KITCHEN MANAGER

RESTAURANTS WITH MANAGERS CERTIFIED IN FOOD SAFETY..
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are less likely
to have foodborne
illness outbreaks

have better food
safety practices

have better ratings and
fewer critical violations
on their inspections
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Each year, 800 outbreaks of foodborne illness occur in the United States and most of these
are linked with restaurants. Government agencies and the restaurant industry can use kitchen
manager certification to improve food safety in restaurants.
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WHAT IS KITCHEN MANAGER CERTIFICATION?

Certified kitchen managers are restaurant employees

with management responsibility who have passed a
test to show knowledge of food safety.

TYPICALLY, THEY DO THIS BY: — )

@ j * Taking a food safety course Y,
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e Passing a test test from an
accredited program:

Always Food Safe Company

« National Registry of Food Safety Professionals

» National Restaurant Association (ServSafe) e
« Prometric

« StateFoodSafety.com

« 360training.com (Learn2Serve)
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Centers for Disease
Control and Prevention
National Center for
Environmental Health
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HOW MUCH DOES CERTIFICATION COST?

_ - OUTBREAKS CAN LEAD TO:
Online certification
costs approximately An outbreak
$257 per person costs a restaurant \ I_OSS UF CUSTUMERS, I-AWSU”S AND
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WHAT IS THE FOOD CODE AND HOW CAN IT HELP?

States that have
adopted the Food
Code provision on
certified kitchen

managers have fewer
norovirus outbreaks.

The Food Code is put out by the Food and Drug
Administration. It contains science-based guidance
to improve food safety in restaurants. States, tribes,
localities, and territories can use it as a model for

their own restaurant food safety rules.

The Food Code provision on certified kitchen managers
requires restaurants to have a manager certified in food safety.

WHAT CAN YOU DO IF YOUR STATE DOES NOT
REQUIRE KITCHEN MANAGER CERTIFICATION?

, e States can adopt the * Kitchen managers can get
® provision on kitchen manager certified through an accredited
certification from the 2017 certification program.
® ® FDA Food Code.
X - « Restaurants can require e Customers can ask to see proof
‘ their kitchen managers to be of kitchen manager certification
certified in food safety. (for example, a certificate) when
going out to eat.

FOR MORE INFORMATION:

e CDC’s 2016 Prevention Status Reports: www.cdc.gov/psr
e 2017 FDA Food Code: www.fda.gov/foodcode

e CDC Food Safety Resources: www.cdc.gov/nceh/ehs/activities/food.html February 2020 Gss1s2968



