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IMPORTANT 

This offer applies to individuals holding a “Confirmation of Permanent Residence”1 document, issued by 

the Government of Canada. These individuals are residing in their country of citizenship and therefore 

have not yet immigrated to Canada.  Individuals already residing in Canada are not eligible for the Pre-

Arrival Food Safety Training program. 

 

Please note that being accepted to the Pre-Arrival Food Safety Management Training Program does not 

guarantee employment in Canada. This document is not tied to any immigration or visa application 

process for coming to Canada. However, this document can help you and your family members prepare 

for work in Canada within a food manufacturing company. 

 

 

                                                           
1
 Confirmation of permanent residence number (IMM 5292 or 5509): You will find this number in top right corner of your Confirmation of 

Permanent Residence document issued to you by a Citizenship and Immigration Canada office or by the visa office where you submitted your 
application. Your Confirmation of Permanent Residence number starts with a "T" followed by nine numbers. (Example: T123456789). 

Administered & Delivered by: 
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MAJOR FOOD PROCESSING COMPANIES IN CANADA 

These are few examples of the thousands of companies in Canada that manufacture food.  While completing your Food 
Safety Management Training Program create your Linked In profile and join the group 
https://www.linkedin.com/company/pre-arrival to access lists of more food processing companies, employers 
recruiting, and other resources useful in your job search.  
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PROGRAM DESCRIPTION AND  

INSTRUCTIONS ON HOW TO APPLY 

 

The Canadian Food Processing Human Resources Council (FPHRC), 

with funding from the Government of Canada, offers a free of charge, 

comprehensive Food Safety Management Online Training Program.  

You can access this course if you are a permanent resident, have not 

yet immigrated to Canada and are interested in working for Food & 

Beverage Businesses. 

 

NO COST AND EASY ACCESS 

 21 courses FREE  of charge  

 Online training available 24 hours 7 days a week  

 30 days to complete   

OFFICIAL CANADIAN ISSUED CERTIFICATES 

 Up to 9 official Canadian certificates after program completion 

 Official transcripts, detailing the skills you acquired in the program 

BE AT THE TOP OF THE RECRUITERS’ LIST 

 Training in the skills that food manufacturing companies need the most 

 Live video sessions with recruiters from food manufacturing companies  

PLENTY OF FOOD MANUFACTURING JOBS IN CANADA 

 Canada ranks #1 for its food safety practices worldwide 

 Food manufacturing is the largest employer in manufacturing in Canada 

 Many jobs available at all levels in food manufacturing companies 

TRANSITION FASTER INTO CANADIAN LIFE 

 A job increases the chances for an easier transition for you and your family to the Canada 

 A job gives you opportunity to improve your English and integrate into a social network in Canada 

 Jobs in food manufacturing rarely require a recognition of foreign credentials 
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HAVE YOU CONSIDERED WORKING IN A FOOD MANUFACTURING COMPANY IN CANADA? 

Overview 

The food and beverage processing 

industry is Canada’s largest 

manufacturing sector responsible for 

approximately $92 billion worth of 

manufacturing shipments, accounting for 

over 2% of national GDP.  The industry 

employs upwards of 260,000 people 

across 10 food subsectors/commodities. 
 

Providing a safe food supply for all 

consumers, at home and abroad, is a 

fundamental part of the way this industry 

does business. Our country is proud to 

boast some of the highest food safety 

standards in the world, achieved by a 

dedicated workforce.

 

 

 

 

 

 

 

 

 

 

 

 

  

 

Today in a global market, we can 

access almost any kind of food we 

like at our local supermarkets! 

Consumers, like us, are driving change 

in the food industry, seeking food 

products with high health attributes 

(i.e.: Gluten free, low sodium, whole 

grain, vegan, etc.) and innovative 

packaging that will meet our busy 

lifestyles. As the industry continues to 

grow and becomes increasingly 

regulated, employers are facing 

shortages of skilled workers to fulfill 

their diverse labour needs. Stringent 

food safety plans are at the heart of all 

food operations, and keep processors 

in compliance with regulators and 

governing bodies. 

 

800+ JOBS AVAILABLE IMMEDIATELY 

A unique opportunity! 
 

With annual sales of $23.6 billion, 

exports of $6.2 billion, and providing 

65,000 jobs, the Canadian meat 

industry is the largest component of 

Canada’s food processing sector. The 

industry includes some 400 

establishments in both rural and 

urban communities across Canada. 

