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Announcing 2010 Conference for Food Protection Sponsorship OpportunityFrom: Orman, 
Greg [Gregory.Orman@ecolab.com] 
Sent: Friday, January 22, 2010 2:00 PM 
To: pip@hevanet.com; Nicholson, Gina R; Jeffrey Lineberry; ewright1@san.rr.com 
Cc: chedman@hannaford.com; thomas.nerney@health.ri.gov 
 
Subject: 2010 CFP Sponsorship wrap up 
 
Looks like we are going to come in at $78,000 for the national campaign...I am very 
pleased with the results...thanks to everyone for all the hard work and effort...once we add 
in the local funds we will easily set a new standard... 
 
Thanks!! 
 
Gregory Orman  
Vice President of Sales & Business Development 
 
Ecolab  
Food Safety Specialties Inc.  
(Formerly Daydots) 
1801 Riverbend West Dr 
Fort Worth, TX  76118-7031  
 
T 817.440.2004  
C 404.558.7793 
F 800.458.7002  
 
gregory.orman@ecolab.com  
 
 
Executive Director’s Note:  The current members of the sponsorship committee have 
agreed to stay on in that capacity for 2012.  Fantastic. 
 








 


 
CONFERENCE FOR FOOD PROTECTION, INC. 


PROPOSED ANNUAL OPERATING BUDGET - 2010 


 


March 14, 2010  Page 1 of 1 


 
REVENUES 
 
 Carry-Over from 2009                                                  $142,264         
10 Interest (Checking/Money Market)         $4,000          
20 Membership           1,200 
30 Crumbine Award (Carry-Over $5530)                  0  
50 Conference Registrations           85,275 
60 
65 
70 


Sponsorships  
Local Partnership  
Grant                                                                           


         50,000 
                  7,000 
                    TBD 
             $147,475 
 
              


       
DISBURSEMENTS 
 
100 Executive Director Compensation                 $18,597 
105 
108 


Executive Assistant Compensation 
Executive Treasurer Compensation                                


                  11,440 
                    8,971   


110 Executive Director Travel                                                                    3,800 
115 
118             


Executive Assistant Travel                                              
Executive Treasurer Travel 


                    1,800 
                    1,750 


120 Executive Board Expenses                  26,000 
130 Committee Expenses                    1,600 
140 
145             


2010 Conference Expenses 
2010 Conference Pre-payment 


                  96,840 
                          0   


150 Equipment/Maintenance                   250 
160 Telephone                   2,300 
170 Postage                      350 
180 Printing                   1,000 
190 Supplies                   1,500 
200 Surety Bond/Liability Insurance                  1,250 
210 Corporation Renewal                       25 
220 Miscellaneous                  1,000 
230 Crumbine Award Expenses                  1,882 
240 Website Development & Maintenance                        0     
250 Legal                  1,000 
260 
265 
270 


Tax Preparation 
Local Partnership 
Grant 


                    650 
                    TBD 
                    TBD 


TOTAL            $182,005  
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CONFERENCE FOR FOOD PROTECTION 
APRIL 9 – 14, 2010 


PROVIDENCE, RHODE ISLAND 
 


 
RESOLUTION OF APPRECIATION 
 
WHEREAS, The Conference for Food Protection wishes to commend David 
Gifford for his distinguished service as Chair of the Conference for Food 
Protection; and 
 
WHEREAS, David has shown his commitment to the Conference for Food 
Protection by giving unselfishly of his time, energy, and resources during the 
past two years; and 
 
WHEREAS, David’s professionalism, organizational skills, balanced 
leadership, hard work and valuable contributions are greatly appreciated by 
all members of the Conference for Food Protection; now therefore be it 
 
RESOLVED That the Conference for Food Protection extends its sincere 
thanks this April 14, 2010 to David Gifford; and be it further  
 
RESOLVED That copies of this Resolution be sent to David Gifford and to 
the Washington State Department of Health, Olympia, Washington and be 
published in the Proceedings of the 2010 Conference for Food Protection 
biennial meeting. 
 
 
 
_____________________________________ 


      John Gurrisi 
    Vice-Chair, Conference for Food Protection 


 
 
 
 
 







 
CONFERENCE FOR FOOD PROTECTION 


APRIL 9 – 14, 2010 
PROVIDENCE, RHODE ISLAND 


 
 
RESOLUTION OF APPRECIATION 
 
WHEREAS, The Conference for Food Protection wishes to commend John 
Gurrisi for his distinguished service as Vice-Chair of the Conference for 
Food Protection; and 
 
WHEREAS, John has shown his commitment to the Conference for Food 
Protection by giving unselfishly of his time, energy, and resources during the 
past two years; and 
 
WHEREAS, John has provided invaluable guidance, assistance and patience 
to the Executive Board; and 
 
WHEREAS, John’s professionalism, organizational skills, balanced 
leadership, and valuable contributions are greatly appreciated by all 
members of the Conference for Food Protection; now therefore be it 
 
RESOLVED That the Conference for Food Protection extends its sincere 
thanks this April 14, 2010 to John Gurrisi; and be it further  
 
RESOLVED That copies of this Resolution be sent to John Gurrisi and to 
Darden Restaurants, Orlando, Florida, and be published in the Proceedings 
of the 2010 Conference for Food Protection biennial meeting. 
 
 
 
_____________________________________ 
David Gifford 
Chair, Conference for Food Protection 
 
 
 
 
 







 
CONFERENCE FOR FOOD PROTECTION 


APRIL 9 – 14, 2010 
PROVIDENCE, RHODE ISLAND 


 
RESOLUTION OF APPRECIATION 


 
WHEREAS, The Conference for Food Protection wishes to extend its thanks and 
gratitude to the Providence Local Arrangements Committee Co-Chairs – Ernest Julian, 
Rhode Island Department of Health; Thomas Nerney, Rhode Island Department of 
Health; Susan Wallace, Johnson & Wales University; and to the Local Arrangements 
Committee Members and Volunteer Support Staff for hosting the 2010 Conference for 
Food Protection biennial meeting in Providence, Rhode Island; and 
 
WHEREAS, Ernest, Thomas, and Susan have shown wisdom and leadership in creating a 
committee mirroring the Conference in its joint participation, balanced constituencies and 
collaborative spirit; and have promoted the Conference by broad committee participation, 
education, local partnership and scholarship opportunities; and  
 
WHEREAS, Ernest, Thomas, Susan, have fulfilled their long-term commitment with 
enthusiasm, professionalism, hard work, and dedicated effort; and 
 
WHEREAS, The Local Arrangements Committee Members and Volunteer Staff have 
provided outstanding service and support in assisting the Conference with its important 
mission; and 
 
WHEREAS, All mentioned above have given the Conference for Food Protection 
attendees a glimpse of Rhode Island’s New England flavor and the Providence pride in its 
arts and culinary scene; therefore be it  
 
RESOLVED That the Conference for Food Protection extends its heartfelt thanks this 
April 14, 2010 as it confers this Resolution of Appreciation; and be it further  
 
RESOLVED That copies of this Resolution be sent to all of those cited above, and to 
their respective employers, and be published in the Proceedings of the 2010 Conference 
for Food Protection biennial meeting. 
 
 
 
_____________________________________ 
David Gifford 
Chair, Conference for Food Protection 
 
 







 
CONFERENCE FOR FOOD PROTECTION 


APRIL 9 – 14, 2010 
PROVIDENCE, RHODE ISLAND 


 
RESOLUTION OF APPRECIATION 
 
WHEREAS, The following organizations and companies have given graciously to 
provide sponsorship support of the 2010 Conference for Food Protection biennial 
meeting at the designated levels: 


Titanium Level Sponsors 


Ahold USA 
ChemStar Corporation 


Darden Restaurants, Inc. 
Delhaize (Hannaford, Food Lion, Sweetbay) 


Ecolab 
Food Marketing Institute 


Food Safety Solutions (Daydots) 
Jetro/Restaurant Depot 


Johnson Diversey 
Kroger Company 


National Registry of Food Safety Professionals 
NSF International 
Proctor & Gamble 
Sani Professional 


SuperValu 
Target 


Wal-Mart Stores, Inc. 
Yum! Brands, Inc. 


Gold Level Sponsors 


Brinker International 
Burger King Corporation 


CKE Restaurants (Hardees/Carl's) 
Garrison Enterprises, Inc. 


International Food Protection Training Institute (IFPTI) 
Publix Super Markets, Inc. 


Rhode Island Environmental Health Association 
The National Restaurant Association 


Underwriters Laboratories 



http://www.ahold.com/

http://www.chemstarcorp.com/

http://www.darden.com/

http://www.delhaizegroup.com/divclassdg_MenuText_DarkBlueCOMPANIESdiv/USA/tabid/102/language/en-US/Default.aspx

http://www.ecolab.com/

http://www.fmi.org/

https://www.daydots.com/

http://www.restaurantdepot.com/

http://www.johnsondiversey.com/cultures/en/default.htm

http://www.kroger.com/

http://www.nrfsp.com/

http://www.nsf.org/

http://www.pg.com/en_US/index.shtml

http://www.pdipdi.com/sani-professional/splash.aspx

http://www.supervalu.com/

http://www.target.com/

http://walmartstores.com/

http://www.yum.com/

http://www.brinker.com/

http://www.bk.com/

http://www.ckr.com/

http://www.garrisonenterprises.com/

http://www.ifpti.org/

http://www.publix.com/

http://www.restaurant.org/

http://www.ul.com/





Silver Level Sponsors 


ASI (American Specialties, Inc.) 
Big Y Foods, Inc. 


Coca-Cola Company 
Dave's Marketplace 


Giant Food, LLC 
International Association for Food Protection 


Meijer, Inc. 
Orkin Commercial Services 


Schnucks 
Sodexo 


Steritech 
Stop & Shop 


The Mohegan Tribe 
Wegman's 


Whole Foods Markets 
Winco Foods LLC 


Bronze Level Sponsor 


Lapuck Laboratories, Inc. 
 


WHEREAS, This financial support gives assistance to the Conference for carrying out its 
mission of bringing together representatives from food industry, government, academia, 
and consumers to identify and address emerging problems of food safety and to formulate 
recommendations; now therefore be it 
 
RESOLVED That the Conference for Food Protection extends its sincere gratitude this 
April 14, 2010, to these outstanding organizations and companies; and be it further 
 
RESOLVED That copies of this resolution be sent to each organization and company 
listed above and be published in the Proceedings of the 2010 Conference for Food 
Protection biennial meeting. 
 
 
____________________________________ 
David Gifford 
Chair, Conference for Food Protection 
 
 
 
 



http://www.americanspecialties.com/

http://www.bigy.com/

http://www.coca-cola.com/index.jsp

http://www.davesmarketplace.com/pages/cfHome.cfm

http://www.giantfood.com/

http://foodprotection.org/main/default.asp

http://www.meijer.com/home.jsp

http://www.orkin.com/commercial

http://www.schnucks.com/

http://www.sodexousa.com/

http://www.steritech.com/

http://www.stopandshop.com/

http://www.mohegan.nsn.us/

http://www.wegmans.com/

http://www.wholefoodsmarket.com/

http://www.wincofoods.com/

http://www.lapucklabs.com/





 
CONFERENCE FOR FOOD PROTECTION 


APRIL 9 – 14, 2010 
PROVIDENCE, RHODE ISLAND 


 
RESOLUTION OF APPRECIATION 


 
WHEREAS, The Conference for Food Protection wishes to thank Sam 
Guedouar and Deborah Pillatsch, Westin Providence, and Erin Degulis, 
Providence Warwick Convention and Visitor Bureau and the staff of the 
Westin Providence, especially Tamra Bouchard, and Rhode Island 
Convention Center, especially Amanda Guerard and Melissa Mosunic, for 
extending their hospitality to the members of the Conference; and  
  
WHEREAS, The staff of the Westin Providence and Rhode Island 
Convention Center have provided discriminating service, shown exemplary 
professionalism and have been flexible and accommodating with all the 
requests of the Conference; and  
  
WHEREAS, The excellent facilities at the Westin Providence and Rhode 
Island Convention Center were superbly located and provided a stately 
environment conducive to the formality of the Conference, therefore be it 
  
RESOLVED That the Conference for Food Protection extends its sincere 
thanks this April 14, 2010, to the staff of the Westin Providence and Rhode 
Island convention Center for contributing significantly to the success of the 
2010 Conference for Food Protection biennial meeting; and be it further 
  
RESOLVED That copies of this resolution be sent to Sam Guedouar, 
Deborah Pillatsch, Tamra Bouchard, Amanda Guerard, and Erin Degulis and 
be published in the Proceedings of the 2010 Conference for Food Protection 
biennial meeting. 
 
_____________________________________ 
David Gifford 
Chair, Conference for Food Protection 


 
 
 
 







CONFERENCE FOR FOOD PROTECTION 
APRIL 9 – 14, 2010 


PROVIDENCE, RHODE ISLAND 
 


RESOLUTION OF APPRECIATION 
 
WHEREAS, The Conference for Food Protection wishes to extend its sincere 
thanks and appreciation to Shirley Bohm for her many years of continuous 
dedication and commitment to public health and food safety, and to the 
Conference for Food Protection; and 
 
WHEREAS, Shirley has shown her dedication to public health and food safety 
through her many years of distinguished public health service with the Illinois and 
Minnesota Departments of Agriculture and her tenure with the Food & Drug 
Administration, Center for Food Safety & Applied Nutrition; and 
 
WHEREAS, Shirley has shown her commitment to the Conference for Food 
Protection by a being participating member for over 15 years, and serving many 
years as a State voting delegate, a Council I member, and on numerous 
committees, and  
 
WHEREAS, Shirley’s professionalism, balanced leadership, valuable 
contributions, and excellence as the National Food Code Standard are greatly 
appreciated by all members of the Conference for Food Protection; now therefore 
be it 
 
RESOLVED That the Conference for Food Protection formally thanks and 
acknowledges the dedication and contributions of Shirley Bohm; and be it further 
 
RESOLVED That copies of this Resolution be sent to Shirley Bohm and be 
published in the Proceedings of the 2010 Conference for Food Protection biennial 
meeting. 
 
_____________________________________ 
David Gifford 
Chair, Conference for Food Protection 







CONFERENCE FOR FOOD PROTECTION 
APRIL 9 – 14, 2010 


PROVIDENCE, RHODE ISLAND 
 


RESOLUTION ON THE INTERNATIONAL FOOD PROTECTION 
TRAINING INSTITUTE (IFPTI)  


 
WHEREAS, The field of Food Protection relies on regulatory Food Safety Inspection 
Officers (FSIOs) to conduct food safety inspections and investigations which require a 
thorough understanding of food safety principles, practices and law; and  
 
WHEREAS, The Voluntary National Retail Food Program Standards have established 
the minimum training standards FSIOs must meet to understand, interpret and apply food 
safety principles, practices and law, to accurately identify food safety hazards and 
effectively communicate control of risk factors to food handlers and food establishment 
operators; thus reducing the incidence of food-borne illness throughout the country; and 
 
WHERAS, State, local, and tribal food safety agencies may lack the necessary resources to 
train FSIOs to meet the requirements of the Voluntary National Retail Program Standard 2; and 
 
WHEREAS, The International Food Protection Training Institute in partnership with the 
Association of Food & Drug Officials, and in collaboration with the Food & Drug 
Administration, has provided training at no cost to more than 300 food protection 
professionals from more than 30 states; and  
 
WHEREAS, IFPTI expects to train an additional 1,000 state and local food protection 
professionals in 2010, and is preparing to train 2,000 to 3,000 food protection professionals 
in 2011; now therefore be it  
 
RESOLVED That the Conference for Food Protection supports the efforts of the 
International Food Protection Training Institute to assist state, local, and tribal food safety 
agencies in developing and providing career spanning training to enable the agencies to 
fully participate in an integrated national food safety system; and be it further  
 
RESOLVED That this resolution be published in the Proceedings of the 2010 Conference 
for Food Protection Biennial Meeting. 
  
 
_____________________________________ 
David Gifford 
Chair, Conference for Food Protection 
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MEMORANDUM 
 


 
 
TO: COMMITTEE CHAIRS 
 
FROM: Dr. H. Wayne Derstine 
 
DATE: March 8, 2010 
 
SUBJECT: Audit Committee Report-Audit of 2009 Financial Records 
 


1) Committee-Audit Committee 
 
2) Date of Report-March 8, 2010 


 
3) Name of report preparer – Dr. H. Wayne Derstine, Chair 


 
4) Committee charge- Audits CFP’s financial records annually except when a 


certified public accountant conducts the audit. Results of the audit are 
reported annually to the Board. 


 
5) Listing of committee members 


 Dr. H. Wayne Derstine, SGS, Tallahassee, FL 
 Debbie Williams, DBPR, Tallahassee, FL 
Teresa Bullock, Arkansas Department of Health, Little Rock, Ark 
 


6) Requested Board (or other) actions 
 Approve the following report concerning the audit of CFP’s 
financial records. Trevor Hayes sent an audit packet to each member of the 
audit committee. The packet included the ET transition Audit material (April 1- 
September 30, 2009) which was as follows: first quarter 2009 financial 
statement, banking summary, Itemized categories, checking account 
statement, 2009 check register and a packet of receipts. The committee 
reviewed all the attached info and found no deficiencies. In addition, Eric 
Pippert sent a packet of financial records for October-December 2009. The 
records reviewed were complete and in order.  All balance and expense 
sheets appeared to be well documented, consistent, and accurate. The 
committee did not find any discrepancies or concerns that we felt needed to 
be discussed. We had the opportunity to not only discuss any findings with 
Trevor and Eric, but we could also discuss our findings with Jeff Lineberry 
and Lisa Wright. The committee did not feel that was necessary. Trevor and 
Eric are to be commended for their excellent record keeping and attention to 
detail. 
 


 







7) Recommendation(s) for future charge 
If approved, the committee will audit the financial books and provide a 


report for the Executive Board in 2010. 
 
 
Respectfully Submitted,  
H. Wayne Derstine, DVM 
Tallahassee, FL 


 
 








CONFERENCE FOR FOOD PROTECTION, INC. 
 


EXECUTIVE BOARD MEETING AGENDA 
APRIL 9-14, 2010 


The Westin, Providence, Rhode Island 
Washington-Newport Room 


 
 
Opening – Conference Chair David Gifford, Presiding 
• Call to Order 1:00PM, April 9. 
• Anti-trust Policy Reminder 
• Roll Call/Acknowledgement of Board Members  
• Acknowledgement of Guests 
• Board Meeting Minutes, August 25-26, 2009 – (previously approved via E-ballot) 


 
Local Arrangements Committee Report 
• Ernie Julian, Thomas Nerney, Susan Wallace 


 
Executive Staff Report 
• Executive Director – Jeff Lineberry 
• Executive Treasurer – Eric Pippert 
• Executive Assistant Report – Lisa Wright 


 
Old Business 
• Issue 2008-I-014 (Third party certification of shellfish reshippers for the ISSC 


List) - Greg Pallaske report on liaison with ISSC 
• Development of a CFP Policy Manual (Jeff Lineberry/Vicki Everly) 
• Council Formation Guidance Document Committee (Vicki Everly) 
• Biennial meeting proceedings on the CFP website to include Issue attachments (?) 


