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Enterprise-led training for
the food and drink sector
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Food Drink Ireland Skillnet work with companies in
the food and drink sector to address skills gaps and
access government funding to develop and deliver
industry-specific learning programmes.
“ Collaborating with industry counterparts to address essential skills
gaps is something of real value to ARYZTA Ireland. Since the launch of
the network they have developed essential programmes to address
knowledge and skills gaps, that would have not been available to us,
had it not been for the Food Drink Ireland Skillnet.”
Emily Malone, Aryzta Ireland

2. Develop
training
programmes
based on the
needs of the
sector
1. Work with
industry to
identify skills
gaps and areas
of change within
the industry
that require
education and
training

6. Address key
skills gaps
to support
companies
to drive their
efficiencies and
effectiveness

4. Over 800
individuals
participated
in our courses
last year
3. Over 100
companies
availed of
our training
in 2017

5. Over 4,500
training
days offered
nationwide
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“ Food Drink Ireland Skillnet gives us
access to training and training providers,
that without their support would be out
of our reach. They are very reactive to the
needs of its members and will always be
guided by member companies on where
the investment should be made. They
have enabled us to double the amount of
training available to our team members.”
Liz Doyle - Bewleys

Membership is free
Help create bespoke courses designed
specifically for skills gaps in the sector

Tailor existing courses
to suit your needs
Save up to 60% on the cost of training due to network
purchasing power plus part-government funding.

The times of the courses
are flexible to suit the needs
of companies
Collaborate, learn and network from colleagues
across the industry
2
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Addressing skills challenges
for the Food and Drink Sector
As the labour market edges towards full employment,
the ability to attract and retain talent is becoming one
of the biggest challenges for the food and drink sector.
The Food and Drink sector is particularly impacted by
these challenges due to Brexit and the need to ensure
competitiveness is maintained.
To address this challenge, collaboration across the sector is critical and a key enabler
to this is the Skillnet model. With the support of a highly engaged Steering Group
of learning and development experts from across the sector, this has allowed Food
Drink Ireland Skillnet develop training programmes that are strategically essential. In
addition, Skillnet funding, along with our procurement processes, ensure that we work
with the best trainers and ensure that all programmes are delivered to the highest
standard whilst maintaining value for money.
The Food Drink Ireland Skillnet is a resource to support all companies in the sector
and I would encourage everyone to get involved in the following ways:
n Ensure your details, and L&D colleagues in your business, are on Food Drink
Ireland Skillnet’s mailing list by emailing mark.skinner@ibec.ie
n If you have training needs not being addressed by our network, let us know
and we will see if we can support
n Get involved by joining our Steering Group where you can
collaborate with peers from across the sector.
Paul Kelly
Director
Food Drink Ireland
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LEADERSHIP AND
PEOPLE MANAGEMENT

02
days

Taking the Lead: Introduction to
Leadership Skills
A 2-day leadership programme for operatives about to be appointed as
Supervisors, or newly appointed Supervisors in the Food & Drink sector
Who should attend?
Operatives about to be appointed as team leader or recently appointed team leaders / Supervisors.

Trainer
Established 15 years ago, Invisio are highly rated providers of people and organisational development training. They
have significant experience working with companies in the food and drink sector and have delivered leadership and
management programmes to member companies of Food Drink Ireland Skillnet since 2013.

Objectives
At the end of the programme participants will:
+ understand the role of the supervisor versus that of the individual contributor
+ recognise what’s the difference, what needs to change and how to be successful in the role
+ recognise the typical new supervisor traps and choose the correct course of action to avoid them
+ know how to use the right pace of the role and the situation
+ develop people management skills through structured practice using simple effective models
(practice and feedback)
+ examine one’s own leadership style and increase self-awareness as a supervisor

Programme content
Day 1
+ Your Role as a Supervisor
- Making the Change / Stepping up
- The Supervisor / Peer challenge
- Where you fit in / What is expected of you
- Challenging people situations

Day 2
+ How to communicate and motivate effectively
- Barriers to communication and steps to overcome
- Understanding our natural style and getting the
best from others
- How we demotivate people and really motivate them

+ Having Clear Objectives
- Understanding the red thread
- Making my objectives SMARTer

+ How to measure performance & developing your team
- What actually is acceptable and unacceptable
performance
- Performance conversations
- Developing individuals and teams

+ How to plan and organise
- A systematic approach to achieving results

+ Personal Action Plans

Duration
2 days

FDI Skillnet members:

€275 per person
4

Non-members:

€495 per person

Food Drink Ireland Skillnet Training Programmes 2020

5

days

Leadership Skills for Supervisors
in the Food and Drink Sector

LEADERSHIP AND
PEOPLE MANAGEMENT

Level

03

A 3-day programme to address the essential skills required by
Supervisors / Team Leaders in the Food and Drink sector Leadership
Certification
Trainees have the option to earn an award in Leadership and Management from Institute of Leadership and Management.

Who should attend?
Existing Team Leaders and Supervisors who manage small teams in the Food and Drink sector and are looking to
develop their people management skills.

Trainer
Established 15 years ago, Invisio are highly rated providers of people and organisational development training. They
have significant experience working with companies in the food and drink sector and have delivered leadership and
management programmes to member companies of Food Drink Ireland Skillnet since 2013.