Meat plants require workers with a 

broad range of qualifications and 

abilities, including food safety 

professionals, electricians, engineers, 

information technology experts, 

marketing and sales representatives, 

human resource professionals, and 

most importantly, butchers, meat 

cutters and front line workers.  

OTHER JOBS IN HIGH DEMAND 

In Food Manufacturing 
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FOOD SAFETY MANAGEMENT 

TRAINING PROGRAM  

Overview 

 

This program gives you the tools and skills 

needed for a successful career amongst 

Canadian food and beverage manufacturing 

companies.   

The program is offered in INTRODUCTORY 

and ADVANCED streams.  

 

 

The program covers three levels of learning:  

LEVEL 1 

Working in 
Canada 

Skills 

The first level of the program introduces the terminology used in the food manufacturing industry 
and addresses integration into the Canadian workforce.  

Cultural behaviours and diversity in the workplace are also key topics, contributing towards general 
employability and everyday life skills.  

Participants will be familiarized with foundational concepts used throughout the remainder of the 
online training. Overall, participants will be equipped with knowledge of the industry and the work 
environment. 

IN
TR
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D
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R

Y
 – 2

6 H
o

u
rs 

A
D
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N
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 – 5

5 H
o

u
rs  

LEVEL 2 

Basic Food 
Safety  
Skills 

The second level of the curriculum incorporates ‘entry level’ topics and expands on the concepts 
learned in the first level. Before working in a food plant, workers would typically receive training on 
beginner food safety topics such as sanitation, food spoilage, and an awareness of allergens.  

Given the workplace environment, knowledge of industrial safety practices are also very important. 
Level 2 covers all the essential industry- specific topics required for immediate employment in an 
entry level position. 

LEVEL 3 

Technical 
Food Safety 

Skills 

The third and final level of the curriculum is more advanced, covering more complex subject areas – this 
level is ideal or management type positions.  

Participants will gain an in-depth understanding of food safety principles and their overall impact on the 
food safety management system. Courses delve into auditing practices & procedures and the food 
manufacturing governing rules and regulations in Canada.  

Participants who have an education in engineering, sciences or business or at minimum a degree from a 
university or college will benefit from this level. 

 

 
 

 

 

* Individuals who have a “Confirmation of Permanent Residence” document 

issued by the Government of Canada, who have not immigrated yet to Canada 

but are planning to move and work in Canada are eligible for the training 

program.  Note that accompanying family members who satisfy the same 

conditions above are also eligible for this program.  
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FOOD SAFETY MANAGEMENT TRAINING PROGRAM 

Curriculum 
 

                55 Total Hours – Advanced 

             26 Total Hours - Introductory 

This program will prepare you for a seamless transition into a prosperous career in food manufacturing in Canada! 

Course Topic Online Courses Introductory Advanced Hours  

LEVEL I 
Working in Canada 

Employer & Employee Expectations   1.5  

Workplace Essentials - Oral Communication    2  

Workplace Diversity   2  

Food Processing Safety & You!   1.5  

Good Manufacturing Practices (GMPs)   2 
Level I 
9 hours 

LEVEL II 
Basic Food Safety 

Workplace Essentials - Thinking Skills   2  

Food Spoilage & Food Safety   2  

Food Safety Culture & You   0.5  

Workplace and  Industrial Safety   2  

Workplace Essentials - Job Task Planning   2  

Workplace Essentials - Document Use   2  

Introduction to Allergens   3  

National Sanitation Training Program   2  

Interview Skills for Food Businesses   1.5 
Level II 

17 hours 

LEVEL III 
Technical Food Safety 

Food Safety Culture for Leaders, Supervisors and 
Management 

  3  

Overview of Food Safety Management Systems 
and Certification Schemes 

  4  

Fundamentals of Quality Assurance   5  

Developing a HACCP System   6  

Food Fraud & Authenticity   4  

Managing Recall In A Wired World   3  

Introduction to Internal Audit   4 
Level III  

29 hours  
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DESCRIPTION OF LEVELS AND COURSES 

Level I – 9 Hours 

EMPLOYER & EMPLOYEE EXPECTATIONS 
This course provides guidelines for employee and employer expectations, 
business etiquette, personal presentation, and job searching in Canada's work 
environment today. 
 
