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Welcome
Welcome to the World Food Safety Organisation’s (WFSO®) Food Protection Leader (FPL)
handbook. This handbook has been created to help candidates navigate through the process of
becoming certified as a Food Protection Leader through the WFSO®. We recommend reading it
through before taking the examination. There is benefit in understanding the WFSO® certification
exam accessibility and eligibility requirements as well as the rights and responsibilities of a
Certified Food Protection Leader candidate. This handbook provides a great and quick reference
to many questions a candidate might have.

About the WFSO®
The WFSO® was established in 2002 as a non-profit organization with a mission to harmonize the
food safety management standards, while developing and supporting food safety programs for
the benefit of the food industry and the consumer. At the Inauguration conference of 16th June
2001, a mandate was agreed by the panel of experts including a cross section of the food
industry comprised of; governmental agencies, certification bodies, training authorities, major
supermarkets, processors, academics, educational bodies, and the World Health Organization
(WHO).
Following the mandate’s recommendation, the WFSO® board approved the aims and objectives of
the WFSO®:
“Harmonize the food safety standard and related training and educational
programs to support the development of the food business.”
APS Culinary Dynamics, LLC is the authorized representative of the WFSO® in the United States of
America.

Mission Statement
WFSO® recognizes that Subject Matter Experts (SMEs) are valuable to businesses. Compliance,
legislation, bureaucracy and all the associated costs are the major factors hindering the business
growth of many good food businesses. WFSO® is committed to support all Subject Matter Experts
(SME) and provide cost effective solutions to sustain the food business’s growth. The WFSO®
philosophy is to provide a high level of auditing aimed at assisting sustainable business growth.
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World Food Safety Organisation (Global)
41b Beach Road, Littlehampton, West Sussex BN17 5JA, UK
EMAIL ADDRESS
admin@worldfoodsafety.org
usa@worldfoodsafety.org
PHONE NUMBER
Phone No: (+356)99242587
Skype: WFSO®.sk

APS Culinary Dynamics, LLC
3370 Palm Aire Ct. Rochester Hills, MI. 48309
EMAIL ADDRESS
aps@worldfoodsafety.org
WFSO.APS@gmail.com
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Food Protection Leader (FPL) Exam & Certification
The primary purpose of the WFSO®-FPL Exam is the evaluation and certification of those
candidates who wish to secure or maintain Food Protection Leader Certification in accordance with
the criteria and standards established by the Conference for Food Protection, and the FDA Food
Code. It is designed to test and assess food managers on knowledge, skills, and abilities relevant
to the prevention of food borne illness and in line with the requirements for a Certified Person in
Charge of a food service operation serving the public.
The WFSO® also has a responsibility to ensure that the certification process is fair to our
examinees and protects their inherent rights. After successfully passing the exam, candidates may
use the following terms to refer to themselves while they maintain a valid certification:
▪ Certified Food Protection Leader
▪ WFSO® Certified Food Protection Leader
▪ WFSO® FPL Certified

They may also use the “WFSO® Certified Food Protection Leader Certified'' logo on their
stationery, business card, personal website, etc. to indicate their status.
The certificate is valid for up to five years from the date of the exam.

5

Non-Discrimination Policy
The WFSO® or any of its affiliates, do not discriminate among applicants or certificants on any
basis that would violate applicable laws, including race, ethnicity, creed, religion, creed, sex,
age, sexual orientation, national origin, or ancestry. If you have questions or concerns about this,
please contact the WFSO®.

Examination & ADA Accommodations
In compliance with the Americans with Disabilities Act, reasonable and appropriate
accommodations are provided for qualified individuals with a disability who supply appropriate
documentation.
Reasonable accommodations provide candidates with disabilities a fair and equal opportunity to
demonstrate their knowledge and skill in the essential functions being measured by the
examination. Reasonable accommodations are decided based on the individual’s specific request,
disability, documentation submitted, and appropriateness of the request. Reasonable
accommodations do not include steps that fundamentally alter the purpose or nature of the
examination. Reasonable accommodations generally are provided for candidates who have a
physical or mental impairment that substantially limits that person in one or more major life
activities (e.g., walking, talking, hearing, and performing manual tasks); have a record of such
physical or mental impairment; or are regarded as having a physical or mental impairment.
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To apply for a reasonable accommodation, the candidate must request the accommodation during
the application process and provide documentation supporting the need for the reasonable
accommodation. The documentation must be provided by an appropriately licensed professional
written on the professional’s letterhead. The documentation must include a diagnosis of the
disability and the specific recommendations for accommodations.
Requests for accommodations must be submitted no later than 45 days prior to opening of the
candidate’s preferred testing window.
PLEASE NOTE: It is your responsibility to provide supporting documentation from an appropriately
licensed professional written on the professional’s letterhead at the time of request.
Failure to provide the required documentation by the timeline outlined in this candidate handbook
may result in you not receiving the accommodations you are requesting.
For more information regarding reasonable accommodations, please contact the WFSO®.

The WFSO®–Food Protection Leader (FPL) Exam
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The WFSO®’s mission is to harmonize the food safety standard and related training and
educational programs to support the development of the food business on a global level. In
support of that mission, WFSO® partnered with APS Culinary Dynamics, LLC to bring the WFSO®
certification program to the United States of America.
The United States Food and Drug Administration (FDA) Food Code 2017, Section2-102.20, states
that a Food Protection Manager Certification is required by the Person in Charge of a food service
operation. The WFSO is working to meet the requirements of the Person in Charge requirements for
this exam.
WFSO® offers an enhanced training and certification platform to increase the safety of the food
system. The WFSO®-FPL certification program is aligned with the requirements for certifying a
Person in Charge (as referenced in FDA Food Code 2017, Section2-102.20) and is working to
meet the approval. The WFSO-FPL exam provides the validation of global best practices in food
safety protection and leadership in an establishment.
A Person in Charge demonstrates their knowledge as a food protection manager by earning
certification through an approved food protection manager certification program. An approved
program conforms to the Conference for Food Protection standards, has been evaluated, and listed
by a Conference for Food Protection-recognized accrediting agency. The WFSO-FPL Certification
program is working to achieve this recognition.
The purpose of the WFSO®-FPL certification examination is to assess whether a candidate has
the knowledge, skills, and abilities necessary for competent practice as an entry-level WFSO®FPL (as defined by industry standards and in line with the mission of the WFSO®-FPL
certification program).
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A high-quality credentialing program must follow certain logically sound and legally defensible
procedures. WFSO® partnered with Scantron Corporation (Scantron), an assessment solutions
company, to ensure the WFSO-FPL examination adheres to standards outlined in federal
regulation (Uniform Guidelines on Employee Selection Procedures) and manuals such as
Standards for Educational and Psychological Testing (published by the American Educational
Research Association, 1999).
The WFSO® - FPL Certification Exam is an English-only, proctored, closed book exam with 90
questions. 79 questions will be graded with an additional 11 pilot questions that are for research
purposes only. Questions are multiple choice with four options for each question. There is only one
correct answer presented in each question. The exam is only available via computer. Paper
copies are not offered. The examination is timed to 2 hours.
The FPL exam has several editions that can be administered. As a result, a candidate’s final
score is shown using a SCALED SCORE method. A scaled score is a score that has been
mathematically transformed from a raw score (i.e., the number of items that a candidate
correctly answered) to another scale that is used for reporting purposes. Scaled scores are
determined by converting the number of items a candidate answers correctly to a scale that
ranges from 200 to 800, with a passing score of 500.
The WFSO-FPL Exam is based on the FDA Food Code 2017.

