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Hi, I’m Andy. 

I’m a training developer with a background in design 

and illustration. I love working in training because it 

gives me an opportunity to combine three of my core 

passions; being creative, making practical things, and 

lifelong learning. 

You’ll find that the contents of my portfolio reflect 

this. The training experiences I create are structured 

and purpose-built; I use activities and interactions 

to reinforce each key objective, and to ensure that 

learners understand the expectations for applying 

their training on the job. At the same time, I strive 

to make training materials that captivate the learner 

because they are interesting, unique and easy to use. 

Finally, I respect the learners I work with. I believe 

that people want to learn, and that my job is to create 

materials that empower them to do so.

Outside of work, I’m a mixed vegetable farmer, an 

equestrian, and dedicated arts and culture volunteer. 

As unrelated as these hobbies might seem, they really 

feed into my work a great deal; farming develops 

my work ethic, horsemanship teaches me genuine 

communication, and my volunteer work gives me an 

opportunity to practice my leadership skills.
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e-learning.

On the next few pages, you’ll find 

examples of e-learning modules that I have 

developed. I work primarily in Articulate 

Storyline, and have some experience 

in Adobe Captivate. I have also created 

detailed layouts in Illustrator that would 

later be turned into interactive courseware 

by other members of my team.

I aim to create learning that is engaging, 

intuitive and effective. I offer learners plenty 

of opportunities to practice their skills in 

meaningful contexts, and always ensure 

that they come out with all the knowledge 

they need to achieve their on-the-job 

expectations.

Pages 7-8
Screens from a ‘Business Conduct’ e-learning 
module (built in Articulate Storyline)

Pages 9-11 
Selections from various custom-built 
e-learning module layouts 
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document design.

Job aids, tip sheets and instruction manuals 

can support training by giving learners 

materials that they can refer back to while 

doing their job. In my work, I have created 

everything from quick one-page guides on 

accessing new applications to full printable 

courses and instruction manuals. 

I leverage my graphic design experience to 

create materials that are easy to read, eye-

catching and intuitive. Where applicable, 

my documents match the look and feel of 

my training modules, so that learners can 

feel a sense of continuity between their 

training and on-the-job support.

Pages 13-14
Two task-specific ‘job aid’ documents

Page 15 
Instruction manual for a Learning 
Management System

Page 16-17
Two sets of printable self-study courses 
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Verify Identity

ADP Employee Self Service 
Registering Your Account (USA)

Begin Registration

Collecting your pay stubs, accessing your W2 forms and updating your personal details is about 
to get a lot easier. After taking a few minutes to sign up for Employee Self Service, you will be 
able to access your pay, contact and work information from any computer, at any time.

1 In the First Time User? box, click Register Here

1

2

Access the landing page at https://workforcenow.adp.com

2 Enter the following registration code: XXXXX (case sensitive) 

3

Verify your identity by filling in all of the required fields.

Set Up your Account

3

Follow the instructions on the following page to:
• Enter your contact information
• Create your user ID and password
• Set up your security questions
• Read and agree to the Terms and Conditions

Activate Your Account
An Activation Code will be sent to the email you set 
up on the previous page. After you enter the code 
into the registration form and review your information, 
you will be successfully registered for Employee Self 
Service. You can now access the site with your User 
ID and password.

5

5

Fill in your First and Last name
Enter your SSN, EIN or ITIN 4 4

© 2014 Greenwich Associates All Rights Reserved - This document may not be reproduced 
    without the express permission of an authorized agent of Greenwich Assciates.
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GREENWICH ASSOCIATES LMS 
User Job Aid 

What is the LMS? 
Our Learning Management System (LMS) is a quick and easy way for Members to access 
interactive training materials directly from their workstations.  

Access the LMS 

Access the LMS at http://gaapptr12/moodle/ using 
the same credentials you use at your workstation.  
 
If you changed the password on your workstation, 
your LMS password will not be updated until the 
next day. Use your old password until then. 
 
