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Agenda

1) California ETP Program 
2) Training
3) Amy’s Kitchen
4) Q&A
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California ETP Program



What is the California ETP Program?
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The Employment Training Panel (ETP) is a business and labor supported 
state agency that assists employers in strengthening their competitive 
edge in the economy by providing funds to partially off-set the costs of 
necessary job skills training. 

• The California ETP program has been in place since 1982

– Over $1.3 billion has been awarded since the start of the program

– Over 80,000 businesses have applied and been awarded these funds

• In the state’s current fiscal year, there is $91 million set aside

– The maximum award per employer is $750,000

– The state will reimburse Employer for training expenses based on a per person, per hour 
formula

– The funds are awarded on a first come, first-served basis



Eligibility Requirements

6

• To qualify, the employer must have a presence/facility in 
California

• They must employ residents of the state of California

• Participating employees must be full-time

• Participating employees must participate in at least 8 hours of 
training and a maximum of 200 hours during a 2 year period

• Participating employees must earn an ETP minimum wage



Funding Source
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Confidential and 
Proprietary

• Employers have been contributing to 
this program through a payroll 
surcharge

• The payroll surcharge is assessed 
based on a small percentage of 
taxable wages paid to an employee

• In the field to the right, you will see 
an example of this payroll surcharge

– It is called an Employment 
Training Tax (in yellow)



Industry Peers That Have Benefited
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✓ Amy’s Kitchen, Inc. $514,080.00

✓ Blue Diamond Growers $174,560.00

✓ Califia Farms $230,220.00

✓ Diamond Foods, Inc. $434, 454.00

✓ Glanbia Nutritionals $261,700.00

✓ Cargill Meat $608,670.00

✓ Dole Packaged Foods $424,320.00 

✓ Mariani Packing $203,128.00

✓ Stemicks Heritage Foods $184,440.00

✓ Nichols Farms $423,000.00

✓ Sutter Home Winery, Inc. $522,250.00

✓ Ventura Foods $324,000.00

Approximately 270 food manufacturing companies have been 
awarded since 2013 (below are a few of these companies)
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Training



Examples of Training Course Topics
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✓ Business Skills Training

✓ Preventing Food Contamination

✓ Continuous Improvement Training

✓ HazMat Training

✓ Manufacturing Skills &Safety Training

✓ HACCP

✓ Electrical Safety

✓ New Packing Line Training

✓ Coaching Skills

✓ Lockout Tagout

✓ Aerial Lift/Scissor Lift Certification

✓ GMP’s:  Effective Handwashing Techniques

✓ Intro to Food Allergens – Refresher

✓ Lift Truck Safety 

✓ NAV System Training

✓ Intro to Food Safety Standards

✓ Scaler Raw Materials Training

✓ CAT 7 Training

✓ Line 1 Ball Weight Measuring Training

✓ GMP’s:  Promoting Personal Hygiene

✓ Raw and Cook Waste Recording 

✓ Preventing Foodborne Illness

✓ Water Meter Training 

✓ Slips, Trips & Falls



Training Methods
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• Classroom training is formal instruction in a classroom setting provided to a group of individuals, in a 
classroom setting removed from the trainees’ usual work environment, meeting regularly for training in a 
specific skill under the constant and direct guidance of a qualified instructor 

• Laboratory training is “hands-on” instruction or skill acquisition conducted in a non-productive 
environment or simulated work setting, generally away from the trainee’s work station, under the direction 
and supervision of a laboratory trainer.  The trainer’s time during laboratory training must be dedicated 
exclusively to the instruction of trainees

• Class/lab training is a combination of the above two or Employer’s Instructor-Led Training.  Most training 
hours are listed as such to allow for lecture and practice during the same time period in the same location

• Productive Laboratory Hands-on training under the direction and supervision of a trainer dedicated 
exclusively to the instruction of the trainees.  Training will be designed to provide trainees with the 
opportunity for closely supervised, on-the-job-training at the worksite. Employer’s COACH Training

Class size is limited to a ratio of 1 class/lab trainers to 20 trainees; and the ratio of productive lab trainers to 
trainees is 1:1 (up to 1:3 can be approved)



Tracking Training

12

Tracking training will be critical to ensure Employer receives credit.

• The cost per trainee is earned only when a trainee completes all training, the 90-day retention period, and 
receives at least the wage specified in the Agreement

• You will be reimbursed for the exact number of training hours provided to each trainee.  Each trainee must 
complete at least the minimum number of hours specified in the Agreement in order for you to receive 
reimbursement

How To Proceed:

• Single-day and multi-day instructor-led and Coach training will be captured in Alchemy

• Reports will be created in Alchemy Manager and exported consisting of the eligible training. We must 
upload/enter this data within 90 days of the date of training delivery

• Employer will work with consultants who will help provide technical assistance, status reports and tracking/ 
monitoring assistance

• As benchmarks are met, EIAG will invoice the state on behalf of Employer



Site Visits
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• Approximately 30 days after the start of training, the first monitoring visit will be 
conducted

• Subsequent visits will be scheduled every five to six months or sooner, as needed 

• During a monitoring visit, the ETP Analyst will do any or all of the following:

– Review the number of trainees entering, progressing through, or completing training and/or the 
retention period

– Review the training schedule

– Review the curricula

– Observe training in session

– Interview trainers and trainees

– Review recordkeeping

– Validate invoices
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Amy’s Kitchen



Amy’s Kitchen
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Who are we

• Food Manufacturer based in Northern California

• 1,094 California based employees

• Priority Industry (Manufacturing)

• Not in High a Unemployment Area

ETP Reimbursement Rate: 

• $22/hour veterans

• $18/hour classroom & hands on training

• $20/hour job creation

• $8/hour eLearning



Amy’s Kitchen – Types of Training Submitted
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Training Topic Tracking System $

Manufacturing Staff Food Safety & Workplace Safety 
Annual

Alchemy Player $194,000

Diversity & Inclusion Alchemy Player $10,000

Sanitation Staff Chemical Safety Alchemy Player $4,000

Continuous Improvement Alchemy Player $2,000

Office Staff Food Safety Alchemy eLearning $10,000

PIT (Forklift, Electric Pallet Jack, Scissor Lift) Alchemy Coach (Paper) $68,000

Kitchen & Maintenance Hands on Training Alchemy Coach (Paper) $80,000

ERP (New System) Alchemy Instructor Led (Paper) $65,000

Leadership Alchemy Instructor Led (Paper) $70,000

PCQI Certifications Alchemy Instructor Led (Paper) $6,000

IT Staff (Project Management, Technical, etc.) Alchemy Instructor Led (Paper) $5,000

Total $514,000

Easy to Track 
w Alchemy 
Tools

More difficult 
to Track (not 
automated)



Amy’s Kitchen
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• Application Process: 
– Pre Application
– ETP Site Visit
– Develop 18 month Training Plan
– Gather employee information 
– Complete ETP Proposal / LMS Approval
– Present to ETP Panel

• Challenges:
– 20 person class size max / 2nd Facilitator
– Wage Threshold (16.16/hour, includes benefits)
– Tracking Hands on Training and Paper Training records



Program Contacts
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David Smith

Alchemy Systems Area Representative  
775.750.7260

david.smith@alchemysystems.com

Bryant Colman 

Managing Principal - Economic Incentives 
Advisory Group 

916.823.2813

bcolman@eiagincent.com

To Learn More About Alchemy Systems / EIAG – California ETP Solutions, please contact:

mailto:David.Smith@alchemysystems.com
mailto:avid.smith@alchemysystems.com
mailto:bcolman@eiagincent.com
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Q&A



THANK YOU


