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ExecutiveSummary

The John C. Stalker Institute of Food and Nutrii#i), in partnership with the Massachusetts
Department of Elementary and Secondary Education (ESE), Office for Nutrition, Health and Safety
Programs conducteda statewide trainingneeds assessmé project. The purpose wde gather

information from Massachusetts school nutrition professionals about their needs and wants for training
and professional developmeit assistwith program operations and management

Conduced in five phases over ae yearperiod, the project spanned two annual Advisory Board

meetings. Phase | began with Advisory Board members creating a list of training topics and methods for
directors, managers, and nutrition assistants. Topics were categorized according thtwé [Sutrition

Asi2 OA L A2y Q& YABministatiof; OpetatdSsf NutBtisri@rition Educatiorand Physical
Activity;and Marketing and Communicationg-ocus groups of school nutrition directors and managers
reduced the list of training tops to a more manageable level identifying those with the highest priority.

In Phase Il two survey questionnaires (director, manager/nutrition assistants) were created and pilot
tested. Questions focused on such things as the importance of specifimgakills vs. personal

competence, effectiveness of training methods, timing, barriers to training, and demographics. The
surveys were distributed statewide in Phase Il with data analysis in Phase IV. Finally, the second annual
Advisory Board meetingopmpleted Phase V where training needs were prioritized according to data
interpretation and the new professional standards. JSI and ESE will use this information in program
planning over the next several years.

Highlights of the results include:
Skill Performance:strengths fall into the areas oiutrition, food allergies, implementation of new
menu planning standards, culinary technigues, and technology (especially for directors).

Food Safety:Thenumber of school nutrition personnel who hagempleted ServSaf@r other similar
certification) is exemplary; directors and managers reported a high level of competence in most of the
food safety skills.

Financial ManagementRespondents identified this area as the greatest training need fon bot
directors and managers.

Purchasing Laws/30B legislatioBoth the survey and the Advisory Bodd#ntified this topicas a
strong training need for directors

Technology Technology skills such as Microsoft Office systems, social media, anchgvesikh local IT
support services were identified as a training need by directors for their staff and by the managers and
nutrition assistants.

Nutrition and Nutrition EducationWeakness in competendyr this area fell primarily ipromoting the
National School Lunch Program (NSLP) from a nutrition perspective and nutrition promotion to students
and parents. Managers and nutrition assistants also identified a training gap in gluten free diets.



Marketing and CommunicationsDirectors identifiednarketing, collaboration, connecting and
championing the NSLP to parents and students as a high training need. Marketing skills, signage and
appealing presentation of food was identified for managers and nutrition assistants.

Barriers to Training Diectors indicatedime and money as the major barriers for training for both
themselves as well as for their staff. Having the knowledge to provide training but not the time to
prepare class resources to staff was also designated.

Bundling of CoursesBundling severalorkshops together to meet the mandated annual hours for
continuing education/training for professional standards could be advantageous. Examples include
production records, cost control techniques and food safety; several workshopsrsonpel

management; or financial management with sustainability. Investigating how the bundling could tie in
GAGK GKS {OK22f IewkioNRrifidagoyand ciedeti@ihd wibud2algapiomote the
achievement of continuing education.

Effectiveness of faining: The most effective method of training were workshops followed closely by
classroom; webinars and sglced computetbased training were also rated as highly effective.

Timing of Taining: Drectors tended to favor aérnoons orpossibly vacations whereas managers and
nutrition assistants favored afternoons apdening. Managers/nutrition assistants were also positive
abouttraining during vacation times but this could be limited by budgetary resources.

The results othis progctindicate that although Massachusetts has challengeséet regarding

training, there isa strong base as evidenced by higher education, food safety certification and
experiencen school nutrition programsJSI clearly has been a catalyst to devéhapskill base and will
continue to do so.TheStatewide Needs Assessment Projeaivides constructive steps upon which JSI,
ESE, and its partners can meet and exceed national professional standards and continuing
education/training.



StatewideTraining Needs Assessment Project

Background

The John C. Stalker Institute of Food and Nutri(ii$l) conducted needs assessment to gather
information from Massachusetts school nutrition professionals about their needs and wants for training
and professional developmentb assistwith program operations and managemerithis needs

assessment will serve to guitidassachusetts Department of Elementary and Secondary EducE®ih (
and training partners, including but not limited to JSI, in the developroéotferings.

Phase |: Development of Training Topics

A. Creation of Training Topics: JSI Advisory Board Meeting

The first phase of the project began at the annual JSI Advisory Board meeting held June 4, 2014. Prior to
the meeting Advisory Boamiembers were asked to reflect upon the following question:

What are the training needs for school nutrition professionals to meet the requirements for the USDA
meal pattern and professional standards?

To aid in this reflection members were provided wikie tfollowing table:

Training Topic and Details Training Methods

Directors

Managers

Nutrition Assistants

Advisory Board members were divided up into five different groups. Using time intervals each group
was directed to process and provide traintogics and methods for directors, then managers, and
FAYILft@ YydzZiINAGAZ2Y Faaradalryidao rff NBalLlRyaSa ¢SNB

The following day JSI administrators and the consultants met to further drill downdlaghse the

training topics, organize, and eliminate repetition. Topics were categorized around the School Nutrition
I & & 2 O AKeyis fo Excdliéac Operations; AdministratiomMutrition, Nutrition Education and Physical
Activity;and Marketing and Comunications.

A charllist of suggested training topics mapped to the Keys to Excellence was created:



Training Topics Mapped to Keys Excellencdor Directors, Managerand Nutrition Assistants

Area as it maps to
Keys to Excellence

Assistants

Managers

Includes #l items listed
under Assistants plus the
following:

Directors

Includes dl items listed under Managers plus the following:

Operations

Student awareness

1 Choking
1 Allergic reaction

Food Safety

M Culture
1 Personal hygiene
o Why

0 Aprons, nails,
gloves, hairnets,
infection control

T Cooling and temperature
control

1 Housekeeping kitchen
and cafeteria cleanliness

1 Allergies and special
dietary needs

Working safelyin the kitchen
1 Ergonomics, lifting

Emergency Response

Technology

1T POS Systems

1 Basicg email, word,
excel

Food safety

1 Creating culture/role

modeling

Cross contamination

Food allergies and speci

dietary needs

1
1

Standardized recipes

I Production records
i Portion size

1 Recipe development

Inventory management

Ordering
Inventory control
Waste
Receiving
Rotation
Storage

Dates

Disposal

=4 =4 =4 =4 -4 -4 -4 -

Equipment and kitchen design

1 Kitchen/Café Renovations
o How to be involved
1 Budgeting for capital equipment
1 Developing equipment specifications
1 Learning to use equipment more effectively
Technology
1 Social medig are you using?
1 Using technology to increase efficiency, time management
and reporting
1 Collaboratio with IT
1 What technology is available within your operation
(currently)? What could you purchase/add to your operatio
(computer, internet, POS, etc.)
1 Use of technology fog Inventory, claiming, reports, meal
pattern, nutrient analysis
1 POS
0 is it beingused to its fullest capacity
0 What do you want it to do?
0 How do you evaluate/secure a system?
0 What do the users need to learn in order to be
proficient in using it?
o Do you regularly purchase updates
o0 Collaboratiorwith IT
1 Technology resourcgsuwould liketo learn more about
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Area as it maps to
Keys to Excellence

Assistants

Managers

Includes # items listed
under Assistants plus the
following:

Directors
Includes dl items listed under Managers plus the following:

Culinary skills

1 Kitchen flow and
organization

1 Following
standardized recipes
and production
records

1 Food groups/meal
pattern and
components

9 Portion control

Sustainability and recycling
Money handling

Culinary skillsncluding knife
skills

1 Kitchen flow and
organization

Equipmentg how to use it
and what to ask for

Sustainability

1 Environmental, trash disposal, energy efficiency
1 Minimizing food waste (pre and pesbnsumer)

Culinary Skills

1 As it relates to menu planningequipment use, labor/skill
requirements

Procurement

Diversion 101
USDA repuing
Writing specifications
Using USDA foods
Use of
o Process of food recaltsdo you understand and
receive recall notices?
How do you dispose of recalled/expired food
Inventory management
Maximizing the use of USDA foods
Do you understand how to purchased allocate for
USDA foods?

=A =4 = =8 =4

O O OO

Food safety

1 Putting it into practice

1 Ensuring staff has appropriate certifications/training
1 Food allergies and special dietary needs




Area as it maps to
Keys to Excellence

Assistants

Managers

Includes # items listed
under Assistants plus the
following:

Directors
Includes dl items listed under Managers plus the following:

Administration

Regulations; Knowing the

reimbursable meal

1 Food groups, meal
pattern andcomponents

1 Positive selling
techniques

1 Understanding and
stopping overt
identification

1 USDASmart Snacks

Importance of therole of
manager

Modeling good fehavior

Financial nanagementand

cost ontrol

T Inventory management

1 Standardized recipes an\
portions¢ how they
relate to cost control

1 Increased awareness of
P&L

Personnel nanagement

f Communication and
team building

T Working as a team playe
in schoolk; get out of the
kitchen

1 Creating a positive work
environment

1 Following the rules even
ifyoudoQiG | INB

1 Relationship
management

i Staff/time management

Regulations

Compliance

1 How do you ensure deadlines are met

1 Whatbarriers hinder program compliance

1 What areas of program operations would you like to learn
more about

1 Do you conduct yearly plannirggdo you then stick to your
proposed plan? (Budgeting?)

Free/reduced management
1 Community eligibility
M1 Direct certificatiom

Administrative review
1 CGomfort level with the new review requirements

Meal planning

1 Patterns, F/V substitution

1 Menu planning with low sodium foods and changes to the
menu while stilling maintaining fiscal health

1 Culinary tips for lowering sodium

Financial nanagement

T NFSMI course

1 Reportingg P&L, Balance sheet
1 MPLH

1 Budgeting & other financials




Area as it maps to
Keys to Excellence

Assistants

Managers

Includes # items listed
under Assistants plus the
following:

Directors
Includes dl items listed under Managers plus the following:

and motivationg creating
a positive work
environment

USDASmart Snacks

1 Training on,
requirements for serving,
leftovers as a la carte

1 How it fits with MA
standards

Meal pattern (Substitution

Solutions)

i Pattern and substitutions

1 Reimbursable meals at
the POS

1 Understanding meal
pattern and value for
child (wellness)

1 How does meal pattern
affect finances

I Breakfast cost
effectiveness

Possible solution (3 day training in summer?)
Paid meal equity

Cost management

How to create a district charge policy

= =4 =4 =4

Personnel nanagement
1 Leadership
1 Communcation
0 Style
o With whom and how
0 Managing across personnel and personal needs
1 Productivity management
0 How to assess
o Changes in work environment to improve productiv,
Conflict management
Working with unions
Staff development/training
Performance appraisals
Time management
How to say no
What certifications or credentials do you hold?
What certifications/credentials do you or your staff hold?
Creating a positive work environment
Balancing responsibilities
Being a member of the team
Directing the work of othex
Leadership and empowerment
Relationship management

=2 =8 =A== 8 8 oa s s sy
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Area as it maps to
Keys to Excellence

Assistants

Managers

Includes # items listed
under Assistants plus the
following:

Directors
Includes dl items listed under Managers plus the following:

Do you get paid to go to training?
What incentives exist to attend trainings?
How do you implement whatou learned back at the office
Is any follow up done back in the district?
What materials would beseful in order to train staff?
How much time can staff be released for training?
What would make it easier for staff to attend PD?
o Distance
o Computer
o Other?

=A =8 =8 =8 =8 -89

Training in personnel management

Have you received training to be a supervisor?

In managing anulti-generational or multcultural staff?
Biggest challenge in managing staff?

Team building, collaboration, and goal setting?
Training skills for how to train staff (Train the Trainer)

=A =8 =4 =4 =9

Challenges for adult learners
1 Language ESL, illiteracy
1 Technology
1 Capacity
9 Accessibility

Nutrition, Nutrition
Educationand
Physical Activity

Basic nutrition for customers
and self

Basic nutrition for customers
and self

Basicnutrition

Current trends and issueswhat do you see currently, in the
next year, 5 years

11




Area as it maps to
Keys to Excellence

Assistants

Managers

Includes # items listed
under Assistants plus the
following:

Directors
Includes dl items listed under Managers plus the following:

Nutrition analysis
Nutrition education and promotion

Food allergies and special dietary needs

Marketing and
Communicatiors

Understanding the why of
the NSLPengagement in the
school

Professionalisng promoting
a professional image

1 Business etiquette

T Communication with
co-workers

1 It might not be what is
said, but how it is said

9 Follow the rules een if
@2dz R2y Qi |

1 Where do you fit in the

big picture

Modeling good behavior
a{alreAry3a 2dz
agl YLX
Understanding that
students are your
customers

Knowing how to talk to
kids at different
developmental levels anc

= =

Marketing ¢ merchandising,
signage, aste-testing,
engaging students

1 Guving staff the right
words to prompt
students

Smarter unchroons
Presentation of food
Nudging students to take
the reimbursable meal
Customer service
How to implement
district charge policies

== —a -

= =

Literacy

1 ESL/language
Numeracy

GED

Basic computer skills
POS, email

1
1
T

Sustainability and Recycling

Emergency response

Professionalism
1 Presentation and professional image

Marketing

1 Program marketing

1 Understanding and championing the negguirements
1 Marketing to staff, students, and parents

Wellness plicies
1 Are you involved in your district wellness initiatives? How?

12



Area as it maps to
Keys to Excellence

Assistants

Managers

Includes # items listed
under Assistants plus the
following:

Directors
Includes dl items listed under Managers plus the following:

boundaries
1 Getting administrative
support for the job
(principal, school staff, F|
director)
Student awareness
Bullying
Student disengagement
Theft

=A =4 =4 =9

Literacy

1 ESL/language

T Numeracy

1 GED

1 Basiccomputer skills;
POS, email

Customer srvice

1 Being sensitive to
student personal issues

1 Implementing dstrict
charge policies

Marketing
1 How the food is
presented

M Smarter unchroons

1 Choke safe

i Firstaid/CPR

1 Fire

T Community
shelter/disaster
management

13




B. Drill Down of Training Topics: Focus Groups
Three focus groups westablished to drill down the most important training topics to a more
manageable level.

M P 5ANBOG2NARQ C20dza DNER dzLIY
The first group, held on June 24, 2014, was comprised of Directors of School Nutrition Programs from
the following districts:

District Number of students
in district

Andover (director and assistant 6200
director in attendance)

Dover Sherborn 2150
Manchester Essex 1600
Millbury 1900

Milton 3900
Nauset 2500
Uxbridge 1800

Eviteinvitations were sent to directors who patrticipated in NEW LIFE (Nutrition, Education and
Wellness: Leadership Institute for Excellence) requesting their participation in this Focus Group. Based
upon responses and ideal numbers, the Director and AssiBtimactor of Andover School Nutrition

Program were also invited. The meeting took place at Framingham State University over a working
luncheon.

A script was written to guide and facilitate the conversation (see Appendix A). The JSI Director and ESE
reviewed the script and edits were finalized.

The focus group agenda followed the script: overview, confidentiality, introductions, narrowing down.
Participants were asked to review the training topics one category at a time (Operations, Administration,
Nutrition, Nutrition Education and Physical Activity, and Marketing amehit@unications). The chart/list

of suggestedraining topics from Phase | (abowgasused with this directive:

Please take a few minutes and review the topics that are listed.frEedb jot down your ideas and take
notes. We will not be collecting these handouts. This is your opportunity to provide your perspective.

As you review the list of topics, identify, the tep 8aining topicin your opinion s. You can do this by
numbering topics, circling the topics creating a list.

(Approximately 5 minutes was given for this activity).

[ SGQa y2¢ 32 I NRdzyyR YR aKINB 82dNJ i2L) o OK2A0Sa®

topics as most important?

Each person waasked toshare one topic/reasoning antién round robin through all participants.
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Directors were asked to follow this process (four times/per 4 categories) to identify training topics for
the positions of Director, then Manager, and finally Nutritlssistant. In closing, participants were
thanked for their time and expertise and presented with an overview of next steps for the project.

H O alyl3SNAEQ C20dza DNRdzZLJA Y

¢g2 F20dza INRdzZLIA 6SNB KSER i GKS { OKiégnzHoston,dzi NR G A 2
MA, midJuly, 2014. The School Nutrition Association of Massachusetts provided a listing of conference
attendees. Evites were sent to all managers and nutrition assistants registered for the convention. To
increase participation, help waslicited from the Directors who attended the first focus group as well

as other Massachusetts School Nutrition Directors attending the conference. A notice was also posted

in the Massachusetts host hospitality room.

Groups were held at the encj of eacmdi[l a small re§erv§d meeting room at thg Convention Center..
| 2NE RQ2SdzNB& yR O2fR RNAYla& 9SNB LINPOARSRO®

The script was slightly revised (see Appendix B) to forlyon training topics for managers and
nutrition assistants (even though several dit@s were in attendance).

al y I JFRd&EGroup I, July 14, 2014

District Number of students
in school/district
Andover 1800(district)
Boston (systems analyst) 56,000(district)
Fitchburg 640 (school)
Fitchburg 480(school)
Fitchburg 700(school)

Hadley (director)

Monson (director)

Upton

Uxbridge

Westfield (supervisor of cafeterias)

600 (district)
1160 (district)
1200(district)
570(school)
6,000 (district)

As identified, this group was attended by 6 managers, 2 directors, one cafsetgéavisor, and a
computer systems analyst.

al yF3SNBQ C20dzaA DNRdzLJ LLX WdzZ & wMpXZ HAwMN

District Number of students
in school/district
Nauset Regional 1000(school)
Nauset Regional 580 (school)
Tewksbury 600 (school)
Tewksbury (director) 4000(district)

As identifiedthis group was attended by 3 managers andirgctor.

15



C. Summary of ResuttsFocus Groups

During the late summer and early fall of 2014, data from the three Focus Groups was analyzed and
organized. The most important topicshose thatrosei 2 a0 KS (2LX 6AGK (GKS KAIK
C20dza DNRdzLJ YSYOSNRQ LINA2NARGASE FNB +a Fff2z2gay

Director<¥Focus Group Notes
June 26, 2014

In attendance: 7 Directors and 1 Assistant Director
(ppl = number of group members whdentified this topic as a priorityeed)

Training Needsdentified by Directorg(n = 8)for:

Directors
I. Operations

(1) Technology (6 pply work smarter not harder, social media, using technology to its fullest
capability, administration support/expedians, how to reach the students/parents,
collaboration with IT

(2) Culinary skills (4 ppli menu planning/kitchen flow and organization, equipment use, labor/skill
requirements

(3) Kitchen equipment and design (4 ppt)functional and cost effective, how to work with
designers, how to make current environment more efficient, replace vs fix decisions

(4) Procurement(4 ppl) ¢ purchase what you need and then use it in different ways (recipe
developmentg 25 different ways taise the one box of frozen broccoli), training on 30(b),
bidding vs. following 30(b)

(5) Standardized recipes (3 ppt)developing menus/adjusting recipes, using commaodities

(6) Sustainability (2 ppl)

(7) Food sifety (2 ppl)¢ ServSafe certification gives a false geaksecurityneed tocreate afood
safetyculture

Il. Administration

(1) New administrative review process (7 ppt)checklist by ESE is not valuable (reviewers are not
using it). Disconnect between Rob and reviewers
(2) Financial management (6 ppd)WK2 & {5 Y2y Seé FyR adlre FFt2F0zQ
02 NRZ yS¢ 9{9 NBLRZ2NIAYI NBIdZANBSYSyiGa 60dzRISGA
(3) Personnel management Gpp)c2 Y G Nt f Ay3d (GKIFG Ww2yS o6FR I LILX SZC
environment, communication, challengés adult learners (directors to provide daily
expectations on daily time management; computer tasks), managing staff in different languages
(kitchen terms in other languages), Working with unions (documenting, follow through,
negotiations, working with@ministration prior to negotiation, relationships with union
management)
(4) USDA Smartrgacks (1 ppl)
(5) District wide charge policy (1 ppl)
(6) Trainthe trainer 2 pplg W5+ & Ay al & Q cilobldharty Ay3d gAGK w20
16



[1l. Nutrition, Nutrition Educationand Physical Activity

(1) Food allergies and special dietary needs (8)apkasy poster for elementary kids and parents,
gluten free education, train staff on preparing/labeling, more than top 8. 2 hour training is too
basic. What we can and cannot do hto respond to parents). Clarification on what is
required by regulations

(2) Nutrition analysis (6 ppl why the meal pattern is what it is, substitutions (in more deptiuy,
using nutrient analysis software

(3) Nutrition education (5 ppl); educate staff oimportance, help with promoting to customers &
parents, promoting programs, science basedc(Bleed promotion plan and materials more
than education

(4) Current trends and issues (1 ppl)

IV. Marketing and @mmunications

(1) Marketing ¢ merchandising, signage,di@-testing, engaging students; giving staff the right
words to prompt students to take the reimbursable meal (proactive vs. damage control when
parent calls),

(2) Championing the new requirements for parents and staff (refreshment training for staff
SNA vs. USDA back and forth is confusing)

(3) District charge policy

(4) Professionalisnt, appearance, confidence in giving presents

(5) Sustainability and ecycling

(6) Emergency response ChokeSafe/CPR, Csiplan involvement

General comments:

More creative in how to create a meal/ sell a la carte without cannibalizing meaésative way to
generate revenue.

