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As of August 24, 2016, all dining student employee training has moved from Carmen to BuckeyeLearn 

Any active student employee as of July 26, 2016 had their training completion scores transferred from 

Carmen to BuckeyeLearn.*  

*In the event a student whose employment was terminated before July 26, 2016 is rehired in the future, the student 

will be required to retake training, as their completion scores were not captured in that historical data load. 

Update to Student Training Requirements: 

To meet the current training needs of our student employees and to best manage training in the new 

learning management system, the following student training structure has been approved: 

 

Assigning Training to Students: 

Upon hire* or promotion, Managers will send student applicable training curriculum (Level 1, 2, or 3) via 

Email.  *IMPORTANT: Email should be sent no earlier than the official START DATE assigned by 

SLHR. Students are paid for training therefore needs to be active in system before training is 

assigned. 

Email templates will be provided to you that include: 

 Drop down boxes to identify  

o Position 

o Location 

o Due Date (30 days from date assigned) 

 Overview of training topics required  

 Embedded link to specific training in buckeye learn 

 Expectations of student to either (a) arrange time with management to take training in unit on the 

clock or (b) responsible to record date, start and end time for each training to submit to 

management for entry and approval into timekeeping. 

http://go.osu.edu/BuckeyeLearn
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Introduction to Buckeye Learn: 

If needed, there is a training to orient student staff with the BuckeyeLearn system.  Students can search 

for “Introduction to BuckeyeLearn” and request training. 

 

Pop Up Blocker Note: 

To access the training curriculum, staff may need to adjust pop up blocker settings to allow the curriculum 

and or training to launch. 

Completion Reports: 

The following individuals can pull completion reports at any time. 

1 Designated Assistant Manager and the Operations Manager can pull custom reports of all student 

staff training  

 Curriculum Summary 

 ALL training Summary 

 Protecting Inst. Data Curriculum (Level 3 only) 

Dining Admin Access:  

 Rachel Stefancic (Program Coordinator) 

 SLHR Learning and Development Manager 
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Level 1 v7 Traditions Training Details:  

 

Additional Notes: 

Knife Skills Training: 

 Two part training that requires successful completion of online module and in person knife skills class. 

 Sign up for the in person knife class requires successful completion of online module first. 

 Once student successfully attends in person class, the chef instructor will document completion through a 

class roster submission in BuckeyeLearn 
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Food Allergen Safety AND Purple Utensils: 

 Functionality in BuckeyeLearn is the same as it appeared in Carmen. 

 Quiz Scores will be recorded directly in Buckeyelearn 

Food Safety: 

 Series or 6 Online Modules 

 The student will complete 20 questions assessment in BuckeyeLearn on the content covered in the “Food 

Safety Portal” training.  A score of 80% or higher is required for successful completion of the food safety 

training. 
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Level 2 v8 Traditions Training Details: 
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Additional Notes: 

Level 1 Training (see pg 3) + Payment and Cash Handling Training 

Payment Card Industry (PCI): 

 Not a Dining Services owned training.  

 Is a compliancy requirement of the OSU.   

Practical Cash Handling and Cash @ OSU: Understanding Your Role: 

 Power points written by the Office of Student Life Fiscal Support Services for all cash handling staff 

Cashier Deposit Training 

 Quiz over content covered in power point and Cashier Deposit Training 
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Level 3 v6Traditions Training Details: 

 



Traditions Manager SOP for Dining Student Employee Training 

 

8 
 

 

 

Additional Notes: 

Level 1 Training (see pg 3) + Payment and Cash Handling Training with cashier deposit manager training (see pg 6) + 

Protecting Instructional Data Curriculum* 

Food Safety: 

 Student Managers and Student Admins will be required to retake this training every 2 years 

*Upon activating the Dining Level Three Retail Training Curriculum, student will be automatically be enrolled into the University’s 

“Protecting Institutional Data Training”. Students can locate this additional training in their transcript after approximately 24 hours of 

activating the Dining Curriculum. Student will also receive an email from BuckeyeLearn informing enrollment into Protecting 

Institutional Data Training. 


