
 

Do you have an employee who is an energetic team player who enjoys working with people?  
Retain these individuals and develop them for a fulfilling long-term career as a 

Dietary Manager. 
• They will develop supervisory skills especially the ability to train 
• They will become problem solvers 
• They will have up-to-date training in food preparation and production, 

scheduling, human resource management, nutrition care, sanitation and 
safety 

 
In these days when managers are asked to do more and more, develop knowledgeable 
workers to assist you in providing quality nutritional services for your clients. As 
institutions deal with more government regulation, the need for qualified Dietary 
Managers increases! 
 

TThhee  DDiieettaarryy  MMaannaaggeerr  PPrrooggrraamm  

 
Att  

HHaarrrriissbbuurrgg  AArreeaa  CCoommmmuunniittyy  CCoolllleeggee  ccaann  hheellpp  yyoouu!!  
  

• Classes are held one night per week (Tuesdays-Harrisburg & Lancaster Campuses) 
• The diploma program can be completed in 1 year 
• Students earn college credit and may pursue an associate degree 
• Unlike correspondence courses, students receive personal attention from seasoned 

faculty members who want to see students develop better skills and advance in 
their jobs 

• Graduates of HACC’s Dietary Manager Program have a passing rate of over 92% 
on the Certified Dietary Manager Exam while nationally the passing rate is 
approximately 70% 

• Our open enrollment policy makes admission easy and tuition is affordable 
 

Register NOW for spring semester courses which begin January 16, 2007 
 

For more information contact: 
Ruth Anne McGinley, MS, RD, LDN               

Program Director 
717 780-3245 or 1 800 222-4222 ext. 3245 

RAMCGINL@hacc.edu 
 

HACC—Central Pennsylvania’s Community College 
http://hacc.edu/index.cfml?page=Academic%20Programs 


