Online Training for Food Retailers
Course Catalog
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Top 25 Courses

1. Active Shooter Awareness - Supermarket (17,676 ) 14. Cashier 3 - Process Payment: Cash & Check (2,373)

2. Sexual Harassment - Employees (10,122) 15. Cashier 4 - Process Payment: Payment Cards (2,278)

3. Customer Service (5,667) 16. OSHA Hazard Communication Standards (2,249)

4. Store Safety - Floor Monitoring (5,187) 17. Cashier 5 - Process Payment: Mobile Wallet (2,240)

5. Store Safety - Cleanliness and Sanitation (4,462) 18. OSHA - Bloodborne Pathogens (2,231)

6. Bagging (4,192) 19. Cashier 7 - Checkout Process: Add Items to the Transaction (2,107) )
7. Cashier 1 - Job Overview (3,574) 20. Acoso Sexual - Empleados (2,054)

8. Professionalism (3,102) 21. Business Ethics (2,019)

9. Stocking - Proper Lifting (2,909) 22. Lavado de Manos, Uso de Antisépticos y Guantes (1,991)
10. FSS6 - Personal Hygiene and Employee Health (2,789) 23. Deli - Food Slicer (1,887)

11. Cashier 6 - Checkout Process: Begin the Transaction (2,540) 24. Seguridad en la Tienda - Monitoreo del Piso (1,846)

12. Food Safety and Sanitation Basics - Handwashing (2,484) 25. OSHA - Lock Out / Tag Out (1,827)

13. Cashier - Produce Identification (2,455)
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© Getting Started

Administrator
(] Getting Started - Administrator - 60m

(J Getting Started - Administrator - Learning Plans - 35m

[J Getting Started - Administrator - Learning Plans Templates (MS Word) - 0m

(J Getting Started - Administrator - Reports - 45m

OGetting Started - Administrator - Job Descriptions - 0m

Student

[ Getting Started - 3 Tips for Online Learners - 3m
(J Getting Started - Student - 60m

[(J Getting Started - Student - Certificates - 4m

[ Getting Started - Student - Learning Plans - 10m

(J Getting Started - Student - Testing - 4m

¢ Onboarding

Workplace

[ Business Ethics - 60m

[J Diversity and Inclusion - 15m

J Equity - 18m

[J Emotional Intelligence - 40m

[J Managing Stress at Work - 20m

[ Professionalism - 60m

O Professionalism - Basics - 10m
OProfessionalism - Communication - 14m
[J Sexual Harassment - Employees - 60m

[ Stress Management - 90m

Customer Service

[ Customer Service - Conflict Resolution - 15m

[J Customer Service - De-escalation - 16m

[J Customer Service - Selling Solutions - 60m

[J Customer Service - Serving Customers with Disabilities - 14m
[J Customer Service - The G.R.E.AT. Approach - 5m

[J Customer Service - The G.LV.I.N.G. Approach - 10m

[ Customer Service - Way to Care - Advance - 15m

Administrador

(J Bienvenido - Administradores - 60m

Estudiante
Available only in English

(J Bienvenido - Estudiantes - 60m

Lugar de Trabajo

[J Etica en los Negocios - 60m

(J Diversidad e Inclusién - 15m

[ Profesionalismo - 60m

O Profesionalismo - Basicos - 14m

O Profesionalismo - Comunicacién - 20m
[J Acoso Sexual - Empleados - 60m

(JControl del Estrés - 90m

Servicio al Cliente

[ Servicio al Cliente - Resolucién de Conflictos - 20m

[J Servicio al Cliente - Disipar Situaciones Dificiles - 27m
[ Servicio al Cliente - Soluciones que Venden - 40m

[ Servicio al Cliente - Clientes con Discapacidades - 18m
[ Servicio al Cliente - El Enfoque G.R.E.AT. - 5m

[ Servicio al Cliente - El Enfoque G.I.V.I.N.G. - 9m

[ Servicio al Cliente - Excelencia en Servicio - Comportamientos Opcionales
-16m



Customer Service Servicio al Cliente

[ Customer Service - Way to Care - Essentials - 20m O Servicio al Cliente - Excelencia en Servicio - Comportamientos Esenciales
-23m