WORKPLACE ESSENTIALS: ORAL COMMUNICATIONS 
This course provides guidelines for oral and general communication, active 
listening, providing feedback, fostering teamwork, and promoting a positive 
work environment. Lifelong learning and workplace skills training are closely 
linked to productivity, adaptability and innovation. 
 
WORKPLACE DIVERSITY 
This course provides guidelines for defining and managing diversity, 
understanding Canada's diverse labour market, managing five generations 
working together, legal requirements for the Canadian workplace related to 
diversity and inclusion, knowing the programs for recruiting foreign workers, 
building an inclusive workplace, and developing a diversity program. 
 
FOOD PROCESSING SAFETY & YOU!  
This course provides the food processing industry – more specifically, the 
production worker, with general knowledge related to food safety and 
incorporates elements of sanitation and hygiene.   
 
GOOD MANUFACTURING PRACTICES (GMPs) 
This course will provide you with the knowledge and skills to understand how 
GMPs support the safe manufacturing of food and how to implement GMPs.   

Level II – 17 Hours 

WORKPLACE ESSENTIALS: THINKING SKILLS 
This course provides guidelines for making decisions, solving problems, 
thinking critically, resolving staff conflict, improving products and processes, 
providing quality control, and facilitating change. 
 
FOOD SPOILAGE & FOOD SAFETY 
This course is designed to educate candidates on all of the factors involved in 
managing food spoilage and food safety and to encourage their active 
participation in the development of a food safety culture within the 
production environment. 
 
FOOD SAFETY CULTURE & YOU  
This course discusses the importance of following food safety procedures and 
practices when working in Canadian food companies, as these are part of food 
safety culture. It outlines the role of governments, food companies and 
employees in protecting the food supply, and identifies how consumers can 
be negatively affected by improper practices.  
 
WORKPLACE AND INDUSTRIAL SAFETY 
The course reviews regulatory responsibilities for  employees and employers, 
and the many proactive strategies employed to identify hazards, mitigate 
their impact and the associated Canadian federal and provincial regulatory 
requirements.   
 
WORKPLACE ESSENTIALS: JOB TASK PLANNING 
This course provides guidelines for managing time, managing stress, 
delegating job tasks, supervising operations, gathering information through 
interviews, by phone, from text sources, and from electronic sources. 
 
WORKPLACE ESSENTIALS: DOCUMENT USE 
This course provides guidelines for managing documents, using documents to 
communicate within an organization, using e-mail, using documents to find 
information, developing graphs and tables, and maintaining personnel files. 

 
INTRODUCTION TO ALLERGENS 
This course highlights the importance and impact of allergens on consumers 
and why allergen awareness and management are a key food industry 
concern.   
 
NATIONAL SANITATION TRAINING PROGRAM 
This course will provide you with a basic knowledge of the sanitation program 
from start to finish, educating you about chemical safety, cleaning practices, 
the purpose of sanitation and the importance of the role that employees play 
in this process!   
 
INTERVIEW SKILLS FOR FOOD BUSINESS 
This course provides strategies, tips, and guidelines for understanding the 
hiring process, developing effective cover letters and resumes, being 
successful in job search activities, knowing what to wear to interviews, and 
what to expect and do before, during, and after a job interview for food 
manufacturers. 

Level III – 29 Hours 

FOOD SAFETY CULTURE FOR LEADERS, SUPERVISORS AND MANAGEMENT  
Food safety culture is a team effort and all employees need to follow food 
safety procedures and practices when working in Canadian food and beverage 
processing companies. This course discusses the importance of upper 
management commitment and support for developing, implementing and 
maintaining a robust food safety culture.  
 
OVERVIEW OF FOOD SAFETY MANAGEMENT SYSTEMS AND CERTIFICATION 
SCHEMES 
This in-depth introductory course is designed to inform and guide 
management and other personnel involved with implementing food safety 
systems and certifications such as FSEP, BRC, SQF, Canada Gap, etc. This 
course will assist decision-makers to understand the various food safety 
schemes that exist, how to choose the right one, and begin the process.    
 
FUNDAMENTALS OF QUALITY ASSURANCE  
This course provides Canadian food workers at the Quality Technician level 
with general knowledge and standard occupational skills necessary to 
successfully perform in Quality Assurance. 
 