Make sure your pop-up blocker is deactivated while 
using the LMS, as some of the courses will be 
launched in pop-up windows. 

Find and Enroll in a Course 

 On the Home page, look for the course you want in the Available Courses list. 
 Click on the Course Title to go to the enrollment page. 
 Click the button. 
 You will be enrolled in the course and taken directly to the course page. 

1 
2 

3 

1 2 

3 

© 2014 Greenwich Associates All Rights Reserved - This document may not be reproduced without 
the express permission of an authorized agent of Greenwich Associates  

Attain Course Completion 

 Many courses are made of multiple components. To successfully pass a course, you must 
complete all of the mandatory components. 

 When you compete a component, it will be checked off on the course page. You may 
need to refresh the page to see the new checkmark. 

 If the check box is blank, you have not met the requirements for completing that 
component. Review the course or module instructions to find out what you need to do. 

5 

6 

5 

6 

Complete a Feedback Survey 

 All courses are accompanied by a feedback survey. Your feedback is important; it will help 
the training team make improvements to this course and others. With your participation, we 
can make sure that training is relevant, engaging and effective. 

 Click on the Course Survey option on the course page. Read the instructions and then 
click the link. 

 When you have answered all the questions, click 

7 

7 

Get Help 

If you have any issues, problems or errors when accessing the features listed above, or 
have any other questions about using the LMS, please speak to your manager.  

Launch a Module 

 Not all courses on the LMS are built the same way. Read the instructions on screen to find 
out what you need to do. 

 Many courses are delivered though interactive modules. When you open a module, it will 
launch in a new window. Follow the instructions in the module to complete the course. 

4 

4 

© 2014 Greenwich Associates All Rights Reserved - This document may not be reproduced without 
the express permission of an authorized agent of Greenwich Associates  
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vector illustration.

Being able to create my own illustrations in 

Adobe Illustrator gives me a lot of freedom 

when building courses and other training 

materials. I’m able to produce characters, 

icons, logos and other graphic elements in a  

quick and cost-effective manner.

Vector illustrations are flexible, because 

they can be expanded to any size and 

continuously edited and adjusted to create 

new work. In this way, I can really speed 

up the production process by employing 

templates and consistent visual styles. 

Page 19
Character & emotion sheet for use in 
e-learning courseware

Pages 20-21 
Selection of vector illustrations
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web design.

I have had the opportunity to work on 

a variety of web projects. Usually, I’ll 

take advantage of WordPress and other 

template-driven design tools to create 

straightforward websites at a minimal cost. 

However, I’ve also had the opportunity to 

design fully customized layouts for much 

more complex and content-heavy  

web portals. 

Page 23
Template-based WordPress site design

Pages 24-25 
Custom website layouts for the National 
Magazine Awards and Lifestyler magazine.
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marketing & editorial.

The following pages show some of my 

work in marketing, advertising and 

editorial layout design. Over the course 

of my freelance work and during my time 

at Lifestyler magazine, I have been able 

to create full-page advertisements, large 

format posters, flyers, letterheads, business 

cards and other materials for many small to 

medium-sized local businesses. 

In addition to these promotional materials, 

I have also produced editorial layouts and 

front covers for Lifestyler magazine. 

Page 27
Selection of marketing materials for a local 
board game cafe

Page 28 
Two full-page magazine advertisements 

Page 29  
Selection of Lifestyler magazine covers

Page 30-31
Lifestyler magazine article spread
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$5/person

unlimited games

unlimited time

Play our collection of 150+ new & classic board games!