 
Council Reports  
• Council I Report – Terry Levee/Deborah Marlow 
• Council II Report –Aggie Hale/Chirag Bhatt 
• Council III Report –Ken Rosenwinkel/Richard Linton 


 
Standing Committee Reports 
• Constitution, Bylaws/Procedures – Ruth Hendy 
• Program – Brian Nummer 
• Issue – Vicki Everly 
• Food Safety Manager Training, Testing and Certification – Joyce Jensen 


o Special Guest, Roy Swift, ANSI 
• Resolutions – Sheri Morris 
• Audit (attached) – Wayne Derstin 
• Strategic Planning – Roger Hancock 


 


Executive Board Agenda  April 9-14, 2010 







Executive Board Agenda  April 9-14, 2010 


Special Committees 
 
• Sponsorship – Greg Orman (national), Tom Nerney (local) 
• Food Defense – Frank Ferko 


 
Federal Agency Reports 
• FDA – Kevin Smith 
• USDA – Kristina Barlow 
• CDC – Charles Otto 


 
New Business 
• Executive Board Review and Approval of Constitution, Bylaws, and Procedures 


Committee Issues before submission to Council. 
• Caucus Election Review, caucus leaders assignments 
• Request by the National Restaurant Association Solutions to broadcast council 


sessions via conference call to a mass audience through the NRA conferencing 
system. 


• Formation of new Compensation Committee (service agreements are to expire)  
• Executive Board Meeting, Summer/Fall 2010, Tentatively US FoodService 


Headquarters, Rosemont, Illinois, August 24-25. 
• 2012 Biennial Meeting – Indianapolis, Indiana, April 13-18, 2012 
• 2014 Biennial Meeting search committee (Cornman) 


 
Adjournment 





		APRIL 9-14, 2010






Food Protection Manager Training, Testing and Certification Committee 
Bylaws  


 
Preamble  


 
The Food Protection Manager Training, Testing and Certification Committee hereinafter referred to as 
the Committee, of the Conference for Food Protection, hereinafter referred to as the Conference, exists to 
carry out charges from the Conference Executive Board, hereinafter referred to as the Board relating to 
food protection manager training and certification issues and operates within the objectives stated in the 
Constitution and Bylaws of the Conference.  
 
Article I. Name.   
 


The Name of the Committee is Food Protection Manager Certification Committee. 
 


Article II I.  Objectives.  
 
Section 1.  Systematically identify and address issues concerning Food Protection Manager 


Certification Programs.  
 
Section 2.  Adopt sound, uniform accreditation standards and procedures that are accepted by the 


Conference.  
 
Section 3.  Promote uniformity among all jurisdictions that subscribe to the principles of the 


Conference by obtaining their recognition and adoption of the Conference Standards for 
Accreditation of Food Protection Manager Certification Programs.  


 
Section 4.  Promote strategies to enhance equivalence among food protection manager  


certificates issued by certifying organizations.  
 


Section 5.  Establish and refine policies and standards to which certifying organizations shall 
conform.  


 
Article III II.  Organization and Operation.  
 
Section 1.  The Committee is a standing committee within the Conference and as such shall receive 


its charges from the Board.  
 
Section 2.  The Committee shall consider all issues charged to the Committee by the Board. The 


Committee shall work to develop consensus. The Board may submit charges to the 
Committee at any time. The Committee is to deliberate the charges expeditiously, or 
within the time frame determined by the Board or the Committee Chair.  


 
Section 3.  The Committee shall use the protocol established in these Bylaws to address its charges 


from the Board.  
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Section 4.  All Committee recommendations shall be submitted as Issues to the Conference for 
deliberation. The Committee shall follow the protocol for Issue submission as established 
in the Conference Bylaws.  


 
Section 5.  All issues, intellectual properties, and/or inventions created by the Committee and 


approved by the voting assembly of the Conference become the property of the 
Conference. 


 
Article IV III. Composition of Organizational Components and Eligibility Requirements for 


Serving in Official Capacities.  
 
Section 1.  The Committee shall be chaired by a Chair and Vice-Chair. The Chair and Vice-Chair 


shall be appointed by the Chair of Council II and shall be approved by the Board.  
 
Section 2.  The Council II Chair shall select the Committee Chair and Vice-Chair. from the 


following groups that comprise the broad based representation of the Conference: 
regulatory agencies, industry, academia and consumer groups.  The Chair and Vice-Chair 
shall not be selected from the same group affiliation.  


 
Section 3.  The Chair and Vice-Chair shall serve until the conclusion of the next conference meeting. 


At the conclusion of the conference meeting the incoming Council II Chair will initiate 
the selection process for the Chair and Vice-Chair of the Committee.  


 
Section 4.  The Committee Chair and Vice-Chair may serve consecutive terms at the discretion of 


the Council II Chair. The Council II Chair shall obtain recommendations from members 
of the Committee on qualified candidates.  


 
Article V IV.  Committee Structure and Representation.  
 
Section 1.  To be eligible to serve on the Committee, individuals must commit in writing to active 


participation and be approved by the Conference Chair and the Board.  
 
Section 2.  The Committee Chair, Vice-Chair, and/or Council II Chair will select committee 


members from the list of volunteers or recruit volunteers as appropriate to balance the 
committee as delineated under Article IV. Committee Structure and Representation.  


 
Section 3.  The composition of the Committee is a balanced representation of industry, regulatory, 


academia, certification providers, training providers, and consumers. The Committee 
shall consist of twenty-eight (28) members in addition to the Chair and Vice-Chair.  


 
Subsection 1.  Nine (9) Ten (10) representatives from regulatory agencies:  
 


a. Two (2) Three (3) from State regulatory agencies;  
 
b. Two (2) Three (3) from local regulatory agencies;  
 
c. Two (2) from federal government agencies with retail food program responsibilities.  
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d. Three (3) Two (2)  “At Large” appointments. (*At Large representation – agencies      
with primary regulatory food safety responsibilities or professional organizations whose 
mission incorporates a significant public health protection focus.)  
 


Subsection 2.  Nine (9) Ten (10) industry representatives; 
  


a.   Three (3) Four (4) from the foodservice (restaurant) industry;  
 
b.   Three (3) Four (4) from the retail food store industry, and  
 
c. Three (3) Two (2)  “At Large” appointments. (*At large selections may include 


professional or trade organizations that directly represent the restaurant, retail food, 
institutional foodservice and food vending segments of the industry and whose 
mission incorporates a public health protection component.)  


 
Subsection 3.  Three (3) Four (4) certification providers that are accredited by the Conference’s 


accreditation process;  
 
Subsection 4.  Three (3) Food Protection Manager training providers; 
 
Subsection 4 5. Two (2) representatives from academia, and  
 
Subsection 5 6. Two (2) consumer/independent representatives/public members. 
 


Section 4.  Committee members will serve a two (2) year term, concurrent with the cycle of the 
Conference meeting. Committee members are eligible to serve for consecutive terms 
contingent upon:  


 
Subsection 1.  Indication of written interest to serve on the Committee.  
 
Subsection 2.  The availability of membership based on the representation requirements set forth 


in Article IV, Section 1.  
 
Subsection 3.  An assessment by the Council II Chair, Vice-Chair, and the incoming Chair of the 


Committee to ensure a balance between members who have previously served on 
the Committee and new members.  


 
Section 5.  In the event of a surplus or insufficient number of volunteers in a category, the Council II 


Chair may consult with the outgoing Committee Chair to identify potential candidates for 
appointment to the Committee.  


 
Section 6.  The incoming Chair of the Committee shall make every effort to retain at least 50% of 


the Committee membership for a continuing term. This retention is recommended due to 
the complexity of issues, the need to retain continuity of Committee functions and the 
short time frame between Conference meetings.  


 
Article VI V.  Committee Organization, and Operation, and Meetings  
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Section 1.  The Committee shall receive its direction from the Board. The Board shall assign the 
Committee its charges as ratified during the biennial Conference meeting. The Board 
may assign additional charges to the Committee to ensure that the Conference Standards 
for Accreditation of Food Protection Manager Certification Programs and accreditation 
process are administered in a fair and responsible manner.  


 
Section 2.  The Committee shall meet at least annually and at the biennial Conference meeting. All 


Committee meetings are open to anyone to attend. In addition to meetings, the 
Committee shall schedule conference calls, as deemed appropriate, for addressing issues 
under deliberation. In the event that sensitive, financial or proprietary information is 
under consideration by the Committee, the Chair shall have the option to conduct a 
closed session until the confidential portion of the proceedings has have been concluded.  


 
Section 3.  Committee meetings shall be conducted under the direction of the Chair.  


The Committee Chair shall call and preside at all meetings of the Committee.  
 


Section 4.  When the Committee Chair is absent, is unable to act, or refuses to act, the  
Vice-Chair shall perform the duties of the Committee Chair. When the Vice-Chair acts in 
place of the Chair, the Vice-Chair shall have all the powers and be subject to all 
restrictions upon the Committee Chair.  
 


Section 5.  A modified Robert’s Rules of Order shall provide the framework for conducting 
Committee meetings and deliberations. The modification will allow some discussion 
between Committee members without having Chair recognition before entering into the 
dialogue. The Chair may at any time, request that Committee members be recognized 
before speaking to maintain an orderly process.  


 
Section 6.  Guests and/or observers shall be recognized by a Committee member and/or the Chair 


before addressing the Committee.  
 
Section 7.  In addition to the charges and issues received from the Board, Committee members may 


submit issues and alternative recommendations to the Committee. Issues and 
recommendations introduced by Committee members shall be submitted using the 
Conference format.  


 
• State the problem or issue.  
 
• Discuss the key impacts of the issue on the accreditation process or Food 


Protection Manager Certification Programs.  
 
• Provide a recommended solution to the issue. All alternative positions to 


Committee issues must be presented with a clear recommended solution.  
 
Section 8.  The Committee Chair may designate ad hoc workgroups to conduct research, study 


proposals, develop procedures or recommendations related to complex  
issues and/or charges. Workgroups shall provide written reports and recommendations to 
the Committee for deliberation.  
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Section 9.  A quorum to conduct Committee meetings and conference calls shall be the presence of 
one more than half of the filled fifteen (15) Committee positions members. A Committee 
quorum shall be considered a sufficient number for voting on issues under deliberations. 
The decisions resulting from a quorum vote shall be deemed representative of the 
Committee. In the event of a lack of a quorum, the Chair may vote to make up the 
quorum.  


 
Section 10.  When a quorum of the Committee participates in a meeting or a conference call the Chair 


may call for a vote by the Committee on the motions before it.  
 
Section 11.  Voting. A consensus building decision process will be used. When Committee members 


are asked to vote, each member will be able to express one of three positions.  
 


• A thumb up indicates agreement with the issue on the floor  
 
• A thumb sideways means the position on the floor is not the member’s optimal 


solution, but they can accept the position  
 
• A thumb down indicates that a member does not agree with the issue on the 


floor and would like an alternative recommendation considered.  
 


The Committee Chair shall provide an opportunity for the dissenting member(s) to 
express the alternative position(s). After discussion of these alternative positions, the 
Chair will call for a final vote from the Committee.  
 


Section 12.  The Vice-Chair may voice positions on issues. When the Committee Chair conducts a 
meeting, the Vice-Chair may vote on all matters before the Committee.  


 
Section 13.  The Chair is a non-voting member of the Committee, with the following exceptions. In 


the event of a tie when the Committee Vice-Chair is not present and the process must go 
forward, the Chair may cast the deciding vote. The Chair may vote in the event a quorum 
is needed. In the event of a tie, the Chair may vote as the tie-breaker.  


 
Section 14.  The Chair may obtain affirmation from the Committee on some administrative items 


without proceeding through the formal motion, discussion and voting process defined in 
Robert’s Rules of Order.  


 
Section 15.  Committee funding. The Board may allocate funds to the Committee for its charges. 


These funds may be used to contract the services of outside experts to assist the 
Committee; attend meetings with potential accreditation entities and other miscellaneous 
expenses that the Committee must incur, e.g., use of meeting rooms. Funding shall not be 
allocated to cover an individual Committee member’s travel or per diem expenses to 
attend meetings unless such expenditures are deemed essential to the completion of the 
Committee’s charge. Expenditures to fund a Committee member’s travel expenses must 
receive the concurrence of two-thirds (2/3) of the voting members of the Committee.  


 
Article VII VI. Duties of the Committee Chair  
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Section 1.  The Chair, with the approval of the Board and the Council II Chair, shall select 
Committee members in accordance with Article IV.  


 
Section 2.  The Chair, with concurrence of two-thirds (2/3) of the voting members of the  


Committee, may appoint non-voting Ex-Officio consultants to the Committee in 
accordance with Article VIII.  
 


Section 3.  The Chair shall preside at all meetings of the Committee, except as provided  
in Article VII, Section 1.  
 


Section 4.  The Chair shall coordinate the arrangement of meetings and conference calls.  
 
Section 5.  The Chair shall be responsible for distributing to Committee members and other meeting 


participants an agenda for the meeting or conference call. This agenda may be distributed 
by email, fax, mail, or other suitable means.  


 
Section 6.  The Chair may assign a Committee member, using a rotation basis or other appropriate 


means among all Committee members, to take minutes during designated meetings and 
conference calls.  


 
Section 7.  The Chair shall be responsible for distributing minutes of all Committee meetings or 


conference calls in a timely manner, usually within three weeks of the event.  
 
Section 8.  The Chair shall be responsible for distributing written or oral reports to the Board 


detailing the activities of the Committee. The Chair shall be called upon to report at the 
biennial Conference meeting on the activities of the Committee.  


 
Section 9.  The Chair shall provide an annual written Committee budget report to Committee 


members and the Board.  
 
 
Article VIII VII. Duties of the Committee Vice-Chair  
 
Section 1.  In the event the Chair is unable to perform the duties of the Chair, the Vice-Chair shall 


act as Chair.  
 
Section 2.  When acting as Chair, the Vice-Chair shall perform all the necessary duties for the 


Committee as outlined in Article VI.  
 
Section 3.  The Vice-Chair shall perform all duties assigned by the Chair.  
 
Article IX VIII. Duties of Committee Members  
 
Section 1.  A Committee member’s tenure shall be carried out in accordance with Article IV, Section 


2.  
 
Section 2.  Committee members shall have the responsibility to notify the Committee Chair of their 


inability to attend a meeting or participate on a conference call at least fifteen (15) days 
prior to the scheduled meeting or conference call. The member may submit in writing a 
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designated representative in his/her place to the Chair. This designated representative 
may vote on issues before the committee.  


 
Section 3.  Committee members or designated representative shall have the responsibility to review 


for comment standards, reports, recommendations, issues or other Committee documents 
distributed within the time frames designated by the Committee.  


 
Section 4.  Committee members or designated representative shall have the responsibility to 


complete work assignments within time frames designated by the Committee.  
 
Section 5.  Committee members or designated representative shall have the responsibility to notify 


the Committee Chair or the Chair’s designee of their inability to complete a work 
assignment.  


 
Section 6.  Committee members that do not participate or provide a designated representative for 


three (3) consecutive meetings and/or conference calls shall have their continued 
participation as Committee member assessed by the Committee Chair and evaluated by 
the Committee. The Committee member may be subject to being removed from their 
membership position. Removal of a Committee member for failure to perform duties as 
specified in Article VIII, shall require the concurrence of two-thirds (2/3) of the voting 
members of the Committee. 


  
Article X IX. Committee Consultants  
 
Section 1.  The Committee may contract the services of a consultant for issues beyond the scope of 


the Committee’s expertise, if deemed necessary or if charged by the Board. The 
Committee Chair may identify a consultant or assign a consultant to an ad hoc workgroup 
with the approval of the full Committee.  


 
Section 2.  Contractual obligations for consultant services shall have the concurrence of two-thirds 


(2/3) of the voting members of the Committee.  
 
Section 3.  Committee consultants and Conference appointments to the Accreditation Committee 


shall serve as non-voting Ex-Officio members of the Committee.  
 
Section 4.  Funds for outside consultants shall come from the Committee budget, as determined by 


the Board. 
 
Article XI X. Workgroups  
 
Section 1.  The Committee Chair may designate ad hoc workgroups to address the charges of the 


Board and complete the duties of the Committee.  
 
Section 2.  Each workgroup shall select a group leader who is responsible to report group activities 


to the Committee Chair and Vice-Chair.  
 
Section 3.  Workgroups shall report to the Committee Chair and Vice-Chair as determined by the 


Committee Chair. These reports shall also be disseminated to the full Committee.  
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Article XII XI. Committee Reports  
 
Section 1.  The Committee Chair shall submit a status report of the Committee’s activities to the 


Council II Chair no later than thirty (30) days prior to the Board meetings.  
 
Section 2.  The Committee Chair shall coordinate the development of a final report of the Committee 


activities to the Council with recommended actions. The final report shall be done in 
advance of the Conference meeting as part of an Issue submission. The submitted Issue 
containing the report shall comply with all the Conference procedures and time lines 
pertaining to the submission of Issues for deliberation.  


 
Section 3.  The Committee Chair, Vice-Chair, or the Committee Chair’s designee as specified in 


writing to the Chair of Council II shall be in attendance when Council II meets during the 
Conference meeting to present and discuss the Committee’s report and any issues 
submitted by the Committee.  


 
Article XIII XII. Amendments  
 
The Food Protection Manager Training, Testing and Certification Committee Bylaws may be altered, 
amended, or repealed by two-thirds (2/3) vote of the Committee and final concurrence from the Board. 
An ad hoc task group chaired by the Vice Chair may be appointed by the Chair of the Committee to 
make recommendations to the Bylaws for consideration by the Board. 
 
CFP Food Protection Manager Training, Testing and Certification Committee Bylaws  
Revised Bylaws approved 2010 2004 Conference  
Revised 6/8/2004   
 








Conference for Food Protection 
Constitution and Bylaws/Procedures Committee FINAL Report 


 
 
 
Committee Name:  Constitution and Bylaws/Procedures 
 
Council:  Executive Board 
 
Date of Report:  December 4, 2009 
 
Submitted by:  Ruth N. Hendy, Chair 
 
Committee Charges:   
The duties of the Constitution and Bylaws/Procedures Committee, as stated in Article 
XV, Section 3 of the CFP Constitution are to: 
 1.  Submit recommendations to improve Conference administrative functions 
through proposals to amend the Constitution and bylaws. 
 2.  Review proposed memorandums of understanding and ensure consistency 
among the memorandums of understanding, the Conference Procedures manual, the 
Constitution and Bylaws and other working documents. 
 3.  Report all recommendations to the Board prior to Council II deliberations. 
 4.  Follow the direction of the Board. 
 
