
CAMPUS NEWS  
& VIEWS 

We are excited to announce the launch of our new 

Medical Office Administration diploma program at 

our Guelph and Hamilton campuses!  

Medical Office Administration is one of the most  

in-demand career fields today and, according to 

Human Resources Development Canada (HRDC),  

will continue to be for at least the next 5 years. 

Whether you are seeking a career as a secretary, 

receptionist, billing clerk, or administrator, in a doctor’s 

or dentist’s office, hospital, clinic, spa, health practice, 

or insurance company, or if you just want to upgrade 

your medical knowledge or administrative skills,  

our Medical Office Administration diploma program 

may be the perfect fit for you.  

Our 31-week diploma program is recognized by the 

Ministry of Advanced Education and Skills  

Development (formerly the Ministry of Training, 

Colleges, and Universities ) and includes 27 weeks of 

in-depth instruction, plus a 4-week work practicum to 

give you the opportunity to work on-site in a hospital, 

clinic, spa, medical or other health-related office, and 

boost your chances of getting hired after graduation.  

To enroll in this program, or to receive more 

information, call us at 1.877.262.2289  

or contact the campuses directly:   

Summit Support Office 

1119 Fennel Avenue East  
Suite 228  
Hamilton, ON L8T 1S2  
Toll-free: 1.877.262.2289 
Tel: 905.777.8080 
Fax: 905.777.1458 

 

Milton Campus 

Tel: 905.693.8333  
Email: Milton@SummitCollege.ca  
 
Guelph Campus 

Tel: 519.767.5576 
Email: Guelph@SummitCollege.ca 
 
Cambridge Campus 

Tel: 519.620.7268 
Email: Cambridge@SummitCollege.ca 
 
Kitchener Campus 

Tel: 519.747.5655  
Email: Kitchener@SummitCollege.ca 
 
Stratford Campus 

Tel: 519.273-0066 
Email: Stratford@SummitCollege.ca 
  
Brantford Campus 

Tel: 905.756.6886 
Email: Brantford@SummitCollege.ca  
 
St. Catharines Campus 

Tel: 905.937.9713 
Email: St.Catharines@SummitCollege.ca  
 
Hamilton Campus 

Tel: 905.318.7878 
Email: Hamilton@SummitCollege.ca 

F E B R U A R Y  2 0 1 7  

Medical Office Administration  
Diploma Program 

“Not only did Summit prepare 

me for the future, but it 

provided me with a lot of 

support, which I believe is 

important while undergoing 

career change because of 

circumstances beyond your 

control.”  

- L. F. (student)    

Testimonials 
DIRECTIONS:  

1) Rinse berries under cold water and dry thoroughly. Ensure no water comes into contact later with your melted chocolate or it will 
quickly go from silky smooth to thick and grainy. Dry strawberries with towel and let them come to room temperature while you 

prepare the baking sheet and chocolate. 

2) Line baking sheet with parchment paper. Allow inch of space between strawberries. If you will be coating the dipped strawberries 

with chopped nuts, coconut flakes, etc., prepare the garnishes now and put them into bowls. 

3) Melt the chocolate. In bowl over hot water, or in microwave. Go low and slow for smoother melt.  

4) Dip the strawberries. Chocolate should be warm, not hot. Working one at a time, pick up a strawberry by the stem/leaves, or insert 
a toothpick into the top. Dip into the chocolate, bottom first, to about ¾ of the way up. Gently rotate the strawberry as you pull it out of 
the chocolate, so excess drips back into bowl and last drip rolls onto the strawberry.  

 
DECORATING IDEAS:  

Drizzle chocolate-dipped strawberries with white chocolate: To do this, let dark chocolate cool and solidify first around strawberries 
while you melt the white chocolate. Let white chocolate cool slightly before squeezing thread over strawberries (use plastic sandwich bag 

with tiny hole cut out in corner, or use pastry bag). Allow white chocolate to cool and solidify before serving the decorated strawberries.  

Top dipped and/or drizzled strawberries with chopped nuts, sugar, coconut, etc. Use a small spoon to scoop toppings over chocolate. 
Place garnished strawberry onto lined baking sheet. Repeat until all the strawberries are dipped and placed one inch apart on sheet.   
 

Note: Store prepared strawberries in a cool place (NOT the refrigerator) for up to two days.  

INGREDIENTS: 

 1 lb fresh strawberries with leaves intact 
 8 oz milk, semi-sweet, or dark chocolate chips (or bar chopped into small pieces)  

Garnish ideas (optional): 
 8 oz white chocolate for drizzling, sprinkles, coconut, sugar, finely chopped nuts 

Simply Delicious Chocolate Strawberries 

SUPPLIES:   
Paper towels, baking sheet, parchment paper, saucepan or microwave-safe bowl, toothpick, 

heatproof silicone spatula for stirring. 

