Tools and Resources

NACUFS Collegiate Dining Body of Knowledge™

The NACUFS Collegiate Dining Body of Knowledge™ is a
professional development tool for individuals or teams and
provides a learning framework for professionals who supervise
and manage collegiate dining operations or provide strategic
leadership for a collegiate dining program.
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Tools and Resources

Collegiate Foodservice Professional
Self-Assessment Tool

This tool enables collegiate foodservice
professionals at all levels to gain insight
into their strengths and areas for
opportunity. Are you looking for an
advancement opportunity? Help with a
specific area or skill? Exploring options
within collegiate dining? Utilize the
self-assessment tool to guide you in your
collegiate foodservice career.

NACUFS Professional Development Map

The Development Map guides individuals
through various learning opportunities
offered by the association to further
professional development. Participants can
self-direct and search for learning
opportunities of interest or complete the
Self-Assessment Tool for guided learning.
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NACUFS Collegiate Foodservice Sustainability Toolkit

The NACUFS Sustainability Toolkit includes the NACUFS
Collegiate Foodservice Sustainability Guide©, Sustainability
Assessment Tool, NACUFS Collegiate Foodservice
Sustainability Guide Lesson Plans, and the NACUFS Train
the Trainer Program. Together, these items allow collegiate
foodservice professionals to learn about sustainability in
foodservice, train their teams on sustainability, and assess
their current sustainability efforts.

NACUFS Train the Trainer Program

Whether training a new hire, instituting a new program,
establishing new processes, new equipment training, or
cross-training staff, the NACUFS Train the Trainer Programis a
proven training method established by collegiate foodservice
trainers. The NACUFS Train the Trainer Program will provide

a professional development opportunity for your staff, build
and establish trust within the team, and elevate collaboration
within the various departments.
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Management Knowledge Domain of the Guest Experience for Foodservice

experiences. NACUFS Collegiate Dining Body of Knowledge™ This soon-to-be released course is an online,
asynchronous course available anytime, anywhere. In

this course, you'll build a guest experience plan and
learn skills in the NACUFS Collegiate Dining Body of
Knowledge™ Guest Experience Domain. You'll
also receive a set of lesson plans to train your
team on the guest experience plan you design

industry in real time. Financial Management Workshop
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East Lansing, Ml

VIRTUAL TOWN HALLS:

*no cost member benefit
**no cost member benefit when
attended live

Sustainability:
October 19,2022

Training: Scan here to link to our
December 8, 2022 learning opportunities.
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in the course.

Join us this Fall for all of
these learning
opportunities!