Connecting to the classroominvolving the whole school (part of the school)
Communicatevhen A-list has been updated/modified

Training and marketing

Training Needs identified by Directofs=8)for:

Managers
I. Operations

(1) Culinary skills; how to prepare to prodce a quality product, time management, standardized
recipes

(2) Technology basicéEmail, Word, ¥cel)

(3) Food sifety ¢ cooling/temperature control, crossontamination, handvashing, culture

17



Il. Administration

(1) Meal pattern and regulations (7 ppl substitutions, USDA Smama&tks, breakfast

(2) Personnel management conflict management, discipline, promoted into managing your staff

@Ral 26 G2 0S ¢profeSsdaksyi,dzistbmer service and personnel management

(4) Theftg in its many ramificationg time, inventory, money, oveportioning, how to
identify/address

[1I. Nutrition, Nutrition Educationand Physical Activity

(1) Basic nutrition for customers and staff

IV. Marketingand Communicatios

(1) Marketing ¢ presentation of food
(2) Customer srvice¢ overcoming stereotypes of lunch lady, students are your customers¢ROC
return of customer

Training Needsdentified by Directors (n=8)for:

Nutrition Assistants

I. Operations

(1) Food safety
(2) Culinary skills
(3) Work safetyc ergonomics, safe lifting

II. Nutrition, Nutrition Educationand Physical Activity

(1) Basic nutrition

Ill. Marketingand Communicatios

(1) Professionalism/customer service understanding students are ouustomersc where do you
fit in the big picture lowsel§ 8 1 SSYZX AYLI Q& FTBy atA R2 §Eovwy OKF | RA
deal with someone in a seffrotective manner the custodian putting arm around you/teacher
6K2 6Fyia ONBRA( arieswbodzlibchidiesyy OK t F R&8Q 64 (
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Managers/Nutrition Assistants Focus Group Notes
July 14 and 15, 2014

In attendance:
July 14:6 managers, Birectors,one cafeteria supervisognd a computer systems analyst
July 15: 3 managers andlitector

These Focus Groups centet@LYon training needs for Managers and Nutrition Assistants. Directors
in attendancewere not asked to provide input on Director related topics. Due to the group process,
director comments havaot been separated out.

(ppl =number of group members o identified this topic as a priorityeed)
Training needs identified bywo focus groupdor:

Managers
I. Operations

(1) Food sifety ¢ allergies; crossontamination; personal hygiene; housekeeping; special dietary
needsc yearly reviews ofi & dz8a | Yy R & i dzRéhwaivareRess dhdkiSgidhfing)a o6 &
(everyone)

(2) Datesc inventory management (date opened/received); storagdation

(3) POS and equipment

(4) Culinary skills and equipment use safety andoreventative care of equipmer{d ppl)

(5) Worker safety¢ ergonomics; lifting

(6) Production records; how to make it easyo do and know the components!

(7) Standardized recipeg recipe develpment; monthly menus/inventory management

(8) Culinary skills; general organization of kitchen; kitchen flow

(9) Technologyg basics of softwargboogle docs

(10)First aidg choke safe/allergic reaction

Il. Administration

(1) Personnel management expectations and woikg as a team; creating a positive work
environment; following the ruleg S @Sy A T & 2 dz R 2 (A0ppt 4lindicddBdSas #tA (1 K K S
Working as a team member (happy work place); modeling good behavior

(2) Understanding meal pattern and value for child meal pattern and regulation are similar;
reimbursable meals; how meal pattern affects cost; consistency; food groups, meal pattern and
components; substitutions; breakfast cost effectivenesssue with substitute workers

(3) Inventory management; ordering orrectly, avoid stockpiling, not ordering what needed, end
of month inventory counts (see bullets under the Operations training topics)

(4) USDASmart Snacks a la carte, MA standards

(5) Financial management7 ppl); standardized recipes and portiogfiow theyrelate to cost
control; P&L; need to understand so they can teach staff

(6) Positive selling techniques

Differentlearning styles andpeed of comprehension can be an issue
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[1l. Nutrition, Nutrition Educationand Physical Activity

(1) Basicnutrition for customers and self; allergies and terminology what you need to know for
the customers rather than the self
(2) Physical activityg posters in the cafeteria to support

IV. Marketing and Communications

(1) Student awareness/staft; bullying

(2) Professionalisny attitude; how things are said; sensitivities to other cultures; bullying among
staff and how to address (everyone)

(3) Customer service understanding students are your customers (everyone)

(4) Managing dversity

(5) FollowingtherulesS @Sy A ¥ @&2dz R2y Qil F3aINBS 4AGK GKSY

(6) Marketing ¢ general; signageppl 3)

(7) Language; speaking another language among employeesjuipment terms in other languages

(8) Computer literacy

(9) Charging policy; communication and implementation

(10) Administrative support

(11) Theft

Training needs identified bywo focus groupgor:

Nutrition Assistants
I. Operations

(1) Food sfety ¢ glove changing (everyone)

(2) Money handling¢ dirtiest thingg food safety counting and matching POS

(3) Culinary skills; same as for managers; everyone on same page with standardized recipes; meal
pattern component; portion

(4) Working safely in the kitchen

Il. Administration

(1) Food groups; components
(2) Overt identification ¢ understanding and stopping
(3) Reimbursable meal
(4) USDASmart Snacks
I11. Nutrition, Nutrition Educationand Physical Activity

9 Nutrition for customers
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IV. Marketing and Communications

(1) Professionalisnt, business etiquette; communicating with-@oorkers; staying out of the
swamp; students are your customergv things are said; stop or control conversations In the
kitchenc careful what you say when students are around (everyone); staying out of the swamp
(2) Marketing ¢ how food is presentedppl 4)
(3) Literacyq ESL

Using the Focus Group data, a cross comparédhe training needs for managers and nutrition
assistants was developed (sefeartbelow). This aided in identifying the most important priorities
provided by both directors and managers and help with survey development.
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Comparison of Training Topics/Needs for Managers

(UsingFocus Group &1a)

l.
Operations
T for Managers

Training Topicsdentified by Directors

Training Topicsdentified by Managers

9 Culinary skills; how to prepare to produce a quality
product, time management, standardized recipes

1 Technology basicg email, Word, Ecel

1 Food Safety cooling/temperature control, cross
contamination, hanewashing, culture

T

Culinary skills; general orgaizationof kitchen; kitchen
flow

Datesc inventory management (date opened/received);
storage; rotation

POSand equipment

Culinary skills and equipment use safety and
preventative care of equipment

Production records; how to make it easy to dand know
the components!

Standardized recipegecipe development; monthly
menus/inventory management

Technologyg basics of softwargboogle docs

Food sfety ¢ allergies; crossontamination; personal
hygiene; housekeeping; special dietary neeggarly
reviews& A adadzsSa FyR addzRSyida

awarenesg; choking/fainting); (everyone)

Worker safety ¢ ergonomics; lifting
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Il.
Administration
T for Managers

Training Topics Identified by Directors

Training Topics ldentified by Managers

1

Meal pattern andregulations (7 ppl) substitutions, smart
snacks, breakfast

Personnel management conflict management, discipline
promoted into managing your staff

Wl 2g (2 0 ScprofessidnBligny, dastitner
service and personnel management

Theft ¢ in itsmany ramificationstime, inventory, money,
over-portioning, how to identify/address

Different learning styles andpeed & comprehensiorcan be
an issue

1

1

First aid/choke safe/allergic reaction

Understanding meal patterrand value for child (meal
pattern and regulation are similar); reimbursable meals;
how meal pattern affects cost; consistency; food groups
meal pattern and components; substitutions; breakfast
cost effectiveness issue with substitute workers

USDA SmarSnacks; a la carte, MA standards

Personnel management expectations and working as a
team; creating a positive work environment; following th
rulescevenif@ dz R2y Qi | I(NBS; 46 A G f
indicated as #); Working as a team member (happy wor
place); modeling good behavior

Inventory management; ordering correctly, avoid
stockpiling, not ordering what needed, end of month
inventory counts (see bullets under the Operations train
topics)

Financial managementtandardized recipes argbrtions
¢ how they relate to cost control; P&L; need to understa
so they can teach staff

Positive selling techniques
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Il

Nutrition,
Nutrition
Education and
Physical Activity
T for Managers

Training Topicsdentified by Directors

Training Topicsdentified by Managers

9 Basic nutritionfor customers and staff

1 Basic nutritionfor customers and sel€ allergies and
terminology¢ what you need to know for theustomers
rather than the self

1 Physical activityg posters in the cafeteria to support

V.

Marketing and
Communications
T for Managers

Training Topicsdentified by Directors

Training Topicsdentified by Managers

1 Marketing ¢ presentation of food

1 Customer srviceq overcoming stereotypes of lunch lady|
students are your customers, RQ@turn of customes

1 Marketing ¢ general; signageppl 3)

1 Customer serviceunderstanding students are your
customers (everyone)

1 Student awareness/staft; bullying

1 Professionakm¢ attitude; how things are said;
sensitivities to other cultures; bullying among staff and
how to address (everyone)

1 Managing diversity

f FollowingtherulescS @Sy AT &2dz R2Yy(Q

1 Language; speaking another language among employee
¢ equipment terms in other languages

1 Computer literacy
1 Charging policx, communication and implementation
1 Getting administrative support

M1 Theft
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Comparison of Training Topics/Needs for Nutrition Assistants

(Using Focus Groupala)

l.

Operations

T for Nutrition
Assistants

Training Topicsdentified by Directors

Training Topicsdentified by Managers

1 Food safety
9 Culinary skills

1 Work safetyg ergonomics, safe lifting

1 Food Safetyc glove changing (everyone)

1 Culinary skills; same as for managers; everyone on sam
page with standardized recipes; meal pattern componer
portion

1 Working safelyin the kitchen

1 Money Handling¢ dirtiest thing ¢ food safety counting
and matching POS

Il
Administration
T for Nutrition

Training Topics ldentified by Directors

Training Topics ldentified by Managers

(No topics identified)

1 Food groups; components

Assistants 1 Overt identification ¢ understanding and stopping
1 Knowing reimbursable meal
T USDASmart Snacks

Il. Training Topicsdentified by Directors Training Topicsdentified by Managers

Nutrition,  Basic nutrition 9 Nutrition for customers

Nutrition

Education and
Physical Activity
T for Nutrition
Assistants
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V.

Marketing and
Communications
T for Nutrition
Assistants

Training Topics ldentified by Directors

Training Topics ldentified by Managers

1 Professionalism/customer service understanding
students are our customeiswhere do you fit in the big
picture lowseHS & 1 SSY X A Y LI -Odiens2 §f
f dzy OK ¢ how B iéaknth someone in a self
protective manner the custodian putting arm around

€2dzxk G SFOKSNJ gK?2
about lunch ladies)

gl yia

ONSB

1

Professionalisnt, business etiquette; communicating with
co-workers;staying out of the swamp; students are your
customers; how things are said; stop or control
conversations In the kitcheqcareful what you say when
students are around (everyone); staying out of the swan

Marketing - how food is presented (ppl 4)

Literacy- ESL
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Phase Il: Pilot Survey

A. Description of Pbcess

C20dzaAy3a 2y GKS G2LAOa (GKIUG &dodomof SR (G2 GKS (2Lx
designed in late fall of 2014 using Survey Monk&wo surveyswiere created: director and

manager/nutrition assistant. The manager/nutrition assistant survey included skip logic and

respondents answered different questions based up their response to the position held. Standard
demographic questions were writtenrf¢he first part of thesurvey¥ 2 Odza Ay 3 2y GKS AYRA A
background and school district. Evaluation of training methodologies and opinions on barriers to
GNFAYyAy3d O0FNBY (KS RANBOGZ2NRQ LISNRLISOIGAGHBU 6SNBE A
managers and nutrition assistants.

As noted in the section above (Phase I., Section C., Summary of Ré®mdts Groups) questions on
training topics centered on those deemed to be most important and were mapped to the Keys to
Excellence categoriesadministration; Operations; Nutrition, Nutrition Education and Physical Activity;
and Marketing and Communications. Two sets of questions were asked for each training skill topic:
importance of the skill vs. competence of the skill. Directors weredagkevaluate importance and
competency of individual skills as well as that of their staff.

Lastly, the survey closed with opended questions requesting feedback on top training priorities for
self and staff and comment to a statement on training.

B. Expert Panel Review Committee

In consultation with the National Food Service Management Institute, Applied Research Division, the
reliability, content and face validity review and pilot survey were combined. In early December of 2014,
the JSI staff ankley personnel from ESE, Office for Nutrition, Health and Safety Programs reviewed the
first draft of the questionnaire. Suggested edits were incorporated which focused primarily on minor
grammatical and formatting suggestions.

An Expert Panel Review Colitbee was then created consisting of: 7 school nutrition directors, 6 of
whom were graduates of NEW LIFE (Nutrition Education and Wellness: Leadership Institute for
Excellence); 1 assistant director; 1 director representing the School Nutrition Associfti
Massachusetts; 8 ESE staiffid 2 managers

1. Survey Evaluation Tool

A survey evaluation tool was created (see Appendix C). Review Committee members were provided
with specific review instructions along with the evaluation tool and the electramis ko the survey. A
similar survey evaluation form was also sent to the ESE staff/reviewers and volunteer managers.
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2. Review Process
During winter of 2015 recommendations from the Expert Panel Review Committee were reviewed

and thoroughly analyzed f@&ll three surveys. Survey developers made appropriate revisions to the
survey links. Feedback from the three surveys can be found in Appendix E.

3. Final Survey Development
After integrating the above recommendations (found in Appendix E), the final sgnesgionnaires
were reviewed one last time by key JSI and ESE staff for final approval. The final surveys and
individual questions are found in Appendix E along with the responses.

28



Phase lll: Implementation of Survey

A. Distribution Process

Surveylinkswere distributed to directors of Massachusetts school nutrition programs by JSI via Constant
Contact eblasts. Using email lists provided by ESE, an advance communication was sent out one week
prior to distribution to alert directors to the upcomirgyirvey and to encourage them to think about

how best to distribute to staff (managers and nutrition assistants).

The survey links were distributed statewide in iM@drch 2015, via Constant Contact eblasts from JSI

with a deadline date of two weeksSubsequent reminder eblasts were sent eved @ays; the original
deadline was later extended by 10 days. ESE also sent a reminder and encouragement to complete the
surveys. Sample copies of the eblasts can be found in Appendix D.

The eblast communiciin was sent to 374 directors statewide. 120 responses were received for a
participation rate of 30.45%.
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Phase IV: Analysis of Results

The surveys did not require a response to all questions, only questions that involved skip logic required a
regponse. Skip logic directs the respondent to the next question based on their response to that
guestion. For example, all respondents needed to answer the highest level of education earned. If a
respondent indicated a graduate degree, their next questimuld be to identify the graduate degree.

If the response was any other education level, they would skip this graduate degree question and
proceed to the next question.

All figures referenced in this section can be found in Appendix E.

Respondents

The survey was submitted 20 directorsand 125 managers and nutrition assistansf those
submitting the manager and nutrition assistant survey, only 86 managers and 27 nutrition assistants
identified their position (leaving 12 unidentified). The méjoof the managers managed single schools
(n=79, 70%) with only a few managing multiple schools (n=7, 6%) Figtze )

Experience

The directors have many years of combined experience. The greatest percentage of respondents had
been in their positiorfor 6 to 10 years (n = 36, 30%). If this range is extended to 6 to 15 years, there
were 57 respondents (48%). In the 16 or more years, there were 21 respondents (17%). However, there
are an increasing number of new directors, with 42 responding theg baen in the job less than 5

years (35%). (Séégure?)

When asked how long the directors have worked in school nutrition, 19 responded less than 5 years
(15%), 44 responded 6 to 15 years (38%) and 55 responded 16 or more years (47%gu(E&ke

When the managers and nutrition assistants were asked how long they have worked in their current
position, 50 respondedss than 5 yearg1%), 52respondeal 6 to 15 yearg43%9, and 20 respondeti6

or moreyears(1699. See Figure When this same grouwas asked how long they had worked in school
nutrition, the responses were 18 less than 5 yed&94, 51 from 6 to 15ears(41%, 54 for 16 or more
years (440). (See Figure 3)

District Size

Directors were asked the size of their district by several metriesmber of students, number of
schools, and number of staff. The majority of directors worked in districts with fewer than 2,499
students (n=66, 56%9, many with 2,500 to 9,999 students<47, 40%), few with 10,000 to 24,999
(n=4, 3%), and only one director with 25,000 or more students (n=1, 1%). (See Figure 4)

Consistent with the number of students, most directors worked in districts with no more than 4 schools
(n=60, 50%), many withté 9 schools (=42, 35%), some with 10 to 19 schools (n=11, 9%), some with 20
to 49 schools (n=4, 3%) and 2 with 50 or more schools (2%). (See Figure 5)

The number of staff the directors managed ranged from no more than 9 staff (n=25, 21%), to 10 to 24
staff (n=52, 43%), to 25 to 49 staff (n=26, 22%), to 50 to 99 staff (n=11, 9%), and 100 or more staff (n=6,
5%). (See Figure 6)
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School Size

The size of the schools in which the managers and nutrition assistants worked varied in size with 1
respondent waking in a school with fewer than 100 students (0.8%), 15 in a school with 101 to 300
students (12%), 32 in a school with 301 to 500 students (26%), 38 in a school of 501 to 750 students
range( 31%), 25 in a school with 751 to 1000 students ( 21%% School with 1001 to 3000 students
(7%), and one in a school with 3000 to 5000 students (0.8%).

The majority of the managers manage a single school (n=73, 87%). The managers who manage more
than one school, manage 2 to 3 schools (=11, 13%gn®@ie variability in school size and the number

of schools managed, there is a wide range in the number of employees that managers supervise. The
responses to number of employees supervised included: 4 manage 1 employee (5%), 29 manage 2 to 3
employeeq35%), 36 manage 4 to 7 employees (43%), 8 manage 8 to 10 employees (10%), 7 manage 11
to 15 employees (8%).

