
AKO MASHGIACH TRAINING COURSE 

 

OBJECTIVE 

Create a universal, comprehensive online training course and final exam for Mashgichim. Those who 

complete the course and final exam will be certified by AKO and eligible to work as a Mashgiach for AKO 

Hashgachos who participate in this program.  

COURSE CREATION 

This course is currently being created by Rabbi Nosson Dubin using the existing online platform and 

software of Kosher Institute of America (KIA).  

KIA is an independent kashrus training organization with no affiliation to any kosher certifying agencies. 

CURRICULUM 

The course will cover the relevant Halachos, a virtual kitchen walk-through, produce inspection, as well as 

other demonstrations and protocols.  

It would still be highly recommended for Hashgachos to provide supplemental hand-on vegetable 

inspection training due to audio-visual limitations. 

COURSE REVIEW 

A committee comprised of representatives of various Hashgachos will review the course material before 

the videos are produced, and once again afterwards.  

There will obviously be some protocol differences between various agencies. KIA will attempt to address 

the primary differences in the classes and advise Mashgichim to obtain final guidance from their 

administrator. KIA can potentially include downloadable PDF’s of each Hashgacha’s unique policies. 

COMMITMENT 

While it is highly recommended for agencies to join this initiative, it is not required. 

Agencies which currently offer extensive Mashgiach training may choose to require just the final exam 

following their internal training. 

PROCEDURE 

The procedure for individuals taking the course would be as follows:  

1. Anyone can sign up online to take the course.  

2. Upon completion, the individual will receive a course certificate which would be presented to the 

potential Hashgachah agency. 



3. The agency will provide whatever supplemental screening, training and guidance is necessary 

(such as reference and religiosity checking and produce inspection). 

4. The agency will then provide the individual with a link to take the final exam which would be 

administered under the auspices of the certifying agency or a proctor. 

5. If they get a passing grade, they will automatically be issued a Mashgiach certificate and be 

qualified to work.  

The final exam can potentially include a prerequisite screening form.  

COURSE LIMITATIONS 

The course will focus on food-service Hashgachah in a kosher kitchen and would not include Kashering, 

hotel supervision and industrial environments. The certificate will state clearly that the certification is 

limited to kosher foodservice kitchens and does not qualify the individual to work in an industrial or hotel 

setting.  

PREREQUISITE FOR HASHGACHA WORK 

Although this would technically be a training course and should ideally be completed before beginning 

work, Hashgachos can choose to have an individual commence work with basic training and require that 

the course be completed within 30/60/90 days to remain qualified. 

FINANCIALS 

The initial cost for individuals taking the course will be $25. 

 


