Work Transition is a program offered through Northwest Ohio Educational Service Center and is located at Four County Career Center.
Students with special needs have the opportunity to learn skills to promote independence and to become successful employees in the
community. We offer a variety of experiences for the students to help them find their own successful pathe to adulthood and employment.
Have questions about our program or want more information? Call 419-267-2296 or see the ESC website at :

https://www.nwoesc.org/WorkTransitionProgram.aspx

Words are Power!

The most recent vocabulary lessons have
been related to ...

Banking and Home Safety

We are so excited to be able to partner with area businesses and
organizations to provide hands-on work experience to our
students. Students have the opportunity to explore careers in the
fields of retail, janitorial, food services and more! Here are some of
our current job sites that focus on food services and retail skills...

The Barn Restaurant: Students are impressed by the busy
atmosphere of the Barn Restaurant. There are always tasks to
complete! Students help with food prep tasks such as dicing ham
for the salad bar, cubing bread for making croutons or prepping
vegetables like husking corn or dicing tomatoes. Other tasks
include washing dishes, rolling silverware and folding take-out
boxes.

Heritage Inn Breakfast Area: Students help prep for the breakfast
buffet by traying sausage and biscuits, wrapping food items such
as bagels, waffles, muffins and apples so they are ready to be
served. They also help clean tables and chairs, as well as vacuum
in the dining area.

McDonald’s: Students love McDonalds. Both the food and being
part of the lobby crew! They help keep the lobby clean and ready
for customers by filling the cups, napkins and straws, disinfecting
the tables and chairs, cleaning windows, disinfecting the kiosks,
table numbers and food trays.

Northwest State Community College Cafe: Students keep busy by
using the commercial dishwasher to keep all the dishes clean and
ready for use.

Stryker Schools: Students enjoy helping in the school cafeteria to
restock and rotate drinks, ice cream treats and canned goods to
keep supplies ready for the cooks serving the students.

FISH Pantry: Students help stock the store areq, keeping everything
nicely organized. They also check expiration dates on products and
clean the shelves.

Lugbill Supply Center: Helping to keep the store organized and
clean keeps the students busy dusting shelves, checking UPC
codes and facing products.



The class learned about proper handwashing to helpé
prevent the spread of germs. They used glow germ and a
black light to see where the germs were before and after

washing their hands. ‘M

The students enjoyed making
their favorite animals and
sweet treats on Craft Day!
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Students recently completed a jOb
S|te report on thelr computers that

The students worked on
a special project
sorting hundreds of
solar glasses to find the

#8" recyclable ones. QP

| Some Cafe Doy ond lerory Doy moments...
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Cooking Corner... The students enjoyed having
The class creates a menu and every popcorn Wlth t'b ir mov|e dqy
Wednesday a student is chosen to cook lunch B E_-.&g\

for the class. Some of the delicious meals
made this quarter included: philly cheese steak
sandwiches with tater tots, pancakes and
scrambled eggs, chicken alfredo,
cheeseburgers, hotdogs with mac and cheese,
and spaghetti.




