDA) is hosting the

annual Farm Fresh Challenge. Open to all TDA contracting entities (CE) in the National School

Lunch Program, the Challenge is a fun and engaging way for school nutrition professionals and

their schools to gain recognition for their efforts to bring local foods and garden-based learning

activities to their students.  Participating in the Farm Fresh Challenge is easier than you may

think, as some of the food options you’re already serving in the cafeteria - like milk and fresh

producer items - are likely locally sourced from Texas producers, which means you’ve already

completed some of the Challenge requirements before you ever pledge. Challenge

participation soared in 2018 with more than 230 school districts participating statewide, serving

over 2 million students! Are you ready to join the fun, and earn recognition for your district?

District Award Level

Bryan ISD - Best of the Bunch

Coldspring- Oakhurst CISD - Best of the Bunch

College Station ISD - Best of the Bunch

Conroe ISD - Best of the Bunch

Magnolia ISD - Best of the Bunch

Montgomery ISD - Best of the Bunch

New Caney ISD - Best of the Bunch

Rockdale ISD - Best of the Bunch

Trinity ISD - Best of the Bunch

New Caney ISD - Best of the Bunch

Willis ISD - Best of the Bunch

Leon ISD - Prime Participant

The Farm Fresh Challenge has been postponed until

March 2021. TDA doesn’t want to add one additional

thing to the Child Nutrition Directors plate in the fall. 

However, we do want to encourage the CNDs across

the state to focus on local foods all year round! TDA

will be supporting Farm to School Month celebrations.

New resources with information will be released soon!

Spotlight 2019

Farm Fresh Challenge

All participants must register for the session in order to receive access to the session and a certificate of attendance.



Session & Material Information
Julie Dorman

Child Nutrition Specialist 

(936) 435-8238

jdorman@esc6.net

 

Dina Herrick

Child Nutrition Specialist

(936) 435-8244

dherrick@esc6.net

 

Cindy Scott

Child Nutrition Specialist

(936) 435-8234

cscott@esc6.net

Zoom Login and Technology
Information

Klara Madison

Distance Learning Technician

(936) 435-8271

kmadison@esc6.net

 

Kaitlynn Bell

Child Nutrition Tech Support

(936) 435-8352

kbell@esc6.net

Summer Workshop Contacts
All participants must register for the session in order to receive access to the session and a certificate of attendance.

Registration & Certificate 
Information

Tona Holcombe

Child Nutrition Support

(936) 435-8236

tholcombe@esc6.net

Registration Information
Kathy Cook

Staff Development Registrar

(936) 435-8295

kcook@esc6.net

http://esc6.net/

