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The USDA Child Nutrition Program's Professional Standards Training Tracker Tool Version 2.0 is designed to assist
School Nutrition Professionals in keeping track of their annually required training hours. For additional information on
Professional Standards, please click here.
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According to the Paperwork Reduction Act of 1995, an agency may not conduct or sponsor, and a person is not required to respond to, a
collection of information unless it displays a valid OMB control number. The valid OMB control number for this information collection is 0584-
XXXX. The time required to view this training video is estimated to average 1 hour.
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Welcome to the Professional Standards Training Tracker Tool 2.0!

The USDA Child Nutrition Program's Professional Standards Training Tracker Tool Version 2.0 has multiple time saving features. The tool provides
a database of trainings, allowing users to select the course information and training hours will auto-populate. Managers can now enter trainings for
multiple employees and recommend specific trgfings for their staff. This tool will show managers/ and or staff how many training courses and hours
are taken and haw many hours remain to be completed to fulfill the annual training requirement. The Professional Standards Training Tracker Tool
2.0 will also provide other great features, such as: running reports. editing files, auto-populating school contract information, and making this tool
more user-friendly and easy to navigate.

11/9/2016

You Have 235 Days To Complete 7.00 Hours of Training.

Date Completed Hours Completed

Menu Planning and Meal Patterns Toolkit 11/02/2016 3.00

Recent Trainings

A Guide to Taste Testing Local Foods in Schools 10/24/2016

A Guide to Taste Testing Local Foods in Schools 10/18/2016
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Enter Training

- USDA Profe:

Training Title’ sional Standards Training Dal

Please start fyping to start the auto-populate of the USDA
Professional Standards Training Database list to appear.

Key Area* Select Key Area 5

Training Topic* Select Tralning Topic v | Training Topic

1110-USDA Nutrition Requirements
1120-Cycle Menus

1130-Local Foods -Farm to School
1140-Standardized Recipes -
Please choose a specific Learning Objective by clicking on
that Title. To choose multiple Learning Objective please hold
down the shift or control key

Learning Obje

Learning Objective*

Training Provider

Completion Date* 11i09/2018

School Year* lect Schoal Year

Training Hours*

Training Minutes

Comments

To add this training to your training history page of your employee's training history page, please chaose the names outlined below and click save.
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Training

Enter Training

Training Title* USDA Professional Standards Training Database

Please start fyping to start the auto-populate of the USDA
Professional Standards Training Database list to appear.

Key Area* Select Key Area

Training Topic* Select Training Topic » | Training Topic

Jective* Learning Objective
Learning Objective’ T T Mamis al b
1130-Local Foods -Farm to School
1140-8tandardized Recipes -
Please choose a specific Learning Objective by clicking on
that Title. To choose multiple Learning Objective please hald
down the shift or control key

Training Provider

Completion Date* 11/08/2016

Select School Year

School Year*

Training Hours*

Training Minutes

Comments
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Training
Training History

Employees Enter Traiping

Blank Naw State Agency-Child Nutrition Staff WEST FOTOMAC HIGH

Erand New State Agency—Chid Nutrition Staft VIRGINIA BEAGH SECEP - RE-ED

Kanze a2 Agency-CM & FD Staft STAFFORD SR HIGH

Jim Helper State Agency—Chikd Nutrition Director MANASSAS PARK ELEM.

Mathan Hou ‘State Agency-Child Nutriion Diector WOODBRIDGE HIGH

tesifirst testlast State Agency-Ghid Nutition Staff Testschoolname

Schonl Food Authority -District Diractar Testschooiname.

Search Employees

nic,p:Q

Create Employee Profile

bnawEigmail com

brand@gmil.com

[smith-kanzeg@itcon-inc com

jnelper@gmail com

nhousehokderg@iteon-ing.com

‘amazeral|@ns.usda.gov

tastname@fns.usda gov
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USDA Professional Standards Training Database

Please start typing to start the auto-populate of the usr;[A
Professional Standards Training Database list to appear

Key Area* Select Key Area

Training Topic

Training Topic* Select Training Topic -

1110-USDA Mutrition Requirements ~ | Learning Objective
1120-Cycle Menus

1130-Local Foods -Farm to School

1140-Standardized Recipes -

Please choose a specific Learning Objective by clicking on

that Title. Ta cheose multiple Learning Objective please hald

down the shift or control key

Learning Objective*

Training Provider

Completion Date* 11/08/2016
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School Year* Select School Year

Training Hours*

Training Minutes

Comments

Add Training
To add this training to your training history page or your employee’s training history page, please choose the names outlined below and click save.

W Select All Employee Name
Cashwell Tim
Householder Nathan
Smith-Kanze Jamilyah
New Brand
Naw Blank
Helper Jim
Testlast Testfirst

testiast testfirst

Save Cancel
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