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“I learned some very 
valuable skills that I know 
will help me in my next 
career journey. Thank you 
for this opportunity!”  
 

— L. R.  
(student, Guelph campus) 

 
The teachers are helpful 
and patient… I also found 
them to be very 
encouraging when I was 
having trouble.” 
 

— D. W . 
(student, Kitchener campus) 

Testimonials 

We would like to take this opportunity to thank our clients for their patronage and 
confidence in our educational programs and endeavours, our students for their  

hard work and well-earned successes, and our staff and partners for their loyalty 
and caring about our school, our students, and each other.  

Wishing everyone a joyous holiday season  
with peace and properity for 2018! 

Diploma Program Highlights 

Medical Office Administration 
This program emphasizes the practical and theoretical 
subjects that will teach you the skills needed to 
effectively manage an office environment and 
communicate, write and interpret medical terms in the 
workplace. Graduates this program have gone on to 
attain careers in hospitals, doctors’ offices and other 
clinics in the healthcare industry.  
Duration: 27 weeks + work practicum.  

Office Administration  

This program equips you with the communication, 
organizational, and computer skills employers look for. 
Units covered in this program include Microsoft Office 
Suite, customer service skills, and office procedures.  
Duration: 21 weeks + work practicum. 

 

Customer Service  
This program builds upon your knowledge and 
transferable skills gained though previous work and life 
experiences. Graduates are equipped with the customer 
relations skills needed to communicate effectively with 
clients, staff, and colleagues, to problem-solve, and to 
process data in diverse work environments.  
Duration: 8 weeks + work program. 

Retail Sales  
This program provides you with the skills and knowledge 
to confidently enter the retail sales industry. Graduates 
learn key marketable skills  to attain employment in 
many retail environments. Units include interpersonal 
communications, sales processes, and point-of-sale 
transactions.  
Duration: 5 weeks + work practicum. 

For more information about these and 
other programs we offer,  
please visit us online at: 

www.SummitCollege.ca  
or contact one of our  

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

Eggnog Chocolate Chip Cookies 
 2 1/2 cups all-purpose flour 

 1/2 tsp salt 

 1/2 tsp baking soda 

 1/2  tsp baking powder 

 2 tsp ground cinnamon 

 1 tsp ground nutmeg 

 1/2 cup butter at room temperature 

 1/2 cup granulated sugar 

 1/2 cup brown sugar (packed) 

 1/2 cup eggnog at room temperature 

 1 large egg 

 2 tsp vanilla extract 

 1 cup chocolate chips (white, milk, or dark) 

 

1. Preheat oven to 350°F (175 degrees C).  

2. In large bowl, combine flour, salt, baking 
soda, baking powder, ground cinnamon, 
and nutmeg. 

3. In a separate bowl with an electric mixer, 
cream together butter and the two sugars 
until light and fluffy (about two minutes). 

4. Beat in vanilla extract.  

5. Mix in egg and then eggnog, until just 
combined..  

6. On low speed, or by hand, mix in the flour 
mixture—about 1/2 a cup at a time—until 
just combined. 

7. Stir in the chocolate chips. 

8. Refrigerate for 24 hours. (Note: If you 
decide to refrigerate for a shorter period of 
time, like an hour, the cookies will work, but 
they won't be puffy. Still delicious, but flatter 
and chewier).  

9. Using cookie scoop, spoon, or your hands, 
scoop dough into 1” balls onto parchment 
paper-lined baking sheet. The cookies 
should be about two inches apart to allow 
for some spreading. 

10. Bake for 12-14 minutes until lightly golden. 
Remove from oven, allow to sit on cookie 
sheet for about two minutes, then remove 
to a cooling rack to cool.  
 
Note: Cool completely before storing in an 
airtight container. 

The Strength of a Friend 

   
—D. R  
Student, Guelph campus 

I stood one day at my wit’s end, 
Then you came through the door my friend. 
And just your very presence brought, 
A ray of light for which I’d sought, 
And what I needed that bleak day, 
I am so glad you passed my way. 
New hope sprang forth dispelling fear, 
The path ahead became more clear. 
Now unafraid with a courage strong, 
I face each day with a joyous song.  

If someday, I see a friend. 
Who stands alone at her wit’s end, 
I pray that I to her will be. 
The caring friend you are to me. 

COOKIE INGREDIENTS  

BAKING INSTRUCTIONS 


