Foodservice Success Universitym

A Simple Path to Comprehensive & Efficient Learning.

https://foodservicetrainingportal.com/university
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Your Recipe for Success.

Easily Implement Crew Training.

Foodservice Success University includes our full course
catalog and is an ever-growing library of course assets.
This 'Netflix-style'approach to restaurant employee
training provides a simple path to a 'living’ catalog of
FOH & BOH courses for a full year.
Operators can utilize all of the
included courses if needed or
access only the content that
is relevant to their operation.
Foodservice Success University
is a simple way to train your
employees in subject matters
important to your business. Stop
paying multiple providers for
various training courses at twice
the price- streamline your
delivery, reduce your costs and
get more for your employees.
This is online training that will
help your business grow.

How It Works

1. Sign up and receive access for up to 100 students
for a full year for $79/month. (Billed annually, $948
for the first year)

2. Have your employees self-register and access the
training from a laptop at the restaurant, iPad at home,
public library or their smartphone- any mobile device.
3. Utilize all of the included courses as needed or
access only the content that is relevant to your opera-
tion.

4. Manage training progress & compliance, generate
reports by student, course or date range and print
individual Certificates through our robust LMS.

5. Receive subsequent years of access for only $499
for 100 students.

14460 Falls of Neuse Road, Suite 149-202, Raleigh, NC 27614
https://foodservicetrainingportal.com
877.639.3761

Benefits

With implementation of Foodservice Success University,
your operation will:

* Reduce overall per employee training costs

* Increase sales in targeted categories

« Improve the overall level of customer service provided
by your staff

« Utilize efficient e-Learning training tools to streamline
the on-boarding and ongoing training process

* Reduce the overall exposure to liability (in the event of
a food safety, sexual harassment, workplace violence/
active shooter, allergic reaction or viral illness incident)

* Manage training progress & compliance through a
robust LMS

Current Catalog

« Basic Food Safety eStart™ (Eng & Sp)
» Allergen eStart™

« Sexual Harassment eStart™ (Eng & Sp)
« Sexual Harassment eStart™ (Manager)
« Customer Service eStart™ (Dining & Counter/QSR)
e Anti-Bias eStart™

e Zero Waste eStart™

« Healthy Habits eStart™

e Smart Tactics eStart™

» Server eStart™

e Bartender eStart™

- Halal eStart™

e Kosher eStart™

« Intro to Wine™ (Dining & Retail)

* Intro to Beer™

» Intro to Spirits™

+  WVP eStart™ (Eng & Sp)

« Active Shooter Prep Online™

Sysco | sowuTions

Foodservice Training Portal is a Sysco Solutions and Services Partner
since 2015. Sysco customers are eligible for discounted rates on
Foodservice Training Portal products.
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