[J Loss Prevention - Customer Service- 14m

[ Produce - Customer Service - 1Im 0 Frutas y Vegetales - Servicio al Cliente - 12m

Food Retail Industry Industria Minorista de Alimentos

[ Introduction to Food Retail - 150m O Introduccidn a la Industria de Venta de Alimentos - 58m
[0 Introduction to Food and Health -135m [J Introduccién a la Alimentacién y Salud - 90m

(J LearnNatural - Reading Food Labels 1: Front of the Food Package - 6m Available only in English

[J LearnNatural - Reading Food Labels 2: Back of the Food Package - 7m Available only in English

[J LearnNatural - Reading Food Labels 3: Label Information - 6m Available only in English

[J LearnNatural - Natural Speak 1: Terms on the Farm - 7m Available only in English

[ LearnNatural - Natural Speak 2: Terms for the Manufacturer - 7m Available only in English

[ LearnNatural - Natural Speak 3: Terms on the Product Label - 7m Available only in English

(J Organic and Natural Foods - 15m (J Alimentos Orgénicos y Naturales - 15m
Sustainability Sustentabilidad

[ Sustainability - Top 5 Grocery Store Energy Savers - 18m

[J Sustainability - Top 10 Waste Reduction Practices - 18m

[0 Seafood - Sustainable Practices - 10m [ Pescados y Mariscos - Practicas Sostenibles - 15m

Time Management Gestion del Tiempo

[ Time Management 1 - Getting Control - 7m [ Gestidn del Tiempo 1 - Tomar el Control - 8m

[ Time Management 2 - Mastering Time Management - 11m [ Gestidn del Tiempo 2 - Maestro de la Gestién - 12m

[ Time Management 3 - Beating Procrastination - 8m [ Gestidn del Tiempo 3 - Vencer la Procrastinacién - 9m

[ Time Management 4 - Prioritizing - 9m [ Gestidn del Tiempo 4 - Priorizar - 10m

(J Time Management 5 - Actions for Max. Productivity - 12m [J Gesti6n del Tiempo 5 - Acciones para Maximizar tu Productividad - 13m
[ Time Management 6 - Adopting a Growth Mindset - 8m [ Gestidn del Tiempo 6 - Adoptar una Mentalidad de Crecimiento - 8m

& Compliance

Safety Seguridad

[J Active Shooter Awareness - Office - 6m (] Sobreviviendo un Tiroteo - Oficina - 6m

[0 Active Shooter Awareness - Supermarket - 5m [0 Sobreviviendo un Tiroteo - Supermercados - 5m

O Food Safety and Sanitation Basics - Cleaning High Touch Surfaces - 5m [J Seguridad Alimentaria y Saneamiento - Limpieza de Superficies de

Contacto Frecuente - 5m

[ Food Safety & Sanitation Basics - Food & Equipment Contamination O Seguridad Alimentaria y Saneamiento - Contaminacion de Alimentos
-10m y Equipo - 18m



Safety
(J Food Safety & Sanitation Basics - Handling Procedures - 5m
[ Food Safety and Sanitation Basics - Handwashing - 3m

[J Food Safety and Sanitation Basics - Hygiene Practices - 5m
[J Food Safety & Sanitation (New York Certified) - 480m

(J Forklift Safety - 5 Tips for New Drivers - 4m

[ Forklift Safety - 9 Operation Tips - 14m

O Forklift Safety - Parts of a Forklift - 6m

(J Knife Safety - 20m

[J OSHA Bloodborne Pathogens - 20m
Not OSHA Certified

[J OSHA Hazard Communication Standards - 60m
Not OSHA Certified

[J OSHA Lockout-Tagout - 15m
Not OSHA Certified

[ Store Safety - Cleanliness and Sanitation - 15m
[ Store Safety - Earthquake - 8m

[ Store Safety - Earthquake (Supervisor) - 7m
[ Store Safety - Fire Extinguisher Operation - 13m

[J Store Safety - Floor Monitoring - 10m
(] Store Safety - Severe Weather - 10m
[ Store Safety - Shopping Cart Retrieval - 14m

[J On the Shelf: A Grocer’s Guide to Food Allergens - 10m

(J Ladder Safety - Articulated Ladders - 25m

(J Ladder Safety - Mobile Ladder Stands & Platforms - 15m
(J Ladder Safety - Single Ladders & Extension Ladders - 20m