Charges to the Committee, as presented in final issues from the 2008 Biennial Meeting 
(Issue 2008 II-001) are to: 
 1.  Renumber, as necessary, the Constitution, Bylaws and Conference Procedures 
as accepted by the Assembly of Delegates. 
 
Charges to the Committee from the Executive Board during the 2008-2010 biennium are 
to: 
 1.  Review the Constitution and Bylaws provisions concerning definitions of 
membership categories. 
 2.  Review Conference Procedures concerning voting rights of federal agency 
members of committees. 
  
Committee Activities and Recommendations: 
Specific Outcomes for Each Assigned Charge 
1.  Recommendations to improve Conference administrative functions: 
     A.  Proposals to amend the Constitution and Bylaws: 


    1)  Parliamentary Authority.  The Committee proposes a new article, to be               
inserted before the current Article XIX of the Constitution, to be entitled     
Parliamentary Authority that would read as follows:  







              “ The rules of parliamentary procedure comprised in the current edition of 
Roberts Rules of Order, Newly Revised, shall govern all proceedings of the Conference 
and the Executive Board, subject to such special rules as have been or may be adopted.” 
 
 b)  Establishment of a quorum for Executive Board meetings.  The Committee 
recommends that the quorum for Executive Board meetings remain at a majority (half 
plus one).  No action necessary by the Executive Board or the Conference. 
 c)  Constitution article concerning the name of the organization.  The Conference 
for Food Protection Constitution does not have an article that specifies the name of the 
organization, although the name is mentioned in the Preamble.  The Committee voted to 
take no action on the question. 
 
2.  Recommendations concerning Conference policies 
 a)  The Committee recommends to the Executive Board that the Conference Audit 
Policy be re-written as follows:   
 “Purpose:  Remain as currently written 
 Policy:   


• The CFP Audit Committee, a standing committee, shall conduct an annual 
review of the CFP financial records and report their findings to the 
Executive Board. 


• The CFP Executive Board, at the discretion of the Board, may request an 
external review of the CFP financial records, at the expense of the CFP.” 


The Executive Board, at the August, 2009 Board meeting, adopted the Committee 
recommendation. 
 
2.  Review Proposed Memorandums of Understanding 
 There were no Memorandums of Understanding submitted to the Committee for 
review. 
 
3.  Renumber, as necessary the Constitution, Bylaws and Conference 
Procedures. 
 This was done by the CFP Executive Director. 
 
4.  Review Conference Procedures concerning the voting rights of federal 
agency members of committees 
The Committee discussed whether standing committees with their own bylaws be able to 
vary from Section VIII(D)(2) of the Conference Procedures.  The Committee conclusion 
was that a federal agency can set their policy of whether their employee could be a voting 
member.  No recommendation was made concerning changing the wording in the 
Procedures or the Constitution and Bylaws. 
 
5.  Review the Constitution and Bylaws concerning definitions of 
membership categories. 







The Committee held several discussions on the question of definition of membership 
categories.  Conclusions to this point are:   
1)  The Constitution and Bylaws refers to members by their constituency (federal 
regulatory, state regulatory, local regulatory, academia, consumer, and food industry);   
2)  Food industry is further delineated into food processing, food service, retail food 
stores and food vending;  
3)  an element of the food industry not included in these categories is the food service 
support industry, currently addressed as “other”;  
4) there is not a category for retiree, other than moving from regulatory, academia or 
industry to consumer. 
The Committee has no recommendations on this charge at this time. 
 
Specific Recommendations 
1.  The Committee continue discussions on membership categories. 
 
Requested Action: 
Listing of all Committee-Submitted Issues 


• CB1—Constitution and Bylaws Committee 
• CB2—CFP Constitution—Add a new article to be entitled “Parliamentary 


Authority” 
 
List of all Committee-Submitted Attachments 
 
Committee Member Roster 


• Committee roster attached to this report 
 
 
  
 








CFP Food Manager Training, Testing & Certification Committee  2008-2010


Joyce Jensen, Chair Lincoln-Lancaster Co. Health Dept 3140 N Street Lincoln, NE  68510-1514 (402) 441-8033 jjensen@lincoln.ne.gov


Jeff Hawley, Vice-Chair Harris Teeter, Inc. 701 Crestdale Road Matthews, NC 28105
(704) 844-3098   (704) 
236-0890 (C) jhawley@harristeeter.com


Regulatory - 10


State Regulatory - 3


Aggie Hale Fl. Dept. of Agriculture 3125 Conner Blvd Rm 290 Tallahassee, FL  32399-1650 (850) 245-5549 halea@doacs.state.fl.us


Patrick Guzzle Idaho Dept of Health and Welfare 450 West State Street, 4th Floor Boise, ID 83720-0036 (208) 334-5938 guzzlep@dhw.idaho.gov


Mary Lou LaCasse
New Mexico Environment 
Department 525 Camino de los Marquez, Suite 1 Santa Fe, NM 87505 (505) 476-8608 marylou.lacasse@state.nm.us


Local Regulatory - 3


Vicki Everly
Santa Clara Co Dept of 
Environmental Health 1555 Berger Drive, Suite 300 San Jose, CA 95112-2716 (408) 918-3490 vicki.everly@deh.sccgov.org


Teresa Lee City of Rosenberg 3720 Airport Avenue, Rosenberg, Texas 77471 832-595-3553 teresal@ci.rosenberg.tx.us


Cassandra Mitchell-Baker Fairfax County Health Department 10777 Main Steet, Suite 111 Fairfax, VA 22030 (703) 246-8438  cassandra.mitchell@fairfaxcounty.gov


Federal Regulatory - 2


Lynn Hodges
USDA-Office of Outreach, Education 
& Employee Training 1100 Commerce St., Ste. 516 Dallas, TX 75242 (972) 937-7519 Lynn.Hodges@fsis.usda.gov


Laurie Williams FDA/CFSAN/Office of Food Safety 5100 Paint Branch Pkwy College Park, MD 20740 (301) 436-2938 Laurie.Williams@fda.hhs.gov


John Hicks (Alt)
Office of  Policy, Program & 
Employment Dev. USDA-FSIS 1400 Independence Ave. SW Washington, DC 20250 (202) 205-0210 john.hicks@fsis.usda.gov


Kristina Barlow (Alt)
Office of  Policy, Program & 
Employment Dev. USDA-FSIS 1400 Independence Ave. SW Washington, DC 20250 (202) 205-3872 kristina.barlow@fsis.usda.gov


At Large Regulatory - 2


Tony Carotenuto
Navy and Marine Corps Public Health 
Center 620 John Paul Jones Circle Portsmouth, VA 23708 (757) 953-0712 anthony.carotenuto@med.navy.mil


Patricia Welch Illinois Department of Public Health 525 West Jefferson Street, 2nd Floor Springfield, IL 62761 (217) 782-4345 patricia.welch@illinois.gov


Industry - 10


Food Service Industry - 4


Douglas Davis Marriott International 10400 Fernwood Road Dept. 51.932 Bethesda, MD 20817 (301) 380-5736 douglas.davis@marriott.com


Susan Quam
Wisconsin Restaurant Association 
Education Foundation 2801 Fish Hatchery Road Madison, WI 53713 (608) 270-9950 squam@wirestaurant.org


Geoff Luebkemann
Florida Restaurant & Lodging 
Association 230 S. Adams Street Tallahassee, FL 32301-7710 (850) 224-2250 geoff@frla.org







Retail Industry - 4


Dianna Pasley Schnuck Markets, Inc. 11420 Lackland Road St. Louis, MO 63146 (314) 994-4346 dpasley@schnucks.com


Todd Rossow Publix Super Markets, Inc. P.O. Box 32024 Lakeland, FL 33802 (863) 688-1188 todd.rossow@publix.com


Thomas McMahan Supervalu, Inc. 250 Park Center Blvd. Boise, ID 83706 (208) 395-3265 thomas.mcmahan@supervalu.com


Sharon Wood H-E-B Grocery Company 5105 Rittman Rd. San Antonio, TX 78218 (210) 938-6511 wood.sharon@heb.com


At Large Industry - 2


George Roughan TAP Series, LLC 28310 Roadside Dr, Suite 215 Agoura Hills, CA 91301 (818) 889-8799 groughan@chimsol.com


Bill Vear MindLeaders, Inc. 5500 Glendon Ct., Suite 200 Dublin, OH 43016 (800) 223-3732 bvear@mindleaders.com


Certification Providers - 4


Larry Lynch
Environmental Health Testing 
(National Registry) 5728 Major Blvd., Suite 750 Orlando, FL 32819 (800) 446-0257 llynch@nrfsp.com


Kate Piche'
National Restaurant Association 
Solutions 175 W. Jackson Blvd., Suite 1500 Chicago, IL 60604-2814 (312) 261-5348 kpiche@restaurant.org


Kenneth Walters Prometric 1260 Energy Lane St. Paul, MN 55108 (651) 603-3416 Kenneth.Walters@prometric.com


Rose Mary Ammons (alt)
Environmental Health Testing 
(National Registry) 3141 Lakestone Drive Tampa, FL 33618


(813) 960-0103  (813) 
494-5494 (C) ammonsrm@verizon.net


Academia - 2


David McSwane Indiana University 801 W. Michigan Street Indianapolis, IN 46202 (317) 274-2918 dmcswane@iupui.edu


Julie Albrecht
Univ of Nebraska/Lincoln, Nutrition & 
Health 119 Ruth Leverton Hall Lincoln, NE 68583-0808 (402) 472-8884 jalbrecht1@unl.edu


Consumer/Independent - 2


Cynthia D. Woodley Professional Testing, Inc. 7680 Universal Drive, Suite 300 Orlando, FL 32819 (407) 264-2993 cdwoodley@proftesting.com


Christine Hollenbeck NEHA Entrepeneurial Zone 720 S. Colorado Blvd., Ste. 1000N Denver, CO 80246 (303) 756-9090 chollenbeck@neha.org


David Cox (Alt) Professional Testing, Inc. 7680 Universal Drive, Suite 300 Orlando, FL 32819 (407) 264-2993 dcox@proftesting.com


ANSI Representative


Roy Swift American National Standards Institute 1819 L Street, NW 6th Floor Washington, DC 20036 (202) 331-3617 rswift@ansi.org


Accreditation Committee 


Jim Lewis NSF International 789 North Dixboro Road Ann Arbor, MI 48105 (734) 769-5360 lewis@nsf.org


Lee Cornman
Florida Department of Agriculture & 
Consumer Services 3125 Conner Boulevard, Room 185 Tallahassee, FL 32399-1650 (850) 488-8434 cornmal@doacs.state.fl.us


updated 10-29-2009








Constitution and Bylaws Committee
Last Name First Name Position (Chair/Member) Constituency Employer Address City State Zip Telephone Email


Hendy Ruth Chair State Texas DSHS PO Box 149347 Austin TX 78714 512-834-6753 ruth.hendy@dshs.state.tx.us
Cornman Lee Vice-Chair State Fla Dept Agriculture &Consumer Services Tallahassee FL 32399 850-488-0295 cornmal@doacs.state.fl.us
Owens Jacqueline Member State Wisconsin Dept Agriculture, Trade & consumer Protection Madison WI 53708 608-224-4734 jacqueline.owens@wi.gov
Laymon Ellen Member State Oregon Dept Agriculture Salem OR 503-986-4725 elaymon@oda.state.or.us
Everly Vicki Member Local Santa Clara Co EH San Jose CA 95112 408-918-1955 vicki.everly@deh.sccgov.org
Hardister Bill Member Local Mecklenberg Co HD Charlotte NC 28202 704-336-5533 bill.hardister@mecklenburgcountyNC.gov
Levee Terry Member Industry Winn-Dixie Stores 5050 Edgewood Court Jacksonville FL 32254 904-783-5229 terrylevee@winn-dixie.com
Rosenwinkel Ken Member Industry Jewel-Osco/Supervalu 1955 W. North Ave Melrose Park IL 60160 708-531-6787 ken.rosenwinkel@supervalu.com
Marcy John Member Academia University of Arkansas Fayettville AR 72701 479-575-2211 jmarcy@uark.edu
Binkley Margaret Member Academia Ohio State University 264 Campbell Hall, 1784 Neil AVE Columbus Oh 43210 614-292-4529 mbinckley@ehe.osu.edu
Smith Kevin Member Federal FDA 5100 Paint Branch Pkwy College Park MD 20740 301-436-2149 kevin.smith@fda.hhs.gov
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Conference for Food Protection 2008-2010 
Executive Board Meeting Council/Committee Update 


 


Council I – Council/Committee Summary Report 
 


Date of Committee Report: March 9, 2010  
 


Submitted By: Terry Levee, Council I Chair 
 Deborah Marlow, Council I Vice-Chair 
 


Committee Charges: 
 


The Conference recommends  
 
A: 
1. The Conference recommends that the Plan Review Committee continue its review of the  
Mobile Food Establishment, Permanent Outdoor Cooking Operations, Temporary Food  
Establishment and Plan Review documents and present their findings at the 2010 CFP  
Biennial Meeting. 
 
B: 
1. That the TCS Food Implementation Committee's training document titled "TCS Foods  
     A Model Training Program" be approved.  
2. That a letter be sent to the FDA requesting that they monitor and subsequently post  
     on the FDA web site:  
    any new or additional information that will assist regulators and industry in the  
    implementation of the new PHF/TCS definition;  
    the finalized "Frequently Asked Questions" from the 2005 TCS survey; and  
    the response from the National Advisory Committee on Microgiological Criteria for  
    Food (NACMCF) on inoculation studies.  
3. That the Conference provides a link the CFP web site to the FDA information noted  
    above; and  
4. That the TCS Food Implementation Committee be re-created to complete its charges  
     to ensure posting of information on the CFP web site.  
 
C: 
1. That CFP create a Criticality Implementation and Education Committee to include the 
development of a training program, educational information and identify issues of concern to all 
stakeholders. Recommendations on revised terminology based on focus group consideration 
are requested to be forwarded for review and acceptance to the Executive Board by December 
2008. 
 
2. At the April 2009 Executive Board Meeting the CFP Executive Board charged the Committee 
to go forward with developing training and education materials based on the FDA's terminology 
planned for the 2009 Food Code. The Board further recommended that the Conference Chair 
send a letter to the FDA acknowledging the terms the FDA intends to put in the food code and 
offering the Criticality Education and Implementation Committee to work to assist them with the 
education and implementation effort. 
   
Committees Assigned to Council I: 
 


1. TCS Foods Committee: Adam Johnson, Chair 
 


2. Plan Review Committee:  Liza Frias, Chair 
 







3. Criticality Implementation and Education Committee:  Deborah Marlow, Co-Chair, Rick 
Barney, Co-Chair 


 
 


Progress Report/Committee Activities: 
 


Final Committee Reports have been submitted. Final rosters have been submitted.  
 
 


Requested Actions for all Council I Committees: 
 


1. The Criticality Implementation and Education Committee will submit four (4) issues at the    
2010 Conference based on the recommendation of the committee.  The issues are: 


 
•    Request that the Committee Report be acknowledged. 
• Request to CFP to accept the PowerPoint presentation titled “Re-Designation of 


Food Code Provisions” and place it in a downloadable format under the “Conference 
Developed Guidance and Documents” section. 


• Request to FDA to provide answers to a list of FAQs developed by committee and 
have the FAQs and answers available for stakeholders on or before June 30, 2010. 


• Request to CFP to accept revised language for 8.405.11 Timely Corrections that will 
provide separate guidance for Priority and Priority Foundation violations. 


 
2. The Plan Review Committee will submit one (1) issue at the 2010 Conference based on 


the recommendation of the committee. The Committee recommends that the following 
charges be made to a re-instituted Plan Review committee following the CFP 2010 
meeting:  
• Request that the Committee Report be acknowledged and continue its review of the 


Mobile Food Establishment, Permanent Outdoor Cooking Operations, Temporary 
Food Establishment and Plan Review documents and present their findings at the 
2012 CFP Biennial Meeting. 


 
3. The TCS Implementation Committee will submit one (1) issue at the 2010 Conference 


based on the recommendation of the committee.  The issue is: 
 


• Request that the Committee Report be acknowledged. 
• Request to CFP that the drafted letter to FDA be sent. 
• Request that the committee be re-created to complete its charges to ensure posting 


if information to the CFP web site. 
 
Summary of Council I: 
 


1. A total of 26 issues have been assigned to Council 1 for deliberation at the 2019 
Conference for Food Protection. 


 
• 6 issues presented are Committee Reports. 
• 20 issues presented are proposed changes or clarification to the Food Code. 
 


2.  The following changes were made to the original council due to various reasons, most         
notably budgetary constraints:  


             
• Michael Gentry, from Alaska, replaced Steve Crosier, as a State Regulatory 


member. 
• Tom Leitzke, from Wisconsin, replaced Jody Menikheim, as a State Regulatory 


member. 







 Sandra Lancaster, from Arkansas, replaced David Ludwig, as a State Regulatory 
member. 


 Tanya Gray, from Georgia, will not serve as a regulatory alternate. A replacement 
was not selected. 


 Dean Finkenbinder, from Wyoming, will not serve as a regulatory alternate. He was 
appointed to serve on Council III. A replacement was not selected. 


