
Important Notes to the ACF Practical exam candidates

These notes are from the examiners and past candidates to help you along the way, if you have any questions please contact the test administrator and the practical exam site manager.

1. Pre-payment of all fees and completed application hold you a spot for exam.  It is first come first test in basic. If the test is full then you will be put on a waiting list and informed.

2. Candidates will be required to butchery the chicken and sole (or like fish) on site, Salmon may be brought in as a 10 ounce piece.
3. All vegetables can be peeled and cleaned, but NOT cut or shaped.

4. No finished or enhanced sauces or stocks.

5. Items may be pre-marinated or brined, but the candidate will need to show the process during the examination

6. Candidates are requested to bring eight (8) copies of their menu and their recipes.

7. Download exam criteria from the national web site, review and know your limits. Test at the right level you are comfortable with.
8. Review all the local sanitation procedures, if you have a question please address it before the examination day.

9. Be on time with all your Mise En Place, the site only offers what it stated in the provisions.
10. Practice, practice, practice

11. Email questions and or concerns to the Test Administrator, Chris Dwyer at Chefgadget@aol.com

12. If you have questions between now and the examination date, please contact Chris Dwyer at 612-910-2582.

13. Attend all pre-meetings if offered.
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