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Get Started With Your New

Done For You: Professional Standards
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Training Website!

e SCHO O =
FOOD HANDLER

B |agree to Terms of Service

@ Remember Me

Lost your password?

«— Back to Demo District
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Welcome to SchoolFoodHandler.com,
your child nutrition department’s all-in-one
education and staff tracking tool.
Designed to help you easily meet the
USDA Professional Standards requirements.

The next slides will give you quick and easy
steps to get your program up and running.

Happy Learning!

l- EO%CE%RILDE (©) AllRights Reserved



Logging on to SchoolFoodHandler.com

d?} Your district has been assigned a unique web address that
http:// will contain the name of your school district.
% Here's your district web address:
https://crane.schoolfoodhandler.com/
Open a web browser and enter your assigned web address.

e S S g ) WAL S ¢ y L ] i / ‘ o

N\ () [ ) 20 20 ) e |

\\ =

Enter your assighed user name and password.
Username: (your first and last name or the first part of
< your email address)

Password: Welcome1l!

5
d

i '.-ti-“;\‘s-": i

Please Note: All usernames are unique and different for each employee.
Please check with your Director to obtain your correct login information.

EOSDC ﬁ%iﬁ)ﬁ (©) AllRights Reserved 03



https://crane.schoolfoodhandler.com/

A_ceessing Your Profile Page

e 5 H Q) [ e—

m FOOD HANDLER

To access your main profile page, hover your mouse over to the

—>

left side of your screen where it says My Profile.

ﬂ' Palm Beach - 4 4 New WG et

*Note: If you're being directed to the wp-admin page or the back-end of your S Temien

© Coliapse menu

dashboard, hover your mouse over to the top navigation bar on your director

dashboard page and look for a Home icon with your site's name. Click on H

Your Profile Builder senal number 15 invalid or missing.

|} e e e di e e e e L s il R . il = e
Fi2dse Teqisier Wour copy 10 MeCen/e JCOEEs 1D automatic upd
Bt N, =

"Visit Site."” This will take you to the front end or your main profile page. ™
| g - <Fr g All (3,193) | Worker (2,869) | Supervisor (73) | Manager (250)
m— SCHO O L =—

FOOD HANDLER © AllRights Reserved
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ing your profile information

l From your profile, hit the Edit button and it will

give you the options to make changes to
necessary personal information.

R ~Editing and making changes to personal
information is quick and easy for you and your

staff from the “Profile Page”.

PROFILE CERTIFICATES BADGES SETTINGS NDTIFICATIDNSO MESSAGES MY SITES

Do not forget to scroll all the way to the bottom
of the page and hit the Save button to save all

— the changes that you made.
~ 5920
.._ . £ " Y <,><\</i
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Starting your first course

From your main Profile Page, hover your
mouse over to the left side of your screen s
where it says Gourses. This will give you — ik Cciroes '

Juanita Enriquez

Course Guide

another menu selection.

Live Training Center

If your Director has assigned courses for you,
click Course Guide to access them.

Eoenal

In case there are no assigned courses yet,
you can click All Courses instead and this
will take you to all of the courses that we
have on the website.

CERTIFHICATES

PROFILE

User Name

Firer Blame

M Eoi)cﬁi(&]bﬁ (©) AllRights Reserved
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Starting your first course

i

Once you are inside your course area
hover your cursor over the —

E
‘ desired course or the
course assigned to you.

?[‘ﬂgelﬁl,. 4
Certification §
Coursé

i

L

L |

M EOSDCE(;(&LDE (©) AllRights Reserved o7



Starting your first course

0 . Course
T AL Developing Menus - 1110/1150/1170
i { In this course, you will learn where to start when it comes to developing your menus, how to work within your budget and recognizing your resources.

DEVELOPING
MENUS L L L

vy 4

Soaoal

IHHHHR S

LTI

Begin a course by clicking

“Start Course” or click on the course title
in the “Lessons” area.

M EOSDCE(;(&LDE (©) AllRights Reserved 08



Starting your first course

- S HO (] s—
nn FOOD HAMDLER

After completing the course click on

“Mark Complete” to record completion on SO
the reports. () ¢  Developing Menus - 1110/1150/1170

Training Time: 15 minutes

Additional hEIIJ Setting up for taking a J f Mark Complete Mark Group Complete
course can be found at the “Help” button | —

on your “Profile Page”. Simply click the mE
appropriate tutorial link to assist you with ~—— -
this process.

Lesson

*—-‘

s SCH QO QL e
M FOOD HANDLER
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Translating into Spanish

To translate the course into Spanish, toggle
this button and click Spanish. This will
automatically show the translated version
of the course. You also have the option to _-

download its printable version. @ repors

To translate the page into Spanish, click on
the small rectangular box at the bottom
left corner of your screen that says "EN".

