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Team Nutrition Readiness and Retention Training Program: Instructions for Accessing the Cafeteria Manager Online Training
Go to https://vdoelearning.catalog.instructure.com/courses/team-nutrition.
Click on Enroll.

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. There is a red box and arrow instructing the user to click on "Enroll".]

Under Choose your program, select Virtual Virginia Professional Learning from the dropdown menu, and then click on Login.
[image: A screenshot of a computer webpage for Virtual Virginia. There is a red circle and arrow instructing the user to click on the dropdown arrow below "Choose your program".]

[image: A screenshot of a computer webpage for Virtual Virginia. There is a red box and arrow instructing the user to click on "Login".]

If you already have a Virtual Virginia account, click on Sign in to Enroll. If you do not have an account, complete the initial registration information, and click on Register New Account.
[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. There is a red box and arrow instructing the user to click on "Sign in to Enroll".]

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. There is a red box and arrow instructing the user to click on "Register New Account".]

Now when you follow the link to log in, you will click on the dropdown next to your name, and then click on Canvas.
[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. There is a red circle and arrow instructing the user to click on the dropdown arrow next to the user's name.]

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. There is a red box and arrow instructing the user to click on "Canvas" from the dropdown menu.]

You will now be on your Virtual Virginia Dashboard. Click on Courses, then click on VDOE Team Nutrition Readiness and Retention Training Program.
[image: A screenshot of a computer webpage for Virtual Virginia. There is a red circle and arrow instructing the user to click on "Courses".]

[image: A screenshot of a computer webpage for Virtual Virginia. There is a red box and arrow instructing the user to click on "VDOE Team Nutrition Readiness and Retention Training Program".]

You will now be on the Home page for the Team Nutrition Readiness and Retention Training Program course. Read the information on the Home page and then select Start the Course Questionnaire.
[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the Home page. There is a red box and arrow instructing the user to click on "Start the Course Questionnaire".]

Click on Take the Survey.

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. There is a red box and arrow instructing the user to click on "Take the Survey" to input participant enrollment information.]

Complete each question. Once you’ve completed the quiz, click on Submit Quiz.
[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the beginning of a quiz to gather participant enrollment information.]

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the end of a quiz to gather participant enrollment information. There is a red box and arrow instructing the user to click on "Submit Quiz".]

Once your quiz is submitted, you will be brought to a page that has your responses. Scroll down and click on Next.
[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the beginning of the completed quiz on participant enrollment information.]

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the end of the completed quiz on participant enrollment information. There is a red box and arrow instructing the user to click on "Next".]

On the Next Steps page, select Start Training for Cafeteria Managers.
[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the Next Steps page. There is a red box and arrow instructing the user to click on "Start Training for Cafeteria Managers".]

On the Modules page, view the heading titled Cafeteria Managers: Overview with Chef Cyndie, and select How to Use Canvas + Overview Video.

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the Modules page. There is a red box and arrow instructing the user to click on "How to Use Canvas + Overview Video".]

On the How to Use Canvas + Overview Video page, read the information and watch the video. Once you complete this, scroll down and select Mark as done. Then, select Next.



[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the How to Use Canvas + Overview Video page. There is a red box and arrow instructing the user to click on the video.]


[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the How to Use Canvas + Overview Video page. There is a red box and arrow instructing the user to click on "Mark as done" and "Next".]

On the Modules page, scroll down to the heading titled Cafeteria Managers Module 1: Scratch Cooking for a Healthier Generation and You and select the first item, Introduction to Module 1.



[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the Modules page. There is a red box and arrow instructing the user to click on "Introduction to Module 1".]



On the next page, read the information to learn about the module. Scroll down and click on the link below Workbook and PowerPoint Presentations to view the associated handouts or click the download icon next to a handout title to download the handout. Then, select Mark as done and Next.

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the top of the Introduction to Module 1 page.]

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the bottom of the Introduction to Module 1 page. There is a red box and arrow instructing the user to click on "Workbook for Module 1 (PDF)", "Mark as done", and "Next".]



On the next page, click Take the Quiz.

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the Module 1 Pre-Quiz page. There is a red box and arrow instructing the user to click on "Take the Quiz".]


