
Assessing Competency: Gap Analysis Tool

®

This tool aims to identify skill gaps to assist in prioritizing continuing education opportunities.
Review the competency and related practice standard and identify your skill in each area.

Explain action steps to bridge gap. Use the resources listed to assist in developing a plan of action.

Please check off your level of knowledge and skill in each of the following CDM, CFPP competencies.

Your response will point to any learning needs.

No Knowledge/Entry Level Knowledge or Skills:
Suggest Level I courses and basic resources

Basic/Foundational Knowledge or Skills:
Suggest Level II course and basic to advanced resources

Thorough Knowledge of Topic:
Suggest Level III courses and advanced resources

I

II

III



Competency Area 1: Nutrition

Competency Behavioral Description No Knowledge/
Entry Level Knowledge

Basic/Foundational 
Knowledge or Skills

Thorough Knowledge 
of Topic

If deficient, explain gap and
action steps to bridge the gap

Gather 
Nutrition

Data

1. Document Nutrition 
Information in the Medical 
Records

2. Interview for Nutrition Related 
Information

3. Obtain Routine Nutrition 
Screening Data

4. Identify Nutrition Problems 
and Client Rights

Competency Behavioral Description No Knowledge/
Entry Level Knowledge

Basic/Foundational 
Knowledge or Skills

Thorough Knowledge 
of Topic

If deficient, explain gap and
action steps to bridge the gap

Apply 
Nutrition

Data

1. Modify Diet Plans

2. Implement Physician’s Dietary 
Orders

3. Apply Standard Nutrition Care 
Procedures

4. Review Effectiveness of 
Nutrition Care

5. Manage Special Nourishments 
& Supplemental Feedings

Competency Behavioral Description No Knowledge/
Entry Level Knowledge

Basic/Foundational 
Knowledge or Skills

Thorough Knowledge 
of Topic

If deficient, explain gap and
action steps to bridge the gap

Provide 
Nutrition
Education

1. Assist Clients with Food 
Selection

2. Use Nutrition Education 
Materials

3. Adapt Teaching to Clients’ 
Educational Needs: evaluate 
clients’ readiness to learn



Competency Area 1: Nutrition-Related Practice Standards and ANFP Education Resources

Education Competency Level

MDS 3.0: Nutritional & Care Planning Decisions II

Comfort Food & Comfort Care II

Food Allergies II

Certificate of Advanced Learning: Building on MNT Basics III

Standards of Practice for Individualized Diet Approaches II

Medical Terminology & Drug Nutrient Interaction II

Nutrition Connection Edge Articles Various

Resources

AND Nutrition Care Manual

RD411.com

Focus on Formulas - Fluid Intake

Focus on Formulas - Ideal Body Weight

Centers for Medicare and Medicaid Services MDS 3.0 RAI Manual

2020 - 2025 Dietary Guidelines for Americans

Choose My Plate

Competency Checklist for Foodservice Employees

Practice Standards

Documenting in the Medical Record

Fluid Intake: Assessing Fluid Needs & Documenting Intake

https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=06FD2172-E578-4AA8-8EFF-8110C762F70E
https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=693DFF94-133F-4C24-AB1F-4BBEF69DD2A3
https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=DA7BB550-32CE-41AD-B2AD-9269DF3DCD8F
https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=AF7DC2E1-EC30-4520-8B1C-CE209035A6F6
https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=62728367-0579-4333-B896-8AD481625F8E
https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=632375EC-9CC3-4206-B703-0B2BB117127B
https://www.anfponline.org/news-resources/nutrition-and-foodservice-magazine/edge-connection-articles#NC
https://www.nutritioncaremanual.org/
http://www.RD411.com
https://videos.anfponline.org/fluid-intake
https://videos.anfponline.org/ideal-body-weight
https://downloads.cms.gov/files/1-MDS-30-RAI-Manual-v115R-October-1-2017-R.pdf
https://health.gov/dietaryguidelines/2015/resources/2015-2020_Dietary_Guidelines.pdf
https://www.choosemyplate.gov/
https://www.cbdmonline.org/cdm-resources/competencies-for-food-and-nutrition-services-employees
http://www.anfponline.org/news-resources/standards-of-practice/competency-area-1-nutrition/practice-standard-documenting-in-the-medical-record
https://www.anfponline.org/news-resources/standards-of-practice/competency-area-1-nutrition/fluid-intake


