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Client: 

Course: 

Date: 

ThoughtAndMemory 

Excel Level1 

13/10/2007 

Please clearly print (do not sign) your name. Trainer Notes. 

£r�d Prtl-1. . .................................................................... . 

2 . . .. 4rJ? f! � .. �.�. r� '!: ....................................... . 

3 . ................... . .............................. . . . ................ . 

4. . .......... . . ......... .. ..... . .... . .................... . ......... .... . 

5. . ................. .. ..... . .. .. .. .. . .. ................ . .. . .. .. .. " . ....... .. . .. .. . ..  . 

6. . ...... . ......... . ........ .... . . ......................... . . ..... . . . .. . 

7. . . . . ......... . .............. " . .. . . .... ..... .................. .. ......... . 

8. . ........... .. . .. ., ... ,. ... " .. . .. ............... .. ....... ... .... . . ., . , . .. .... .. .. .. . . 

9 . ..................................................................... . 

10 . ................................................................... . 
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Please note that a copy of this evaluation will be PLOvided to the Baaker. 

l'� 

'C�ughcAndmemOR�J �:� 
. , I 

. .  � f • • � . ,,,>...,,) .'1 Software Trammg , 
_ \ 

.�� � 
1 , 

.��_ Course Evaluation 
Client: ThoughtAndMemory 

Course: Excel Level1 

Date: 1 d 012007 

Your name: .. J�0. ............................. " . . . . . . . . . . . .  " . . . . . . . . . . . . .  , 
Y . 

b �(eS our JO : . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . . . . . . . . . . .  " . . . . . . . . . . . . . . .  . 

P/�QY rale each SIQlement/rom ) (No) to 5 (Yes) 

No Ves 

I understood before the course what was involved: ..... ... 1 . . . . .  2 .... 6) . .4 ..... 5 

It was the right course for me: . ......................................... 1 .. .. . 2 ... .. 3 .... .4 .. . (j) 
I feij the pace was appropriate: ............. ............. .... ... ... .... 1 ... .. 2 . . . .. 3 . .. . .4 ... ® 
I leamed some new skills: ....................................... ........ 1 ..... 2 ... . . 3 ..... 4 . .. (§) 
I will be able to use some of what I learned: . ............... ... . 1 .. .. . 2 ..... 3 . ... .4 .. @ 
The exercises fit the concepts well: ....... .................... . . . . .  1 . . ... 2 ..... 3 .... .4 ... (§) 
The Manual was easy to use: ............................ .... . . . . . . .... 1 . .... 2 ..... 3 ..... 4 ... @ 
I feij comfortable enough to ask questions: ..................... 1 ... . .  2 .. ... 3 ... . .4 . . & 
The Trainer was able to answer the class' questions: . . .. 1 ..... 2 .... . 3 . .. . .4 .... @ 
I understood the Trainer's explanations: ................. ..... � .. 1 ..... 2 . . . . .  3 . ... .4 ... @ 
t thought that the Trainer was polite: ............. . ....... ...... . . . .  1 . . . . .  2 ... .. 3 ..... 4 ... JP 

I thought that the classroom was comfortable: .......... ...... 1 . . . . . 2 ..... 3 .. . @ . . .  5 

Do you have any other commenlS 10 add? 
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Please note that a copy of this evaluation will be PLovided to the Booker. 

. 
'I Software Tnumng I 'I 
� �! ' r 

, 

. Course Evaluation 
Client: ThoughlAndMemory 

Course: Excel Level1 

Date: 1311012007 

Your name: . . . . .  t}-cf.:�� ................................................. . 

Your job: . . .  ?�� . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  .. 

Pleas� rate �Dch sta'�m�ntfrom J (No) 10 5 (Yes) 
No Yes 

I understood before the course what was involved: .... . ... 1 ..... 2 ..... 3 .... .4 . . .. � 

It was the right course for me: .......................................... 1 ..... 2 ..... 3 ..... 4 .... @ 
I felt the pace was appropriate: .......................... ... ...... ..... 1 ..... 2 ..... 3 ... ..4 .... (5) 
I learned some new skills: ............................................... 1 ..... 2 ..... 3 ... ..4 ... @ 
I will be able to use some of what I learned: ......... ...... .... 1 .. ... 2 ... . . 3 ... . .4 .... (5) 
The exercises fit the concepts well: ................................ 1 .. . .. 2 ..... 3 .... .4 ... @ 
The Manual was easy to use: .. . ................................... .... 1 .. . . .  2 ..... 3 .... .4 ... @ 
I felt comfortable enough to ask questions: ..................... 1 ..... 2 . .... 3 ..... 4 ... @ 
The Trainer was able to answer the class' questions: . ... 1 ..... 2 .... . 3 .... .4 ... @ 
I understood the Traine(s explanations: ......................... 1 ..... 2 ..... 3 ..... 4 .... (5) 
I tI10ught that the Trainer was polite: ................... ... . . . ... ... 1 ..... 2 . . . . . 3 .... .4. .. @ 
I thought that the classroom was comfortable: .. . ............. 1 .. . .. 2 ..... 3 ... .. 4 .. .  Q 
Do you how any other comments to add? 

r;ocd fJq<-.e 
I 
Se.!- q cc=rd.::J .f, 54/(,,/ i'\.eerIs ".-.1.y 
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