© Help Center

If you click that box, another box will

appear above it that says ES or Espanol. 9 o

Click Espanol and the page will
automatically be translated to Spanish. /,l
1

—— SCHOOL ——
FOOD HANDLER

I

Developing Menus - 1110/1150/117C

Training Time: 15 minutes

Mark Group Complete

's B W

(© AllRights Reserved
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Running a report

ﬁ —oicnooi——ll = s | [omtan - View your district's performance in a snap
by running reports!
Schoaols Course Completion Heport
Enhanced Reports
RE Progress Report « ) -
Saie: || st From the “Profile Page” on the left-hand
Eﬁ v Date LS Expy Beport navigation bar, hover your cursor over
“Reports” and select the desired report that
Report Format PDF -

you want to run.

Export in the background

M EOSDCEK%LDE (©) AllRights Reserved 11



Elmnmg a report

e Individual reports are designed for you to be able to see one individual employee's report at a time. You can
L also view your own report on the individual report page.

_— e— —

e School reports feature lets you view everyone in your cafeteria's report at the same time.

(| Jp—

o District reports give you a detailed report for the courses that each of your staff has completed, the time
spent, and the date when it was completed.

e Course Completion Report gives you a report for the users' completed course for the entire school year and

who has completed the training, or not started yet. This is an awesome report if you have assigned trainings to
your staff and you wanted to see who started it or not without checking their profiles.

im

LTI

s S G L O O L, e

FOOD HANDLER (©) AllRights Reserved 12




Elmnmg a report

e Progress reports show a snapshot of all your employees organized by total amount of training hours they have
completed. This gives you the ability to see who still needs additional training or who needs to get caught up.

e S ——

— o Enhanced reports will allow you to modify the items displaying on your reports. Before you generate an
enhanced report, you must set your format first on the "Enhanced Reports Settings" button. Click HERE for a
detailed guide on how to use the Enhanced Reports feature.

S -——“-.H;j

. — o (Certificate Expiry reports will allow you to see the expiration dates of the certificates. Click HERE for a
detailed guide on how to use this feature.

alily |

im

I

LCC

50?)(: ﬁ%%LDE (©) AllRights Reserved
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https://help.schoolfoodhandler.com/hc/en-us/articles/4478889660055--New-How-to-use-the-Enhanced-Reports-feature-
https://help.schoolfoodhandler.com/hc/en-us/articles/5250403959447--NEW-How-to-run-a-Certificate-Expiry-Report
https://help.schoolfoodhandler.com/hc/en-us/articles/5250403959447--NEW-How-to-run-a-Certificate-Expiry-Report

Running a report

—

o There are multiple reporting options — “Generate As GSV” will produce a comma-separated

spreadsheet that can open in Excel. “Generate As Spreadsheet” These spreadsheets will allow
you to easily manipulate the data as desired. The “Generate As PDF” option will produce a
downloadable locked document organized in alphabetical order. All of the options can easily be
printed.

Report Type ndividual Report

Start Date 0

End Date 0

F::IF

Export in the background =preagsnest

50?)(: ﬁ%iﬁ)ﬁ (©) AllRights Reserved
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Inthe case of a District Report

you will be asked todesignate

“All” sitesoryou have the option

toselect a range of sitesusing
the “Custom” option.

Select the appropriate date range
desired and then generate your
report.

(.
M FOOD HANDLER

s S G L O O L, e

Running a report

- — S H O | —
Im] FOOD HANDLER

= My Profile

Report Type

Schools

Start Date

End Date

Report Fermat

Export in the background

District Report

® Al O Custom

POF

(© AllRights Reserved
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+

—— - m L H O [
[ [H I'm FOOD HANDLER
g
!p = Report Type
__J i Schools
I~
J——] Start Date
End Date

1| O O

Report Format

Export in the background

s SCH QO QL e
M FOOD HANDLER

Running a report

Progress Report -

@ 21 O Custom
O
=
PDF -

In the case of a Progress Report

you will be asked todesignate

“All” schools or you have the option

toselect a range of sitesusing
the “"Custom” option.

Select the appropriate date range

desired and then generate your
report.

(© AllRights Reserved
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Add Training

Training Name

Sample Training

EditTraining ;.0 - // |
Add the title of your training and hit "Next"

(54 -
i V & : : o A
i B\ P e
; PR TS :
e LT Sy s
R e

»,

PROFILE

CERTII

l- Sé%cﬁi(ﬁl]i)ﬁ (©) AllRights Reserved 17



E Name

Sample Training
Sample Training
Sample Training
Sample Training
Sample Training
Sample Training
Sample Training
Sample Training

Sample Training

Click to Edit ——>

—— SCHOOL ——
FOOD HANDLER

Trainee

Trrrre Fi
QMM £
difd oezdrob

Malisa Christian

viaria hodriguez
viaria Rostetier

Juanita Enriquez

Camille Graham

Bart Christian

Editing Trainings

Edit Training

Categories

(=]
LA
=]
—h
=]
=
m
=
=

[k

2210-Identify/serve portion

2210-Identify/serve portions o tem 0
2210-Identify/serve portions o tem 0
2210-Identify/serve portions o ] item 0
2210-Identify/serve portions o tem 0

2210-Identify/serve p

Iii
e
1
e}
=
]
=
c

s rildertifufcarve narions ot food
2210-Identify/serve portions of food item 0
11 D-ldentifuicarve nortions of fand
2210-Identify/serve portions of food item U
s rildertifufcarve narions ot food
2210-ldentify/serve portions of food item 0

Pa ée 1 |:|f A7

DELETE SELECTED TRAINING %

Training Time {m...

