2008 - 2009 Outcomes Assessment

CULINARY ARTS
Purpose Statement:.
Goals Intended Outcomes Assessment Assessment Results Use of Results
Criteria/Procedures
Graduates will learn Graduates of the module quiz 65% proficiency met in | Curriculum and daily

nutrition, planning,
selection, purchasing,
storing, preparing, and
serving food and food
products.

Culinary Arts program
will demonstrate safe
practices in basic food
preparation to
proficiency of 90% by
graduation.

Graduates will
demonstrate the 13
rudiments of culinary
arts to a proficiency of
95% by graduation.

Graduates will
demonstrate the ability
to convert recipes
servings from large to
small and small to large
to a proficiency of 90%
by graduation.

block quiz,
written reports
1-5 rubric/checklist.

Skills sheets

plated presentations
practical evaluations
daily lab points

Daily lab points
lab checklists

the demonstration of
safe practices in basic
food preparation.

70% proficiency
achieved in
demonstrating the 13
rudiments of culinary
arts.

Students demonstrated
85% proficiency in
recipe conversion.

lesson plans updated to
ensure better content
delivery.

Use results to streamline
outcome assessment of
student ability.

Purchased several
computer and audio
programs to provide a
better understanding for
the majority of the
students.




80% of graduates of the
Culinary Arts program
will be employed in field
within 6 months of
graduation from the
program.

Employers of graduates
of the Culinary Arts
program will rate their
satisfaction with the
graduate’s skills at a
level of 80% or higher

80% of graduates will
strongly agree / agree
that the program
adequately prepared
them for entry level
employment

N/A

N/A

N/A

Graduate Surveys

Employer Surveys

Graduate Surveys

Provided students with a
more current outlook on
expectations of culinary
arts industry.

Modified surveys to
include or omit contents
of curriculum.

Graduate feedback aided
in strengthening lesson
plans and instructional
delivery methods.




