


 A global industry professional 

designation for food service professionals 

 Spans all segments of the industry 

 Certification is achieved through: … 

› Industry experience 

› Industry education  

› Continuing education programs 

› Successful completion of a comprehensive 

industry exam  
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 “Typical” time table … 

› 2 to 3 months to study the “Introduction to 

Food Service” study guide 

› 1 day comprehensive seminar 

› 3 hour examination  







 

€950/£800 
› Which includes the study guide, one day 

comprehensive seminar, & the examination 

costs 