Competency Area 2: Foodservice

Competency Behavioral Description No Knowledge/
Entry Level Knowledge

Basic/Foundational 
Knowledge or Skills

Thorough Knowledge 
of Topic

If deficient, explain gap and
action steps to bridge the gap

Foodservice

1. Manage Standardized Recipes

2. Specify Standards and 
Procedures for Preparing Food

3. Supervise the Production and
Distribution of Food

4. Monitor Meal Service

5. Implement Continuous Quality 
Improvement Procedures for 
Foodservice Department

6. Modify Standard Menus

Competency Area 2: Foodservice-Related Practice Standards and ANFP Education Resources

Education Competency Level

Maximizing Menu Integration II

Healthcare Hospitality II

Culinary Solutions: Basic Principles of Soups and Sauces I

Basic Baking I

Creative Carvings: Techniques for Creating Attractive 
Garnishes & Centerpieces

II

Using Herbs and Spices: Cooking Without Salt II

Theme Meals & Holiday Planning II

Food Presentation: Tips for Making Meals Look Their Best II

Food Allergies II

Culinary Boot Camp I

Culinary Connection Edge Articles Various

Resources

ANFP Benchmarking Tools

Focus on Formulas - Scaling a Recipe

Focus on Formulas - Edible Yield Factor

Choose My Plate

2020 - 2025 Dietary Guidelines for Americans

Focus on Formulas - Profitability Analysis

Meal Audit Checklist

Culinary Boot Camp

Practice Standards

Measuring Meal Production

Menu Planning, Calories & Portions

Controlling Costs in Foodservice

https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=D656851A-B9E6-408C-A825-AABAB8B1746C
https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=66FC3A05-B4D7-45AB-9F28-93479A65CB19
https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=7AC36317-8F89-4DB6-B755-5BA45EAFD204
https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=8E5FF459-0C52-467E-83FA-B90964B9DBB7
https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=98FA0782-B3DC-460A-AA43-B71B0B4BDFA9
https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=98FA0782-B3DC-460A-AA43-B71B0B4BDFA9
https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=7AD49083-DA05-4729-A251-51553272CC73
https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=24148072-1361-46E4-B7E7-4B656A87857C
https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=2BC9140F-96B7-4F3C-97D5-99DFF811DF52
https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=DA7BB550-32CE-41AD-B2AD-9269DF3DCD8F
https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=C4A0841D-54A4-4740-BB70-E8949FCC4C07
https://www.anfponline.org/news-resources/nutrition-and-foodservice-magazine/edge-connection-articles#CC
http://www.anfponline.org/news-resources/benchmark-program
https://videos.anfponline.org/scaling-a-recipe
https://videos.anfponline.org/edible-yield-factor
https://www.choosemyplate.gov/
https://health.gov/dietaryguidelines/2015/resources/2015-2020_Dietary_Guidelines.pdf
https://videos.anfponline.org/profitability-analysis
http://www.anfponline.org/docs/default-source/legacy-docs/docs/meal-planning-checklist.pdf
https://videos.anfponline.org/category/culinary-boot-camp
http://www.anfponline.org/news-resources/standards-of-practice/competency-area-2-foodservice/measuring-meal-production-calculating-meal-equivalents
https://www.anfponline.org/news-resources/standards-of-practice/competency-area-2-foodservice/menu-planning
http://www.anfponline.org/news-resources/standards-of-practice/competency-area-2-foodservice/menu-planning


Competency Area 3: Personnel & Communications

Competency Behavioral Description No Knowledge/
Entry Level Knowledge

Basic/Foundational 
Knowledge or Skills

Thorough Knowledge 
of Topic

If deficient, explain gap and action steps
to bridge the gap

Personnel &
Communications

1. Define Personnel Needs and 
Job Functions

2. Interview, Select, and Orient 
Employees

3. Provide Ongoing Education

4. Develop and Maintain 
Employee Time Schedules and 
Assignments

5. Manage Goals and Priorities 
for Department

6. Manage Department Personnel

7. Manage Professional 
Communications

8. Implement Required Changes 
in Foodservice Department

Competency Area 3: Personnel & Communications-Related Practice Standards and ANFP Education Resources

