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Join Us!

Continuing Education
With over 30 hours of CPEU offered free to members every year
you have a variety of options:

o Webinars

o Self-Study

o Newsletter Articles

Professional Development Stipends
FCP offered over $5,000.00 in stipends for members seeking
professional development in 2022-2023

Recipe Contests with Cash Prizes

Over $4,500.00 was awarded to recipe contest participants in
2022-23

Culinary Workshops
Held every 2-3 years, an extraordinary learning opportunity with
. hands-on, tasting, and other food/culinary experiences.
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FCP’s Vision: Optimizing the nation’s health through food and nutrition.

FCP’s Mission: Empower members to be the nation’s food, culinary and nutrition leaders.

FCP’s Member Benefits:

Tastings: Our quarterly newsletter is packed with cutting-edge food news and insights, recipes, and
information on FCP educational programs. Tastings includes an opportunity for 1 CPEU; just read, answer and
earn credits!

On The Menu e-newsletter this monthly quick read keeps you informed of FCP events and activities.

www.fcpdpg.org: The website provides up-to-date information about events, materials from educational
sessions, past issues of Tastings, access to the membership directory and
more.

Electronic Mailing Lists (EMLs): The general FCP electronic mailing list is a
wonderful way to network with colleagues and keep up with the latest food,
nutrition, and culinary news and issues. We have five (5!) total EMLs— check
them out!
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Sub-Groups: At no additional fee, FCP offers four specialty sub-groups —
Supermarket/Retail, Food Safety, Restaurant/Hospitality, and Agriculture Sub-
Groups—each with a focused EML, resources and educational offerings.
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Educational and Networking Events at FNCE®: Each year, FCP plans
extraordinary events that are held during the Academy’s Food & Nutrition Agriculture Supermarket
Conference & Expo®(FNCE®). From hands-on workshops, tours, luncheons, Rel
dinners, and our not-to-be-missed networking event.

Sponsored Recipe Contests. Stretch your culinary skills and enter one of our sponsored recipe contests.

Webinars. Webinars explore hot topics and trends plus offer CPEUs in the convenience of your home or
office. We regularly host webinars plus have archived webinars available on demand. Information is posted
on our web event calendar and is also sent via EML and our monthly On The Menu e-newsletter.

Culinary Workshops. Held every 2-3 years, an extraordinary opportunity for hands-on experiences, tastings,
and other food/culinary professional development.

FCP Connects. Meet your fellow FCP members.

JOIN OUR CULINARY CONVERSATION!
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