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2016/17 Instructional Program Review UPDATE

 

PROGRAM REVIEW DATA AND RESOURCES

File Attachments:

1. CACM_Annual_Student_Outcomes_2016.pdf  (See appendix)

2. CACM_Student_Characteristics.pdf  (See appendix)

3. FHP_Report_CACM.pdf  (See appendix)

 

Participants (REQUIRED)

Lead writer- Tonya Whitfield

Liaison: Madeleine Hinkes

Chair: Mark Abijian and Tracy Truttle

Manager: Dean Danene Brown

 

 

Updates (REQUIRED)

The Culinary Arts department has one tenured faculty and one tenure track faculty. The tenure track faculty has just
entered her final two years. The addition of a full contract faculty member has given an equal division of collateral duties.
Each contract faculty has participated more on the college and district committees, while maintaining a close relationship
with their perspective students. The collaboration between the two contract faculty has brought new teaching techniques
and alternate perspectives on students and industry needs. Both faculty members focused on moving the department
successfully from their old location to the new Mesa Commons building. The new spaces have been a source of inspiration
for the growth of the program. New equipment purchased with FF&E funds has been extremely useful in the development
of new culinary course content materials. New custom textbooks are being developed to accommodate the upgraded in
equipment, space and industry requirements. Most of the older pieces of equipment were replaced. The new replacement
equipment has allowed for more students to participate in the same lessons and demonstrations at the same time. The
equipment is operating at higher levels, which emulates what the students are finding in the restaurants and facilities. As
with replacement equipment, the culinary department received large commercial pieces of equipment that were not in the
old kitchen laboratory. Both the culinary and nutrition students will benefit greatly by there additions. Larger quantities of
cooking can be a difficult concept to understand without the availability if actually using the equipment. Now, the
equipment is available and vital to the student's success. In addition to the new culinary spaces in Mesa Commons and
FF&E funds, the department received Perkins funding for safety equipment and an updated Point-of-sales (POS) system.
The safety equipment purchased is currently being used in the beginning of each semester. Students are required to
purchase specialized safety coats. It typically takes 7-10days before the student coats are received. The department now
has the unique opportunity to have lender safety coats to each student in the beginning course. The students will now be
able to start their laboratory assignments with no delays. The coats will also help the department stay within
the Regulatory agency's policies and guidelines. The addition if safety coats also meets the requirement from the local
health department for food safety and sanitation. The upgraded Point-of-sales (POS) system is in full use in both the
laboratory kitchen and dinning room. The students are learning the responsibility of scheduled time and how it relates to
company policies. Furthermore, students are shown how to operate the POS, while learning communication and critical
thinking skills as they relate to customers. The POS system brings together the fundamental understanding of cohort
collaboration and reliability.

The department made one update to the curriculum. The catering practical class was changed from one credit, CACM 291,
to two credits, CACM 292. The students are required to participate in a series of on-campus events. The number of hours
and events have grown. The students require more credits for the amount of material and hours that they are expected
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to cover. All degree and certificate programs remain the same.

The culinary advisory has added new members, while maintaining the current members. Deane Carl, Vice President and
CFO of The Brigantine Restaurant group and Sarah Mitchell from the Hilton corporation has joined the advisory team with
ideals of partnering with the Culinary department in developing industry relevant curriculum and a strong student
networking system. Chef David Chenelle, President of the American Culinary Federation (ACF) Education Foundation has
joined the advisory team. The ACF, Mesa Culinary Arts program, and Department of Labor are collaborating and
developing an Apprenticeship program that will bring new students to Mesa College and benefit current students with a
large vetted network of restaurants to start their culinary career. The project is in its concept and development stages.

 Outcomes and Assessment (REQUIRED)

Form: Outcomes and Assessment 2016/17 - Instructional Questions (See appendix)

 IE Data Analysis (REQUIRED)

Form: Instructional Data Analysis - Program Review 2016/17 (See appendix)

 

Program Goals

CACM Program Goal Set 2014-2015

Goal

Goal Mapping

Add additional laboratory equipment CA- Mesa College Strategic Directions and Goals:
Strategic Goal 1.1, Strategic Goal 1.2, Strategic Goal 1.3,
Strategic Goal 1.4, Strategic Goal 1.5, Strategic Goal 1.6,
Strategic Goal 4.1, Strategic Goal 4.2, Strategic Goal 6.1,
Strategic Goal 6.2,
Institutional Learning Outcomes: Technological
Awareness:

 

Add multimedia content to classroom Institutional Learning Outcomes: Communication:,
Technological Awareness:

 

Additional laboratory supplies Institutional Learning Outcomes: Personal Actions and
Civic Responsibility:, Technological Awareness:

 

Hire an Instructional Lab Technician
To hire an Instructional Lab Technician for Culinary & Hospitality

Institutional Learning Outcomes: Communication:, Critical
Thinking:, Global Awareness:, Technological Awareness:

 

Objectives and Plans
Actions

CACM Program Goal Set 2014-2015

Goal

Add additional
laboratory equipment Action: Laboratory Equipment  

Describe the actions needed to achieve this objective : To be able to purchase new items a
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complete inventory of in-service equipment will need to be made. An updated assessment of
equipment needs based on current equipment, laboratory caps and new equipment that will be
purchased in the near future.