_____

Results per page | 20

Publish Date

Completion Date...

=NowW

Mo Attachment
Mo Attachment
Mo Attachment

Mo Attachment

Mo Attachment
Mo Attachment

Mo Attachment

ng 1-200f 926

Attachment

ol

To delete a training, click this button. Clicking this will take you to a warnin
window to prevent accidental deletion of trainings. Once confirmed, click OK.

P

_

(© AllRights Reserved
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k W f

11 TIT Clicking the 'EDIT TRAINING' button will tak t/ thi :
d Itl n g T r a I n I n g s icking the J a e \‘r:u o this page

Editing multiple trainings

prontun i €&——  Here you can update the title of the training.

Training Details

®

T

¢ [eattotone | Koyt | O

Selected Categories

2210-Identify/serve portions of food items according to USDA school meal pattern x 2330-Apply proper measures to prevent overt identification of students receiving free or x 2430-Purchase food, supplies, and equipment through vendors, mesting school district X
requiremeants and diet restrictions. reduced price meals. specifications in compliance with Federal, State, and local procurement regulations and

availability of USDA Foods.

Training Time Date Completed

- ¢—| Training Time =~~~ ©  &—— Date Completed

£&—— Click this button to upload your attachments. Then click "SAVE". If you
wish to cancel the changes you made, click on the "CANCEL" button.

-~
>

Eosi)c lﬁi?ﬁ)ﬁ (©) AllRights Reserved 19




Manage Workers

FOOD HANDLER

. Workers ADD NEW WORKERS
My Profile

Manage V

I- — SCHOOL =

Courses

Select Group b Select Role v Select S5chool hd Select Sort By e Select Sort b

é Training

Rows per page: 50 = 1-50 of 102 4 >

-ﬂ- Manage Manage Workers
Name Email Roles
Manage Groups

@ Bulletin Manare Eoirss Gt Alexis Weglot (@wegiot) support@weglot.com?2 Worker
Name: Alexis Weglot
Email Address: support@weglot.com
School: Demo Camelview Elementary School
Groups: Not assigned to any group. Switch To Worker
Role: Worker
Required Time: 3 hours 20 minutes
Training Time Completed:
SNA CEU Completed: Has not completed any CEU courses.
Last Log In: 4 months ago

T ——

;osi)c ﬁ%(lil]bﬁ (©) AllRights Reserved 20




Archived Workers

Name: Angela Majoram
Email Address: angmajli@sfh.com _ . : . hived
Schools: Not associated with any school. Name Emal Roles Points Archived Date
Groups: Not assigned to any group.

. exis Weglot (@weglot) support@weglot.com orker Or v X
Holes Office Staff Alexis Wegl | 2 Work 0/200 2022-07-13
Required Time: 4 hours

e " - ARCHIVE __ Angela Majoram

Eraifiing Time-Completed: WORKER g e angmaj11@sfh.com2 Office Staff 0/240 2022-07-13 A X
SNA CEU Completed: Has not completed any CEU cour (@angmaj1T1)
Last Log In: N/A

Name: Angela Majoram

Email Address: angmaj1l1@sfh.com
Schools: Not associated with any school.

Groups: Not assigned to any group.

Required Time: 4 hours

Training Time Completed:

SNA CEU Completed: Has not completed any CEU courses.

Last Log In: N/A

—— SCHOOL ——
FOOD HANDLER

(© AllRights Reserved 21




Manage Groups

— SCHO Q] ——

m FOOD HANDLER

Manage Groups

e My Profile

Manag 2 Update Groups / Add New Group

il
i Courses

Update J
P ‘ &—— Click this button to add a group.
£ Training B —— i F— o

ﬂ Manage Manage Workers

Manage Groups

i SFH Group nr. Sia

@ Bulletin
Manage Course Guide

Manage Courses

Title: SFH Group

Click these buttons to edit, or delete a
group.

- —— SCHO OL =—

M FOOD HANDLER (©) AllRights Reserved 22
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Mate Groups

= ;

Add Outside Training E

Update Group Assign Courses

Group Name

Use these tabs to filter and narrow down your search.

