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SAW_ES Recommended Course Flow 

· ALL courses are available ONLINE with the exception of WIN at this time
· TIME is TBD. Currently being calculated based on participant experience.
· Course selection is flexible based on employer needs/sector
· “Level’ approach may be used to manage learning objectives

	
	COURSE
	DELIVERY OPTIONS

	
	Currently Instructor Led – May be delivered ONLINE
	

	
	Assessments or Surveys
	

	
	
	

	1
	I AM FOOD or I AM SEAFOOD
	Instructor Led or ONLINE

	2
	Transferable Skills Activity
	Instructor Led

	
	CAMERA ( Literacy Assessment)
	Instructor Led

	3
	Food Safety Culture & You
	ONLINE

	4
	Good Manufacturing Practices (GMPs)
	ONLINE

	5
	NEW – Introduction to Emotional Intelligence
	ONLINE

	6
	Employer – Employee Expectations
	ONLINE

	7
	WORKPLACE ESSENTIALS – Digital Technology
	ONLINE

	8
	Human Rights & Diversity in the Workplace
	ONLINE

	9
	Food Spoilage & Food Safety
	Instructor Led or ONLINE

	10
	WORKPLACE ESSENTIALS – Thinking Skills
	ONLINE

	11
	NEW Introduction to Allergens Part I (previously Introduction to Allergens & Allergen Management)
	Instructor Led ro Online

	12
	WORKPLACE ESSENTIALS – Working with Others
	ONLINE

	13
	Distribution & Warehouse Food Safety
	ONLINE

	14
	NEW Sanitation Level I – (National Sanitation Program separated into 2 Levels)
	Instructor Led or ONLINE

	15
	Workplace and Industrial Safety
	ONLINE

	16
	Lock Out – Tag Out
	ONLINE

	17
	NEW Canadian Human Rights & Serving All Customers Better
	ONLINE

	18
	WORKPLACE ESSENTIALS – Document Use
	ONLINE

	19
	Food Safety and Meat Processing 101 (OPT ADDED TO ELECTIVES)
	ONLINE

	20
	HACCP Fundamentals
	ONLINE

	21
	SOP Master Class
	ONLINE

	22
	WORKPLACE ESSENTIALS – Oral Communication
	ONLINE

	23
	Fundamentals of QA
Day 1 of 2
	ONLINE or Instructor Led

	
	Fundamentals of QA
Day 2 of 2
	Instructor Led

	24
	NEW Leadership for Supervisors
	ONLINE

	25
	NEW Building Better Teams
	ONLINE

	26
	NEW Introduction to Allergens Part II (Allergen Management & Control Plans)
	ONLINE or Instructor Led

	27
	NEW Sanitation Level II – (National Sanitation Program part II – Testing and methodology)
	[bookmark: _GoBack]ONLINE or Instructor Led

	28
	Managing Recall in a Wired World
	Instructor Led or ONLINE

	
	CAMERA Final Assessment
	

	
	POST TRAINING SURVEY - Mandatory
	

	
	
	

	
	ELECTIVES
	

	29
	Introduction to High Volume Baking
	ONLINE

	30
	Indigenous Cultural Inclusion
	ONLINE

	31
	Introduction to Cheesemaking
	ONLINE

	
	Food Safety and Meat Processing 101
	ONLINE
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