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Welcome New Members!

December 2021

New Courses - English
Cybersecurity 1 - Ransomware
(15 mins, October 2021)
Produce 2 - Science
(10 mins, October 2021)

Vancouver, BC, Canada (31 stores)

On the Shelf: A Grocer's Guide to
Food Allergens
(10 mins, October 2021)
Produce 3 - Operations
(15 mins, November 2021)
Meat - Cleaning and Sanitation
(15 mins, November 2021)

New Courses - Spanish
Seguridad del Cuchillo
(20 mins, October 2021)
Fields & Table | Tampa, FL (1 store)

Congrats! My Tips Winners
September
• Caleb Knight Laws, Cash Saver #142
Tulsa, OK
• Brian Grieb, California Fresh Market,
San Luis Obispo, CA
October
• Caleb W Flinn, Harps #385 Harrah, OK
• Don Kaizen, California Fresh Market,
Pismo Beach, CA
November
• Timothy Dentler, Chester's Thriftway,
Depoe Bay, OR
• Ethel Silcock, HARPS #356, England,
AR

Diversidad e Inclusión
(30 mins, October 2021)
FSS3 - Manejo de Tiempo y
Temperatura
(25 mins, November 2021)
FSS4 - Preparación de Alimentos
(20 mins, November 2021)

What is in the Pipeline?
ENGLISH
• Produce 4 - Displaying
• Meat - Steaks
• Sustainability 101
• Earthquake Preparedness Employees
ESPAŇOL
• FSS5 - Alimentos Cocidos
• Floristería

Retired Courses 2021
This course will be replaced with a 2022
version.
• 2021 - Sexual Harassment - Supervisors California
• 2021 - Sexual Harassment - Employees New York
• 2021 - Sexual Harassment - Supervisors New York
• 2021 - Sexual Harassment - Employees California
• 2021 - Active Shooter Awareness
• 2021 - Bloodborne Pathogens
• 2021 - Sexual Harassment - Supervisor
• 2021 - Sexual Harassment - Employees
• 2021 - Sexual Harassment - Connecticut
• 2021 - Sexual Harassment - Employees Illinois
• 2021 - Sexual Harassment - Supervisors Illinois
• 2021 - Supplemental Nutrition
Assistance Program (SNAP) Training
• 2021 - OSHA Hazard Communication
Standards
These courses have been replaced with a
new and updated Cashier and the Cashier
WIC series.
• Cashier
• Cashier - WIC Administrative Procedures
• Cashier - WIC Training
These courses will be retired due to their
outdated content.
• Multicultural Marketing
• The Fresh Imperative - Asia
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You are invited!
Sustainability Webinar:
Independents, Free Self-Assessment, and Sustainable Food
Retail Certification
Increase efficiencies, save big money, and meet your
customers’ expectations! Join us and bring your stores’
Operations and Sustainability experts to attend this
free webinar to learn:
• What sustainability means for the future of
independent retailers.
• How you can assess your store’s sustainability
quotient using our free 15 min. self-assessment.
• How your store can tap into Ratio Institute’s
experience and resources to get expert guidance to
implement sustainable energy and waste practices,
and earn the Sustainable Food Retail Certification.
Join us for a FREE WEBINAR on Tuesday, January 18th,
2022, at 11:00 am Central Time. We will outline the
sustainability roadmap for your stores’ sustainability
initiatives. Meet the experts, ask them for advice and
get the answers to your questions.

New in 2022!
Sustainability Program
Sustainability has become an essential element of food retail
operations. As environmental concerns grow, strong
environmentally friendly practices can become your stores
competitive advantage, according to the Coca-Cola Retailing
Research Council recently published report Sustainability and
Food Retailing.
“Consumers are willing to pay an average of 4% more at
a food retailer that implements initiatives to support their
community and the environment.”

We have partnered with Ratio Institute (non-profit) to
provide your store with trusted resources to assess your
sustainability quotient (free!), along with a nationally
recognized certification program to achieve your
sustainability goals.

