
NFMT SAN DIEGO HOSTS THE FIRST EVER CERTIFIED CULINIARY PROFESSIONAL (CCP) CERTIFICATION SYMPOSIUM  
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November 15-18, 2010
Presented by CSCM David Robertson (USN-ret), and E. H. Manley & Associates, with over 3000 students earning almost 8000 certifications since 2003!  Locations last year included Iraq, Afghanistan, Kuwait, Sicily, Naples, Okinawa, Yokosuka, Hawaii, the Pentagon (SecNav/SecArmy), White House, Camp David, residences of the Vice President, CNO, CMC.

WHAT THIS TRAINING DOES FOR YOU? 
The purpose of this course is to demonstrate the core cooking principles as well as the skills necessary to produce a wide array of culinary dishes.  Culinary principles, skills and methods are emphasized including knife skills, terminology, principles of meat cookery.  Without this demonstrated knowledge cooks cannot advance in their careers or get to the point where they can demonstrate their cooking ability.  First they must know the basics.  They pass a written test based on “On Cooking Lite” for Level I.  Level II-III consists of a practical test of the culinary ability of the applicant.  The Chef position requires the practical ability to produce meals which are attractive, tasty, nutritious, within budget, on time, using sanitary conditions, with proper shapes and sizes.  This ability is tested on this examination, with the instructor determining Level II or Level III depending on how well the student performed.

AS RESULT OF THE 186 PROGRAMS TO DATE 3250 PEOPLE EARNED:

                   
2787 Certified Professional Food Managers - CPFM
2418 Certified HACCP Professional – CHP
 1592 Master Certified Foodservice Executive level - MCFP
                   
  571 Certified Foodservice Professional level - CFP


                     
  409 Certified Foodservice Supervisor level – CFS
  7850 Total Professional Designations Received

Class will be held at the 32nd Street Galley.  Class includes a written test for CCP-I and a  hands-on culinary training and practical examination for Levels II or III (level attained depends on how you do on the practical exam).  For details contact the NFMT - CSCS Josh Smith at 619-556-8220 or David Robertson at 619-274-4693 or robertson_dm45@yahoo.com or for full details, references or to register www.ehmanley.com and under programs select Symposiums.

Certifications are owned by the Global Foodservice Institute at the State University of New York at Morrisville.  Training is provided by E. H. Manley and Associates in cooperation with Pearson Learning Solutions, the world’s largest provider of workforce development.  
Cost for the program is $699 per person, including $45 for the book and class which must be paid by the command or individual.  Navy COOL approval IN ADVANCE of the class is required.  Once you sign up we will assist you with the Navy COOL forms.  Class is contingent upon Navy COOL approval of both the program and then the individuals.  
Sign up now for a chance to attend the first class.