Objectives
At the end of the programme participants will understand what it takes to be an effective supervisor with increased
level of self-awareness. Participants will learn how to handle conflict and people related issue. Concepts of coaching
and critical conversations will also be taught to help get the most of teams and individuals.

Programme content
Day 1
+ Programme Induction
+ Your Role as a Supervisor
+ Supervising on the Line
+ Communications Skills
+ Critical Conversations
on the line

Day 2
+ Team Building
+ Giving Feedback on the Line
+ The Assertive First Line
Supervisor
+ Your challenges
+ Personal Action Plans

Day 3
+ Building a sustainable business
+ Understanding Costs
+ Understanding budgets
+ Case study - The link between
quality and finance
+ Personal Development Plan

Certification
An Award in Leadership and Management from the Institute of Leadership and Management (ILM) equivalent to NFQ
Level 5. An extra half day and a work-based project will be required for trainees progressing for certification.

Non-certified programme:
FDI Skillnet members:

€400 per person

Certified programme:
Non-members:

€795 per person
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FDI Skillnet members:

€695 per person

Non-members:

€1,050 per person
5

6

days

Leadership Skills for Managers
in the Food and Drink Sector

LEADERSHIP AND
PEOPLE MANAGEMENT

Level

03

A programme in Leadership development for those who manage
teams of supervisors / team leaders in the Food and Drink sector
Certification
Trainees have the option to earn an Award in Leadership and Management from Institute of Leadership and Management.

Who should attend?
Managers in the Food and Drink sector or those aspiring to develop their personal and team effectiveness in this critical role.

Trainer
Established 15 years ago, Invisio are highly rated providers of people and organisational development training. They
have significant experience working with companies in the food and drink sector and have delivered leadership and
management programmes to member companies of Food Drink Ireland Skillnet since 2013.

Objectives
At the end of the programme participants will understand what it takes to become an effective Manager with increased
self and team awareness and clear communication. Participants will learn how deal with people related issues, deal
with conflict and hold critical conversations when necessary.

Programme content
Day 1
+ Programme Induction
+ About Organisations
- Connecting the team with
the organisations vision and
strategy
+ Your Role as a Manager
- Ensuring your team can
effectively deliver
- Traits and Styles of leaders
- Supervision vs Management vs
Leadership
+ Communications Skills
including barriers to
effective communication

Day 2
+ Review of learning to date
+ Communications
- Feedback, assertiveness
and handling challenging
situations
+ The Disciplinary Process
- Monitoring discipline
- Understanding your role in
the disciplinary process

Day 3
+ Business acumen
- Understanding the impact
your role has in relation
to financial
- Financial indicators
- Budgetary planning
and control
- Identifying and reducing waste
- The cost of poor quality
+ Personal Development Plan
- Gap analysis
- 70:20:10
+ Close and Review

Certification
An Award in Leadership and Management from the Institute of Leadership and Management (ILM) equivalent to NFQ
Level 6. An extra half day and work-based project will be required for trainees progressing for certification.
Non-certified programme:
FDI Skillnet members:

€400 per person
6

Certified programme:
Non-members:

€765 per person

FDI Skillnet members:

€695 per person

Non-members:

€1,050 per person
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LEADERSHIP AND
PEOPLE MANAGEMENT

01
day

Employee Engagement Skills
Discover tools and techniques to improve employee engagement in
order to increase performance, job satisfaction and reduce staff turnover.
Who should attend?

HR Directors, HR Managers, Senior Executives or Managers looking to drive performance within their teams.

Trainer
The Learning Bureau was established in 2014 by Justin Kinnear and has become a leading trainer in employee
engagement, motivation, leadership and high performing teams.

Objectives
At the end of the programme participants will:
+ Understand what engagement really means, and how to distinguish it from motivation,
satisfaction and trust.
+ Explore the current state of engagement and what is driving current trends.
+ Know how engagement is measured by the leading players in the market, and how to
identify other real-time indicators of engagement in the workplace.
+ Explore and recognise some typical managerial practices that can disengage employees
and inhibit the development of an engaged workforce.
+ Know why some employees are deeply disengaged yet have no inclination to leave –
and know what they can do in these situations.
+ Learn why trust sits at the heart of engagement, and how to develop deeper trust.
+ Explore five different trust-based relationships and identify areas that need action.
+ Develop an action plan to assess engagement and identify areas for managerial action.

Programme content
The day is delivered in a workshop format combining facilitator-led presentations, short video clips, thinking pairs,
small group discussions, full group discussions, provocative dialogue and use of published engagement data.
Content includes:
Morning session
+ Engagement defined - how does engagement differ
from motivation.
+ The current state of engagement - country
and sectoral trends.
+ How engagement is measured - a look
at market leading approaches.
+ Beyond surveying - examining real-time
indicators of engagement.
+ Managers and engagement - classic
disengaging practices.
+ Disengaged and staying - dealing with
“workplace prisoners”.

Morning session
+ Understanding the critical role of trust.
+ Examining the five trusted relationships
in the modern business.
+ Building and deepening trust with your staff.
+ Managerial practices that increase trust.
+ Managerial practices that increase engagement.
+ Personal action planning for learning transfer.

Duration
1 day workshop

FDI Skillnet members:

€200 per person
Food Drink Ireland Skillnet Training Programmes 2020

Non-members:

€400 per person
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Collaborate
Be a participant, not just
a member.
To ensure we service the Food
and Drink sector effectively,
we must communicate with
industry-professionals on an ongoing basis. By understanding the
challenges faced by the industry
we can find training solutions to
overcome them together.
It’s your network – shape it!