GUELPH 

Guelph@SummitCollege.ca 

650 Woodlawn Road West, Suite 5A  

Guelph, Ontario N1K 1B8 

HAMILTON 

Hamilton@SummitCollege.ca 

1119 Fennell Avenue East, Suite 222  

Hamilton, Ontario L8T 1S2 



 

1119 Fennell Avenue East, Suite 228  

Hamilton, Ontario L8T 1S2    

Toll-free: 1.877.262.2289 

Tel: 905.777.8080  

It does not matter if you choose one place, or 
two places, or three places, as long as you can 
focus and accomplish your goals. 

Choose the right space to work in 

Living room… Dining room…  Home office…  
Public library... Coffee shop…    

Benefits of studying at a preferred location 

 Hours of operation work well for your work,  
studying, or planning needs 

 Access to materials you need, e.g. internet, 
lecture notes, books, etc. 

 Ability to concentrate with no distractions 
from family and/or friends 

 

Furniture and environment 

1. Desk / table:  
Do you have a clean and clear working area?  

2. Chair:  
Do you have a comfortable chair in which you 
can sit for long periods of time, if  needed?  

3. Natural light:  
Can you sit near a window? Is the light bright 
enough to see clearly?  

4. Noise / sounds:  
Listening to or watching TV while trying to 
concentrate is a proven distraction and 
actually prevents you from focusing.  
If you must have some kind of sound while 
thinking or studying, listen to music instead. 
Listening to classical or other calming music is 
a proven successful study aid.  Others prefer 
the steady hum of everyday sounds. Ambient 
noise (also called “white noise”) provides a 
steady hum that some people find relaxing. 
Still others prefer silence when working or 
studying. Figure out what works well for you 
and you will be amazed at how much you can 
focus and get things done.  

Time of day 

What is your most productive time of the day to 
work or study? You may prefer to do certain 
tasks in the morning and other tasks in the 
evening. For example, if you are more alert in the 
morning, then you may want to do your planning, 
reading, and writing during that time.  

 
 
 

Learning style  

Do you prefer to work in blocks of time, or take 
frequent breaks? Think about your learning style 
and try different options until you find one that 
allows you to concentrate and learn best. 
Generally, it is not a good idea to study late at 
night as this can negatively impact your eating, 
sleeping, and other day-to-day needs, as well as  
your ability to attend class or study.  

Tips on understanding questions, 
discussions, assignments…   

When someone tells you to think about what the 
question is really asking, they are advising you to 
identify its main points. The reason for this is 
simple: when you restate a question in your own 
words, you understand it better. Asking a trusted 
source for guidance is also a good idea for 
improved understanding and communications.  

- edited by Katherine Dimou 

NEW! Referral Rewards Program for Summit Students 
We value our students and want 

them to succeed — in their studies,  

in the workplace, and in life.  

To show our appreciation, we are 

launching a new rewards program:  

a gift certificate worth up to $800  

toward tuition for a Summit College 

diploma program for new students, 

and a $200 referral award for 

current students.  

A sample of this rewards certificate  

is displayed here.   

Contact us for details by email at 

Guelph@SummitCollege.ca,  

or by telephone at 519.767.5576. 
Certificate value up to $800. Not redeemable for cash. Referring student receives $200 referral award. 

This certificate entitles the following friend or family member: 

to 10% off tuition for a 2017 Summit College diploma program. 

Student Appreciation Gift Certificate 

Authorized by:  _________________________     Expiry Date:  ___________________ 

Referral by:  ____________________________________________ 

Fuel lifelong success by empowering people with skills and awareness to reach higher personal potential. 

GUELPH CAMPUS  

650 Woodlawn Road West  

Unit 5A  

Guelph, ON N1K 1B8  

Guelph@SummitCollege.ca  

Tel: 519.767.5576  

SUPPORT OFFICE  

Toll-free: 1.877.262.2289 

www.SummitCollege.ca 

 

Fuel lifelong success by empowering people with skills and awareness to reach higher personal potential.  

SUMMIT COLLEGE is a Canadian-owned accredited career college, registered with the 
Ministry of Advanced Education and Skills Development, that has been instrumental in helping 
adults succeed in rewarding career paths since 2001.  

Our programs are relevant to today’s high demand jobs and are offered at eight campuses across 
southern Ontario. Our students succeed because of our learning-centred model powered by 
humanist principles that respect every person as a whole. Accordingly, our unique teaching 
approaches are customized to optimize learning and increase your chances for success in the 
workplace.  

Whether you are interested in Medical Office Administration, Customer Service, Retail Sales,  
Office Administration, or Security Guard training, or just want to upgrade your academic or  
job skills, we can help you get the education and certification you need to start your career today. 

Tips on how, when, and 
where to study 