Domain Break Down
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The WFSO® has determined that the key areas of responsibility performed by an FPL could be
divided into four major content areas:
1. Personal Hygiene: Demonstrate appropriate judgement as an employee and leader in

personal health and safety, including proper handwashing, uniform guidelines, use of
personal protective equipment (PPE), and the reduction of pathogen transfer from human to
food.
2. Food Hygiene: Control the hygiene and safety of food through the operation

from purchasing, receiving, storage, food preparation, and service.
3. Physical Facility Management: Reduce the risk of food contamination from the physical

facility.
4. Food Safety Management Systems: Maintain and manage food safety best practices,

HACCP analysis, and risk-based preventive measures to protect food for human
consumption
For additional information on the exam blueprint, content make-up of the FPL exam and sample
questions; see Appendix A.
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Who Qualifies as a Certified Food Protection Leader Candidate?
Target Audience Statement
The WFSO®-FPL understands the foundational principles of keeping food safe in a food
business, has industry experience, and is committed to guiding others in preserving the safety of
food. The WFSO®-FPL carries the knowledge and skills of standard global best practices for
food that is safe for human consumption.

Eligibility Requirements
The WFSO®-FPL certification exam is open to all candidates. The WFSO® recommends that all
candidates have a form of food safety training and/or food service industry experience prior to
taking the examination.
Further, the WFSO specifically recommends the completion of the 9-hour Essentials of Food
Hygiene training course and 2-hour Food Protection Leader Exam Preparation Course provided
by the WFSO® (www.worldfoodsafety.org). The WFSO provides no guarantee that taking
these courses will enable a candidate to pass the FPL exam.
8

Eligibility & Enlisting for Exam
Once a candidate has prepared to sit for the WFSO®-FPL exam, they must qualify for eligibility.
The eligibility requirements can be found at Food Protection Leader (FPL) – WFSO
(worldfoodsafety.org). After completing the eligibility questionnaire, exam access may be
purchased. The candidate must decide which testing environment they are interested in.
The WFSO® has three options available to complete the WFSO®-FPL exam. The exam must
be proctored by a WFSO® approved proctor at an approved site:
1. Live Remote Proctoring - Scantron will administer the exam with a live

proctor in a virtual environment.
2. Approved Scantron Test Center - Schedule an exam at a Scantron test center.

Scantron Test Centers are located throughout the world and can be found SCANTRON
TEST SITES
3. WFSO® Approved Proctor Site – It is recommended that a candidate contact an

approved proctor prior to purchasing the exam access. A list of WFSO® Approved
Test sites can be
found WFSO® Approved Examination Sites
Once the exam purchase is complete, the WFSO® will issue an eligibility verification code to the
candidate. The candidate will use this code when scheduling and accessing the exam. The candidate
may also receive an eligibility verification code from their proctor.
Information on becoming a WFSO® Approved Proctor, Trainer and Test Site can be found in
Appendix B.
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BEFORE SCHEDULING A TESTING SESSION
A. Review the Candidate Code of Ethics, Statement on Candidate Misconduct, state and local
regulatory requirements, and rights and responsibilities as a candidate.
B. Utilize the WFSO website to locate a proctor and/or test site that is convenient to your location.
Review the ADA testing accommodations procedure (if needed). Candidates applying for testing
accommodations are strongly encouraged to wait until they receive an accommodation application
decision from the WFSO® before scheduling an examination date.

The WFSO® Code of Ethics
The WFSO® & all of its representatives agree to uphold and promote the integrity of the exam
and the values of the certification process:
CODE OF ETHICS:
▪
▪
▪
▪
▪
▪
▪
▪
▪
▪
▪

The services we provide contribute to the health and well-being of society.
All people should have access to quality, safe food for human consumption.
Conduct business interactions with honesty, integrity, and fairness.
Strive to provide all services competently.
Provide professional service in a manner that does not discriminate others on the
basis of race, ethnicity, creed, religion, creed, sex, age, sexual orientation,
national origin, or ancestry.
Will not engage in sexual harassment, disrespectful or abusing behavior.
Show professional respect for all who work within the hospitality industry.
Strive to provide objective evaluations of performance for employees and coworkers,
apprentices, students, professionals and/or peers and to avoid bias in any kind of
professional evaluation of others.
Be alert to situations that might cause a conflict of interest or have the appearance of
a conflict and provide full disclosure when a real or potential conflict of interest arises.
Will not to promote or endorse products in a manner that is false or misleading.
Strive to comply with all applicable laws and regulations concerning the culinary
profession including local, state/provincial, and federal statutes that promote public
health and safety.

The WFSO® Code of Ethics provides guidance to food service professionals in their professional
practice and conduct. The actions, behaviors, and attitudes of instructors and certificants are
consistent with the WFSO®’s commitment to hospitality, foodservice, public service, and public
safety. Every individual who is an instructor and/or certified by WFSO® shall abide by this
certification code of ethics. Any action that violates the purpose and principles code of ethics shall
be considered unethical. Ethics enforcement procedures are intended to permit a fair review of
alleged violations of the WFSO® Code of Professional Ethics or other egregious conduct in a
manner that protects the rights of the individuals while promoting understanding and ethical
behavior.

Doc. WFS 22 Revision 1 02.22

9

CERTIFICATION EXAM HANDBOOK
Scheduling an Exam
SCHEDULING A TESTING SESSION
WFSO® and Scantron will confirm eligibility to sit for the examination(s) and will provide a
username, password, and directions on how to schedule a testing session.
Scantron Approved Test Centers:
Testing sessions are filled on a first come, first-served basis, based on test center availability. At most
computer- based testing locations, morning examinations begin at 9:00 a.m. EST, and afternoon
examinations begin at 1:00 p.m. EST. There is a rescheduling fee if you must change the exam date.
For a list of Scantron testing centers visit: SCANTRON TEST SITES.
To learn more about the Reasonable Accommodations provide by Scantron please visit: Reasonable
Accommodations Policy Policy_2019.pdf
WFSO® Approved Examination Sites:
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The WFSO® has a list of approved proctor sites where the WFSO®-FPL exam may be taken. To
find a test site, please visit the WFSO® website for a list of WFSO® Approved Examination
Sites. It is recommended to contact one of these test sites prior to purchasing the exam to inquiry
about testing at their facility
Live Remote Proctoring:
Live Remote Proctored (LRP) test administration allows candidates to complete their examinations
from their own computers via an internet connection at a time and place of their choosing. Testing
sessions are available 24/7/365, based on seating availability.
The candidate’s computer must have webcam capability as well as a microphone and speakers, and
the environment should be quiet to avoid distractions and to ensure that the online proctor can hear
everything at the candidate’s location.
There are technical requirements, such as an adequate internet connection, to ensure that the
proctor can access the candidate’s computer and that the session can proceed without internet
disruption. Candidates are informed of the computer specifications in advance of the testing
session.
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In-Person Examination Requirements
▪
▪

▪
▪
▪
▪
▪
▪
▪
▪
▪
▪
▪
▪
▪

▪
▪
▪
▪
▪
▪

▪
▪

Submit your confirmation notice to the proctor.
Bring a current, government-issued photo identification (ID) with signature (driver’s license,
immigration card, passport, U.S. passport card, state ID card, or military ID card). You will NOT be
admitted without proper identification. Candidates who fail to provide proper identification will be
considered a no-show and will forfeit exam fees.
In addition to the government-issued photo ID with signature, some exam programs require a
second form of identification.
Original documents are required.
Your first and last name on the confirmation notice must match the first and last name on your
identification exactly.
Nicknames are not acceptable.
If you have more than one last name or a suffix listed on your government-issued photo ID, the
same last names must be reflected on the confirmation notice.
Presenting name change documentation (marriage license, etc.) at the testing center is not acceptable.
Name change documentation must be submitted at least one (1) week prior to your testing
appointment if needed.
Cell phones are NOT permitted at any exam site. Any examination candidate with a cell phone in the
exam room will be dismissed from the exam room immediately and denied re-entry.
Smoking is NOT permitted at the exam site.
Food and beverages are NOT allowed in the exam area.
Personal items will NOT be allowed in the exam room and must be left outside of the exam room
AT YOUR OWN RISK.
The proctor will provide a dry erase board or scratch paper and a pencil for making notes. No
items or papers may be removed from the testing center. You may NOT bring your own scratch
paper, etc.
Friends and relatives, including children, will NOT be allowed in the exam building.
Refrain from wearing colognes or perfumes as scents may disturb others in the testing center.
Bring earplugs if you are sensitive to ambient noise. If you choose to bring earplugs, they will be
subject to examination by the testing center staff.
Computer-based testing facilities offer exam services to multiple agencies. There may be other
individuals in the testing room with you who are sitting for exams from different organizations.
The rules for their exam may be slightly different than the rules for your exam in terms of exam
time and what is and is not allowed at their station.
Computer-based tests are delivered via secure internet connections. Internet connections are subject
to local internet providers. While it is not the norm, internet connections can, on occasion, be lost
momentarily, requiring the proctor to log you back into your exam. If you lose your internet
connection, inform the proctor, who will assist you in logging back into your exam. Upon logging
back into your exam you will resume at the first unanswered question. Your exam time remaining
will be the same as it was when the internet connection was lost.
Candidates are strictly prohibited from attempting to access any outside information, programs, or
websites while testing.
Report on time.
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Live Remote Proctoring (LRP) Requirements
▪
▪
▪
▪
▪
▪
▪
▪
▪
▪