8
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FOOD INDUSTRY
COMMERCIAL SKILLS

03
days

Best Practices in National
Account Management
Become world class at selling and managing relationships
with buyers in multiples
Who should attend?

National Account Managers who want to understand how to be world class at commercial selling and managing
relationships with buyers in multiples. Marketers and Trade Marketing Managers who wish to better understand how
to assist the NAM function in delivering superb in-trade execution.

Trainer
FXL Ireland specialises in the development of the sales and marketing capability of Food and Drink Companies and
Retailers. This expertise covers field-based selling, business account management and marketing functions for retail,
wholesale and food service sectors.

Objectives
To develop the capability of participants to implement the key selling processes and skills that are essential for
sustained success when selling to multiples. The concepts covered on this course are well proven in developing,
selling and negotiating commercial proposals that work successfully for both customer and supplier and are thus
essential for the development of sustainable business relationships.

Programme content
Day 1
Account Planning incl.
Joint Business Planning
“The quality of your doing is
dependent on the quality
of your thinking.”
+ Understanding your customers
business
+ Benchmarking your
performance with the customer
+ Sales drivers and output
objectives
+ Bespoke supplier strategies
with the customer
+ Action planning and the use
of Joint Business Planning
template
+ Financials – company
commercials and retailer maths

Day 2
Effective Customer Meetings
“Good execution may not save a
bad plan, but poor execution has
killed many a good plan.”
+ How buyers describe their best
supplier meetings
+ Connecting customer meetings
to your
business plan
+ Managing your Joint Business
Plan
+ Behavioural awareness
+ Varying your meeting style
to fit your customers style
+ Upside down preparation
+ Quantifying the commercial
benefits in business
development proposals
+ Customer meeting process
+ Practicing the key skills
required for a great
customer meeting

Duration
3 day programme over an 8 week period
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Day 3
Successful Business Negotiations
“Retail buyers still like to
negotiate, even after they
have bought.”
+ Getting in the right mind-set for
a modern negotiation
+ Negotiation process
+ Proper preparation checklist
+ Dealing with “Stake in the
Ground” or unyielding buyers
+ Key negotiation tools
+ Understanding negotiation
commercials for all parties
+ Practicing the key skills
required for a successful
business negotiation

FDI Skillnet members:

€500 per person

Non-members:

€900 per person
9

FOOD INDUSTRY
COMMERCIAL SKILLS

01
day

Understand Grocery Regulations
Become best in class in supplier:buyer interactions
Who should attend?

General managers, commercial and sales directors, key account managers, regulatory and support staff involved in
day-to-day trading.

Trainer
FXL Ireland specialises in the development of the sales and marketing capability of Food and Drink Companies and
Retailers. This expertise covers field-based selling, business account management and marketing functions for retail,
wholesale and food service sectors.

Objectives
This workshop will give the participants:
+ a very clear understanding of the Grocery Regulations and how they apply to their circumstances
+ the ability to construct Joint Business Plans and Contracts that are regulation compliant
+ an understanding of what best in class retailer supplier interactions look like to ensure compliance
whilst being cognizant of business objectives
+ an understanding of what to do in the event of a suspected breach of the regualtions.

Programme content
Morning
+ Setting the Scene
- Context of the regulations
- Government position
- Why regulate?
- ROI regulations in comparison
to GSCOP in UK
- Overview of Regulations
+ Remaining Compliant and dealing
with Breaches
- Options to consider if you feel customer
is in breach
- Input from Head of Competition and Regulation
department of William Fry Law firm
- Role of Competition and Consumer Protection
Commission (CCPCU)
- Additional Information sources

Afternoon
+ The regulations in detail
- Exploration of each regulation in detail
- The potential application and challenges for your
organisation
- Action Planning for your organisation to ensure
compliance
- Best in Class Contract / Agreement
documentation examples
+ Managing the day-to-day relationships between
suppliers and retailers / wholesalers
- The implications for Joint Business Plans and
current and future contracts
- How will your dialogue vary from before?
- How will your company set-up to deal with the
administration required from the regulations?
- How are different retailers and suppliers
responding to the regulations?
- What must your response be?

Duration
1 day interactive workshop

FDI Skillnet members:

€250 per person
10

Non-members:

€500 per person
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FOOD INDUSTRY
COMMERCIAL SKILLS

01
day

Resilience Training
A 1-day course to refocus people on what matters at work while allowing
participants to slow down and become proactive rather than reactive.
Who should attend?

All employees who feel stretched or find it difficult to cope in their role and would benefit from refocusing on what
matters at work.

Trainer
Frank C Guy is an experienced Leadership and sales coach with wide industry experience, including the Food and
Drink sector.

Objectives
+ Candidates will understand what performance factors are about and therefore learn how up improve their
performance, recognise the energy they bring to work, what Emotional Intelligence is and distinguish
response-ability.
+ To believe how they are personally in control and how to take responsibility for their own development.
How personal choices and decisions can impact on unforeseen events.
+ To be determined to develop themselves and look out for themselves, change habits and share progress with
colleagues.

