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Meet our 
Speaker

Training & Development 
Specialist

Stephanie Parrott
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Resources 
& 

Questions
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Acknowledgement Statement
You understand and acknowledge that:

• The training you are about to take does not cover the entire scope of 
the program; and that

• You are responsible for knowing and understanding all handbooks, 
manuals, alerts, notices, and guidance, as well as any other forms of 
communication that provide further guidance, clarification, or 
instruction on operating the program.
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Why does this matter?
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Learning Objectives

Identify key 
learning basics 

Discover effective 
training strategies 

Analyze training 
techniques

Professional 
Standards Code: 3000
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Identify Key 
Learning 
Basics



Learners forget 90% of information presented 
to them within 48 hours.
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What do you remember…

How many pots were on the stove? 

How many of the pots were red?

What vegetables did you see?

How many panes were in the 
window?

Learning Requires:
• Repetition
• Connection
• Relevance
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Effective 
Strategies to 

Support 
Impactful 
Learning 
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Follow-up
Make it Relevant

Application of new 
Information

Reinforce with 
Resources

Clear Outcomes

Effective Strategies 
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Clear Outcomes 

What do I 
want the 

staff to do?

Why is this 
training 

important 
right now?

Why are 
we doing 

this? 

How does 
this apply 

to my daily 
work?

Trainer Focus

Staff Focus
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Relevance Retention

Make it Relevant
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Increases Decreases

Confidence
Retention
Consistency

Errors
Confusion
Anxiety

Application
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Reinforce with Resources

Job Aids

SOPs Quick 
Guides

Checklists
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Follow up & Feedback

Refreshers Coaching Check-ins



24

How to check for understanding?

Teach Back

Scenario Questions

Thought-Provoking  Questions

Complete a Task Independently

Self Assessment

Checklists
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I’m born green, live red 
and die black.
Some like me sweet, 
some like me bitter. 

Who am I?

Answer: An Olive
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Analyzing 
Training

Techniques
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We are going to talk about 
leftovers today.

We will know which leftovers 
we keep, how to label/store 
them, and when they need to 
be thrown out.

Clear Outcomes
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Application

Set up a food safety station 
where staff can identify safe 
vs unsafe food scenarios.

Present food safety with a 
PowerPoint presentation.
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Follow-Up

Schedule check-in, provide 
immediate feedback, clarify 
errors in the moment.

Quick email “Let me know 
if you have any questions”.
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Relevance

Use generic menu & 
kitchen examples.

Use actual site menus, 
forms, tasks.
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Resources

Helper sheets from 
SquareMeals are 
accessible in the kitchen.

Binder with policy QR code 
in office.
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• Not aligned with real work

• Lack of management support

• Too much information, too fast

• No follow-up

Why do Trainings Fail?
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Leverage life experiences

Break up information into chunks

Let them explore on their own

Encourage questions & discussion
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- things I can take away from today

- strategies I plan to use moving forward

- thing I need more clarity on
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• Identify key learning basics
• Discover effective training 

strategies
• Analyze training techniques

The following are the key points we 
covered in this training:
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Questions?
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Contact Us
(877)  TEX  MEAL 
(877) (839-6325)

Squaremeals.org

SquareMeals@TexasAgriculture.gov
FND.Training@TexasAgriculture.gov
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Leave Us Your 
Feedback!



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

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)

4/6/2026

In accordance with federal civil rights law and U.S. Department of 

Agriculture (USDA) civil rights regulations and policies, this 
institution is prohibited from discriminating on the basis of race, 
color, national origin, sex, disability, age, or reprisal or retaliation for 

prior civil rights activity.

Program information may be made available in languages other 
than English. Persons with disabilities who require alternative 
means of communication to obtain program information (e.g., 

Braille, large print, audiotape, American Sign Language), should 
contact the responsible state or local agency that administers the 

program or USDA’s TARGET Center at (202) 720-2600 (voice and 
TTY) or contact USDA through the Federal Relay Service at (800) 
877-8339.

To file a program discrimination complaint, a Complainant should 

complete a Form AD-3027, USDA Program Discrimination 
Complaint Form which can be obtained online at: 
https://www.usda.gov/sites/default/files/documents/ad-3027.pdf, 

from any USDA office, by calling (866) 632-9992, or by writing a 
letter addressed to USDA.

program.intake@usda.gov

The letter must contain the complainant’s name, address, telephone 
number, and a written description of the alleged discriminatory action in 
sufficient detail to inform the Assistant Secretary for Civil Rights (ASCR) 
about the nature and date of an alleged civil rights violation. The 
completed AD-3027 form or letter must be submitted to USDA by:

1. mail:
U.S. Department of Agriculture
Office of the Assistant Secretary for Civil Rights 
1400 Independence Avenue, SW   
Washington, D.C. 20250-9410; or

2. fax:
(833) 256-1665 or (202) 690-7442; or

3. email:
program.intake@usda.gov

This institution is an equal opportunity provider.

mailto:program.intake@usda.gov
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