Who will be responsible for overseeing the completion of this objective: Professor Michael
Fitzgerald, Associate Professor Tonya Whitfield

Provide a timeline for the actions: Completed after new equipment install Spring 2016

Describe the assessment plan you will use to know if the objective was achieved and
effective: During regular meeting between laboratory staff discussing what students need for
learning objectives and outcomes in the classroom.

List resources needed achieve this objective and associated costs (Supplies,
Equipment, Computer Equipment, Travel & Conference, Software, Facilities, Classified
Staff, Faculty, Other): Faculty to assess needs, check specs and safety. Most all equipment is self-
contained.

Add multimedia
content to classroom Action: Classroom Multi-Media  

 

Describe the actions needed to achieve this objective : Faculty would need to create a
master list of requested multi-media as it pertains to classroom objectives and outcomes.

Who will be responsible for overseeing the completion of this objective: Professor Michael
Fitzgerald, Associate Professor Tonya Whitfiled

Provide a timeline for the actions: Complete by Spring 2016

Describe the assessment plan you will use to know if the objective was achieved and
effective: The use of different forms of media enhances the overall learning environment.
Currently there is no up to date multi-media available. Using multi-media in different modules will be
assessed by the instructor based on test outcomes and understanding presented by the student
during laboratory.

List resources needed achieve this objective and associated costs (Supplies,
Equipment, Computer Equipment, Travel & Conference, Software, Facilities, Classified
Staff, Faculty, Other): To work with these items the classrooms would need to be equipped with
DVD players and in so cases VHS player.

Hire an Instructional
Lab Technician
To hire an Instructional Lab
Technician for Culinary &
Hospitality

Action: Hire new classified staff  

 

Describe the actions needed to achieve this objective : Hire one full time classified staff
member

Who will be responsible for overseeing the completion of this objective: Dean and Core
faculty

Provide a timeline for the actions: Begin search Spring 2016; ILT to begin 2016- to correspond
with new building opening.

Describe the assessment plan you will use to know if the objective was achieved and
effective: New ILT hired

List resources needed achieve this objective and associated costs (Supplies,
Equipment, Computer Equipment, Travel & Conference, Software, Facilities, Classified
Staff, Faculty, Other): Budget for classified staff

Goals Status Report (REQUIRED)
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Action Statuses

CACM Program Goal Set 2014-2015

Goal

Add additional
laboratory equipment Action: Laboratory Equipment  

 

Describe the actions needed to achieve this objective : To be able to purchase new items a
complete inventory of in-service equipment will need to be made. An updated assessment of
equipment needs based on current equipment, laboratory caps and new equipment that will be
purchased in the near future.

Who will be responsible for overseeing the completion of this objective: Professor Michael
Fitzgerald, Associate Professor Tonya Whitfield

Provide a timeline for the actions: Completed after new equipment install Spring 2016

Describe the assessment plan you will use to know if the objective was achieved and
effective: During regular meeting between laboratory staff discussing what students need for
learning objectives and outcomes in the classroom.

List resources needed achieve this objective and associated costs (Supplies,
Equipment, Computer Equipment, Travel & Conference, Software, Facilities, Classified
Staff, Faculty, Other): Faculty to assess needs, check specs and safety. Most all equipment is self-
contained.

Status for Laboratory Equipment  

Current Status: Completed

If the Current Status was marked Completed, what was the impact of the completed
objective on your program: The implementation of additional resources with the new
equipment has positively impacted the program. Students are able to complete more tasks at the
same time. Faculty are able to add additional material for the students to complete in their time-
restricted setting. The program will need to continually evaluate laboratory equipment to make
sure the courses are teaching current and relevant techniques.

If the Current Status was not marked Completed, what are the implications and next
steps:

Add multimedia
content to classroom Action: Classroom Multi-Media  

Describe the actions needed to achieve this objective : Faculty would need to create a
master list of requested multi-media as it pertains to classroom objectives and outcomes.

Who will be responsible for overseeing the completion of this objective: Professor Michael
Fitzgerald, Associate Professor Tonya Whitfiled

Provide a timeline for the actions: Complete by Spring 2016

Describe the assessment plan you will use to know if the objective was achieved and
effective: The use of different forms of media enhances the overall learning environment.
Currently there is no up to date multi-media available. Using multi-media in different modules will be
assessed by the instructor based on test outcomes and understanding presented by the student
during laboratory.

List resources needed achieve this objective and associated costs (Supplies,
Equipment, Computer Equipment, Travel & Conference, Software, Facilities, Classified
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 Staff, Faculty, Other): To work with these items the classrooms would need to be equipped with
DVD players and in so cases VHS player.