▪
12

▪

Complete the attestation statement page and select "Continue" to access the Examity Portal.
Click the "Start Exam" button to begin connecting with your proctor.
Your proctor will complete the check in process and log you in to the exam. You will need
your exam password to access the exam.
Cell phones are NOT permitted in your testing area. Any examination candidate with a
cell phone in the exam room will be dismissed from the exam.
Food is NOT allowed in the exam area.
A beverage is allowed in the exam area.
A blank piece of scratch paper and a pencil for making notes is allowed.
Friends and relatives, including children, will NOT be allowed in the exam area.
Wear earplugs if you are sensitive to ambient noise. If you choose to wear earplugs, they
will be subject to examination by the proctor.
Computer-based tests are delivered via secure internet connections. Internet connections are
subject to local internet providers. While it is not the norm, internet connections can, on
occasion, be lost momentarily, requiring the proctor to log you back in to your exam. If you
lose your internet connection, attempt to log back in. Your exam time remaining will be
exactly the same as it was when the internet connection was lost.
Candidates are strictly prohibited from attempting to access any outside information,
programs, or websites while testing.
Candidates are strictly prohibited from communicating any person while testing

Prohibited Items
Candidates are expressly prohibited from bringing the following items to the test site:
▪
▪
▪
▪
▪
▪
▪
▪
▪
▪
▪
▪

Cameras, cell phones, optical readers, or other electronic devices that include the ability to
photograph, photocopy, or otherwise copy test materials.
Notes, books, dictionaries, or language dictionaries (except as expressly permitted by the
exam sponsor, see the Additional Examination Specific Information in your confirmation notice
email if applicable)
Bookbags, luggage, purses, handbags, coats and jackets.
iPods, mp3 players, tablets, headphones, or pagers.
Calculators (except as expressly permitted by the test sponsor.
Computers, PDAs, Google or smart glasses or other electronic devices with one or more
memories.
Personal writing utensils such as pencils, pens, and highlighters.
Watches, smart devices, and other jewellery except wedding or engagement rings.
Weapons.
Medicine, including cough drops (except as expressly permitted in advance)
Food and beverages.
Hats, hoods, or other headwear are not permitted in the examination room unless required for
religious purposes. All items are subject to inspection by the proctor if suspicious behaviour is
detected. Please note: that sweaters and sweatshirts without pockets or hoods are permitted
to be worn.
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Candidate Rights & Responsabilities
As a candidate, you are entitled to certain rights, and in addition, you will have certain
responsibilities:

Rights
▪
▪
▪

Your proctor will be a trained individual who follows a professional code of ethics when
administering the examination.
Your examination score will remain confidential, to the extent of the law.
If using a test center or company-sponsored proctor, you will be offered a comfortable,
secure examination location that has adequate seating, lighting,
heating/cooling/ventilation, writing surfaces that are ADA-compliant.

▪

You will be respectfully treated irrespective of race, ethnicity, creed, religion, creed,
sex, age, sexual orientation, national origin, or ancestry.

▪

All requests for an accommodation will be evaluated fairly and reasonably.

Responsibilities
▪

You must know when and where your examination will take place, pay for the examination
if required, appear on time, and have required identification.
Follow all examination instructions as detailed by the proctor.
Treat all others with respect and courtesy, before, throughout, and after the examination.
Understand the consequences of your actions if you are caught cheating or behaving in
an unethical manner.
You must immediately tell your proctor if you have any difficulty in understanding the
language of the examination.
Immediately inform your proctor or the WFSO® if you believe that the examination
conditions affected your score.

▪
▪
▪
▪
▪
▪

Please Note: Local regulatory laws may supersede these rights and responsibilities and it is
your responsibility to check if you are unsure of any point.

Examination Day
Role of the Proctor
A Proctor will be present to administer the examination and will be responsible for:
▪
▪
▪
▪

verifying your identity
conducting secure exam logins
ensuring proper exam administration and security
verifying exam completion

The Proctor cannot answer any questions or comment about any exam content during the exam. In
person proctors can provide the candidate with an Examinee Comment Form if required. For remote
proctoring, the Examinee Comment Form is available on our website.
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Live Remote Proctoring (LRP)
Scantron uses its proprietary software, Scantron PASS™, to deliver examinations to
candidates. Scantron partners with Examity for the online, real-time monitoring of testing
candidates.
On the date and time of the candidate’s scheduled testing appointment, the candidate clicks on the
link provided in the confirmation notice email, entering his/her username and password from the
Notice to Schedule email to return to the LRP dashboard. From the dashboard, the candidate
selects “Start Exam” to begin the testing appointment.
Please remember: the candidate whose computer fails the check of system requirements must
correct or update the issue or obtain another computer to complete the testing appointment;
candidates are required to pass the system requirements check prior to testing.
After the system requirements check, the proctor verifies the identity of the candidate by examining
the candidate’s government-issued ID. The candidate may communicate with the proctor via chat
features available within the live online-proctoring launch site. If directed by the proctor, or in case
of technical difficulties, the candidate may contact the proctor by telephone.

