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Supermarket Online Training Curriculum Recommendations

Level 1 - Introductory

O Welcome to Online Training

O Customer Service and Professionalism | 7 Tobacco
o O Customer Service and Professionalism |l 1
e o ! Compliance - New
59 O Food Safety and Sanitation Basics York Certified
c 32 3 Introduction to Food and Health
v o
Og O Store Safety |

O Stress Management
O Welcome to IGA

Perishables

03 Alcohol Sales Awareness |3 Frozen Foods and Dairy |0 Bakery Clerk

(%]

S |0 Cashier Clerk O Deli Clerk

+ |0 Courtesy Clerk O Grocery Stocker O3 Floral Clerk

S |0 Tobacco Sales Awareness O Meat Wrapper
Y- |0 WIC Cashier Basics 3 Produce Clerk

Level 2 - Supervisory
0 Food Safety and Sanitation Curriculum

[
® %" O Loss Prevention > 3 Five Star
o < 3 Promotions and Merchandising Assessment
8 2 Program Tutorial
= O New York Food
- Front End Grocery Perishables safety and
03 Beer Connoisseur 03 Assistant Bakery iggggﬁg’n ;
Curriculum Manager
3 Non-Alcoholic O3 Assistant Deli Manager
= Beverages Department |0 Cheese Specialist
i) 3 Non-Alcoholic O Meat Apprentice - An
‘g Beverages Department - | Introduction
2 Soft Drinks
O3 Look of Success
Initiative Program
Curriculum

Level 3 - Department Management

O Welcome to Training for Managers

_ & O Category Management
g E O Food Retailing Today
S g 0 Sexual Harassment

O g O Store Safety Il

O WIC Administrative Procedures

Level 4 - Store Management

O Fresh Imperative - Asia, The

= gn O Future of Food and Health, The
59 0O Management Best Practices

S g O Managing People

O g O Retention and Turnover

O Servant Leadership Presentation
3 Shopping Occasions