SelfOperated versusFood Service Management Company (FSMC)

Of the directors responding to this question, 858697)responded that the NSLP inelin district is sel
operated and 15% &17)responded that the NSLP is managed B&MC. Of tiee managed by an
FSMC12% are Sodexgm=2) 24% Aramarkn=4) 35% Chartwelldh=6);and 29% Whitsong=5)
accounts (See Figure 7)

Of the managers respaiing to this question, 92% are from districts with sglerations. Respondents
from the FSMC were all from Sodexo (n=8; 4 were managers and 4 were nutrition assistants).

In districts where the NSLP is managed by an FSMC, the directors were askeorgdmdtation

employed the school nutrition employees. The responses included that employees were employed by
the town in 9 districts (53%lyy the management company in 7 districts (41%); and a mix of town and
FSMC in 1 district (6%)Sde Figure)8

Union Membership

More than half of the districts reported a union or collective bargaining unit in their district, whether
managers and nutrition assistants were members of the union (n=69, 30%) or just the nutrition
assistants (n=50, 22%). There were dé&¥pondents (48%) who indicated that there is no union in their
district. (See Figure 9)

Language

The survey asked respondents what was their preferred language to speak at homdiredto
responded Spanish is the preferred language at howk oher directors indicatedEnglishas their
preferred language In the manager/nutrition assistant category, oalye person indicated Spanish and
4 indicatedPortugueseavas the preferred languagat home(4%)

Education Level

Directors responded that thehave attained the following educational levels: 13 hatwéyh school

diplomaor GE11%); 54 havesome undergraduate courses an associat® degreq46%); 35 have a
bachelo degreg30%); 9 have completed some graduate coursg¥)( and 6 hold graduate degree

(599. (See Figure )0The graduate degrees include MS (n=2), MEd (n=2), MBA (n=1), and a MHA n=1).
(See Figure 11)
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Thedirectors have earned professional certificates as well, some of which include: 111 have ServSafe
certification (or ejuivalent food safety certification, 95%); 13 have SNA Level 1 Certificate in School
Nutrition (11%); 6 have SNA Level 2 Certificate in School Nutrition (5%); 18 have SNA Level 3 Certificate
in School Nutrition (15%); 20 have SNA School Nutrition Spe¢idlits) 19 have the JSI @erate in
Excellenceén Child Nutrition (16%) and 11 are Registered Dietitians (RD, S&g.F{gure 12

Managers and nutrition assistants responded that they have attained the following educational levels:
2 do not have hih school degre€%9; 69 have digh schooldiplomaor GEY58%); 38 havesome
undergraduate courses @nassociat® degreq32%9; 6 have dachelo® degregq5%); 3 have

completed some graduate courseg43and 2 hold a graduate degreeéfR See Figre 10. The

graduate degrees include a MEd (n=1) and a MBA (nS&g Figure )1

Themanagers and nutrition assistants have earned professional certificates as well, some of which
include: 110 have ServSafe certification (or equivalent food safetification, 94%); 23 have SNA Level

1 Certificate in School Nutrition (20%); 1 has SNA Level 2 Certificate in School Nutrition (1%); and 6 have
the JSI Céficate in Excellencen Child Nutrition (5%).See Figure 12

Effectiveness of Training Methods

All respondents were asked to rate the effectiveness of various training modalities including workshops,
videos, classroom instruction, webinars, online training that has scheduled deadlines or online training
that is selfpaced. The rating scale includeat very effective, somewhat effective, and very effective.

The directors rated the workshops as the most effective method of training with 77% (n=88) of
respondents rating this modality as very effectivél other methods were evaluated as somewhat
effective in the following order 67% (n=74) identified watching a video; 60% (n=62) identifielinen

training with a formal schedule of assignments; 56% (n=60) identified classroom lecture; 53% (n=56)
identified selfpaced online training; and 45% (n=pihdicated webinars. Although managers and

nutrition assistants also rated workshops as the most effective method of training, they were not as
positive as the directors were with only 49% (n=55) giving this method a rating of very effective and 41%
(n=46) a rating of somewhat effective. Managers and nutrition assistants rated the other training
methods as follows with 55% (n=59) rating watching videos as somewhat effective; 36% (n=38) rating
classroom lecture as somewhat effective; 28% (n=29) ratidinerselfpaced training as somewhat
effective; 26% or (n=27) rating dime training with a formal schedule as somewhat effective; and 25%
(n=26) rating webinars as somewhat effective. (See Figure 13)

Barriers to Training

Directors were asked what tlygoerceived the barriers to training to be for themselves and for their

staff. They were provided multiple options and instructed to select all that apply. In responding to the

OF NNASNAR FT2NJ 0KSYaSt @dSasx (KS Y2 ketim& anBylfrdabtyed f &8 OK2 &
2FFTAOS oylypsZ ym:03 E4B f2rgafiRy notélicofiehicdtlocalicghQ=8®zR 3 S G Q
43%3 | ndilng Wi offered at convenient tinf#n=31, 30%) (See Figure 14)

In responding to the same question regargliparriers for their staff, the same trends appear: the most
FNBljdzSyidte OK2aSy o NNASNI gta WdzytofS G2 GF1S GAY
2F 0 dzREG I Qpraniyig ot attidnvenient locatién Q=51 49%> | diRng Wiioffered at

convenient tim&(n=46, 4486)p l'Y20KSNJ 2LJ0A2Y | @FAEFo0tS Fa ok NN
1ly26t SR3IS (G2 O2yRdz00 GKS OGNIAyAy3Is o0dzi R2y QG KI @S
O2y RdzOU G KS { Nas ghbsgrdbpZa diredtoksA28%)2 (Skk Figuye 14)
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Timing of Training

Directors were askei they thought their staff would attend a workshop outside of normal working

hours and were given the following options: Saturday, afternoon, evening, or dusalgool or

summer vacation. Response options were: never, unlikely, maybe, or yes. Directors did not anticipate
staff would attend Saturday workshops as 82% (n=92) of respondents chose the never or unlikely
response. Directors were not confident thaaf would attend trainings in the evenings with 27%

(n=30) responding never, 37% (n=41) responding unlikely, 29% (n=32) responding with maybe and only
6% or (n=7) responding yes. Directors rated school or summer vacations a little better than the evening
workshop timing. Never was chosen by 28% (n=31); unlikely was chosen by 20% (n=22), maybe was
chosen by 44% (n=49), and only 8% or (n=9) chose yes. Directors indicated that afternoon workshops
were the most likely to be attended by their staff with 588467) indicating maybe and 20% (n=23)
indicating yes for afternoon(See Figure 15)

Managers and nutrition assistants indicated a greater willingness to attend training duringarén

hours although Saturday was not popular with only 30% (n=29) andri:625) indicating maybe and

yes responses, respectively, for Saturday workshops. Evening workshops received 34% (n=32) and 26%
(n=24) maybe and yes responses, respectively, for potential attendance. Vacations received 36% (n=38)
and 31% (n=33) maybe agds responses, respectively for potential attendance. The option that

received the most positive responses from the managers and nutrition assistants was the afternoon
workshop with 33% (n=31) and 49% (n=47) indicating maybe and yes, respectivelyig(=&6)

alyFr3ISNAQ YR bdziNAGAZ2Y ' aaradlryidaQ t SNOSLIWiA2Z2Y A
Managers and nutrition assistants were asked to provide their level of agreement to several statements
regarding training in their district. These statements were designed to gagkdbéck on training from
different perspectiveg money, time, quality of training, attitude of management (training as a priority,
plans for training), and location of training. (See Figure 17) Some statements were worded from a
negative perspective amsbme from a positive perspective to assess consistency in responses. Two
statements are highlighted in yellow and two are highlighted in blue. paiireof statements highlighted

in yellow are opposite statements and should have opposite responsegdmdsrs were consistent.

The pair of statements highlighted in blue are similar statements that should have similar responses if
respondersvere consistent.

Training Needs Assessment

Asking survey respondents to list their training priorities willgenérS | f A &G 2 F
GKFY WYySSRaoQ l'a | NBadz dz GKS &adz2NwsSe g1

the difference between the skills an employee needs to perform their job versus their current
competency in thaskill or to identify the gap in performance (Cekada TL. Need training? Condarcting
effective needs assessmeirofessional Safety. 2011; 56(12}28. To accomplish this, the survey
had paired questiong one question asking the respondent to rateetimportance of a skill in the
performance of their job, followed by a second question asking the respondent to rate the same skill set
with their level of confidence in performing the skill. The scale for importance was 1 to 3 with 1 = not
needed; 2 =@mewhat needed; and 3 = much needed. The scale for competence was 1 to 3 with 1 = not
confident; 2 = somewhat confident; and 3 = very confident.

m<
\<.>*

Analysis of Responses

Individual response data was downloaded from SurveyMonkey into Excel for anahesisiedns were
calculated for importance and competence on all surveys/skill sets. For each position and skill set, the
difference between the respective importance and competence was calculated and a pastavias
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performed. Afest is a statisticktool to compare the averages or means of two different groups to

determine if they are different. A pairedést adds an additional level of specificity in that that it

recognizes the relationship that exists between the two groypsthis case, evdtr G Ay3 2y S AYRA QD
NI GAy3 2F AYLRNIFIYOS @SNRBRdzA GKI { -tedtlprydicesafyRidedA Rdzl £ Q
that represents the probability of a real difference between the two groups. Typicallyalue of 0.05

means that there is 8% chance that the result happened by chance rather than being a real difference
between the groups. As such, for the purpose of the needs assessmeuglaepof less than or equal

to 0.05 was considered statistically significant and indicated thakthes a true difference between

the means being compared.

Director Perceived Gap Analysis

Figure 18 includes the skills that were evaluated by directors for importance and competence. The skills
are separated into the four skill areas of Operations,riion, Nutrition Education and Physical Activity,
Administration, and Marketingnd CommunicationsThe directors rated importance and competence

on a scale of-B, the means were calculated, the difference between the means was calculated, and a
pairedt-test and pvalue was calculated. The order of the skills in the table is the same order as the
skills appear in the survey.

The pvalue is the important piece of information in the table as this indicates whether there is a
significant difference beteen the ratings for importance and competence. If thegtue.05, the

result has been highlighted in green or has been printed in red. The difference between the importance
and competence can be either a negative or a positive value. A negative value indicates that the
respondents rated their competency level algothe importance level of that skdlthis can be viewed

as a performance strength and thevalue has been highlighted in green. A positive value indicates that
the respondents rated the importance greater than the competency level of thatgkik is a

performance gap and the-yalue has been printed in red.

Strengths that were statistically significant include:
9 Basic culinary techniques
9 Technology toolg email
1 ServSafe certification (or equivalent food safety certification)
1 Food safety andllergiesg actions necessary to prevent cressntamination during storage,
preparation, holding and serving food

Performance gaps that were statistically significant include:
1 Knowledge of and compliance with purchasing laws in MA (30b legislation)
1 Implementing greener practices in the kitchen and cafeteria (sustainability)
9 Nutrition educationc promoting the National School Lunch Program from a nutrition
perspective
Knowledge of and preparation for the new administrative review process
Financial managenm ¢ how to make money and stay afloat
Financial managemertcreative ways to increase revenue
Financial managememthow to communicate financial information to the school board/LEA
administration
Financial managemermtnew NSLP reporting requirementauflgeting and Profit & Loss)
Personnel managememthow to create a positive work environment
Personnel managememthow to address/correct negative attitudes in employees

= =4 =4 =9

=A =4 =
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=A =4 =4 =4 -8 -8 9

Personnel managememtcommunicationg what, how and to whom

District wide charge paly ¢ how to draft, communicate, and enforce an effective policy
Methods/skills needed for effective training of staff

Marketing¢ engaging students in program marketing

Marketing¢ connecting with the classroom to get the entire school involved in NSLP
Championing the new NSLP meal requiremertts students and nutrition assistants
Championing the new NSLP meal requirement® parents

SelfOperated versus FSMC Districts

It was hypothesized that directors working for FSMC may have different respionsesy of these

skills due to corporate support and training. As such, directors with FSMCs had an additional option in
the importance rating scale of 0 = not applicable as task/skill is performed/supported by the FSMC
corporate office. Figure 19 showse comparison of how directors in s@lperated districts responded
versus directors in FSMC districts. This figure shows importance and competency for each skill set
independently. Fests were run to compare the means of the two groups. Althougkrsdekills

produced a pvalueX{.05, this must be evaluated with caution due to the small sample size of FSMC
directors which makes this calculation less reliable. However, there is likely some validity to these
differences.

FSMC directors rated thimportance of the following skills statistically significantly lower than did the
seltop directors. This is likely due to these activities being performed or supported at the corporate

level.

T

1
1
)l
1

=A =4 =4 =9 = =4 =a = =A =4 =4

=A =4 =4

Menu planning and recipe developmengtstandardizing recipes

Menu planning and recipe developmenincorporating USDA foods

Use and maintenance of kitchen equipment

Technology toolg using what you currently have to its fullest extent

Technology tools district specific tools (e.g. student enroliment, financigpbcations,
menu/recipe analysis)

Technology collaboratiogwith local IT support services

Kitchen desigig how to perform analysis of a 'fix vs. replace' equipment decision

Kitchen desigig how to effectively collaborate with professional kitchen desigrequipment
manufacturers when building or renovating a kitchen

Knowledge of and compliance with purchasing laws in MA (30b legislation)

Financial managemeng how to communicate financial information to the school board/LEA
administration

Financial maagementc new NSLP reporting requirements (budgeting and Profit & Loss)
Personnel managememthow to effectively work with unions (documenting and follow through
of disciplinary actions; negotiations; working with LEA administration in preparation ritnact
negotiations, effective relationships with union management)

Marketing¢ signage

Marketing¢ how to effectively conduct tastéesting (what, when, frequency)

Marketingq engaging students in program marketing

Marketing¢ communicating reimbursable @al (what is included, how many components need
to be taken, training staff on how to communicatestie requirements in positiveffective way)
Marketingq connecting with the classroom to get the entire school involved in NSLP
Championing the new NSLP rhesquirementsg to staff

Championing the new NSLP mesjuirementsg to studentsg nutrition assistants
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1 Championing the new NSLP meal requirement® parents
1 Projecting a professional image
FSMC directors rated the competence of the following sti#igstically significantly higher than did the
selftop directors. This may be explained by corporate training and standard operating procedures.
Technology toolg using what you currently have to its fullest extent
Technology toolg POS system
Technology tots ¢ word processing software (e.g. Word)
Creating a culture of food safety within the organization
Financial managemermthow to make money and stay afloat
USDA Smart Snaoksvhat are they, what qualifies, and how tSDASmart Snacks fitiwhin
MA requirements
Marketing¢ signage
Marketing ¢ how to effectively conduct tasteesting (what, when, frequency)
Projecting a professional image

=A =4 =4 =4 -8 =9

=A =4 =

ManagerPerceived Gap Analysis

Figure 20 includes the skills that were evaluated by managers for iampmetand competence. The

skills are separated into the four skill areas of Operations, Administration, Nutrition, Nutrition Education
and Physical Activity, and Marketing and Communications. The managers rated importance and
competence on a scale of3, the means were calculated, the difference between the means was
calculated, and a pairedtést and pvalue was calculated. The order of the skills in the table is the same
order as the skills appear in the survey.

The pvalue is the important piece dafiformation in the table as this indicates whether there is a
significant difference between the ratings for importance and competence. [f-tr@yeX).05, the

result has been highlighted in green or has been printed in red. The difference betwelanpibreance

and competence can be either a negative or a positive value. A negative value indicates that the
respondents rated their competency level above the importance level of thatgkik can be viewed

asa performancestrength and the prvalue has been highlighted in green. A positive value indicates that
the respondents rated the importance greater than the competency level of thatgkil is a

performance gap and the-yalue has been printed in red.

Managers geerally rated themselves as very confident in their skills and thus had many skills which
produced statistically significant higher competence ratings than importance ratings, particularly in the
operations area which include:
9 Basic culinary techniqueshow to produce a quality product
1 Organizing work efficiently gathering the items and tools needed in the fewest trips possible;
organizing work space, etc.
Planning and managing time to get all tasks accomplished
Standardized recipashow to read/follow
Standardized recipeswhy following standardized recipes is important
Standardized recipasportion sizeg how this relates to cost control of program
Production recordg how to ensure components are identified appropriately
Use of kitchen equipment, atuding appropriate safety concerns, cleaning, and preventive
maintenance
1 Inventory management ordering the appropriate quantities of needed foods (avoid ever
ordering or undefordering)

=4 =4 =4 =8 -8 -4
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Inventory managemenyg, conducting physical inventory counts at esidmonth

Inventory managemeng, proper storage and rotation of products

Food safety; appropriate holding temperatures

Food safety proper cooling of food

Food safety how to avoid crosgontamination during food preparation

Food safety; importance ofhandwashing and personal hygiene

Food safety importance of housekeeping

Food safety creating a culture of food safety within the organization

Food allergieg actions necessary to prevent cressntact during storage, preparation, holding
and servindood

Work place safety how to recognize and eliminate safety hazards in the workplace

Work place safetg how to work safely (ergonomics of tasks)

Work place safetg safe lifting practices

How to identify bullying; how to address

Knowledge of how to @svarious technology toolssocial media (Facebook, Twitter, or others)
Projecting a professional image

=4 =4 = =4 -4 -8 -8 -8 9

=A =4 =4 =4 -8 =9

Performance gaps that were statistically significant include:
9 Standardized recipeshow to create a standardized recipe
1 Glutenfree diet
1 Knowledge ofhe meal pattern and regulationsimpact of meal pattern on cost
9 Financial managemermthow to read a Profit & Loss report
1 Knowledge of how to use various technology tapspreadsheet software (Excel)
Comparisor2 ¥ 5ANB OG0 2 NE Q @/SEEneat ofSkilydn@Bridgs Q { St T
Directors were asked to rate their managers competency on the same skill levels on which the managers
evaluated their own competency. These ratings were compared witest ind pvalues calculated.
(See Figure 21). Consist with the above, the managers rated their competency statistically
significantly higher than did their directors on most skill competencies with the exception of
administration skills. On no skill did the directors give a higher rating than did thegaema

Skills in which the managers rated competency significantly higher than did their directors included:
1 Basic culinary techniqueshow to produce a quality product
1 Organizing wdk efficientlyg gathering the items and tools needed in the fewest tyjossible;
organizing work space, etc.
Planning and managing time to get all tasks accomplished
Standardized recipeshow to create a standardized recipe
Standardized recipeshow to read/follow
Standardized recipeswhy following standardized recipésimportant
Standardized recipasportion sizeg how this relates to cost control of program
Production recordg how to make the form easy to complete
Production recordg how to ensure components are identified appropriately
Use of kitchen equipmenincluding appropriate safety concerns, cleaning, and preventive
maintenance
Inventory managemen, ordering the appropriate quantities of needed foods (avoid ever
ordering or undefordering)

=4 =4 =8 =8 -4 -8 -8 -9

=
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Inventory managemenyg, conducting physical inventory counts atceaf month

Inventory managemeng, proper storage and rotation of products

Food safety; appropriate holding temperatures

Food safety proper cooling of food

Food safety how to avoid crosgontamination during food preparation

Food safety; importance ofhandwashing and personal hygiene

Food safety importance of housekeeping

Food allergieg know and apply policy regarding student food allergies (how to identify student
with which allergies; process for gathering that information from administratiomy i is
communicated to staff)

Food allergieg actions necessary to prevent cressntact during storage, preparation, holding
and serving food

Work place safety how to recognize and eliminate safety hazards in the workplace

Work place safetg how towork safely (ergonomics of tasks)

Work place safety safe lifting practices

How to identify bullying; how to address

Food allergieg 8 most common and others

Basic nutrition and the importance of healthy eating

Knowledge of the meal pattern and regulat&; how to make substitutions within the meal
pattern

Knowledge of howd use various technology tootsemail

Knowledge of how to use various technology taptocial media (Facebook, Twitter, or others)
Waste and theft; how to identify and addreswaste/theft in the program (whether time,
inventory, money, oveportioning)

Personnel managemeimtcreating a positive work environment

Personnel managememtmanaging conflict between employees

Personnel managemeimtsetting expectations for employees

Personnel managemeimtholding employees accountable for meeting expectations
Personnel managemetS y a dzZNAy 3 SYLX 28SS& dzyRSNARUGIFIYR (KS
Nbz Sa¢ S@Sy AF (KB R2y QG | IANBS 6AGK (GKS NIz
Personnel managememtwhen and how to approgately discipline an employee

Personnel managememtmanagement of substitute workers

Marketingg appealing presentation of food

Marketing¢ signage

Customer service skills that encourage customers to return

Respectful communication to all (managing dsity)

How to effectively request support from adinistration (school, district, idector )

Projecting a professional image

There were several competencies in which the directors rated the managers at a 2.0 or lower
(unsatisfactory to somewhat effectivaipcluding:

1

il
il
)l

Standardized recipeshow to create a standardized recipe

Knowledge of the meal pattern and regulatiapsnpact of meal pattern on cost

Financial managemermthow to read a Profit & Loss repdrt

Financial managemermthow to convey cost cdrol concepts to employees and how employee
behavior affects cost
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Knowledge of how to use various technology tapigord processing software (Word)
Knowledge of how to use various technology tapspreadsheet software (Excel)

Knowledge of how to usearious technology tools social media (Facebook, Twitter, or others)
Knowledge of how to use various technology taptellaboration with local IT support services
Personnel managememtmanaging conflict between employees

Personnel managememtholding employees accountable for meeting expectations
Personnel managememtwhen and how to appropriately discipline an employee

Marketing¢ signage

*[tems with an asterisk indicate items that the managers indicated as a perceived performance gap
(Figure 20).