 





		1. The Criticality Implementation and Education Committee will submit four (4) issues at the    2010 Conference based on the recommendation of the committee.  The issues are:

		3. The TCS Implementation Committee will submit one (1) issue at the 2010 Conference based on the recommendation of the committee.  The issue is:






Conference for Food Protection 2008-2010 
Executive Board Meeting Committee Update 
Council II – Committee Summary Report   


 
Date: March 1, 2010 
 
Submitted By: Aggie Hale, Council Chair, Chirag H. Bhatt, Council Vice Chair 
 
A. Committees assigned to Council II: 
   


1. Program Standards Committee  
Chair – Liza Frias (Industry) 
Vice-Chair – Ron Klein (State-Reg) 
Submitting 5 issues: 


1. Report 
2. New definition for Voluntary Retail Food Regulatory Program Standards 
3. Amendment to Standard 9 
4. Financial support for Voluntary Retail Food Regulatory Program Standards 
5. Recreate committee 


   
2. Certification of Food Safety Regulation Professionals Workgroup  
Co-Chair – John Marcello (Federal) 
Co-Chair – Susan Kendrick (State-Reg) 
Submitting 6 issues: 


1. Report 
2. Allergen Management Course addition to Appendix B-1, Standard 2 
3. Emergency Management Course addition to Appendix B-1, Standard 2 
4. Clarifying language – Standard 2 – Program Standards 
5. Clarifying definitions – Standard 2 – Program Standards 
6. Recreate workgroup 


 
3. Interdisciplinary Food Borne Illness Training Programs  
Chair – Michele Samarya-Timm (Local-Reg) 
Vice Chair – Elizabeth Budgen (Industry) 
Submitting 1 issue: 


1. Report and recreate committee 
 
4. Inspection Form Scoring Committee 
Chair – Chuck Catlin (Industry) 
Co-Chair – Liz Pozzebon (Local-Reg) 
Submitting 2 issues: 


1. Report 
2. Recreate committee 


 
5. National Voluntary Environmental Assessment Information System (NVEAIS) Committee 
Chair – Ric Mathis (State-Reg) 
Co-Chair – LeAnn Chuboff (Industry) 
Submitting 2 issues: 


1. Report 
2. Amend the Outcome Section of Program Standards, Standard 5 (Diann Worzalla – member) 


 







6. Electronic Reporting Committee 
Chair – Chirag Bhatt (Industry) 
Co-Chair – Kimberly Stryker (State-Reg) 
Submitting 2 issues: 


1. Report 
2. Recreate committee 


 
7. Food Contact Utensil and Barrier Usage Committee 
Chair – Stephen Posey (Industry) 
Co-Chair – Julie Albrecht (Academia) 
Submitting 2 issues: 


1. Report 
2. Barriers to Bare Hand Contact Training Materials – Guidance document approval 


 
8. Food Protection Manager Training, Testing, and Certification Committee 
Chair – Joyce Jensen (Local-Reg) 
Vice Chair – Jeff Hawley (Industry)  
Submitting 7 issues: 


1. Report 
2. Amend training language in Standards for Accreditation 
3. Amend Section 5 of the Standards for Accreditation 
4. Remove reference to “monitor” in the Standards for Accreditation 
5. Change name of the committee to Food Protection Manager Certification Committee 
6. Revise bylaws of the committee 
7. Recreate the committee 


 
9. Constitution and Bylaws Committee 
Chair – Ruth N. Hendy 
Vice Chair – Lee Cornman  
Submitting 2 issues: 


1. Report 
2. Add a new article – Parliamentary Authority 


 
 


B. Council Roster 
There have been two changes to Council II roster.  Consumer slot will be filled by Dr. Julie Albrecht (academia).  Julie was an 
alternate on Council III.  She has served on Council II before and has served on the Food Protection Manager Training, Testing and 
Certification Committee. 
Cindy Penland, an Environmental Health Regional specialist with the NC Dept. of Environment and Natural Resources to be a 
regulatory alternate.  She has attended CFP in 2006 and 2008.  She was the alternate voting delegate for North Carolina and has 
served on the Inspection Form Scoring Committee and a workgroup with Alan Tart a while ago dealing with Standard 8 staffing criteria.  
 


C. Final Reports and Issues 
All Council II committees have submitted their final reports and attachments as required.  The Committee Chairs and Vice Chairs have 
completed their tasks of submitting their issues for the upcoming conference. 
 
Council II has a total of 35 issues for the 2008-2010 Conference. 
• Council II Committee Issues - 29 
• Independent Issues – 4 
• Conference Procedures Issues - 2 


 








Conference for Food Protection 2009-2010 
Executive Board Meeting Committee Update 


 
Council III – Committee Summary Report 


 
Date of Committee Report: March 4, 2010  
 
Submitted By: Kenneth Rosenwinkel, Council III Chair 
 Richard Linton, Council III Vice Chair  
 
Committee Charges: 
 
Refer to issue packet for committee charges and submitted issues.  
 
Committees Assigned to Council III: 
 
1. Hot Holding Committee  
  Co-Chair – Roger Coffman (Local Regulatory) 
  Co-Chair – Donna Garren (Industry)  
  
2. Allergen Committee 


Co-Chair -- Anthony Flood (Consumer)) 
                          Co-Chair – Gale Prince (Consultant) 
 
3. Sanitizer Committee  


 Co-Chair – Katie Swanson (Industry) 
 Co-Chair – Tressa Madden (State Regulatory) 
 


4.          Blade Tenderization Committee 
                          Co-Chair – Robert Reinhard (Industry) 
                          Co-Chair –  Sandra Lancaster (State Regulatory) 
 
Progress Report/Committee Activities: 
 
See individual committee reports.  
 
Council member changes to Council III due to resignations: 
 
Colleen Paulus from Minnesota Department of Agriculture will fill the regulatory seat vacated by Roger 
Coffman from Lake County Health Department, Lake County, IL. 
 
Dr. Donald Zink from FDA-CFSAN will fill the at-large seat vacated by Dr. Morris Potter from FDA. 
 
Dean Finkenbinder from Wyoming Department of Agriculture will fill the regulatory seat vacated by Alaric 
Mathis from Florida Department of Health. 
 
Summary of Council III Committees: 
 
1.  A total of 25 issues have been assigned to Council III for deliberation at the 2010 Conference for Food 
Protection. 
 
2.  Council III committees all submitted their final reports and issues to the Conference for deliberation.  
Committee Chairs and Vice Chairs have completed their tasks of submitting their issues for the upcoming 
conference. 
 
 
 








 
 


MEMORANDUM 
 


 
 
TO: EXECUTIVE BOARD 
 CONFERENCE FOR FOOD PROTECTION 
 
FROM: JEFF LINEBERRY 
 
DATE: March 12, 2010 
 
SUBJECT: APRIL BOARD MEETING 
 EXECUTIVE DIRECTOR’S REPORT 
 
Biennial Meeting 
 


• Pre-registrations – 363 (as of March 23) 
• Workshop – 184 
• Program Book 
• LAC 
• Opening Session 


o John Hicks substituting for Daniel Englejohn 
• Hotel and Convention Center 


o Extra costs 
• Student registration 


 
Executive Board Resignations 


• David Ludwig 
• Debra Williams 
• Roger Coffman 


 
CFP Website 
 


• The contract with Hamstra Media (now called “1Eighty”) has been fulfilled.  Any 
additions to the CFP website at this time will require a new contract. 


• A legal review of the CFP website privacy policy, terms and conditions, and 
return policy has been completed and appropriate changes made to the 
website. 


 
 
 







Crumbine 
 
Two local environmental health food safety programs have applied for the 2010 
Crumbine award.  They are: 
 


• Oakland County, Michigan 
• Salt Lake Valley, Utah 


 
A conference call to determine if there is a winner for 2010 will be held in late April. 
Dave Gifford is the CFP representative on the call for 2010. 
 
Fall Executive Board Meeting 
 


• August 24-25, 2010 (tentative) 
• US Foodservice, Rosemont, IL (tentative) 


 
 








 


Conference for Food Protection 
 Executive Treasurer Report 


March 14, 2010 


 
 Fourth Quarter Financial Statement 
The 2009 Year-End Financial Statement is offered for review, discussion and approval. 
 
 
Overall Financial Picture 
The Conference’s two Certificates of Deposit totaling $96,765 were transferred to the 
US Bank money market account at 0.50% (January 7th2010).  This was done because 
Imperial Capital Bank failed and we elected to withdraw the money (at no penalty) and 
deposit it in the US Bank account while the board considers where to deposit the funds. 
 
Coupled with the checking account balance of $35,434 and money market balance of 
$10,077 provides for a total of $142,264.  
 
 
Conference Registrations 
Registrations and memberships are being processed via the web and are on track to 
beat our projection. 
 
 
Conference Sponsorships 
Greg Orman and his committee have done an outstanding job soliciting sponsorships 
and deserve high praise for their efforts.  Sponsorships EXCEED the 2008 amount of 
$72,000 totaling $78,000.  Local Arangement sponsorships have raised an additional 
$7,700.   
 
 
Transition Audit of Financial Records 
Transfer of financial responsibilities is complete.   The transition financial audit was 
conducted in January 2010.  No discrepancies were found. 
 
 
Website 
The website is functioning superbly.  Kevin Hamstra is to be recognized for his service. 
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Small Conference Grant 
Travel subsidy requests are being solicited.  More than 50 travel subsidy requests were 
submitted for the conference in Providence. 
 
 
Board Travel Policy 
Presently, board members are required to submit a request for travel subsidy 30 
days prior to board meetings.  These travel requests serve no real purpose as there 
is an approved budget item to reimburse Executive Board members up to $800 per 
meeting.  I request that the board votes to establish a standing policy of 
reimbursement for travel to board meetings and eliminate the travel requests. 
 
 
Respectfully submitted by: 
 
 


 
 
 
CFP Executive Treasurer 
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Conference for Food Protection  
Committee FINAL Report 


 
COMMITTEE NAME:  Food Protection Manager Training, Testing, and Certification Committee 
 
COUNCIL:    Council II 
 
DATE OF REPORT:  January 8, 2010 
 
SUBMITTED BY:   Joyce Jensen, Committee Chair 
 
 
COMMITTEE CHARGE(S): 
 
2008 CFP Issue II-037 
The Conference recommends this standing committee be charged to continue working with the 
Conference for Food Protection (CFP) Executive Board and the American National Standards 
Institute (ANSI)-CFP Accreditation Committee (ACAC) to maintain the standards in an up-to-
date format.  
 
2008 CFP Issue II-039 
To evaluate Annex B Section B3, to consider incorporating the training recommendations 
suggested by the Committee as shown below.  
 
Annex B Section B3: Qualifications for Certification. In order to become a Certified Food 
Protection Manager an individual must pass a food safety certification examination from an 
accredited certifying program recognized by the CFP. To prepare for certification, it is 
recommended that the individual obtain training based on the content of the areas of knowledge 
prescribed in Paragraph 2-102.11 (C) of the FDA Food Code and content outlined based on job 
task analyses developed by accredited certification organizations.  
 
 
COMMITTEE ACTIVITIES AND RECOMMENDATIONS:  
Following the 2008 CFP biennial meeting, the Food Protection Manager Training, Testing, and 
Certification Committee (FPMTTC) met in person twice and held several conference calls to 
address the charges and to review and revise the Committee Bylaws.  
 
The Committee Chair would like to thank the Committee Vice-Chair, Jeff Hawley, for his valued 
assistance, and all of the Committee Members for their hard work and input on addressing the 
CFP charges. The Committee would like to thank: Jeff Hawley and Harris Teeter, Inc. for 
hosting the September 10, 2008 conference call; Dr. Cynthia Woodley and David Cox and 
Professional Testing for hosting the January 14 and 15, 2009 face-to-face meeting at in Orlando, 
Florida; Frank Ferko and US Foodservice for hosting the August 26 and 27, 2009 face-to-face 
meeting in Rosemont, Illinois; and Katie Piche and National Restaurant Association Solutions 
for hosting the November 19, 2009 Committee web conference call.  
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The Committee completed work on the two charges from the 2008 CFP Biennial Meeting. For 
the first charge (from 2008 Issue II-037), several concerns came up relative to the Standards for 
Accreditation of Food Protection Manager Certification Programs (hereafter referred to as 
Standards) that were discussed, and proposed revisions to the Standards have been submitted as 
Issues. For the second charge (from 2008 Issue II-039) to propose a revision to the Annex B 
Section B3, the Committee came up with alternative language that gives guidance on training; 
this language has been submitted as a separate Issue.  
 
The proposed changes to the Standards Section 5 were the most challenging for the Committee. 
It is important to remember the history of Food Protection Manager Certification. This program 
had been thoroughly researched and debated over many years when the CFP determined that a 
legally defensible nationally recognized third party accreditation of certification programs was 
needed.  
 
To have a certification program, standards are necessary, and then certification organizations 
would be accredited by an accrediting organization that would independently evaluate if the 
certification organization’s program meets the standards. A certification is not a record of 
training attended by an individual. A certification is the result of a legally defensible process 
based on a current job analysis that demonstrates an individual has the knowledge required to 
protect the public from foodborne illness.  
 
It may help to refer to the attached Standards for Accreditation of Food Protection Manager 
Certification Programs in Annex A and the definitions in Section 1 to assist with understanding 
the accreditation and certification process. The following comparison table assists in clarifying 
the differences between “certification” programs and “certificate” programs. 
 


 
CERTIFICATION Program 


 
CERTIFICATE Program 


Results from an assessment process Results from an educational process 


Awarded by a third party Awarded by training and educational programs 


Indicates mastery-demonstration of required 
competencies to practice 


Indicates successful completion of a course/s 


Has on-going requirements; holder must 
demonstrate s/he continues to meet the 
requirements 


No on-going requirements. Individuals may or 
may not demonstrate knowledge of course at the 
end of a set period in time 


Certification owned by the certification body-
can be taken away 


Certificate owned by the certificate holder.  


 
A certification examination is developed and administered by an independent third party so that 
the outcome is valid. “Teaching to the test,” assisting in the “understanding” of the questions, or 
otherwise “helping” with the test by an instructor, trainer, or educator would invalidate the 
certification process, no matter how good the intentions. However, when the Standards were 
developed, it became evident a system to train and test thousands of food protection managers 
was already in place across the country, and that it would be a challenge to change the existing 
process. So to compromise, the CFP Standards included requirements to provide a “firewall” 
that separates “training” and “testing” while allowing an instructor, trainer, or educator to 
administer the test. Allowing a trainer to administer the examination is unique for a certification 
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process and has continually been the source of problems and/or concerns for food protection 
manager certification programs, ANSI, and ACAC.  
 
To address this challenge, the FPMTTC Committee is proposing a change to the Standards 
Section 5 that would NOT allow an instructor, trainer, or educator to be a test administrator or 
proctor. The Standards Section 5, as proposed, would still allow an instructor, trainer, or 
educator and a test administrator or proctor to be part of the same organization/agency. Test 
administrators and proctors would, however, be restricted from participating with training. 
 
This proposed change to the Standards Section 5 was not a unanimous decision by the 
Committee. The following are some advantages and concerns of the proposed revision as 
discussed by the Committee: 
 
Advantages of separating the instructor/educator/trainer from the test 
administrator/proctor: 
 


• CFP and FDA are supportive of a “certification” program which is legally defensible. 
 
• It will be a step in the right direction, rather than forcing a total separation requiring a 


separate organization to administer the test.   
 
• According to ANSI, typical certification programs beyond the food industry do not allow 


an instructor/educator/trainer to be a test administrator/proctor. Our current process blurs 
the lines and gives the appearance of a certificate program (take a course and an exam) 
rather than a certification program.  


 
• Not taking action may result in jurisdictions dropping the certification requirement 


because of an invalid process.  
 


• The current process has created opportunities for violation of exam security by allowing 
an instructor/educator/trainer to have direct contact with the exams. 


 
• The credibility of the CFP and the Standards for Accreditation of Food Protection 


Manager Certification Programs will be jeopardized if this issue is not addressed.   
 


• What a program is worth is the value it takes to achieve it. The expense, training, and 
degree of knowledge needed to be certified reflect the value of the certification. If the 
process is not valid or if there are opportunities in the process that allow individuals to 
get around the requirements, it devalues the programs for all others who have achieved 
the certification. 


 
• The certification providers would have more control over the integrity and accountability 


of the exam administration process by restricting who has access to the examinations. 
 


• There have been studies that indicate that when there is clear singular role identity (such 
as “test administrator” vs. “trainer”) there is better adherence to the rules and 
requirements for that specific role, and less chance of deviation from the role. 
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Concerns of separating the instructor/educator/trainer from the test 
administrator/proctor: 
 


• Having an instructor/educator/trainer separate from a test administrator/proctor may add 
to the expense of the certification process. This may discourage access to manager 
certification rather than encourage it. 


 
• When training and testing are not combined, there is additional time needed if the 


candidate has to take the exam at a different location. 
 


• The separation could decrease in-person trainings and increase “online training” options, 
which may not be completely embraced by some regulatory jurisdictions.  


 
• The separation could have a negative impact on the training and testing opportunities in 


rural and low population areas. 
 


• The separation could have a negative impact on entities that currently have one person 
that both instructs a course and administers the test.   


 
• There are alternatives to certification, including certificate programs where the manager 


would be trained and then pass a non-certified exam; however, the result may not have 
the same degree of assurance that a manager has the knowledge required to protect the 
public from foodborne illness.  


 
• Dishonest people will always be a problem that has to be addressed and separating the 


roles may not necessarily add any greater security to the process.   
 
The above concerns were discussed by the Committee and were found to be very legitimate but 
the overarching factor is maintaining the credibility of the Food Protection Manager Certification 
Program. The intent is to have a certification process that minimizes the chances of inappropriate 
activity and gives the certification organizations the ability to address situations of concern.  
 
ANSI has recommended that the Committee look at how the Standards could be brought more in 
alignment with International Standard ISO17024 which sets out general requirements for an 
organization's certification program for individual persons.  
 
In the continuing process to maintain the Standards in an up-to-date format per 2008 Issue II-
037, the Committee completed draft revisions to the FPMTTC Committee Bylaws and is 
presenting the following proposals as Issues:   


• To change and shorten the Committee name.  
• To modify composition of the Committee to include representatives of training providers 


while not increasing the total number of Committee members.  
• To define a quorum to be one (1) more than half of the filled Committee positions, rather 


than a specific number.  
• To allow the Committee Chair and Vice-Chair to be selected from any representative 


group on the Committee. 



http://en.wikipedia.org/wiki/ISO
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• Other non-substantive clean-up bylaw changes.  
 
The Committee agreed that a future charge is to determine how Committee membership 
vacancies and change of membership representation are addressed in the Committee bylaws and 
propose changes if needed. 
 
 
REQUESTED ACTION:  
 
The Committee submits the following Issues to the 2010 CFP Biennial Meeting:   
 
1)  Report – FPMTTC Committee 
 


This Issue requests that the Conference acknowledge the final report as submitted, and 
thanks the Committee members for their effort in addressing the charges from the 2008 
Biennial Meeting. 


 
2) Amend training language in Standards for Accreditation  
 


This Issue addresses charge from 2008 CFP Issue II-039 with proposed clarification to 
Annex B Section B3 regarding training recommendations. 


 
3) Amend Section 5 of the Standards for Accreditation   
 
 This proposed Section 5 revision includes new and revised subsections establishing the 


following: an instructor, trainer, or educator cannot serve as test administrator, or proctor; 
roles and responsibilities for certification personnel; competency requirements for test 
administrators and proctors; item and examination exposure controls; and establishes 
formal agreements with test administers/proctors that include a code of conduct, conflict 
of interest, and a statement of consequences for breach of the agreement. In addition, 
some of the subsections have been reorganized for clarity and renumbered accordingly. 
   


4) Remove reference to “monitor” in the Standards for Accreditation  
 
 The term monitor is not currently used by certification organizations and was defined as a 


proctor. The term is no longer applicable 
 
5) Change name of the “FPMTTC Committee” 
 
 The proposed revision to change the Committee name from “Food Protection Manager Training, 


Testing and Certification Committee” to “Food Protection Manager Certification Committee” to 
more accurately reflect the actual food protection manager certification program as written by the 
standards. 