Education Competency Level

HR Toolkit for Managers I

Transition from Team Member to Leader I

Team Empowerment: A Key to Leadership Success III

Leading Through Change II

Leadership Through the Organizational Culture Change III

Snap, Tweet, and Share: Fundamentals of Social Media I

You’ll Never Know if You Don’t Ask: Getting Project Approval II

Management Connection Edge Articles Various

Resources

Top 10 Tips to Tackle Social Media in the Workplace - Part I

Top 10 Tips to Tackle Social Media in the Workplace - Part II

Top 10 Things to Look for When Hiring

Top 10 Ways to Communicate Across Generations

Top 10 Ways to Improve Employee Engagement

Top 10 Steps to Prepare for an Inservice/Education Session

Top 10 Facts CDMs Should Know About FMLA

Focus on Formulas - Tray Accuracy

Focus on Formulas - Productivity Rate

Competency Checklist for Foodservice Employees

Practice Standards

Estimating Staffing Needs

Calculating FTEs

https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=7860C077-A9CB-4C0F-A1CC-948E72B4BFD5
https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=A8BFA078-E4A4-4276-9112-1A2248EF3A79
https://nf.anfponline.org/eweb/DynamicPage.aspx?=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice%20Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=EBC8F393-6529-44F8-91CA-2510383D65DD
https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=B005424E-FA79-4B2E-80D8-F393B3968394
https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=2C3EE6B1-2DEA-473B-ABF2-55C506EC69BA
https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=07387A94-7804-4B5E-8146-694246E232BB
https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=7C49FB08-4C42-4C50-B316-757148BFCA95
https://www.anfponline.org/news-resources/nutrition-and-foodservice-magazine/edge-connection-articles#MC
https://www.cbdmonline.org/cdm-resources/top-10/top-10-tips-to-tackle-social-media-in-the-workplace-part-i
https://www.cbdmonline.org/cdm-resources/top-10/top-10-tips-to-tackle-social-media-in-the-workplace-part-ii
https://www.cbdmonline.org/cdm-resources/top-10/top-10-things-to-look-for-when-hiring
https://www.cbdmonline.org/cdm-resources/top-10/top-10-ways-to-communicate-across-generations
https://www.cbdmonline.org/cdm-resources/top-10/top-10-ways-to-improve-employee-engagement
https://www.cbdmonline.org/cdm-resources/top-10/top-10-steps-to-prepare-for-an-in-service-educational-session
https://www.cbdmonline.org/cdm-resources/top-10/top-10-facts-cdms-should-know-about-the-family-medical-leave-act
https://videos.anfponline.org/tray-accuracy
https://videos.anfponline.org/productivity-rate
http://www.anfponline.org/docs/default-source/cbdm/anfp-template-competencies-for-dietary-employees.pdf
http://www.anfponline.org/news-resources/standards-of-practice/competency-area-3-personnel-communications/practice-standard-estimating-staffing-needs
http://www.anfponline.org/news-resources/standards-of-practice/competency-area-3-personnel-communications/practice-standard-calculating-ftes


Competency Area 4: Sanitation & Safety

Competency Behavioral Description No Knowledge/
Entry Level Knowledge

Basic/Foundational 
Knowledge or Skills

Thorough Knowledge 
of Topic

If deficient, explain gap and
action steps to bridge the gap

Sanitation
& Safety

1. Manage Personnel to Ensure 
Compliance with Safety and 
Sanitation Regulations

2. Manage Purchasing, Receiving, 
Storage, & Distribution of Food 
& Supplies Following established 
Sanitation & Quality Standards

3. Protect Food in All Phases 
of Preparation using HACCP 
Guidelines

4. Manage Physical Facilities to 
Ensure Compliance with Safety 
and Sanitation Guidelines

Competency Area 4: Sanitation & Safety-Related Practice Standards and ANFP Education Resources