14

The proctor has complete access to the candidate’s computer to monitor for unauthorized
activities, such as accessing other software applications, using multiple monitors, or having
someone else take the examination remotely. The proctor can terminate the testing appointment
for integrity reasons at any time.
As part of the login process, the candidate shows the proctor a 360-degree view of his or her
environment, including the desk, by holding and moving the webcam or laptop with a webcam
as directed by the proctor. After the environment check, the proctor enables the monitoring
software, which allows the proctor to watch the candidate via the candidate’s webcam and
record video and audio during the testing appointment. When the proctor has completed the
necessary steps to ensure monitoring, the candidate clicks a link to launch the examination login
process.
During the examination login process, the proctor and candidate complete a dual login in which the
candidate verifies his or her information, completes the candidate attestation statement, and
reviews the testing rules and policies.
Prior to launching the examination, the candidate can review the online tutorial of Scantron PASS™.
Testing time for candidates begins when the examination is launched. When candidates complete
the examination, they click the “Submit Exam” button and confirm that they are ready to submit the
examination. Depending on the examination, a thank-you message or an immediate score report is
presented to candidates. Candidates should print this message/report.
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Taking the Exam
Questions are multiple choice with four answer options provided. Each question has only one correct
answer. Answer all questions. Unanswered questions are scored as incorrect.
There is a small open circle in front of each option. To select an option as the answer, you will use
the mouse to point the cursor to the desired option and then left click on the mouse to fill in the
circle. Any selected answer can be changed simply by clicking on another answer.
The buttons marked Next or Previous allow you to skip forwards and backwards through the test
without having to answer every question. Additionally, if you are unsure of a question’s answer you
will have the ability to “Flag” the question and review it at the end. All questions must be
answered and “not flagged” prior to submitting the exam.” (At the end of the test, there will be
the option to review the questions that were skipped) In the event, the computer should freeze
during the examination or there is an interruption in internet service, your test can be re-accessed.
When the test is resumed, all your responses up to the question that was in progress will be
restored.
There is a proctor login screen preventing access to the exam questions until a proctor uses their
credentials to unlock it and start the timer. The exam itself cannot be started until a proctor unlocks
access.
Candidates will have two hours to complete the examination.
There must not be any talking, moving around, smoking, eating, or drinking in the room during the
exam.
At the end of the exam, a screen showing any questions that were skipped will be shown. At
this stage the candidate may return to any unanswered question(s) and enter an answer
before the exam is graded.
When candidates have completed the test, they will click on the “Complete” button. The
examinee will be asked, “Would you like to complete your exam for grading?” If so, the
examinee will click “Yes.”
After clicking “Yes”, there will be a further 10 questions that a candidate has to complete
before the exam results are revealed. These are basic demographic questions, (age, race,
gender, for research purposes only), and proctor evaluation.
The FPL exam has several editions that can be administered. As a result, a candidate’s final
score is shown using a SCALED SCORE method. A scaled score is a score that has been
mathematically transformed from a raw score (i.e., the number of items that a candidate
correctly answered) to another scale that is used for reporting purposes. Scaled scores are
determined by converting the number of items a candidate answers correctly to a scale that
ranges from 200 to 800, with a passing score of 500.
A common question asked is: Why is it not appropriate to use raw or percent-correct scores for
comparing test takers across different test editions? Why do standardized testing programs go
through complicated statistical processes to come up with scaled scores? A scaled score is a
score that has been mathematically transformed from a raw score (i.e., the number of items
that a candidate correctly answered) to another scale that is used for reporting purposes.
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Standardized tests are widely used in education and in some professions for such purposes as
accountability, admissions, certification, and licensure. Standardized tests provide a common
basis for evaluating and comparing test-takers’ abilities in a specific content area. They are
administered and scored in a predetermined, set manner that is consistent for all test takers
(e.g., test questions, time allowed for each administration, scoring procedures).
However, standardized testing programs have to have consistency in score interpretation when
there are different editions of the test. This standardization allows scores reported from a test
to have consistent meaning for all test takers.
To achieve test comparability, standardized testing programs report scaled scores. The
reported scaled scores are obtained by statistically adjusting and converting raw scores onto a
common scale to account for differences in difficulty across different forms. For an easier form,
a test taker needs to answer slightly more questions correctly to get a particular scaled score.
For a more difficult form, a test taker can get the same scaled score answering slightly fewer
questions correctly.
Exams scores will be released immediately after the exam testing window has closed at which
time Scantron will provide a secure candidate score report portal to provide candidates with
their official score reports. Candidates will receive email communication from Scantron on
accessing the secure candidate score report portal. Through the portal, candidates will be able
to print and save PDF versions of their score report.
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Candidates that successfully pass the exam will be awarded a WFSO-Food Protection Leader
Certification PDF (Not ANSI Accredited) on the WFSO has verified the results of the exam.
Certification will be emailed to the address on file for the examinee.

Rescheduling and Cancellations
Rescheduling and cancellation requests must be submitted no less than 48 hours in advance of
your scheduled testing appointment. You cannot reschedule or cancel your testing appointment
less than 48 hours in advance. If you fail to appear for your scheduled testing appointment, you
will be considered a no-show candidate. See the test sponsor’s candidate handbook for
information on no-show, reapplication, and retesting policies.
Contact USA@worldfoodsafety.org to determine eligibility to reschedule the exam.
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Verification & Release of Certification Status Information
Exams results will be presented immediately at the conclusion of the exam. For review, you will
see the determination of pass/fail and your individual domain performance scores. Your results
will be sent to WFSO for confirmation. If the determination is a pass, you will receive a
printable certification from WFSO sent to the email registered at exam registration.
The WFSO® will have and hold the candidate’s profile as long as the certification is valid.
All scores are then available to the candidate at any stage of the certification’s lifetime, (up to 5
years).
The candidate’s access is through their unique username and password protected account. This
account will remain active up to one year after the certification’s expiration by completing and
submitting the on-line examination, you authorize the WFSO® to release your certification status to
primary stakeholders who have an interest in confirming your status as a certificant. These include,
but are not limited to:
▪
▪
▪
▪

You, the examinee
The proctor of the examination
Your employer
Any applicable health/regulatory agencies
17

Late Arrivals / No Show / Reapplication
If a candidate arrives late to the test center, the testing center staff may choose not to seat
the candidate if doing so disrupts the examination for other candidates.
Candidates who arrive late while the instructions are being read, may be admitted into the testing
room only at the proctor’s discretion.
Candidates who arrive late after the examination has begun will NOT be admitted directly into
the testing room, as this will disturb the other examinees.
Cancellation, rescheduling or no-show, policy will be determined by the proctor or test site. All exam
codes that are purchased from the WFSO® are valid for 2 years from the distribution or creation
date. No refunds will be given for expired exams.

Certification, Probation, Revocation
Certification is valid for up to five years from the date of the candidate’s last successful exam.
Please be sure to verify the length of certification with your local health department as certain
states vary in requirements.
Candidates must retake the exam prior to their expiration date in order to maintain uninterrupted
certification. Candidates may sit for the exam at any point after initial certification to extend
their period of certification validity to a maximum of 5 years.
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WFSO® will confirm the status of an individual as being certified upon inquiry that includes the
first name, last name, and certification number of the requested person. Candidates who
change their names must notify WFSO® if they desire to have their records updated. There is no
charge to update a name record.
The certification status of a person may be revoked if WFSO® becomes aware of any of the
following:
• Incontrovertible evidence that the candidate cheated during the examination.
• Willing allowance of another person(s) to use the candidate’s name and certification number
to represent themselves as a Certified Food Protection Leader
• Criminal or civil convictions related to food safety or public health that WFSO® becomes
aware of such conditions, the matter will be considered by the WFSO® Global Director.
Should the WFSO® Global Director have good cause to believe that a violation has occurred, the
matter shall be brought to a panel of WFSO®-SMEs for consideration and possible action. The
certified person shall be notified at least 30 days before such hearing and shall be entitled to
present a defence, either in person, through legal counsel, or affidavit.
The decision of the WFSO® is final.
The WFSO® may dismiss the charge, revoke certification, or place the individual on probation for
a period up to two years.
18

If certification is revoked, the person’s name shall be removed from the WFSO® database, and
the person shall not be eligible to retake the exam for a period of three years. If the individual is
placed on probation, any further infractions during the probationary period may result in further
action by the WFSO®, up to and including revocation.

Failed Examinations
Every candidate who fails the examination will be provided with information on their performance
in each domain area.
Retaking the Exam is possible after 5 business days from the last attempt.
A second failure or more will require a minimum of 30 calendar days to rechallenge the exam,
from the last attempt. Each attempt, at the WFSO®-FPL exam, must follow the same process for
eligibility and scheduling.

Test Score and Exam Administration Appeal Procedures & Policy
The WFSO® has a formal policy on complaints and appeals for candidates questioning
eligibility or any part of the accredited certification program.
The purpose of this section is to ensure all candidates have access to a fair, reasonable,
and inexpensive complaint/appeals process.
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The WFSO® is committed to ensuring that all candidates are provided with the best possible
information, services, and products. The WFSO® is also dedicated to meeting customer
expectations and to monitoring and evaluating its performance. The policies and procedures
detailed below apply to all cases of complaints or appeals and are available to all candidates
who use any of the products or services of the WFSO®.

Policy on complaints about the examination
Candidates can provide feedback on the examination content and test administration procedures.
If a candidate has a question or a concern about the reliability, validity, and/or fairness of the
test, they may submit the question or concern in writing to the WFSO® no later than five calendar
days after taking the examination. If a candidate has concerns about administrative procedures at
a testing site or if they have observed a breach of test security, the candidate should submit a
report in writing to the WFSO® within five calendar days after taking the examination.
The WFSO® will not consider reports about test content or test administration procedures that
are not submitted in writing within the five-day deadline. Receipt of the issue will be
acknowledged by the WFSO® and investigated appropriately.

