TO:

NJFC Members

FROM:

Linda M. Doherty



President

DATE:

December 6, 2011

RE:

NJFC Awarded $342,800 State Customized Training Grant

It is my pleasure to inform you that the New Jersey Food Council was just awarded a Customized Training grant in the amount of $342,800 by the New Jersey Department of Labor and Workforce Development.  The grant award is to continue with food handlers training and prepare managers for the national food certification exam.  In addition to food safety, other courses are now available in leadership skills, customer service, team building, motivation, and coaching.  The courses will be offered in multiple languages.

As you may know, Governor Chris Christie and his Administration are focusing on encouraging economic growth in New Jersey by investing in training partnerships designed to increase the productivity and skills of New Jersey's workers and assist businesses to better compete in this new economy.  The NJFC grant award is a twelve-month agreement beginning December 2, 2011 and ending December 2, 2012.
The NJ Food Council and our training partner Rutgers University Office of Continuing Professional Education have successfully collaborated on four previous grants awards.   The Food Council has supported the training of its member stores and more than 5,000 food handlers have been trained in proper food handling and food health and safety practices through funds subsidized by the state Department of Labor.  This has permanently upgraded the skills, qualifications and employability of the state's food industry work force.  The training that the grants provide creates a permanent health and safety infrastructure in the food industry that is a model for other states.

The Food Handler's course can be considered a pre-requisite to the Manager Certification course.  It focuses on food handling health and safety requirements for front-line workers. The Food Handler's course is occupational specific and participants receive a certificate issued by the NJDHSS, the NJ Food Council and Rutgers University.
The Food Manager's certification course included in this grant is in compliance with Chapter 24 of the NJ Food Code and is mandated by the State Department of Health.  The law requires a person in charge obtain a food safety certificate by passing a food safety certification examination administered by an accredited certifying program recognized by the Conference for Food Protection, accredited exams, Super Safe Mark or Serv-Safe, which are national certifications.  

The issue of food safety is becoming more critical as a fundamental shift occurs in the food industry.  For more than a decade, time-strapped consumers are buying foods with higher levels of processing.  Combined with a constant demand for fresh products, the consumer trend has created food processing operations at local retail food stores.  NJFC is committed to providing members with the necessary resources to update the demand for these skills.


The following courses are included in the grant:

Food Handlers Training
8 hours per session

Description:  This course will convey to food retail personnel the knowledge of food safety and the critical importance of its role as well as the tools needed to share food safety knowledge with every employee.  In addition, personnel will learn the importance of ongoing employee training to maintain food safety practices in every location.

Training for Food Managers National Certification Exam
16 hours per session

Description:  Review for National Certification exam preparation.  This course provides the knowledge, skills and ability that food protection managers need to prepare for the national certification examination.  It leads the way to setting high food safety standards within an organization.
Customer Service Management 

2 hours per session

Description:  This session is designed for all employees and will discuss productivity, customer service and long term retention and the direct impact it will have on their employees.  

Computer Science

MS Office version classes to be determined

8 hours per session

Description:  This advance workshop is for the employee that has been using and producing documents and spreadsheets.  Employee will have a functional knowledge of Microsoft Office Suite 2003 and/or 2007 prior to taking this class.


Finance

What’s the Bottom Line?

8 hours per session

Description:  Department managers oversee day-to-day operations that impact the company's profitability and bottom line.

Business Development
Suggestive Selling

4 hours per session

Suggestive - selling or add on selling uses value-added suggestions to increase the size of your customer's basket.  In this class, participants will learn sales techniques to help employees learn about suggestive selling and teach them various techniques to help them boost sales.



Business Communications

4 hours per session

Description:  This course is designed to expose associates to the necessary skills for clear communication, feedback and follow-up.  This workshop provides the means for Associates to manage communication in a variety of sales floor situations.

Team Building

4 hours per session

Description:  In this program, the learner will be given instruction on the benefits of building functional teams in the work environment.  Teamwork and its principle will be discussed for the learner to develop an appreciation for the skills and knowledge necessary to build successful work teams.

Business, General

4 hours per session

Description:  This program defines what it means to call oneself a "professional".  Participants will discover how to speak with associates in a manner that supports morale.

Members can schedule in-house sessions or NJFC will provide general registration information once dates are finalized.  Classes will be available on a first come, first served basis so we suggest prompt registration once the material is released or an in house option.   If you have any questions, please call us at 609-392-8899 or call Maria Fonseca-Cruz of Rutgers at 732-932-9271, ext. 617 or Sharon Gutterman at 732-932-9271, ext. 640. 
