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Nane of person(s) conpleting form | Ceretta Davis |Curriculun Departnent: |[Culinary Technol ogy

Pur pose/ M ssi on St at enent :

Vision Statenent: (3-5 years)

The students will be adequately prepared with the
necessary skills to be nmarketable in the culinary
field. Skills would include but are not limted to
food preparation, purchasing/cost analysis, nenu
desi gn, general nmanagenent/ kitchen nmanagenent,
hospitality orientation/ human rel ations, business
orientation facilities nanagenent and sanitation /
safety. Upon graduation fromthis curricul um
students may enter the culinary profession froma
position of know edge that enables themto begin
careers in culinary services or through their own
busi ness.

Students are learning to effectively and efficiently use
equi pnment in the culinary field and are being introduced
to new products on a regular basis through trade shows
and consumer reports on new products. By understandi ng
the technol ogy that goes along with these products, they
are nore job-oriented. As they becone nore faniliar
with these new products they will be able to understand
how nodern technology in the culinary field can
determ ne the way foods are prepared and served, and
this know edge will nake them nore job-ready and

mar ketable. By nmaking this new and efficient equi pnent
available to themfor every day in lab settings, we are
creating a “kitchen environment” that will be much like
a job site.

Program Strengt hs:

Pr ogram Weaknesses:

The two nost inportant strengths which indicate the

quality of the culinary program are:

e High quality of graduates produced by program as
docunent ed by enpl oyer satisfaction.

e Continued positive feedback and recomrendati ons
fromgraduates to potential students

Over the past 4 years we have purchased sonme nodern
equi pnent for student training. However, we have
maxi m zed our use of existing floor space for equipnent
and electrical capacity for equipnment. W are currently
at capacity in both respects.

Program Qpportunities:

Program Thr eat s:

O fer additional NRA and AH&VA certificate classes
such as Intro to Hospitality and other curricul um
cl asses

Lack of skilled job availability in the inmedi ate area
for AAS graduates. Managenent positions are lowin
nunber and not readily available in this area
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Culinary Technol ogy graduates
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| evel of proficiency in this
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sanitation and safety skills,
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Budget |tem Description: Current Year Budget Ongoi ng Oper ati onal Expansi on
(Budget itens requested from coll ege funds) (Total Request): Budget : Budget :
Suppl i es- $25000. 00 $25000. 00
Equi pnent - $8100. 00 $8100. 00
Travel - $1500. 00 $1500. 00
Program Accredi tation-
O her -
TOTALS $34, 600. 00 $34, 600. 00




Criteria Results

End of Year Anal ysis

Goal Be sure to utilize nost current (Goal s achieved, inpact of equipnent purchased, inprovenents to
data avail able your program contingencies, etc.) Describe how you used the
results to inprove your program
100% of graduates responding to | This goal was net. We will continue to add snal | wares and
t he annual program revi ew equi pnment to the lab to ensure that students learn the
1. survey indicated that they were |practical tools for success in Culinary Technol ogy. The
satisfied with the skills they |addition of a Tilting Skillet proved to be very educati onal
obt ai ned at Sout hwestern for the students. Wile it is not a daily use piece of
Community Col | ege equi pnent, it is a great training tool for those interested
in industrial or conmercial cooking.
100% of graduates responding to | The addition of “bins” for staples has been another
t he annual programrevi ew positive for the lab. Student have staples handy and don’t
survey indicated they would have to nove around as nuch.
recommend Sout hwestern
Communi ty Col | ege
100% of enpl oyers responding to | This goal was met. Employers indicated “satisfied” or “very
t he annual programrevi ew satisfied” in all employee knowledge and skill categories.
2. survey indicated their While most results indicated “very satisfied”, menu
satisfaction with the |evel of pl anni ng, food control s/cost, and food preparation were
skills associated with anong the categories that enployers had ni xed | evel s of
gr aduat es satisfaction (satisfied and very satisfied). However, each
of this categories showed significant inprovenent over the
previous year. This inprovenent nay be attributable to
changes inplenmented this year including use of a smaller
portion cookbook for |ab classes, use of different texts
for Purchasing and Cost control, and scheduling of fewer
speci al events so that students spent nore tine in |ab
setting. W will continue with these changes in the com ng
year and nonitor the enployer survey for a continued
pattern of greater satisfaction with graduates.
80% of test takers successfully | Goal was not nmet. The sanitation and safety course was
conpl eted the sanitation and mgrated to an online fornat two years ago. Students seened
3. to performbetter on the examwhen they were prepared in a

safety exam

traditional class format. In the coning year, this course
will transition back to a face-to-face format. However, the
courseware that was used in the online version will be
integrated into the face-to-face course to further enhance
t hat experience. This conbination of electronic resources
fromthe online course and i medi ate feedback and
instruction froma traditional course should yield higher
passing rates on the |icensure exam