Policy on appeal of examination results
Candidates who fail the exam may appeal their results within thirty days of receipt of the score
report and must make this request in writing. The WFSO® will acknowledge receipt of the appeal
and provide the appellant with a progress report within five business days that will contain
procedures and actions to be taken. The internal appeals committee will review the response
record and the determination will be communicated to the candidate within 30 calendar days. The
decision of the Appeals Committee shall be final. Submission, investigation, and decision on the
appeal shall not result in any discriminatory actions against the appellant.
Customer service can be reached at APS@worldfoodsafety.org ATTN: Customer Service. If the
matter is resolved informally, there will be no need for official records to be kept, other than an
entry in the electronic customer support log. In the event the issue is not resolved informally, then
the candidate should proceed with a written formal complaint or appeal.

Formal Procedure
Complainants must ensure that they provide a clear explanation of the problem and circumstances
or other information that may be pertinent, including full name, address and telephone and email
contact details. A candidate may complain directly to the WFSO® about a matter relating the
WFSO®’s actions/inactions, or to the accrediting body, ANSI.
The formal letter may be emailed to: APS@worldfoodsafety.org ATTN: Appeal.
All complaints and appeals made after the timeline stated in the policy will not be considered. The
candidate will be notified of the appeal outcome by phone, email or in writing within 30 days of
receipt of the appeal at the WFSO®.
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Candidate Code of Ethics
By registering and completing the WFSO®-FPL exam, the candidate agrees to uphold and
promote the integrity of the exam and the values of the certification process, specifically by
doing the following:
▪
▪
▪
▪

Promote food safety to the best of your ability.
Treat all others with respect and courtesy, before, throughout and after the examination.
Understand the consequences of your actions if you are caught cheating or behaving in
an unethical manner.
Report any suspected violations to the code of ethics to the exam proctor or to the WFSO®
directly.

Uphold the credibility and prestige of the Food Protection Leader Certification.

Candidate Misconduct

20

We take candidate misconduct very seriously. Candidate misconduct includes anything considered
to be a threat to the security of the exam, copying or sharing answers during the exam as well as
any attempt to copy, save, or transmit the contents of the exam. This conduct constitutes cheating.
When testing in a group, a candidate should not talk to another candidate or look at another
candidate’s computer screen. Candidate misconduct includes using any other computer programs or
computing device, including laptops, tablets, or phones.
▪
▪
▪

If there is a suspected cheating incident, The WFSO® will fully and fairly investigate the
incident
This will entail holding the release of a candidate’s test scores
If cheating is confirmed, the scores are destroyed, and the candidate will be restricted
from retaking the examination

Recertification and Expired Certification Processes
The purpose of the WFSO® recertification program is to enhance the continued competence of
certificants and to reaffirm certificant knowledge in food safety and sanitation. WFSO® Food
Protection Leader recertification is required every five years. To maintain your WFSO®
certification, you are required to challenge the Food Protection Leader Exam and reach a passing
score to be determined after standard setting.
Certification Expiration If a certificant allows their certification to expire. Simply retaking the test at
any time would allow the food service professional to be recertified by the WFSO®.
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Appendix A
The WFSO® enlisted the help of over 50 International Subject Matter Experts in development of
the FPL Exam. This appendix contains the full Exam blueprint to assist in helping candidates
understand the content outlined used to develop the questions contained in the Food Protection
Leader Certification Exam.
Included in this Appendix are a list of recommended study material, exam preparation
resources and sample questions.
Target Audience: The WFSO®-FPL understands the foundational principles of keeping food
safe in a food business, has industry experience, and is committed to guiding others in
preserving the safety of food. The WFSO®-FPL carries the knowledge and skills of standard
global best practices for food that is safe for human consumption.

Exam Blueprint
Description

Domain

Items

Weight

Domain 1 - Personal Hygiene

25.0%

21
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Demonstrate appropriate judgement as an employee and leader in personal health and
safety, including proper handwashing, uniform guidelines, use of personal protective
equipment (PPE),
and the reduction of pathogen transfer from human to food.
Task 1: Model exceptional personal hygiene.
Knowledge:
● General principles of personal hygiene
● Personal protective equipment (PPE)
● Uniform guidelines and requirements
● Foodborne illness risk factors
● Cross-contamination hazards
● First aid procedures
Skill/Ability:
●
●
●

Handwashing to recommended practice
Personal grooming and awareness (e.g., uniform, hand cleanliness)
Minimizing exposure to physical, chemical, biological, and allergen contaminants
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● Proper use of personal protective equipment (PPE)
Task 2: Ensure proper personal hygiene to the established standard.
Knowledge:
● General principles of personal hygiene
● Jurisdictional safety and health codes
● Common pathogens
Skill/Ability:
●
●
●
●

Identifying training needs
Applying appropriate training methods (e.g., mentoring, coaching)
Monitoring or assessing performance of self, others, or organization as a whole
Applying effective communication strategies (e.g., active listening, verbal and
nonverbal)

● Taking corrective action when needed
Task 3: Train personnel on personal hygiene.
Knowledge:

22

● General principles of personal hygiene
● Personal protective equipment (PPE)
● Uniform guidelines and requirements
● Common pathogens
● Foodborne illness risk factors
● Cross-contamination hazards
● Safety guidelines, protocols, and prevention
Skill/Ability:
●
●
●
●
●

Handwashing to recommended practice
Identifying training needs
Applying appropriate training methods (e.g., mentoring, coaching)
Monitoring or assessing performance of self, others, or organization as a whole
Applying effective communication strategies (e.g., active listening, verbal and
nonverbal)

Domain 2 - Food Hygiene

33.8%

27

Control the hygiene and safety of food through the operation from purchasing,
receiving, storage, food preparation, and service.
Task 1: Identify potentially hazardous / TCS foods.
Knowledge:
●
●
●
●
●

Temperature danger zone
Methods of temperature control
Potential contaminants
Favorable environments for pathogenic growth
Jurisdictional documentation requirements
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Task 2: Avoid cross-contamination.
Knowledge:
● Potential contaminants
● Favorable environments for pathogenic growth
● Storage procedures
● Cleaning and sanitizing procedures
● Food preparation
● Allergen protocol
Skill/Ability:
● Handwashing to recommended practice
● Minimizing exposure to physical, chemical, biological, and allergen contaminants
● Ensuring food contact surfaces and equipment are sanitary
● Proper food handling
Task 3: Manage time and temperature controls to reduce the risk of hazards.
Knowledge:
● Temperature danger zone
● Methods of temperature control
● Potential contaminants
● Favorable environments for pathogenic growth
● Internal temperature for potentially hazardous foods / TCS
● Thermometer types and functions
Skill/Ability:

23

● Operating thermometers
● Calibrating of thermometers
● Recordkeeping
Task 4: Manage the flow of food through production to minimize contamination.
Knowledge:
●
●
●
●
●
●
●
●
●
●

Proper food production procedures
Receiving procedures
Storage procedures
Cooking procedures
Dispatching / service procedures
Layout of facility
Flow of food through facility
Washing, sanitizing, and rinsing procedures
Food preparation
Thawing procedures

Task 5: Prepare potentially hazardous / TCS foods in a manner that reduces the risk of foodborne illness.
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Knowledge:
● Temperature danger zone
● Methods of temperature control
● Proper use of utensils
● Washing, sanitizing, and rinsing procedures
● Preparation of raw food
● Pathogen reduction
● Proper glove use
● Cross-contamination hazards
Skill/Ability:
● Properly holding ready-to-eat food
● Cooking to proper internal temperature
● Cooling food to proper temperature
● Ensuring chain of temperatures are not broken
Task 6: Thaw potentially hazardous / TCS foods in a manner that reduces the risk of foodborne illness.
Knowledge:

24

● Temperature danger zone
● Potential contaminants
● Potable water
Skill/Ability:
● Thawing procedures to reduce risk
Task 7: Measure temperature of reheated foods.
Knowledge:
● Temperature danger zone
● Proper reheating procedure and protocol
Skill/Ability:
● Measuring temperature accurately
● Operating thermometers
Task 8: Store potentially hazardous / TCS foods in a safe way to reduce the risk of crosscontamination.
Knowledge:
● Storage procedures
● Storage of allergens
Skill/Ability:
● Rotating products
● Zoning
● Proper food handling
Task 9: Implement labeling guidelines.
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Knowledge:
● Food identification and labeling
● Labeling laws
Task 10: Monitor food sources used in operation.
Knowledge:
● Supplier protocol
● Controls in place to measure supplier performance
● Supplier versus vendor
Skill/Ability:
● Ensuring supplier performance
Task 11: Transport food from production area to consumer.
Knowledge:
● Methods of temperature control
● Proper container, vehicle, and tools for packaging
● Proper temperature to pack items
● Receiving procedures
● Storage procedures
Skill/Ability:
●
●
●
●

