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| CurriculunfDepartnent: | Culinary Technol ogy

Pur pose/ M ssi on St at enent :

Vision Statenment: (3-5 years)

The students will be adequately prepared with the
necessary skills to be marketable in the culinary

field. Skills would include but are not limted to
food preparation, purchasing/cost analysis, nenu
desi gn, general nanagenent/ kitchen managenent,

hospitality orientation/ human rel ati ons, business
orientation facilities nmanagenent 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 pnent in the culinary field and are being introduced
to new products on a regul ar basis through trade shows
and consuner 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 famli ar
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,
this know edge will nake them nore job-ready and
mar ket able. By making 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.

and

Program St rengt hs:

Progr am 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 recomendati 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 equi pnent
and el ectrical capacity for equipnent. W are currently
at capacity in both respects.

Program Qpportunities:

Program Threats:

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

Lack of skilled job availability in the inmedi ate area
for AAS graduates. Managenment positions are lowin
nunber and not readily available in this area
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1| 6 |1 |Students will denonstrate the e90% of first tine test elnstructors and | ab assistants
9 ability to understand and apply | takers will pass the will continue to enphasize the
all standards of sanitation and | ServSafe certification exam | inportance of safe and sanitary




safety in a conmerci al

ki t chen.

during the 2006 year.
90% of enpl oyers will be
satisfied with the
sanitation practices of
culinary graduat es.

practices in the conmerci al
ki tchen while nonitoring
students’ correct application of
t hose practi ces.

eMmitor the results of the
Certification exans for Culinary
110.

eMonitor the results of enpl oyer
surveys conducted as part of the

Annual Program Revi ew.
1 Students will denpnstrate the ¢ 100% of students will eContinue to solicit feedback from
2 ability to understand and apply | conplete an international advi sory conmittee on those
6 recipe formulation menu project with a grade skills that are critical for
“B” or higher. enpl oyees in the culinary field.
¢ 90% of enployers will be e Provide instruction in basic and
satisfied with the food advanced culinary skills in a
preparation skills of | earni ng environnment that enabl es
graduates of the culinary ongoi ng practical applications of
program those skills.
eMonitor results of second year
students’ performance on the
conprehensi ve nmenu project in the
i nternational cuisine course.
eMnitor the results of enployer
surveys conducted as part of the
Annual Program Revi ew.
2 Students will denonstrate a ¢ 80% of students will have a |eConsult with advisory comittee
6 basi ¢ understanding of facility | final grade of “B” or and visit conmercial facilities
desi gn and Kitchen |ayout for higher in a Facility to nonitor contemporary trends in
inplementing a variety of nenus | Managenent course. facility |ayout and design.
¢ 90% of students will score eProvide instruction in effective
80% or higher on a strategies for facility |ayout
facilities managenent and desi gn.
certificate exam e Monitor students performance in a
adm ni stered by the facility management course.
Anerican Hotel and Lodging eMonitor the results of the
Associ ati on. Armerican Hotel and Lodging
Associ ation certificate exans for
facilities managenent
6 Enpl oyers will be satisfied ¢ 95% of enpl oyers surveyed eContinue to solicit feedback from
9 with the culinary skills of wi Il indicate satisfaction advi sory conmittee on those




graduates fromthis program

with the overall skills of
graduates fromthis
pr ogram

skills that are critical for
enpl oyees in the culinary field.
eMonitor results of enployer

Annual Program Revi ew.

5| 2 |1 |Gaduates of this programw Il |e95% of graduates surveyed eProvide quality instruction in
6 be satisfied with their will indicate satisfaction all program area cour ses.
technical preparation for with the instruction in eMnitor results of graduate
enpl oyment in the culinary program area courses. surveys conducted as part of the
field. Annual Progr am Revi ew.
Budget |tem Descri ption: Current Year Budget Ongoi ng Oper ati onal Expansi on
(Budget itens requested from col |l ege funds) (Total Request): Budget : Budget :
Suppl i es- $28, 000. 00 $28, 000. 00
Equi pnent - $2500. 00 $2500. 00
Travel - $500. 00 $500. 00
Program Accreditation-
O her -
TOTALS $31, 000. 00 $31, 000. 00

surveys conducted as part of the




