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Please complete and return the registration form below to:
Attn.: Tami Drake, NH Department of Education, Division of Program Support, Bureau of Nutrition Programs and Services, 101 Pleasant Street, Concord, NH 03301 or email the registration information to Tami Drake at: Tami.Drake@doe.nh.gov or fax: 271-1953; if your registration form is faxed, please follow-up with an email to ensure that it was received. The deadline to register is August 1, 2015.


NH DOE ~ Bureau of Nutrition Programs and Services hosts…


The Connection Between Wellness and Learning 


August 18 and 19, 2015





The connection between wellness and learning has been well researched.  Good nutrition and physical activity are understood to play a positive role in the increased learning ability of people of all ages, especially children.  Please come join us to explore more information about wellness and learning, as well as, to explore regulatory aspects of many of our Child Nutrition Programs, including school lunch and breakfast and child and adult care.  


   


WHO is this training intended for?





All Child Nutrition professionals, school administrators, center directors or anyone who works with any aspect of the administration of the National School Lunch and School Breakfast Programs, Child and Adult Care Food Program, After School Supper or Snack Programs, Fresh Fruit and Vegetable Programs, etc.  





WHAT are the top three reasons to come to this training? (There are quite a few reasons, but here are three of the top reasons)





Listen to Elizabeth Lichtenberg, teacher for the Gifted and Talented/Enrichment Program for PreK-8 at the Alton Central School in Alton, NH.  Liz is the 2015 NH Teacher of the Year and winner of the Farm to Institution New England (FINE) innovative farm to school programs contest.  She and her husband own Winnipesaukee Woods Farm where they work to help stamp out hunger in their community.  Liz knows first-hand the importance of healthy bodies for healthy minds.    �


Attend the Keynote speech.  This year, we are honored to have Dr. Robert Murray, MD, as keynote speaker.  Dr. Murray spent his career as a member of the Department of Pediatrics in the Ohio State University School of Medicine.  For over 20 years, he practiced clinical Pediatric Gastroenterology and Nutrition.  His research focus was on pediatric obesity, particularly in the areas of primary care prevention and of school policy.  He is on the Executive Committee of the Ohio Chapter of the AAP, as well as Chair of the Home and School Health Committee and the Performance in Practice Committee.





Choose from a variety of workshops offering Child Nutrition Program information.  





WHEN and WHERE will the training take place? 





Grappone Conference Center, 70 Constitution Ave, Concord, NH 03301


August 18, 2015, 1:00 PM – 4:00 PM and 


August 19, 2015, 8:00 AM - 3:30 PM





►Important notes:





We are happy to offer this free educational training opportunity. A light breakfast and buffet lunch will be provided on August 19, 2015.





A certificate of attendance will be provided at the end of the training.  (This training will help meet the Professional Standards requirement).





In partnership with the NH School Nutrition Association (SNA), this training is being offered in conjunction with the NH SNA Vendor Conference.





NEED TO SPEND THE NIGHT?  There is a block of rooms available for a discounted rate of $99 per night through the Grappone Conference Center.  If you would like to book a room, please do so prior to July 28, 2015.  Call the hotel at (603) 225-0303 to reserve your room today!    














Name and Title: 	





SAU/RA # and School:	





Address: 	





Telephone number:  		Email*: 	


			(*email required)





I will be attending both days of the training:  (  YES  (  NO





August 18, 2015 


1:00 p.m.  - 4:00 p.m.


All workshops are 3 hours in length.


Workshop registration will be on a first-come, first-serve basis.�
�



Please choose one workshop.


�
�
�
Financial Training (PLE, Non-program Foods and Meal Charging policies) – Kathryn Hodges, NH DOE�
�
School Lunch Basics – Judy Gosselin and Nancy Bradford-Sisson, NH DOE (Note: This is replacing the October New Food Service Director’s Training)�
�
�
Safety Awareness in the Food Environment (SAFE) – Ann Hamilton, UNH Coop. Ext.�
�
School Wellness Policy Assessment – 


Deb Luphold and Robin Peters, UNH Coop. Ext.�
�



(  (  (  (  (  ( (  (  (  (  (  (  (  (  (  (  (  (  (  (  (  (  (    (  (  (  (  (  





August 19, 2015





8:00 a.m. – 3:30 p.m.


All workshops are 1.25 hours in length.  


Workshop registration will be on a first-come, first-serve basis.�
�



Workshop Session #1


Please choose one workshop.


Please indicate first (1), second (2) or third (3) choice.�
�
�
What you need to know about Homeless Students in School – Dr. Linda Thistle-Elliott, NH DOE�
�
At Risk After School Suppers – Tim Goossens, Food Service Director, SAU 30�
�
�
USDA Commodity Foods – Amy O’Hara, Surplus Distribution�
�
Administrative Review:  Meet Your Reviewer! - NH DOE Staff�
�
�
How to Close Your Garden for Winter – 


Jeremy Delisle, UNH Cooperative Ext.�
�
Preparing for the District’s Auditors for the Food Service Department – Steve Grzelak, CPA, Jim Roberge, CPA, Grzelak & Co.�
�



Workshop Session #2 


Please choose one workshop.


Please indicate first (1), second (2) or third (3) choice.�
�
�
Infant Feeding Best Practice – Lisa Sirois, DHHS WIC �
�
Ag in the Classroom – examples of activities you can do in the classroom, Debbi Cox, NH Department of Agriculture�
�
�
Food Service Management Company- Managing Your Contract – Kathryn Hodges, NH DOE�
�
Civil Rights in the Child Nutrition Programs –


Presenter TBA�
�
�
Professional Standards in the NSLP – Jeanne Pierce, SAU 16�
�
What is HEAL?  (Healthy Eating, Active Living) – Terry Johnson, HEAL Director�
�



Workshop Session #3


Please choose one workshop.


Please indicate first (1), second (2) or third (3) choice.�
�
�
How to Write Specifications in Procurement – Presenter TBA�
�
CACFP Licensing Rules Surrounding Health and Safety – Terry Peck, NH DHHS�
�
�
Farm to School – Using forward contracts to procure local foods – Stacey Purslow, UNH Farm 2 School Coordinator�
�
Creating Low Sodium Meals – Panel Discussion Sarah Vanderhoof, RD – SNHS, Chef Mike Bondi – SAU 5, Chef Chuck Burnham- SAU 44, Megan Bizzarro, RD - SAU 19�
�
�
Migrant Families and School Food Service – Rachel Valladares, NH DOE�
�
How a Nutrition Intern can help in your Schools – UNH College Interns�
�



























