American Culinary Federation Foundation
National Apprenticeship Training Program
Where the classroom and the kitchen meet. 
ACFF Apprenticeship Training Program
 
The ACFF National Culinary Training and Apprenticeship Program is an integrated system of approved training centers (hotels, clubs and restaurants), on-line and/or traditional learning activities, professional networking, and peer tutoring that can help transition culinary staffs into winning teams of culinary professionals. 
 
Foodservice facilities of all types participate as a means to recruit, retain and otherwise build a higher level of culinary competency for their culinary departments. The training/apprenticeship program can last for 2-3 years, or for a life-long career in foodservice as culinarians move up the ladder of professionalism one step at a time.
 
Here’s how it works: 
 
1. Facilities register once a year through the ACFF as official training centers giving all contact information and availability of jobs/positions for interested trainees/apprentices 
2. The ACFF Apprenticeship Job Bank posts open positions around the country for prospective trainees/apprentices to choose from. 
3. Trainees/apprentices must interview and be hired by the facility of their choosing (ACFF does not guarantee placement nor are approved training centers obligated to hire from the Apprenticeship Job Bank). 
4. Two calibers of apprenticeship training are available: standard and advanced (advanced placement is reserved for those culinarians who already have earned a two or four-year culinary degree) 
5. Potential apprentices seek out positions via the Apprenticeship Job Bank, or through their existing employer 
6. Apprentices register on-line for the training program, and submit all paperwork via mail or e-mail to the appropriate ACFF departments for verification and record keeping 
7. Trainees/apprentices may take courses on-line through ACFF’s eCulinary Professional Development Institute (www.acfchefs.org/eculinary) utilizing approved ACFF titles and textbooks, or in local community, private and state colleges offering culinary art education 
8. Host facility supervising chefs sign off on competencies and hours as trainees/apprentices progress through the program 
9. Apprentices keep track of their own progress and submit appropriate updates once a year to the ACFF national office of apprenticeship training 
10. Written apprenticeship examinations are available on-line for easy access and quick and accurate reporting. 
11. Practical cooking and baking apprenticeship exams are administered through local chapters and schools. 
12. Trainees and apprentices who select on-line coursework through the ACFF website will be assigned an on-line counselor who mentors to the trainees/apprentices and counsel’s them on their progress and/or concerns.   
13. At the successful completion of the training/apprenticeship program trainees/apprentices will be eligible to sit for ACF certification exams at the culinarian or pastry culinarian level (extra fees are required for this process). 
 
NOTE: All supervising chefs should be certified through the American Culinary Federation or have equal credentials to one who is certified. 
 Fee Schedule
Host facility: Annual fee of $250.00. This fee entitles your operation to operate under the ACFF’s National Apprenticeship Program and includes the following benefits:
 
· Lists the property as an ACFF Approved Training Center on the ACF web site 
· Promotional opportunities in ACF publications and web site 
· Consulting and mentoring opportunities with other approved centers and with staff at the ACF national office 
· Advertisements for new apprentices should the need arise 
· Aid in the administration of the program with ACFF staff handling all the paperwork 
 
Trainees/Apprentices: one time only trainee/apprentice registration fee of $145.00 for ACF junior members or $200.00 for non-ACF members, plus $55.00 additionally for each additional year in the training/apprenticeship program ($110.00 for non-ACF members) entitles trainees/apprentices to these benefits and services: 
 
· training log books and study guides 
· counseling and mentoring by ACFF faculty and staff when questions or concerns arise concerning the training/apprenticeship program polices, procedures and requirements for graduation 
· ACF Culinary Fundamentals textbook and Study Guide 
· On Becoming a Professional Chef 
 
Additional fees will be required for the education classes and final certification tests.  These fees may vary from site to site. Currently ACFF eCulinary has on-line courses starting at $299.99 per course plus tax. 
Please contact Robert Walter, CEC at 847-775-4766 for more information