= =4 =4 =4 -4 -8 -8 -9

Nutrition AssistantPerceived Gap Analysis

Figure 22 includes the skills that were evaluated by nutrition assistants for importance and competence.
The skills are separated into the four skill areas of Operations, Administration, Nutrition, Nutrition
Eduwation and Physical Activity, and Marketing and Communications. The nutrition assistants rated
importance and competence on a scale e8,the means were calculated, the difference between the
means was calculated, and a pairegs$t and pvalue was callated. The order of the skills in the

table is the same order as the skills appear in the survey.

The pvalue is the important piece of information in the table as this indicates whether there is a
significant difference between the ratings for impance and competence. If theyalueX).05, the

result has been highlighted in green or has been printed in red. The difference between the importance
and competence can be either a negative or a positive value. A negative value indicates that the
respondents rated their competency level above the importance level of thatcstkils can be viewed

as a performance strength and thevalue has been highlighted in green. A positive value indicates that
the respondents rated the importance greater thdretcompetency level of that skdlthis is a

performance gap and the-yalue has been printed in red.

Nutrition assistants generally rated themselves as having the competency equal to the importance of
the skills needed for their job. The skills in vihilsey perceived a competence statistically significantly
greater than the importance included:

1 Organizing work efficiently gathering the items and tools needed in the fewest trips possible;
organizing work space, etc.

Planning and managing time tget all tasks accomplished

Standardized recipeshow to read/follow

Knowledge of how to use various technology tapsocial media (e.g. Facebook, Twitter)
Marketingq appealing presentation of food

Marketingg signage

Customer service skills that enaage students to purchase lunch again

Projecting a professional image

Understanding their role in the National School Lunch Program (and the importance of their
role)

= =4 =8 =4 -8 -8 -8 -9
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The nutrition assistants only identified two skills in which they perceived a perfarengap which
included:

1 Food allergieg 8 most common and others

1 Glutenfree diet

[ 2YLI NR&azy 27T NotitibdASsisamimQ-As@SsriRntni Skilldbnpetency

Directors were asked to rate their nutrition assistants competency on the safhkeskis on which the
nutrition assistants evaluated their own competency. These ratings were compared witisteand

p-values calculated. (See Figure 23). The nutrition assistants rated their competency higher on all skills
than did their directorshowever not all were statistically significant.

Skills in which the nutrition assistants rated competency significantly higher than did their directors
included:

Basic culinary techniqueshow to produce a quality product

Organizing work efficiently gathering the items and tools needed in the fewest trips passi
organizing work space, etc.

Planning and managing time to get all tasks accomplished

Standardized recipeshow to read/follow

Standardized recipeswhy folloving standardized recipes is important

Standardized recipesportion sizeg how this relates to cost control of program

Use of kitchen equipment, including appropriate safety concerns, cleaning, and preventive
maintenance

Production recordg how to ensue components are identified appropriately

Food safety; appropriate holding temperatures

Food safety how to avoid crossontamination during food preparation

Food safety importance of hanewashing, glove usage, and personal hygiene

Food safety importance of housekeeping

Food safety creating a culture of food safety within the organization

Food allergieg know and apply policy regarding student food allergies (how to identify student
with what allergies; process for gathering that information frodmanistration; how it is
communicated to staff)

Work place safety how to recognize and eliminate safety hazards in the workplace

Work place safetg how to work safely (ergonomics of tasks)

Work place safety safe lifting practices

Food allergieg 8 most common and others

Glutenfree diet

Knowledge of the meal pattern and regulatione/hat are the food groups; components of a
reimbursable meal

Knowledge of the meal pattern and regulationBow to recognize a reimbursable meal at
register

Marketingq appealing presentation of food

Marketing¢ signage

Customer service skills that encourage students to purchase lunch again

Respectful communication to all (managing diversity)

Effective communication to with eaworkers who speak a different language thayur preferred
language

=a =
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1 Projecting a professional image

1 Dealing with uncomfortable situatiorishow to handle teachers/staff asking for exceptions to
the policies

1 Dealing with uncomfortable situatiorgshow to handle a difficult student

1 Understanding theirole in the National School Lunch Program (and the importance of their

role)

There were several competencies in which the directors rated the managers at a 2.0 or lower
(unsatisfactory to somewhat effective), including:

Standardized recipeswhy following standardized recipes is important

Standardized recipasportion sizeg how this relates to cost control of program

Production recordg how to complete (completeness and accuracy)

Production recordg how to ensure components are identified appropabt

Knowledge of how to use various technology tapROS system

Knowledge of how to use various technology tapigord processing software (e.g. Word)
Knowledge of how to use various technology toglspreadsheet software (e.g. Excel)
Knowledge of howo use various technology tootsemail

Knowledge of how to use various technology tapsocial media (e.g. Facebook, Twitter)
Glutenfree diet*

Marketing¢ appealing presentation of food

Marketing¢ signage

Effective communication to with eaworkerswho speak a different language than your preferred
language

Dealing with uncomfortable situatiorcshow to handle teachers/staff asking for exceptions to
the policies

1 Dealing with uncomfortable situatiorishow to handle a difficult student

=4 =4 =4 =8 - -8 -8 -8 -8 -8 -a oa n

=

*[tems with anasterisk indicate items that the nutrition assistants indicated as a perceived performance
gap (Figure 22).
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Phase V: Advisory Board Think Tank

A. JSIAdvisory Boardd B YS g 2 NJ €

Completion of the final phase of the project took place at the annual Advisory Board meeting held on
June 4, 2015. One week prior to the meeting, members received an electronic summation of responses
to review. Documents included: a summary of demogi@ghata; summary of inferential statistics

focused on the training topics that were statistically significant indicating a perceived gap in knowledge;
new Professional Standards for State and Local Personnel as Required by Healthy Hunger Free Kids Act
of 2010, summary tables. (See Appendix F)

Additionally aWorksheet for Identifying Training Nea@sjuested that members reflect and prioritize
the top two training needs in each of the four Keys to Excellence categories; this worksheet formed the
basisfori KS F FGSNy22yQa ¢KAYy]l ¢lyl F3aSYyRIFI® 6{SS ! LIWISyF

B. JSI Advisory Boar@hink Tank

The Think Tank portion of the Advisory Board meeting commenced with a review of the statewide
training needs assessment project and progress that had taken place @vprawious year. Members
of the Advisory Board were broken up into five working groups.

1. Demographic Data
Discussion began by asking groups to table share highlights from the demographic data. Board
members noted:
o Education level
U Gaps in educatiolevels and challenge of planning training to different levels
0 Language
U Spanish (localizegdBoston) (some languages may be localized)
Ui What language do staff when interacting with students use?
o Timetotakethesurvegli dzSa A2y FNRBY 2AyET (&I 43 &a 'YNE K& 2 d% /
meant we did not receive as many responses as we might have
Selfops vs. Food Service Management Compaqmsfops predominant in response rate
o0 Experience
U Years in position vs. years in school nutrition
U People stick arounth jobs
o District size and responggsurprise at the high number of very small districts. K. Millett was
able to confirm that our responses were representative of state district sizes
U Approaches to training/tactics may need to be different for differsize districts

o

2. Barriers to Training
After an informal presentation summarizing the statistical analysis/charts, Board members table shared
PFIFKIF (K2dAKGE Fa GKSe@ RAISAGSR NBalLkRyaSa G2 o6 NN
o Staffwanting to get paid for training
0 Lack of time
0 5ANBOG2 NEw @Il OGHNGER?
U alyF3aSYSyd LINA2NRGE 2y GNIAYAYIKLINRTFS&AA?Z2
needs to make it a priority for the director with available time/money; similarly, the
director needs to do the same for their staff)
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o Effectiveness of trainingworkshops are most effective
0 Food safety districts have found time/budget for thag why not other categories of
training?
o Director has no one within district to ask for helpeed to get out of district to learn
o Director¢ how are you seen as part of leadership team within district
U Director needs to advocate for themselves to get training
o Charter schools provide unigue challenges for training due to unclear job responsibilities
o Directors need to view training as an investmerneturns show up all over program
0 ROI

3. Effectiveness of Training
Similarly a discussion followed on highlights of the responses to effectiveness of training:
o Order of effectiveness: workshopdassroom, online/selpaced, webinars at bottom

U Videos, online/CBT in middle
Workshops, staff want Hperson training
Multi-tasking during webinars minimizes effectiveness
Technology challenged getting set up for webinars
Staff responses on training tinggeveningg may be social/fun/food
Survey did not ask about first thing in the mornmthis may be a good time
Workshops effective
What does somewhat effective mean?

U [A1Stfe dKFd NBalLRyRSyia KI@ZSyQl FTAIdz2NBR 2
People want the touch/fel/taste of food¢ why workshops may be more effective
Staff would rather hear it from someone else rather than director
Evening; managers/nutrition assistants
Target training to specific groups

U Directors vs managers/nutrition assistants

O O O0OO0OO0OO0OOo

O O oo

4. PrioritizingTop Training Topics

Next, each group was asked to identify, by consensus, their top five training topics with the greatest

need in each of the Keys to Excellence categories: Operations, Administration, Nutrition, Nutrition

Education and Physical Activiand Marketing and Communications. Agreement of the topics was

reached after a discussion of the individWébrksheet for Identifying Training Neealsd the

Professional Standards. Training topics were written on large index cards and placed under the

appNB LINR F 6 S OF 4§S3I2NRSa dzaAy3a | aadArAole sttéed 5 dzLJt

Giving each Board member 10 stars, members voted on their top choice(s). Votes could be cast by
voting for 10 different topics, placing all stars on one particular topengrway in between.

Topic Prioritization(# indicates stars awarded)

Within each category, the topics are ordered from most stars to least stars, although there are some
topics that would naturally fit together (as part otwo-fer; for exampleg Smarte Lunchroonsand
signage)
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Operations

O O0OO0OO0OO0OO0OO0OO0OO0oOOo

Technology tols (Microsoft Office; email, Word, Ecel) (20)

Recipe standardization (19)

Tech tools (Google Docs) (15)
Purchasing laws (30b) (15)

Green practices/sustainability (7)

Tech tools (kcel) (5)

Menu development (5)

Meal pattern components (3)
Maintaining knowledge of food safety (2)
Production records (1)

Administration

O O0OO0OO0OO0OO0OO0o0OOo

Nutrition, Nutrition Educationand Physical Activity

Increasing revenue (19)

How to read a P&L statement (16)
Cost control concepts (16)

New NSLP reporting requirements (11)
How to makemoney and stay afloat (3)
Meal pattern (1)

Administrative review process (1)

How to communicate financial info to school board/admin (1)

0 Nutrition educationc promoting to parents and students (19)

(0)
(o)

Allergies (9)
Glutenfree diet (5)

Marketing and Communicatios

o O

O O O 0o

Marketing¢ connecting with the classroom (24)
Marketing¢ branding the program/be visible to the community (16)
Championing the new NSLP requirement s to parents and students (5)

0 Promote bemfits of NSLP (9)
Engaging students (13)
Smarter unchrooms (8)
Menu design & webpage (6)
Marketing¢ signage (4)
Marketingq social media (2)

TopicsAdvisory Board members/anted to add: Since these topics did not appear on the data analysis

from the survey or on the new USDA Professional Standards, they were not included in the voting.

(0]

(0]

Truthinlabeling;g K2t S 3INI A Y
lunches)
Behavioral economics/Smarteahchrooms

G NHz( K

oL} NByia

R2y Qi
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0 Marketing/better webpae development
o Financial benchmarking
o Knowledge of equipment

5. WrapUp

Lastly, the meeting wrapped up asking Board members to summarize the Statewide Training Needs
Assessment data with Actionable Steps for JSI for the upcoming year:

(0]

O O O 0o

o O

O O OO

Workshops to Ggcontinuous education)
Continue to market towards professional standards as low cost option/emphasize mandate
Bundle suggested courses to meet annual requirement
'YRSNEGFYR ¢gKeé RANDBOII 2Hel to thakeit wdrkirédherR 2 y Qi KI @S
Successionlanningq classes for those aspiring to become directors
Outreach regarding professional standards to school administration so they are aware of
requirements
Market ROI of training measure productivity, etc.
Data from professional development literatucadifferent times of day, shorter/more frequent
sessions

U What is high quality professional development
JSI representation at MASBO, etc. as a professional development solution for school nutrition
Tracking professional development (relative to professictahdards)
Planning twefers ¢ using Ecel in production records training, etc.
Train people in how to engage the whole organizatiamho manages the group holistically

U How to engage up

U How to work down
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Phase VI: Recommendations

Using SWOT Analy¢&trengths, Weaknesses, Opportunities, and Thresgspmmendationgollow:

A. Strengths:

1. Directors
a. FoodSafety Data analysis indicatessrong ServSaf@r similar) cetification in food safety. Ninety
five percentof alldirectors hold this certificate.

b. PerformanceStrengtts. From inferential statistics, directors demonstrated strong performance
strength where competence levels were greater than needed for the job in the areas of food safety and
allergies (actionsecessary to prevent crog®ntamination during storage, preparation, holding and
serving food); basic culinary techniques; and technology skills of email.

In general, directors indicated strength in menu plannifigey also feel quite comfortable witheir
skills in the core aspect of nutrition related to food allergies, regulations around accommodations and
acceptable substitutions, and responding to parents about those needs.

c. Educational ével: 46% of director respondents have some undergrad@& O2 dzZNE S&a 2NJ Iy | 3
RSINBST omx: K2fR ol OKSt 2NDR&a RSINBST y:» KIF@S G 18y
degree; and 11% hold a high school diploma or GED. Of school districts with 2,499 or fewer student in

Massachusetts, 62% reportedhalg/ 3 'y | 8a20AF 1SQa RSINBS 2N KAIKSN

In comparison, the fourth School Nutrition Dietary Assessment Study (SNDA 1V), conducted during

school year 2012012, indicated that in Local Education Authorities (LEAS) with 2,499 or less students,

34% of directorK I @S |y 1 aad20AFGS5SQ4d RSIANBS 2NJ KAIKSNE H T2
degree, and 27% hold a high school diploma. (U.S. Department of Agriculture, Food and Nutrition

Service, Office of Research and Analysis, School and Nutrition Dietary AsgeSarde IV, Vols. | and 11,

by Mary Kay Fox and John Hall, et.al. Project Officer Fred Lesnett, Alexandria, VA: November 2012).

The data indicates Massachusetts directors have advanced levels of higher education than the national
average.

2. Managersand Nutrition Assistants

a. Food Safety:Of the manager respondents, 94% indicated they hold ServSafe (or similar) certification.
Their extensive years of experience in school nutrition: 44% with 16+ years, 41%IlWitfeérs

indicates a dedication ahcaring for the job.

b. Performance Strengths Managers: Responses from both the employees (sal&luating) and

RANB O MEYE NIT (0 kdidathd thatimafade® and adtrifioh dssistants are highly
effective at performing these skill§ood safety inventory management/around proper storage and
rotation, holding temperatures, proper cooling of food, avoiding cross contamination, creatulg.ee

of food safety in the organization, preventing cross contact/food allergy management, how to recognize
and eliminate safety hazards in the workplace, safe lifting procedures.
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Performance Strengthg Nutrition Assistants:Responses from both themployees (selévaluating)

YR RANBOG2NEQ NIrylAYy3 2F GKSANI adl¥FFQa ajArftta Ay
higher) were: food safety, hand washing, glove usage and personal hygiene. Nutrition assEtants

directors identifed onlytwo of six skills in food safety as highly competetrtoss contamination and

importance of housekeeping.

c. Educational Leveln p2 2 NJ Y2NB 2F YIyF3ISNAKYdZiNAGAZY &
9% of managers/nutrition assistants holdla® K Sf 2 N2& RSINBS 2N KAIKSNJ
degrees.

aradl
Ay Of
d. Noteworthy: Responses from managers/nutrition assistants indicate training is valuable. Definitely,

GKS YIyF3aSNAR FYR ydzZiNAGAZ2Y daradlryiaQ adNBy3aika

Lookingat performance strengths for all school nutrition personnel, it appears the JSI program focus for
over the last 10 years in nutrition, food allergies, implementation of new menu planning standards,
culinary technigues, and technology has been highly ssfakand has provided valuable skill
development for directors, managers, and nutrition assistants.

B. Weaknesss

1. Directors
The major training topics indicating a statistical significance in perceived gap in knowledge (importance
of skill vs. competence of skill) are:

a. Operations:Knowledge and compliance with purchasing laws in MA (30b legislation); implementing
greenerpractices (sustainability)

b. Administration Knowledge and preparation for the new administrative process. Financial
management: creative ways to increase revenue; new NSLP reporting requirements (budgeting and
Profit & Loss); how to make money and sédipat; how to communicate financial information to the
school board/LEA administration; district wide charge policy

Personnel Management: dw to address/correct negative attitudes in employees; methods/skills
needed for effective training of staff; hotw create a positive work environment; communication
what, how and to whom

c. Nutrition, Nutrition Education and Physical ActivitfPromoting the NSLP program from a nutrition
perspective; nutrition promotion to students and parents

d. Marketingand Conmunications: Connectinghe classroom to entire school involvement in NSLP;

engaging students in program marketing; championing the new NSLP regulations to parents and
students
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2. Managers
¢KS YIylF3aSNARQ &f
LISNOSLIiA2Y 27F 0

(A Ol t§RI S AAIYEA TROT F/IINB ISINOBMBENS R
FISNAR WwWO2YLISGSyOASao® al yl3s

a. Operations: This gap was inéchnology knowledge of how to use various technology tools/Excel and
collaborationwith local IT support service

b. Administration: Financial managementhow to read a Profit & Loss Statement; and knowledge of
the meal pattern and regulations which impact the meal pattern on cost

c. Nutrition, Nutrition Education and Physical ActivityGuten-free diets

@St a

(V)]

3. GANBOUGZ2NRBRQ t SNDOSLIJiA2ya 2F alylF3aSNI {1Aff |
In contrastdirectors identified the following as gaps in skill:

a. Operations: Sandardized recipegechnology:knowledge of social media tools; collaboration with
local IT supporservice*; knowledge of technology toeldVord/word processing

b. Administration Knhowledge of the meal pattern and regulations and cost impact; waste and theft;
Financial Management: how to read a Profit & Loss Statement*; Excel*; how to convepcust

concepts to other employees

Personnel ManagementHow and when to discipline an employee; managing conflict between
employees; holding employees accountable for meeting expectations; setting expectations for
employees; ensuring employees undérsf R G KS AYLRNIFyOS 2F a¥F2tf26Ay3
agree with it

c. Nutrition, Nutrition Education andPhysical Activity Gluten free diets*

d. Marketingand CommunicationsMarketing/signage

*Indicates managers indicated this same gagriowledge

4. Nutrition Assistants

For nutrition assistants (sealéporting), only two skills were identified as statistically significant when
comparing importance and competence, both in the area of Nutrition, Nutrition Education and Physical
Activity: glutenfree diets and food allergies.

