


Overview
Since 1929, the American Culinary Federation, Inc., 
(ACF) has represented cooks, chefs and culinary 
professionals in the United States. Because providing 
ongoing professional training is a primary goal of the 
organization, ACF created its certification, education 
and apprenticeship programs to represent the 	
educational needs of the culinary profession.

As culinary careers gained more prominence, culinary 
programs developed at an accelerated rate. ACF recog-
nized a need to develop a system to monitor culinary 
programs for culinary performance and, as a result, the 
Accrediting Commission was formed in 1986.

What Is Accreditation?
According to the 2006 Council for Higher Education 
Accreditation (CHEA®), accreditors in the United 
States are private, nongovernmental organizations 	
created for the specific purpose of reviewing higher 
education institutions and programs for quality. In 
most other countries, accreditation (or quality 	
assurance) is carried out by government organizations.

What Is Programmatic Accreditation?
Specialized or programmatic accreditation applies to 
programs, departments or schools that are part of an 
institution. Most of the specialized or programmatic 
accrediting agencies review departments within an 	
institution of higher education that are accredited by 
one of the regional or national accrediting commissions.

Why Is Attending an Accredited Culinary 

Program Beneficial to Me?
•	 The ACFEFAC is currently the only regulatory 

agency that offers programmatic accreditation 	
for postsecondary culinary institutions.

•	 The ACEFFAC is recognized by the Council for 
Higher Education Accreditation (CHEA®).

•	 Accredited programs have met or exceeded 	
established industry standards.

•	 Accreditation standards were developed by 	
industry leaders in both culinary arts and culinary-
arts education and monitored by the Commission.

•	 Students who are active members of ACF and 
graduates of accredited programs are eligible for 
ACF certification.

How Does a Program Become  
ACFEFAC Accredited?
Programmatic accreditation from the ACFEFAC is a 
voluntary action on the part of the institution, which 
requires that curriculum, faculty, facilities, resources, 
support staff and organizational structure all meet 
the standards set by the Commission. The standards 
were established by industry leaders in both culinary 
arts and culinary-arts education and monitored by the 
Commission. The standards are the centerpiece for 
what constitutes a "quality" program.

•	 Program must be offered at an accredited 	
institution recognized by the U.S. Department 	
of Education or approved by a comparable	
government agency.

•	 Request an application packet from the ACF	
national office.

•	 Return the required documents and fee.
•	 Once notified of eligibility, complete a 	

programmatic self-study.
•	 Submit self-study and fee.
•	 A team visit will be scheduled.

Accreditation from the 
American Culinary Federation 

Education Foundation 
Accrediting Commission 

(ACFEFAC) assures students 
and the public that a  

program meets or exceeds an 
established standard.


