
CULINARY
COMPLIANCE 
& ELEVATING THE
DINING EXPERIENCE

This comprehensive training course is
designed to strengthen dietary team skills
and elevate the dining experience in long
term care settings. 

Participants will gain practical knowledge
and hands-on strategies across the full
spectrum of dietary services, ensuring safe,
efficient, and resident-centered meal
delivery.

Course Overview:

Agenda:
9:45 am

10:00 – 11:30 am

11:30 am – 12 pm    

12 – 1:30 pm

1:30 pm

Registration Fee Per Attendee:

Visit our website at
https://www.hcanj.org/culinary-compliance

Payment is due at the time of registration.
Registration closes January 15  or when seats
sellout, whichever comes first. 

th

Sign-In

Session 1 - Survey Readiness

Lunch break  

Session 2 - Production

Evaluation completion

HCANJ regrets that we are unable to offer
refunds for canceled registrations or no-
shows. We encourage registrant substitutions
from the same center. Attendee changes
should be submitted to michelle@hcanj.org 48
hours prior to the training date.

Cancellations/Refunds: 

HCANJ Member - $35  Non-Member - $70

Registration fee includes course materials
and lunch

Registration & Payment:

JANUARY 22, 2026 
9:45 am - 1:30 pm

Date & Time:
HCANJ Offices

4 AAA Drive, Suite 203
Hamilton, NJ

Location:

Approved for 3 CBDM Credits

Questions? Contact michelle@hcanj.org

in collaboration with

Space is limited to 45 people. Register early to reserve your seat!

https://www.hcanj.org/culinary-compliance