(J Ladder Safety - Stepladders - 14m

Food Retail Safety (Ecolab / Lobster Ink)
(J Ecolab - Food Retail: Cleaning and Sanitizing - 12m

(J Ecolab - Food Retail: Food Allergens - 13m

[J Ecolab - Food Retail: Food Contact Washing and Sanitizing - 13m

(J Ecolab - Food Retail: Handwashing - 23m

[J Ecolab - Food Retail: Introducing the Lobster Ink Food Safety
Program-8m

(J Ecolab - Food Retail: Non-food Contact Cleaning and Disinfecting - 8m

(J Ecolab - Food Retail: The Importance of Food Safety - 17m

Security
[J Active Shooter Awareness - Office - 6m

[ Active Shooter Awareness - Supermarket - 5m

Seguridad

(0 Seguridad Alimentaria y Saneamiento - Procedimientos de Manipulacién - 15m

[ Seguridad Alimentaria y Saneamiento - Lavado de Manos - 6m

[J Seguridad Alimentaria y Saneamiento - Practicas de Higiene - 10m
Available only in English

[J Montacargas - Introduccién al Uso Seguro - 5m

[J Montacargas - 9 Consejos de Operacién - 16m

[J Montacargas - Partes de un Montacargas - 7m

[ Seguridad del Cuchillo - 20m

[J OSHA - Patégenos Sanguineos - 16m
No certificado por OSHA

[J OSHA - Normas para Comunicacién de Riesgos - 30m
No certificado por OSHA

[J OSHA - Programa de Bloqueo/Etiquetado - 14m
No certificado por OSHA

[ Seguridad en la Tienda - Limpieza y Saneamiento - 15m

[ Seguridad en la Tienda - Sismos - 11m

[J Seguridad en la Tienda - Sismos (Supervisores) - 8m

[0 Seguridad en la Tienda - Operacién del Extintor de Incendios - 19m
[ Seguridad en la Tienda - Monitoreo del Piso - 10m

[0 Seguridad en la Tienda - Condiciones Climaticas Severas - 10m

[0 Seguridad en la Tienda - Recoleccién del Carrito de Compras - 15m
Available only in English

[J Seguridad en la Tienda - Escaleras Articuladas - 25m

[0 Seguridad en la Tienda - Escaleras Méviles - 15m

[ Seguridad en la Tienda - Escaleras Simples y Escaleras de Extensién - 22m

[0 Seguridad en la Tienda - Escalera de Tijera - 15m

Seguridad

[J Ecolab - Venta minorista de alimentos: Limpieza y sanitizacién - 12m

[J Ecolab - Venta minorista de alimentos: alérgenos alimentarios - 13m

[J Ecolab - Venta minorista de alimentos: Lavado y sanitizacién
del contacto alimentario - 13m

[J Ecolab - Venta minorista de alimentos: El lavado de manos - 23m

[J Ecolab - Venta minorista de alimentos: Introduccién al
programa de seguridad alimentaria de Lobster Ink - 8m

[J Ecolab - Limpieza y desinfeccidn de dreas de contacto no
alimentario y los equipos - 8m

[J Ecolab - Venta minorista de alimentos: La importancia de la
seguridad alimentaria - 17m

Seguridad

[ Sobreviviendo un Tiroteo - Oficina - 6m

[J Sobreviviendo un Tiroteo - Supermercados - 5m



Security Seguridad

O Apropiacién Ilegal - 30m

O Concepto y Etica - 20m

[ Asociados y Suplidores - 40m
(J Transacciones de Pago -30m

Available only in Spanish

Available only in Spanish [(J Prevencién de Pérdidas Il - 90m
O Loss Prevention - Basics - 12m O Prevencién de Pérdidas - Basicos - 17m
[J Loss Prevention - Customer Service - 14m OJ Prevencién de Pérdidas - Servicio al Cliente - 16m

[J Loss Prevention - Forms of Loss - 7m

[ Cashier - Payment Card Industry Compliance - 12m [J Cajero - Cumplimiento de Estdndares de Tarjetas de Pago (PCI) - 17m
(I Crisis Preparedness - 5m [ Crisis - Preparativos - 5m

