ORIENTATION FOR COOKS & SUBS
CHECK LIST FOR TRAINER

_____ Train about sign in/out sub sheet 

_____ Train new cook or sub-cook about production book how and why it has to be                                 filled out at the end of each meal correctly and neatly
_____ Train about meal counts and papers to fill out (All children are classified free in Head Start)
_____ Train about portion sizes and guidelines for USDA Child Care Foods

_____ Train about Family Style (helping a child set at least one table at lunch time)

_____Train about sweeping floor and empting the trash after each meal and snack

_____Train about returning carts to kitchen

_____ Train about creditable foods

_____  Train about C/N labels

_____ Train about USDA Child Care Recipes (showing on production sheet)

_____ Train about shopping and invoices (hi-lite non-foods and non creditable foods)  Subs usually don’t have to shop.  In some cases they have to shop if a cook is off for a length of time.  Cooks try to arrange food to be on hand but sometimes everything on menu is not in their inventory.

_____ Train about buying guide

_____ Train about Food Allergies

_____ Train about UHR Meal Policy and where food change money is located

_____ Train on check off list for cooks/subs

_____ Train about Safety/Color Codes

_____________________________
New sub cook

_____________________________
Nutrition Coordinator
_____________________________
Date