On the next page, select your answers for the quiz by clicking on the circle next to your answer choice. After you have selected a response for each question, click Submit Quiz. You will then be on a page that has your responses. Review the feedback for each question. Then, scroll down to the bottom of the page and click Next.

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the top of the Module 1 Pre-Quiz page.]

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the bottom of the Module 1 Pre-Quiz page. There is a red box and arrow instructing the user to click on "Submit Quiz".]


On the next page, read the objectives and instructions. Click on the video to view the video. After you have watched the video, scroll down to the bottom of the page, and click Mark as done and Next.

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the 1.1 Transitional Standards & Scratch Cooking: Video Presentation page. There is a red box and arrow instructing the user to click on the video.]


[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the 1.1 Transitional Standards & Scratch Cooking: Video Presentation page. There is a red box and arrow instructing the user to click on "Next".]


On the next page, read the instructions for the activity. Click on the link to view the handout or download the handout by clicking on the download icon. After reviewing the handout, click Mark as done and Next.

[image: ]


On the next page, click Take the Quiz.

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the Transitional Standards: Quiz page. There is a red box and arrow instructing the user to click on "Take the Quiz".]


On the next page, select your answers for the quiz by clicking on the circle next to your answer choice. After you have selected a response for each question, click Submit Quiz. The next page will have your responses. Review the feedback for each question. Then, scroll down to the bottom of the page and click Next.

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the top of the Transitional Standards: Quiz page.]

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the bottom of the Transitional Standards: Quiz page. There is a red box and arrow instructing the user to click on "Submit Quiz".]


Continue progressing through the module. Once you are at the end of a module, you will see the End of Module page. Clicking Mark as Done and Next will progress you to the next module.



[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the End of Module 1 page.]

At any point in the course, you can use the left-sided navigation bar to view pages. Clicking on Home will take you to the Home page, and clicking on Modules will take you to the Modules page.

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the Home page. There is a red box and arrow instructing the user to click on any of the options on the left-sided navigation bar.]


When you click on Grades, you will be able to view the past quizzes you have completed. Keep in mind that you will also see quizzes that are part of the director training. These quizzes are not required as part of the cafeteria manager training. Only complete the quizzes that are part of your modules and include “Cafeteria Managers” in the title.

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. The screenshot shows the Grades page.]
To log out of Virtual Virginia, click on Account then Logout.

[image: A screenshot of a computer webpage for the Team Nutrition Readiness and Retention Training Program on the Virtual Virginia platform. There is a red box and arrow instructing the user to click on "Account" and "Logout".]



Should you have any questions about navigating Virtual Virginia for the Team Nutrition Readiness and Retention Training Program, please contact Katelynn Stansfield, Team Nutrition Training Grant Project Specialist, at katelynn.stansfield@doe.virginia.gov.
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O Uisten,acknowledse, ear, ceebrate, adjust
O isten, challenge. help, educate ceebrate
O Acknowledge, earn demonstrate push

© Acknowldge, work, commnicate, clebrate
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1.1 Transitional Standards & Scratch Cooking: Video Presentation

Objectives

+ Recall the "big 3" transitional standards.
+ Describe how scratch cooking can help meet the transitional standards.

‘While you lsten to the video presentation or read the transcript, you can use the space in your workbook to jot down which changes you sill ave questions about and possible solutions for implementing the

Transitional Standards.

Video closed captioned): Transitiona Standards & Scratch Cooking (4:17)

Video Transeript (PDF)
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Take as much time a5 you need to complete this quiz. Please note that this quiz only allows for one attempt.

| Question1

Questions

@ Question 1

@ Question 2
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Time Elapsec: [éeTne
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“The Transitional Standards establish standards for milk, sodium, and added sugars.

O e

O Fase

Question 2

As part of the Transitional Standards, school nutrition programs may offer flavored whole milk

O Te

O False

Question 3
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O True

O False

Question 2 1pts

As part of the Transitional Standards, school nutrition programs may offer flavored whole milk

O Te

O Fase

Question 3 1pts

“The Transitional Standards are designed to help school nutrition programs transition to standards that were delayed due to the pandemic and legislative:
actions.

O Tre

O False
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