[J Cybersecurity 1 - Ransomware - 15m

[J Cybersecurity 2 - Physical Cyber - Attacks - 10m

[(J Cybersecurity 3 - Social Engineering - 20m

[J Ransomware 1 - What is Ransomware? - 7m

[J Ransomware 2 - Examples of Ransomware - 13m

[J Ransomware 3 - What Can Retailers Do? - 7m

[J Workplace Violence Prevention - Supervisors - 12m [ Prevencién de Violencia en el Trabajo - Supervisores - 16m

Vendor Certifications ($) Certificaciones con costo adicional

Pricing may vary by state Los precios varian segin el estado

[J Food Handler Compliance (SFS Certification) - $8.49 USD [ Manipulador de Alimentos (Certificacén SFS) - $8 USD

[0 Alcohol Server Compliance (SFS Certification) - $11.40 USD [ Servidor de Alcohol (Certificacién de SFS) - $11.40 USD

[0 Food Allergen Compliance (SFS Certification) - $8 USD [ Alérgenos Alimenticios (Certificacién de SFS) - $8 USD

[J Food Handler Certification (NRFSP Certification) - $10 USD (O Manipulador de Alimentos (Certificacién NRFSP) - $10

Food Manager Certification Training Cursos Preparatorios - Certificacion “Food Manager”

0J FSS0 - Food Manager Certification Instructions - 2m O FSSO.— Instrucciones para completar la certificacién de gerente
de alimentos - 2m

[J FSS1 - Foodborne Illness Overview - 23m [ FSS1 - Enfermedades Transmitidas por Alimentos - 27m

[J FSS2 - The Flow of Food Products - 25m [J FSS2 - Cadena de Distribucion de Alimentos - 30m

[ FSS3 - Manage Product Time and Temperature - 13m [J FSS3 - Manejo de Tiempo y Temperatura - 17m

[J FSS4 - Safe Food Preparation - 15m (J FSS4 - Preparacion de Alimentos de Forma Segura - 18m

[J FSS5 - Cooked Foods - 14m (J FSS5 - Alimentos Cocidos - 20m

[J FSS6 - Personal Hygiene and Employee Health - 12m (J FSS6 - Higiene Personal y Salud del Empleado - 18m

[J FSS7 - Cleaning and Sanitizing - 10m [J FSS7 - Limpieza y Desinfeccién - 12m

[J FSS8 - Facility Management - 19m [ FSS8 - Administracién de Facilidades - 25m

[J FSS9 - Pest Control Program - 12m (] FSS9 - Programa de Control de Plagas - 15m

[J FSS10 - Food Safety and Crisis Management Plans - 12m (J FSS10 - Planes para Seguridad en la Comida y Manejo de Crisis - 16m

[J FSS11 - Food Manager - Practice Exam - 80m [J FSS11 - Gerente de Alimentos - Examen de Practica - 80m

[J Food Manager Exam (SFS Certification) - $24.10 O Material for the Exam available in Spanish



Alcohol & Tobacco

[ Cashier - Alcohol Sales Compliance - 180m

[J Cashier - Alcohol Sales (Montana Certified) - 180m

[ Cashier - Tobacco Sales Compliance - 105m

[ Cashier - Tobacco Sales Compliance - Arkansas - 105m

[ Cashier - Tobacco Sales Compliance - California - 105m

Government

(J Supplemental Nutrition Assistance Program (SNAP) Training - 10m

[ Cashier - WIC 1: About the Program - 9m
[ Cashier - WIC 2: Participant Benefits - 10m
[ Cashier - WIC 3: Within Your Store - 9m

[ Cashier - WIC: EBT Process at Start - 13m
[ Cashier - WIC: EBT Process at End - 13m
[ Cashier - WIC: WIC Checks - 21m
Available only in Spanish

Available only in Spanish

[J Food Traceability Basics - 13m

Sexual Harassment

[0 Sexual Harassment - Employees - 60m

[ Sexual Harassment - Supervisors -45m

[0 Sexual Harassment - Employees - Illinois - 60m

[J Sexual Harassment - Supervisors - llinois - 35m
[J Sexual Harassment - Employees - New York - 60m
[0 Sexual Harassment - Supervisors - New York - 35m
[J Sexual Harassment - Connecticut - 1220m