25

Logging and recordkeeping
Making quality control checks
Taking corrective action when needed
Applying effective communication strategies (e.g., active listening, verbal and
nonverbal)

● Time as a temperature control
● Proper food handling
● Organization
Task 12: Protect food from contaminants in service areas.
Knowledge:
● Proper use of utensils
● Cleaning and sanitizing procedures
● Proper signage of food
● Foreign object debris requirements (e.g. sneeze guards)
Skill/Ability:
●
●
●

Proper food / beverage handling
Cleaning beverage and food product dispensers
Ensuring food contact surfaces and equipment are sanitary
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Task 13: Handle all non-food products in the operation in a manner that reduces the risk of
foodborne illness.
Knowledge:
● Proper storage, use, and disposal of chemicals
● Proper use and disposal of packaging materials
● Proper use of utensils
● Proper use of equipment
● Cross-contamination hazards
Skill/Ability:
●
●

Ensuring the absence of packaging materials in food preparation areas
Ensuring the absence of personal and office objects in working areas

Domain 3 - Physical Facility Management

18.8%

Reduce the risk of food contamination from the physical facility.
Task 1: Monitor exhaust and ventilation.
Knowledge:
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● Exhaust and fire suppression system and assembly
● Cleaning protocol for the hoods
● Maintenance records
● Inspection logs
Skill/Ability:
● Recordkeeping
Task 2: Examine equipment regularly.
Knowledge:
● Types of equipment on property
● Basic equipment assembly and operation
● Proper operating temperatures of equipment
● Cleaning, sanitizing, and disinfecting procedures
● Maintenance records
Skill/Ability:
● Recordkeeping
Task 3: Ensure equipment is being cleaned.
Knowledge:
● Types of equipment on property
● Cleaning, sanitizing, and disinfecting procedures
Skill/Ability:
● Recordkeeping
Task 4: Inspect cold and dry storage areas.
Knowledge:
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● Pest control
● Storage procedures and temperature requirements
● Potential physical, chemical, and biological cross-contaminants
● Allergens
● Jurisdictional safety code and guidelines
● Equipment operation
● Cleaning, sanitizing, and disinfecting procedures
Skill/Ability:
● Reading labels
● Taking corrective action when needed
● Applying effective communication strategies (e.g., active listening, verbal and nonverbal)
● Recordkeeping
● Maintaining security protocols
Task 5: Inspect production area hard surfaces, lighting, floors, and walls.
Knowledge:
● Inspection process (where, what, and when to look)
● Jurisdictional safety code and guidelines
Skill/Ability:
● Identifying signs of damage
● Taking corrective action when needed
● Applying effective communication strategies (e.g., active listening, verbal and nonverbal)
● Recordkeeping
Task 6: Ensure proper / timely waste management and recycling.
Knowledge:
● Waste and recycling management practices
● Cleaning and sanitizing schedules
● Proper disposal of chemicals
Skill/Ability:
● Applying effective communication strategies (e.g., active listening, verbal and nonverbal)
● Recordkeeping
Task 7: Inspect exterior loading / receiving area.
Knowledge:
● Maintenance of receiving area
● Pest control
Skill/Ability:
● Recordkeeping
Task 8: Ensure facility utilities (e.g., electricity, potable water, gas) meet code.
Knowledge:
● Jurisdictional code
● Inspections and audits
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● Stand-by utilities
● Water and chemical imbalances
● Preventative measures to ensure safe utilities
Skill/Ability:
●

Recordkeeping

●
●

Taking corrective action when needed
Applying effective communication strategies (e.g., active listening, verbal and
nonverbal)

Task 9: Ensure proper chemicals are used to clean equipment.
Knowledge:
●

Approved food service operation chemicals

● Proper storage, use, and disposal of chemicals
● Inspections and audits
Skill/Ability:
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● Cleaning equipment
● Conducting a chemical concentration test (PPM)
● Reading labels
● Following manufacturer’s instructions
Task 10: Model proper procedures for sanitizing equipment with designated chemicals.
Knowledge:
●
●

Equipment cleaning and maintenance
Equipment that uses chemicals in operation

● Chemical concentration
Skill/Ability:
●
●

Chemical application
Mentoring and coaching

● Proper use of personal protective equipment (PPE)
Task 11: Establish protocols in the event of chemical contamination.
Knowledge:
●
●

Proper chemical labeling
Safe chemical handling and disposal

● How and when to report chemical contamination
● Appropriate corrective actions
● First aid procedures during chemical exposure
Skill/Ability:
●
●

Recording chemical contamination incidents
Assessing risk of chemical contamination
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●

Identifying potential exposure

● Applying effective communication strategies (e.g., active listening, verbal and
nonverbal)
Task 12: Ensure the adequate supplies are in the operation for ease of cleaning, sanitizing, and
disinfecting.
Knowledge:
●

Chemical ordering procedures

●
●

Common chemicals used in operation
Approved chemical suppliers

● Cleaning, sanitizing, and disinfecting procedures
Skill/Ability:
●

Placing an order with vendor

● Taking chemical inventory
Task 13: Store potential chemical contaminants properly.
Knowledge:
●

Safe chemical handling and disposal

●
●

Approved food service operation chemicals
Equipment that uses chemicals in operation

● Chemicals that can contaminate food
● Proper chemical labeling
Skill/Ability:
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● Monitoring storage areas
● Taking corrective action when needed
Task 14: Monitor concentration of chemicals.
Knowledge:
●
●

Approved food service operation chemicals
Concentration and conditions that chemicals are effective

● Safe chemical handling and disposal
● First aid procedures during chemical exposure
Skill/Ability:
●
●

Reading labels
Following manufacturer’s instructions

● Conducting a chemical concentration test (PPM)
Task 15: Train personnel on use of chemicals.
Knowledge:
●

Approved food service operation chemicals

●
●

Equipment used in sanitizing
Station equipment

●
●

Proper chemical concentration for effective use
Chemicals that can contaminate food
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●

Safe chemical handling and disposal

● First aid procedures during chemical exposure
Skill/Ability:
●
●
●

Reading labels
Following manufacturer’s instructions
Conducting a chemical concentration test (PPM)

●
●

Sanitizing food contact surfaces
Identifying training needs

●
●
●

Applying appropriate training method (e.g., mentoring, coaching)
Assessing performance of self, others, or organization as a whole
Applying effective communication strategies (e.g., active listening, verbal and
nonverbal)

●

Implementing a cleaning program

Domain 4 - Food Safety Management Systems
Maintain and manage food safety best practices, HACCP analysis, and risk-based
preventative measures to protect food for human consumption.

