Accrediting Commission, ACF, 20 guidelines for collecting

Affirmative Action (AA), 40 skills/knowledge proficiencies,
American Academy of Independent 106-107
Studies, 43, 118 mandatory requirements,
American Culinary Federation 108-109
(ACF), 1-2, 5, 17, 46 paperwork, 107
apprenticeship program, founding work experience, 111-112
of, 5 Apprentice, certified, 4
certification, significance of, 9-15  Apprenticeship Committee, 20
certification, "relative,” 13 Apprentice Manual, The, 20

mission of, 2
national convention, 5, 56
National Culinary Olympic Team,  Bakery, The (restaurant), 5

103 Béchamel sauce, 32
validation process, see Validation, Black Forest Cake, 77
process of Braun, Jack, CEC, AAC, 4, 10
WACS presidium, 2 Brown, L. Edwin, AAC, 3, 10
American Hotel, Motel and Lodging Business management, 41-42
Association (AHM&LA), 36, Business writing, 42
43, 117
American national cuisine, 41
Americans with Disabilities Act Career development, 49
(ADA), 40, 114 Career path, for cooks and chefs. 2
Application process, for ACF Caréme, Antoine, 11, 29-30
certification, 105-120 Certification Agreement, on
and the Americans with application, 115
Disabilities Act (ADA), 114 Certification Committee, 20, 24
basics, 106 Certification Employment
completion of, 114-116 Documentation Form, 116
education, formal, 109-110 Certification, levels of:
education, additional, 110-111 Chef de Cuisine, 63-64
frequently asked questions about, Culinarian, 60-61
117-120 Culinary Administrator, 68-69
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Certification, levels of (Continued):
Culinary Educator, 65-66
Executive Pastry Chef, 66-67
Executive Chef, 67-68
Master Chef, 69
Master Pastry Chef, 69
Pastry Culinarian, 61
Personal Chef, 61-62
Personal Executive Chef, 66
Secondary Culinary Educator,

64-65
Sous Chef, 62-63
Working Pastry Chef, 63
See also individual entries of
certification levels.

Certification program, 3-4, 7, 9-11,

19

application basics, 107-108

education credits for certification,
111

employment verifications,
111-113

of executive chefs committee, 3

formal education requirements,
109-110

initial certifications, 106

ladder, 4, 10-12, 22, 60

levels, see Certification, levels of

level-specific experience,
113-114

mandatory requirements, 108,
109

mark of professionalism, 17

renewals, 19, 37, 106

upgraded certifications, 106

validation, 10

Charlotte Russe, 77

chefcertification.com, 43, 118

Chef de Cuisine, Certified (CCC), 13,

46, 63-64
definition of, 63
education of, 64

Chef, professional.

See Professional chef

Classical cuisine, 41

Club Managers Association, 4

Cook, certified, 4

Competency, testing for, 3, 82-83

Composition, fundamentals of, 51

Computer skills, for culinarians, 42

Cooking skills, evaluation of, 81-85
evaluators, role of, 83-85
mind-set for exam success, 82

test results, documentation of,
84
Continuing education, 42-43, 56
Course curricula, of the American
Culinary Federation,
mandatory, 39-40
Craftsmanship, 50-51, 98-99
practicing of, 50-51
versus technical expertise, 99
ways to achieve, 98-99
Culinarian, Certified (CC), 12, 46,
59-61, 71
definition of, 60
education of, 61
Culinary administration, 8
Culinary Administrator, Certified
(CCA), 27, 46, 68-69, 78,
116
definition of, 68
education of, 69
Culinary competitions, 2, 24
Culinary education, standards
for, 2
Culinary Educator, Certified, 4, 14,
27,40, 65-66, 77, 116
definition of, 65
education of, 66
Culinary fundamentals, 33-34
Culinary Institute of America, 6
Culinary ladder:
first levels, 12-13
stepping up, 13-14
top run, 14
Culinary profession, future of,
7-8
Culinary skills:
honing, 52
skills testing, 94-95

Delmonico’s Restaurant, 6
Dietary Managers' Association, 4
Documentation, of work experience,
55-57
methods for, 55-56
organizing, protecting, and
storing, 57
Dun & Bradstreet, 43

E. coli, 24
Education development, 38
Education psychology, 40
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Equal Employment Opportunity
(EEO), 40
Escoffier, Auguste, 6, 11, 30, 103
Escoffier Cookbook, see Le Guide
Culinaire
foundation of modern cooking, 6
Espagnole sauce, 32
Executive Chef, Certified (CEC), 4,
13, 46, 67-68, 88-89, 103
definition of, 66-67
education of, 66
Executive Chef de Cuisine of
America, 19
Executive Pastry Chef, Certified
(CEPC), 1, 66-67, 77
definition of, 66-67
education of, 67
Experience, documenting, 55-57