In contrast, directors indicated twelve skills with less than desirable skill competence (only-igagen
diets was identified by both):

a. Operations: Standardized recipes; recipes and portion size/cost, productoards;Technology:
knowledge of technology tools: Excel; social media; Word, email; POS systems

b. Nutrition, Nutrition Education and Physical ActivityGuten-free diets

c. Marketing and Communicationdvlarketing/signage; appealing presentation of food

48



5. Noteworthy: 5ANBOG2NBQ AYLINBaaAz2ya 2F GKS ySSR FT2NJ aiA
nutrition assistants were notably different. Managers and nutrition assistants seemed to be much
more confident in evaluating their skills. For example, thetlely were more confident than they
YSSRSR G2 0SS Ay Yz2ad SOSNE alAft Ay 2LISNridAiAzyas
their performance. In general, managers and nutrition assistants were overly confident in
evaluating their abilites$ f G A @S (2 RANBOG2NEQ LISNOSLIiAZ2Yyaod L
importance and competence may be attributed to managers and nutrition assistants not recognizing
the importance of a skill for their job and rating it low.

Representative SampleThe survey distribution was not a representative response; we did not
capture staff for whom English is a second language. Only 4% of respondents chose a language
other than English as preferred. Likely those with poor computraky skills did not take the
survey.

C. Opportunities
Interestingly, food safety is mandated and high percentages of both directors and managers have been
able to complete this certification.

The greatest opportunity to build upon training and prs$ional development is the ngrofessional
Standards for State and Local Personnel as Required by the Healthy Hunger Free Kids Acfl¢fi010.
final rule establishes minimumprofessional standards for school nutrition personnel, institutes hiring
standards for the selection of nutrition program directors, and requires that all personnel complete
annual continuing education training. These regulations are expected to nesuhsistent, national
professional standards that strengthen the ability of school nutrition professionals and staff to perform
their duties effectively and efficiently.

Interestingly, food safety is mandated and high percentages of both directors andgais have been
able to complete this certification. Since the new professional standards are mandated, this may help
change attitude and culture.

In Massachusetts, professional development for teachers is a priority and time and financial resources
are budgeted for this purpose. It may be possible to build upon this value to convince administration of
the importance of professional development for staff working in school nutrition programs, especially
now that professional development is nationally ndated.

Working with school business managers and communicating the importance of training for school

nutrition personnel will also be advantageous. Getting JSI on the Massachusetts Association for School
Business Officials and the Massachusetts AssBciati 2 ¥ { OK22f [/ 2YYAGGSSaqQ 02y ¥
possibly in conjunction with ESE and the School Nutrition Association of Massachusetts, could be

productive to move professional development forward.
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D. Threats

Threats fall into the two areas of concertime and money. Directors (81%) indicated the primary

OF NNASNJ G2 GNIAYAYy3 A& adzyloftS G2 aGFr1S GAYS gl @
this same reason as the primary barrier for staff. Training has two companpatsng for the ime for

staff to attend training and providing the time required for training.

School nutrition programs face financial pressures, particularly as it relates to the new reporting
requirements. Lack of budget was indicated by 44% of the directors amarptbarrier to training; 56%
indicated this same barrier applied to staff.

In openrrended comments on the survey, directors expressed a concern about the cost of training and
the scheduling of training (finding both money and time). Working to impleraentlitural change in
attitude regarding the importance of training is necessary to eliminate this threat. This change in
culture starts with directors and extends to the school business manager as well as principals,
superintendents, and the school commeit.

E. Final Recommendations

The messages are consistent when identifying thettajming topicswith the greatest needjap in

trainingskills Results of the needs assessment suuggstionnaireare consistent with thevote of the
AdvisoryBoard(see Phase V, #®rioritizing Training Topi¢cghesesame skill topics appear on the

openSYRSR ljdzSadAizya 4G GKS SyR 2F (KS ljdzSaidiAz2yyl ANS
following gaps in knowledge. General topics are listed; spéificriptors of topics can be found

(above) in the discussion of Weaknesses and by referring to the specific charts and graphs in Phase 1V,
Analysis of Results.

1. Primary training gapg Directors
a. Operations: Purchasing laws/30b legislation; sustainapilit

b. Administration: Administrative Review Proceand inancialmanagement

¢. Nutrition, Nutrition Education and Physical Activity?romoting the NSLP program from a
nutrition perspectiveo students and parents

d. Marketing and CommunicationsChampioninggonnectingand engaging the school and
classroom to the NSLP

The Advisory Board also identified technology skills as an area of high importance, particularly with

respect to Microsoft Office and Google Dod$e authors suggest basic skill level techgglskills be
offered by Microsoft Office training, not by JSI.
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2. Primary training gaps Managers
a. Operations: Technologyand standardized recipes

b. Administration: Financial management and personnel management
c. Nutrition, Nutrition Education and Physical ActivityGlutenfree diets

d. Marketing and CommunicationsMarketing/signage

3. Primary training gaps Nutrition Assistants
a. Operations: Standardized recipes and production recorischnology:knowledge of
technology tools to include Excel; social media; Word, email; POS systems

b. Nutrition, Nutrition Education and Physical ActivityGduten-free diets and food allergies

c. Marketing and Communicationdvlarketing/signage; appealing presentation of food

4. Summary Thoughts

Food Safety:As noted above in the discussion of strengtio®d safety skilis commendable The

number of school nutrition personnel who have completed ServiSafgemplary and directors and
managers reported a high level of competerin most of the food safety skills. However, this area will
need continued training and refreshing. That said, there appears to be no reason why JSI should begin
to provide training in this area. The National Restaurant Association and others alreadiepnore

than adequate food safety training.

Financial ManagementAs the topic identified with the greatest need by the survey, the Advisory
Board, and also in the open ended questions, strong consideration should be given to providing a
curriculumfor directors which can also build down to the specific cost control issues of concern/need
for managers. An excellent suggestion was made at the Advisory Board meeting to mesh topics
together. For example, teach advanced Excel along with the Profit@sslStatement or with
production records.

Purchasing Laws/30B LegislatioBoth the survey and the Advisory Boadentified this topicas a
strong training need for directorsPerhaps JSI and ESE could collaborate with the Massachusetts
Inspector Gendrf Q4 hT¥TFAOS G2 RS@OSt2LI Iy 2ytAYyS (NI AYyAy3

Marketing and CommunicationsThe identified need for training of marketing skills and appealing
presentation of food for managers and nutrition assistants is a natural fit with the Snanehroom
grant and program with which JSI is currently involved.

Bundling of CoursesThe idea of bunkihg courses for annual hours was suggested at the Advisory
Board meeting. Fon@ample, JSI may wish to bundle several courses together such acpoodu

records, cost control techniques, and food safety (from another partner) to get the mandated annual
hours required for continuing education/training by professional standards. Another example would be
to bundle together several workshops on persohmanagement; or financial management with
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ddzadlFAylroAtAGed [ladfesr Ay@SadArardAy3da K2g GKS 0odzy
levek of certificationand credentialing would also be advantageous.

Effectiveness of Trainingthecorntinued foas on workshops is appropriate as this was identified as the

most effective training method. This is especially true for managers and nutrition assistants, likely in the
operations category. Classroom training was also noted as strongly edfefctiowed closely by

webinars and selpaced computeibased training. However, Advisory Board members noted webinars

O2dz R 6S I YAESR ol 3 -taBkdzfien paticiphth$ithe welbnarf JSlinday viish Y dzf
to consider the expansion ofiine training as this training method was about equivalent to classroom

and webinar based training (see above suggestion).

Timing of Taining: Drectors tended to favor aérnoons or possibly vacations whereas managers and
nutrition assistants favoredfternoons ancevening. Managers/nutrition assistants were also positive
abouttraining during vacation timesbut in all likelihood, they will expetb be paidduring that time.
This brings up the time and money issue that is addressed (above) Tihoats.

Knowledge vs. Time to dor@iningy 5 ANBOG2NAR 6SNB | a{SR (G2 NBaLRyR i
1y26f SRAS (2 LINRPOGARS (GKS GNIAYyAy3 G2 Yeé adlTFI 0dz
training plan and materials | could easily pR8 G KS GNI AyAy3 (G2 Yeé adl FFoé
responded affirmatively to the statement. JSI may wish to consider developing sr3@lir@hute

training modules for directors to capitalize on, particularly on half days when fewer meals age bei

prepared.

The results of the Statewide Needs Assessment Project indicate that although Massachusetts has
challenges to meet regarding training, we have a strong base as evidenced on the survey by higher
education, food safety certification and expamce. JSI clearly has been a catalyst to develop the skill
base and will continue to do so. This project provides constructive steps upon which JSI, ESE, and its
partners can meet and exceed national professional standards and continuing educationgrainin
Given the exemplary programming history of JSI and the financial commitment of ESE, professional
development of school nutrition personnel in Massachusetts will continue to advance.
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FOCUS GROUP GUIDE/SCRIPT
Directors Focus Group
June 24, 2014
Introduction

Greeting Hello. We are glad you could join us for this focus grdurgroduce Pat and Ann, including
their roles in the study.)

Overview The John Gtalker Institute of Food and Nutrition, in conjunction with ESE, is conducting a
needs assessment to gather information from Massachusetts school nutrition professionals about their
needs and wants for training and professional development. We are vgptkindentify topics for
training that will ultimately help with your program operations and management. The needs assessment
will serve to guide ESE and its training partners, including but not limited to JSI, in the development of
offerings.

During theannual meeting of the JSI Advisory Board, held in early June, we conducted a working group
session during which members were asked to identify training topics for directors, managers, and
nutrition assistants. ESE also added their input to this listp€so

Today our task is to drill and filter! We will filter the number of topics down to a more manageable
number and then drill down to the specifics of the training topics identified. From the information we
collect from you and at least two other fos groups we will then begin to write specific questions for
the needs assessment survey. We expect that the questionnaire will be distributed in the fall in
electronic format to all directors, managers, and nutrition assistants.

During our discussion w&ant you to tell us what you think. Our goal is to learn from you. There are no
ANRAIKG 2N gNRy3I¢ NBalLlRyasSa G2 2dzNJ ljdzSadAazyas | yR
as possible. It is okay if you disagree with one another, but please rénfetd) G2 0SS NBaLIS OO ¥
perspectives.

d.

Confidentiality. We want you to feel comfortable in saying what you think. Please remember that the
things we talk about here should not be repeated after this group is over. We do not want to repeat
information that is private.If you have any concerns about confidentiality, do not share private
information. We will be taking notes so that we can remember what is discussed during this focus
group. Your names will not be recorded in our notes.

AV

Introductions ISG Q& &G NI o6& 3JF2Ay3 I NRdzyR GKS GFroftS yR |
district you are from.

First Steps Using the list of training topics and the Keys to Excellence we have categorized the potential
training topics into the 4 Keys txé&ellence headings:

Operations

Administration

Nutrition, Nutrition Education and Physical Activity
Marketing and Communications

Throughout this focus group, we are NOT looking for additional training topics; we have more than
enough ideas for major subject matter for potential training. Rather we need to narrow down
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specifically what we will ask in the questionnaire as we canriotbsut every conceivable topic (to
avoid distributing a survey that will take too long to complete). Therefore, we need your help to drill
down to the most important aspects of the training topics that have been identified. As we continue
please keep uper most in your mind that we are focusing the discussion of training needs on helping
with your program operations and needs.

Operations

[ SGQa 3ISG adFNISR 6AGK GKS hLISNYGA2ya | NBF F2N 54
that fall under this broad category/heading.

(The list of all training topics, divided into the 4 KOE categories will be handed out section by section.)

Please take a few minutes and review the topics that are listed. Feel free to jot down your ideas and
take ndes. We will not be collecting these handouts. This is your opportunity to provide your
perspective.

As you review the list of topics, identify in your opinion, the tep tBaining topics. You can do this by
numbering topics, circling the topics oeating a list.

(Approximately 5 minutes will be given for this activity).
[ SGQa y2¢ 32 I NRdzyR YR &KINB @2dz2NJ 62LJ o OK2A0Saod
As you do so, please indicate why you chose these topics as most important?

(Will start by asking each person to share one topiggoning and then round robin through all the
participants)

Administration

Our next area will be Administration; again focusing on training topics for directors. As we did with the
Operations category, here is a list of all training topics that falltimbroad category/heading.

Please take a few minutes and review the topics that are listed. Feel free to jot down your ideas and
take notes. AS noted, we will not be collecting these handouts. This is your opportunity to provide your
perspective. .

As you review the list of topics, identify in your opinion, the tep Baining topics. You can do this by
numbering topics, circling the topics or creating a list.

(Approximately 5 minutes Wibe given for this activity).

[ SGQa y2g6 32 loNBPEathvicdsyR yoa #olsdyfease indicate why you chose these
topics as most important?

(Will start by asking each person to share one topic/reasoning and then round robin through all the
participants. The discussion will be started with a difféqgerson for each category.)

Nutrition, Nutrition Education and Physical Activity

Continuing on our third major category will be Nutrition, Nutrition Education and Physical Activity for
directors. As we did with the other categories, here is a listldfaahing topics that fall into this broad
category/heading.
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Keeping in mind that our goal is to help with your program operations and needs, please review the list
of topics. ldentify in your opinion, the topStraining topics. (Approximately 5 mingevill be given for
this activity).

[ SGQa y2¢ 32 I NRdzyR IyYyR &aKINB &2dz2NJ 62LJ o OK2A0Sa

topics as most important?

(Will start by asking each person to share one topic/reasoning and then round robin thribtigh a
participants. The discussion will be started with a different person for each category.)

Marketing and Communications

The last category from Keys of Excellence is Marketing and Communications. Our process will be exactly
the same as before.

Revew the list of topics and identify in your opinion, the tofs 3raining topics. (Approximately 5
minutes will be given for this activity).

[ SGQad y2¢ 32 I NRdzyR YR &aKINB @2dz2NJ 62LJ o OK2A0Sa

topics as mosimportant?

(Will start by asking each person to share one topic/reasoning and then round robin through all the
participants. The discussion will be started with a different person for each category.)

Managers

Next we are going to change gears slightig focus on training topics that have been recommended for
managers and nutrition assistants. We will begin with the topics that have been identified for
managers.

As you review the list of topics, identify in your opinion, the tep tBaining topics tht can best meet
the needs of your program operations and management. You can do this by numbering topics, circling
the topics or creating a list.

(Approximately 5 minutes will be given for this activity).

[ SGQa y26 32 I NRdzy R | ASRouddsh, NEasedn2lidatéwhy dulchose thée@ A OS a

topics as most important?

(Will start by asking each person to share one topic/reasoning and then round robin through all the
participants. The discussion will be started with a different person for eaiggory.)

Nutrition Assistants

We are almost there! Lastly, we will look at training topics to help meet the needs of your program
operations and management that have been recommended for nutrition assistants.

As you review the list of topics, identify your opinion, the top & training topics. (Approximately 5
minutes will be given for this activity).

[ SGQa y2¢ 32 I NRdzyR IyYyR &aKINB @2dz2NJ 62L) o OK2A0Sa

topics as most important?

(Will start by asking edn person to share one topic/reasoning and then round robin through all the
participants. The discussion will be started with a diffé person for each category.

56

0]

0]

0]

0]



Closing Thank you for contributing to this project! Your input is so valuabotestructing the actual
needs assessment survey. And special thanks for giving up your afternoon to share your expertise and
expaience with us on this project.

Next StepsTo summarize the plans moving forward: we will be conducting two focus groups for
managers and nutrition assistants at the SNA Conference in Boston on Monday, July 14 and Tuesday,
July 15. Attendees will be sent an email and asked to join us for the meeting; snacks and beverages will
be provided. We will then use the information gathd to create the specific questions that will be

asked on the survey questionnaire. Survey results will be analyzed and data will be sharesEnaiidE

other training partners.

Thank you very much for your time! We appreciate the continued contribgigou make for the
John C. Stalker Institute of Food and Nutrition and ESE.
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FOCUS GROUP GUIDE
School Nutrition Managers and Nutrition Assistants
July 14 and 15, 2014, SNA ANC, Boston, MA
Introduction

Greeting Hello. We are glad you could join us for this focus grdlrgroduce Pat and Ann, includin
their roles in the study.)

Overview The John C. Stalker Institute of Food and Nutrition, in conjunction with ESE, is conducting a
needs assessment to gather information from Massachusetts school nutrition professionals about their
needs and wants fotraining and professional development. We are working to identify topics for
training that will ultimately help with your program operations and management. The needs assessment
will serve to guide ESE and its training partners, including but not linatd&l, in the development of
offerings.

During the annual meeting of the JSI Advisory Board, held in early June, we conducted a working group
session during which members were asked to identify training topics for directors, managers, and
nutrition assstants. ESE also added their input to this list of topics. Then at the end of June we invited a
group of school nutrition directors to participate in a focus group similar to this one in which we asked
them to provide input into what they considered te Ithe most important training topics

Today our task is to drill and filter! We will filter the number of topics down to a more manageable
number and then drill down to the specifics of the training topics identified. From the information we

collect fromyou and at least two other focus groups we will then begin to write specific questions for

the needs assessment survey. We expect that the questionnaire will be distributed in the fall in
electronic format to all directors, managers, and nutrition assitt.

During our discussion we want you to tell us what you think. Our goal is to learn from you. There are no
ANRAIKG 2N gNRy3I¢ NBalLlRyasSa G2 2dzNJ ljdzSadAazyas | yR
as possible. It is okay if you disagree with ong 2 § KSNE o6dzi LJX S aS NBYSYOSNJI G
perspectives.

Confidentiality. We want you to feel comfortable in saying what you think. Please remember that the
things we talk about here should not be repeated after this group is over. We dwvanat to repeat
information that is private.If you have any concerns about confidentiality, do not share private
information. We will be taking notes so that we can remember what is discussed during this focus
group. Your names will not be recorded in owates.

Introductionsd [ SG§Qa a0l NI o@ 3I2Ay3 FNRdzyR GKS GFroftS | yF
position and the school district you are from.

First Steps Using the list of training topics and the Keys to Excellence we have categoripedehtal
training topics into the 4 Keys to Excellence headings:
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Administration

Operations

Nutrition, Nutrition Education and Physical Ativ
Marketing and Communications

Throughout this focus group, we are NOT looking for additional training topgchawe more than
enough ideas for major subject matter for potential training. Rather we need to narrow down
specifically what we will ask in the questionnaire as we cannot ask about every conceivable topic (to
avoid distributing a survey that will takeddong to complete). Therefore, we need your help to drill
down to the most important aspects of the training topics that have been identified. As we continue
please keep upper most in your mind that we are focusing the discussion of training needpiog he
with your program operations and needs.

