KY Level One Certification Course Best Practices
Here are a few great ideas to enhance your trainings.
1.  Make it personal to their real everyday job and add some humor!
2.  Have a manager or other employee become an “expert” at a certain area to help train.
3.  Demonstrate the proper way to slice vegetables as well as demonstrate how to arrange food on a tray to that the colors pop!
4.  Include physical activity movement at intervals at training.  Raise your arms, steps, etc.
5.  Go in with a positive attitude!
6.  Take training suggestions from managers and staff on what they need to know.  
7.  Involve managers in scheduling; ask them for tips and ideas.
8.  Work in small groups.  Collect all questions and answer them in writing.  
9.  The best part of training for me is to let my staff be involved; make the training fun by        making it interactive and using real examples when possible.
10.  Tag team trainers!  
11.  Train off site if possible.  Just getting to go somewhere is a treat!
12.  Make the training fun!  
13.  Hands on activities.  Moving around.  Group activities.  Games and prizes!  
14.  Have employees demonstrate how to work smarter not harder.  
15.  “Talking with instead of at your audience.”
16.  Clarify to employees the difference between components and items with signage.
17.  Make it informative and interesting!
18.  Keep it simple and do activities that involve your employees.
19.  Use as much “hands on” training as possible.
20.  Make everyone feel comfortable and not afraid to ask questions.  
21.  Use examples that happen in your kitchens to help staff understand the concept.
22.  Pair an experience employee with a novice employee for training.  
23.  The activities make the training more personal and interesting.
24.  Give the staff a chance to perform a task with you.  
25.  Smile!  The trainer sets the standard.  If the trainer is upbeat and optimistic, then the participants will follow.  
26.  Training is always ongoing and in our district we require that our managers train monthly!
27.  Customer service is very important.  Make eye-contact with each student.  Smile and ask how their day is going or just say hi.  Address them as people and let them know that they are important.  
28.  Separate out clicks/friends and ask everyone to put their cell phone away. 
29.  Let staff know that you were once in their place!  Look what you can learn!
[bookmark: _GoBack]30.  Hand washing idea- Trainer will have the entire class close their eyes and instruct the class to raise their hand when they think that 20 seconds has passed.  The instructor will use a timer to time 20 seconds.   The trainer will then let the class know how close everyone was to reaching the actual time.  Trainer will then have everyone sing “Happy Birthday” twice to show that it helps to set their internal clock to 20 seconds.
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