[0 Sexual Harassment - Employees - Maine- 50m

[J Sexual Harassment - Supervisors - Maine - 30m
[0 Sexual Harassment - Employees - California - 60m

[0 Sexual Harassment - Supervisors - California - 165m

Alcohol & Tabaco

[J Venta de Bebidas Alcohdlicas - 80m

[J Venta de Tabaco - 105m

Gobierno

Available only in English

[ Cajero - WIC Basico - 60m
[ Cajero - WIC Procedimientos Administrativos - 60m

[J Conceptos Basicos de Trazabilidad de Alimentos - 16m

Acoso Sexual

[J Acoso Sexual - Empleados - 60m

[J Acoso Sexual - Supervisores -45m

[J Acoso Sexual - Empleados - Illinois - 60m

[J Acoso Sexual - Supervisores - Illinois - 45m

[J Acoso Sexual - Empleados - Nueva York - 60m
[J Acoso Sexual - Supervisores - Nueva York -35m
[J Acoso Sexual - Connecticut - 120m

[J Acoso Sexual - Empleados - Maine - 60m

[J Acoso Sexual - Supervisores - Maine - 33m

[0 Acoso Sexual - Empleados - California - 60m

[J Acoso Sexual - Supervisores - California - 165m



& Grocery Tracks/ Department Positions

Bakery Panaderia

[ Knife Safety - 20m [0 Seguridad del Cuchillo - 20m

(J Bakery - Equipment - 10m (J Panaderia - Equipos - 18m

(J Bakery - Maintenance - 10m [ Panaderia - Mantenimiento y Areas del Departamento - 13m
(J Bakery - Bakery Science - 10m [0 Panaderia - Ciencia de la Panaderia - 12m

(J Bakery - Product Knowledge - 20m {(J Panaderia - Conocimiento del Producto - 29m

(J Bakery - Merchandising - 7m [J Panaderia - Merchandising - 20m

[(J Bakery - Manager - 150m

Deli Deli

[ Knife Safety - 20m [ Seguridad del Cuchillo - 20m

[(J Cheese Specialist - 180m Available only in English

[ Deli - Product Knowledge - 45m (J Deli - Conocimiento del Producto - 30m

[ Deli - Food Slicer - 5m [ Deli - Rebanadora - 5m

[J Deli - Equipment - 4m [ Deli - Equipos - 4m

[J Deli - Display Cases - 5m [ Deli - Exhibidores (Vitrinas) - 5m

[ Deli - Prepared Foods - 8m [ Deli - Alimentos Preparados - 8m

[ Deli - Product Display and Storage - 5m [ Deli - Exhibicién del Producto y Almacenamiento - 5m
[ Deli - Opening Procedures - 8m [0 Deli - Procedimientos para Abrir - 8m

[(J Deli - Day Procedures - 15m [ Deli - Operaciones Diarias - 15m

[J Deli - Closing Procedures - 15m O Deli - Procedimientos de Cierre - 15m

[ Deli - Food Service - 15m (J Deli - Servicio de Alimentos - 15m

Front End Area de Cajas

0 Bagging - 15m (J Empacado - 15m

[ Courtesy Clerk - 30m (J Empacador (Bagger) - 30m

Available only in Spanish (J Cajero - 180m

[ Cashier 1 - Job Overview - 8m (J Cajero 1 - Introduccién - 12m

[ Cashier 2 - Shift Procedures - 14m (J Cajero 2 - Procedimientos Durante el Cambio de Turno - 18m

[ Cashier 3 - Process Payment: Cash & Check - 21m

[ Cashier 4 - Process Payment: Payment Cards - 10m

[ Cashier 5 - Process Payment: Mobile Wallet - 6m

[ Cashier 6 - Checkout Process: Begin the Transaction - 9m

[ Cashier 7 - Checkout Process: Add Items to the Transaction - 19m

[ Cashier 8 - Checkout Process: Follow Alcohol and Tobacco Laws - 5m

[ Cashier 9 - Checkout Process: Make a Sales Adjustment - 15m

[ Cashier 10 - Checkout Process: Finalize the Transaction - 12m

[ Cashier - Payment Card Industry Compliance - 12m (J Cajero - Cumplimiento de Estandares de Tarjetas de Pago (PCI) - 17m