$5/personunlimited gamesunlimited time

Try our fresh sandwiches, wraps, snacks and desserts

Enjoy our selection of hot & cold drinks

Visit Us Soon!Show this flyer at the cafe and play for FREE!Shop for unique toys, games and gifts

2360 Yonge St. (416) 901 6931

MindGamesCafe MindGamesTO 

Follow us on....
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At my parents’ home, growing up we had this cupboard that had all 
the special goodies. All the stuff that you find at the Chinese, West 

Indian, Japanese, or South American grocers could be found in 
this cupboard of love. Cumin was there in a little bag among all 
the other little bags of odds and ends. Whenever I’m building 
a spice blend, I find myself often reaching for Cumin in various 
proportions. Sometimes I like to use it sparingly as a support 

flavor and other times as the main spice in a blend. It is very 
versatile and goes well with chicken, beef, fish, vegetables and 

sausages. It’s extremely versatile and adds life to nearly any dish. 

HISTORY
Cumin is native to India and eastern Mediterranean countries, and continues to be 

heavily used in Morocco, Mexico, India and Greek cuisine. Derived from the cuminum 
cyminum plant, cumin has also been used for medicinal purposes in countries such 
as Egypt and Greece. Cumin seeds contain a high amount of iron, which helps with 
digestion as well as the immune and respiratory systems. 

The cupboard of love had many a spice and this was one of them. It is 
the seed of the cilantro or coriander plant. The seeds, once dried, 
turn a light brown and develop a warm herbaceous flavor. It is 
best used sparingly as too much coriander seed can definitely 
throw the flavour balance of a dish way out. When making very 
simple things, like rice or potatoes, add a little bit of coriander 
to the mix to change the flavour and look of these staple basics. 
With very little effort, and next to zero additional prep time, your 
most simple dishes can come to life. Also really good in savoury baking. 

HISTORY
With roots to the Mediterranean, coriander seeds are derived from cilantro 
and is used in a variety of cuisines including South Asian, Chinese, Middle 
Eastern, Latin American and Portuguese, to name a few. It is also believed to 
be a herbal cure in Ayurveda and Chinese medicine with benefits in weight 
loss, digestion, nausea and skin irritation. 

CUMIN

CORIANDER SEEDS

Roger Mooking shares some of his favourite spices 
to cook with. And while they may not be tipping the 
capsaicin meters, they are sure to set your taste 
buds ablaze with flavour.

At my parents’ home, growing up we had this cupboard that had all 
the special goodies. All the stuff that you find at the Chinese, West 

Indian, Japanese, or South American grocers could be found in 
this cupboard of love. Cumin was there in a little bag among all 
the other little bags of odds and ends. Whenever I’m building 
a spice blend, I find myself often reaching for Cumin in various 
proportions. Sometimes I like to use it sparingly as a support 

flavor and other times as the main spice in a blend. It is very 
versatile and goes well with chicken, beef, fish, vegetables and 

sausages. It’s extremely versatile and adds life to nearly any dish. 

HISTORY
Cumin is native to India and eastern Mediterranean countries, and continues to be 

heavily used in Morocco, Mexico, India and Greek cuisine. Derived from the cuminum 
cyminum plant, cumin has also been used for medicinal purposes in countries such 
as Egypt and Greece. Cumin seeds contain a high amount of iron, which helps with 
digestion as well as the immune and respiratory systems. 

The cupboard of love had many a spice and this was one of them. It is 
the seed of the cilantro or coriander plant. The seeds, once dried, 
turn a light brown and develop a warm herbaceous flavor. It is 
best used sparingly as too much coriander seed can definitely 
throw the flavour balance of a dish way out. When making very 
simple things, like rice or potatoes, add a little bit of coriander 
to the mix to change the flavour and look of these staple basics. 
With very little effort, and next to zero additional prep time, your 
most simple dishes can come to life. Also really good in savoury baking. 

HISTORY
With roots to the Mediterranean, coriander seeds are derived from cilantro 
and is used in a variety of cuisines including South Asian, Chinese, Middle 
Eastern, Latin American and Portuguese, to name a few. It is also believed to 
be a herbal cure in Ayurveda and Chinese medicine with benefits in weight 
loss, digestion, nausea and skin irritation. 