 
6) Revise Bylaws of the FPMTTC Committee  
 
 This FPMTTC Committee proposed Bylaw revision includes: adding training providers to the 


composition of the Committee, establishing that a quorum is based on the number of filled 
positions, and some non-substantive clean-up language. 
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7) New or Continuation Charges for the renamed Committee 
 


The Conference recommends that this standing committee be charged to:   
• continue working with the CFP Executive Board and the American National 


Standards Institute (ANSI)-CFP Accreditation Committee (ACAC) to maintain the 
Standards for Accreditation of Food Protection Manager Certification Programs in 
an up-to-date format. 


 
• investigate if the Standards for Accreditation of Food Protection Manager 


Certification Programs should create more alignment with ISO17024 and propose 
changes if needed.   


 
• determine how Committee membership vacancies and change of membership 


representation are addressed in the Committee bylaws and propose changes if needed. 
 
 


ATTACHMENTS: 
 
Standards for Accreditation of Food Protection Manager Certification Programs  
 
Food Protection Manager Training, Testing, and Certification Committee Bylaws  
 
Food Protection Manager Training, Testing, and Certification Committee Member Roster 
 
 
COMMITTEE MEMBER ROSTER:  
Attached 
 
 
 
 
 


 
 
 








   
CONFERENCE FOR FOOD PROTECTION, INC 


         
    Final 2010 PROVIDENCE BUDGET 


 
 


REVENUES BUDGETED RECEIVED  
                
Registration                                                        $ 95,000* (Reduced 25%) 
Workshop                                                              17,500** (Reduced 25%)  
Issue Sales/Guest Passes                                        150 
Sponsorships                                                        55,000 (Reduced 25%) 
Local Partnership                                                    TBD 
Grant                                                                        TBD 
Total                                                                  $167,650 
 
DISBURSEMENTS BUDGETED EXPENDED    
           
Supplies                                                                  $2,000                                            
Postage          1,250 
Printing        12,000 
Telephone               50 
Coffee Breaks                                                           5,000 
Equipment Rental                                                     8,500  
Meeting Room Rental (Convention Center)            17,340 
Workshop                                                                  5,000         
Clerical Assistance             500  
Chair’s Reception          1,000         
Welcome Reception         16,000          
Providence Reception                                             17,000 
Assembly Transcript                                                 1,000 
Executive Board Breakfasts          1,000         
Council Member Lunch                                             3,000      
Miscellaneous – Credit card          5,000 
                           Acknowledgements                        1,000 
                           Insurance                                          200 
Local Partnership                                                      7,700 
Grant                                                                           TBD 
Total                                                                      $96,840 
 
* Based on projected paid Conference registrants of 240 X $395 (2008 was 316 paid plus 81 comp)  
** Based on projected paid Workshop registrants of 175 X $100 (2008 was 224 paid plus 16 comp)   
 
 
 





		REVENUES BUDGETED RECEIVED 

		DISBURSEMENTS BUDGETED EXPENDED   






  
 


 


 
CONFERENCE FOR FOOD PROTECTION, INC. 


 
Yr End FINANCIAL STATEMENT 


January  1 – Dcember 31, 2009 


 
              REVENUES                                          BUDGETED            RECEIVED                 BALANCE 
                                                                                                                                                (Over)/Under 
10         Interest (Checking/CD)     $4,000                         $3,228   $   992 
20  Membership        1800       1,200             600 
30  Crumbine Award              0                                  0                                0  
50  2010 Registrations                                    10,000                           9,725                    275                 
60  2010 Sponsorships          25,500         28,000              (500) 
65  2010 Local Partnership           7,000                             0                           7,000 
70         Grant              TBD                             TBD                        TBD 
                          TOTAL         $ 48,300                      $ 42,154                        $6,146 
 
 


DISBURSEMENTS      BUDGETED DISBURSED      BALANCE 
                                                                                                                                                 (Over)/Under 
100  Exec. Director Comp       $18,597        $18,597          $    0 
105  Exec. Assistant Comp                             11,440                            11,440                  0 
108  Exec. Treasurer Comp         8,971                        8,971                 0 
110       Exec. Director Travel          2,800             3,833                       (1,033)      
115  Exec. Assistant Travel         1,800             1,494                           306 
118  Exec. Treasurer Travel         1,500             1,751                          (251) 
120       Exec. Board Expenses       18,000           25,879                       (7,879) 
130       Committee Expenses        10,000             1,610                         8,390 
140       2010 Conference Expenses         5,000                                  189                         4,811 
145  2010 Conference Pre-payment        4,500             4,500                                0 
150       Equip/Maintenance                                   1,500                158                         1,342 
160       Telephone                       2,000             2,084                             (84) 
170       Postage                          350                660                            (310) 
180       Printing            1,000                              4,919                         (3,919) 
190   Supplies                       1,500                                  229                         1,271 
200       Surety Bond/Liability Insurance                1,250                              1,252                               (2) 
210       Corporation Renewal                           25                  25                                 0 
220       Miscellaneous            1,000                              1,625                            (625) 
230       Crumbine Expenses            7,412              1,882                        5,530 
240       Web Site Development/Maintenance       13,230                         9,235                           3,995                         
250       Legal                                                           1,000                                     0                           1,000 
260       Tax Preparation                          650                         1,270                              30 
265  Local Partnership                                               0                0                                  0 
270  Grant               TBD            TBD              TBD 
                           TOTAL       $113,525                 $ 101,420            $ 12,105 







  
 


                
   Balance on hand Jan, 2009                         $ 201,530 
              (plus) 
  
   
   Revenues Jan 1 – Mar 31, 2009        1,544 
   Revenues Apr 1 – June 30, 2009    1,094 


Revenues July 1 – Sept 30, 2009                    3,920  
                                    Revenues Oct 1 -  Dec 31,2009                     35,596 
    


Total Revenues              $42,154 
 


 Sub-total               $ 243,684  
 


     (minus) 
 
                                    Disbursements Jan 1 – Mar 31, 2009     19,790 


Disbursements Apr 1 – Jun 30, 2009    28,704 
Disbursements July 1 – Sept 30, 2009               28,045 


   Disbursements Oct 1 – Dec 31,2009    24,880 
    


Less Total Disbursements     $101,420 
 


Balance on hand Dec 31, 2009                      $ 142,264 
                       ======   
 
   Checking Account -                            $35,434 
   Money Market -      $10,077         
         (plus) 


CD #1 – 12 mos. @ 2.42%                                $75,545 
CD #2 – 6 mos. @ 2.04%              $21,208 


   Imperial Capital Bank                                        
   
   TOTAL                 $ 142,264 
                       ======   
                                  
                                    Respectfully submitted by: 
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Conference for Food Protection  
2010 Issue Committee FINAL Report 


 


COMMITTEE NAME:    Issue Committee 
 


COUNCIL (I, II, or III):   Standing Committee – Council II   
 


DATE OF REPORT:   March 9, 2010  
 


SUBMITTED BY:   Vicki Everly, Issue Chair  
 
 


REQUESTED ACTION:      see page 2 and 3 for details 
1. Review and approval of draft “neutrality guideline” for Council Chairs and Vice Chairs  
2. Assignment of new charges  
 


 
COMMITTEE CHARGE(s):   
       Constitutional Charge 


Article XV Duties of the Committees 
Section 1.  The Issue Committee shall review all Issues submitted at least ninety (90) days before the Conference 
meeting. The Issue Committee shall assign for Council deliberation those Issues that have met the Issue acceptance 
criteria specified in the Conference Procedures Manual. Issue assignments shall be made in accordance with Article 
XIII, Section 1, Subsection 1; Section 2, Subsection 1; and Section 3, Subsection 1.  


       Charges established at the 2008 Biennial Meeting (Issue II-032)  
1. Enhance and maintain the online Issue submission process. 
2. Draft policies and procedures regarding the Issue process, including submission, review, and Council consideration. 
3. Recommend improvements to the Issue Committee structure to more effectively manage responsibilities and workload. 


 
 
COMMITTEE ACTIVITIES AND RECOMMENDATIONS:  


 Developed tools approved by the Executive Board and posted on the CFP web site:  
 Issue Review Process and Checklist. 
 CFP Committee Final Report Template.  


 Worked with our web master, Kevin Hamstra of 1EightyDesign, regarding online Issue process:  
 reviewed and updated the submission process and instructions. 
 dealt with numerous challenges including those with “attachments” and the server. 


 Thank you to Kevin Hamstra for his constant attention to the Committee’s work and 
for his ability to consistently provide effective and timely response and work-around 
solutions to challenges. 


 Completed Issue Review process:  
 December 2009 – conducted preliminary review of all submitted committee reports, draft 


Issues, and attachments. 
 Comments and suggested edits provided to Council Chairs for dissemination to 


committee chairs 
 All but 2 committees submitted documents as required for review in advance of Issue 


submission. 
 1 committee chair failed to respond to Council Chair reminders and failed to meet the 


online deadline forcing the Council Chair to submit “placeholder” Issues.  
 January-February 2010 – final review of all submitted Issues and attachments.  


 Online review of all submitted documents (including committee submittals previously 
reviewed); comments and suggested edits were forwarded directly to submitter. In 
some cases, there were more than 20 email exchanges with an individual submitter 
prior to Issue finalization.  


 Thank you to Lisa Wright for her invaluable work in the review and management of 
the majority of independently submitted Issues.    


 4 submitted Issues were “withdrawn” – 1 withdrawn by the submitter and the other 3 
were “placeholder” Issues submitted by the Issue Chair. 


 No Issues were “rejected.”  
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 FYI – based on the time interval between multiple Issues from a single submitter, it 
takes an average of 5 minutes to complete an online Issue submittal when using “cut 
and paste” from a Pre-submission Template. 


 February 12 – Issue review finalized; Issues sent to Committee for assignment 
recommendations. 


 February 19 – Issue Committee members complete their work. 
 February 23 – Issue Chair conference call with Council Chairs/Vice Chairs for final 


assignment. 
 Only 3 Issues were assigned differently than the majority recommendation from the 


Committee. 
 8 Issues were identified as possible “transfers” to another Council during deliberation. 


 February 25 – final Issue assignments sequenced by Council Chairs initiating the 
creation of final Issue packets 


 February 26-27 – “final-final” review of all Issues, attachments, and links conducted.    
 February 28 – final Issue Packet released to Executive Director 
 March 1 – final Issue Packets posted on the CFP web site  


 No Issues were submitted by the Issue Committee for deliberation at the 2010 Biennial Meeting. 
 


 


Issue Submittal History 
Issues  2010 Biennial Mtg 2008 Biennial Mtg 2006 Biennial Mtg 
Submitted  90 116 Info not available 
Finalized  86 112 111 
Final Assignments by Council    I-26   II-35  III-25    I-27   II-57  III-28    I-41   II-44  III-26 
Independent Submissions 44 41 50 
Committee Issues 
Submitted 42 71   (note: 31 issues 


submitted by one committee) 61 
Committee Issues by Council     I-6   II-20  III-8    I-8   II-52  III-11    I-13   II-41  III-7 
 
 
REQUESTED ACTION:  
 


1. Requesting Executive Board review / approval of draft “Neutrality Guideline” outlined below.  
Background: at the 2006 and 2008 Biennial Meetings, this guideline was discussed and agreed upon 
by Council Chairs, Vice Chairs, and the Executive Board; however, there is no record of acceptance.  


 


Council Chairs and Vice-Chairs:  
• will not engage in "politicking or lobbying."    
• will not try to “sway” the outcome of an Issue.  
• may answer questions related to a specific Issue if the intent of the response is to 


educate or clarify.  
• may offer personal opinions in the following situations:  


-- outside of council deliberations, including constituency Consensus Meetings and 
Caucuses, only with a clarification that one is offering a private opinion and not speaking 
as the council chair or vice-chair.  
-- during council deliberations, only when one's position as chair or vice-chair has been 
clearly relinquished to someone else (per Robert’s Rules of Order).  


2. Based on the 2010 Issue experience, a number of areas have been identified as needing clarity 
and/or the establishment of revised policy, procedure, or guidelines.  


 


 Requesting Executive Board assignment of the following charges to identified Standing 
Committees with a requirement to report-back to the Executive Board with 
RECOMMENDATIONS no later than the August 2011 meeting so that any required Issues can 
be prepared in advance of the 2012 submittal deadline. 


 


Constitution and Bylaws / Procedures Committee:  
 Clarify “scope” of activities assigned to committees, including:  


-- development of a process for expanding or adding charges between biennial meetings.  
-- clarification of language in Conference Procedures Section VIII F (Duties of Committee 
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Members and the Chair) and H (Committee Meetings).  
(NOTE: to provide timely guidance, it is recommended that this charge be addressed prior to the 
August 2010 committee assignments.) 


 Develop procedures for approval of committee “independent” activities such as grant applications, 
RFP development and dissemination, outreach presentations, publication of documents, etc.  


 Clarify the term “retail” as it relates to the mission and focus of the Conference. 
 Clarify or expand on “assignments” for each Council as described in subsections to Article XIII 


(Duties and Responsibilities of Councils) of the Constitution and Bylaws. (NOTE: this request was 
made by the Council Chairs and Vice Chairs.)  


 Clarify requirements and guidelines when drafting recommended code changes (i.e., 
underline/strikeover format as currently required OR recommendations clear in their intent 
allowing federal agencies to “wordsmith”). (NOTE: this request originated with the FDA in order to 
help focus Council discussion on the concepts, principles, science, and intended impact of the 
recommendation… rather than on the wording of specific Food Code text.) 


 


Issue Committee:  
 Clarify concerns regarding “final” committee reports, Issues, and attachments, including;  


-- requirements for content and format.  
-- instructions regarding the process for review and online submittal.  
-- clarification of roles of Council Chair and Issue Chair in final approval.  
-- clarification of when Standing Committee final reports need to be submitted as an Issue.  


 Revise, modify, or clarify Issue submittal criteria and review tools, including:   
-- Issue “rejection” process and procedure, including roles and responsibilities for committee-


submitted documents and “independent” submittals.  
-- CFP Commercialism Policy as it relates to Issue “attachments” (e.g., peer reviewed articles, 


industry sponsored studies, letters of recommendation, presentations). 
 -- appropriate location of Issue “endorsements” (i.e., by an organization, agency, or individual) 


within the Issue submittal documentation.  
-- final Issue submittal deadline (current deadline of 11:59 PM EST requires East Coast Council 


Chairs to be on “stand-by” until midnight).  
 Clarify concerns regarding “content attachments” (i.e., attachments reviewed and approved by 


council) that become Conference developed guides and documents, including:  
-- review and approval process prior to Issue submission.  
-- development of a “masthead, flag, nameplate, or style guide” to readily identify approved and 


posted documents as belonging to the Conference.  
-- archive and posting of documents revised after Issue submittal (currently, the only version 


routinely archived is the original document attached to the submitted Issue even when the 
document is revised in council). 


 Review and update CFP governing documents and position descriptions regarding the Issue 
process and responsibilities, including: 
-- procedures and responsibilities for each biennium.      
-- tools to facilitate tracking of charges to aid in review of committee reports and attachments.  


 


 
 
COMMITTEE MEMBER ROSTER:  final roster provided to Executive Secretary in required Excel format 


 


Last Name First Name Constituency Employer 
Armatis David Industry - Food Service Safe Foods First, LLC. 
Benton Angela Industry - Retail Food Stores Warehouse Realty LLC 
Bhatt Chirag Other - Computer Services Garrison Enterprises, Inc. 
Cannon Beth Other - Sanitation Services Steritech 
Casazza Gene Industry - Retail Food Stores Warehouse Realty LLC 
Cornman Lee Regulatory - State Florida Dept of Agriculture and Consumer Services 
Derstine Wayne Other - Sanitation Services SGS North America 
Everly Vicki Regulatory - Local Santa Clara County Department of Environmental Health 
Finkenbinder Dean Regulatory - State Wyoming Department of Agriculture 
Hale Aggie Regulatory - State Florida Dept. of Agriculture and Consumer Services 







 


 
Issue Committee Report for 04/10 Ex Board Meeting  page 4 of 4 


Hazan Stan Other - Standards and Compliance NSF International 
Konop David Industry - Food Service Target Corporation 
Levee Terry Industry - Retail Food Stores Giant of Maryland 
Lewis Glenda  Regulatory - Federal USFDA/CFSAN 
Linton Richard  Academia Purdue University 
Marlow Deborah Regulatory - State Texas Department of State Health Services  
Martin Eric Industry - Food Service Margaritaville 
Odom Alan Industry - Food Service Compass Group 
Reid Karen Industry - Food Service Walt Disney World Co. 
Reinhard Robert Industry - Food Processing Sara Lee Corporation 
Rosenwinkel Kenneth Industry - Retail Food Stores Supervalu 
Sandford Mary Industry - Food Service Burger King Corporation 
Williams Dee Industry - Food Service Jack in the Box Inc. 
Wright Lisa Other - CFP Administration Conference for Food Protection 


 








Proposed Rev April 2010  
 


 Conference for Food Protection 
  


 
Standards for Accreditation of 


Food Protection Manager Certification Programs  
 
 


As Amended by the 2010 2008 Biennial Conference for Food Protection  
 
 
 
Preamble 
 
The Conference for Food Protection, hereinafter referred to as the CFP, is an independent 
voluntary organization that has identified the essential components of a nationally recognized 
Food Protection Manager Certification Program and established a mechanism to determine if 
certification organizations meet these standards. The CFP Standards for Accreditation of Food 
Protection Manager Certification Programs is intended for all legal entities that provide 
certification for this profession. The standards have been developed after years of CFP’s research 
into, and discussion about, Food Protection Manager Certification Programs. 
 
All certifying organizations attesting to the competency of Food Protection Managers, including 
regulatory authorities that administer and/or deliver certification programs, have a responsibility 
to the individuals desiring certification, to the employers of those individuals, and to the public. 
Certifying organizations have as a primary purpose the evaluation of those individuals who wish 
to secure or maintain Food Protection Manager Certification in accordance with the criteria and 
standards established through the CFP. Certifying organizations issue certificates to individuals 
who meet the required level of competency. 
 
The CFP standards are based on nationally recognized principles used by a variety of 
organizations providing certification programs for diverse professions and occupations.  
Accreditation, through the process recognized by CFP, indicates that the certification 
organization has been evaluated by a third party accrediting organization and found to meet or 
exceed all of the CFP’s established standards. 
 
To earn accreditation, the certification organization must meet the following CFP standards and 
provide evidence of compliance through the documentation requested in the application. In 
addition, the certification organization must agree to abide by certification policies and 
procedures which are specified by the CFP Food Protection Manager Training, Testing and 
Certification Committee, hereinafter referred to as the FPMC MTTC Committee, approved by 
the CFP, and implemented by the accrediting organization.  
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 The accrediting organization shall verify and monitor continuing compliance with the CFP, 
standards through the entire accreditation period. The CFP FPMC MTTC Committee will work 
directly with the accreditation organization to enhance and maintain certification policies and 
procedures that meet the specific needs of Food Protection Managers while ensuring a valid, 
reliable and legally defensible evaluation of certification programs. 
 