(J Cashier - Produce Identification - 30m (] Cajero - Identificacion de Frutas y Vegetales - 30m



Front End Area de Cajas

[ Cashier - Self Checkout Stations - 5m [ Cajero - Estaciones de Autoservicio - 7m

(J Store Safety: Shopping Cart Retrieval - 14m (J Seguridad en la Tienda - Recoleccién del Carrito de Compras - 15m
Meat & Seafood Carnes

O Knife Safety - 20m (J Seguridad del Cuchillo - 20m

(J Beef University - Beef Nutrition - 20m Available only in English

(J Beef University - Beef Grades, Cuts and Preparation - 34m Available only in English

(J Beef University - Beef Orientation - 4m Available only in English

(J Beef University - Raising Beef - 34m Available only in English

(J Meat - Bandsaw - 16m (J Carnes - Sierra de Cinta - 23m

(J Meat - Grinder - 13m [ Carnes - Picadora (Moledora) - 17m

(J Meat - Tenderizer - 8m (J Carnes - Ablandador - 14m

[J Meat - Cleaning and Sanitation - 20m [ Carnes - Limpieza y Desinfeccién - 25m

O Meat - Shelf-life - 14m O Carnes - Vida Util - 20m

(J Meat - Wrapping - 9m (J Carnes - Empacado (Wrapping) - 14m

(J Meat - Inspection and Grading - 20m [ Carnes - Inspeccidn y Grados de Calidad - 27m

(0 Meat - Product Knowledge - Beef - 15m

[ Meat - Product Knowledge - Lamb - 15m
(J Meat - Product Knowledge - Pork - 14m
[J Meat - Product Knowledge - Poultry - 10m
(J Meat - Product Knowledge - Steak - 10m

[J Meat - Product Knowledge - Veal - 12m

(J Seafood - Basics - 14m (J Pescados y Mariscos - Conceptos Basicos - 18m

(J Seafood - Sustainable Practices - 10m (J Pescados y Mariscos - Practicas Sostenibles - 15m

Produce Frutas y Vegetales

(J Produce - Cleaning, Sanitation and Food Safety - 17m OJ Frutas y Vegetales - Limpieza, Sanidad y Seguridad Alimentaria - 13m
(J Produce - Customer Service - 11m (J Frutas y Vegetales - Servicio al Cliente - 12m

[ Produce - Displays -8m O Frutas y Vegetales - Exhibidores - 10m

[ Produce - Expanded Produce Department - 12m [ Frutas y Vegetales - Departamento Ampliado - 15m

[ Produce - Job Overview - 8m (] Frutas y Vegetales - Introduccién al Departamento - 10m

(J Produce - Merchandising and Displaying - 12m O Frutas y Vegetales - Mercadeo y Exhibicién - 17m

O Produce - Operations - 20m (J Frutas y Vegetales - Operaciones - 20m

O Produce - Product Knowledge - 0m 3 Frstasy Vegetales, Conocimiento de Vegetales  4om

O Produce - Product Preparation - 10m O Frutas y Vegetales - Preparacién del Producto para la Venta - 10m

0 Produce - Product Replenishment - 8m O Frutas y Vegetales - Reabastecimiento - 8m

O Produce - Receiving /Storage and Handling - 9m (J Frutas y Vegetales - Recepcién, Almacenamiento y Manipulacién - 10m
(J Produce - Supply Chain - 7m O Frutas y Vegetales - Cadena de Suministro - 8m

O Produce - The Science of Fresh Produce - 6m O Frutas y Vegetales - La Ciencia de los Productos - 13m

(J Value-Added Fruits and Vegetables - 14m



Produce Manager Gerente de Frutas y Vegetales
(J Produce Manager - Department Design and Organization - 11m

