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Executive Summary

Healthcare foodservice leaders operate in an
environment where regulatory expectations,
staffing challenges, and resident experience all

intersect. Training alone often improves knowledge

but does not validate competency. Certification
alone confirms competency but does not always
prepare staff for the realities of daily operations.

Healthcare Services Group’s educational division,
Pythia, and nationally accredited certifying body

eLluminate, LLC, developed a coordinated pathway
that intentionally connects learning and validation.

The model is simple:
Structured training prepares the learner

N2

standardized certification verifies competency

N2

application improves real-world outcomes.

A one-year analysis demonstrated measurable
operational benefits, including increased
deficiency-free surveys when employees
completed both training and certification.

This paper explains why the combined approach

works, how it differs from traditional credentialing
pathways, and how organizations can use it to
improve compliance consistency and workforce
readiness.
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The Challenge in
Healthcare Foodservice

Continuous regulatory oversight
Infection prevention requirements
Therapeutic diet accuracy
Staffing variability
Documentation expectations
Resident satisfaction standards

Facilities frequently invest in training

programs, but many struggle to
demonstrate competency consistency
across staff and locations. Conversely,
certification alone can confirm
knowledge but does not always provide
sufficient preparation for the complexity
of real-world environments.

This gap leads to a common outcome:
knowledge exists, but execution varies.

In regulated settings, variation leads
directly to survey risk.

The industry, therefore, requires a
solution that does not treat training and
certification as separate events, but as a
coordinated competency pathway.
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Certification Backed by
National Standards

eLuminate, LLC administers the Food Service Manager
(FSM) and Long-Term Care Food Service Manager
(LTC-FSM) certifications.

Each year, these certification exams undergo an
independent audit and accreditation review by the
American National Standards Institute National
Accreditation Board (ANAB) under ISO/IEC 17024:2012
standards.

Certification answers a critical question:

Can the individual consistently apply knowledge to meet professional standards?

Training Designed to

Prepare Learners for Success

The FSM and LTC-FSM courses are designed to align
with the competencies assessed in certification
exams and reflect real-world operational scenarios
encountered in healthcare communities.

This dual alignment produces two outcomes:
l.Learners understand why standards exist

2.Learners know how to execute them in daily work

The objective is not memorization, but readiness.
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eLUMINATE

ISO/IEC 17024 accreditation ensures:
Exams measure real job
competencies
Scoring is reliable and defensible
Credentialing is impartial and
standardized
Certifications remain valid
across jurisdictions

Pythia

Pythia provides the preparation
component of the pathway
through interactive training
across healthcare operations
topics, including:

Foodservice management
Infection prevention practices
OSHA safety principles
Dementia awareness

Regulatory compliance

expectations
Operational workflows
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Why Training +

Certification Together
Improves Outcomes

When these steps occur independently, improvement
EdUCGtiOI‘I bU“dS is unpredictable. When they occur sequentially,

understa nding. improvement becomes measurable.

A one-year survey analysis revealed:

Survey Performance Outcomes

Employees who:

Completed Pythia FSM/LTC-FSM training and passed
eLuminate certification exams, achieved more
deficiency-free surveys than those without the
credentials.

Certification

. oge Additional findings:
confirms capability.

e Adding the FSM credential to an existing Food
Protection Manager certification produced 6%
more deficiency-free surveys than FPM alone

e Employees holding FPM + FSM + LTC-FSM achieved
12% more deficiency-free surveys than
employees holding the CDM credential

These findings suggest an important operational
reality: Validated competency, combined with
applied training, reduces variation, and survey risk

Application builds is driven by that variation.
consistency.
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A Faster, Practical
Credentialing Pathway

Traditional credential programs often require extended timelines before learners can apply

knowledge in their roles.

The FSM — LTC-FSM pathway was designed differently: credentialing should support operations

rather than delay readiness.

The result is faster workforce competency and quicker operational impact.

Factor

FSM/LTC-FSM Pathway

Typical Long-Term
Credential Programs

Completion Time

2-3 months

12-15 months

Cost

Lower overall investment

Higher tuition/program costs

Recognition

Accepted in 32 states (growing)

Varies

Learning Sequence

Progressive (FSM — LTC-FSM)

Broad curriculum first

Pass Rates

80% FSM [ 78% LTC-FSM

Variable

Operational Application

Immediate

Delayed
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Building a Competency

Culture

Regulatory performance is not driven solely

by individual effort. It is driven by repeatable
systems.

A coordinated pathway supports a
competency culture because it:

¢ Defines expectations

¢ Teaches execution

¢ Verifies performance

¢ Reinforces accountability

Over time, staff stop preparing for surveys
and instead operate in a survey-ready state.

Conclusion

The combined Pythia training and eLuminate
certification pathway demonstrates that when
education prepares individuals and certification
validates competency, measurable operational
improvements follow.

Organizations gain:
e Faster workforce readiness
e Reduced variation in execution
¢ Improved survey outcomes
e Clear professional development pathways

The findings reinforce that competency is not created
by learning alone or testing alone. It is created when

preparation and validation work together.

B

Operational Impact:
What Changes in Practice

Organizations using a combined training +
certification pathway typically observe
improvements in:

Consistency
Staff follow the same procedures regardless
of shift or location.

Confidence
Managers trust documentation, food safety
practices, and diet accuracy.

Survey Readiness
Teams prepare daily rather than react before
inspections.

Staff Development
Employees see a clear career progression
rather than isolated training modules.

Retention
Credential pathways create professional
growth opportunities within foodservice roles.

Learn More

To explore the training programs:
pythiatraining.com

To register for certification exams:
eluminatecertifications.com
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