CUMIN

CORIANDER SEEDS

Roger Mooking shares some of his favourite spices 
to cook with. And while they may not be tipping the 
capsaicin meters, they are sure to set your taste 
buds ablaze with flavour.

I was working in a restaurant and one day one of the servers showed up with 
a gift for the chef — always a smart move. It was this little red tin of smoked 
paprika. Up to that point in my life I had used paprika for many things, but never 

encountered the smoked version. It was life changing. For the next few months, 
everything had smoked paprika in it. 

HISTORY 
Paprika is derived from the berries of capsicum annuum and is one of the most 
commonly used spices today. Originating from Mexico, the spice also has ties to 
Hungary and Serbia where it continues to be heavily produced. It is used in various 
cuisines around the world including in Spain, Hungary, India and Morocco. Due to its 
source of Vitamins A, C, E and K, it also has been used for medicinal purposes to help 
with digestion and respiration.  

Fennel Seeds were another one of those spices in the 
baggies in the cupboard of love. This too finds its way 
into many as spice blend. It has that distinct licorice 
flavor of Anise without being overpowering. Often it will 
be ground and added to a spice blend or used whole for 
that little bit of crunch from the little seeds popping in your 
mouth. Fennel seeds work really well in baking and if I’m making 
bread I like to stud the dough with the fennel seeds or sprinkle them 
on top before baking the loaf. It makes the house smell extra good.  

HISTORY
Fennel originated from ancient times in Greece and Rome, and is used in 
Indian and Middle Eastern cuisine. Similar to cumin seeds, fennel seeds have also 
been used for medicinal purposes with benefits for the intestinal tract, eyesight 
and blood pressure.

I remember walking the aisles of our local Chinese grocery store and 
seeing these little star shaped things in a bag, I must have been six 
years old. We brought it home and added it to the cupboard, 
as well as many dishes. Star anise works well when added 
to stews and pickling spice mixes because of its distinct 
cinnamon and aromatic mix. It has since become a staple 
when making hot chocolate to make the chocolate sparkle. 
Again, it is best used sparingly as it can overpower dishes that 
they are used in; but sometimes that is the point with star anise as 
well. The kids also like doing crafts with it because it has a cool shape 
and nice smell — a little paper, glue and star anise and they are off.

HISTORY
Illicium verum, better known as star anise originates from China and is 
used in baking as well as liquor production — main ingredient in Sambuca. 
It is used in Indian, Chinese, Vietnamese and Indonesian cuisine. It is also 
has health benefits in Chinese medicine with antifungal properties as well 
as helps with digestion, nausea and viral infections. 

 

STAR ANISE

SMOKED PAPRIKA

FENNEL SEED
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At my parents’ home, growing up we had this cupboard that had all 
the special goodies. All the stuff that you find at the Chinese, West 

Indian, Japanese, or South American grocers could be found in 
this cupboard of love. Cumin was there in a little bag among all 
the other little bags of odds and ends. Whenever I’m building 
a spice blend, I find myself often reaching for Cumin in various 
proportions. Sometimes I like to use it sparingly as a support 

flavor and other times as the main spice in a blend. It is very 
versatile and goes well with chicken, beef, fish, vegetables and 

sausages. It’s extremely versatile and adds life to nearly any dish. 

HISTORY
Cumin is native to India and eastern Mediterranean countries, and continues to be 

heavily used in Morocco, Mexico, India and Greek cuisine. Derived from the cuminum 
cyminum plant, cumin has also been used for medicinal purposes in countries such 
as Egypt and Greece. Cumin seeds contain a high amount of iron, which helps with 
digestion as well as the immune and respiratory systems. 

The cupboard of love had many a spice and this was one of them. It is 
the seed of the cilantro or coriander plant. The seeds, once dried, 
turn a light brown and develop a warm herbaceous flavor. It is 
best used sparingly as too much coriander seed can definitely 
throw the flavour balance of a dish way out. When making very 
simple things, like rice or potatoes, add a little bit of coriander 
to the mix to change the flavour and look of these staple basics. 
With very little effort, and next to zero additional prep time, your 
most simple dishes can come to life. Also really good in savoury baking. 