Our program is about increasing efficiencies and realizing
savings through better management of your energy and
waste.
A Sustainability Program will not be complete without
training for your team. To support you, we are updating our
energy and waste courses and will be adding more in 2022.
About Ratio Institute

John Ross

Peter Cooke

Aaron Daly

President & CEO
IGA, Inc.

Director of
Programs
and Partnerships
Ratio Institute

Principal
Ratio Institute

Register

Ratio Institute is an independent, non-profit organization dedicated to
accelerating measurable sustainability and viability in food retail
through expert collaboration, industry resources, and practical tools.
We have worked with over 1,000 grocery stores and 20 grocery chains
to create store-level and enterprise sustainability solutions that reduce
costs, shift internal cultures, and improve overall performance.
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Online Training Administrator Certification
(OTAC)
The Institute is proud to congratulate our first 3 Certified
Online Training Administrators.

You are invited!
1st Administrators’ Share Group Meeting
On Tuesday, January 11th at 10:00 am Central Time join us
for our first official meeting. This is your opportunity to
receive support, offer advice, share successes and failures,
and influence our new areas of training development.

Agenda
Fun Requirement of Participation: wear your favorite hat
and share why it is your favorite.
1. Introductions
2. Sharing Session:
Bob Arthur, Program Designer and Administrator

The candidates journey began back in
June 24 when they attended a demo
for the members of MIDA (Camara
de Mercadeo, Industria y
Distribución de Alimentos) in Puerto
Rico. After the demo, they
committed to attend three monthly
training sessions and do the work to
build their program. They attended a total of 8 hours of
training. They earned their certification at a fourth session
where they presented their plans to implement the online
training at their respective organizations.
Alberto L. Colón Camino
CFO

Click! Click! Compra Resuelta

3. LMS Best Practices: interactive report and tracking using
the Branches Summary
4. Guest Speaker:
Paulo Goelzer, PhD President & CEO of the Institute
Topic: Supervisor and Managers Engagement

www.shupgrade.com
(Online Grocer)
Suheidy M. Medina Ortiz
Dir. de Recursos Humanos

Register
www.plazaloiza.com

Important information about the Share Group
A share group is a long-term relationship with your peers, a
relationship that is based on trust and respect. Building that
relationship requires the attendance and participation of its
members.
Most Share Groups require fee to cover the expenses and the
value offered to its members. We are offering you the
opportunity to participate free of cost. However, we require
your commitment to the group to maintain your seat.
• Maximum capacity: 20 members per group
• Meets quarterly
• The agenda will include a member’s presentation, a best
practice by the Institute, and a Guest Speaker.

Visit our website to learn all about the Share Group

(8 stores)
Weena Méndez
Gerente de Recursos
Humanos

www.selectospr.com
(4 stores)

We want to recognize MIDA for supporting their members
training initiatives. Through AVIS (Academia Virtual de
Supermercados), they offer a full access to the online
training program to all its members. They have been offering
AVIS free of cost to their members since 2012.

Thanks to the 23 Administrators who participated in the
planning session on October 12, 2021.

3

The Institute Quarterly

December 2021

Call to All Administrators:
Join the 2022 Cohort to become a Certified
Online Training Administrator
Designing and implementing an online training
program can be a daunting task if you don’t have
support or experience. This certification
program is your opportunity to be part of a
cohort with similar responsibilities, where you
can rethink and revamp your program.
Who should be certified?
1. New Administrators
2. Administrators who inherited a program but were not officially
trained for the Administrator role.
3. Administrators who started their program before 2018.
4. Any administrators or other personnel who works closely with
the online training program.
What are the requirements of the certification?
The certification is your reward for engaging in the process of
reviewing and updating your program. These are the sessions:
I.
II.
III.
IV.
V.

