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Questions?? 

Call Linda Snyder 

518-473-8781 

Or 

E-mail Linda.Snyder@nysed.gov 

http://portal.nysed.gov/portal/page/portal/CNKC 

 

 

Where: Madison-Oneida Co. BOCES, Verona, NY 

When: Four 4-day sessions during July/August  

Watch our website for exact dates and times!  

Reservations can be made in January, by visiting 

the Child Nutrition Knowledge Center and clicking 

on program link. 

May be just what your cooks and cook 

managers need to take things from a 

simmer and bring it to a boil! 

In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations 
and policies, the USDA, its Agencies, offices, and employees, and institutions participating in or administering 
USDA programs are prohibited from discriminating based on race,  

color, national origin, sex, disability, age, or reprisal or retaliation for prior civil rights activity in any program 
or activity conducted or funded by USDA.   

Persons with disabilities who require alternative means of communication for program information (e.g. 
Braille, large print, audiotape, American Sign Language, etc.), should contact the Agency (State or local) 
where they applied for benefits.  Individuals who are deaf, hard of hearing or have speech disabilities may 
contact USDA through the Federal Relay Service at (800) 877-8339.  Additionally, program information may 
be made available in languages other than English. 

To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, 
(AD-3027) found online at: http://www.ascr.usda.gov/complaint_filing_cust.html, and at any USDA office, or 
write a letter addressed to USDA and provide in the letter all of the information requested in the form. To 
request a copy of the complaint form, call (866) 632-9992. Submit your completed form or letter 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;  

 

(2)  fax: (202) 690-7442; or  

 

(3)  email: program.intake@usda.gov. 

 
This institution is an equal opportunity provider. 

http://www.nysed.gov/cn/cnms.htm
http://www.ocio.usda.gov/sites/default/files/docs/2012/Complain_combined_6_8_12.pdf
http://www.ascr.usda.gov/complaint_filing_cust.html


                                            

 Sessions Cover: 

 Standardized Recipes 

 Production Records 

 Knife Skills 

 Sanitation 

 Work Simplification 

 Hands-on Kitchen Cooking Sessions 

 Smarter Lunchrooms 

  We have offered this successful Professional 

Cooking course since 1998.  Experienced food 

service directors will be conducting the workshops 

this coming summer. Lodging, meals, training and 

all materials for the workshops are provided at no 

cost to you or your district.  You just provide trans-

portation to Madison Oneida BOCES. 

“...I really enjoyed the 

training and learned a 

lot of new skills to 

take back with me.” 

“..instructors were 

excellent, informa-

tive and kept it 

interesting…” 

“...new recipes had 

a positive response 

from students…” 

“...I highly recommend 

this program to my co-

workers..” 

“...I learned many 

new skills and I will 

use these skills for 

years to come…” 

“...networking 

with other cooks 

was great…”great…” 

Professional Cooking is a training program which awards 15 training 

hours towards USDA Professional Standards requirements. 

 Emphasizes basic cooking techniques and proper knife skills 

 Enhances the skills of food service personnel 

 Provides training in quantity food preparation techniques 

 Stresses proper sanitation and kitchen safety 

 Improves health and nutrition awareness 

 Helps to market and promote your program 

See your Food Service Director to sign up! 

(Only for cooks who have never previously attended.) 

 

 

“...much more confident in my 

abilities…” 

“...fun and  

Educational” 

 

 


