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ABOUT

The dietetics program at Los Angeles City College
is offering many exciting opportunities. We have
recently been approved as certifying program

for the Association of Nutrition and Food Service
Professionals for Dietary Managers. As students
complete their Dietary Service Supervisor Program,
they now become eligible to sit for the certifying
exam for dietary managers. Dietary Managers

are uniquely trained, here at LACC, to confidently
oversee and manage full food service operations

in health care settings, school food organizations,
restaurants and hotels. Our department’s vision for
an associate transfer degree in Nutrition/Dietetics is
now being endorsed by the curriculum committee
and moving to the state for approval. Such a degree
provides the first two years of the Registered
Dietitian curriculum. We hope to see this in full
swing by Fall of 2019.

In addition to our focus both in food services and
therapeutic nutrition, all in the department have
a love for the culinary arts. We have a full service
foods lab where our students study food science
and its application in cooking. In the lab, students
are involved in cultural and creative cooking and
in hosting LACC Community Events such as foods
competitions, celebrations, and campus catering.
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CLUBS

The D'Munch Club is the Dietetics Programs charted
club through the Associated Student Government. The
club attracts any student on campus who is interested
in showing their cooking skills, exploring new cooking
skills and coordinating foods fundraisers. Some of our
most popular happenings are competition cook-offs
and holiday-themed baking.

CONTACT

323-953-4000 ext 2291
stafskgb@lacitycollege.edu
dietetics.lacitycollege.edu

CERTIFICATES
e Dietetic Service Supervisor
e Certified Dietary Manager

HIGHLIGHTS

We have a full-service foods lab where our students study food
science and its application in cooking. In the lab, students are
involved in cultural and creative cooking and in hosting LACC
Community Events such as foods competitions, celebrations, and
campus catering. The Dietetics Department works closely with the
Associated Student Government in running exciting foods events
such as cook-off contests and foods fundraisers. In addition, our
dietetics faculty are all Registered Dietitians with Masters Degrees in
Nutrition. Our Program Director is a Columbia University Graduate.

FACILITIES

The Dietetics Department operates and runs a full-service foods
lab. We have commercial ovens, braiser, dishwasher, ice machine
and small appliances that one would work with in the foods
industry whether it be a hospital, skilled nursing facility, school
lunch program, college cafeteria or restaurant. We have just been
awarded, through a Perkin’s Grant, several new appliances such
as commercial range and freezer.