DEVELOPING A HACCP SYSTEM 
This course will discuss how to prepare for and then execute the 5 Preliminary 
Steps toward HACCP as well as the 7 principles of HACCP in order to create 
and maintain a HACCP Plan and System. 
 
FOOD FRAUD & AUTHENTICITY 
This course is specifically developed for those who need a thorough 
understanding of the fundamental concepts of food fraud and food 
authenticity.  
 
MANAGING RECALL IN A WIRED WORLD 
This course examines techniques that assist processors to deliver information 
to the public, consumers, media, government and suppliers that aid in 
managing recalls effectively.  
 
INTRODUCTION TO INTERNAL AUDIT 
This course provides information that assists the learner to understand why 
Internal Audits are done, by whom and how they are performed. 
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CONNECT DIRECTLY WITH FOOD MANUFACTURING COMPANIES  

We Need You!  

 

As a graduate of the Food Safety Management Program:  

 Your resume and new skills will be promoted to 

recruiters from Canadian food manufacturing companies  

 You will be invited to interact through live video sessions 

with recruiters from Canadian companies 

 You will be ready to apply for a wide range of jobs from 

entry level to professional positions 

 

 

FOOD MANUFACTURING JOBS IN CANADA 

Examples 

The food safety management training that you will receive makes you an ideal candidate for a wide range 

of food manufacturing jobs in Canada, such as: 
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HOW TO APPLY 
 

 

 

 

 

 

 

 

 

 

4 STEPS 
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HOW TO APPLY  

STEPS 

You can apply to the program in 4 steps:  

 Step 1 - Eligibility and Review 

 Step 2 - Program Application 

 Step 3 - Enrollment Form 

 Step 4 - Welcome to the Program 

 

 

Step 1 - Eligibility and Review 

Welcome to the Pre-Arrival Food Safety Management Training Program! Confirm your eligibility by taking 

time to review both the Mandatory Requirements and Industry Information to determine if this program 

is the right fit for you and aligns with your future career goals. 

Mandatory Requirements – To participate in this program, at a minimum, you must meet the following 

criteria: 

 Have ‘Confirmation of Permanent Residence’ issued by the Canadian Government. An official document 

issued by Immigration, Refugees and Citizenship Canada (IRCC) or an associated office, granting Permanent 

Residence. 

 Have Government issued IMM number (IMM 5292) this number is found on your Confirmation of 

Permanent Residence application and starts with a “T” followed by nine numbers. (Example: T123456789).  

 Have a reliable Internet connection and computer access. This is an online program and involves daily use of 

a computer with a reliable internet connection. 

 Have a valid and current email address. Email will be our main form of communication; it is important that 

your email is address is working properly and filled out correctly on the application form. 

 Have a current home address NOT residing in Canada. Applicants must be residing in their home country 

when participating in the program. 

 Have an English Canadian Language Benchmark (CLB), of Level 4 or higher. To be successful in this program, 

participants must be able to speak, read and write English at a minimum level 4 or higher. Applicants wishing 

to enter the advanced stream of the program must have a minimum CLB level 7 or higher.  

 Have an electronic copy of a Government issued proof of identification, such as a Passport, Driver’s License 

or Proof of Citizenship. Your identification will be used to verify and validate your application.  
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Industry Information- It is important to be knowledgeable about your industry, and how it benefits 

Canada. To ensure you are the right fit for the Canadian food and beverage processing industry, please 

review the following information; found on the FPHRC website:  

1. An industry overview 

2. Diversity in the Canadian workplace- everyone is treated with respect 

3. Types of career paths, expected wages and benefits 

4. Education and training required 

5. The working environment, proper workplace attire  

6. Employer and employee expectations 

Step 2 - Program Application 
To begin your application to the Pre-Arrival Food Safety Management Training Program, start by filling out 

the “Program Application” form found on the FPHRC website. This application form captures your contact 

information and ensures that you have met all basic eligibility requirements. 

Be Prepared 

Please review the following pieces of identification required for your application: 

 Your Confirmation of Permanent Residence, IMM number (T123456789) this number will be used 

exclusively for the purposes of verifying your immigration status and eligibility for the program.  

 Your Date of Birth is required and will only be used for the purposes of verifying your immigration 

status.   

 A valid email address. Email will be our main form of communication; it is important that your 

email is address is working properly and filled out correctly on the application. 

