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Certificationstream

Certified Master Chef (CMC)
Certified Master Pastry Chef (CMPC)

Certified Executive Chef (CEC)
Certified Executive Pastry Chef (CEPC)
Personal Certified Executive Chef (PCEC)

Certified Chef de Cuisine (CCC)
Certified Working Pastry Chef (CWPC)

Certified Sous Chef (CSC)
Personal Certified Chef (PCC)

Certified Culinarian (CC)
Certified Pastry Culinarian 

Trade Papers / License
Apprenticeship / Culinary Schooling

Certified Chef de Cuisine
practical exam since 1989

Trade of Chef – Humber College
Graduating class in May 2009 also now a 

Dual certification in Ontario for CWC and Chef

C of Q – Red Seal
Apprenticeship / Culinary Schooling

practical 
exam 
since 
2003

Degree of 
difficulty

Certified Master Chef
Ready for start in March  2010

Certified Working Chef
First class started in March 2008

www.ccicc.ca

http://www.ccicc.ca/


Obstacles facing the CCI
Industry support and recognition for Certifications and 
making them standard when hiring
Certifying sufficient amount of candidates for the rising 
demand of qualified Cooks and Chefs 
1.7 million people work in Hospitality and 300 000 
more will be needed by 2015 in Canada
Increasing membership of the CCFCC through 
education of CCI programs and looking at re-
certification
200 000 Canadians relocate annually and Labour 
mobility is only achieved through National certifications  



The Future of the CCI

Continue to develop the pathway towards the Applied 
Degree program for the over 1000 CCC Chefs with 
Holland College
Work with the federal Government to attain funding to 
deploy the new and existing certifications with other 
Colleges 
Develop certifications online for better accessibility to all 
candidates
Support young Chefs to participate in National and 
International Chefs conferences and create 
Scholarships
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