The American National Standards Institute (ANSI) was selected as the accrediting organization 
for the CFP Standards for Accreditation of Food Protection Manager Certification Programs and 
assumed its duties in January, 2003. The CFP FPMC MTTC Committee continues to work 
within the Conference structure to monitor the criteria and selection process for the organization 
serving as the accrediting body for Food Protection Manager Certification Programs.   
 
The CFP strongly encourages regulatory authorities and other entities evaluating credentials for 
Food Protection Managers to recognize and endorse these standards and the accreditation 
process. The CFP Standards for Accreditation of Food Protection Manager Certification 
Programs provides the framework for universal acceptance of individuals who have obtained 
their credentials from an accredited certification program. In the U.S Food and Drug 
Administration’s Model Food Code, hereinafter referred to as the FDA Food Code, Section 2-
102.11 20 recognizes Food Protection Manager certificates issued by an accredited certification 
program as one means of meeting the FDA Food Code’s “Demonstration of Knowledge” 
requirement, as prescribed in Paragraph 2-102.11(B).  
 
 
Modifications and Improvements 
 
The FPMC MTTC Committee followed the Conference directive to use the 1996 conference 
working document, Standards for Training, Testing and Certification of Food Protection 
Managers, in the development of accreditation standards. Extensive revision of this document 
was presented to CFP’s 2000 and 2002 Biennial Conferences under the title, Standards for 
Accreditation of Food Protection Manager Certification Programs. 
 
The revision and reformatting of the document were made after a comprehensive FPMC MTTC 
Committee review of each section. The Standards for Accreditation of Food Protection Manager 
Certification Programs: 
 
1. adds and improves definitions that are more precise and more consistent with terminology 


and definitions used in the psychometric community and by accreditation organizations; 
 
2. italicizes defined terms throughout the document; 
 
3. eliminates ambiguities in the 1996 conference working document pertaining to test 


development and administration;  
 


4. identifies certification organization responsibilities to candidates, the public and the 
accrediting organization;  
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5. adds computer-based test standards; and 
 
6. clarifies demonstration of continued proficiency. 
 
 
Annexes 
 
The annexes located at the back of the document are NOT part of the standards, but provide 
information to guide those responsible for implementing or reviewing Food Protection Manager 
Certification Programs.  Each of the annexes provides guidelines for specific responsibilities that 
impact the effective implementation of the Conference Standards for Accreditation of Food 
Protection Manager Certification Programs. 
 
Annex A provides a “Code of Ethics” for certification organizations and test providers 
responsible for the design of the assessment tool used to measure a candidate’s competency.  
Certification organizations have a responsibility to ensure that the certification process is fair to 
the candidates and protects their inherent rights. 
 
Annex B provides some guidance to regulatory authorities that incorporate Food Protection 
Manager Certification as part of their requirements to obtain or retain a permit to operate.  The 
CFP Standards for Accreditation of Food Protection Manager Certification Programs is designed 
to be a set of voluntary unifying national standards providing a mechanism for the universal 
acceptance of food protection managers who obtain their certificates from an accredited 
certification program. 
 
Over the past 25 years, many regulatory authorities have developed their own Food Protection 
Manager Certification Programs. This has resulted in a variety of standards for certification 
programs.  The CFP national standards for universal acceptance of Certified Food Protection 
Managers provide regulatory authorities reliable and legally defensible criteria for evaluating 
certification programs.  In addition, they eliminate duplication of testing and additional cost for 
the industry. 
 
Regulatory authorities that may not be in a position to eliminate their existing programs are 
encouraged to recognize food protection managers certified in accordance with these standards 
as fulfilling their program requirements.  Annex B provides additional guidance, developed 
through the CFP, for the implementation of these regulatory certification programs.  
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SECTION 1.0 - DEFINITIONS 
 
1.0  Definitions  
 
1.1 Accreditation means that an accrediting organization has reviewed a Food Protection 


Manager Certification Program and has verified that it meets standards set by the CFP (a 
review of a certifying organization by an independent organization using specific criteria, 
to verify compliance with Food Protection Management Certification Program 
Standards).  


 
1.2  Accrediting organization means an independent organization that determines whether a 


Food Protection Manager Certification Program meets the standards set by the CFP.  
 
1.3  Accredited certification program means a Food Protection Manager Certification 


Program that has been evaluated and listed by an accrediting organization accepted by 
the CFP and has met the CFP standards for such programs.  


 
a.  refers to the certification process and is a designation based upon an independent 


evaluation of factors such as the sponsor’s mission; organizational structure; staff 
resources; revenue sources; policies; public information regarding program scope, 
continued proficiency, discipline, and grievance procedures; and test development 
and administration.  


 
b.   does not refer to training functions or educational programs.  


 
1.4 Algorithm means a set of procedures or rules pertaining to the selection of test questions 


on an exam.  
 
1.5  Certificate means documentation issued by a certification organization, verifying that an 


individual has complied with the requirements of an accredited certification program.  
 
1.6  Certification means the process wherein a certificate is issued.  
 
1.7  Certification organization means an organization that provides a certification program 


and issues the certificate. 
 


1.8 Certified Food Protection Manager means a person who has demonstrated by means of 
a food safety certification examination to a certifying organization that he/she has the 
knowledge, skills and abilities required to protect the public from foodborne illness. 
Duties of such persons include but are not necessarily limited to: 


 
a. responsibility for identifying hazards in the day-to-day operation of a food 


establishment that provides food for human consumption;  
 
b. development or implementation of specific policies, procedures or standards 


aimed at preventing foodborne illness; 
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c. coordination of training, supervision or direction of food preparation activities, 


and responsibility for taking corrective action as needed to protect the health of 
the consumer; and   


 
d. responsibility for completion of in-house self-inspection of daily operations on a 


periodic basis to see that policies and procedures concerning food safety is being 
followed. 


 
1.9  Competency means a defined combination of knowledge, skills, and abilities   


  required in the satisfactory performance of a job. 
 


1.10 Competency examination means an instrument that assesses whether an individual has 
attained at least a minimum level of competency that has been determined to be necessary 
to perform effectively and safely in a particular occupation or job. It must be based on a 
thorough analysis of requirements for safe and effective performance. 


 
1.11  Computer-adaptive testing means a method of computer-based testing that uses 


algorithms based on the statistics of the test questions to determine the examinee’s 
proficiency by selecting items at various difficulty levels. 
 


1.12 Computer-based testing means an examination administered on a computer. 
 


1.13  Continued proficiency means a certification organization’s process or program 
 designed to assess continued competence and/or enhance the competencies of   
 Certified Food Protection Managers. 
 
1.14 Demographic data means the statistical data of a population, especially the data 


concerning age, gender, ethnic distribution, geographic distribution, education, or other 
information that will describe the characteristics of the referenced group. 


 
1.15 Educator, in this instance, means a teacher in a secondary or post-secondary program 


leading to a degree or certificate in a course of study that that includes competencies in       
prevention of foodborne illness. 


 
1.16  Entry level performance means carrying out job duties and tasks effectively at a level 


that does not pose a threat to public safety but not necessarily beyond that level. It 
requires safe performance of tasks expected of a worker who has had at least the minimal 
training (either in a formal school setting or on-the-job), but not long experience. 


 
1.17  Equivalency (in “equivalent examinations”) means that there is specific psychometric 


evidence that various forms of an examination cover the same content and their 
respective passing scores represent the same degree of competence. 
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1.18  Examination forms means alternate sets of test questions (with at least 25% alternate 
questions) to assess the same competencies, conforming to the same examination 
specifications. 


 
1.19 Examination specifications means the description of the specific content areas of an 


examination, stipulating the number or proportion of items for each area of competency 
and the level of complexity of those items. The specifications are based on the job 
analysis and its verification. 
 


1.20  Examination version means a test in which the exact set of items in an examination form 
is presented in another order, language, manner or medium. 


 
1.21  Food establishment 
 


a. Food establishment means an operation that stores, prepares, packages, serves, vends, 
or otherwise provides food for human consumption: 


 
i. such as a restaurant, satellite or catered feeding location, catering operation if the 


operation provides food directly to a consumer or to a conveyance used to 
transport people, market, vending location, conveyance used to transport people, 
institution, or food bank; and 
 


ii. that relinquishes possession of food to a consumer directly, or indirectly  
through a delivery service such as home delivery of grocery orders or restaurant 
takeout orders, or delivery service that is provided by common carriers. 


 
b. Food establishment includes: 


 
i. an element of the operation such as a transportation vehicle or a central 


preparation facility that supplies a vending location or satellite feeding location 
unless the vending or feeding location is permitted by the regulatory authority; 
and 


 
ii. an operation that is conducted in a mobile, stationary, temporary, or permanent 


facility or location; where consumption is on or off the premises; and regardless 
of whether there is a charge for the food. 


 
c.   Food establishment does not include: 


 
     i. an establishment that offers only prepackaged foods that are not potentially 


hazardous; 
 


    ii. a produce stand that only offers whole, uncut fresh fruits and vegetables; 
 


   iii. a food processing plant; 
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   iv. a kitchen in a private home if only food that is not potentially hazardous is 
prepared for sale or service at a function such as a religious or charitable 
organization’s bake sale if allowed by law and if the consumer is informed by a 
clearly visible placard at sales or service locations that the food is prepared in a 
kitchen that is not subject to regulation and inspection by the regulatory authority; 


 
    v. an area where food that is prepared as specified in Subparagraph (c) (iv) of 


this definition is sold or offered for human consumption; 
 


   vi. a kitchen in a private home, such as a small family day-care provider; or a  
bed-and-breakfast operation that prepares and offers food to guests if the home is 
occupied, the number of available guest bedrooms does not exceed 6, breakfast is 
the only meal offered, the number of guests served does not exceed 18, and the 
consumer is informed by statements contained in published advertisements, 
mailed brochures, and placards posted at the registration areas that the food is 
prepared in a kitchen that is not regulated and inspected by the regulatory 
authority; or 


 
   vii. a private home that receives catered or home-delivered food. 


 
1.22 Food safety certification examination means an examination in food safety approved in 


accordance with the provisions of this program. 
 
1.23 Instructor means an individual who teaches a course that includes competencies in 


prevention of foodborne illness. 
 


                       1.24 Item bank means all of the items that have been developed for the several forms of an 
examination.  It includes all of the items available to create examination forms. 


 
1.25 Item sequence means the presentation order of test items in an examination. 


 
1.26 Job analysis means the description of functions or tasks required for an individual to 


perform to entry level standards in a specific job or occupation, including information 
about the attributes required for that performance. It defines the performance dimension 
of a job and includes knowledge, skills, and abilities necessary to carry out the tasks. 


 
a. Tasks are the individual functions, whether mental or physical, necessary to  


carry out an aspect of a specific job. 
 
b. Knowledge, skills, and abilities (KSAs) include the information and other  


attributes that the worker must possess in order to perform effectively and safely. 
They include information and understanding as well as learned behaviors and 
natural attributes. 


 
1.27  Legal entity means an organization structured in a manner that allows it to function 


legally and be recognized as a responsible party within the legal system. 
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1.28  Legally defensible means the ability to withstand a legal challenge to the appropriateness 


of the examination for the purpose for which it is used. The challenge may be made by 
actual or potential examinees or on behalf of the public. Candidates’ challenges may 
pertain to perceived bias of the examination or inappropriately chosen content.  
Challenges on behalf of the public may claim that the examination does not provide 
adequate measures of a candidate’s knowledge, skills, and abilities required to protect the 
consumer from foodborne illness. 


 
1.29 Monitor means the same as Proctor (See Proctor.) 
 
1.2930Overexposure means the relative frequency in which a test item which is presented 


across all computerized tests has undermined the integrity of the tests. Whether a test 
item is overexposed or not is based upon the type of exam test item (pictorial vs. written) 
and its frequency of use. 


 
1.3031Proctor means a person under the supervision of a test administrator, assisting by 


assuring that all aspects of an examination administration are being carried out with 
precision, with full attention to security and to the fair treatment of examinees. Proctors 
have the responsibility and must have the ability to observe examinee behaviors, 
accurately distribute and collect test materials, and assist the test administrator as 
assigned. They must have training or documented successful experience in monitoring 
procedures and must affirm in writing an agreement to maintain test security and to 
assure that they have no conflict of interest. 


 
1.3132 Psychometric means scientific measurement or quantification of human qualities,  


traits or behaviors. 
 


1.3233 Psychometrician means a professional with specific education and training in 
development and analysis of tests and other assessment techniques and in statistical 
methods. Qualifications may vary but usually include at least a bachelor’s degree and a 
minimum of two formal courses in test development and a minimum of two in statistical 
methods. 


 
1.3334 Regulatory authority means a government agency that has been duly formed under the 


laws of that jurisdiction to administer and enforce the law. 
 
1.3435 Reliability means the degree of consistency with which a test measures the attributes, 


characteristics or behaviors that it was designed to measure. 
 
1.3536 Retail food industry means those sectors of commerce that operate food establishments. 
 
1.3637 Test administrator means the individual at the test site who has the ultimate 


responsibility for conducting a food safety certification examination. Test administrators 
must have training, documented successful experience, or a combination of experience 
and training in test administration and security procedures. They must provide written 
assurance of maintaining confidentiality of test contents and of adherence to standards 
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and ethics of secure examination administration. Their responsibilities include but are not 
limited to: 


 
a. verifying that the contents of the examination materials shipment matches the packing 


list, 
 


b. assuring that the site conforms to requirements, 
 
c. training and supervising monitor/proctors, 
 
d. assuring accurate identification of examinees, 


 
e. adherence to all procedures and instructions in the examination administration manual, 


 
f. maintaining security of test materials, 


 
g. assuring compliance with procedures for handling any breaches of security that may 


occur, 
 


h. proper handling of completed examinations, 
 


i. confidentiality of candidate scores, and  
 


j. such unspecified duties as may be required for safe and secure administration of the 
examination. 


 
1.3738 Test encryption and decoding means the security aspects of a computer examination to 


prevent the test from being read by unauthorized persons if downloaded or otherwise 
accessed without authorization. Encryption refers to how a computer examination is 
coded. Decoding refers to how the computer examination is translated back from the 
code.  


 
1.3839  Trainer, in this instance, means a professional with appropriate expertise who conducts 


a course in food safety for applicants for certification as Food Protection Managers. 
 
1.3940 Validity means the extent to which a test score or other type of assessment measures the 


attributes it was designed to measure.  In this instance, does the test produce scores that 
can help determine if examinees are competent to protect the public from foodborne 
illness in a food establishment. 
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SECTION 2.0 – PURPOSE OF CERTIFICATION ORGANIZATIONS 
 
2.0 Purpose of Certification Organizations 
 
2.1  The certification organization shall have as a purpose the evaluation of those individuals 


who wish to secure or maintain Food Protection Manager Certification in accordance 
with the criteria and standards established through the CFP, and the issuance of 
certificates to individuals who meet the required level of competency. 


 
2.2 A certifying organization responsible for attesting to the competency of Food Protection 


Managers has a responsibility to the individuals desiring certification, to the employers of 
those individuals, and to the public. 
 


2.3 A certification organization for Food Protection Manager Certification Programs shall 
not be the accrediting organization nor may the certification organization have any 
conflict of interest with said accrediting organization 
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SECTION 3.0 – STRUCTURE AND RESOURCES OF 


CERTIFICATION ORGANIZATIONS 
 
3.0 Structure and Resources of Certification Organizations 
 
3.1 Structure of certification organizations.  The certification organization shall be 


incorporated as a legal entity (applies to the parent organization if the certification 
organization is a subsidiary of another organization).  
 


3.2 A certification organization shall conform to all CFP standards for accreditation and 
demonstrate that the relationship between the certification organization and any related 
association, organization or agency ensures the independence of the certification program 
and its related functions. 


 
3.3 If a certification organization provides both education and certification, the certification 


organization shall administratively and financially separate any education and 
certification functions that are specific to Food Protection Manager Certification to 
ensure that the certification program is not compromised.  This may be satisfied if the 
governing structure documents to the accrediting organization the distinct separation of 
the two functions, confirming that no undue influence is exercised over either the 
education or the certification process by virtue of the structure within the association, 
organization, agency or another entity. 


 
3.4 Resources of Certification Organizations.  A certification organization shall conform to 


all CFP standards for accreditation and demonstrate 
 
a. the availability of financial resources to effectively and thoroughly conduct 


regular and ongoing certification program activities. 
 
b. that staff possesses the knowledge and skills necessary to conduct the certification 


program or has available and makes use of non-staff consultants and professionals 
to sufficiently supplement staff knowledge and skills. 
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                 SECTION 4.0 – FOOD SAFETY CERTIFICATION  


                 EXAMINATION DEVELOPMENT 
 
4.0 Food Safety Certification Examination Development 
 
4.1 Food safety certification examinations administered by accredited certifying programs must 


comply fully with all criteria set by the CFP and must meet explicit and implicit standards to 
protect the public from foodborne illness. 


 
4.2 Each certification organization must provide evidence that it meets the following 


professional requirements: 
 


a. ability to conduct or otherwise use a legally defensible and psychometrically  valid 
job analysis; 


 
b. demonstrated experience in the development of psychometrically valid competency 


examinations; 
 


c. demonstrated capability to develop and implement thorough procedures for 
security of the item bank, printed, taped or computerized examinations, exam 
answer sheets, and candidate scores; 


 
d.      data handling capabilities commensurate with the requirements for effective  


processing, reporting, and archiving of candidate food safety certification 
examination scores; and  
 


            e. demonstrated evidence of an understanding of and willingness to abide by the    
principles of fairness and due process. 


 
4.3 The certification organization must provide complete information about the food safety 


certification examination, including that related to procedures and personnel involved in all 
aspects of the examination development and analysis. The information required for 
accreditation will include but is not necessarily limited to: 


 
a. complete description of the scope and usage of the examination; 


 
b. job analysis task list, with knowledge, skills, and abilities (KSAs); 


 
c. examination specifications; 


 
d. the number of unduplicated items in the item bank; 


 
e. statistical performance of each item in the bank; 


 
  f. number of examination forms and evidence of their equivalence to each other; 
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g.       description of method used to set passing score; 
 


 h. copies of all logs, diaries, and personnel lists and descriptions kept as  
   required in the development process; 
  


i. summary statistics (Section 4.16 Periodic Review) for each examination form; 
 
j.       names, credentials, and demographic information for all persons involved in  
 the job analysis, item writing and review, and setting the passing score. 