Group Users

Brandon Durio (@bdurio | Demo Park Middle School)

Bill Whitcomb Jr. (@billwhitcombjr | Demo Camelview Elementary School)
Bob Tester (@bobtester | District Office)

Bre Christian (@breezy)

Select a" the users you want Users PerPage 10 « Select User Role hd Select Employment Type ~ Select School hd Sort by: Username b
to add to the group.
Sort by: ASC hd
All Use 3 Assigl Jse
1 SELECT ALL (x] Remove All = -
Juanita Enriquez (@aenriquez | Demo Park Middle School) (x] Angela Montierth ASSIgIle llSﬂI‘S WI" appeal‘ hel‘e.
™ Angie Kasselakis (@akasselakis | Demo Camelview Elementary School) (x] Angie Kasselakis % -
\, Angela Montierth (@amontier | Demo Park Middle School) (x] Juanita Enriquez cllck the x b“tto“ to remove them'

z _1 Angela Majoram (@angmaj11)

h ] Baltimore Schools (@baltimore) <<
1 Bart Christian (@bart) »
&)
£
&)
£

Click UPDATE to save. %
. . P N e

Eofbc ﬁi(ﬁh)ﬁ (©) AllRights Reserved




Mate Groups

= ;

Add Outside Training

Update Group ‘ Assign Courses

Completed By

|
Courses
Select all the courses you want to ——— o —
assign to the group.
Search All Group Courses
2022 Sponsor Training for SFSP Staff

45 Day Screening- 3420

A New Era For School Nutrition Education - 2640/3230/4120/4140
Accepting Gift from Vendors- 3420

AE Ropes Certification

After School Meals Program

All You Ever Wanted To Know About Stress

American Indians

ANS| Accredited Food Handler Certificate Course

AR Acceptable Use of Technology Resources by Students & Staff 2020-2021
Asbestos Awareness

Asbestos Refresher

4

4

S

—— SCHOOL ——
FOOD HANDLER

Use this CATEGORY tab to narrow down your search.

. &—

<«
>»

Next

Jearcn Assigned Group Lourses

[x] 2022 Sponsor Training for SFSP Staff
= A MNew Era For School Nutrition Education - 2640/3230/4120/4140
[ ANSI Accredited Food Handler Certificate Course

Assigned courses will appear here.
Click the X button to remove them.

Click UPDATE to save.

%_

(© AllRights Reserved
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Update Groups

Use this page to add and upload your outside trainings.

Update Group Assign Courses Add Outside Training

Add Training

Training Name

o : Enter the Title, Key Area, Key Topic,
o e N Time Spent and Date Completed.

Key Topic
Time S5pent Select training time v
Date Completed dd/mm/ O
. | . ,. : If you have attachments, click this
\‘ Upload Attachment g s %

button to upload them.

Click UPDATE to save. ——>

To learn more about this feature, please click this hutton. ar 1age roups
‘h'\ - S—— <\ -
[

M Eofbcﬁi(ﬁh)ﬁ (©) AllRights Reserved

I

D )



https://help.schoolfoodhandler.com/hc/en-us
https://help.schoolfoodhandler.com/hc/en-us/articles/4437024753303--New-How-to-use-the-Manage-Groups-feature-
https://help.schoolfoodhandler.com/hc/en-us/articles/4437024753303--New-How-to-use-the-Manage-Groups-feature-

Mage Course Guide

- — T HO O L —
HD FOOD HANDLER

Manage Workers

Workers

Easily assign trainings to your staff or set up a district-wide
course curriculum for your entire department.

orgecoe e To do that, you need to be on your main profile/page. Hover your
e mouse over to the bottom left corner of the/screen and click
Required Training Time Ermia] e T

Annia Kaooolalic

M Eoi)cﬁ%(ﬁ]bﬁ (©) AllRights Reserved 26



@ing Up Your Course Guide

This is how the Manage Gourse Guide page will
look once you click the button from the left
navigation bar.

School Year- Select the school year you want to
set the course guide for. Note that you can pre-
set your course guide for the next years by
selecting the drop-down box that
says "School Year".

Batch Cooking - 211002130

Email Notification- Keep this box checked if
you want to notify your staff of any changes that
you make to your course guide.

- s SCH QO QL e
M FOOD HANDLER

Manage Course Directory

Course Directory

v

(© AllRights Reserved
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@ing Up Your Course Guide

August 2+ VISIBILITY

Set Course Visibility - Here you can set the visibility of
the course to all employees, selected groups, or schools.

If you want to assign a course to selected groups, you

must create a User Group first. /

Find out how to create a User Group by hitting the green How To Use the Manage
button. This will take you to our simplified guide on how to ~ Grol 5:’ Featu e e
use the Manage Groups feature.

[
lm Eofbc ll—'lli(lzlLDE © AllRights Reserved
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https://help.schoolfoodhandler.com/hc/en-us
https://help.schoolfoodhandler.com/hc/en-us/articles/4437024753303--New-How-to-use-the-Manage-Groups-feature-

ﬂing Up Your Course Guide

Double click to rename

Augugt g
= ™
Add Courses gary - . - Select Course - -

Selart Catagor

Batch Cooking - 2110/2130

/

Under the appropriate month you havethe options to pick any lesson plan in the library. This Glick the arrows to
process can be narrowed down significantlyby using the following options in this order move your selected
“Select Topic” then “Select Category”and then “Select Course”. courses up and down.

