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Click on the link below to access the recorded training:

https://alsde.webex.com/alsde/Isr.ohp?RCID=6df5dbe532464b1b92105fba026b9265



https://alsde.webex.com/alsde/lsr.php?RCID=6df5dbe532464b1b92105fba026b9265

SFSP and CACFP presented by Ben Guthrie, Education Administrator
NSLP presented by Julie Autrey, Education Specialist

» Reminders about waivers currently effecting various programs
» Reminders about pending deadlines for waivers
» Recording available on the CNP NSLP website

Alabama State Department of Education

Child Nutrition Programs




Summer Managers’
Training

Virtual, Instructor led
Presented by
ICN

» Emergency Preparedness 1 % hours
* Key Area: 3 (Administration)

* USDA Professional Standards Code: 3240, 3450
This training will describe the role of the SNP in emergency preparedness.
Participants will also learn about some resources that they can use to
determine how to respond to an emergency.

» Food Production and Operation Management 2 hours
* Key Area: 2 (Operations)
* USDA Professional Standards Code: 2000
Directors are challenged with leading their teams to prepare more foods
onsite and to move away from serving prepared items. Food quality is

ultimately in the hands of the site-based manager and staff.

Directors will be emailed and provided with a link for managers to register.

Morning and afternoon sessions will be offered in May and June.



Spring Conference




Looking Ahead...Fall Conference

Marriott Shoals Hotel

Muscle Shoals, Alabama