 
4.4 Job Analysis.  The content validity of a food safety certification examination shall be based 


on a psychometrically valid job analysis developed by psychometricians and a 
demographically and technically representative group of individuals with significant 
experience in food safety.  The representative  group must include but not necessarily be 
limited to persons with experience in the various commercial aspects of the retail food 
industry, persons with local, state or national regulatory experience in retail food safety, and 
persons with knowledge of the microbiology and epidemiology of foodborne illness, and 
must be sufficiently diverse as to avoid cultural bias and ensure fairness in content according 
to all federal requirements. 


 
4.5 The job analysis must provide a complete description of the knowledge, skills, and abilities 


(KSAs) required to function competently in the occupation of Certified Food Protection 
Manager, with emphasis on those tasks most directly related to the Certified Food 
Protection Manager’s role in the prevention of foodborne illness. 


 
4.6 Detailed food safety certification examination specifications must be derived from a valid 


study of the job analysis tasks and their accompanying knowledge, skills, and abilities 
(KSAs) and must be appropriate to all aspects of the retail food industry.  The job analysis 
must include consideration of scientific data concerning factors contributing to foodborne 
illness and its epidemiology.  The examination specifications, consisting of percentage 
weights or number of items devoted to each content area, must be available to candidates 
and to the public.  


 
4.7 The certification organization or its contracted test provider must maintain a log and diary 


of the procedures and a list of the qualifications, identities, and demographic data of the 
persons who participated in development of the job analysis and of the food safety 
certification examination specifications. Those materials must be provided to the 
accrediting organization on demand. 


 
4.8 Certifying organizations are required to systematically evaluate practices in the retail food 


industry to assure that the job analysis on which an examination is based remains 
appropriate for the development of food safety certification examinations on which the 
universal credential is awarded.  The maximum length of use for any job analysis is five 
years from the date of validation. 


 


 15







3/26/2010  STANDARDS 


4.9 Psychometric Standards. Food safety certification examination development, including 
setting the passing score, shall be based on the most recent edition of  Standards for 
Educational and Psychological Testing, developed jointly by the American Psychological 
Association, American Educational Research Association and National Council for 
Measurement in Education, and on all appropriate federal requirements (for example, 
Americans with Disabilities Act). Food safety certification examinations must be revised as 
needed to be in compliance with changes in the Standards for Educational and 
Psychological Testing or in any of the federal requirements.  


 
4.10  The food safety certification examination development procedures shall ensure that the 


competencies assessed in the accredited certification program are those required for 
competent entry level performance in the role of Certified Food Protection Manager, as 
defined by law and industry standards, and that they focus on factors related to the 
prevention of foodborne illness in the retail food industry. 


   
4.11  The food safety certification examination must be based on psychometrically valid 


procedures to assure the relative equivalence of scores from various examination forms. The 
certifying organization must provide evidence of such equivalence as public information. 


 
4.12  When the food safety certification examination is administered in a medium other than the 


common pencil-and-paper format, evidence must be provided to assure that all competencies 
are assessed in a reliable manner and that the validity of the examination is preserved. 
Evidence of comparability with other examination forms must be provided. 


 
4.13  When any form and/or item bank of the food safety certification examination is translated 


into a language other than that in which it is originally developed and validated, the 
developer of the examination must provide evidence of content equivalency of the translated 
version with the original examination form and/or item bank. The developer must provide a 
detailed description of the translation method(s), including the rationale for selecting the 
translation method(s), and must demonstrate congruence of items and instructions with 
those of the examination form and/or item bank that was translated. To avoid potential 
problems in translation of terms specific or idiomatic to the retail food industry, translation 
should be accomplished with the consultation of food safety personnel competent in the 
languages of both the original and the translated version of the food safety certification 
examination. 


 
4.14  Food safety certification examination developers must maintain a log and diary of the 


procedures and a list of the qualifications, identities, and demographic data of the persons 
who participated in item development, examination development, translations, setting the 
passing score, and the statistical analyses of the test items and of the full examination.  
Those materials must be provided to the accrediting organization on demand. 


 
 a. All examinations must be delivered and administered in a format that ensures the 


 security of the examination (i.e. in a secured environment with a proctor.)  Un-
proctored examinations are not acceptable regardless of the mode of administration. 
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4.15 Security. The certifying organization will demonstrate that procedures are developed and 
implemented to assure that individual items, item banks, food safety certification 
examinations presented in all media (printed, taped and computerized), test answer sheets 
and candidate scores are and remain secure. Demonstration shall include an overall 
examination security plan that covers each step in the examination development and 
administration process beginning with examination and item development and including, 
but not limited to, transportation, administration, personnel, physical security, and 
disposition of secure materials.   


 
4.16  Periodic Review.  At least semiannually each certifying organization must report to the 


accrediting organization, providing a review of its food safety certification examination(s).  
The report will include the following summary statistics for all examinations (for each exam 
used) administered during the preceding six months, as well as other information that may 
be reasonably requested by the accrediting organization: 


 
a. number of food safety certification examinations administered, 


 
 b. mean, 
 
  c. mode, 


 
 d. standard deviation, 
  
 e,  range, 
  
 f. reliability coefficient, 
 
  g. number and percentage of candidates passing the examination, and  
 


h.   the statistics describing the performance of each item used on food safety 
 certification examinations administered during the six-month period. 


 
 4.17  Specific Procedures for Examination Administration.  Certification organizations must 


specify procedures for administering all food safety certification examinations in a standard 
manner in order to assure that all candidates are provided with the opportunity to perform 
according to their level of competency and to assure comparability of scores.  Procedures 
must include, but not be limited to: 


 
a. requirements for qualifications of test administrators and monitor/proctors and a 


suitable training program for each, 
 


b. a complete administration manual describing each step of the test administration 
process and the rationale for each, 


 
c. clear instructions for candidates both printed for distribution to candidates and read 


by the test administrator, 
 
d. high quality printing of examination booklets to assure ease of reading, 
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 e. specification of security procedures to assure lack of exposure of test items  
to unauthorized persons during testing and to prevent theft of  examination items 
or booklets, 
 


 f. clear criteria (with rationale) for physical facilities for examination administration, 
 
 g. clear criteria (with rationale) and procedures for adaptations necessary to 


 accommodate qualified candidates with disabilities, and  
 
h. clear criteria (with rationale) and procedures for adaptations necessary to 


accommodate qualified candidates with literacy limitations that may require a 
reader. 


 
4.18  A certification organization must have a published, written policy regarding test-site 


interpretation of food safety certification exams. If a certification organization chooses to 
allow test-site interpretation of food safety exams when an exam is not available in the 
candidates’ native language, the certification organization must have a published, formal 
application process available to all candidates. Procedures must include but not be limited 
to: 


 
a. an application process for candidates that includes an evaluation and 


documentation component to determine the eligibility of the candidate for test-site 
interpretation, 


 
b. an application process for interpreters that includes clear and precise 


qualifications that must include but not be limited to the following: 
 


i. fluent in both languages, 
 
ii. have a recognized skill in interpretation, 
 
iii. trained in the principles of objective test administration, 
 
iv. have no personal relationship with the candidate (may not be another 


candidate, may not be a relative or friend of the candidate and may not be 
a co-worker, employer, or an employee of the candidate), 


 
v. may not be a Certified Food Protection Manager nor have any vested 


interest in Food Protection Manager certification or conflict of interest,  
 


vi. provide references or other proof attesting to the interpreter’s 
competencies and professional acumen, and 


 
vii. agree in writing to maintain the security of the examination. 
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c. must be in a proctored environment where the interpreter and candidate are not a 
distraction to other candidates, and  


 
d. must be in a proctored environment where the interpreter is not active as the test 


administrator or proctor. 
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SECTION 5 – FOOD SAFETY CERTIFICATION EXAMINATION 


ADMINISTRATION 
 
5.0 Food Safety Certification Examination Administration 
 
5.1 All aspects of food safety certification examination administration are to be conducted in 


a manner that maximizes the security of the examinations, in keeping with the public 
protection mandate of the CFP.  This must be accomplished in a manner that ensures 
fairness to all candidates. 


 
5.2 Security of Food Safety Certification Examination Contents.  Food safety certification 


examinations must be presented in a manner that allows absolutely no one other than the 
examinees to see the contents of the booklet or alternative medium, both before and after 
the examination is administered. 


 
5.3  Proctoring Food Safety Certification Examinations Instructor/Educator/Trainer as 


Test Administrator/Proctors. An  When an instructor/educator/trainer of food safety 
training shall not be a test administrator or proctor administers, proctors or monitors a 
food safety certification examination. from an accredited certification program, the 
accredited Instructor/educator/trainer and test administrator/proctor may exist in the 
same legal entity but shall be structurally and functionally separated to insure the 
confidentiality and security of the examination.  The certification organization shall 
provide a food safety certification examination that:  
 
a.  conforms to all CFP standards,  
 
b.  has been developed from an item bank of at least 600 questions, and  
 
c.  minimally on a quarterly basis, is based on a new examination form.  
 
The certifying organization must have a plan that demonstrates it has controlled for item 
and examination exposure.  The exposure plan must take into account the number of 
times a test item and form/version is administered. 


 
5. 4 8   Test Administrator and Monitors/Proctor Qualifications, Training and Duties.  


Certification Certifying organizations must specify the responsibilities of test 
administrators and of monitors/ proctors, set minimum criteria for approval of test 
administrators and for monitors/ proctors, and provide suitable programs of training to 
enable persons to meet those criteria. Responsibilities, duties, qualifications and training 
of test administrators and monitors/ proctors must be directed toward assuring 
standardized, secure examination administration and fair and equitable treatment of 
examinees. Policies and procedures for taking corrective action(s) when any test 
administrator or /monitors/ proctor fails to meet job responsibilities must be 
implemented and documented. Where instructors/educators/trainers are used as test 
administrators/proctors, the certifying organization shall enter into a formal contractual 
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relationship with the test administrators/proctors to ensure they follow all administrative 
procedures. 
 


5.5   The certification organization shall define and provide descriptions for the roles of test 
administrators, proctors, and certification personnel that will clearly delineate the 
responsibilities of each role. The certification organization shall demonstrate how it 
ensures that all certification personnel, including test administrators and proctors, 
understand and practice the procedures identified for their roles.  


 
5.6 The certification organization shall ensure that all test administrators and proctors meet 


the competency requirements established by the certification organization, comply with 
all requirements of the certification organization, and are not instructors, educators, or 
trainers participating in training for Certified Food Protection Managers.  


 
5.7 The certification organization shall enter into a formal agreement with the test 


administrators/proctors and shall assess and monitor the performance of test 
administrators and proctors in accordance with all documented procedures and 
agreements. The formal agreement shall include, at a minimum, provisions that relate to 
code of conduct, conflict of interest and a statement of consequences for breach of the 
agreement. 


 
5.8 Item & Examination Exposure. The certification organization must demonstrate it has 


controlled for item and examination exposure. An exposure plan must take into account 
the number of times a test item and examination form/version is administered, that no 
examination form is retained for any test administration or by any test 
administrator/proctor for more than 90 days; and that at all times it can account for all 
copies of all used and unused examination forms before being returned to the certification 
organization. 


 
5. 9 4 Where special accommodations must be made for otherwise qualified candidates under 


provisions of the Americans with Disabilities Act, arrangements must be such that the 
food safety certification examination contents are not revealed to any test administration 
personnel with any conflict of interest. A written affirmation to that effect and a written 
nondisclosure statement from the individual who was chosen to assist the otherwise 
qualified candidate must be provided to the certifying certification organization.  


 
5.10 5 The certifying certification organization must provide procedures to be followed in any 


instance where the security of a food safety certification examination is, or is suspected to 
be, breached. Included must be specific procedures for handling and for reporting to the 
accrediting organization, any suspected or alleged cheating incidents, lost or stolen 
booklets, intentional or unintentional divulging of test items by examinees or test 
administration personnel, or any other incidents perceived to have damaged the security 
of the examination or any of its individual items. Corrective actions to guard against 
future security breaches must be established and implemented. Documentation of 
corrective actions and their effectiveness must be made available to the accreditation 
body.  
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5. 11 6 Examination Administration Manual. The certifying certification organization must 


provide each test administrator with a manual detailing the requirements for all aspects 
of the food safety certification examination administration process.  
 


5. 12 7 Packing, Shipping and Storage of Examination Materials. Security of the food safety 
certification examination materials must be maintained in shipments to and from the 
examination administration site, and must include but not necessarily be limited to the 
following requirements:  
 
a. secure, tamper resistant packing is required for all materials in all phases  


of shipment; packing system must be designed to reveal any tampering or  
violation of the package’s security;  


 
b. shipping must be done by certifiable, traceable means so that its location can be 


determined at any given time; and  
 
c. the packing list must show the number of packages in the shipment and  


the exact contents of each.  
 
The package(s) of examination booklets must be placed in secure storage immediately 
upon delivery. They must be kept in secure storage both before and after they are used.  
 


5. 13 9 Test administrators are responsible for the organization and administration of all 
examination site activities and procedures, and for the accurate identification of each 
examinee. They are also responsible for supervision of the activities of 
monitors/proctors. When the instructor/educator/trainer also serves in the role of test 
administrator, it is important that the individual clearly recognizes the difference in those 
two roles.  
 


5.1410Monitors/Proctors shall work under the direction of the test administrator. They have the 
responsibility and must have the ability to observe examinee behaviors, accurately 
distribute and collect test materials, and assist the test administrator as assigned.  


 
5.1511The number of approved monitors/proctors assigned to a test administrator must be 


sufficient to allow each examinee to be observed and supervised to assure conformance 
to security requirements. There shall be no less than one test administrator for the first 
thirty-five examinees, plus one additional test administrator or proctor or monitor for 
each additional 35 examinees or fraction thereof.  
 


5.1612 Site Requirements. Sites chosen for administering food safety certification examinations 
must conform to all legal requirements for safety, health, and accessibility for all 
qualified candidates. Additionally, the accommodations, lighting, space, comfort, and 
work space for taking the examination must allow all candidates to perform at their 
highest level of competency.  
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5.1713 Requirements at each site include but are not limited to:  
 
a.  accessibility in accordance with requirements of the Americans with Disabilities 


Act must be available for all qualified examinees, whether it be the main site for 
an administration or in an alternative site meeting all other requirements of the 
main site;  


 
b.  all sites must conform to all fire safety and occupancy codes of the jurisdiction in 


which they are located;  
 
c.  there must be sufficient spacing between each examinee in the area in which the 


actual testing is conducted, or other appropriate and effective methods, to 
preclude any examinee from viewing another examinee’s test;  


 
d.  acoustics must allow each examinee to hear instructions clearly, using an 


electronic audio system if necessary;  
 
e.  lighting at each examinee’s work space must be adequate for reading fine print; 


and 
 
f.  ventilation and temperature must be appropriate for health and comfort of 


examinees.  
 


5.1814 Examination Scheduling. Food safety certification examinations must be scheduled far 
enough in advance to allow for timely shipment of supplies.  
 


5.1915 Scoring and Reporting Requirements. Completed answer sheets and test booklets 
(used and unused) must be shipped by the test administrator according to the certification 
organization’s written security procedures.  
 


5.2016 Scoring will be done only by means authorized by the certifying certification 
organization and approved by the accrediting organization.  
 


5.2117 Food safety certification examination scores will not be released as being official until 
verified and approved by the certifying certification organization.  
 


5.2218 Examinee scores will be confidential, available only to the examinee and to persons or 
organizations approved in writing by the examinee.  
 


5.2319 Score reports will be available to examinees in a time frame specified in the application, 
which will not be later than fifteen business days following the administration of the food 
safety certification examination. If there is a delay due to problems in verification or 
authentication of scores, examinees will be so informed and an approximate date for 
release of the scores will be announced. The certifying certification organization will 
have ongoing communication with examinees and with the test administrator until the 
scores are verified and released. 
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SECTION 6.0 – COMPUTER-BASED TESTING (CBT)  
 
6.0 Computer-Based Test Development and Administration  
 
6.1 Computer-Based Test Development. Examination specifications for  


computer-based testing must describe the method for development, including the 
algorithms used for test item selection, the item response theory model employed  
(if any), and examination equivalency issues.  


 
6.2  Items must be evaluated for suitability for computer delivery, be reviewed in the delivery 


medium, and be reviewed in the presentation delivery medium. Assumptions must not be 
made that items written for delivery via a paper/pencil medium are suitable for computer 
delivery nor should it be assumed that computer test items are suitable for paper/pencil 
delivery.  


 
6.3 When examination forms are computer-generated, whether in Computer-Adaptive Testing 


(CAT) or in a simple linear algorithm, the algorithm for item selection and the number of 
items in the item bank from which the examination is generated shall assure that the items 
are protected from overexposure. Item usage statistics must be provided for all available 
items in the pool.  


 
6.4  Computer-Based Testing Administration. Where examination environments differ (for 


example, touch screen versus mouse) evidence must be provided to demonstrate 
equivalence of the examinees’ scores.  


 
6.5 Tutorials and/or practice tests must be created to provide the examinees adequate 


opportunity to demonstrate familiarity and comfort with the computer test environment.  
 
6.6 If the time available for computer delivery of an examination is limited, comparability of 


scoring outcomes with non-timed delivery of the exam must be demonstrated. Data must 
be gathered and continually analyzed to determine if scoring methods are comparable.  


 
6.7 Evidence of security in the computer-based testing environment must be provided. 


Factors affecting test security include, but are not limited to, examinee workspace, access 
to personal materials, level of examinee monitoring, and test encryption and decoding.  


 
6.8 Documentation of precautions to protect examination forms and the item bank from 


unauthorized access must be provided.  
 
6.9  Policies and procedures regarding the recording and retention of the item sequence and 


item responses for each examinee must be developed and followed. Computer 
examinations using a unique sequence of items for each examinee must record the 
information necessary to recreate the sequence of items and examinee responses on the 
computer examination. 
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6.10  Systems and procedures must be in place to address technical or operational problems in 
examination administration. For example, the examination delivery system must have the 
capability to recover examinee data at the appropriate point in the testing session prior to 
test disruption. Policies regarding recovery for emergency situations (such as retesting) 
must be developed. 


 
6.11  Due Process. Candidates must be provided with any information relevant to computer-


based testing that may affect their performance or score. Examples of such information 
might include but not be limited to: time available to respond to items; ability to change 
responses; and instructions relating to specific types of items. 
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SECTION 7.0 – CERTIFICATION ORGANIZATION RESPONSIBILITIES 
TO CANDIDATES AND THE PUBLIC  


 
7.0  Certification Organizations Responsibilities to Candidates and the Public.  
 
7.1 Responsibilities to Applicants for Certification. A certifying organization shall:  
 


a. not discriminate among applicants as to age, sex, race, religion, ethnic origin, 
disabilities or marital status and shall include a statement of non-discrimination in 
announcement of the certification program;  


 
b. make available to all applicants information regarding formalized procedures for 


attainment of certification and provide evidence to the accrediting organization of 
the implementation of the policy;  


 
c. have a formal policy for the periodic review of application and examination 


procedures to ensure that they are fair and equitable and shall give evidence to the 
accreditation organization of the implementation of the policy (Section 4.17);  


 
d. provide evidence that competently proctored testing sites are readily accessible 


(Section 5.10);  
 
e. provide evidence of uniformly prompt reporting of food safety certification 


examination results to applicants (Section 5.19);  
 
f. provide evidence that applicants failing the food safety certification examination 


are given information on general areas of deficiency;  
 
g. provide evidence that each applicant’s food safety certification examination 


results are held confidential (Sections 5.17 and 5.18); and  
 
h. have a formal policy on appeals procedures for applicants questioning eligibility 


or any part of the accredited certification program.  
 
