Certified Food
Protection Managers

GFPM

Most food establishments are required to have a Certified Food Protection Manager (CFPM) (WAC 246-215-02107).
Anyone you trust to help with your business’s food safety can become a CFPM. They need to know your menu, facility,
workers, food code, and be able to pass the CFPM test.

Read helpful Active Managerial Control materials at www.doh.wa.gov/foodrules. The CFPM does not need to be on
premises but a copy of the CFPM certificate must be on site.

Work with your local health department if you have questions: www.doh.wa.gov/localhealthfoodcontacts.

CFPM is required if your food establishment prepares food, such as:

Don't see your type of business? Ask your local health department if you need a CFPM.
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You can take the test in person or Study before you take your test. e Some providers offer study
online. Find test options online. Review the food code, including: materials or practice tests.
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