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NARRATIVE TEMPLATE – 

Dietary Manager
Certificate of Achievement
Item 1.  Program Goals and Objectives
In California, skilled nursing facilities, acute psychiatric hospitals, intermediate care facilities, and other special hospitals and nursing facilities must employ a Dietary Services Supervisor (DSS) or Certified Dietary Manager (CDM) if a Registered Dietitian (RD) is not full time on staff. DSS is a California-only designation administered by the California Department of Public Health (CDPH). The CDM is a nationally-recognized title that is administered by the Association of Nutrition and Foodservice Professionals (ANFP). Need for dietary managers will increase, given the projected growth of the aged population; the Los Angeles region’s elderly population over 85 is projected to grow 597% by 2060 and more care facilities will emerge to meet the need. 
There are several pathways to achieve DSS and CDM certifications, many of which entail earning a Bachelor’s degree, but special programs at the community college level are an accepted pathway.  Fourteen California community colleges have approved DSS programs and nine have approved CDM programs; in most cases, they overlap. The curriculum for both programs is similar. CDMs require more training hours and a proctored exam, and earn a recognized credential that can move anywhere; however, the exam fee is $400 and ongoing membership fees and CEUs must be maintained. DSS requires completion of a certificate and is limited to California employment. Both credentials result in higher wages for employees. 

The Chancellor's office certificate will be focused on CTE courses such as Nutrition or Culinary Arts. As a DSS/CDM certificate is launched, it will give students another career option path with a recognized credential that will be based on more than 9 CTE units. Nutrition students may want to earn this certificate so they can get experience working in clinical sites and save money to continue their dietetics study. The requirement for a registered dietitian will increase to a Master's level in 2024 and students are concerned about their ability to support themselves. Culinary students might want to earn this certificate because it gives an alternative work pathway that is more highly paid than many restaurant kitchens. 
The goal of this certificate is to give students the option of a higher-paid, recognized credential to improve their working conditions or to prepare them for further career achievements.
Item 2.  Catalog Description
The Dietary Manager certificate is designed to prepare students to work as Dietary Services Supervisors or to sit for the Certified Dietary Manager exam. The courses prepare students for kitchen supervision and management in health care facilities, nursing homes, and other clinical food service venues. The courses include a mix of nutrition, culinary, and hospitality management and include a field service requirement. Completion of this certificate should enable students to enter supervisory roles in clinical food service.
Item 3.  Program Requirements
	Course
Number
	Course Name
	CDM Content Area
	Classroom Hours
	Field Hours
	Semester

	NF 25
	Introduction to Nutrition Science
	Prerequisite Nutrition (PrN.1-4)
	3 LHE
	 
	S1

	*New course – NF 41
	Introduction to Therapeutic Diets
(NF 25 pre/co req)
	Prerequisite Nutrition (PrN.4-6)
	3 LHE
	 
	S2

	CUL 102
CUL 113
 
	Professional Cooking I
Commercial Food Production (CUL 102 and HRM 52 pre-reqs)
	Foodservice 
	3 LHE
3 LHE
	 
	S1

S2

	HRM 56
	Hospitality Supervision
	Personnel and Communication
	3 LHE
	 
	S1

	HRM 52
	Food Safety and Sanitation
	Sanitation and Safety
	2 LHE
	 
	S1

	*New course – NF 42
HRM 57
	Menu Planning and Purchasing for Institutional Food Service (NF 25 pre/co-req)
Hospitality Cost Control
	Business Operations
	3 LHE
3 LHE
	 
	S2

S1

	NF 91 – 3 units total 
	Field Experience in Nutrition and Foodservice
	Nutrition Parts A, B, and C
(field experience)
Field Experience in Foodservice, Personnel and Communication, Sanitation, and Business Operations
	 
	3 LHE 
	S2

	 
	 
	Total
	23
	3
	


Required Certificate Total




26 units

Item 4.  Master Planning

This certificate aligns with CA Educ Code § 66010.4 (2017) because it offers both academic and vocational instruction at the lower division level to both older and younger students, including those persons returning to school. Students may attain this certificate in order to advance to supervisor positions in clinical food service and therefore advance California’s economic growth and global competitiveness through education and training that contribute to continuous work force improvement. This program also conforms to Mt. San Antonio College’s mission by supporting students to achieve employment, and for the completion of career and transfer pathways.

The LA County labor market information indicates a supply gap for food service occupations in the regions.  Over the next 5 years, 66,020 jobs are projected to be available annually in the region and annual job openings will be 6,602.  

Item 5.  Enrollment and Completer Projections
Estimated completers = 10
Item 6.  Place of Program in Curriculum/Similar Programs

Before completing this section, review the college’s existing program inventory in the CCC Curriculum Inventory, then address the following questions:

a) Do any active inventory records need to be made inactive or changed in connection with the approval of the proposed program?  If yes, please specify.  -No
b) Does the program replace any existing program(s) on the college’s inventory?  Provide relevant details if this program is related to the termination or scaling down of another program(s). - No
c) What related programs are offered by the college?  N/A
Item 7.  Similar Programs at Other Colleges in Service Area

Coastline College

Glendale College

Long Beach City College

Los Angeles City College

Orange Coast College