7.2  Qualifications for Initial Certification. To become a Certified Food Protection 


Manager an individual must pass a food safety certification examination from an 
accredited certification program recognized by the CFP. The certificate shall be valid for 
no more than 5 years.  
 


7.3  Effective Date of Certificate. Certificates issued and electronic listing of certificate 
holders maintained by accredited certification programs shall identify the food safety 
certification examination form recognized by the accrediting organization and specify 
the date the examination was taken.  
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7.4 Replacement or Duplicate Certificate. Replacement or duplicate certificates issued 
through an accredited certification program shall carry the same effective date as the 
original, with an expiration worded in such a manner that indicates the certification will 
be valid for no more than five years.  


 
7.5 Discipline of Certificate Holders and Applicants. A certification organization shall 


have formal certification policies and operating procedures including the sanction or 
revocation of the certificate. These procedures shall incorporate due process.  


 
7.6 Continued Proficiency. An accredited certification program shall include a process or 


program for assessing continued competence that includes an examination component at 
an interval of no more than five years. The outcome of the process or program must 
demonstrate that the person has maintained the minimum competencies as determined by 
the current Job Task Analysis.  


 
7.7 Responsibilities to the Public and to Employers of Certified Personnel. A 


certification organization shall maintain a registry of individuals certified. Any title or 
credential awarded by the certification organization shall appropriately reflect the Food 
Protection Manager’s daily food safety responsibilities and shall not be confusing to 
employers, consumers, related professions, and/or other interested parties.  


 
7.8 Each accredited certification program must have a published protocol for systematically 


investigating problems presented by users of the Program, including specific concerns 
about examination items, administration procedures, treatment of candidates, or other 
matters involving potential legal defensibility of the examination or program. The 
protocol will include a published time frame for reporting findings to the User.  


 
7.9 Misrepresentation. Only Food Protection Manager Certification Programs that  


conform to all requirements of Standards for Accreditation of Food Protection Manager 
Certification Programs and are accredited by the agent selected by the CFP as the 
accrediting organization for such programs are allowed to refer to themselves as being 
accredited. Those programs may not make any other reference to the CFP in their 
publications or promotional materials in any medium. 
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SECTION 8.0 – CERTIFICATION ORGANIZAION RESPONSIBILITIES 
TO THE ACCREDITING ORGANIZATION  


 
8.0  Certification Organization Responsibilities to the Accrediting Organization.  
 
8.1 Certifying organizations seeking accreditation for development and/or administration of 


a certification program shall provide at least the following information, as well as other 
information that might be requested by the accrediting organization.  


 
a. The name and complete ownership of the legal entity.  
 
b. The address, telephone/fax number(s) and other contact information of the  


certification organization’s headquarters.  
 
c. The name, position, address and telephone/fax/e-mail information of the contact 


person for projects related to the CFP Standards for Accreditation of Food 
Protection Manager Certification Programs.  


 
d. Such fiscal information as may be needed to establish evidence of ability to carry 


out obligations under these standards.  
 
8.2 Summary Information. A certifying organization shall: 
 


a. provide evidence that the mechanism used to evaluate individual competence is 
objective, fair, and based on the knowledge and skills needed to function as a 
Certified Food Protection Manager (Sections 4.3 and 4.4);  


 
b. provide evidence that the evaluation mechanism is based on standards which 


establish reliability and validity for each form of the food safety certification 
examination (Sections 4.3, 4.4 and 4.6);  


 
c.  provide evidence that the pass/fail levels are established in a manner that is 


generally accepted in the psychometric community as being fair and reasonable 
(Section 4.9);  


 
d.  have a formal policy of periodic review of evaluation mechanisms and shall 


provide evidence that the policy is implemented to ensure relevance of the 
mechanism to knowledge and skills needed by a Certified Food Protection 
Manager (Sections 4.8 and 4.16);   


 
e. provide evidence that appropriate measures are taken to protect the security of all 


food safety certification examinations (Sections 5.2 through and including 5.15)  
 


 
f. publish a comprehensive summary or outline of the information, knowledge, or 


functions covered by the food safety certification examination (Section 4.6);  
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g. make available general descriptive materials on the procedures used in 


examination construction and validation and the procedures of administration and 
reporting of results (Section 4.7); and  


 
h.  compile at least semi-annually a summary of certification activities, including 


number of applicants, number tested, number passing, number failing, and 
number certified (Sections 4.16).  


 
8.3 Responsibilities to the Accrediting Organization. The certification organization shall:  


 
a. make available upon request to the accrediting organization copies of all 


publications related to the certification program,  
 
b. advise the accrediting organization of any proposed changes in structure or 


activities of the certifying organization,  
 
c. advise the accrediting organization of substantive change in food safety 


certification examination administration,  
 
d. advise the accrediting organization of any major changes in testing techniques or 


in the scope or objectives of the food safety certification examination,  
 
e. annually complete and submit to the accrediting organization information 


requested on the current status of the Food Protection Manager Certification 
Program and the certification organization,  


 
f.  submit to the accrediting organization the report requirements information 


specified for the Food Protection Manager Certification Program, and  
 
g. be re-accredited by the accrediting organization at least every 5 years. 
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ANNEX A 
 


Responsibilities of the Professionals Involved in the 
Credentialing Process for  


Certified Food Protection Managers 
 


Accepted June 1997 
 


Recognizing that the justification for regulating entrance to the occupation of Certified Food 
Protection Manager is to protect the safety and welfare of the public; and  


 
recognizing that the responsibility and liability for overseeing the protection of safety and 
welfare of the public lies with those governmental jurisdictions at Federal, state and local 
levels having the power to set forth laws regulating entrance to and performance in 
occupations; and  


 
recognizing that the rights of the public at large and of those members of that public who 
wish to enter an occupation must be balanced in terms of fairness and due process in the 
form of a credentialing process for admitting qualified persons to perform in that 
occupation; and 


  
recognizing that the validity of any credentialing process for Certified Food Protection 
Managers is dependent on unbiased application of all aspects of that process, requiring 
careful determination of the competencies necessary to prevent foodborne illness, 
unbiased education and training for acquisition of those competencies, and fair 
assessment practices to assure that individuals have achieved mastery of the 
competencies; 


  
therefore, professionals involved in the credentialing process for Certified Food Protection 
Managers accept responsibilities based on those considerations.  
 
Assessment tools will be developed to be free from bias due to characteristics that have no 
bearing on the competencies being measured. Such characteristics as gender, ethnicity, race, 
socioeconomic status, age, and any other concerns unrelated to ability to apply the required 
competencies will not be allowed to create differences in candidate scores.  
 
Actual or potential conflicts of interest that might influence judgment or performance of 
examination developers, test administrators or proctors/monitors, instructors/trainers/educators, 
or other participants in the credentialing process will be disclosed. 
  
Items for competency assessments will be selected to be a representative sample of the full 
spectrum of the competencies determined by the CFP and by federal guidelines to be necessary 
to protect the public from foodborne illness, regardless of the training/education program 
undertaken by the applicants being tested.  
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Training/education will be based upon the full spectrum of the competencies agreed upon as 
being necessary to protect the public from foodborne illness, unbiased by any knowledge of the 
contents of the competency assessment for the credential.  
 
Administration of the assessment instrument will be done with professional attention to security 
of the food safety certification examination to assure current and continued validity of the 
examination and of the credential that is earned through its use.  
 
Professionals and organizations will develop and implement full quality assurance procedures to 
ensure the accuracy of assessment decisions and the integrity of the entire credentialing process.  
 
The rights of those who are assessed will be recognized and protected. 
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ANNEX B 
 


Guidelines for Regulatory Authorities Implementing  
Food Protection Manager Certification Programs  


 
B1. Each permitted food establishment should have a minimum of one designated Certified 


Food Protection Manager who is accountable for food safety.  
 
Documentation of certification of Certified Food Protection Manager(s) should be 
maintained at each food establishment and shall be made available for inspection by the 
regulatory authority at all times.  
 


B2. A Certified Food Protection Manager is responsible for:  
 
a. identifying hazards in the day-to-day operation of a food establishment;  
 
b. developing or implementing specific policies, procedures or standards aimed at 


preventing foodborne illness;  
 


c. coordinating training, supervising or directing food preparation activities and 
taking corrective action as needed to protect the health of the consumer; and  
 


d. conducting in-house self-inspection of daily operations on a periodic basis to see 
that policies and procedures concerning food safety are being followed.  


 
B3. Qualifications for Certification. To In order to become a Certified Food Protection 


Manager, an individual must pass a food safety certification examination from an 
accredited certifying program recognized by the CFP. The CFP  recognizes the 
importance and need for the provision of food safety training for all food employees and 
managers. The CFP recommends the content of food protection manager training be 
consistent with paragraph 2-102.11(C) of the most recent FDA Food Code. the CFP 
promotes the information contained in the FDA Food Code as well as content outlines 
based on job tasks analyses, provided on the CFP website, which may be of value in 
developing or evaluating training. To prepare for certification, it is recommended that the 
individual obtain training. Based on the content of the areas of knowledge prescribed in 
Paragraph 2-102.11 (C) of the FDA Food Code.   


 
B4. Regulatory authorities should work with the certification organization on a mutually 


agreeable format, medium and time frame for the submission of score reports pertaining 
to the administration of food safety certification examinations. 
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Conference for Food Protection  
Executive Board Meeting Committee Report 


 
 
COMMITTEE NAME: Strategic Planning Committee 
 
 
COUNCIL (I, II, or III): Executive Board  
 
 
DATE OF REPORT: December 11, 2009 
 
 
SUBMITTED BY:  Roger Hancock, Chair 
 
 
COMMITTEE CHARGE(S):  No Current Outstanding Charges 
 
 
REQUESTED ACTION BY BOARD (If Applicable): 
 
 
COMMITTEE ACTIVITIES AND RECOMMENDATIONS: 
 
ACTIVITIES 
The Strategic Planning Committee met via conference call 5 times since the CFP Biennial 
meeting in April, 2008.  The committee enjoyed participation from all members.  The committee 
had no outstanding issues to address. 
 
Guided by the Mission statement of the Committee, we openly discussed several ideas for both 
short and long range directions for the Conference. 
 
Mission 
The Strategic Planning Committee develops a strategic plan which includes better ways to 
market the Conference and proposes short-range and long-range strategic direction using the 
mission and vision of the Strategic Plan. 
 
Two overriding paths immerged as pivotal for determining the direction of the Conference: 
 
Uniformity:  Driving greater uniformity of Food Code adoption, standardizing of food 
regulations, and participating more actively in legislative processes with the goal of uniformity.   
This track was considered short term. 
Expansion: Expanding the involvement of CFP activity to issues beyond retail food safety 
programs. The discussion focused on whether the current CFP business model, which focuses 
primarily on retail food safety and the Food Code, will be successful and sustainable in the 
future.  The CFP format that was created in 1986 has been successful and extremely valuable, 
especially in deliberating issues relating to the FDA Food Code.   
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After 17 years of deliberation on the FDA Food Code, some committee members felt most of the 
contentious issues have been resolved.  It has been suggested that once the major issues are 
resolved then the CFP might not be relevant.  For the CFP to remain relevant in the future, it 
might have to expand beyond retail food safety issues, to include some of the important food 
safety topics facing us today.  These topics include, for example, ; recall effectiveness, 
traceability, produce food safety from farm to table, global food safety initiative, food defense, 
new processing technology including interventions.  This track was considered long term. 
 
Two work groups were created to discuss the steps needed to develop each of these tracks into 
meaningful plans for the Conference to consider.  Before much work was done by either group, 
we began thinking about strategies to get broader input from the Conference to help further 
define the issues.  This input would then insure that any plans would represent the Conference 
thinking as a whole. 
 
Out of this discussion came the idea of conducting a survey of the membership.  Time was spent 
developing the survey questions and format, as well as discussing implementation.  With 
Conference support, the Committee subscribed to Survey Monkey to conduct the survey. 
 
On November 18th, an e-mail was sent to all 504 Conference members with a link to the survey.  
Over the next 21 days, 162 surveys were completed (32%). 
 
The committee then met to discuss the survey results, and plan next steps.  The survey data and 
question analysis are attached to this report as Appendix 1 and 2. 
 
 
Analysis: 
 
The committee analyzed the survey data in two ways.  First, questions were grouped into high-
medium-low support categories based on a simple percentage of responses.  Second, to account 
for the strength of responses, questions were grouped into the same three categories using a 
weighted value for the responses as follows: 
 
Strongly Agree +2 
Agree   +1 
No Opinion     0 
Moderately Disagree -1 
Strongly Disagree -2 
 
Both methods yielded very similar groupings of the questions, with the High Ranking group 
nearly identical between the methods.  The rankings by simple percentage are shown below: 
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High Ranking (>70.0%) 
 
% Question 
86.7 #8    The CFP should focus more on creating uniformity in state food codes, laws, and regulations. 
86.6 #4    The CFP should be more involved with issues associated with food protection and defense. 
86.2 #26  The CFP will be relevant once major issues in the Food Code are resolved. 
84.3 #18  The CFP should develop rules to prevent commercial interests from being promoted 


        through the CFP. 
83.5 #27  The FDA Food code still has significant room for improvement and needs more 


        input from CFP. 
80.7 #6    The CFP should be more involved with discussion on recalls and traceability. 
74.0 #22  The CFP should create a council, or forum, that focuses on discussion of emerging 


        food safety issues. 
72.8 #19  The CFP should target growth through increased membership from currently active 


        groups/constituencies. 
 
Medium Ranking (50.0 – 69.9%) 
 
69.7 #14  The CFP mission statement accurately reflects our direction and action. 
67.3 #25  The CFP should charge a new or existing Council with deliberation of emerging 
         food safety issues that are not entirely retail focused, such as recalls, traceability, 
         produce safety, and other farm to table topics. 
66.0 #2    The CFP should be more involved with discussion of the Global Food Safety 


        Initiative (GFSI). 
66.9 #20  The CFP should target growth through membership from new groups/constituencies. 
65.0 #5    The CFP should be more involved with food manufacturers and issues that affect them. 
64.6 #10  The CFP should be more involved with specific commodity groups where food  


        safety is important (like produce, meat, etc.). 
59.1 #15  The CFP should include other segments of the food industry in addition to retail 


        oriented groups. 
58.6 #23  The CFP should provide more educational forums. 
57.4 #11  The CFP should be more than just a retail-focused food organization, and should 


        expand into other areas that impact food safety. 
56.5 #17  The CFP should assist with issues related to locally grown and marketed products. 
53.2 #24  The CFP should focus more on helping the food industry and regulatory agencies 


        deal with variances. 
53.1 #7    The CFP should be more involved with food production (farming) operations and 


        issues that affect them. 
 
Low Ranking (<50.0%) 
 
46.3 #16  The CFP should focus more on issues related to food allergies. 
39.1 #9    The CFP should be a more global organization. 
34.8 #13  The CFP should be much broader in scope. 
25.7 #12  The CFP should be more connected with the Interstate Milk Shippers group. 
17.5 #3    The CFP should be more involved with discussion of nutrition-based issues that 


        affect health like, trans-fats, omega 3 fatty acids. 
12.1 #21 The CFP should increase its administrative and management staff.
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One modification was made to question 26 so that its evaluation paralleled all other questions.  
By removing the word "not" from Question 26 it states is question positively like all the rest of 
the questions.  I re-calculated the score for both Cas' and Rich's ranking by reversing the 
responses, like we talked about, which moved Question 26 from low support to high support.  
This change produced the re-analysis as follows: 
 
Question 26:  "The CFP will not be relevant once major issues in the Food Code are resolved." 
 
Strongly Disagree        54.1% 
Moderately Disagree   32.1% 
No Opinion                  6.3% 
Agree                           6.3% 
Strongly Agree            1.3% 
 
The discussion suggested that if the question had been worded like this:  ""The CFP will be 
relevant once major issues in the Food Code are resolved," 
 
Then the answers would have looked like this: 
 
Strongly Disagree        1.3% 
Moderately Disagree   6.3% 
No Opinion                  6.3% 
Agree                           32.1% 
Strongly Agree            54.1% 
 
Survey and statistician pros may have reason to object to this manipulation when it comes to 
survey responses and statistical validity.  But in looking for trends and direction, it seems safe to 
infer that the responders are indicating that they think the CFP will be relevant even after major 
issues in the Food Code are resolved.  In other words, a negative response to a negative question 
is comparable to a positive response to a positive question. 
 
RECOMMENDATION 
The committee determined that only the High Ranking questions garnered enough support from 
the conference to provide direction.  Of the  nine questions in the this group, six of them can be 
easily developed into Action items, while three do not lend themselves to follow up action. 
 
Action Item Questions 
 
#4 The CFP should be more involved with issues associated with food protection and defense. 
#6 The CFP should be more involved with discussion on recalls and traceability. 
#8 The CFP should focus more on creating uniformity in state food codes, laws, and regulations. 
#18 The CFP should develop rules to prevent commercial interests from being promoted through 
the CFP. 
#19 The CFP should target growth through increased membership from currently active 
groups/constituencies. 
#22 The CFP should create a council, or forum, that focuses on discussion of emerging food 
safety issues. 
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Non-Follow Up Item Questions 
 
#14 The CFP mission statement accurately reflects our direction and action. 
#26 The CFP will not be relevant once major issues in the Food Code are resolved. 
#27 The FDA Food code still has significant room for improvement and needs more input from CFP. 
 
The committee concurred that the six action item questions provide good impetus for future 
plans.  The action item questions can be grouped into the short term Uniformity, and long term 
Expansion paths described above.  With proper planning and follow through on these items, the 
CFP will continue to provide a meaningful forum for the advancement of food protection and 
defense.  Due to a lack of time between the survey completion and preparation for the next 
Biennial meeting, the committee agreed to pass the planning and follow through on the Action 
Item Questions to the next Strategic Planning committee. 
 
REQUESTED ACTION 
 
The committee requests that this report with its recommendations be provided to the next 
Strategic Planning Committee Chair for follow up planning as indicated, and ensuing actions. 
 
Respectfully submitted, 
 
Roger Hancock, Chair 
Strategic Planning Committee 










