
                                                                               

                                                                                                                                                                                                  

 

 

 

 

What is The Train-The-Trainer Program? 

TrainCan®, Inc.’s Train-The-Trainer Food Safety Training Program teaches the fundamentals of adult learning patterns 
and effective teaching techniques while providing course participants with a forum for practicing and improving their 
teaching skills.  Taught as an intensive, one day course, the TrainCan® Train-The-Trainer Program prepares all levels of 
managers and trainers with the knowledge and skills to teach food safety training in their business.   

What are the Benefits? 

Food safety training is foodservice and food retail operators’ number one responsibility.  Food safety training certification 
is a legislated requirement in many jurisdictions across Canada. With foodborne illness incidents on the rise, food safety 
training makes good business sense.   

Take control of your food safety training requirements by becoming a registered food safety trainer.  In-house food safety 
training can reduce costs, increase productivity and improve employee morale. Keep your customers and your business 
safe while meeting Provincial Food Safety Requirements.   

TrainCan®, Inc.’s Train-the-Trainer provides high quality yet cost effective training in a one day training session. 
TrainCan®, Inc. also provides on-line training session postings and support for independent trainers….Call us today to 
ask about our support services and trainer materials discounts.  

Who Should Register? 

This highly interactive training program is suitable for experienced and beginner level trainers interested in providing 
effective food safety training programs.  Foodservice, food retail managers, in-house trainers and consultants can all 
benefit from taking this highly interactive training program.  Suitable for both experienced and beginner level trainers, 
participants will gain the confidence and the knowledge necessary to teach high quality, effective food safety training 
presentations.   
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Train-the-Trainer Program Course Curriculum 

This intensive program provides participants with the fundamentals of adult learning patterns and effective teaching 
techniques while providing course participants with a forum for practicing and improving their teaching skills through three 
oral presentations.   

Course curriculum includes: 

• Understanding How Adults Learn 
• The Fundamentals of Training Adults 
• How to Build Effective Training Programs 
• Train-the-Trainer Practice Presentations (Group and Individual)  
• Trainer and participant feedback sessions 

 

TrainCan® Eligibility Requirements 

The first requirement to become a registered trainer is a 90% or greater mark on 
our ADVANCED.fst® manager level training exam. Once this is completed successfully 
an application can be made for trainer status using the application form found at www.traincan.com.  

Note: Trainers must recertify every five years and achieve 90% or greater mark on 
our ADVANCED.fst® manager level training exam in order to maintain their training status.  

In the TrainCan®, Inc. Train-the-Trainer course, participants must successfully present three teaching sessions 
throughout the day.  Upon successful completion participants receive a TrainCan® Trainer certificate and are eligible to 
teach TrainCan® BASICS.fst® and ADVANCED.fst® food safety training programs.  

Please contact Mary Sue Farache, Supervisor Course Administration for more information. Ph: 416 447 9588 ext: 275 
mfarache@traincan.com.  
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How To Register 

TrainCan®, Inc. schedules regular Train-the-Trainer sessions in Toronto, ON at our head office location.  Call us to 
register for the next session, or to discuss a private session and other training venues across Canada  

 
Cost: $250.00 / person* 

Registration includes: Train-The-Trainer Student Guide, instruction and certification certificate, coffee breaks.                 

Note: Seating is limited to 7 participants.  

* Student Work Book and Certificate Included ($70.00 value) 

 

Train-the-Trainer Registration Form 

 YES…please register me for the Train-The-Trainer Food Safety Training Session  
offered by TrainCan®, Inc. 

 
 

First Name__________________________   Last Name __________________________________________________ 

Title____________________________    Company________________________________________________________ 

Address_________________________________________________________________________________________ 

City__________________________ Province___________________________   Postal Code____________________ 

Phone__________________________________________ E-mail __________________________________________ 

Registration includes: Train-The-Trainer Student Guide, instruction and certification certificate, coffee breaks. 

 
PAYMENT OPTIONS 

 

Credit Card Payment:(circle one)     Visa       Master Card   

Card Number____________________________________________ Expiry Date_______________________________ 

 

           23 Lesmill Rd. #103, Toronto, ON, M3B 3P6  

                 Phone:  416 447 9588    www.traincan.com  info@traincan.com 

 

FAX:  416 646 0877 
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