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February 10, 2005
     This document is intended to guide military personnel in the choices to make regarding their professional credentialing, at various stages of their career.  The ultimate goal is for everyone would be MCFE, CHM, CPFM after their name, achieved in steps as you progress in pay grade.  Based on my experience of 20+ years in the Navy and about the same in administering IFSEA professional certifications programs, these are my and IFSEA’s recommendations.

The programs that IFSEA offers are: 
1.  Master Certified Food Executive (MCFE)

2.  Certified Food Executive (CFE)

3.  Certified Food Manager (CFM)

4.  Certified Professional Food Manager (CPFM)

5.  IFSEA-NSF HACCP Manager (CHM)

Advanced Management Certification Program – 
Recommended for E-7 and above, including Officers
#1 – MCFE – Our highest level of certification, covering a very broad spectrum of the hospitality industry, with a heavy emphasis on finance and restaurant management.  Includes test and upon passing, a certificate and lapel pin.  Several methods of preparation are available - Study guides or classes – and those are not included. http://www.ifsea.com/certification.htm. 

#2 – HACCP Manager – Complete program leading to the ability to set up a HACCP plan in your operation.  Includes CD-Rom Training Course, Course Manual, test and certificate upon successful completion of the exam.  http://www.ifsea.com/HACCPHomeOrOffice.htm 

Upon completion of the Advanced Management Certification Program, the individual will have:

* Designation as a Master Certified Food Executive (MCFE) and listed on the IFSEA web site for verification purposes.  CFM and CFE are not necessary to have been obtained earlier if the individual feels comfortable going straight to MCFE. 
* Designation as an IFSEA-NSF HACCP Manager – This is the cutting-edge designation for the food safety field.
Note: If CPFM has not been previously attained, that needs to be done at this level prior to taking the HACCP program.
Management Certification Program – Recommended for E-6
#1 – CFE – Cost is $99 for military personnel.  Several methods of preparation are available - Study guides or classes – and those are not included.
http://www.ifsea.com/Level-CFE.htm
#2 – CPFM – Includes Course Manual, test and certificate upon successful completion of the exam.  http://www.ifsea.com/FoodSafetyHomeOffice.htm
#3 – Culinary certifications through the American Culinary Federation should be completed if you have completed a good portion of the program, but in most cases it does not seem worthwhile to START if you are an E-6 or above, because at this level you are not cooking and won’t be after retirement.  There are exceptions of course.

Upon completion of the Management Certification Program, the individual will have:

* Designation as a Certified Food Executive (CFE) and listed on the IFSEA web site for verification purposes.

* Designation as a Certified Professional Food Manager (CPFM) and listed on the Experior web site nationwide listing of CPFM’s.  The Experior certification is one of only four approved by the Conference for Food Protection for recognition by municipal health departments, which certification is often required for employment.

Supervisor Certification Program - Recommended for E-5 and some E-4
#1 – CFM – Cost is $99 for military personnel.  There are several free study resources for this examination, other than those it is expected that military schooling and experience should provide sufficient information to pass.  
http://www.ifsea.com/Level-CFM.htm Study at http://www.ifsea.com/CFMTestTips.htm
#2 – CPFM – Includes Course Manual, test and certificate upon successful completion of the exam.  http://www.ifsea.com/FoodSafetyHomeOffice.htm
#3 – Culinary certifications through the American Culinary Federation should be undertaken at this level, while you are actively cooking for a living.

Upon completion of the Management Certification Program, the individual will have:

* Designation as a Certified Food Manager (CFM) and listed on the IFSEA web site for verification purposes.

* Designation as a Certified Professional Food Manager (CPFM) and listed on the Experior web site nationwide listing of CPFM’s.  The Experior certification is one of only four approved by the Conference for Food Protection for recognition by municipal health departments, which certification is often required for employment.


Each of the above programs (MCFE, CFE, CFM, CHM, CPFM) is approved for reimbursement by the VA and is listed with Dantes. www.ifsea.com/CFEPaidbyVA.htm
How is training accomplished for the food safety classes:

1.  Formal training class, with instructors including those provided by IFSEAFoodSafety.  For CPFM, training can be done by military staff.  
2.  Group lead training programs, where someone has a bit more experience than the others, and follows procedures outlined by IFSEAFoodSafety.  We will provide e-mail and telephone support through my office to those who have purchased our materials.  Students can e-mail in questions, group leaders can seek advice of our food safety experts.

3.  Self-study using text books. For E-6 and above, our experience says that those who carefully review the study manual have a high pass rate without a formal class.

For those with less prior training the CD-Rom is available through IFSEA.  For HACCP the CD-Rom training materials would be required if no class is available.  Merely reading the book would not prepare the student to pass the HACCP test.  

What is recommended in terms of the method of training?  There are two issues:

1.  Passing the test and getting certified.

2.  Managing a facility so that it provides the safest food service possible.

Obviously, passing the test is easier than managing the facility.  The same logic is applied to putting a training program in place.  There is room for both, professional training and self-help.
Since most people learn best from hands-on training, that is recommended in situations where there are more than a few people interested in the training.  For programs involving an entire base operation, we strongly suggest professional help in the form of a VIPFoodSafety provided or recommended trainer.

Our recommendation is to not confuse the two – passing the test and managing the facilities food safety program.  The facility, the diners and the individuals would be well served by having the most people study for and pass the test as possible.  This then provides the pool of individuals whose other talents and level of their grasp of the material will make them the choice for training and/or managing the facility food safety program.

Can personnel teach the CPFM course once they have been certified?

Yes and no.  There are several issues.  

* The ability to teach in the first place.  If you couldn’t teach before, you can’t teach after you pass the test.

* The ability to teach this particular subject.  Did they pass because they were able to memorize data, and they could answer a, b, c, d questions but not an essay question, or do they truly have a grasp of the subject and the ability to tell others in a manner that they will understand and retain.

VIPFoodSafety will manage this process for you, getting trainers approved, providing materials and follow-up.  Experior Assessments has a list of approved trainers.  To be on that list the individual must indicate their ability to teach this program.  No specific score is required on the test in order to teach it.
Preparation for MCFE and CFE Tests.

These tests are very broadly based.  Preparation methods depend on prior knowledge going in to the test.  IFSEA recommends the 3 volume Study Guide, with Vol. 1 and 2 being the most relevant.  For a fast brush-up there is also a single volume study guide. 
Hands-on Training – we have developed a 3-4 hour program to prepare for the examination, after which the exam is administered.  These are given at the Coast Guard Academy and other locations where the need has been established. 

Program sponsorship:

The International Food Service Executives Association, founded in 1901 as the first hospitality association in North America.  www.ifsea.com/WhatIsIFSEA.htm 
IFSEA sponsors the military awards program since 1957, including the Phillip A. Connelly Award.  www.ifsea.com/militaryawards.htm 
Program Administration:
The food safety and professional certification programs are administered for IFSEA by VIPFoodSafety, headquartered in Las Vegas, Nevada, and managed by Edward H. Manley, MCFE, CPFM, CHM.  The contact information is the same as for IFSEA.
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Ed Manley, MCFE, CHM, CPFM





President and Chief Operating Officer
Manager, IFSEAFoodSafety
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