Demo of the program and features
The Setup of your program
Best practices for introducing the program to your staff
The Learner: how to create the best environment for
effective and efficient learning.
Candidates’ presentations (10 min) of their online training
plans: needs, goals, structure, rollout/comm plan, timeline.

The next cohort will start during 2022 Q2. To pre-register or for more
information please contact Ana Velazquez (avelazquez@igainc.com).

From the President’s Desk
We work hard every day to provide our
clients and students with the best training
available in the industry. We are dedicated
to your success since we are only as good as
the students who share our message.

Happy Holidays and Happy New Year!

We recently conducted a survey among our
administrators and users to better understand their
experience, satisfaction level and their service and
support needs.
Survey Highlights
• Tops 4 words that describe
the Institute program:
# 1 - Reliable
# 2 - High Quality
# 3 - Easy to Use
# 4 - Good value for the Money
• Meet your needs – 73% responded Extremely Well
or Very Well, 25% said Sometimes Well.
• Customer Services Exceeds Expectations – 89% of
respondents say the Institute exceeded their
expectation Always or Most of the Time.
1%

5%

Always

5%

Most of the time

41%
48%

About half the time
Once in a while
Never

Respondents Requests and Recommendations
• Improve course searchability and navigation
• Shorter courses
• Course for Managers, Online Training Administrators,
and on Company culture.
• Institute Learning Plans
Stay tuned! We will address these areas in 2022.
Thanks to All Who Participated!
We want to extend a special thank you all of you who
took a few minutes to answer the questions. Your
feedback, comments and suggestions are taken very
seriously and have an important role in deciding were
to place our efforts in 2022.

We've had the honor of working with
thousands of retailers who are aiming for
success. We've also gone behind the scenes
to see how consumer expectations and
employee performance are aligned.
A more flexible and restless retail workforce
requires learning leaders in 2022 and beyond
to think more broadly, be more tech-savvy,
and be more nimble.

Institute’s Satisfaction Survey

Congratulations to the Survey Winners!
Paulo Goelzer, PhD
President and CEO
IGA Coca-Cola Institute

Thanks for all the submissions and congrats to the
following winners for their participation:
o Kristie Stevenson - Harps Foods in Bald Knob, AR
o Racheal Chee - T&R Markets in Gallup, NM
o Jamie McBay - Holts IGA in Fayetteville, TN
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Prepare your Program for 2022
We got you! We have prepared an easy-to-use checklist
with the areas that you should review and consider
updating for the new year.

2022 Maintenance Checklist
2022 New, Updated & Retired Courses

Coming Soon!
New Interface in 2022
Early 2021 we released a new interface with two distinct
homepages. one for Users and one for Administrators.
Upgrading to the new interface was voluntary and free of
cost. Many stores upgraded and reported the benefits from
the ease of navigation.

Be Compliant in 2022!
The Institute has partnered with State Food Safety to meet
all your state specific compliance needs. We have a seamless
and easy process to meet your
Food Handler, Alcohol, Allergen
and Food Safety Manager
requirements. Start training on any
device with our locally approved
online courses and access your
certifications immediately upon
passing. Get started today!
Here is a list of our courses and prices for each:
•
•
•
•

Food Handler (30 mins.) - $7.50
Food Allergen (1 hr.) - $7.50
Alcohol Server (2 hrs.) - $7.50
Food Manager (8 hrs. course/2 hrs. test) - $22.50/test

Please contact Jason King (jking@igainc.com) with any
questions.

Subscribe
to receive the Newsletter

Contact Us!
info@retaillearning.org
773.695.2611

Our Family of Programs
In 2022 Q1 we will be releasing an upgraded version of the
2021 interface to all the stores (except those that have their
own custom interface through a corporate university.)
The new interface will include:
•

Improved course searchability, for example an English
catalog page with submenus that will display courses
by department or series.

•

Easy access to our standardized Learning Plan
Certifications, which will earn users digital badges that
they can share in social media.

•

“Change is the end
result of all true
learning.”
Leo Buscaglia

New and improved images and graphics.
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