Administration

[ SGQa 3ISH adFNISR gA0GK GKS ' RYAYAAUNI GA2Y | NBI
topics that fall under each of the four broad category/headings. We are going to fativislirally,
section by section, on the four broad topical areas which are listed in the left hand column.

Please take a few minutes and review the topics that are listed under Administration (only in the
Administration section/topical area). Pay partiauddtention to the training needs in bold print.

As you review the list of bolded topics identify, in your opinion, the t&ptfaining topics. You can do
this by numbering topics, circling the topics or creating a list. Feel free to jot down yosradddake
notes. We will not be collecting these handouts. This is your opportunity to provide your perspective. .

(Approximately 5 minutes will be given for this activity).

[ SGQa y2¢ 3I2 I NRdzyR | YR &KI NB @& atdzaMiy yoa thbsetheSK 2 A O S
topics as most important?

(Will start by asking each person to share one topic/reasoning and then round robin through all the
participants. The discussion will be started with a different person for each category.)

Operations

Our rext area will be Operations for managers. As we did with the Administration category, look at the
list of all training topics that fall into this broad category/heading. Again pay particular attentitie to
topics noted in bold print.

Please take a fe minutes and review the topics that are listed. As you review the list of topics, identify
in your opinion, the top & training topics. You can do this by numbering topics, circling the topics or
creating a list.

Feel free to jot down your ideas anakie notes. We will not be collecting these handouts. This is your
opportunity to provide your perspective.

(Approximately 5 minutes will be given for this activity).

[ SGQad y2¢ 32 I NRBdzyR IyR &aKINB @2dz2NJ 62L) o OK2A0Sa

As you do so, please indicate whyuyahose these topics as most important?
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(Will start by asking each person to share one topic/reasoning and then round robin through all the
participants)

Nutrition, Nutrition Education and Physical Activity

Continuing on our third major category will be thtion, Nutrition Education and Physical Activity for
directors. This category is a little different in that it only lists one training toghiat of basic nutrition
for customers and self.

Keeping in mind that our goal is to help with your programratiens and needs, please think about this
broad topic. Jot down some of your thoughts about what specific basic nutrition training is needed for
you and your customers in the role as a school nutrition manager. (Approximately 5 minutes will be
given forthis activity).

[ SGQa y2¢ 3I2 NRdzyR YR &aKIFINB @2dzNJ K2dAKG & d 2 K|
about basic nutrition for customers and for you? (Will start by asking each person to share one
topic/reasoning and then round robin throughl the participants. The discussion will be started with a

different person for each category.)

Marketing and Communications

The last category from Keys of Excellence is Marketing and Communications. Our process will be exactly
the same as before.

Review the list of bolded topics and identify in your opinion, the téptaining topics. (Approximately
5 minutes will be given for this activity).

[ SGQa y2¢ 32 I NRdzyR YR &KINB @2dz2NJ 2L o OK2A0Sad
topics as most important?

(Will start by asking each person to share one topic/reasoning and then round robin through all the
participants. The discussion will be started with a different person for each category.)

School Nutrition Assistants

Next we are goig to change gears slightly and focus on training topics that have been recommended for
YAdZONAGA2Y Faaradlydao LQY KFEYyRAYy3I 2dzi | fAad 27
each of the four broad category/headings. We are goinfipcus individually, section by section, on the

four broad topical areas which are listed in the left hand column.

(Rotate through Administration, Operations, Nutrition/Nutrition Education** and Marketing using the
same format as above).

As you reviewhe list of bolded topics identify, in your opinion, the tofs 3raining topics that can best
meet the needs of your program operations and management. You can do this by numbering topics,
circling the topics or creating a list.

(Approximately 5 minutes W be given for this activity).

[ SGQa y2¢ T2 I NRdzyR YyR &KINB &2dz2NJ 62LJ o OK2A0Sao
topics as most important?

(Will start by asking each person to share one topic/reasoning and then round robin throtigg all
participants. The discussion will be started with a different person for each category.)

61



** Nutrition/Nutrition Education and Physical Activity: Jot down some of your thoughts about what
specific basic nutrition training is needed for you and yowstaoners in the role of a school nutrition
assistant. (Approximately 5 minutes will be given for this activity).

[ SGQa y2¢6 32 I NRdzyR I'yYyR &aKINB @2dzNJ 6K2dzZa3K{Gao 2 K
about basic nutrition for customers and fooy?

Closing Thank you for contributing to this project! Your input is so valuable to constructing the actual
needs assessment survey. And special thanks for giving up your time in this late afternoon to share your
expertise and exp@ence with us on tIs project.

Next StepsTo summarize the plans moving forward: we will be conducting two focus groups for
managers and nutrition assistants at the SNA Conference in Boston on Monday, July 14 and Tuesday,
July 15. We will then use the information gathefeam the director focus group in June, along with

these two focus groups, to create specific questions that will be asked on the survey questionnaire. The
survey will be pilot tested with a small sample of school nutrition professionals and will then be
distributed statewide sometime in the fall. Survey results will be analyzed and data will be shared with
ESE and other training partners.

Thank you very much for your time! We appreciate this contribution that you have made for the
John C. Stalker Institute of Food and Nutrition and ESE.
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EXPERT PANEL REVIEW COMMITTEE
Survey Evaluation Tool

Recommendations and Feedback
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Expert Panel Review Committee
Training Needs Assessment Survey Evaluation

Instructions:

The John C. Stalker Institute of Food and Nutrition (JSI) is conducting a needs assessment to gathe
information from Massachusetts school nutrition professionals about their needs and wants for train
and professional developmei assist with progranoperations and managementhis needs assessme
will serve to guide Massachusetts Department of Elementary and Secondary Education (ESE) and
partners, including but not limited to JSI, in the development of offerings.

The training needs indicadeon the survey were generated from input at the annual JSI Advisory Boa
meeting, three focus groups made up of directors and managers, and ESE feedback.

As a member of the Expert Panel Review Committee, we need your help in reviewing the surveyt be
is distributed statewide Pleasause thisEvaluation Brm to evaluate thesurvey links providedrou have
0SSy alaairadySReé NBOASg 2F 2yS adz2NBSe Ayl T2
workers). You are welcome to evaluatey/all three if you wish...provided that you evaluate the one
survey link to which you have been assigned.

Use one form for each survey evaluation (Director, Manager, or Nutrition Assistant). We estimate it
take you approximately one hour to comepe the evaluation, depending on which and how many survg
you choose to review.

Evaluate the statements or questions in each of the following sections by indicating your agreement
(Strongly Disagree to Strongly Agye€ells that contain grdyoxes allow you to either click your answers
or type your comments and/or suggestions. We appreciate your thoughtful and constructive commé

Yoursuggestions will be incorporated into tfi@al survey which will be distributed statewide in late
January

Indicate below which survey you are evaluating:
Director, Manager, or Nutrition Assistant (production worker)

Strongly . Strongly
Introductory Paragraph ) Disagree  Agree
y grap Disagree 'Sag g Agree

The introductory paragraph indicated the purpose of the sD D A SA
research. ] N ] ]

The instructions indicated what was expected of the
SD D A SA
participant. H u H u

Recommendations for Improvement for Introductory Paragraph

64



. . Strongly . Strongly
D A
Demographic Information i isagree gree FaTias
The instructions for completing this part of the survey wer []sb b (A []sA
clear.
The statements accurately pertain to demographic indicat
. . SD D A SA
of School Nutrition professionals. L] L] L] L]
The survey terminology is appropriate. [Jsp [Jbp [JA [1sA
Were there statements in thisection that you would Statements to exclude:
exclude? If yes, indicate statement(s) to exclude in the sp
provided.
Were there additional statements that you would include i Statements to add:
the survey? If yes, indicate statement(s) to add in the spal
provided.
Recommendations for Improvemerfor section on Demographic Information
- . . - St I . St I
Training Effectiveness and Barriers to Training _rong y Disagree  Agree rondly
Disagree Agree
The instructions for completing this part of the survey werg []sD o (A []sA
clear.
The statements accurately pertain to training effectivenesg
and barriers to training indicators &chool Nutrition [1sb Lo [OaA  [OsA
professionals.
The survey terminology is appropriate. []sb Jo  [OA  [sA

Were there statements in this section that you would
exclude? If yes, indicate statement(s) to exclude in the sp:
provided.

Were there additional statements that you would include ir
the survey? If yes, indicate statement(s) to add in the spag
provided.

Statements to exclude:

Statements to add:

Recommendations for Improvemerfor section on Training Effectiveness and Barriers to Training
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. St I St I
Importance of Skills Needed to Perform the Job .rong v Disagree  Agree rongly
Disagree Agree
The instructions for completing this part of the survey werg [Jsp []p (A []sA
clear.
The statements accurately pertain to skills needed by Sch
. . SD D A SA
Nutrition professionals. u m m m
The survey terminology is appropriate. [OJsp [bo [A [JsA
Were there statements in this section that you would Statements to exclude:
exclude? If yes, indicate statement(s) to exclude in the sp:
provided.
Were there additional statements that you would include il Statements to add:
the survey? If yes, indicate statement(s) to add in the spag
provided.
Recommendations for Improvemerfor section on Skillfeeded to Perform the Job
Rating Competency-Personal Skill Assessment
Strongly . Strongly
Di Disagree Agree A
(Director survey includes Director/self, Manager and ISagree gree
Nutrition Assistant evaluation of competencies)
The instructions for completing this part of the survey werg [Jso  [1b (A []sA
clear.
The statement; .accurately pertaln to training areas neede [Jso  [1b (A []sA
by School Nutrition professionals.
The survey terminology is appropriate. (Isb [Ib LA [1sA

Were there statements in this section that you would
exclude? If yes, indicate statement(s) to exclude in the sp:
provided.

Statements to exclude:

Were there additional statements that you would include ir
the survey? If yes, indicate statement(s) to add in the spag
provided.

Statements to add:

Recommendations for Improvement for section on Competency/Personal Skill Assessment
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Strongly Strongly

Final Questions and OVERAddsessment Disagree  Agree

Disagree Agree
Final questions (3) accurately pertain to training needs, []sb []D 1A []sA
concerns of School Nutrition professionals.
The survey is organized in a logical sequence. LIso 0o LIA [1sA

The survey uses language that is familiar to school nutritii  [Jsp  []D 1A []sA
professionals.

The format of the survey is easy to use and understand. [Jsp Lo LA [IsA

Recommenations for Improvement for section on Final Questions and Overall Assessment

Thank you for your assistance! Your input will be used to design the final survey.

Please return your completed evaluation fornm later than Tuesday, December 230 Dr. Ann
Johnson §johnson3@framingham.edu We appreciate your time, expertise, and feedback.

Happy Holidays!

Pat Luotoand Ann Johnson
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TheJohn C. Stalker Institute of Food and Nutrition
Statewide Taining Needs Assessment Survey

Expert Panel Review Committee

Director Survey

Sections

Recommendations

Comments/Revisions

Introductory Paragraph

(0]

No introductory paragraph or purpose of the research included.

See end of document for email wording which

0 Add a thank you for participating in the survey, why the survey is| includes introductory paragraph, purpose, and
being done, how long they can expect it to take, etc. length.
o 9RAGU GKAa aSyidSyoSy éDonk Buyfon.& 2
ChadS 52yS (2 abSEi(¢®
Wording changed to clarify.
Demographic Information 0 Q3 district size, one too many zeros in 250899 section. AFSME spelled out. SEIU added and spelled out.
0o Qe 2LIiAz2y 2FRyaRA adeflaDyi ¢ O y 06 { Q6r willremain as is since responses are selected
responses are selected. and we want this choice.
o0 Q7t may wish to allow all that apply, since may be fluent in morg Q7t our purpose is to determine homany non
than one language same for other surveys. English speaking staff there might be.
o Qxtrltft26a ay2yS 2F (GKS | 02 @S¢ | Q81 Survey Monkey (SM) does not accommodate
selected. this feature.
0 Q15 write out NSLP Q15 recognizebut choosing to leave out vended
0 Q15 could also include whether the district uses vended meals | meals but it does not impact training needs whereg
instead of in house prep. contract management or setip does.
TrainingEffectivenessand |0 Q18-Reg 2 NR | g1 6 NR aSyidSyOSY at|MenuAnalysis added to District Technology tools;
Barriers to Training and for each, indicate how important you think each skill is for yo added LinkedIn;
to successfully perform your job. Capitalize YOU to put emphasi§ Changed Technology Tools/collaboration to
this, so they aresure to evaluate for themselves. Fix question forn Technology Collaboratianwith IT services
so only one selection per statement can be selected; Technology | 26 G2 LISNF2NX Fylf &aaiaz
Tools¢ may wish to also add Menu/Recipe Analysis software; Fo| equipment decision.
Social Media, include LinkedIn in the examples; Technology oo
Collabaation with local IT support serviceslthough this is Investigating scrolling but unlikely possible due to §
important, | am not sure this statement matches the question abq limitations.
their SKILLS. Kitchen Desid¢iow to perform analysis for a fix vs.
replace equipmendecisiong edit, this is awkwardly written.
o QY LyaidNHzOdAzya B OFLIAGET AT
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o

statement edits are noted above for Q11. Fix question format so
only one selection per statement can be selected

VHNY LyadNHzOdA2ya HOFLAGET AT S
LIS NJF 2 NI X é f6rinai solprlgDeieiséle2tign per statemen
can be selected;"? statement should be Food allergies and chang
GSNY (G2 ONRaa O2ydl Odd 2NRGS
to be the correct ternt either change to Nutrition or Nutrition
Reimbursemat; write out NSLP; Add Nutrition educatign
importance of healthy eating; To keep consistent formatting, use
lower case for Nutrition education. Fix question format so only o
selection per statement can be selected.

Q21: Instructions >Reord awkwardsentence: Please read throug
the skills and for each, assess your confidence in your knowledg
O2YLISGSyOS LISNF2NX¥Ay3 GKS &i1A
1y26f SRISXE G2 Lizi SYLKI&ara 2
one selection per statement cdre selected; same statement edits
as above for Q 13.

Qm GeLkRr 2y GayS@OSNE Ay 2yS 27
VHHY LyadNHzOdA2ya BHOFLAGET AT S
LISNF 2 NY XET CAE ljdzSaiAzy ¥F2NN
can be selected; Write @INSLP and P&L LEA; Edit SMART snack
USDA Smart Snacks

Move this statement to operations; cross
contamination is the correct term in this context.

Changed Nutrition analysis to just Nutrition.

Will not addNutrition educatiort importance of
healthy eating.

Will add clarification statement to beginning of this
section. Will note you will be evaluating the skill an
then asked to evaluate your confidence in doing th
skill.

??Q14 cannot find this typo

Have identified

Importance of Skills Needed
to Perform the Job

VHOY LyaidaNHzOdAzya B OFLAGETAI
format so only one selection per statement can be selected; Sam
statement edits as above for Q15;

Q24: Instructions >capitalizeXa { Af € Aa FT2NJ ., h
GOFFSOUADSE & al NJ 'Ssiakepheht uséil@dwera |
OFL&as F2NJ aoKEGE 62KIGE gKSys

Instructions for assessing Managers> to emphasize shift in what
being evaluated, suggest2 f R a0 KS O2YLISGSyYy

in the instructions.

NSLP is defined in earlier question
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Q34: Since the director is responding to these statements, shoul
GKS adlaSySyid AyOfdzRRS aveéK (
selection per statement can be selected; For consistency in
formatting > edit caps to lower case> Basic culinary techniques,
Inventory management, Food safety; Edit Standardized recipes
ASNDAY3I aAT ST NIGKSNI GKFyYy L32N
changed from Food Safety to Food Allergy and moved to the
Nutrition section? Food Safetyknow and apply policy regarding
student food allergies (how to identify student with what allergies
process for gathering that information from administration; how it
communicated to staff).

vopY 9RAG Ay ad NuddgiNutgtighdandiNatition ¢
9RdzOF A2y alAffakialraladé ! RR
term from crosscontamination to cross contact. Fix question form
so only one selection per statement can be selected.

Q36 financial managemenmt how to use thdinancial reporting for
decision making and what it reveals about your program.

Q40: 29 statementg change SMART snacks to USDA Smart Sna
lower case for Breakfast; for consistency in formatting edit caps {
lower case> email, social media, collabarat theft; Fix question
format so only one selection per statement can be selected.
Q41: Fix question format so only one selection per statement car
selected. Change Effective marketing to Marketing.

Instructions for assessing Nutrition Assistantserphasize shift in
gKIG A& o0SAy3 S@Ifdad G§SRI adza3
Ydzi NAGA2Y aaradlydaég Ay GKS
Q38: Since the director is responding to these statements, shoul
0KS adladSYSyd AyOfdzRS aYeégéK (
selecton per statement can be selected; For consistency in
formatting > edit caps to lower case> Basic culinary techniques,
Inventory management, Food safety; Edit Standardized recjpes
AaSNDAY3I aAT ST NIGKSNI GKFyY L}2N
changel from Food Safety to Food Allergy and moved to the
Nutrition section? Food Safetknow and apply policy regarding
student food allergies (how to identify student with what allergies
process for gathering that information from administration; how it

communicated to staff).

Bold is not an option so caps are used instead.
Adjuged to remove personal pronoun for clarity.
Portion size and serving size are intbiangeable.
Food safety is correct.

We think it should be in Operationamore than just
knowing the policy, now they are applying it. Will

change category to Food Aligr but leave in
Operations.

Crosscontamination is more encompassing and is
correct statement (in our opinion).

Staying with concepts provided from focus groups.

Changed to caps as SM does not allow for bold. A
put MAJORITY in cafigher survey evaluator noted

it was hard to evaluate all employees as a group a
individuals differ.
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o O

Q38& standardized recipasportion size how it relates to cost
controflt | would add program compliance here as well; productio
recorde how to use them for forecasting; food safetproper use
of gloves.

Q38 Food safety proper use of gives.

v oY 9RAG AyaidNduzOiAizya G2Y
9RdzOF A2y aiAftakidlaladé ! RR
term from crosscontamination to cross contact. Fix question form
so only one selection per statement can beesédd.

Q40: What is the difference between thé& tlvo statements? may
not need both. Fix question format so only one selection per
statement can be selected; change SMART snacks to USDA Sm
Snacks; Write out F/R.

Q41: Change Effective marketing to Mating; last statement;
OKIy3aS g2NRAY3I FNRBY aeé2dNE
Change Wordprocessing to Word Processing

Change Powerpoint to PowerPoint since it is a brand name
{dzoaGAddziS GKS @g2NR aF RYAYAA(
similar word instead.Under this category is financial managemen
HR management etc. which are big mifdtteted topics and busineg
oriented. Administrative sounds lower level.

NE

Adjusted to remove personal pronoun for clarity.

Keeping food safety here as it is operational.

Program compliance will not be addeNutrition
assistants do not do forecasting (in many operatior|
but rather a manager role. Food safetproper use
of gloves is part of hand hygiene.

Will add gluten free diet. Staying with cross
contamination.

Change second statement to how to recagm
reimbursable meal at register.

Administrative is the Keys to Excellence skills area
this is how all sections have been divided.
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Personal Skill Assessment

Other possible nutrition education areas to include: sodium, sug
diabetes,obesity, eating disorders

We are not adding other topics; focusing on those
from focus groups.

Final Questions and Overall
Assessment

Expand on the financial management to go beyond competence
using Excel. The ability to analyze data, both finanoidl a
participation stats, to recognize trends and performance is
important. Also the ability to be able to use several financial ang
performance reports in unison to gauge where you are is importg
Add more personal skills related to Director effectieencnunication
with staff, students, administration especially business manager.
High performing districts almost always have an excellent
professional relationship between food service director and busir]
manager.

