
NUTRIKIDS® University offers an exciting new way
to learn more about all of your favorite NUTRIKIDS
programs.  This 3-day regional training event lets
you choose from a variety of courses for
Menu Planning, Inventory and Point of Sale.

NEW! Point of Sale Courses
We’ve expanded our offerings to include four
brand-new courses designed specifically
for NUTRIKIDS Point of Sale users.  Courses
include: POS Setup, Free & Reduced, Verification
and Reports.

NEW! Product User Groups
Learn about exciting new upcoming product
features and engage in discussions about
where the industry and we are headed next.

NEW! ServSafe Certification*
Here’s your chance to get ServSafe certified
and still have time to take some NKU courses.

*Additional fee required ($150 per person)
 Preregistration before Day 1 required

3-DAY TRAINING SCHEDULE

www.nutrikids.com/nku

Register Today for just $420 per person!

Go to www.nutrikids.com/nku

Click Find Training Seminar link

Select Nutrikids University next to location

LUNCH INCLUDED DAILY

1

2

3
While you’re here...

VISIT the University Store

DAY 1

Serve Safe Certification Training

Registration

Lunch (Provided)

Opening Assembly

ServSafe Certification*
Training Course 

Duration: 7am-5pm
Lunch and breaks are included

7:00-11:00 AM ServSafe Attendees Only

11:00-12:45 PM Welcome to NKU

Menu Planning
Adding Ingredients

Perpetual Inventory
Getting Started

Point of Sale
POS Setup & Serving Line

ServSafe Certification
Training Course (Continued)

1:00-2:30 Track 1

Menu Planning
Adding Recipes

Perpetual Inventory
Transactions

Point of Sale
Free & Reduced

ServSafe Certification
Training Course (Continued)

2:30-2:45 Break
2:45-4:15 Track 2

DAY 2

7:00-7:45 AM Breakfast/Assembly
8:00-9:30 Track 3

9:30-9:45 Break
9:45-11:15 Track 4

12:30-2:00 Track 5
11:30-12:30 PM Lunch (Provided)

4:00-6:00 ServSafe Certification Exam

Menu Planning
Menu Names & RDA’s

Perpetual Inventory
Warehouse

Point of Sale
Reports

Demonstration
Point of Sale - Manager

Menu Planning
Modifying Menus

Perpetual Inventory
Finished Product

Point of Sale
POS Setup & Serving Line

Demonstration
Perpetual Inventory

Menu Planning
Production Records
Production Site Lite

Perpetual Inventory
Bidding

Point of Sale
Free & Reduced

ServSafe Certification
Exam Cram 

Menu Planning
Theme Bars/Copy Menus

Perpetual Inventory
Purchasing

Point of Sale
Verification

Demonstration
Point of Sale - Serving Line

2:00-2:15 Break
2:15-3:45 Track 6      

DAY 3

7:00-7:45 AM Breakfast/Assembly
8:00-9:30 Track 7

9:30-9:45 Break
9:45-11:15 Track 8 

11:30-2:30 PM Lunch (Provided) &
User Group Sessions

Demonstration
MyNutrikids.com®

- MyKids (Online Prepayments)
- MyTray (Interactive Menus)
- MyNutrition (Nutrition Education)

Demonstration
MP/PI Integration

Perpetual Inventory
Transactions

Point of Sale
Verification

Menu Planning
User Group

Perpetual Inventory
User Group

Point of Sale
User Group

Courses and schedule are
subject to change

Denotes course offered
second time

*Additional fee required ($150 per person)
Pre-registration before Day 1 required

2nd
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2nd
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2nd