This allows you to
All lessons are coded using the USDA Key AreaCodes. arrange them the way

you want them to.

lm Eofbc ﬂ%%LDE © AllRights Reserved 29



ﬂing Up Your Gourse Guide

July

Add Courses | - 3300 - Financial Management - Challenges & Opportunities for Child Nutrition Industry =

Increasing Vegetables- Yum! - 1200

A New Era For S5chool Nutrition Education - 2640/3230/4120/4140

Challenges & Opportunities for Child Nutrition Industry Partners-3330/4120/4130/4140/4150/4160
August

rses | -3400- Human Resources And Staff Training «| |45 Day Screening- 3420 ( 15 minutes

Batch Cooking - 2110/2130

45 Day Screening- 3420

September

Add Courses - 3500 - Facifities And Equipment Planning - Kitchen 109 ( 360 minutes )

Cleaning and Sanitizing (MGR Edition) - 2620/2640

Kitchen 101

—— SCHOOL ——
FOOD HANDLER

Course Added

hhhhhhh

- Course Added

™4

T

™4

T

™4

™4

Once vyou are finished, you will see a
screen similar to this page.

Your site managers and staffwill only
have access tothe lesson plans
you designated.

Note that this can be adjusted and
changed by you atanytime throughout
the  year.

This allows you: to view your curriculum
and confirm the lessons selected.

-‘-;

(© AllRights Reserved 30



ﬂing Up Your GCourse Guide

Please note that it is not mandatory for you tosetup a course guide curriculum. If
you do not choose todo this then your staff will have access to all courses in the
library.

If you need additional help setting up your Gourse Guide, please click the hutton}_ /helow:

Now you are all set to have your staff begin logging in to
the system and take the courses you have assigned!

R ..

31
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https://help.schoolfoodhandler.com/hc/en-us
https://help.schoolfoodhandler.com/hc/en-us/articles/5303701489431--NEW-How-to-add-courses-to-your-course-directory-through-the-All-Courses-page
https://help.schoolfoodhandler.com/hc/en-us
https://help.schoolfoodhandler.com/hc/en-us/articles/4437152536727--New-How-to-add-courses-to-your-Course-Guide-from-the-Manage-Courses-Page-

Mage Courses

- b H L) L s—

lm FOOD HANDLER

o My Profile

ainings to your staff or set up a district-wide
. course curriculum for your entire department through the
Manage Courses page.

Manage Courses

il
i Courses

2022 Sponsor Training for SFSP Ste

e T To do that, you need to be on your main profile page. Hover your
— e mouse over to the bottom left corner of the screen and click

M“Eﬁn— Manage Course Guide D_nw.r -silI:l-IrH;nmr .:mmru \ Manage > Ma“age co“rses'
* Resources Manage Courses i : ]
— Manage Schools | ,
© Help Center Required Training Time  \SEEELTISRILL ; F j
|
—SCHOOL - (©) AllRights Reserved 32
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Manage Gourses

Manage Courses

Back to School Smart during COVID - 2620/2640/3230/4140

| Hide course for users of this site

— Add to Course Directory -- = - Add to Group - -
e ' = n = n
1o Course Dirccony _ Click on "Add to Course Directory” and
vidNager [rainings - - -
ul —_—? h hich d 'd like th
WL N choose which directory you'd like the
BACK TO SCHOOL SMART August |
DURING COVID_ g I IEEEEUEL a course to he added to.
|
/
Training Time: 35 minutes "
&i ﬁ

-

Eofbc ﬁi(ﬁllbﬁ (©) AllRights Reserved




Manage Gourses

Manage Courses

BT s |__| Hide course for users of this site

-- Add to Course Directory -

r— Click "Add To Group” to choose which
" group the course should be assigned to.

All Employees
All Team Meeting 2019

ALL YOU EVER WANTED TO Back To School Meeting
KNOW ABOUT STRESS B Akt SESIGH

Communication &#8211; 7-10-19
Control Group - Add to Group -- v
Example
Example
Example 12345678 ﬁssignﬂd Grou ps
Example 2

nservice 2018 Back To School Meeting @

Manager Meeting

ANSI Accredited Food Handler Certificate Course ":‘122232 ;/ Control Group e

raining Time:

American Indians

Mandy

AR Acceptable Use of Technology Resources by Students & Staff 2020-203 1 NEW TEST !l i

Office Staff
sample Y
Asbestos Awareness SFH Group - J ' YOII can add ds ma“v gI‘OIIpS ds y(lll can.

—a Click "SAVE" to update the changes you made.
A2 m e ..