22.5
%

Task 1: Verify food safety management systems.
30

Knowledge:
●
●

HACCP approach methodologies
Management reviews

● Verification versus validation
● Inspections and audits
● Traceability and records
● Jurisdictional safety code and guidelines
Skill/Ability:
● Implementing HACCPs
● Continuous improvements approach
● Recordkeeping
● Active managerial controls
Task 2: Maintain cleaning and sanitizing program systems.
Knowledge:
●

Cleaning and sanitizing procedures

● Program preparation, inspection, and documentation procedures
● Equipment design, construction, and review
Skill/Ability:
●

Establishing inspection interval

●
●
●

Process flow and cleaning strategy
Recordkeeping
Identifying training needs
Doc. WFS 22 Revision 1 02.22
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●
Applying appropriate training method (e.g., mentoring, coaching)
●
Assessing performance of self, others, or organization as a whole
Task 3: Monitor for pest infestation.
Knowledge:
●
●
●
●

Receiving procedures
Truck inspections
Waste and recycling management
Jurisdictional regulations concerning pesticide

● Inspection process
● Maintenance requests
Skill/Ability:
●
●

Executing integrated pest management
Tracking maintenance requests

● Recordkeeping
Task 4: Execute crisis (e.g., foodborne-illness outbreak, utility interruption, allergen response)
management protocols.
Knowledge:
●
●
●
●
●
●
●
●
●

Foodborne illness risk factors
Reporting requirements (e.g., who and how to report)
Food emergency protocol
Definition of foodborne-illness outbreak
Definition of utility interruption
Definition of allergen response
Definition of weather-related crisis
Risk management versus risk mitigation situation
Traceability and records

●
●

Process of seeking medical assistance
Identification of compromised food
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● Crisis management analysis
Skill/Ability:
●
●

Effective crisis response
Applying effective communication strategies (e.g., active listening, verbal and
nonverbal)

●

Collecting preventive samples

● Testing food emergencies procedures
● Critical thinking
Task 5: Implement return, reject, and recall procedures.
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Knowledge:
● Traceability and records
● Compliance with the process
● Jurisdictional safety code and guidelines
Skill/Ability:
● Recordkeeping
● Root cause analysis
● Taking corrective action when needed
Task 6: Manage food fraud prevention.
Knowledge:
● Food defense programs
● Food emergency protocols
Skill/Ability:
● Taking preventative measures
Task 7: Mitigate food allergen risk.
Knowledge:

32

● Major food allergens
● Food identification and labeling
● Food segregation and cross-contact of allergens
● Consumer advisory
Skill/Ability:
● Ensuring traceability
● Identifying high-risk populations
● Cleaning and sanitizing procedures
● Applying effective communication strategies (e.g., active listening, verbal and
nonverbal)
Task 8: Implement jurisdictional code requirements.
Knowledge:
● Traceability and records
● Jurisdictional safety code and guidelines
Skill/Ability:
• Identifying training needs
• Applying appropriate training method (e.g., mentoring, coaching)
• Assessing performance of self, others, or organization as a whole
• Conducting risk-based audits and inspections
Task 9: Retain required documentation.
Knowledge:
● Food emergency protocols
● Traceability and records
● Audit process
Skill/Ability:
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● Recordkeeping
● Reviewing all documents
Task 10: Enforce health screening and reporting procedures.
Knowledge:
●
●
●
●

Health screening process
Reporting requirements (e.g., who and how to report)
Types of employee illnesses
Jurisdictional safety and health code

● Who and how to contact authorities
Skill/Ability:
●

Operating thermometers

●
●
●

Identifying training needs
Applying appropriate training method (e.g., mentoring, coaching)
Assessing performance of self, others, or organization as a whole

●

Applying effective communication strategies (e.g., active listening, verbal and
nonverbal)

Task 11: Verify that personal hygiene programs are in place.
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Knowledge:
●

General principles of personal hygiene

● Foodborne illness risk factors
● Inspection process
● Jurisdictional safety code and guidelines
Skill/Ability:
●
●
●

Modeling performance standards
Identifying training needs
Applying appropriate training method (e.g., mentoring, coaching)

● Assessing performance of self, others, or organization as a whole
Task 12: Train employees in food safety principles.
Knowledge:
● Preventative controls to keep food safe
Skill/Ability:
●

Recordkeeping

●
●
●
●

Identifying training needs
Applying appropriate training methods (e.g., mentoring, coaching)
Assessing performance of self, others, or organization as a whole
Applying effective communication strategies (e.g., active listening, verbal and
nonverbal)
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Recommended Reference / Study Material
The following list of references and study material are recommended to fully prepare a
candidate to take the WFSO®-FPL exam. These references were used in the creation of the
exam.
▪
▪
▪
▪

WFSO®’s “Safe Food Handler” Course
WFSO®’s “Essentials of Food Hygiene” Course
WFSO® licensed education/training materials
FDA Food Code, 2017

34
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Sample Questions
Below is a list of questions similar to what a candidate will find on the WFSO®-FPL Exam:
1.

How can a food protection leader (FPL) maintain a program developed to address high
standards of personal cleanliness?
A.
B.
C.
D.

2.

Why do hands need to be washed prior to wearing gloves?
A.
B.
C.
D.

3.

Once a month
Twice a year
Prior to soil and grease residues accumulating
When food particles begin to adhere to the motor

When working in conjunction with the regulating agency, why does a food service business
retain documents from a HACCP plan?
A.
B.
C.
D.

5.

To reduce risk of damage to the gloves
To prevent transferring microbes to food
To increase longevity of use of the gloves
To lower the chance of physical contamination

How often should the ventilation system in food preparation areas be cleaned?
A.
B.
C.
D.

4.

Post the standards in a visible location.
Hire experienced food service employees.
Show employees through leading by example.
Provide a single training for employees annually.

Develops a systemic approach to reducing risk to food
Provides continuous monitoring of regulatory inspections
Creates a partnership for achieving community safety through education
Ensures active managerial control for mitigating the risk of contamination

Which is an example of poor personal hygiene?
A.
B.
C.
D.

Using hand sanitizer after washing hands
No bare hand contact with ready-to-eat foods
Excluding or restricting ill employees from food contact
Bare hand contact with ready-to-eat foods after proper handwashing

Answers: 1- C. 2- B. 3-C. 4-D. 5-D.
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Appendix B – Becoming a Approved WFSO Trainer and Proctor
The WFSO® relies on a network of food safety professionals from all aspects of the food service
industry. As a Subject Matter Expert (SME), we welcome you to apply to become a WFSO®
Approved Trainer and Proctor. This Appendix contains the necessary steps, requirements, and
paperwork to become eligible to delivery WFSO® Approved Training materials and proctor
WFSO® Certification Exams.
Please closely review all the of the steps and requirements to become a Trainer/Proctor. Once
you have completed all of the requirements and signed all of the necessary documents, please
submit the completed application and all materials via email to: USA@worldfoodsafety.org
and the global office will reply with their decision within five business days.
Upon notification of approval, you will be authorized to administer WFSO® Approved
Training Materials and register your test site to deliver WFSO® FPL Certification Exams. If you
are denied, you will be contacted with additional information and steps to become approved.
There is no cost associated with being a WFSO® FPL Approved Trainer and Proctor.
Certificate of completion as a WFSO® Approved Trainer and/or Proctor will be awarded
upon completion of all training materials and signing of the documents are complete.
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Goals of a FPL Trainer / Proctor
Goals of the FPL Trainer/Proctor
▪
▪

Teach the WFSO®-FPL Program utilizing WFSO® programs and products.
Access on-line WFSO® instructor training resources and information to stay current with all
updates.
Follow the standards of the Trainer & Proctor Conduct & Confidentiality forms.

▪

Steps to becoming a Trainer/Proctor
▪
▪
▪
▪

Complete the application
Review the “Train the Trainer” materials
Take and Pass the Trainer Test
Agree to the standards of the Trainer & Proctor Conduct & Confidentiality forms.