Flavors:
developing, 96-97
enhancing, 51
understanding, 51

Food presentation, 42, 51-52
flavor and textural understanding,

51-52

for practical exams, 99-100

Foodservice industry:
diversity, 1, 7, 40, 45
quality tenets, 1

Garde Manger, 33
Great Depression, and its effect on
the hospitality industry, 6

Hollandaise sauce, 32

Ingredient utilization, 95-96

International cuisine, 41

International Foodservice Executives
Association, 43

International Hotel, Motel and
Restaurant Association, 43

Knapp and Associates International,

Knapp Study, 21
Knowledge sharing, 50

LaserGrade, LLC, 73
Leading sauces, 30-32
Learning:
documentation of, 18
foundation in, 29, 43
lifetime of, 2
progressive, 41
Le Guide Culinaire, 6, 31-33, 76
(see also Escoffier, Auguste)
Le Viandier, 29
Linzer Torte, 77

Mad cow disease, 24
Management, 52
Mandatory courses:
for ACF certification, 26, 35-37
for culinary educators, 38, 40
Marketing, for professional
culinarians, 42
Master Chef, Certified (CMC), 4, 14,
59
as an ACF Level of Achievement,
69
achieving, 121-125
definition of, 69
education of, 69
measurable objectives for, 21
minimum experience of, 12
as a set goal, 46
exams for, 71, 121-125
Master Pastry Chef, Certified
(CMPC), 14, 59, 69, 103
definition of, 69
education of, 69
exams for, 122-124
Matignon sauce, 32
Measurable objectives 17, 21-22
Measuring success, 3
Menu design 89
Metz, Ferdinand, CMC, 3, 10
McLaughlin, Lt. General John D., 5
Mirepoix sauce, 32
Minor, Dr. Lewis J., 5
Mother sauces, see Leading sauces

National Restaurant Association
(NRA), 36, 43, 117

National standards, 19

Norwalk virus, 24

Nutrition, understanding of,
100-101
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Nutritional cooking, 7, 26, 35,
37-39, 72
for practical exams 100-101

Organizational skills, 95

Passion for food, 2
Pastry Culinarian, Certified (CPC),
12, 23, 59, 61
definition of, 61
education level, 61
Personal Chef, Certified, 13-14,
61-62, 116
definition of, 61
education level, 62
Personal Executive Chef, Certified,
14, 66
definition of, 66
education of, 66
Philippe VI, King, 29
Practical exams (ACF), 24, 32,
81-85
evaluators, 83-84, 87
frequently asked questions
about, 101-104
training for, 87-104
timing, 91-93
Private clubs, 2
Professional chef, 6-7
influences on, 6
history of, 6-7
educational programs for, 7
Psychographics, 3
Public relations, 42

Ranhofer, Charles, 6

Refresher courses, 36

"Relative” ACF certifications, 14

Responsibility, of cooks, 100

Retailer's Bakery Association,
43

Rossel, Willy, CEC, AAC, 20

Roux sauce, 32, 77

Sacher Torte, 77
Sanitation and food safety, 8, 26,
35-37, 39, 72
for practical exams 93-94

Index

Secondary Culinary Educator,
Certified, 14, 27, 40, 64-65,
7
definition of, 64
education of, 65
ServSafe, 36
Société Culinaire Philanthropique,
19
Sous Chef, Certified (CSC), 13, 46,
62-63
definition of, 62
education of, 63
Stepping up culinary ladder, 13
Steritech, 43
Supervisory management, 8, 26, 35,
38-39, 41, 72
Szathmary, Louis ., 5
Sullivan, Jack, 3

Testing process, 87-104
preparing for exam, 88-91
skill set, basic, 94
timing, 91-93

Textures in food, 51, 96-97
sampling of, by veteran chefs,

96
groupings, 97

Theory X and Theory Y, 72

Timing of exam, 91-93
counting the minutes, 91
timeline, 92

Tirel, Guillaume, 29

Titles, culinary, 13

Total Quality Management, 40

Tomato sauce, 32

U.S. Department of Labor, 3-5
occupational titles, 4
recognition of American cook and

chef as professional
occupation category, 5

Validation:
of job success, 22-23
of knowledge, 22, 25-27
process of, 17-27
of skills, 22, 24-25
Vatel Club, 19
Varenne, Francois-Pierre de la, 29
Velouté, 32

130



Verdonkshot, Johannes, CEC, AAC, 3

Verification processes, 17

Visual appeal, 99-100

Visual awareness, of food
presentation, 51

Waldorf Hotel, 6
Working Pastry Chef, Certified
(CWPC), 13, 63, 77
definition of, 63
education of, 64
World War 11, and its effect on
hospitality industry, 6

Index

Working Chef, Certified, 4
World Association of Cooks
Societies (WACS) 2, 10-11,
20
competitions 24, 43
presidium, 2
Written exams 26, 71-79
administrators, 73
applicants, screening of, 72
exam matrix, 26, 73-76
reference materials, 74-78
scores, validity of, 72-73
studying for, 78-79
test takers, 72-73
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