Programme content
+ The factors which determine our performance;
how we can raise our game
+ The dynamics of energy; becoming more aware
of self
+ Being physically energised
+ Being emotionally connected

+ Emotional Intelligence (EQ) – unplugged
+ Response-ability and how it differs from
accountability
+ Being mentally focussed; demystifying mindfulness
+ Being ‘spiritually’ aligned: aligned to the value,
vision and identity of the organisation

Duration
1 day programme

FDI Skillnet members:

€175 per person
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Non-members:

€295 per person
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8

days

Diploma in Global Sales for the
Food and Drink Sector

FOOD INDUSTRY
COMMERCIAL SKILLS

Level

12

A certified* 12-day programme in International Selling, tailored to the
needs of Irish Food and Drink businesses.
Who should attend?
Commercial teams and sales professionals in the food and drink sector with responsibilities for market growth on an
international basis.

Trainer
DIT, College of Business have significant experience in International Selling offering programmes for Enterprise
Ireland, Ibec, Bord Bia and have strong experience in the Food and Drink sector.

Objectives
At the end of the programme participants will know how to:
+ develop an understanding of market opportunities and the resources required to enter new markets.
+ effectively communicate the levels of value that can be offered to customers.
+ create a channel management strategy including the selection of the most relevant route to market.
+ create an effective framework for qualified lead generation, focusing on benchmarking, developing content
and tactical actions.
+ develop and implement a key account management plan with a deeper understanding of buyer KPIs
and how they are managed.
+ get into the ‘mind of the buyer’ and gain the practical strategies and techniques required to develop,
implement, monitor and appraise sales performance in an international context.
+ use appropriate tools presentation, sales pitch and negotiation skills to effectively communicate
the value of your offering to buyers.

Programme content
Module 1: Preparing for Growth.
Module 2: Customer value proposition and selling across cultures.
Module 3: Identifying the right markets.
Module 4: Selecting and managing channel partners and key accounts.
Module 5: Reaching the buyer.
Module 6: Progressing and closing the deal.

Programme assessment
Module specific projects and presentations along with a Capstone Project which takes the format of a 5,000-word
assignment to demonstrate the learning from each module and how the impact their specific business.

*Subject to final validation

FDI Skillnet members:

€2,750 per person
12

Non-members:

€5,500 per person
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Our Network
Enterprise-driven training is a fundamental element of the Food Drink Ireland Skillnet.
Our management team collaborates with its Steering group and wider membership base
to ensure all training is relevant to the needs of the sector.
All training delivered by the network is part-funded by Skillnet Ireland who receives
funding from the National Training Fund through the Department of Education and Skills.

Our Steering Group
Our steering group is made up of industry professionals from across the food and drink sector.
As a group, they share their insights, knowledge and experience to identify key skills gaps and
provide strategic direction for the network . In addition, they ensure that the highest standards are
maintained and that the sector is achieving an effective return on Skillnet Ireland funding.
n Network Manager: Mark Skinner
n Chair: Emily Malone, Aryzta
n
n
n
n

Alan Browne, Glanbia Consumer Foods
Robert Caldwell, Manor Farm
Liz Doyle, Bewleys
Wayne Green, Donnelly Fruit & Veg

n
n
n
n
n

Paul Kelly, Food Drink Ireland
Louise Kenny, Britvic
Leanne Malone, Dawn Farm Foods
Stuart Murphy, ABP
Karen O’Brien, Glanbia Ingredients

Pictured: Mark Skinner,
Network Manager; Paul
Healy, CEO Skillnet
Ireland and Emily
Malone, Chairperson.
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6

days

Graduate and Executive Development Programme
for Professionals in the Food and Drink Sector

GRADUATE TRAINING

Level

12

Learn the essential professional tools to support development and
career progression within the Food and Drink sector.
Who should attend?
Graduates or high potential employees looking to learn the essential professional competence to support their longterm success working in the food and drink sector.

Trainer
DIT and Ibec’s Management Training Division is a leader in the initiation, development and delivery of accredited and
practical business-focused training programmes for Irish Business.

Objectives
To support trainees in their professional competency skills. For graduates coming straight from academia into the sector,
they would benefit significantly from the practical skills that can be applied to the workplace and support a smoother
transition into the workplace. This programme will enhance the professional competence and self-confidence of all
trainees and allow them to demonstrate these skills in the context of their own career.

Programme content
+
+
+
+
+
+
+

Commercial Awareness
Leadership
Communication in Organisations
Team Working
Project Management
Performance and People
Time Management

+
+
+
+
+
+

Assertiveness and Conflict
Motivation
Presentation Skills
Financial Skills
Decision Making
Self Awareness

Approach
This programme is delivered by experienced Ibec trainers who encourage group discussion, interaction and involvement
ensuring questions and real scenario issues are discussed and dealt with at all times. Best practice examples are
provided and discussed giving participants the opportunity to apply these elements to their own organisations.