Q42 would it make more sense to ask aatit question. Seem like
the answers to this question would be only one or two words suc
4 F3INBSKkRAA&AFIINBSO LQY y20 &
| 26 [ o62dzi Fa1Ay3a aL¥ &2dz KIR
could you easily provide thétl A y Ay 3 (2 @& 2 dzNJ &
Q42 ask what training plan and or training materials they would
want if they could have them.

Display text cannot span more than one line!

Have done so using less formal language again
focused on concepts identified in the focus gps.

Concepts were identified in the focus groups and W
are not adding additional ones.

Will keep question opeended.

Will expand text box size from 50 to 100 characters

General Comments:

We will take out the completion bar as itilsccurate with logic questions.
After review of manager and nutrition assistant surveys, some of the scales were changegamastale.

Email to Directors: This will be in the body of the email which is sent out to directors with the survey link.

Help us help you and your staffThe John C. Stalker Institute of Food and Nutrition (JSI), in conjunction with the Department of Elementary and Secondary

Education (ESE)ffice forNutrition, Health and Safetiyrogramsis conducting a needs assessmesutrvey to gather information from yetMassachusetts

School Nutrition Professionalsbout your needs and wants for training and professional development. The results of this survey will serve to guideaB&E, JSI

its training partners in the developmeof workshops and programs to assist with your program operations and management.

We need your assistance to identify the specific skills and training needs required for you and yoxfaiaffiput, along with your fellow School Nutrition
Professbnals across the Commonwealth, will help us develop a statewide plan for training and professional development.
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All information is anonymous and confidentiddour name or specific responses will not be included in any repGdmpletion of the surveig voluntary and
you can discontinue the completion of the survey at any time without penalty or prejudice.survey will take Directors approximately 40 minutes to complete
and will take Managers and Nutrition Assistants approximately 20 minutesnplete (see links below).

Directors do not have to complete the survey in one sittieanply leave the survey and when ready to continue, access the survey with the same email link on
the samecomputer. Multiple people can take the survey on the sagomputer; however, managers and nutrition assistants do need to complete in one
setting.

Please encourage your managers and school nutrition assistants/production staff to complete the survey. Some staff gy hewland assistance to do
so. Te statewide training plan will be more valuable with greater participation.

All school nutrition professionals who complete the survey will have the opportunity to voluntarily provide their namenganct aformation (only if you wish
to do so) to be atered into a raffle for a free JSI program or workshop. If you do not wish to enter your name into the raffle, youplyilskimover that
guestion.

Access the survey for directorsttps://www.surveymonkey.com/s/Directorgraining

Access the survey for managers and nutrition assistants/production staffpest//www.surveymonkey.com/s/Managers_NutritionAssistantsl raining
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https://www.surveymonkey.com/s/Directors-Training
https://ews.framingham.edu/owa/redir.aspx?C=i88VhFo_ekqPUPE9IxbI0JYpEtlZCNIId7BeHSRFJRCK0bDw912G3ZzFWxZ-yHMZKxfdFQS2W8Q.&URL=https%3a%2f%2fwww.surveymonkey.com%2fs%2fManagers_NutritionAssistants-Training

TheJohn C. Stalker Institute of Food and Nutrition
StatewideTraining Needs Assessment Survey

Expert Panel Review Committee

Manager Survey

Sections

Recommendations

Comments/Revisions

Introductory Paragraph

o No introductory paragraph or purpose of research. Why is surve
being done? First page said, thoughtfllfs &4 LJ2 y R (2 X
Perhaps the link provided is not landing on the right page?

0 | am assuming the intro paragraph was in the email sent to me?
not at the beginning of the survey? | think the expectations of
participant (instructions) may be too corsing to the reader
depending on their level of education, skills or familiarity with
GSNXYAy2ft23&8Xaz2YS YIyl3ISNB Yl &
connected to school nutrition. | feel the intro is written at a level
that favors Directors. There are & laf managers that have no
familiarity or connection with JSI or ESE.

0 Add thank you for participating in survey, why survey is being do
how long they can expect survey to take, etc.

Pat will modify. See survey for intro and instructior
modifications.

Added clarification on next and done button.
Capitalized NEXT and DONE in intro (did this in
Directors survey) to aid in clarity.

Demographic Information

Why are some demographic questions required and others are n
Q9-Whatis AFSME?A ¥ L R dtheinaylnof.2 ¢

Q9-Is AFSME the same as SEIU? Using AFSME may be confug
Q1 @--should include 1415 yrs., 180 yrst increase year groups
(concentrating on less yrs. excludes the importance of training fo
long time managers.

0 Q3--include grade gropings instead (like PBF worksheet choices

O O oo

YR R2y Qi F2NHSG Ylye a0Kz22ft 3
ENBOXYF&oS AyOfdzRS aalOKz22ft dz

0 -aK2dzZ R Ay Of dzRS KAIKSNI a0K2 2
higher

NOTE: Think almt how you want managers to complete these

questions-they are managing-8 schools (main school anéd3satellite

aAGSaT GKSe FINB (dSOKyAOltte GK
Bedford PS operates like that, among others)
0 Q { SNIB{ I anfy foadzhghQifig piotcBon cert, right?

al80S IRR G20KSNE &2 LJ NIAOAL

¢K2aS GKF{d | N3 NBI dzA NBF
They will be directed to other logical questions.

Union question will be spelled out and SEIU will be
added (same language as directors).

Added 1520, 21+ years.

Since districts are ladlifferent we will keep the grade
as stated and add school ungraded.

Review revisions made to-Q Will add question
How many sites do you manage?
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as choices, not just RD?

o Q6r add category for OTHER (please specify).
0 Q7 highest level completadi KA & g2dz R y 20 Ay
Gaz2yYS NWISRéX2vdze oS NBg2NR G KS| Willalso make these changes to Director survey.
Ad FalAy3d F2N) O2YLX SGSRO® LT 3
YIe0S FRR dazyY$S tdnake$ dgHaNih rRspddse d
choice.
o0 Q FTRR 2GKSNJ IN}¥R RS3INBS OK2 A| Leave wording as is but will add somedergrad
degree not offered as choice. courses.
o vYymMn (GKS@QNB y2i NBTFSNMEBR (2
terminology s/b Food Service Management Compamysame
aONBSY L g2dzZ R Llzi C{a/ OK2AC(
the participant interprets as vendor (vendetkals program). Adding Other plus rewording of major. Will also ad
0 Q12 be specific with which employees you are referencing to director survey.
Administrative? Operational (for example Brockton PS operation
are all city employeesaadministratively are all Chartwells) Terminology changed. Skip logic does not allow th
o /Iy OKSOl 2FF &aSOSNIf 2Z2AIAKRS 3 two questions to be combined.
Does not matter which specific positions are town
management compangmployees; the third choice
covers what we need to know.
SM is limited.
Training Effectiveness and | o All questions need period at end; many are missing.
Barriers to Training o0 Perceptions of trainimg almost half of questions are negative and| Intentional design as it will help with validation of
could beleading. guestion (consistency in answers).
0 Qe aL ¢2dz R 0S gAftAy3d G2 Fad|/ KIy3asS G2 {StSOG Ittt 4K
wouldt statement needs to be rewordedit is really 2 questions. | 2 X ¢
0 Q14-Add: (please check all that apply).
0 Q14-May want to be more specific about time of an evening
workshop is itafter school or after 6 pm?
0 Qaa OKIFy3aS a20KSNE 2LJiA2y (2 || Wilseparate out after school and evening.
otherwise you cannot advance the survey.
o Quo ay2i OSNEBZ YR G&a2YSHKI
YSo 20K KIFI@S | yS3l (A O Seellibra §
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ySSRa G 6S I OK2AOS o0g aazy§g
Ayoé akKzdAZ R KF@S NI RA2 odzidz2y
02 gNAGS Ayo® alé IAGS W a20GKS

o Qun TFT2NXI G 2dzad t2214& 7¥dzy yigingd
to gain). Maybe reword to Sat, eve, & summer/vacations with
Yes/No/Maybe radio buttons

0o Qup L R2yQl tA1S GKS aySdziNTf
OK2A0S&a FyR FRR bk! 2NJbz2d {d
you anything;

o Qwm pMuydlistrict has a thorough training plan to meet the needs o
the employees. The plan is communicated to us and training occ
I 002 NRA y 3 ¢iits sih &8 diffelent gleBions to answel
They really are asking two different things.

0 Q15 I would like to see a statement regarding the Manager trainir
GKSANI 26y &a0OKz22f adl ¥¥XadOK
eSINI & G2 Y& aidr¥F d aokKz22f ¢
on what the Manager is doing with his/her staff and how often?

0o Quc BRBEKAA 2LIiA2Yy> odzi AT @& 2d;
0KS 20KSNJ o OK2A0SaxOlyQqQda 32

0 Ql7makechoices®n | YR GY2NB GKIYy Hn

0 Q18 Formatis terrible (sory0 L AYYSRAL (St @
alone answer with thoughtfulness; NI,I)W/I, C bad use of
FOONBGAFGA2yaT LI NGAOALN yi &K
GOKSANI yagSNXLT fSTia tA1S GKA
needs to be onone screed K2 dzf Ry Qi KI @S G2
see answer headings. | would bfethis whole section down into 2
RATFSNBEyl aONBSyaxySSR az2yvySsS S

0 Q19 Formatis terrible (sory0 L AYYSRAIF G St @
Ff2yS yasgSN gA0K GK2dZAKG T dz
YI1S Al Y2 MBskioglthe pa@idipant @ ke referring
back to the key to convert text/thoughts to a number? Also, need
tobeononescreerda K2 dzf Ry Qi KIF @S (2 &ao
answer headings. | would break this whole section down into 2
RA T F SNBy ( ulditipBtSigaat Xriye able to select one
| was able to check all 4 choices and move on. Also, is there are
RAFFENBYOS 68G68Sy GKAIKE&E |

NOTE: I think £8-19 answer selection/desigs too complicated for

Will use not effective, somewhafffective and very
effective.
Will clarify other effective training methods

Will format with yes, no, etc. Will add radio buttong

Changing to 3 point scale.

This question is also answered by nutrition assista
Not applicable.

Will edit all scales and make aip8int scales.
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anyae.
0 Q:20 Format is terrible (sorty); NI, Ml, VI, C bad use of

60 NBOALFGA2Y AT
their answer

Q22 need an N/A (example N/A for those that do not have
breakfast) see notes in above sections regarding #tieég selection
used and format for one screen, etc. | think the organization of th
jdzSaiAazy ySSRa (2 0SS NBs2N)] SH
F&a&1Ay3d K26 AYLRNIFYyd (KAy3a |
indicate if they need training on the topic (Fitir example it might
0S ONMHzOALFE G2 GKSANI 2203 0 dzi
0KS NRAIKG glex NBIFIRAYy3I AG (KS§
have no clue what a P/L is? Maybe only the Director deals with ti

LI NI AOALI yi ackK

P/L? Some of these question@aot going to pertain to the
Manager in general, so N/A is a must.
NOTE: | would get rid of QR2Zs @3 is actually giving useful
information relevant to training needs.
NOTE: | would get rid of QR4s @5 will give better data that will be
useful in deeloping training.

Editing all scales to-Boint scale.

2Aff OFLAGEFEEATS | h!lw Xd
Verbiage will be created to tell survey participant
they will be evaluating in two ways: importance an
their competence.

Scde will be changed.

Will clarify this in intro. Will stress in introduction
one is answering from perspective of YOU (for
example, if the manager does not have a breakfasi
program this will not be important).

We are looking for two differerthingst how
important the skill is and their confidence in doing i

Importance of Skills Needed
to Perform the Job

0 Wordprocessing two words
0 Powerpoint = PowerPoint
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o Do not like the reference to stresdetter to focus on confidence. | Changing the scale
0 Ql4,1,165 capitalized { {Af f 8¢ Ay &aSOlAz2y
only one response per line can be selected. Food Safety questig
about allergies reword (how to identify student with what
allergies).
o Q20x OF LA GE £ AT S & { 1 A'Mdtatementicyanga ©ro
from cross contamination to cross contact; change so only one | Keeping cross contamination
response per line can be selected.
0 Ql6r ask about Gluten/Celiac
o Q17 reword the 29sentence in instructions.
0 QIEAAYLIX AFe& GSNXY aO2yaiAildzi;S | Notadding new categories
Change SMART Snacks to USDA Smart Snacks. Will add caps to YOU
0 Q22 what is the difference between the first two statements?
0 Q23 change so only one response per line can be selected. Where is constitute and F/R? Cannot find this
0 Q2 Ay Ay aidNHzOGA 2y & ¥sehdhde2 Changeiss | reference.
only one response per lirean be selected.
0 Q21, 22 change so only one response per line can be selected. | How to makesubstitutions in meal pattern and one
how to make substitutions in meal items/a la carte?
Personal Skill Assessment | 0 See format suggestions above in Training Effectiveness section
Q18,19
0o Qacadk dSYSyld Ay GKS LI NByGKSm
above or some other topic). There is nothing above, but rather fi
the previous questions.
0 Some managers do not use a P&L report or are not given accesg
one. Would be indicated by scale of not needed,
somewhat needed or much needed.
FinalQuestions and Overall | 0 See format suggestions above in Training, Effectiveness section| Will not include % completion for any survey; when
Assessment Q18,19 using survey logic it is an inaccurate scale for
0 Given the length strongly suggest adding the % Completedoned O2 Y LI S A2y ® ''YRSNJ Sai)
page of the Manager/nutrition assistant survey. completion.
0 When asking about staff it would be tber to allow us to choose Not applicable to srvey question.

Clicking on the box does not mark the answ¥nou have to type in
something. This may be confusing to survey takers.

answers that pertain to the staff, not overall competence. Some
staff members are stronger in certain areas than others. Maybe
it up as: all staff, some staff, most staff, etc.

Correct we want you to type in something here.

Added thank you to survey at end.
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TheJohn C. Stalker Institute of Food and Nutrition
StatewideTraining Needs Assessment Survey

Expert Panel Review Committee

Nutrition Assistant Survey

Sections

Recommendations

Comments/Revisions

Introductory Paragraph

No introductory paragraph or purpose provided in the survey.

Will the information be shared with my Director or Managef not |

might not answer honestly. What will be done with thdalaollection?
Can | seek assistance with completion? What if | do not understand a
or question.

al@0S IFRR dadzyly26yé a 2LIA2Yy
Need to add a thank you for participating in the survey, why the survey
being done, how long they can exqighe survey to take

Edits will be written.
Will include revised purpose and directions.
Will add seeking assistance for completion.

Demographic Information

Allow to select all that apply.

Why do some questions have an asterisk and others do not?
Forquestions 18 prefer that they would be asked as a question rather
than a finish the sentence.

Fixquestom L ¥ & h G KSNE A
aSO0iA2y aayoS (KS
Q6r allows for checking all re8py & S &
others are checked.

QI ff2ga GUKSNB Aa y2 dzyiAzyé oK
Q9 wording is confusing; are nutrition assistants and coordinators the
same job title? use same term
Q8 after answering that you hava graduate degree, you could remove
iKS OKSO162E ySEG (2 a¢KS YI 22N
Q10: header is NSt.Bpell out as National School Lunch Program as N
has not been identified previously and especially new staff do not wha
is.

Are only questias 7 and 9 mandatory? Looks like you can skip over th
rest.

Q9, 10, 11 for Contract Co are examples where a new person or limite
English speaking many not know what Self op or Food Service Mgt Cq
what their district is and could be a place forfindzRA y 3 & dzy | Y
indicating check with your manager.

OKSO| SRz &2
ZINDSé R2Sa Yy

A
ad
Ay BRERARD W

Q1Ir last statement, management is spelled incorrectly

Have done this when we want them to select a

that apply.
Asterisk required questions.
We are using active voice.

Will use Manager/Coordinator (as some
managers coordinata number of sites)

Will keep this question.

Yes that is correct.

Consistent with changes in other two surveys.
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Q13 allows for all to be checked when they contradict each othier|
would consider vs. | would never.

Q14 never is misspelled.

May be beneficialo add question as to how comfortable the audience i
with using a computer.

Intro will encourage staff to ask for assistance
(factual vs. opinion)

??
This question comes up later in survey

TrainingEffectiveness and
Barriers to Training

Q15 almost half of questions are negative. Questions are leading.
Consider rewording.

QI wSg2NR O2y FdzaAy3d adlrasSySyidy
workshop outside of normal working hours. Define evening bydjsti
times in parentheses

Qs at £t S 4SS AYRAOIFIGS @&2dzNJ £t S@St 7
your district the list is so long that eventually you scroll down too far a
R2y Qi aSS 4KIUG GKS LlaarofsS Fya
separatequestions/lists.

Q14 looks like only some questions are mandatory and the person ta
the survey can skip over multiple questions.

Using contradictory statements is intentional in
study design to better understand accuracy of
what is being measured.

Reformatted question

Have simplified scale.

Correct

Importance of Skills Needed
to Perform the Job

Headers for boxes need to be displayed as one scrolls: ie freeze pane
headers and description of headers can be seen as one scrolls down.
break p into multiple sections/topics/chunks rather than a large list thg
could be ovetwhelming. Same with other sections which follow.
Like the groupings of Food safety, Technology, etc. as this may help 9
see there are various areas of my job, room favgh, etc.
Reconsider terminology used as answers for Q16, 18, 20 to make ther
more simplified: somewhat important instead of moderately important
and extremely important instead of crucial.

¢tKS FT2ft26Ay3 A& | aSNARSa 27
long; when you scroll you can no longer see possible answers.
In additontotheabove L12 8 8 A 06t S t SGGSNI | yag
you have to look above to see what eamfie means. Question needs to
be simplified for audience. Same idea for following question where yo
rate confidence from 8. Consider making each item a question and
having all four answers written out for each or having the answers writ
out above he boxes instead of initials.

Are these questions to be optional??

Q14 The statement in general are negativeould they be reworded to
0S Y2NB LRAAGAODOSOD {IYS Aa GNXzS

al

Wordprocessing should be 2 words.

Simplified the scale. Pane cannot be frozen.

Hard calt but we are OK with optional

80



Powerpoint should be PowerPoint.
Terminology in this section may be too advanced for new staff or limite
English. Call is buying food instead of procurement.

responses.
Intentional
Terminology from Keys to Excellence and this i
consistent.

Personal Skill Assessment

Questions feel redundant when they are not. Suggest adding at begin
of both sections: You will be asked to rate how important a skill is and
how often the skill imeeded. Then you will be asked to rate your own
level of confidence in the skill.

Confidence is an advanced word, not sure of alternative.

In instructionsg capitalize YOU throughout to put emphasis on this. Fix
questions so only on answer/row can belected.

Is there a way to space out each answer better? The explanations for
answers €3 read like a paragraph making it hard to read.

Appears questions are optional?

Q16/17t capitalize Skills to be consistent; To keep same format, use I¢
case for Bds culinary techniques, Food safety; Food Safdigyow and
apply policy regarding student food allergies; (how to identify student v
what allergies; process for gathering that information from administrati
how it is communicated to staff)seems thislsould be in Nutrition
section and change Food Safety to Food allergy

Q18/19 capitalize Skills in Q18 and add to Q19 to be consistent; Chal
crosscontamination to cross contact; add statement about Gluten/Celig
Q20/2Ir in header capitalize Skills to be osistent; first 2 statement
seem very similar do we need both? Write our F/R; change SMART
snacks to USDA Smart Snacks

Q22/23t change Effective marketing to Marketing

Will be adding introduction to delineate the
difference.

Used thesaurus confidence stllbest choice.

Using 3 point scale.

Final Questions and Overall
Assessment

Free forms fields may not lead to many answers, especially with limite
oy3aftAaK loAfAlR® {dza33Sad tAada
2yfte o0é AYy AyaldNHzOGA2YyaD

Q24 at £ SIAS ARSY(GATeE --ingdyhiivragivX& A 3 K
options where person can check off their top three in addition to blank
boxes.

