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CACFP & SFSP Administrative Review: Preparations and Recordkeeping 3000 1

CACFP & SFSP Financial Management & Top Findings 3000 1

CACFP & SFSP Policy Updates 3000 1

CACFP & SFSP Procurement & Top Findings 2000 1

CACFP Application Process - Best Practices for New and Renewing CEs 3000 1

CACFP Eligibility & Enrollment - Top Findings 3000 1.5

Capital Expenditures 3000 1.5

Enhancing Efficiencies with Human-Centered AI 4000 1

Expanding your TEFAP reach in high need areas 4000 1

Farm Fresh Foundations 2000 1

Farm Fresh Roundtable : Getting the Farm to Your School 2000 1

Food & Nutrition Funding & Claims Overview 3000 1

Food Insecurities by Feeding Texas 4000 1.5

Food Production Records To Promote Forecasting & Planning 2000 1

FSMC USDA Foods Reconciliation Process 3000 1

Fundamentals of CACFP Child Care Center Monitoring 3000 1

Invitation for Bid (IFB) & Contract for Purchased Meals 2000 1

Local Food for Schools - How to Spend Grant Funds and More! 1000 1.5

CREDIT TRACKER



square

m
ea

ls

This product was funded by USDA.
This institution is an equal opportunity provider.

Food and Nutrition Division
www.SquareMeals.org

Updated 5/3/2024
MegaCon

Fraud Hotline: 1-866-5-FRAUD-4 or 1-866-537-2834 | P.O. Box 12847 | Austin, TX 78711
Toll Free: (877) TEX-MEAL | For the hearing impaired: (800) 735-2989 (TTY)

SESSION TITLE
USDA 
Professional 
Standards 
Training Topics

USDA 
Professional 
Standards 

Credit Hours

Attendance
Date

Making Food Safety Your Culture, Not Your Priority 2000 1
Managing Complaints for All Programs 3000 1
Managing Processing and Cooperative Contracts 2000 1
NSLP - Fundamentals of USDA Foods for Schools 1000 1
NSLP & SBP AR and PR: Program Integrity Rule and AR & PR Preparations 3000 1
NSLP Excess Net Cash Resources & Spend Down Plans 3000 1
NSLP Financial Tracking, Coding, and Reporting 3000 1
NSLP Local School Wellness Policy & Triennial Assessment 3000 1
NSLP RCCIs, Private Schools, & Charter Schools Special Considerations 3000 1
NSLP Resource Management - Nonprogram Revenue  3000 1
Pre-Con: CACFP Family Child Care Fundamentals 1000, 2000, 3000 4
Pre-Con: SNP Forecasting the Procurement of Foods 2000 4
Pre-Con: SNP Forecasting the Procurement of Foods 2000 4
Procurement Planning for Child Nutrition Programs 2000 1
SNA Lead to Succeed™: Emotional Intelligence  3210, 3410 1.5
SFA Responsibilities in Managing an FSMC Contract  2000 1
SFSP Sponsor Monitoring of Sites 3000 1
SFSP & SSO  Marketing & Outreach 4000 1
Summer Programs: Rural and Non-congregate Policy Updates 3000 1
TEFAP Policy Handbook Training Program Series 2000, 3000 1
The NDL and TEXSL Placement and Removal Process for CACFP & SFSP 3000 1
The Nuts and Bolts of Processing: How a Chicken becomes a Nugget 1000 1
USDA Nutrition Standards for School Meals  1000 1
Utilizing Consultants, Vended Meal Companies, & FSMCs as Vendors 2000 1
WBSCM and Reporting 1000 1
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