Programme assessment
Participants will be assessed with the following 3 criteria:
1. Class Participation and a learning journal – 10%
2. 3,500-5,000 continuous assessment project – 30%
3. End of year exam – 60%

Certification
DIT & Ibec Level 6 Diploma in Professional Competence, Special Purpose Award, 20 ECTS

Duration
12 day training programme

FDI Skillnet members:

Non-members:

€1,500 per person €3,200 per person
14

Food Drink Ireland Skillnet Training Programmes 2020

“ Lakeland Dairies
understands the strategic
importance of attracting talent
into our business. The Lakeland Dairies
Graduate Programme has been running for
the past five years and the Food Drink Ireland
Skillnet diploma programme has been a critical
element of this process. This programme not
only demonstrates our commitment to employee
development, which supports the attraction of
graduates, but it also has been vital in ensuring
they develop the professional skills required
to work within our business. ”
Lucia O’Neill, Lakeland Dairies
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LEAN AND
LEAN SIX SIGMA

02
days

Lean Six Sigma – Yellow Belt
Develop an understanding of the key tools employed in Lean and
Six Sigma practices in the Food and Drink industry
Who should attend?
Any employee intending to work in LSS projects. Those who wish to progress to LSS Green Belt or Black Belt levels.

Trainer
SQT Training is the largest provider of Lean Six Sigma in Ireland having trained over 2,000 Leans Six Sigma practitioners
to date.

Objectives
To provide candidates with a thorough understanding of Lean and Six Sigma concepts and their practical application
to reduce variation, identify waste and improve processes. Trainees will understand the core topics and will have
practical experience using the basic problem solving tools used in a Lean Six Sigma project.

Programme content
Introduction and understanding – Day 1
Practical application – Day 2
+ Introduction to Lean Concepts
- VA, NVA, BNVA, 7 Wastes
+ Introduction to Six Sigma Concepts
- y=f(x)
- Variation – Common vs Special
- Controllable vs Noise Variables

+ Core Topics and Tools
- DMAIC
- Project Planning
- Process Mapping
- Brainstorming
- Data Collection Planning
- Root Cause Analysis
- Basic Graphical Analysis
- Creative Thinking
- Prioritisation Techniques
- Control Planning

Duration
2 day programme

FDI Skillnet members:

€425 per person
16

Non-members:

€790 per person
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7

days

LEAN AND
LEAN SIX SIGMA

Level

05
Lean Six Sigma – Green Belt –
Level 6 & 7
Deepen your knowledge of Lean Six Sigma applications
and methodologies
Who should attend?

Front line personnel in food and drink businesses, responsible for process problems in day-to-day operations or
those responsible for leading continuous improvement teams. It is also intended for anyone who has completed LSS
Yellow Belt and wishes to deepen their knowledge as well as those working with Six Sigma Black Belts on major
improvement programmes.

Trainer
SQT Training is the largest provider of Lean Six Sigma in Ireland having trained over 2,000 Leans Six Sigma practitioners
to date.

Objectives
To develop participants understanding of Lean Six Sigma applications, approaches and methodology. To expose students
to the powerful tools used to successfully navigate continuous improvement within their organisation.
Level 6 students will complete five days training and conduct a Case Study report.
Level 7 students will complete five days training and a company based project placement.

Programme content
1 days training on the tools within each of the DMAIC elements:
+ Define
+ Measure
+ Analyse
+ Improve
+ Control
A project that delivers a cost saving of at least €25,000 to the business is required. Trainees receive mentoring from the
tutor throughout the process.

Duration
5 day programme

FDI Skillnet members:

€1,345 per person
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Non-members:

€2,685 per person
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FOOD INDUSTRY
SKILLS

05
days

Quality Management Systems /
Lead Auditor (ISO 9001:2015)
Enhance your knowledge of auditing and QMS, becoming a more
competent, confident and effective auditor
Who should attend?
Those who intend to become practising auditors, who have responsibility for conducting external audits. Those who
manage the development and implementation of Quality Management Systems. Anyone who wish to enhance their
auditing skills and knowledge.

Trainer
SQT Training are leading providers of quality management and auditor training within the Food and Drink sector.
For over 25 years, they have been delivering training to the sector to help companies improve standards, maintain
compliance and drive efficiency.

Objectives
To provide delegates with a good understanding of process auditing, including the benefits and advantages from
proper implementation of ISO 9001. Trainees will be able to competently audit entire QMS against the requirements
of ISO 9001.

Programme content
+ Purpose and Benefits of:
- Quality Management Systems
- ISO 9000 Series of Standards
+ ISO 9000 – Concepts and Terminology
+ Structure, purpose and interrelationships:
- ISO 9000
- ISO 9001
- ISO 9004
- ISO 19011
+ Difference between auditable standards and
guidance documents
+ 7 Quality Management Principles

+ Certification/Registration and
Accreditation Processes
+ Types of Audits
- Legal Compliance
- ISO Standards
+ Process Approach/ Checklists /
Process-Based Audit Plans
+ Conduct, Report, Follow up QMS Audits
- Methodology
- Questioning Techniques
- Roles and Responsibilities
+ IRCA Auditor Certification Requirements

Duration
5 day programme

FDI Skillnet members:

€800 per person
18

Non-members:

€1,290 per person
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FOOD INDUSTRY
SKILLS

02
days

HACCP – Development, Implementation
and Verification
Understand the key elements involved in implementing an effective
and compliant HACCP plan
Who should attend?
General management personnel who wish to develop basic Food Safety knowledge, as well as those involved in Quality
Assurance or Technical Personnel who have specific responsibilities for Food Safety.

Trainer
SQT Training are leading providers of HACCP training within the Food and Drink sector. For over 25 years, they have
been delivering training to the sector to help companies improve standards, maintain compliance and drive efficiency.

