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why get certified in  
         culinary Medicine

1. http://www.cdc.gov/nchs/fastats/obesity-overweight.htm
2. http://www.fitness.gov/resource-center/facts-and-statistics/
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The obesity and cardiometabolic risk epidemics are running rampant in the United 
States. With 69% of adults identified as overweight or obese1 and the typical  
American diet exceeding the recommended intake levels for fat, sugar, refined 

grains, and sodium,2 the need for healthcare practitioners to actively engage patients  
on issues related to diet is greater than ever.

The Certified Culinary Medicine Specialist™ (CCMS) designation identifies clinicians  
who have a unique foundation for incorporating healthy eating into patients’ diets:  
comprehensive knowledge of nutrition and the culinary techniques to prepare food  
that is consistent with real-world budgets, time constraints, and nutritional ideals.

Through certification, clinicians will enhance their confidence and quality of care by 
learning how to:

   Explore the implications of diet on overall health

   Enhance the quality of patient counseling

   Improve the management of diet-related chronic diseases

Featuring a hybrid 60-credit curriculum comprised of online education, live  
conference learning, and hands-on teaching kitchen modules, the CCMS program is 
designed for those passionate about integrating dietary intervention into their practice 
strategies and will equip candidates with the nutritional knowledge and culinary skills 
to optimize health management.

Clinicians who can 
speak confidently  
about nutrition have  
a major advantage in  
the effort to change the 
habits of their patients.



pathway
  to certification
To be eligible to take the Culinary Medicine Certification exam, a candidate must  
meet the following requirements:

   Be licensed to practice medicine in the United States or Canada as a Physician, 
Nurse Practitioner, Registered Nurse, Physician Assistant, Registered Dietitian, 
Certified Diabetes Educator, or Pharmacist

   Complete a minimum of sixty (60) credit hours of approved nutrition education. 
At least twelve (12) credit hours must be obtained by hands-on participation at an 
approved Culinary Medicine Teaching Kitchen event

   Attend the Cardiometabolic Risk Summit conference (optional)

   Successfully complete 2 online post-tests assessing knowledge based on 2 of 5 
seminal culinary medicine readings
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ccMs  
acadeMic partner 
the GoldrinG Center for Culinary 
MediCine at tulane university

Serving as a true catalyst for change, the Goldring Center for Culinary  
Medicine at Tulane University, the nation’s first hands-on medical school  
teaching kitchen, serves as academic partner to the CCMS program. The  
innovative hands-on cooking modules developed by the Goldring Center  
are live, collaborative learning experiences that ultimately shape a clinician’s  
understanding of culinary concepts and comprise an integral part of the  
educational foundation for the CCMS designation.

A full breakdown of certification examination eligibility  
requirements is available at:  
www.culinarymedicinecertified.com/curriculum

Tuition for the Certified Culinary Medicine Specialist™ (CCMS) program is a one-time fee of $2400. This fee includes:
   Registration for up to 4 hands-on teaching kitchen modules

   Complimentary registration for one CRS conference during the initial CCMS certification program

   Complete access to the ever-increasing library of online educational modules available via the culinarymedicinecertified.com website

Candidates have up to 24 months from the date on which they officially enter the CCMS program to complete the 60-credit 
curriculum.  An additional $425 fee will be required at time of examination.



70 E Swedesford Rd, Suite 100, Malvern, PA 19355

www.culinarymedicinecertified.com

“Make no mistake, I am an allopathic physician. I do not believe in 

anything other than 

evidence-based medicine. 
As an internist, I prescribe statins and beta-blockers and ACE  
inhibitors and aspirin. I believe in them and they have a role. Diet 
alone is very good. Medication alone is very good. 

But diet plus medication is 
synergistic. 

It’s another tool in the box that physicians should have available 
to them..”

 – Timothy S. Harlan, M.D., CCMS Faculty Chair 
Goldring Center for Culinary Medicine, Executive Director