Status for Classroom Multi-Media  

Current Status: In Progress

If the Current Status was marked Completed, what was the impact of the completed
objective on your program:

If the Current Status was not marked Completed, what are the implications and next
steps: Faculty are determining if the media should be created within the program or if the media
should be purchased. The objective is to better serve the student and consistently provide relevant
industry material.

Hire an Instructional
Lab Technician
To hire an Instructional Lab
Technician for Culinary &
Hospitality

Action: Hire new classified staff  

 

Describe the actions needed to achieve this objective : Hire one full time classified staff
member

Who will be responsible for overseeing the completion of this objective: Dean and Core
faculty

Provide a timeline for the actions: Begin search Spring 2016; ILT to begin 2016- to correspond
with new building opening.

Describe the assessment plan you will use to know if the objective was achieved and
effective: New ILT hired

List resources needed achieve this objective and associated costs (Supplies,
Equipment, Computer Equipment, Travel & Conference, Software, Facilities, Classified
Staff, Faculty, Other): Budget for classified staff

Status for Hire new classified staff  

Current Status: In Progress

If the Current Status was marked Completed, what was the impact of the completed
objective on your program:

If the Current Status was not marked Completed, what are the implications and next
steps: The program is looking at additional outside funds from Workforce to assist the program in
funding the ILT position.

Closing the loop on prior year resource allocations (REQUIRED)

The Culinary Arts department has one tenured faculty and one tenure track faculty. The tenure track faculty has just
entered her final two years. The addition of a full contract faculty member has given an equal division of collateral duties.
Each contract faculty has participated more on the college and district committees, while maintaining a close relationship
with their perspective students. The collaboration between the two contract faculty has brought new teaching techniques
and alternate perspectives on students and industry needs. Both faculty members focused on moving the department
successfully from their old location to the new Mesa Commons building. The new spaces have been a source of inspiration
for the growth of the program. New equipment purchased with FF&E funds has been extremely useful in the development
of new culinary course content materials. New custom textbooks are being developed to accommodate the upgraded in
equipment, space and industry requirements. Most of the older pieces of equipment were replaced. The new replacement
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equipment has allowed for more students to participate in the same lessons and demonstrations at the same time. The
equipment is operating at higher levels, which emulates what the students are finding in the restaurants and facilities. As
with replacement equipment, the culinary department received large commercial pieces of equipment that were not in the
old kitchen laboratory. Both the culinary and nutrition students will benefit greatly by there additions. Larger quantities of
cooking can be a difficult concept to understand without the availability if actually using the equipment. Now, the
equipment is available and vital to the student's success. In addition to the new culinary spaces in Mesa Commons and
FF&E funds, the department received Perkins funding for safety equipment and an updated Point-of-sales (POS) system.
The safety equipment purchased is currently being used in the beginning of each semester. Students are required to
purchase specialized safety coats. It typically takes 7-10days before the student coats are received. The department now
has the unique opportunity to have lender safety coats to each student in the beginning course. The students will now be
able to start their laboratory assignments with no delays. The coats will also help the department stay within
the Regulatory agency's policies and guidelines. The addition if safety coats also meets the requirement from the local
health department for food safety and sanitation. The upgraded Point-of-sales (POS) system is in full use in both the
laboratory kitchen and dinning room. The students are learning the responsibility of scheduled time and how it relates to
company policies. Furthermore, students are shown how to operate the POS, while learning communication and critical
thinking skills as they relate to customers. The POS system brings together the fundamental understanding of cohort
collaboration and reliability.
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Request Forms

 

BARC & Facilities Requests

File Attachments:

1. BARC Equipmnet Quote F.S.E.xlsx  (See appendix)
Quote for small baking and small equipment and refrigerator requested

2. Barc.1 16.17.xlsx  (See appendix)
BARC request for equipment and Budget augmentation

3. Large Baking Equipment Quote.pdf  (See appendix)
Quote for Avantco Proof box, Vollrath Display case (Bakers case), Eagle merchandising rack (Bakers dry rack), Revolation
chocolate tempering machine

4. Patio quote updated.pdf  (See appendix)
Quote for patio covers & heaters; chose Home Depot based on prices and quality

 Classified Staff Requests

 Faculty Position Request 1

 Faculty Position Request 2

 Faculty Position Request 3

Instructional Program Review 2016/17 UPDATE
Culinary Arts/Culinary Management

8

https://www.taskstream.com/

	Root
	Title
	Table Of Contents
	General Information
	2016/17 Instructional Program Review UPDATE
	PROGRAM REVIEW DATA AND RESOURCES
	Participants (REQUIRED)
	Updates (REQUIRED)
	Outcomes and Assessment (REQUIRED)
	IE Data Analysis (REQUIRED)
	Program Goals
	Objectives and Plans
	Goals Status Report (REQUIRED)
	Closing the loop on prior year resource allocations (REQUIRED)

	Request Forms
	BARC & Facilities Requests
	Classified Staff Requests
	Faculty Position Request 1
	Faculty Position Request 2
	Faculty Position Request 3

	Reviewers
	Liaison's Review
	Manager's Review

	Appendix