Objectives
Candidates will understand the Seven Principles and common terminology involved in HACCP. They will become
familiar with Irish and International Standards specific to their sector and understand the legal requirements of the
Hygiene practices. At the end of this programme trainees will be able to participate in a HACCP team, understand the
prerequisite programmes, undertake, implement and evaluate a HACCP study/ plan.

Programme content
+ Food Safety Legislation
- 178/2002
- 852/2004
- 853/2004
+ Codes of Practice
- Irish Standards IS340 – Catering
- IS341 – Retail/Wholesale
+ International Food Safety Standards
- ISO22000
- BRC
- FSSC

+ Key Definitions / Terminology
+ Management Criteria
- HACCP Team
+ Prerequisite Programme
+ History and Benefits of HACCP
+ HACCP Development Plan
- Seven HACCP Principles
+ Risk Assessment Techniques
+ Risk Communication
+ Seven HACCP Principles – Workshop
+ Course Review

Duration
2 day programme

FDI Skillnet members:

€400 per person
Food Drink Ireland Skillnet Training Programmes 2020

Non-members:

€700 per person
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FOOD INDUSTRY
SKILLS

01
day

HACCP Refresher
A recap of the key skills, methods and approaches required
for development and delivery of a HACCP plan
Who should attend?
General management personnel who wish to develop basic Food Safety knowledge. Those involved in Quality
Assurance and Technical Personnel who have specific responsibilities for Food Safety as well as Engineering and
Maintenance Personnel.

Trainer
SQT Training are leading providers of HACCP training within the Food and Drink sector. For over 25 years, they have
been delivering training to the sector to help companies improve standards, maintain compliance and drive efficiency.

Objectives
Candidates will understand the Seven Principles and common terminology involved in HACCP. Trainees will
become familiar with Irish and International Standards, and be able to participate in a HACCP team carrying out
prerequisites and verification processes in an efficient manner while communicating essential HACCP principles to
other staff members.

Programme content
+ Food Safety Legislation
+ Codes of Practice
- Irish Standards IS340 – Catering
- IS 341
+ International Food Safety Standard
(FDDC), BRC
+ Key Definitions / Terminology
+ Management Commitment
+ Prerequisite Programme (15 PRPs)
+ History and Benefits of HACCP
+ Risk Assessment Methods

+ HACCP Developmental Plan
- Seven HACCP Principles
1. Hazard Analysis / Risk Assessment
2. Identifying Critical Control Points
3. Establishing Critical Limits for CCPs
4. Establishing Monitoring Systems
5. Establishing Corrective Action
6. Establishing Documentation and
Records (SOP’s)
7. Establishing Verification Review Procedures.

Duration
1 day programme

FDI Skillnet members:

€200 per person
20

Non-members:

€350 per person
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Traineeship in Meat Industry Skills
Accredited traineeship programme at Award, Certificate and Diploma
level in knife skills incorporating trimming and boning for meat plants
Who should attend?
Those in the meat industry who require additional knifing and boning skills to work on a high speed de-boning line.
Those who are new to the industry or working in different areas of the plant and wish to become proficient in knifing
and boning.

Trainer
Sapphire Training Solutions are specialist providers of traineeship programmes in Ireland. As an approved certification
centre, they specialise in the development, assessment and validation of accredited programmes from FDQ and City
& Guilds.

Objectives
To provide meat processors with the essential skills, tools and framework needed to deliver in-house training in
knifing and boning skills. To develop the ability to work in a fast paced environment within meat processing plants.
Candidates will enhance their abilities in this programme and will have the ability to move up the line.

Programme content
Award
Covers general operator skills
+ Overview of Irish
Food Sector
+ Manual Handling
+ Hygiene and Cleaning
+ Chemical Handling
+ Health and Safety
+ Food Safety in Manufacturing
+ HACCP

Certificate
Covers basic knife and
trimming skills
+ Introduction to Knives
+ Sharpening and
Maintenance
+ Different Meat Cuts
+ Boning and Trimming
+ Carcass Splitting / Chilling
+ Meat Processes
after Chilling

Diploma
Covers advanced knife, trimming
and slaughtering skills
+ Slaughtering
+ Quality Standards in
Food Manufacturing
+ Introduction to Lean –
Meat Industry
+ Technical Project (Assignment)

Duration
Training is customised to individual plant requirements.

Food Drink Ireland Skillnet Training Programmes 2020
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Level

Postgraduate Certificate in
Regulatory Affairs
Understand the theory and best practice of regulatory structures
and procedures
Who should attend?
Those working in technical areas such as quality, food safety, regulatory affairs or R&D, who need to have the
knowledge and skills to be able to understand food regulations and how they impact their business.

Trainer
Institute of Technology, Sligo (ITS), a leading higher education institute in Ireland with significant expertise in
regulatory affairs.

Objectives
This is a one-year part-time Level 9 Postgraduate ‘Certificate in Food Regulatory Affairs’ (30 credits) consisting of
five modules delivered over two semesters. The programme is available online using a combination of distancelearning, e-learning and workshops to provide an overall blended learning approach. This programme will enhance
trainee’s knowledge and professional competence in Food Regulatory Affairs and allow them to demonstrate these
skills in the context of their own role. Students must have at minimum a Level 8 Award or Level 7 with at least three
years relevant work experience to be accepted on this programme.