(J Produce Manager - Elevated Merchandising - 8m

(J Produce Manager - Responsibilities - 11m

(J Produce Manager - Sales and Profitability - 8m

[ Produce Manager - The Evolving Consumer - 14m

Fruits Frutas

(O Apples - 16m [J Manzanas - 60m
(J Avocados - 60m

(J Bananas - 10m [ Platanos - 45m
(J Berries - 10m

O Citrus - 16m

(J Cucumbers - 45m

(J Grapes - 18m [ Uvas - 30m

(J Melons - 18m (J Melones - 45m
(J Mushrooms - 13m

(O Nuts - 14m

(J Onions - 13m

(J Pears - 12m [ Peras - 60m

O Peppers - 16m

(0 squash - 60m

(J Stone Fruits - 15m

(J Tomatoes - 10m [ Tomates - 75m
O Tropical Fruits - 15m

[(J Specialty Fruits - 15m

Vegetables Vegetales

(J Cabbages - 8m

[(J Cooking Greens - 11m

[(J Cooking Vegetables - 16m

(J Fresh Herbs - 12m

(J Beans and Peas - 14m

(J Leafy Greens - 60m

O Lettuce - 30m

(J Onions - 45m

[J Peppers - 45m

(J Potatoes - 12m

[(J Potatoes USA Series - Harvesting and Packing - 10m Available only in English
[J Potatoes USA Series - Marketing Strategy - 10m Available only in English

(J Potatoes USA Series - Nutrition - 6m Available only in English



O Potatoes USA Series - Storage and Handling - 10m Available only in English

(J Potatoes USA Series - Varieties - 7m Available only in English
(J Root Vegetables - 14m
(J Salad Vegetables - 11m

(0 Squash and Pumpkins - 17m

[ Stalks - 45m

Floral Floristeria

(J Floral - Flower Care - 17m [ Floristeria - Cuidado Floral - 16m

[J Floral - Sales and the Customer - 14m [ Floristeria - Ventas y el Cliente - 16m

Wine Vino

[J Wine - Basics - 20m [ Vino - Conceptos Bésicos - 20m

(J Wine - Selling - 30m (J Vino - Mercadeo y Ventas - 30m

Receiving & Stocking Reabastecimiento

(J Forklift Safety - 5 Tips for New Drivers - 4m [ Montacargas - Introduccién al Uso Seguro - 5m

O Forklift Safety - 9 Operation Tips - 14m [J Montacargas - 9 Consejos de Operacién - 16m

(J Forklift Safety - Parts of a Forklift - 6m [J Montacargas - Partes de un Montacargas - 7m

(J Receiving - 105m (J Recepcidn - 45m

[ Stocking - Basics - 8m [ Reabastecimiento - Conceptos Basicos - 8m

[J Stocking - Displaying and Storing - 15m 0 Reabastecimiento - Exhibicion y Almacenamiento - 15m
[(J Stocking - Equipment - 15m [J Reabastecimiento - El Equipo - 15m

[0 Stocking - Process - 15m [(J Reabastecimiento - El Proceso - 15m

[ Stocking - Proper Lifting - 5m (J Reabastecimiento - Levantar Peso Correctamente - 9m

:2: Management

Operations Operaciones

[ Category Management - 180m [ Gestién por Categorias - 180m

[(J Shopping Occasions - 135m [J Ocasiones de Compra - 135m

(] Store Safety - Crisis and Emergencies - 6m [ Seguridad en la Tienda - Crisis y Emergencia - 1Im

[ Store Safety - Illnesses and Accidents - 6m [ Seguridad en la Tienda - Enfermedades y Accidentes - 12m

(J Store Safety - Fire Prevention - 10m [ Seguridad en la Tienda - Prevencion de Incendios - 10m

[ Store Safety - Promotions and Committees - 15m [ Seguridad en la Tienda - Gerente - Promociones y Comités - 17m

[ Store Safety - Reporting and Investigation - 6m [0 Seguridad en la Tienda - Reporte e Investigacién de Accidentes - 12m



Finance

(J Finance - 10 Basic Retail Math Formulas - 12m
(J Finance - Balance Sheet - 12m

(J Finance - Basic Retail Math - 15m

(J Finance - Inflation Basics - 8m

O Finance - Inventory Management - 20m

(J Finance - Labor Costs and Calculations - 10m
(J Finance - Profit and Loss - 15m

O Finance - Reducing Labor Costs - 18m

[ Finance - Shrink - 22m

Management and Leadership
(J Emotional Intelligence - 40m
(J The Leadership Challenge - 45m

