Senior Nutrition Program

Food Service Training Schedule Plan 2018-19
	First Quarter

	July
	Foodborne Illness 
	Module 1  
Pages 4-10
	Staff Volunteers, Drivers

	August
	Temperature Control & Food Safety / Personal Hygiene
	Module 1 

Pages 10-12
	Staff Volunteers, Drivers

	September
	Food Service and Safety Management 


	Module 2  

Pages 3-6
	Program Director, Managers, Board

	
	Senior Participant emergency preparedness training; fire safety, earthquake, emergency disaster etc. 
	
	Program & Food Service Staff

	
	Diversity Training – Elderly LGBT
	TBA
	C1 & C2 Staff, Volunteers, Drivers

	Second Quarter

	October
	Food Preparation, Storage and Service
	Module 3

Pages 4-9
	Food Service Staff, Management

	November
	HDM Delivery 


	Module 3

Pages 10-13
	Food Service Staff, Drivers

	December
	Personal Hygiene 
	Module 3

Pages 13-14
	Food Service Staff, Volunteers, Drivers

	Third Quarter

	January
	Personal Hygiene 


	Module 4 

Pages 3-4
	Food Service Staff, Volunteers, Drivers

	February
	Safe Food Handling 
	Module 4

Pages 4-8
	Food Service Staff,

	March
	HDM Personal Hygiene, Food safety
	Module 5
Pages 3-5
	Drivers, HDM Volunteers

	Fourth Quarter

	April
	Safe Meal Delivery & Storage
	Module 5
Pages 5-6
	Drivers, HDM Volunteers

	May
	Staff Fire Safety; Extinguisher/ CPR/First Aid/Hazardous Materials (SDS)
	
	Program and Food Service Staff

	June
	Proper lifting, carrying & reaching

Preventing falls, cuts & burns
	
	Program and Food Service Staff


Revised 6/4/18
Most of the scheduled training is based on “Food Safety on the Go” course for home-delivered meal programs. You can find the training modules at the following address:

Food Safety Training Course & Materials
http://www.chuckrd.com/education-and-training/staff-training/staff-trainingin-services-resources
Additional material and resources will be added as needed. Contact Chuck Newcomb for more information at Chuck@MySmartRD.com 