Programme content
Course Code

Modules

Credits

Semester

REGU09013

Framework of Food Regulations

10

1

REGU09014

Food Processing Regulations

5

1

REGU09015

Claims and Labelling- Food to Market

5

2

REGU09016

Supply Chain Integrity

5

2

REGU09017

Professional Development in Food Regulatory Affairs

5

2

Programme assessment
Continuous Assessment (CA) forms 100% of the marks for each module. CA will include the following: Scenario
Based-Written Assignment, MCQs, Short Assessments, Quizzes, Presentations, Reflective learning journals, Teambased assignments, Group project, Case study analysis and an individual portfolio of learning.

Approach
Online/blended programme designed for students who want to study part-time at a pace that matches their work life
balance. Live lectures will be provided online weekly and can be accessed throughout the programme. In addition,
there are two workshops per semester to encourage group discussion and give the opportunity to raise questions.

FDI Skillnet members:

€1,750 per person
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Non-members:

€3,500 per person
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“ In a constantly
evolving and challenging
regulatory landscape, it remains
essential that Irish Food and Drink
businesses continue to prioritise the
importance of legislative knowledge and
compliance. Understanding, interpreting
and applying food legislation is an essential
requirement for a diverse range of roles across
our industry. This course has been specifically
developed in conjunction with leading experts
across the Irish food sector. It not only
increases knowledge but also develops
the necessary skills of learners to apply
these regulations to their business in a
practical manner.”
Aoife Moran, Regulatory Affairs,
Food Drink Ireland

Food Drink Ireland Skillnet Training Programmes 2020
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01

01

day

day

Understanding Finance
for non-Financial
Managers in the Food
and Drink sector

Project
Management
Essentials for nonProject Managers

Learn how to read and understand
key financial indicators for sustainable
food and drink businesses

Learn how to plan, execute
and control a project to a
successful conclusion

Who should attend?

Who should attend?

Managers in the Food and Drink sector.

Across the Food and Drink sector, many managers are
being tasked with additional projects as part of their
learning and development. Many have never received
formal project management training and this course is
designed to help them understand the basic principles
to see a project through to the end in an efficient and
successful manner.

Trainer
Established 15 years ago, Invisio are highly rated providers
of people and organisational development training.

Objectives
At the end of this programme, participants will
understand how they can use their accounts to better
run their business/department and understand the
fundamental principles behind the compilation of
company accounts. They will be able to analyse and
interpret the data in a meaningful way, using defined
financial ratios and key performance indicators. In
addition, they will be able to understand the techniques
used in forecasting and budgeting, as well as the
principles of investment appraisal.

Programme content
+ Understanding Financial Techniques
+ The Basics of Accounting
+ Financial indicators for a
sustainable business
+ Analysing Accounts
+ Contribution Analysis
+ Forecasting and Budgeting
+ The Evaluation of Expenditure
+ What Matters Most?
- Profit Sensitivity Analysis
+ The link between quality management
and finance

Trainer
Established 15 years ago, Invisio are highly rated providers
of people and organisational development training.

Objectives
This intensive 1 day workshop aims to enhance
participants understanding and appreciation of the
characteristics of successful project leaders. At the end
of this programme, trainees will understand the phases
of a project, how to estimate resource needs, how to
manage stakeholder communication as well as how to
plan, execute and control a project from initiation to a
successful conclusion.

Programme content
+
+
+
+
+
+

Introduction to Project Management
Phase 1 – Project Initiation and Definition
Phase 2 – Project Planning
Phase 3 – Execution and Control
Phase 4 – Project Close and Review
Post Course Action Plan

Duration
1 day programme

Duration
1 day programme
FDI Skillnet members:

€140 per person
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Non-members:

€350 per person

FDI Skillnet members:

€175 per person

Non-members:

€395 per person
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Time Management
Learn how to take control of your
time and become more effective
and efficient on a daily basis
Who should attend?
Those who find that there are not enough hours in
the day and find it difficult to achieve their goals in a
timely manner.

Presentation
Skills
Learn how to deliver
confident and effective
presentations and reach your
objectives in an interesting
and impactful way
Who should attend?

Trainer
Established 42 years ago, Carr Communications are
highly rated providers of people and organisational
development training.

Objectives
A practical, one day training programme aimed at
providing participants with the tools to take control
of the time they have, how to view time as a resource
and schedule the important things. Trainees will learn
how to avoid time thieves, prioritise their work load and
influence others to help achieve their outcomes.

Programme content
+
+
+
+
+
+
+
+
+
+
+

MANAGEMENT
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01

Self Assessment: How I use my time
Case Study – Working in Pairs
Clarify the Purpose of your Role
Activities Evaluation Matrix
The Urgency Scale
My Weekly Plan
The Behaviours of Effective People
Time Management Techniques
Beware the Busy Manager
Twelve Steps to Effective Delegation
Commitment and Action Planning

Duration
1 day programme

Those whose role requires them to make presentations
on a more regular basis and who would benefit from
training that would support them in the preparation and
delivery, including handling nerves.

Trainer
Established 42 years ago, Carr Communications are
highly rated providers of people and organisational
development training.

Objectives
This 1-day course will help trainees identify and meet the
needs of an audience, reach their presentation objectives,
learn how to handle nerves, get tips on effective use of
PowerPoint, be interesting, understandable, memorable
and ultimately deliver successful presentations.