%fbc ﬁi(&]bﬁ (©) AllRights Reserved




Manage Schools

- — SCHQQ], —
m FOOD HANDLER

sa My Profile

Manaj

F
i Courses

@ Reports

@ Training

£ Manage Manage Workers

Manage Groups

p Bulletin

Manage Course Guide

) ORI e Manage Courses

Manage Schools

© Help Center Required Training Time

—— SCHOOL ——
FOOD HANDLER

Update Schools

Demo #1 Middle School

Name: Demo #1 Middle Schc

UPDATE >

Demo Camelview Elementary School

Demo Meadows Elementary School

Demo Park Middle School

AV EERRRR
X A
. L ‘. - :

(© AllRights Reserved
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Required Training Time

Training Time

- =—LCHOOL ——

m FOOD HANDLER Site Training Time

o My Profile

o, —  Set your site's overall training time

Trainin ole Training Time
el Tranine — Set each role's training time

Site Training 1

@ Training

Manage Workers 10:00

Manage Groups Manager

Manage Course Guide

Manage Courses

Manage Schools

Required Training Time

Mark Group Complete R _
Sitewide Password Reset i o F
SAVE  RESET ——>» Once done, click "SAVE". To reset to zero, click "RESET"
- I ) _

EO?)C ﬁi(&]bﬁ (©) AllRights Reserved
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Here you can easily mark courses complete

M a rk G ro “ p c o m p I ete for all employees or specific groups.

Mark Group Complete

- e S H (D) |
m FOOD HANDLER

- Select Category - v AMNSI Accredited Food Handler Certificate Course v -- Filter by Role -- = - Filter by Employment Type - ¥

o My Profile
- Filter by User Group -- e d Sort by: Name b d - Sort -- v

Mark (

Courses

Reports ANSI Accredited Food Handler Certificate Course

-- Select

Training .
Check marks color legend: —SFH Staff  « — User ' — Supervisor — Manager — Director

Manage Workers

v MARK COMPLETE

Manage Groups

Manage Course Guide

IE Select All Users
Manage Courses

The selected course will be marked as complete for all users.
Manage Schools

| ] West Christian (@westley11)
Help Comtex Required Training Time

|:| West Christian (@techadmn)
Mark Group Complete

Srniils Pacsartd et || West Christian (@testwest1234)

|| wallace Mitchell (@wmitchell)

I () 1 | () |
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Mark Group Gomplete

Mark Group Complete

select the catego ry - Select Category - b AMSI Accredited Food Handler Certificate Course b -- Filter by Role - = — Filter by Employment Type-- ¥

1000 - Nutrition oS B =
1100 - Menu Planning
1200 - Nutrition Education

1300 - General Nutrition
2000 - Operations

2100 - Food Production
A 2200 -serving Food date Course

2300 - Cashier At Point Of Service

2400 - Purchasing

2500 - Receiving And Storage

2600 - Food Safety And HACCP Training
3000 - Administration

3100 - Free And Reduced Price Meal Benefits

— User v — Supervisor v — Manager — Director

3200 - Program Management
3300 - Financial Management
3400 - Human Resources And Staff Training
3500 - Facilities And Equipment Planning
‘44 4000 - Communication
| 4100 - Communication And Marketing

or all users.

West Christian (@westley11)
West Christian (@techadmn)
West Christian (@testwest1234)
Wallace Mitchell (@wmitchell)

() | |

- |
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Mark Group Gomplete

Select the Course you
want to Mark Complete

—— SCHOOL ——
FOOD HANDLER

Mark Group Complete

- select Category - hd

-- Filter by User Group -- v Sort by: N3

ANSI Accredited Food Handler Certifi

Check marks color legend:  « — SFH Staff

'7 Select All Users

AMSI Accredited Food Handler Certificate Course b

-- Filter by Role --

v -- Filter by Employment Type -1

-- Select Course * --

1 2022 Sponsor Training for SFSP Staff

45 Day Screening- 3420

A New Era For School Mutrition Education - 2640/3230/4120/4140
Accepting Gift from Vendors- 3420

AE Ropes Certification

After School Meals Program

All You Ever Wanted To Know About Stress

American Indians

ANSI Accredited Food Handler Certificate Course

AR Acceptable Use of Technology Resources by Students & Staff 2020-2021
Asbestos Awareness
Ashestos Refresher

At-Risk Afterschool Meals: Training and Guidance
AZ Find - Avondale - 3420

Back to School Smart during COVID - 2620/2640/323
Back To 5chool With Mark Bordeau - 3410/3420/41
Batch Cooking - 2110/2130

Best Customer Service

Bible Study Preview

[

The selected course will be marked as complete foratusers:

|| West Christian (@westley11)
| West Christian (@techadmn)
|| West Christian (@testwest1234)

Wallace Mitchell (@wmitchell)

()
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Mark Group Gomplete

Mark Group Complete

- Select Category - b AMSI Accredited Food Handler Certificate Course v -- Filter by Role -- = - Filter by Employment Type-- ¥

— Filter by Role —
Administrator
Author
Blocked
Contributor
Editor

Group Leader
ANSI Accredited Food Handler Certificate Course Keymaster
Moderator
Participant
Spectator

Y - -
Worker

- Filter by User Group - v Sort by: Name v - 50rt - b

Check marks color legend: v —SFH Staff & — User  «/ — Supervisor  « — Manager —H

Supervisor

You can also narrow |

Office Staff

down your search by EEEE

Customer
filtering by role. ¥ seect Al users

The selected course will be marked as complete for all users.

