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 LEVEL 1  

 COURSE DELIVERY OPTIONS 

1 I AM FOOD  Instructor Led  

 Literacy Assessment: CAMERA  Instructor Led 

2 Food Safety Culture & You ONLINE 

3 Workplace Essentials – Digital Technology ONLINE 
4 Good Manufacturing Practices (GMPs) ONLINE 

5 Introduction to Emotional Intelligence ONLINE Coming Soon 

6 Respectful Workplace ONLINE Coming Soon 

7 Active Listening ONLINE 

8 Human Rights & Diversity in the Workplace 
(Serving All Customers better) ONLINE 

9 Food Spoilage & Food Safety ONLINE 

10 Workplace Essentials – Thinking Skills ONLINE 

11 Introduction to Allergens & Allergen 
Management 

ONLINE 
 

12 Workplace Essentials – Working with Others ONLINE 

13 National Sanitation Training Program  ONLINE 
14 Self - Leadership ONLINE 
15 Workplace Essentials – Oral Communication ONLINE 
16 Food Safety and Meat Processing 101 ONLINE 
   

 

 

 

 LEVEL 2  
 COURSE DELIVERY OPTIONS 
17 Distribution and Warehouse Food Safety ONLINE 

18 Workplace and Industrial Safety ONLINE 

19 Employee Accountability ONLINE 
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20 Workplace Essentials – Document Use ONLINE 

21 Stress Management ONLINE 

22 HACCP Fundamentals ONLINE 

23 Conflict Resolution: Dealing with Difficult 
People ONLINE 

24 Fundamentals of Quality Assurance ONLINE 
 

25 The ABC’s of Supervising Others  ONLINE 

26 Managing Recall in a Wired World ONLINE 

  TOTAL ONLINE  
HOURS: 

 
 
 
 


