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Calumet Green Manufacturing Partnership 
 
The Calumet Green Manufacturing 
Partnership (CGMP) helps manufacturing 
companies located in the Calumet and 
Southland regions of Chicago acquire skilled 
manufacturing workers including CNC 
operators with Manufacturing Skills 
Standards Council (MSSC) and National 
Institute of Metalworking Skills (NIMS) 
credentials. CGMP training programs offer 
foundational manufacturing skills, 
computerized machine tool operation, basic 
programming (CNC machine technology), 
and now Food-Pharma-Chemical 
manufacturing (FPC). 
 
The CGMP job-training program assists 
students to efficiently acquire the skills and 
credentials manufacturing companies are 
looking for a career in Manufacturing. 
 
CGMP’s goal is to match the trained 
workers to the specific recruitment needs 
of local manufacturers. OAI, Inc., a local 
nonprofit training and business service 
organization, is responsible for recruiting 
CGMP students. Applicants must undergo a 
thorough screening process to ensure that 
they are work-ready. Screening includes 
lengthy reading & math assessment testing, 
drug screening, interviewing, dexterity 
testing and additional sector-specific skills 
analysis.  
 
The following training programs are 
provided by a unique partnership 
comprised of Prairie State College, South 
Suburban College and Richard J. Daley 
College: 

• Basic Manufacturing (160 hours) 

• Advanced CNC Machining (246 
hours) 

• Food-Pharma-Chemical 
Manufacturing (184 hours).  

 
Modular certificate courses are available. 
They can lead to an Associate’s degree in 
Applied Sciences (62 credit hours). The 
2014 schedule of the FPC courses is 
included in this catalogue. 
 
In addition to providing skilled employees, 
CGMP offers manufacturers a variety of 
additional services: 
 
Incumbent Worker Training: Improve your 
company’s productivity by training 
incumbent workers through CGMP courses 
or customized training in areas such as 
environmental health & safety through one 
of the CGMP college partners. (Employers 
may be eligible for reduced tuition for 
CGMP courses for entry-level employees, 
based on funding availability.) 
 
Business Services: CGMP can connect your 
company with a variety of business services 
and training through our college partners 
and local manufacturing trade 
organizations. Services include, 
implementing “Lean Production,” ISO 9000 
registration, business planning and 
succession planning.  
 
TDL: Discover how CGMP can increasingly 
benefit your operations in 2014 as it adds 
programs in the fields of Transportation, 
Distribution and Logistics to its main 
manufacturing technology courses. 
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Employer input and involvement is key to 
ensuring that CGMP’s services and training 
programs meet your needs. Get involved 
by: 

• Attending quarterly CGMP Employer 
Advisory Committee meetings 

• Providing input on current 
curriculum and new courses 

• Offering tours of your facilities to 
students 

• Providing an employer perspective 
in classes 

• Offering internships or mentoring  
• Serving as an outside part reviewer 

for student NIMS credentialing 
• Sharing emerging industry trends to 

help shape training programs 

 
 
 
To learn more about how CGMP can serve 
your business, contact: 

Mollie Dowling 
OAI, Inc. 
708-598-4522 
mdowling@oaiinc.org 
www.oaiinc.org  

 
 

 

 

 

 

 

Partners and Websites: 

 

 www.CGMP4U.org 

        www.ccc.edu/daley 

                          www.prairiestate.edu 

                   www.ssc.edu 

                   www.oaiinc.org 

              www.ssmma.org 

 

 

 

 

 

 

 

 

 

 

 

P r o v i d i n g  M a n u f a c t u r e r s  w i t h  S k i l l e d  W o r k f o r c e  
 
 

mailto:mdowling@oaiinc.org
http://www.oaiinc.org/
http://www.cgmp4u.org/
http://www.ccc.edu/daley
http://www.prairiestate.edu/
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The first cohort of the CGMP Food-Drug-Chemical program started on March 6, and till end on 
April 24. 

Please note that Fridays are all open so we can schedule interviews for you while students go to 
class the rest of the week. 
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Food Manufacturing & 
Distribution  
 

Course: Manufacturing in the Food Industry 

Location:  

• University & College Center 
16333 S. Kilbourn, Oak Forest 

This course will prepare students for first 
time employment by providing a basic 
understanding of the food manufacturing 
environment, as well as helping them plan 
for rapid advancement.  Employers will 
want to send new employees for an 
overview and orientation on the scope and 
critical issues in the food production 
industry.  

This course includes a 25 contact hour basic 
introductory course that covers 
manufacturing (production) and 
distribution methods for food products, 
which are then sold in retail (supermarkets) 
and/or restaurants and institutions.  

When new employees enter a company, 
they may over-focus on the tasks/job they 
have and not see the whole picture.  
Without these insights, it is possible that 
important safety, production and quality 
issues are inadvertently overlooked.  This 
course provides a critical overview to help 
jumpstart an employee’s engagement by 
providing a vision of how he/she fits into 
the company team. 

Each unit of the course of study begins with 
an overview; is followed by detailed 
information, including charts and graphs; 
and ends with a summary that includes key 
elements and vocabulary, as well as a link to 
what will be in the next chapter.   