| West Christian (@westley11)
| West Christian (@techadmn)
| West Christian (@testwest1234)

Wallace Mitchell (@wmitchell)

Eofbc ﬁiiﬁ)ﬁ (©) AllRights Reserved




Mark Group Gomplete

Mark Group Complete

Fi Iter hy Emplovment - Select Category -- b AMSI Accredited Food Handler Certificate Course v -- Filter by Role -- = ‘ - Filter by Employment Type-- ¥
— Filter by Employment Type -
Tvpes - Filter by User Group - v Sort by: Name v - Sort - v Full Time
Part Time
ANSI Accredited Food Handler Certificate Course
Check marks color legend: v —SFH Staff & — User  «/ — Supervisor  « — Manager — Director
v Select All Users
The selected course will be marked as complete for all users.
| West Christian (@westley11)
| West Christian (@techadmn)
| West Christian (@testwest1234)
Wallace Mitchell (@wmitchell)
(&) | | ¢ |
(© AllRights Reserved
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Mark Group Gomplete

Mark Group Complete

- Select Category - b ANSI Accredited Food Handler Certificate Course b - Filter by Role - = -- Filter by Employment Type -

Managers - Sort by: Username Sort: ASC -

| -- Filter by User Group --
All Employees
Office sStaff

A start up er Certificate Course

Back To School Meeting

Filter by User Groups —

[ ar b/ fi r 3
| Marager Meetiig jStaff  « —User  « —Supervisor v — Manager — Director
Test User Group

Supervisors

Example

Example 2

Breakout Session
Example

All Team Meeting 2019
Control Group
Example 12345678

T| commiinication 8#8211: 7-16.19 is complete for all users of Managers.

B arrw
| Mandy

Managers -

rl—rrrr:rlﬂrl—l.—rrrﬁrnu T T TT T TIraT

West Christian (@techadmn)
West Christian (@testwest1234)

Wallace Mitchell (@wmitchell)

(&)

=]
.
- |
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Mark Group Gomplete

Mark Group Complete

- Select Category - b ANSI Accredited Food Handler Certificate Course b - Filter by Role - = -- Filter by Employment Type -

- Filter by User Group - v Sort by: Username ¥ Sort: ASC -

Filter by Username, ——— .
ANSI Accredited Food Handler Certificate Course
Name or Last Name

Check marks color legend: v — SFH Staff « — User  « — Supervisor — Manager — Director

v Select All Users

The selected course will be marked as complete for all users of Managers.
| West Christian (@westley11)
| West Christian (@techadmn)
| West Christian (@testwest1234)

Wallace Mitchell (@wmitchell)

Eofi)c ﬁ%%nﬁ (©) AllRights Reserved




Mark Group Gomplete

Mark Group Complete

- Select Category -- s ANSI Accredited Food Handler Certificate Course

Managers v Sort by: Username = Sort: ASC

ANSI Accredited Food Handler Certificate Course

Check marks color legend:  + —SFH Staff  « — User ' — Supervisor ' — Manager

Mark Complete —b

v] Select All Users
The selected course will be marked as complete for all users of Managers.
'v] Melisa Christian (@melisa)

v West Christian (@westley11)

—— SCHOOL ——
FOOD HANDLER

— Filter by Role —

— Director

- |

v

- Filter by Employment Type -

(© AllRights Reserved
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ﬂ Training

p Bulletin

- — SO HOQOQ |,
m FOOD HANDLER

itewide Password Reset

Password Reset Here you can set your sitewide password.

Passwe
New Non-Admin Users Password Enter new site password

New Non-Adr
Enter the new password for all non-admin users of this site.
The password should be at least 8 characters long. To
make it stronger, use upper and lowercase letters,
numbers and symbols like ! 7$ % A & *

Manage Workers
Manage Groups

Manage Course Guide

Use Weak Password il

* Resources Manage Codres

© Help Center

Manage Schools
- Confirm Password Confirm Password

Required Training Time
Mark G C let :
S Please Confirm Your New Password Here

Sitewide Password Reset

Site Settings

RESET SITE PASSWORD

Notification Settings

Proctor Login

1N
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ttings

% . Settings

- — O H D ()] m—
m FOOD HANDLER

& My Profil Setting

_Enabling this will require users to take and

e pass the exam before a course can bhe

, | marked completed. This will apply to all
anage Workers Settings

b s | O Hide Name Field co“rses'

ﬂ Training

4 Require Users to take Exam [ Enabling this will require L|m'1

ﬁ Courses
Require Us:

(I Hide Email Address Field

£+ Manage Manage Workers () Hide School Field

Manage Groups

p Bulletin

Manage Course Guide

) Hesenirees Manage Courses

Manage Schools

© Help Center Required Training Time

Mark Group Complete
Sitewide Password Reset !

Site Settings

Notification Settings

Proctor Login

—— SCHOOL ——
FOOD HANDLER

| Hide Groups Field

U Hide Roles Field

[ Hide Required Time Field

U Hide Training Time Completed Field
_| Hide SNA CEU Completed Field

Ul Hide Last Log In Field

—

This part enables you to hide specific
fields on your workers' views.