Qa GKS aGHas8YSyd Ay GKS LI NBY (K
the above or some other topic). Thererothing above, but rather from
the previous questions.

Add the % completion bar, given the length of the survey.

Will increase length

No

Will not add completion bar.
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GeneralComments
Instructions for each section are not provided.

Asking fohelp may present a challenge to the research process. But recognize NAs may be new or limited in&htistise are who we want to capture.

Terminology may be advanced for a limited English speaking indivigiued.but we are using the terminology the position. Introductory comments and note
to request assistance will be provided.

ale@osS 221 4 dal1Ay3 LG /2dzyié YR dza8S AAYAL | NI f | y3dierBaSvdtermbitdliis€r2 y & dzf

In fact compléing the survey may be a challenge for those with limited computer skills. Consider a paper version with data entrydneamathyee?No, a
paper version cannot be provided; will encourage directors to help assist.

Yet challenge of how do you reaclPa
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Appendix D

SAMPLE EBLASTS
Preliminary
Distribution

Follow-up
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Sample Eblasts
Preliminary, Distribution, and Followp
Distributed via ConstanContactby JSI

Preliminary(get ready) Eblast:

Your Input is Needed!

Thismessage is coming to you from the John C. Stalker Institute and the Massachusetts Department of Elementary and
Secondary Education, Office for Nutrition, Health and S&feigrams

Dear Director,

As you are certainly aware, School Nutrition Programs lcheaged greatly over the last several years causing
changes to your job as well as that of your entire staff. These changes, especially with the advent of Professional
Standards, now raise important questions about the knowledge you, as a director, andtséi need to do your

job effectively. More so, we need to think critically about which training topics are important, who will benefit

from which topics, and the best delivery methods to meet these training needs.

To help answer these questions theabbsachusetts Department of Elementary and Secondary Education (ESE),
Office for Nutrition, Health and Safety has asked the John C. Stalker Institute of Food and Nutrition (JSI) to conduct
a survey on training needs for Directors, Managers and Nutritioistass$s (production staff).

You, as Director, will receive the survey during the week of March 16th. Two survey links will be provided in
electronic format using Survey Monkey: (1) Director and (2) Manager/Nutrition Assistant (production staff) links.
The accompanying email will provide detailed instructions. Your survey will take about 30 to complete but you can
do so at more than one sitting (save and come back to it later).

Please begin to think now about how best to distribute the link to your marsagnd nutrition assistants for
completion. This survey will take about-28 minutes to complete and must be finished at one sitting. Multiple

staff can use the same computer to complete the survey as long as the previous person has completely exited out
of the survey. The surveys have been reviewed extensively for reading comprehension and simplicity; however,
some staff may need assistance with reading, terminology, and/or with the computer.

You will have the opportunity to voluntarily provide a naared contact information to enter a raffle for a free JSI
Workshop to Go. If one chooses not to provide a name this question will simply be skipped over.

Greater participation in the surveys will yield the maximum results for program development fBSES&nd its
partners.Please give the surveys your highest priority and strongly encourage your employees to participate as
well.

Thank you for your attention,

Karen McGrail,

The John C. Stalker Institute of Food and Nutrition

Katie Millett,

Massachusetts Department of Elementary and Secondary Education, Office for Nutrition, Health and Safety
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Distribution Eblast:

Your Input is Needed!

Please Complete this Statewide Training Survey

This message is coming to you from the John C. Statitgute and the
Massachusetts Department of Elementary and Secondary Education, Office
Nutrition, Health and Safety

The John C. Stalker Institute of Food and Nutrition (JSI), in conjunctit
with the Massachusetts Department of Elementary &atondary
Education (ESE), Office for Nutrition, Health and Safety, is conductin
needs assessmestrvey to gather information frony OU-
Massachusetts School Nutrition Professionalabout YOURheeds

and wants fortraining and professional developmeniThe results of
this survey will serve to guide ESE, JSI, and its training partners in th
development of workshops and programs to assist with your prograrr
operations and management.

We need your assistance to identify the specific skills and training
needs required for you and your sta¥four input, along with your
fellow School Nutrition Professionals across the Commonwealth, will
help us develop a statewide plan for training and professional
development.

All information is anonymous and confidésit Your name or specific
responses will not be included in any repo@mpletion of the survey
is voluntary and you can discontinue the completion of the survey at
any time without penalty or prejudic&he survey will take Directors
approximately 30 rimutes to complete and will take Managers and
Nutrition Assistants approximately 20 minutes to complete.

Directors need not complete the survey in one sittisgnply leave the
survey and when ready to continue, access the survey with the same
email ink on the same computeMultiple people can take the survey
on the same computer; however, managers and nutrition assistants ¢
need to complete in one setting.

Please encourage your managers and school nutrition
assistants/production staff to complee the survey by forwarding the
survey link in this messag&ome staff may need your help and
assistance to do so. The statewide training plan will be more valuable
with greater survey participation.

Directors, please complete
this survey:
Survey for Directors

Please forward this survey
to your Managers rad
Nutrition Assistants:
Survey for Minagers and
Nutrition Assistants

Kindly complete all surveys

by Tuesday, March 31st.

85


https://ews.framingham.edu/owa/redir.aspx?C=IbgPgJwZHE24M2OboapxXWDTwnM9d9IIzlcgeTkP-65uHPLjPzyUPKnZlo8iWorZHgUugFUWLLE.&URL=http%3a%2f%2fr20.rs6.net%2ftn.jsp%3ff%3d001jH7E2cOCRr8GZOI4G4BbAszAAGIrU8-PY3zxsH5jhTVCyPrA2gsJhiQKQH9RvT8ynsUiRIIyTtSF0yFdcjVabr32y7EEM8kNTrACzN9No3ZRtZuncRPUl3GJvZ1ovZleulAbIomlR8xLXxf1rPxgxkgIczrSDsd8pNdOu0RrJ1XF0KRXpk7RTwhDzoxfsT0eBCKNxXehZD2dR2pK3qhAmv5UlfB7yKBoKUTJgibRQIpSq2Pl2TGIIPtm4wDWbYUZ3STq5OPW79714btZwjHX_dqHBMyLHGT7-Dfg6u7XGdsu1xNPoh8RrjQQwH1zKGhcnfGYhq9DDygJzJ9GXuG03Ai4VPNO7haLX-831oZSwPk%3d%26c%3dS04ThzAzpnhZt459_iIGiOy8JxDigjtQzmryNhRx6YUjV4mVolSZnA%3d%3d%26ch%3dmrlFWKuZ1JITRXsf3B5P2KlpjNx1iVjPmOJGcZgj0kw0-aczHNdEqw%3d%3d
https://ews.framingham.edu/owa/redir.aspx?C=IbgPgJwZHE24M2OboapxXWDTwnM9d9IIzlcgeTkP-65uHPLjPzyUPKnZlo8iWorZHgUugFUWLLE.&URL=http%3a%2f%2fr20.rs6.net%2ftn.jsp%3ff%3d001jH7E2cOCRr8GZOI4G4BbAszAAGIrU8-PY3zxsH5jhTVCyPrA2gsJhiQKQH9RvT8yFnGxPkzxpFlMHYN1AQdXNULqwLO6uVm2qpxRkbffRVJ5H5DwiaIIGshnaGpEFlxcjDhJit-FHN6SKLOQkMb2uQlBjWq-g4MPH5uDsWW6rRJSTai7JQatlgfJBDNpd11iiT7zFVC-RTffWRHU0QctkmWv7-8acOXGyzfD_QvCMzvlQbc18ynnMVW3vhECbd6Kh1xjIOclBhR64k4frxWR20vToBWKm0MnBNWDxFLzcdBCanDaYXRNxU2Gh-SbQMi6kQMy-UsfT4bSPlacZQ3nqRjhKj4LHbLaGmc1sZXiOQ_3ecFLD8sMD_zYxSJausSgbLRPOel6E-U%3d%26c%3dS04ThzAzpnhZt459_iIGiOy8JxDigjtQzmryNhRx6YUjV4mVolSZnA%3d%3d%26ch%3dmrlFWKuZ1JITRXsf3B5P2KlpjNx1iVjPmOJGcZgj0kw0-aczHNdEqw%3d%3d
https://ews.framingham.edu/owa/redir.aspx?C=IbgPgJwZHE24M2OboapxXWDTwnM9d9IIzlcgeTkP-65uHPLjPzyUPKnZlo8iWorZHgUugFUWLLE.&URL=http%3a%2f%2fr20.rs6.net%2ftn.jsp%3ff%3d001jH7E2cOCRr8GZOI4G4BbAszAAGIrU8-PY3zxsH5jhTVCyPrA2gsJhiQKQH9RvT8yFnGxPkzxpFlMHYN1AQdXNULqwLO6uVm2qpxRkbffRVJ5H5DwiaIIGshnaGpEFlxcjDhJit-FHN6SKLOQkMb2uQlBjWq-g4MPH5uDsWW6rRJSTai7JQatlgfJBDNpd11iiT7zFVC-RTffWRHU0QctkmWv7-8acOXGyzfD_QvCMzvlQbc18ynnMVW3vhECbd6Kh1xjIOclBhR64k4frxWR20vToBWKm0MnBNWDxFLzcdBCanDaYXRNxU2Gh-SbQMi6kQMy-UsfT4bSPlacZQ3nqRjhKj4LHbLaGmc1sZXiOQ_3ecFLD8sMD_zYxSJausSgbLRPOel6E-U%3d%26c%3dS04ThzAzpnhZt459_iIGiOy8JxDigjtQzmryNhRx6YUjV4mVolSZnA%3d%3d%26ch%3dmrlFWKuZ1JITRXsf3B5P2KlpjNx1iVjPmOJGcZgj0kw0-aczHNdEqw%3d%3d

Directorswho complete the survey will have the opgunity to
voluntarily provide their name and contact information (only if you
wish to do so) to be entered into a raffle for a free JSI Workshop to C
If you do not wish to enter your name into the raffle, you will simply
skip over that question.

Thark you in advance,

Karen McGrall,

The John C. Stalker Institute of Food and Nutrition

Katie Millett,

Massachusetts Department of Elementary and Secondary Education
Office for Nutrition, Health and Safety
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Follow-up Reminder Eblast:

Your Input is Needed!

Please Complete this Statewide Training Survey

Survey Deadline Extended
Reminder: Please completall
surveys by Friday April 10.

If you and you staff have already completed the surveys,

thank you and kindly disregard this message.

This message is coming to you from the John C. Stalker Institute and the
Massachusetts Department of Elementary &&tondary Education, Office
for Nutrition, Health and Safe®rograms

The John C. Stalker Institute of Food and Nutrition (JSI), in
conjunction with the Massachusetts Department of Elementary
and Secondary Education (ESE), Office for Nutrition, Haatth
Safety, is conducting a needs assessnsemntey to gather
information fromYOQOU- Massachusetts School Nutrition
Professionals about YOURheeds and wants fdraining and
professional developmentThe results of this survey will serve to
guide ESE, J&nd its training partners in the development of
workshops and programs to assist with your program operations
and management.

We need your assistance to identify the specific skills and traininc
needs required for you and your sta¥four input, alog with your
fellow School Nutrition Professionals across the Commonwealth,
will help us develop a statewide plan for training and professional
development.

All information is anonymous and confidentigour name or
specific responses will not be inclutlen any reportsCompletion

of the survey is voluntary and you can discontinue the completion
of the survey at any time without penalty or prejudidéne survey
will take Directors approximately 30 minutes to complete and will
take Managers and NutritioAssistants approximately 10

minutes to complete.

Directors need not complete the survey in one sittisgnply leave

Directors, please complete this
survey:
Survey for Directors

Pkase forward this survey to
your Managers and Nutrition
Assistants:

Survey for Managers and
Nutrition Assistants

Kindly complete all surveys by
Friday, April 10th.

The John C. Stalker Institute of Food and
Nutrition is a partnership of thMlassachusetts
Department of Elementary and Secondary
Education and Framingham State University.
This institution is an equal opportunity
provider and employer.
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https://ews.framingham.edu/owa/redir.aspx?C=IbgPgJwZHE24M2OboapxXWDTwnM9d9IIzlcgeTkP-65uHPLjPzyUPKnZlo8iWorZHgUugFUWLLE.&URL=http%3a%2f%2fr20.rs6.net%2ftn.jsp%3ff%3d001oHwhT9F76L8qwXltImifZSBHfr4p6f10RBSjh_LNzCSZ8nF5wzMQuPPIyKXV6Y7uveLx4G962S6NC6Yu_Jr1kqSY03GhC4DSr4qhGP0Ff9DsFTGWV6HXUVlEeW70n1XBI3MDmJstmswyYkLsKXBP-xgEpsJiMP3axOU3MMQqdUoJXQsp-zqyiteZOLrz8VtZS3OCud0R8TQvGb-KuzwKMsT7CrMuXB5PyttjvLDO9Dao6_CHfoco8j35vzX1L0IhmcRnpcoNlezzKU5uYl_EhtuPINEPaspYEXH81XMsVEDgh-wajFDXuOuK3BhS1nXAwBe_NAAtQ0WMFGsu6_oFDbQYeFt5MuM-W9nJvMD2QI8Df1QXdFOxD2Tvp276Lyu2gwopFCKlm6mfi8DLJg8ZYw%3d%3d%26c%3d6j_Qt6tPZ2FLPOiWVy4Ap4pwUUcrnMIV_fb24er-vADoUBLigM-BfQ%3d%3d%26ch%3dGLEhmjuSVBsvEiHMp_qllHr19X1QXT5L4Mn7nL7ZhGIUocDFMBoqEg%3d%3d
https://ews.framingham.edu/owa/redir.aspx?C=IbgPgJwZHE24M2OboapxXWDTwnM9d9IIzlcgeTkP-65uHPLjPzyUPKnZlo8iWorZHgUugFUWLLE.&URL=http%3a%2f%2fr20.rs6.net%2ftn.jsp%3ff%3d001oHwhT9F76L8qwXltImifZSBHfr4p6f10RBSjh_LNzCSZ8nF5wzMQuPPIyKXV6Y7uCT1bn7LWblmOrK_RS_E4WGYojlpPTakiBgBoDF3HadSVnGbucQkAe7VZyQ5XOLFbUAuLN3xyOlIXdxVvyXtWxC1mlk2tQrsyvHqLxietnZUSPJPEupvFQu8mr3S04EDWnWtADSbBMXIKnmSvdHLCi55lx9wKZxSEGeH8iKrqyGiVztHu0aV12o5wBKwK6g2y-aeBbkWRhISVfk52VAolIHzVG04h7ocLqBdZwY9fe68KFf7Qh_GCWJuoe8G1_nUcmRwfPYBrHj3gHTlbn4irJZvRUt5hTGTDEwcaczdqz6CIOb4XQ7VdHpWj_zEova0gX18vdGhYjvltNfA4AH3eEAPKssM8e9K4apWBzfRfyAI%3d%26c%3d6j_Qt6tPZ2FLPOiWVy4Ap4pwUUcrnMIV_fb24er-vADoUBLigM-BfQ%3d%3d%26ch%3dGLEhmjuSVBsvEiHMp_qllHr19X1QXT5L4Mn7nL7ZhGIUocDFMBoqEg%3d%3d
https://ews.framingham.edu/owa/redir.aspx?C=IbgPgJwZHE24M2OboapxXWDTwnM9d9IIzlcgeTkP-65uHPLjPzyUPKnZlo8iWorZHgUugFUWLLE.&URL=http%3a%2f%2fr20.rs6.net%2ftn.jsp%3ff%3d001oHwhT9F76L8qwXltImifZSBHfr4p6f10RBSjh_LNzCSZ8nF5wzMQuPPIyKXV6Y7uCT1bn7LWblmOrK_RS_E4WGYojlpPTakiBgBoDF3HadSVnGbucQkAe7VZyQ5XOLFbUAuLN3xyOlIXdxVvyXtWxC1mlk2tQrsyvHqLxietnZUSPJPEupvFQu8mr3S04EDWnWtADSbBMXIKnmSvdHLCi55lx9wKZxSEGeH8iKrqyGiVztHu0aV12o5wBKwK6g2y-aeBbkWRhISVfk52VAolIHzVG04h7ocLqBdZwY9fe68KFf7Qh_GCWJuoe8G1_nUcmRwfPYBrHj3gHTlbn4irJZvRUt5hTGTDEwcaczdqz6CIOb4XQ7VdHpWj_zEova0gX18vdGhYjvltNfA4AH3eEAPKssM8e9K4apWBzfRfyAI%3d%26c%3d6j_Qt6tPZ2FLPOiWVy4Ap4pwUUcrnMIV_fb24er-vADoUBLigM-BfQ%3d%3d%26ch%3dGLEhmjuSVBsvEiHMp_qllHr19X1QXT5L4Mn7nL7ZhGIUocDFMBoqEg%3d%3d

the survey and when ready to continue, access the survey with th
same email link on the same comput®tultiple people can take

the survey on the same computer; however, managers and
nutrition assistants do need to complete in one setting.

Please encourage your managers and school nutrition
assistants/production staff to complete the survey by forwarding
the survey link in this messge.Some staff may need your help
and assistance to do so. The statewide training plan will be more
valuable with greater survey participation.

Directorswho complete the survey will have the opportunity to
voluntarily provide their name and contactformation (only if you
wish to do so) to be entered into a raffle for a free JSI Workshop t
Go. If you do not wish to enter your name into the raffle, you will
simply skip over that question.

Thank you in advance,

Karen McGrall,

The John C. Stalkierstitute of Food and Nutrition

Katie Millett,

Massachusetts Department of Elementary and Seconde

Education, Office for Nutrition, Health and Safety
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Appendix E

SURVEY QUESTIONNAIRES
Survey Questiosn for Director, ManagerNutrition Assistant Surveys

Data Analysis
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Director Survey Questionnaire

Needs Assessment - Directors

Overview and Instructions:

The John C. Stalker Institute of Food and Nutrition (JSI), in partnership with the Massachusetts Department of
Elementary and Secondary Education (ESE), Office for Nutrition Programs and Services, is conducting this needs
assessment survey to gather input on your needs and wants for training and professional development.

Thoughtfully respond to each of the following questions by clicking on your selected answer. Carefully read the
instructions for each section as they will vary slightly. VWhen you complete each section click on the NEXT button. When
you have reached the end of the survey, click on the DONE button.

You do not need to complete the survey in one sitting. The survey will be saved through the last question you have
answered. To return to the survey, access using the link provided in the email message. Please note that you must
continue the survey on the SAME computer on which you started the survey.

All Directors who complete the survey will have the opportunity to voluntarily provide their name and contact information
(only if you wish to do so) to be entered into a raffle for a free JSI Workshop to Go. If you do not wish to enter your name
into the raffle, you will simply skip over that question.

Thank you for your time taking this survey.

Page 1
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Needs Assessment - Directors

Time in Position

1. The number of years | have been in my current position is

O Less than one year
O 1to 3 years

O 4to 5 years

O 6to 10 years

O 11- 15 years

O 16 - 20 years

O 21+ years

2. The number of years | have worked in school nutrition services is

O Less than one year
O 1to 3 years

O 4to 5 years

O 6to 10 years

O 11 - 15 years

O 16 - 20 years

O 21+ years
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Needs Assessment - Directors

Directors - District Size

3. The size of my district is
O < 2,499 students

O 2,500 to 9,999 students

O 10,000 to 24,999 students

O 25,000 or more students

4. The number of schools in my district is

5. The number of staff members | manage (including managers, cooks, office personnel,
part-time workers, and full-time workers) totals

Ose
O 10- 24
O 25— 49
O50-99
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