Education Competency Level

Food Safety and Technology II

Foodborne Pathogens II

Food Safety for Local Sourcing III

Food Safety in Quantity Food Preparation II

Cracking the 2013 FDA Food Code I

Is Your Storage Inspection Ready? II

Risky Business: CDC Risk Factor Alert I

Food Protection Connection Articles Various

Resources

Competency Checklist for Foodservice Employees

Top 10 Tips for Glove Use

Top 10 Tips for Disaster Planning

Disaster Plan Template

Top 10 Things CDMs Should Know About the FDA Food Code

Top 10 Ways to Make Sanitation Fun

2017 FDA Food Code

Food Keeper App

Practice Standards

Emergency Planning

Food Safety

Food Storage Guidelines

https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=3EFAFCAE-7A71-4F91-83EF-E97CE1C54D44
https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=7447C6BB-84E9-44F1-BFE0-B269E069AE52
https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=7B375266-3E20-4E3F-80ED-84163ECBA312
https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=A2C8F81C-020C-4A2D-9324-59A07D43D30D
https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=15AE85EB-14D8-4656-8CA6-AA978B88753E
https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=05516439-D863-414D-84B5-E65F50B909A0
https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=C56FC535-313C-4D3E-AFB0-D29920B6F9D8
https://www.anfponline.org/news-resources/nutrition-and-foodservice-magazine/edge-connection-articles#FPC
https://www.cbdmonline.org/cdm-resources/competencies-for-food-and-nutrition-services-employees
https://www.cbdmonline.org/cdm-resources/top-10/top-10-tips-for-glove-use
https://www.cbdmonline.org/cdm-resources/top-10/top-10-tips-for-disaster-planning
http://bit.ly/ACE18DP
https://www.cbdmonline.org/cdm-resources/top-10/top-10-things-that-cdms-should-know-about-the-fda-food-code
https://www.cbdmonline.org/cdm-resources/top-10/top-10-ways-to-make-sanitation-fun
https://www.fda.gov/food/guidanceregulation/retailfoodprotection/foodcode/ucm595139.htm
https://www.foodsafety.gov/keep/foodkeeperapp/index.html
http://www.anfponline.org/news-resources/standards-of-practice/competency-area-4-sanitation-safety/emergency-planning
http://www.anfponline.org/news-resources/standards-of-practice/competency-area-4-sanitation-safety/food-safety
http://www.anfponline.org/news-resources/standards-of-practice/competency-area-4-sanitation-safety/food-storage-guidelines


Competency Area 5: Business Operations

Competency Behavioral Description No Knowledge/
Entry Level Knowledge

Basic/Foundational 
Knowledge or Skills

Thorough Knowledge 
of Topic

If deficient, explain gap and
action steps to bridge the gap

Business 
Operations

1. Manage a Budget

2. Prepare Specifications for 
Capital Purchases

3. Plan and Budget for 
Improvements in the Department 
Design and Layout

4. Assist in the Purchasing 
Process

5. Manage Revenue Generating 
Services

6. Implement Cost Effective 
Procedures

Competency Area 5: Business Operations-Related Practice Standards and ANFP Education Resources

Education Competency Level

Design Planning 101 for Foodservice Operations I

You’ll Never Know if You Don’t Ask: Getting Project Approval II

Workflow Development for Foodservice Operations III

Resources

Focus on Formulas - Profitability Analysis

Focus on Formulas - Raw Food Cost Per Patient Day

ANFP Benchmarking Program

Practice Standards

Estimating Staffing Needs

Calculating FTEs

Controlling Costs in Foodservice

Foodservice Department Catering

Calculating Food Costs

Determining Menu Item Prices

https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=91EDAACE-57A8-432D-BB32-86ADE3A5385B
https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=7C49FB08-4C42-4C50-B316-757148BFCA95
https://nf.anfponline.org/eweb/DynamicPage.aspx?site=ANFP&Action=Add&ObjectKeyFrom=1A83491A-9853-4C87-86A4-F7D95601C2E2&WebCode=ProdDetailAdd&DoNotSave=yes&ParentObject=CentralizedOrderEntry&ParentDataObject=Invoice Detail&ivd_formkey=69202792-63d7-4ba2-bf4e-a0da41270555&ivd_cst_key=00000000-0000-0000-0000-000000000000&ivd_prc_prd_key=6E16C5C9-FC9F-494D-8E81-68C4B3537407
https://videos.anfponline.org/profitability-analysis
https://videos.anfponline.org/raw-food-cost-per-patient-day
http://www.anfponline.org/news-resources/benchmark-program
http://www.anfponline.org/news-resources/standards-of-practice/competency-area-3-personnel-communications/practice-standard-estimating-staffing-needs
http://www.anfponline.org/news-resources/standards-of-practice/competency-area-3-personnel-communications/practice-standard-calculating-ftes
http://www.anfponline.org/news-resources/standards-of-practice/competency-area-5-business-operations/controlling-costs-in-foodservice
http://www.anfponline.org/news-resources/standards-of-practice/competency-area-5-business-operations/foodservice-department-catering
http://www.anfponline.org/news-resources/standards-of-practice/competency-area-2-foodservice/calculating-food-costs
http://www.anfponline.org/news-resources/standards-of-practice/competency-area-2-foodservice/determining-menu-item-prices
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