(© AllRights Reserved
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- — ST HO (| —
m FOOD HANDLER

e My Profile

2 Training

.

P —
@ Help Center

EN

Motifications settings

B - all notificatio

- anly email nc

Manage Workers

Manage Groups
Manage Course Guide
Manage Courses

Manage Schools

Required Training Time
Mark Group Complete
Sitewide Password Reset

Site Settings

Notification Settings

—— SCHOOL ——
FOOD HANDLER

- Your team can now get
-9 notifications inside their profiles!

Motifications settings legend

- all notifications allowed _’ c I I- d
- only email notifications allowed o or egen

- only onsite notifications allowed

- all notifications disallowed

PrU ress re Orts Allow email? Choose a user
& P O YesO No [ Select all users ‘_ select USBI'S
Allow on-site notifications? - .
oW UsSers per page: > -
@® Yes() No il
set here to allow notifications Filter users by roles: [ Administrator [ Worker [JSupervisor [Manager [ Office Staff [ Other ([ Director
to be sent via email or on site.

Learn how to modify the settings so your team

T—

are aligned when it comes to trainings here.

e | | |-
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https://help.schoolfoodhandler.com/hc/en-us/articles/4576057333271--NEW-How-to-use-the-new-Notifications-Settings-Page
https://help.schoolfoodhandler.com/hc/en-us/articles/4576057333271--NEW-How-to-use-the-new-Notifications-Settings-Page
https://help.schoolfoodhandler.com/hc/en-us/articles/4576057333271--NEW-How-to-use-the-new-Notifications-Settings-Page

A Wl . A\

It is mandatory for ALL Food Manager exams to he completed with a proctor

Proctor Login '

If you're a proctor looking to log in, this page directly takes you to the Always
Food Safe site to access your portal for the Manager Certification Exam.

- e S CHQ D] e—
m FOOD HANDLER

aa My Profile

T /'\
NCCO

Foodservice Solutions

,ﬁ. Manage Manage Workers
Manage Groups
Bulletin s
p Manage Course Guide E mal I
Manage Courses .
R
A = |Er|t-E~,r email

Manage Schools

@ Help Center Required Training Time

Mark Group Complete

Continue
Sitewide Password Reset

St Setiinis . | If you do not have an account please register here.

Notification Settings

Proctor Login

50?)(: ﬁcA)('zlLDﬁ (©) AllRights Reserved 48




M:tor Login

What is a Proctor?

A Proctor is someone who administers an Always Food Safe Food Protection Manager k
Certification Exam. This is a vital role within your organization. ' .

What are your duties? !

e Arrange and schedule upcoming Manager exams
¢ Administer the exams by following the exam process, setup by Always Food Safe's proctor guide
¢ Provide certificates to staff upon successfully completing the exam

What are the benefits of being a proctor?

e With the exam being proctored by someone in your organization, you don't have to pay for an '
external exam center to proctor the exam. You can also save time, and it is easier to administer. /
Once your staff has completed the exam, their certificates will be stored in a single location
inside your account.

l- Eosbcﬂi('zh)ﬁ (©) AllRights Reserved 49




Proctor Login

Sample view of your portal when administering the exam

& ADMINISTRATION

Students Complete: O Students In Progress: 1 Students Paused: O

PQU6-ZXG8 - In Progress

A O Remaining: 118.6 Min

Y
—d

Status Name Certificate Form Info Actions

& EJECT

Q

e e = = e | Ea Y N P - A B - a b e = ol _ i~
In Progress Demo User Food Protection Manager (ANSI) 1 Number of Reports -0

M ﬁ)sbc ﬁ%(lil]bﬁ (©) AllRights Reserved 50



M:tor Login

Sample Always Food Safe Manager Gertification Certificate

Please click the buttons below to learn how to

Aiif{_?;w_s_smé register for a Manager Exam and access your
L Manager Dashboard.

YOUR NAME! s L

Yooe s asocewsafodlly ooyt deet” ==

Bl '

Empioyes Focd Sabely Snline Coutas b Laam

— S CHQO QL m— .
All Rights Reserved 51
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https://help.schoolfoodhandler.com/hc/en-us
https://help.schoolfoodhandler.com/hc/en-us/articles/1500005837161-Registering-For-A-Manager-Exam
https://help.schoolfoodhandler.com/hc/en-us/articles/1500005837161-Registering-For-A-Manager-Exam
https://help.schoolfoodhandler.com/hc/en-us/articles/1500005837161-Registering-For-A-Manager-Exam
https://help.schoolfoodhandler.com/hc/en-us
https://help.schoolfoodhandler.com/hc/en-us/articles/7532120595479--NEW-Proctor-Login-
https://help.schoolfoodhandler.com/hc/en-us/articles/7532120595479--NEW-Proctor-Login-

Experiencing any issues or having troubles
getting started?

Contact us

O (888) 455-6411

p24 support@schoolfoodhandler.com

Jisit our Help Center:
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