What to expect 

Within 24 to 72 hours (1-3 business days), you will receive a notification email from the program 

administrator indicating if you have been approved or denied. Be sure to check your email inbox and junk 

mail folder for your response. 

If your application has been approved, you will be invited to officially “Enroll” in the Food Safety 

Management Training Program. Only individuals who satisfy all basic Government mandated requirements, 

collected in the Program Application will receive the invitation.  
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Step 3 - Enrollment Form 
 
Now it’s time for you to “Enroll” into the Food Safety Management Training Program! In this step, we 
collect more detailed information to better assess your education and work experience in order to place 
you in the appropriate stream within the program. 

Be Prepared 

Before starting, we recommend taking the time to gather some supporting documents to help you fill 

out the enrollment form. Here are some of the items you will need: 

 Resume: A current and up to date digital copy of your resume, ready for upload. 

 Past work experience:  Detailed information on past positions held, company name and address, 

and length of employment. 

 Education: List your educational background and upload scans of your diploma(s)/certificate(s).  An 

education is not mandatory; however individuals with an education will receive additional 

consideration. 

What to expect 

The enrollment process should take approximately 20 to 30 minutes, at this time applicants will be asked to 

read and sign program waivers. Your completed submission will be reviewed and assessed by the program 

administrator. Based on the information provided, including work and educational experiences, you will be 

placed into 1 of 2 streams within the Food Safety Management Training Program.  

The streams are as follows: 

ADVANCED: The Advanced Stream encompasses all 3 levels of the training program. It provides a high-

level understanding of food safety, paired with practical development of leadership and supervisory skills 

for the Canadian workplace. This stream is ideal for individuals who have a University or College education 

and previous experience in food, sciences, or manufacturing  

Does this sound like you? 

- You are passionate about the food and beverage industry, possessing a University or College 

degree/ diploma in a related field of study. For example: microbiology, food sciences, culinary, 

agriculture, any sciences, etc. 

- You have education and work experience in an alternative field, and are looking to explore new 

career pathways. For Example: engineer, mechanics, pharmaceuticals, other manufacturing, etc. 
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- You have experience working in a leadership role, supervising a team, and managing the 

development of a final output/ production. 

- You are new to working with food, but have comparable skill sets from similar occupations such as 

quality assurance, lab testing and auditing. 

- You have direct experience working in food manufacturing. For example: plant manager, QA/ QC 

technician, HACCP coordinator, food safety specialist, Supervisor, etc. 

 

INTRODUCTORY:  The Introductory Stream features the first 2 levels of the training curriculum; it covers all 

fundamental food safety principles as well as essential workplace skills. This stream is ideal for individuals 

who are new to working with food products, and have other complimentary education or experience.  

Does this sound like you? 

- You have an interest in the food and beverage industry! 

- Your knowledge of food safety principles, sanitation and safe handling of food products is limited, 

but you are willing to learn! 

- Your past employment was not related to food, sciences or manufacturing, but you have 

complimentary skills that you’ve acquired through other employment opportunities. For example: 

administration, skilled worker, trades, retail and customer service. 

- You are motivated to obtain an entry level position, and are positive about growing into your new 

career with potential advancement opportunities. 

Once the program administrator has completed reviewing your enrollment form and has determined a 

stream, you will receive an official email welcoming you to the program. 

Step 4 - Welcome to the Program 

Congratulations and welcome to the Food Safety Management Training Program! Individuals accepted into 

the program will receive a detailed welcome email which will include: 

 Your official start date 

 Which stream of the program you are enrolled in, Introductory or Advanced 

 Resources, useful links and social media connections (Facebook, LinkedIn) 

 Who to contact; and 

 Instructions about the online learning portal and how to log-in 

*You may be required to reference back to this email at a later date – save it in a safe and accessible place. 
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Be Prepared 

Participants are given 30 days to complete the online curriculum (55hrs), achieving a work and life balance 

by effectively managing your time will be key to your success. We encourage you to review and engage in 

the following to help with your success: 

 Review the “How to Take an Online Course” tutorial video found on the online portal. This video 

will help you navigate the learning portal, provide best practices, as well as tips and tricks. 

 Take time to familiarize yourself with the online learning interface. 

 Create a good study environment that is quiet and free from distractions. 

 Get into a pattern. Try scheduling a consistent time each day, allocating 1-2 hours towards the 

completion of your online training. 

 Begin building your resume. 