HISTORY
With roots to the Mediterranean, coriander seeds are derived from cilantro 
and is used in a variety of cuisines including South Asian, Chinese, Middle 
Eastern, Latin American and Portuguese, to name a few. It is also believed to 
be a herbal cure in Ayurveda and Chinese medicine with benefits in weight 
loss, digestion, nausea and skin irritation. 

CUMIN

CORIANDER SEEDS

Roger Mooking shares some of his favourite spices 
to cook with. And while they may not be tipping the 
capsaicin meters, they are sure to set your taste 
buds ablaze with flavour.

I was working in a restaurant and one day one of the servers showed up with 
a gift for the chef — always a smart move. It was this little red tin of smoked 
paprika. Up to that point in my life I had used paprika for many things, but never 

encountered the smoked version. It was life changing. For the next few months, 
everything had smoked paprika in it. 

HISTORY 
Paprika is derived from the berries of capsicum annuum and is one of the most 
commonly used spices today. Originating from Mexico, the spice also has ties to 
Hungary and Serbia where it continues to be heavily produced. It is used in various 
cuisines around the world including in Spain, Hungary, India and Morocco. Due to its 
source of Vitamins A, C, E and K, it also has been used for medicinal purposes to help 
with digestion and respiration.  

Fennel Seeds were another one of those spices in the 
baggies in the cupboard of love. This too finds its way 
into many as spice blend. It has that distinct licorice 
flavor of Anise without being overpowering. Often it will 
be ground and added to a spice blend or used whole for 
that little bit of crunch from the little seeds popping in your 
mouth. Fennel seeds work really well in baking and if I’m making 
bread I like to stud the dough with the fennel seeds or sprinkle them 
on top before baking the loaf. It makes the house smell extra good.  

HISTORY
Fennel originated from ancient times in Greece and Rome, and is used in 
Indian and Middle Eastern cuisine. Similar to cumin seeds, fennel seeds have also 
been used for medicinal purposes with benefits for the intestinal tract, eyesight 
and blood pressure.

I remember walking the aisles of our local Chinese grocery store and 
seeing these little star shaped things in a bag, I must have been six 
years old. We brought it home and added it to the cupboard, 
as well as many dishes. Star anise works well when added 
to stews and pickling spice mixes because of its distinct 
cinnamon and aromatic mix. It has since become a staple 
when making hot chocolate to make the chocolate sparkle. 
Again, it is best used sparingly as it can overpower dishes that 
they are used in; but sometimes that is the point with star anise as 
well. The kids also like doing crafts with it because it has a cool shape 
and nice smell — a little paper, glue and star anise and they are off.

HISTORY
Illicium verum, better known as star anise originates from China and is 
used in baking as well as liquor production — main ingredient in Sambuca. 
It is used in Indian, Chinese, Vietnamese and Indonesian cuisine. It is also 
has health benefits in Chinese medicine with antifungal properties as well 
as helps with digestion, nausea and viral infections. 
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traditional media.

Although most of my professional work 

is produced digitally, I usually start the 

ideation process on paper. That way, I can 

explore ideas quickly and present concepts 

to my team without spending needless time 

working digitally. 

I also draw a lot of animals. For the most 

part these are personal works, although I do 

take occasional commissions. 

Page 33
Drawings in ink and colored pencil
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contact information.

andy iakobson
(416) 779 6170

andy@goldfinchdesigns.com

www.goldfinchdesigns.com
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the cowboy code
take pride in your work

always finish what you start
do what has to be done

be tough, but fair
when you make a promise, keep it

ride for the brand
talk less and say more

remember that some things aren’t for sale
know where to draw the line

		  - James P. Owen, Cowboy Ethics