[J Management Best Practices - 90m

People Management

(J Retention and Turnover - 16m

(J Hiring and Training - 20m

[J Sexual Harassment - Supervisors - 35m

[ Introduction to Supervisory Skills | - 60m

[ Introduction to Supervisory Skills Il - 75m

[J Engagement 1 - What is Employee Engagement? - 4m

[J Engagement 2 - How does Employee Engagement Improve Business
Results? -6m

[J Engagement 3 - Hiring and Corporate Culture - 9m

[J Engagement 4 - Job Resources and Demands - 11m

[J Engagement 5 - Getting Started - Building Employee Engagement - 8m
[0 Learning Leader Series - Strategies to Improve Retention - 15m

[0 Learning Leader Series - The Learning Process - 19m

[J Learning Leader Series - Training Formats - 12m

Finanzas

Administracion y Liderazgo

Administracion de Personal

[ Retencién y Pérdida de Empleados - 15m

[ Acoso Sexual - Supervisores - 35m

Available only in English

Available only in English
Available only in English
Available only in English

Available only in English

[ Serie de Lider de Aprendizaje - Formato de Capacitacién - 12m
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+ Specialized Series

Marketing & Merchandising
(0 Shopping Occasions - 135m
(J Social Media and the Digital Shopper - 30m

(J Promotions and Merchandising - 90m

Logistics

(J Food Logistics | - 60m

[ Food Logistics Il - 120m

(J DC Food Policy - 120m

(J DC Information Technology - 105m
(J DC Inventory Management - 120m
(J DC Loading and Shipping - 120m
0J DC Order Selection - 150m

(J DC Receiving - 75m

(J DC Risk Management - 120m

(J DC Storage and Replenishment - 145m

Quick Reference Guides

(7 Quick Reference - Zoom

(7 Quick Reference - Microsoft Teams
[ Quick Reference - Google Apps

[J Quick Reference - MS Outlook

[J Quick Reference - MS Excel

(7 Quick Reference - MS Access

[J Quick Reference - MS Powerpoint

[J Quick Reference - MS Word

Marketing
(J Ocasiones de Compra - 135m
Available only in English

[ Promociones y Mercadeo - 90m

Logisticas

Referencia

Available only in English
Available only in English
Available only in English
Available only in English
Available only in English
Available only in English
Available only in English

Available only in English
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4% Other Catalogs

¢ Administrator: This catalog has the courses relevant to the online training administrators.
o College Credit: This catalog has the learning plans approved for college credit validation.

o Practice Test: The retrieval courses are identified by the prefix: Practice Test. These courses have only the tests, no content. They are used to
improve retention by triggering the user’s memory retrieval of the course content to answer the test.

¢ RLI Learning Paths: These are recommended learning paths for on-boarding, management and supporting roles within grocery retail.

2 2025: Upgrade Your Toolkit!

Make Your Program More Robust, Consistent and Easy to Manage

¢ Learning Plans - create custom curriculums for your teams

* Course Imports - courses with your own training materials (videos, ppt, etc.)

 Course Customizations - change our courses to meet your needs

¢ Custom Catalog - reorganize and tailor the course’s catalogs to make your own.

¢ Custom Homepage - redefine the navigation, set priorities.

e Corporate University - brand the system with your logo and URL

¢ Classroom Management - manage your classroom training from the LMS

¢ Automated Enrollments - have the system automatically enroll users in courses based on their job position.

¢ HRIS Integrations - import new users, update current users, deactivate them, all with an automated daily import from your HRIS.
¢ Single Sign-0On - give users direct access to the training from your intranet, without having to login.

¢ Coach & Share - use channels to create conversational forums for user’s groups, share information, materials, ask expert advice and crowd-source.

¥ GroceryStart =\7 Certifications

Grocery Start offers certifications for individuals in a pay-as-you-go format.

www.grocerystart.com

Food Retail Essentials
GS Essentials $80 / 26h 55m

Food Retail Associate Certification
Essentials All Department Tracks = $200 (save $38) / 61h 8m

Food Retail Manager Certification
Manager, Time Management and Food Safety Manager Series = $90 (save $15) / 27h Tm

All Courses Access
All Courses = $400 [ Essentials + Departments + Series + Compliance (non-SFS)
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