Steps to becoming a Proctor only
▪
▪

Complete the application
Agree to the proctor administration guidelines – Scantron
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Certified Food Protection Leader (FPL) Trainer / Proctor Requirements
▪
▪
▪

▪
▪
▪

Pass the WFSO-Food Protection Leader exam.
Complete the trainer course and pass the trainer exam.
Submit 1 professional references for verification of experience working as any of these:
o Professional in a foodservice operation environment.
o Food service educator.
o Health inspector or equivalent by a state or local regulatory authority
o Registered Sanitarian, Registered Dietician, or equivalent
Have a full understanding that they are representatives of the WFSO® when acting as a
trainer/proctor.
Have agreed to and understand both the Trainer & Proctor Confidentiality agreement and
the Trainer & Proctor Conduct Agreement
Remain current with WFSO FPL trainer/proctor requirements every three years.
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FPL Trainer & Proctor Conduct Agreement
This Trainer Conduct Agreement (“Agreement”) is intended to ensure consistent and world class
delivery of the World Food Safety Organisation’s (“WFSO®”) Food Protection Leader (FPL)
training program (“Program”) course (“Course”) and certification examination (“Exam”) and to
ensure compliance with the policies and procedures associated with the Exam.
Please read the following expectations and conditions carefully. By placing initials next to each
statement, you (for yourself, and/or as applicable, on behalf of your company) are committing to
WFSO® that you will follow these standards as an Approved WFSO® FPL Trainer and/or Exam
Proctor (“Trainer/Proctor”).
Additionally, agreeing and accepting all the conditions and requirements stated herein.
Trainer/Proctor understands that, although they are an independent contractor of WFSO®
and may also have employment with third parties while serving in the role as a Trainer/Proctor. The
Trainer/Proctor will preserve WFSO® and its affiliates’ intellectual property and agree to act in
the best interest of the Program and ensure that the important lessons in the Course are taught in a
clear, logical, efficient manner.
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When providing classroom instruction, Trainer/Proctor agrees to use the most current version of
WFSO® published materials. Additionally, remain current of all updates to the Course materials.
WFSO®’s policies require that each candidate receive a copy of a WFSO® study guide to refer to
in preparation for the certification Exam. Trainer/Proctor agrees and understands that WFSO®
may communicate updates, and other information to Trainer by electronic mail only.
Trainer/Proctor will abide by all trademark and copyright guidelines set forth in WFSO®
materials.
_____Trainer/Proctor will only reproduce, post, or alter WFSO® materials if they have received
explicit written permission to do so from WFSO®. Trainer will not place Trainer’s own logo on
WFSO® content or materials. Trainer will not use WFSO®, and/or its affiliates’ trademarks without
explicit written permission to do so.
Trainer/Proctor is aware of and will follow the policies established by WFSO® that ensure
the confidentiality of the Exam contents and of secure Exam administration. These Exam policies and
procedures are outlined in the WFSO® Handbook (the “Handbook”). Trainer/Proctor has read the
Handbook and understands the penalties for violating the standards.
Any breaches of security before, during, and after an Exam, the Trainer/Proctor will comply
with the procedures regarding handling and understands that WFSO® will investigate any
allegations of Exam security violations.
____WFSO® has the right to audit any courses instructed by the Trainer/Proctor, for quality
assurance purposes with or without any advance notice to the Trainer/Proctor.
Trainer/Proctor is aware that the penalties for violating standards (provided in the Handbook
or this Agreement) may include, but are not limited to: warning, probation, temporary suspension of
Course instruction and/or proctoring privileges, revocation of Course instruction and/or proctoring
privileges at will, civil or criminal action, and/or any other action WFSO® considers appropriate.
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Trainer/Proctor authorizes any references named in the application associated with this
Agreement, to provide WFSO® with any information that may be requested to arrive at an
approval or other decision.
____Trainer/Proctor releases all such persons, entities and WFSO® and its affiliates from all
liability that may arise from such investigation and release of information. Trainer/Proctor has
asked these individuals to attest to their qualifications because they have known Trainer/Proctor
personally and/or professionally for at least one (1) year.
Trainer/Proctor understands that WFSO® may notify third parties of penalty actions, with or
without prior notice to Trainer/Proctor. These parties include educational institutions, government,
health and regulatory agencies, employers, law enforcement agencies, etc. Trainer hereby releases
WFSO®, its officers, directors, employees, agents and affiliates from any action or claim related to
such.
Trainer/Proctor understands that information concerning their status as a Trainer/Proctor may
be shared with WFSO® affiliates, transferees and assignees.
Trainer/Proctor attests, by entering this Agreement, that Trainer/Proctor is using their legally
recognized name and not an alias of any sort.
Trainer/Proctor will act in an ethical manner and with integrity, by treating others with respect,
being honest, and ensuring their own behaviour and actions will not reflect negatively nor have a
negative impact on the Program or WFSO®.
Trainer/Proctor will not make claims or work with any person or organization that makes
claims that guarantees passing the Exam.
Trainer/Proctor understands that to maintain their status as a Trainer/Proctor that they must
renew this Agreement every three (3) years, as well as abide by the provisions in this Agreement.
Notwithstanding the above, Trainer/Proctor agrees to indemnify and hold WFSO®, its
officers, directors, employees, agents, and affiliates harmless from any acts taken by
Trainer/Proctor or those under their direct control while serving as a Trainer/Proctor.
____Trainer/Proctor understands that consequences for failing to hold up their end of the
confidentiality and conduct agreements will lead to a revoking of Instructor Proctor privileges and
rights. Any violation may lead to legal action, fines, and jail time.
____Trainer/Proctor understands that consequences for failing to hold up their end of the conduct
agreements will lead to a revoking of Instructor Proctor privileges and rights. Any violation may
lead to legal action, fines, and jail time.
____Trainer/Proctor agrees to not administer more than 25 FPL exams in one session and will
closely monitor all exam candidates during the course of the FPL exam.

Trainer/Proctor Signature: ____________________________
Full Name: ________________________________________
Date: _____________________________________________
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FPL Trainer & Proctor Confidentiality and Non-Disclosure Agreement
Trainer/Proctor understands that score reports are considered privileged and strictly
confidential information. The only individuals authorized by WFSO® to distribute scores and
certificates to examinees are as follows: WFSO® or its designee, the examinees’ registered proctor
or Instructor, the examinees’ employer, or appropriate health/regulatory agencies.
Trainer/Proctor understands and agrees that all student data (including but not limited to
personally identifiable information such as social security numbers, addresses or other information)
shall be considered confidential and shall not be utilized or disclosed other than to WFSO® without
a valid request from a court of competent jurisdiction or law enforcement authority, and that they
will take reasonable precautions to protect such.
Trainer/Proctor agrees to maintain score reports in strictest confidentiality and will not divulge
the score of any candidate to anyone other than the candidate, the representative of the sponsoring
organization, or a health department official in the jurisdiction of the individual candidate. The
Trainer/Proctor understands that they may be held liable for damages resulting from any breach of
this obligation.
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Trainer/Proctor understands that all information gathered on examinees requiring special
arrangements or accommodations in accordance with the Americans with Disabilities Act (ADA) is
proprietary and confidential information. This includes information on individuals who assist
candidates with special needs. Instructor agrees to not disclose to any other person any confidential
information on examinees needing special accommodations as defined under the ADA.
Trainer/Proctor agrees to maintain all information with reference to any candidate with
special needs, or any individual assisting a special-needs candidate as strictly confidential and
privileged information. The Trainer/Proctor understands that they may be held liable for damages
resulting from any breach of this obligation.
Trainer/Proctor also understands and agrees that WFSO® has the right to suspend or revoke
_____Trainer’s right to instruct at any time at its sole discretion for any reason WFSO® believes is
in the best interests of the Program.
____Trainer/Proctor understands that consequences for failing to hold up their end of the
confidentiality agreements will lead to a revoking of Trainer Proctor privileges and rights. Any
violation may lead to legal action, fines, and jail time.

Trainer/Proctor Signature: ____________________________
Full Name: ________________________________________
Date: _____________________________________________

Doc. WFS 22 Revision 1 02.22

CERTIFICATION EXAM HANDBOOK

WFSO – Trainer and Proctor Application
Revised: 2021

 Trainer/Proctor Application
 Proctor Only
Full Name:
Primary Contact Email (listed on website):
Test Site – Training Location
Address:
City:
State/Providence:
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Zip/Postal Code:
Documentation Check List – Include all with application
Date of WFSO-FPL Exam Certification
Verification of experience (Trainer/Proctor Only)
Completed and Signed Trainer/Proctor & Proctor Conduct Agreement
Completed and Signed Trainer/Proctor & Proctor Confidentiality Agreement
Proposed First Testing Date:
Once this application is approved, Trainer/Proctor will receive additional instructors on training
to administer the WFSO-FPL Certification Program.

By signing below, I hereby authorize WFSO and its affiliates to verify and confirm accuracy in the
information submitted with this application. I confirm that all information provided is valid and accurate. If
any of the submitted information is found to be fraudulent of misrepresenting of the applicant, I agree to
be suspended permanently from any WFSO activities.

Signature:

Date: _____________
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