Credentials:   

• MSSC Safety credential 

Instructor(s):  

• David Parrish 
• Nancy Burros 
• Allen Babiarz 
• Various guest speakers, including 

business owners, human resource 
professionals, operations managers, 
economic developers, educators. 

Schedule:   

• Part time: 8 weeks 
• Monday-Thursday, 9am-3pm 
• 5 hours/day, 20 hours per week 
• Total 160 hours 
• Start Date:  03/6/2014 
• End Date: 04/24/2014 

Recommended Textbooks 

• MSSC.  High-Performance 
Manufacturing. Glencoe 2006.  
ISBN: 0-07-861487-2. 

 
• Applied Math Career Readiness 

Preparation. Contemporary 2011.  
ISBN: 978-0-07-657481-0 
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• Reading for Information Career 
Readiness Preparation. 
Contemporary 2011.  
ISBN: 978-0-07-655574-1 

 
• Locating Information Career 

Readiness Preparation. 
Contemporary 2011.  
ISBN: 978-0-07-657482-7 

 
Learning Outcomes 
 

1. Unit 1 - Summary of the Food Industry 

This unit will cover the following topics: 

a. Structure of the U.S. food industry - 
segments 

b. Size of the food industry 
c. Average industry growth 
d. Flow of food products from 

manufacturing to sale 
e. Market and consumer trends 
f. Review of key elements including 

vocabulary 

 
2. Unit 2 - Overview of Food 

Manufacturing and Distribution 

This unit will cover the following topics: 

a. Objectives in food manufacturing 
and distribution 

b. Size of food manufacturing 
segments 

c. Food manufacturing trends 
d. Critical Issues facing food 

manufacturers and distributors 
e. Impact on the food manufacturing 

worker 
f. Role of Dietetics – Health & 

Nutrition 

g. Food defense & security - 
Bioterrorism 

h. Review of key elements including 
vocabulary 

 
3. Unit 3 - Structure of the Food 

Manufacturing & Distribution Business  

This unit will cover the following topics: 

a. Basic Business Structure 
b. Departments and functions in a food 

manufacturing company. 
c. The three process control factors in 

food manufacturing. 
d. Types of food manufacturing. 
e. The eleven food manufacturing 

methods. 
f. Processing method close-up – 

Beverages 
g. Quality Control & Critical Control 

Points 
h. Departments and functions of the 

food distribution company 
i. Review of key elements including 

vocabulary 

 

4. Unit 4 - The Food Manufacturing 
Process  

This unit will cover the following topics: 

a. Food safety, sanitation and the 
HACCP program - Overview 

b. Types of production methods 
c. Production control systems 
d. Review of key elements including 

vocabulary 
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5. Unit 5 - GFSI 

This unit will cover the following topics: 

a. What is GFSI and why it is important. 
b. Requirements for standardization. 
c. ISO 22000 Standardization – What it 

is / Table and definitions. 
d. SQF – Safe Quality Foods – What it is 

-  Standards 
e. Review of key elements including 

vocabulary 

 

6. Unit 6 - Food Packaging, Labeling and 
Warehousing 

This unit will cover the following topics: 

a. Purpose of food packaging. 
b. Material used in food packaging 
c. Functions and requirements of food 

packaging used 
d. Types of food packaging methods. 
e. Technology used in food packaging 
f. The NLEA and label - National Food 

Labeling Act of 1990 
g. Product coding and recalls – Mock 

Recalls 
h. Warehousing practices and methods 
i. Review of key elements including 

vocabulary 

 

7. Unit 7 - Federal and State Government 
Regulatory Agencies 

This unit will cover the following topics: 

a. Purpose of the regulatory agencies 
b. How the regulatory agencies work 
c. Overview of all U.S. and State 

regulatory agencies 
d. Review of key elements including 

vocabulary 

 

8. Unit 8 - Technology in Food 
Manufacturing and Distribution 

This unit will cover the following topics: 

a. Technology systems in food 
manufacturing. 

b. Technology systems in food 
distribution. 

c. Technological hardware. 
d. Review of key elements including 

vocabulary 

 

9. Glossary of terms used in the industry. 

 

10. Appendices 

a.  Illustration – GFSI – Version 6 
b. Illustration – ISO 22000 / Sections & 

Clauses 
c. Illustration – SQF Standards 
d. Illustration – Mock Recall Program 
e. Illustration – Food Defense Program  
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Contact us: 

To learn more about CGMP, or to apply for classes starting in 2014 

Contact Mollie Dowling at OAI: (708) 589-4522 

 

This $1.3 million project receives 65% ($850,000) of its funding from the 
US Department of Labor Green Jobs Innovation Fund. 

 

 It also receives support from the Chicagoland Workforce Funder Alliance. 

 

 

 

 

 

 

 

OAI, inc. 
20 E. 147th Street 

Harvey, IL 60426 
+1 (708) 339-8173 
mdowling@oaiinc.org  
www.oaiinc.org  

mailto:mdowling@oaiinc.org
http://www.oaiinc.org/
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