Programme content
+
+
+
+
+
+
+
+
+
+

Agreeing Criteria for Effective Presentation
Record Case Studies
Creating Audience Focus
Creating Understanding
Delivery Issues
Visual Aids
Creating Impact
Structure and Logic in Preparation
Group Presentations
Agree Future Steps / Commitments

Duration
1 day programme

FDI Skillnet members:

€140 per person

Non-members:

€350 per person
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FDI Skillnet members:

€200 per person

Non-members:

€395 per person
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day

Mentoring
Skills
Learn how to mentor
people in an appropriate,
effective manner
Who should attend?
Those new to mentoring who wish to learn the essential
skills and processes. Mentors who wish to refresh their
working knowledge and skills.

Trainer
Frank C Guy is an experienced Leadership and sales
coach with wide industry experience, including the Food
and Drink sector.

Objectives
To develop participants abilities and skills to mentor
colleagues effectively. Trainees will learn the different
approaches to mentoring and how to apply them. They
will become familiar with the tools used during the
mentoring process and how to overcome the various
challenges that can arise during this process.

Programme content
+
+
+
+
+
+

About Mentoring
The Mentoring Process
Mentoring Styles
Mentoring Skills
Overcoming Mentoring Challenges
The Mentor’s Toolkit

Duration
1 day programme

IT TRAINING

MANAGEMENT
SKILLS

01

01
day

Personal
Productivity
with Microsoft
Outlook
Learn the skills, knowledge
and habits to effectively
use Microsoft Outlook as a
Personal Productivity tool
Who should attend?
Daily users of Outlook who are looking to use it more
efficiently.

Trainer
E-Bridge is a leading provider of customisable IT
Training Nationwide

Objectives
The aim of this training programme is to provide
participants with a practical and workable solution to
managing their workload and time more effectively.
Trainees will learn how to take control through
customisation of Microsoft Outlook’s features and tools.
This will provide the trainee with the ability to prioritise,
set, manage and achieve realistic goals and tasks.

Programme content
+
+
+
+
+
+
+

Time Management Principles
Overview of Microsoft Outlook Basics
Customise Microsoft Outlook
Working with your Personal Calendar and Tasks
Working with Email
Working with your Address Book
Working with Others/ Data Collaboration

Duration
1 day programme

FDI Skillnet members:

€150 per person
26

Non-members:

€250 per person

FDI Skillnet members:

€130 per person

Non-members:

€249 per person
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01
day

Microsoft Excel – Introduction,
Intermediate and Advanced
Acquire the essential skills needed to use Excel effectively and
to its fullest potential on a day-to-day basis.
Who should attend?
As a network we offer 3 levels of Excel training and ensure all trainees complete an assessment survey to determine
they are on the required level.
+ Introduction level is for those who are new to Excel or have a very limited working knowledge.
+ Intermediate level is for those who have completed an Introductory Course and use excel on a daily basis.
+ Advanced level is for those who have a proficient working knowledge of Microsoft Excel and wish to learn
the advanced features.

Trainer
E-Bridge is a leading provider of customisable IT Training Nationwide

Objectives
The aim of the course is to cover all the essential topics required to use Excel effectively on a day-to-day basis including:
data entry, formatting, changing page settings & writing formulas. We will also look at shortcuts and quicker ways of
performing everyday tasks and concentrate on common problem areas.

Programme content
Introduction level
+ Excel Basics
+ Entering/Editing Data
+ Excel Essentials
+ Formatting
+ Modifying Worksheets
+ Formulae and Functions
+ Custom Lists
+ Getting Help

Intermediate level
+ Excel Basics – An Overview
+ Formatting
+ Viewing and Modifying
Worksheets
+ Formulae and Functions
+ Custom Lists
+ Working with Multiple
Worksheets
+ Charts and Drawing Tools
+ Database Features
+ Working with Dates

Advanced level
+ Named Ranges
+ Database Features
+ Outlining and Grouping data
+ Working with Pivot Tables
+ More on Functions
+ Using Auditing Tools
+ Consolidating Data
+ Macros
+ Protecting Worksheets
and Workbooks
+ Others
- Data Validation
- Conditional Formatting

Duration
1 day programme

FDI Skillnet members:

€110 per person
Food Drink Ireland Skillnet Training Programmes 2020

Non-members:

€249 per person
27

“ Over the
last number of years,
Food Drink Ireland Skillnet
have become a key partner
in supporting the learning and
development needs of Britvic Ireland.
Through the network, we see how
the courses they offer are aligned to
industry needs and the challenging
market conditions. In addition, the
quality of the programmes delivered,
and value for money, ensure we
make a significant impact with
our L&D budget.”
Louise Kenny, Britvic

“ The Food Drink Ireland
Skillnet has been a brilliant
resource for me over the years.
As a HR professional, it is essential
to receive quality and value in our
learning and development programmes.
With the Food Ireland Ireland Skillnet,
you can be guaranteed quality,
flexibility and value from money. It is
an amazing resource providing the
latest, up to date courses from
the best providers.”
Wayne Green, Donnelly
Fruit and Veg

Working with
business to
overcome skills
gaps in the Food
and Drink sector

For more information:
T: (01) 605 1615
E: mark.skinner@ibec.ie
Food Drink Ireland Skillnet, c/o Ibec,
84-86 Lower Baggot Street, Dublin 2.
www.fooddrinkireland.ie

Food Drink Ireland Skillnet is co-funded by
Skillnet Ireland and member companies.
Skillnet Ireland is funded from the National
Training Fund through the Department of
Education and Skills.