 Participate on the Pre-Arrival Food Safety Management Training Program’s social media pages. 

Engage with Canadian employers and connect with program peers to share your experience! 

 

What to expect 

Prepare to Learn! You can expect a diverse and interactive online learning experience filled with videos, 

games, narration, helpful resources, reading, templates, quizzes and much more! 

At the start of each course, there will be a guide who will introduce the subject-matter, highlight key topics 
covered and inform you about the learning objects for that course.  
 
Occasionally, you may be given tasks or assignments that are to be completed outside of the course, such 
as setting up a social media presence, building a positive and professional online presence and resume 
building. You are encouraged to actively participate in all aspects of the program to improve your overall 
learning outcomes. 
 
At the end of each course you will be required to challenge the final exam which will determine whether 
you pass the course and can move on to the next one. The learning portal will put you into “exam mode” 
which will restrict you from accessing other applications on your computer while taking the test. Once you 
have successfully completed and passed the final exam you will gain access to the next course. 
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AFTER COMPLETING THE PROGRAM  
 

Certificates and Official Transcripts 
Your will receive official certificates and transcripts from the program 
stream you completed.   

 
Introductory Stream: Employability Skills Certificate and Basic Food Safety Skills 
Certificate 
 
Advance Stream: Employability and Skills Certificate, Basic Food Safety Skills 
Certificate and 7 Food Safety Technical Skills  
 

Continued Access to the Food Safety Management Training Courses 
Access to the online courses for one year from the program stream you completed (Introductory or 
Advanced). 
 
Access to Extra Courses on Job Searching Skills 
 “Networking for Success” and “Personal Branding” courses are available after you complete your Food 
Safety Training Program. These courses are optional and offered to you for free to support your job search. 
 

Networking for Success 
This course offers effective techniques for job seekers looking to create business networks. Whether they want to network 
in person at small or big events, or they are figuring out how to make the most of connections and relationships via 
platforms like LinkedIn and Twitter, this course also offers sessions on business card etiquette, growing relationships, 
mastering small talk and conversation, a discussion of introverts and extroverts, and more. 
 
Personal Branding 
This course prepares job seekers to identify who they are in the grand scheme of branding and their own personal style; 
approaching personal branding, and what it means to do so; labelling the different impacts and influences they desire in 
their personal and work lives; focus and communication that supports their intended brand image; how to build credibility 
and trust by committing to living their brand; and taking ownership of one’s own personal image - both online and in 
person. 

 

Participate in Live Graduation Sessions featuring Food Manufacturing Company Speakers 
Every month, FPHRC will hold a live video “graduation ceremony” session where you will have the 
opportunity to interact directly with recruiters from food manufacturing companies. 
 

Interviews with Food Manufacturing Companies 
After the graduation ceremony, your resume will be accessible to recruiters from food manufacturing 
companies. You will have the chance to be invited for interviews via Skype or live video while residing in 
your country before immigrating to Canada.  

 

Stay Connected with Other Graduates and Food Manufacturing Companies 
You can keep connected with your fellow graduates and participating food manufacturing companies 
through LinkedIn’s Pre-Arrival Food Safety Management Training Program page.  
 



 

17 
 

 

 

 

ABOUT THE FOOD PROCESSING HUMAN RESOURCES COUNCIL (FPHRC) 

 

Our mandate is to educate and support the overall growth of the food manufacturing industry through 

various skills development initiatives. Our not-for-profit council works with companies across Canada to 

develop national skill standards, relevant course content, labour market research, on-site training programs 

and worker certification programs. From start to finish, our work is driven-by and further validated for 

authenticity by food and beverage manufacturers themselves.   

The FPHRC developed, delivers and administers the Food Safety Management Training Program.  For 

complete detailed information regarding the program, visit the New to Canada section at  

WWW.FPHRC.COM. 

CONTACT US 

Food Processing Human Resources Council (FPHRC) 

Ottawa, Ontario, Canada 

www.fphrc.com 

 

Jennefer Griffith 

Executive Director 

1-613-237-7988 x 225 

newtocanada@fphrc.ca 

 

William (Bill) Lachowsky 

Food Safety Management Training Program Manager 

Tel: 1-613-237-7988 x 229 

newtocanada@fphrc.ca 

  

http://www.fphrc.com/
mailto:wlachowsky@fphrc.ca
mailto:newtocanada@fphrc.ca
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