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PROGRAMMATIC ACCREDITATION

REQUIREMENTS
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Course(s) Course Code National Accreditation(s)

Culinary Arts I, II 8275, 8276 American Culinary Federation Education

Foundation Accrediting Commission 

(ACFEF)

For more information, see Superintendent’s Memorandum #182-15

Virginia ACFEF Accreditation Resources

http://www.doe.virginia.gov/administrators/superintendents_memos/2015/182-15.shtml
https://www.acfchefs.org/ACF/Education/Accreditation/SecondaryAccreditation/ACF/Education/Accreditation/Secondary/Virginia/


VIRGINIA-SPECIFIC ACF WEBSITE
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https://www.acfchefs.org/ACF/Education/Accreditation/SecondaryAccreditation/ACF/Education/Accreditation/Secondary/Virginia/


VIRGINIA-SPECIFIC ACF WEBSITE
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Start the accreditation process:
• Submit an online application. You will receive the self-study form and site 

visit date selection form within 10 business days.
• Determine a site visit date.
• Plan about 10–12 months to complete the self-study form. Go section by 

section and use the training videos as a guide. If you have any questions, 
please send an email to accreditation@acfchefs.org to schedule a call.

• You will receive an invoice 90 days prior to the schedule site visit.
• Submit the completed self-study form and payment 60 days prior to the 

site visit. Once received, you will receive confirmation of your site visit 
and evaluators.

https://www.acfchefs.org/ACF/Education/Accreditation/SecondaryAccreditation/ACF/Education/Accreditation/Secondary/Virginia/
https://form.jotform.com/213555073909056
mailto:accreditation@acfchefs.org


INSTRUCTOR TECHNICAL QUALIFICATIONS
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ACFEF Standard 4.04: All program faculty in the technical 
phase of the program must meet the following qualifications:

ACF certified or meet the qualifications of an ACF Certified Sous 
Chef (five years industry experience (or equivalent 
education/experience) with at least two years of experience supervising 
a shift or food station).

OR

Meet the state requirements for teaching AND provide verification of 
education/professional development (minimum of 30 hours each) in 
culinary arts, food safety and sanitation and supervision.

https://form.jotform.com/222153551303039
https://www.acfchefs.org/ACF/Certify/Levels/Savory/CSC/ACF/Certify/Levels/CSC/


INSTRUCTOR TECHNICAL QUALIFICATIONS
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To support and meet the education/professional development 
requirement, ACF is offering instructors at Virginia secondary schools 
required to attain ACFEF accreditation the following self-paced courses 
through the ACF Online Learning Center at NO COST.

• Food Prep I
• Culinary Nutrition
• Food Safety and Sanitation
• Culinary Nutrition

To register for the courses, visit  
https://form.jotform.com/222153551303039.

https://form.jotform.com/222153551303039
https://form.jotform.com/222153551303039

