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School District:

SNA Membership #:

2026 CSNA and CDE Summer Conference and Exhibit Hall: Continuing Education Tracking

Instructions: The table below outlines the continuing education hours approved by the Colorado Department of
Education Office of School Nutrition for the 2025 CSNA Summer Conference and Exhibit. Select the sessions you
attended in the Attended column and keep this page and registration confirmation as supporting documentation.

Class Title Date Time Key Area & Code CEU's | Attended
. 9:00-
USDA Foods for New Directors 6/16/2026 10:00 1000/1100/1170 1
. . 10:00-
CDE New Director Training 6/16/2026 12:00 3000/3100/3200/3300/3400/3500 2
. 1:00-
CDE Menu Planning 6/16/2026 300 1000/1100 2
Discovering The 12 Puzzle Pieces 1:00-
of Procurement 6/16/2026 4:00 2000/2400 3
Opening General Session & 8:00-
1.
Keynote 6/17/2026 9:30 3000/3400 5
. . 8:00-
Closing General Session 6/18/2026 9:30 3000/3200 1.5
Building Resilient Nutrition 10:00-
Operations in a High Cost 6/17/2026 10'_50 3000/3400 0.8
Environment )
Marketing Magic with CDE’s 11:00-
Canva Outreach Resources 6/17/2026 11:50 4000/4100/4110/4120 0.8
Your Marketing is Giving
Elementary Vibes: Appealing to 1:30-
high schoolers with student- 6/17/2026 2:20 4000/4100/4120 0.8
informed messaging
Behind the Magic: Training 2:30-
Teams That Shine 6/17/2026 3:20 3000/3400 0.8
Know Your Numbers: Using KPIs 3:40-
to Unlock Program Potential 6/17/2026 4:30 3000/3200 0.8
. 10:00-
Feeding Pre-K Students 6/17/2026 10:50 1000/1100/2000/2200/2300 0.8
Open Sesame: Unlocking HSMA 11:00-
Grants 6/17/2026 11:50 3000/3100/3300 0.8
. 1:30-
Procurement: Beyond the Basics | 6/17/2026 2000/2400 0.8

2:20
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2:30-
Got Waste? 6/17/2026 332% 3000/3200/3250 0.8
Fresh Funds, Local Flavors: 3.40-
Unlocking the Power of the Local | 6/17/2026 4'_30 2000/2400/3000/3300/1000/1100/1130 0.8
Food Program '
. . 10:00-
The Secret Ingredient is You 6/17/2026 10:50 3000/3400/3450 0.8
Food/Nutrition 101 : Funding 11:00-
Streams - The Magic Money 6/17/2026 11'_50 3000/3400 0.8
Behind School Meals )
Functional Knife Skills 6/17/2026 13?6%_ 2000/2100/2130 1.5
Allergy-Friendly Cooking Lab: 3:20-
Safe Foods, Smart Swaps, and 6/17/2026 4'_30 1000/1100/1160 0.8
Simple Recipes '
Superpower Discovering What 10:00-
Makes You and Your Team 6/17/2026 10'_50 3000/3400 0.8
Inimitable )
11:00 -
USDA Foods In Your Menu 6/17/2026 11:50 1000/1100/1170 0.8
Uncrustables and Unstoppable: 1:30-
Peanuts Make a Comeback 6/17/2026 2:20 1000/1100/1160 0.8
PP&L - The Why Behind What 2:30-
We Do 6/17/2026 3:20 4000/4100 0.8
The Paper Trail: Communication 3:40-
to Evaluation 6/17/2026 4:30 3000/3400 0.8
10:00-
Food Allergy K12 6/18/2026 10:50 1000/1100/1160 0.8
. . 11:00-
Hocus Pocus Magic Promotions 6/18/2026 11:50 1000/1100/1160 0.8
, e 10:20-
Functional Knife Skills 6/18/2026 11:50 2000/2100/2130 1.5
. 10:00-
USDA Foods Processing 6/17/2026 10:50 1000/1100/1170 0.8
Farm to School: A Toolkit for 11:00-
Engaging Local Producers 6/17/2026 11:50 2000/2400/4000/4150 0.8
1:30-
Kitchen Efficiency Matters 6/17/2026 2?;% 2000/2400/2430/2440 0.8
Smart Swaps: Easy Breakfast 2:30-
Wins for New Meal Pattern 6/17/2026 3'.20 1000/1100/1110/1140/1150 0.8
Requirements '
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The Heart of the School: Building 3.40-
Bridges Through Your School 6/17/2026 4'.30 4000/4100/4130/4140/4150 0.8
Kitchen ’
. ., 10-

La magia de la conexién 6/17/2026 10:50 2000/2100 0.8

. . . 11-
Alergias alimentarias K-12 6/17/2026 11-50 2000/2100 0.8
Los Ailmentos de USDA estan en 1:30-
ol mend' 6/17/2026 220 1000/1100/1170 0.8
Cocina desde cero: Lectura de
recetas, registros de produccion 2:30-
y fundamentos de seguridad 6/17/2026 3:20 1000/1300 0.8
alimentaria




