
Professional Development
for School Year 2026-2027



Gear up your staff with the skills and tools to do more scratch cooking in your district with our culinary workshops to 
go, globally inspired quantity recipes, and our tried-and-tested CRISP suite of trainings with chef support! Visit our 
Workshops-to-Go request page for a list of our offerings, including:

Build skills and create flavor with exciting hands-on culinary workshops.

	• Rooted in Flavor: Harvest of the Month Recipes Made Easy! - NEW!

	• Chef Supported Taste Test for Rooted in Flavor: Harvest of the Month Recipes Made Easy! - NEW!

	• Plant-Powered Plates: Creating Flavorful School Meals with Legumes, Tofu, Whole Grains,  
and Vegetables

	• Seasoned to Perfection: Homemade Spice Blends, Dressings and Sauces for School Menus 

	• Sharpen Up with Knife Skills! 

	• 1 Hour Add-On Equipment Training – customized equipment training options for sectionizers, slicers,  
robot coupes, food processors, tilt skillets or flat top griddles, combi ovens or steamers, and smallwares! 

	• Back-to-Basics Series: Mediterranean Flavors, Indian Fare, Asian Fusion, Latin American  
Cuisine – 3-hours of hands-on cooking!

	• Taste Test and Live-Setting Culinary Trainings – chef support in your school

Access dozens of recipes to plug into your menus, such as: 

	• Quantity production recipes  – globally inspired with several yield options to fit your program needs and 
promote seasonal ingredients!

	• CECAP Training and and Mentoring Program Recipes  – a growing collection of student-tested recipes 
developed through our chef coaching program

Receive a Personalized Culinary Consultation through Our CECAP Program!

The Creating and Executing a Culinary Advancement Plan, CECAP, is your gateway to customized support 
from the Culinary Consultant at JSI. 

Whether you’re looking to improve scratch cooking, enhance meal presentation, boost kitchen efficiencies, or 
build team confidence—CECAP can help you make it happen.

Take the CECAP Intake Survey – don’t miss this opportunity to invest in your program and your team!

Already part of CECAP but not sure where to get started? Reach out to culinaryconsultant@framingham.edu  
for personalized guidance and training recommendations for your staff.

Growing Culinary Skills for Fresh 
School Meals!

https://johnstalkerinstitute.org/profdev/online-learning/crisp/
https://johnstalkerinstitute.org/profdev/workshops-to-go/
https://johnstalkerinstitute.org/resources/jsi-workshop-recipes/
https://johnstalkerinstitute.org/resources/cecap-recipes/
https://framingham.qualtrics.com/jfe/form/SV_3qIKaaK7SuI7uC2
mailto:culinaryconsultant%40framingham.edu?subject=


ADVANCE the professional development of your school nutrition staff and elevate the cafeteria experience for 
your students. JSI’s popular collection of Workshops to Go brings hands-on, in-person training right to your district!

BUILD an energetic and dedicated team and improve communication skills.

	• Communication: The Secret Sauce in Every Successful Kitchen – key communication skill builder 
designed with strategies to improve interactions in the kitchen!

	• FISH! A Fun Approach to Team Building – a team building winner!

FUEL a healthier team with plant-forward, whole-food nutrition, creating champions for more wholesome, student-
centered school meals. 

	• The Power of Unprocessed, Plant-Forward Eating – a fun and informative personal wellness workshop 
aimed at leveling up to a whole food, plant-forward, fiber-rich approach to eating while avoiding ultra-
processed foods. NEWLY UPDATED!

LEARN food safety basics and how to manage food allergies and intolerances in your school nutrition program.

	• Essentials of Food Safety – a program essential designed to create a culture of food safety in your school!

	• Food Allergies – a foundational training recognized by DESE and MDPH as an acceptable training required 
in the Allergen Awareness Act, M.G.L.c.140, § 6B.

	• Food Allergies & Gluten-Free Bundle – two special dietary topics in one 3-hour workshop!

Registration Open!  
Virtual NSLP & SBP Meal Pattern 101 workshop for school nutrition staff and managers!

Nov 3, 2026 (Election Day) | 9am to 11am
Register Online

Tips for Success! Reserve a space in your school/district with a computer, projector, reliable internet 
access, a quality sound system and comfortable seating to conduct this workshop as a group training  

for all your program staff.

Can’t attend the live training? Use the NBOD Recorded Meal Pattern Trainings with  
activities/answer keys to train your staff any day that works for you!

National School Lunch Program Meal Pattern
School Breakfast Program Meal Pattern

Nourishing Excellence: Professional 
Learning for School Nutrition Teams

https://johnstalkerinstitute.org/profdev/workshops-to-go/
https://zoom.us/meeting/register/uS2By4tfTSWtSH-XZYYu2Q
https://johnstalkerinstitute.org/profdev/nb/nb-ondemand/national-school-lunch-program-meal-pattern-training-for-staff/
https://johnstalkerinstitute.org/profdev/nb/nb-ondemand/school-breakfast-program-meal-pattern-training-for-staff/


Nuts & Bolts of School Nutrition Programs On Demand has five new interactive eLearning courses to support 
the professional development needs of you and your team!

New for SY 26-27:
         •    Creating and Implementing a Student Feedback Survey for School Nutrition Programs
               Food Safety: Cross-Contamination & Hygiene Control
               Preparing for the Administrative Review
               Preschool Meal Pattern
               Understanding Production Records

 

Updated for SY 26-27:
         •    Food Components: Fluid Milk
 
Don’t forget to take advantage of the Training Toolbox - updated with all the newest online courses and designed 
for school nutrition directors to easily plan and track staff professional development across the district

The John C. Stalker Institute of Food and Nutrition is a partnership of the Massachusetts Department of Elementary and 
Secondary Education and Framingham State University.

and stay up to date on all the latest professional development opportunities!
Click here to join our email list

Click to follow us!

Check out the A-list with almost 700 (and growing!) products that have been approved  
for the 2026-2027 school year!

Newly Released!

New for SY26-27: Food Safety Series - 3 eLearning courses on Food Safety which together provide 0.75 CEUs.
• Introduction to Food Safety
• Food Safety: Time & Temperature Control
• Food Safety: Cross-Contamination & Hygiene Control

Update Your Local Wellness Policy this School Year!!
Get hands-on support through the SWITCH Massachusetts School Wellness 

Coaching Program, administered by JSI in partnership with DESE, to strengthen 
your wellness policy and advance school wellness initiatives.

https://johnstalkerinstitute.org/profdev/nb/nb-ondemand/
https://johnstalkerinstitute.org/profdev/training-toolbox/
https://lp.constantcontactpages.com/sl/ICRPEfU/SWITCH
https://www.facebook.com/JohnStalkerInstitute/
https://www.linkedin.com/company/the-john-c-stalker-institute-of-food-and-nutrition/
https://www.instagram.com/jcstalkerinst/

