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Please supply all requested information in the yellow-shaded areas and indicate any attachments that have been included.  Document all attachments and which section and question they pertain to.
2.4.1 Basic:

2.4.1.1
How will you implement and utilize the basic workshops with the current week-long culinary workshop agenda and manual, https://www.doe.in.gov/sites/default/files/nutrition/culinary-skills-manual-2018.pdf?
2.4.1.2
If changes are to be made to the current agenda and manual, what changes need to be implemented?
2.4.1.3
What farm to school site visits (i.e. school garden visits, dairy tours, etc.) and/or farm to school presentations would be conducted?

2.4.2 Advanced:
2.4.2.1
Include a week-long agenda of daily activities and/or topics with the amount of time dedicated to these activities and/or topics. The week-long agenda should include:
A. Specific skills and concepts similar to the structure of basic culinary workshop but with advanced culinary skills, nutrition matters, and steps for a successful cafeteria topics. Check out page 10 of the manual for more details, https://www.doe.in.gov/sites/default/files/nutrition/culinary-skills-manual-2018.pdf. Advanced week-long workshop should start with a recap from basic culinary workshop such as mis en place and knife skills and it should incorporate a focus on breakfast by creating breakfast recipes, discussing ways to increase participation, showcasing ways to offer breakfast and buy-in from stakeholders, and explaining the importance of breakfast; utilization and discussion of USDA foods and their importance in breakfast and lunch; work production schedules to encourage work  simplification, efficiency, and organization in the kitchen; maintaining inventory; accurately completing and using food production records to forecast future meal service; recipe development and recipe engineering; incorporating and working with special dietary needs, vegetarian, and ethnic dishes; building a productive and motivated team; teaching train the trainer techniques; and other topics as identified by the applicant.

2.4.2.2
 What hands-on culinary skills and daily recipe preparation will schools prepare and serve to meet the School Nutrition Program meal pattern and that align with the most current Dietary Guidelines? Include the following:
B. Specify the types of recipes (i.e. specific vegetable subgroups, fruits, entrée (meat and grains) and milk) that will be incorporated with daily hands on learning in the kitchen for participants based on the skills and concepts identified above.  

2.4.3 Basic and Advanced:
2.4.3.1
What would be the process for purchasing and coordinating the necessary food, paper products (i.e. cups, plates, etc.), and small equipment (i.e. knives, cutting boards, etc.) needed for the week long culinary workshops?
2.4.3.2
What materials (i.e. manuals and handbooks) would be utilized in the workshops?
2.4.3.3
What specific regions and schools in Indiana where the workshops will be held?
2.4.3.4
How would you work with the specific schools to host the culinary workshops?
2.4.3.5 What would be the staffing needs for all culinary workshops?
2.4.3.6
What would be the registration tool (identify the software system utilized) and process?
2.4.3.7
What evaluation tool would be used (identify the software system utilized) and what questions would be included on the evaluations?
2.4.3.8  How would you communicate with attendees and participants?

2.4.3.9
What marketing materials (i.e. flyers) would be developed?
2.4.3.10 How would you work closely with the state agency to keep them informed and updated on registration numbers, attendees, marketing materials created, evaluations, timeline and progress of activities?
2.4.4 Additional Questions
2.4.4.1
What is your culinary background that would qualify you for this contract work?
2.4.4.2
What is your experience with providing week-long culinary trainings for all school?
2.4.4.3
What is your experience and/or knowledge of USDA’s School Nutrition Programs including the meal pattern requirements for lunch and breakfast and presentations that have been conducted on these topics to nutrition professionals?
2.4.4.4
What is your experience with developing workshop content on the School Nutrition Programs such as food production and standardized recipes?
2.4.4.5
What is your experience with conducting and coordinating registration and evaluations for trainings?
2.4.4.6
What professional certificates/certifications do you have that will support this contract work?
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