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* = Response is required  

Please address these questions relative to course-level and program-level outcomes 
assessment. If you would like to attach supplemental documents, exit this form and use 
the "Attachments" button (bottom left-hand corner).  

* 1. What Outcomes/Courses were assessed in 2016/17?  

CACM 201Gourmet and 205 Garde Manger was assessed in 16/17. Each laboratory class 

runs in alternate semesters. We evaluated whether the classes could be offered every 

semester? Would the students be able to achieve success with such a heavy class load? The 

program is still evaluating the results. There was no one determining factor to make a clear 

decision which would be best for the students. The students that are working and going to 

school showed less enthusiasm for the change. The students that are only in college and are 

not in the workforce showed interest in taking more of the classes at a time. We will need to 
continue to survey the students until a solution is clear. 

The Spring 2017 course outcome assessed was, " Students will demonstrate decorative food display 
and design." Students demonstrates high skill levels and excelled in demonstrating proper use and 
techniques with specialty tools. The program will continue to add specialty equipment and small tools 
to the students requirements.  

* 2. What venues for discussion of outcomes assessment did your program have?  
We held two program meetings with all contract and faculty present. We discussed the 

possibilities that added classes could give the students and any negative impacts that could 

also be present. The determination whether to move forward or keep the schedule the same 

was not exact. We determined that more time and relevant data would be needed to move 

forward. The advisory group met twice in the 16/17 year. They shared the need for more 

specialized training. Basic knowledge was enough to get the students started in the 

industry, but would not be enough to achieve any promotions. As we examine the current 

program, we have made many strides towards offering the students those specialty skills. 

We are still working on acquiring all of the necessary tools required to learn the techniques.  

* 3. What have these assessments revealed about your courses/program?  
We have a split program. The assessments has shown that all students want more in the 

way of technique and skill. However, the base of students are split between working and 

nonworking students. The working student has less time to learn the skills. Whereas, the 

nonworking students have more than enough time and are in no rush to learn the special 

skills. We are trying to find a balance between the two groups. The program has a solid 

foundation of basic and advanced techniques and skills. We could use more courses that 

allow the two groups to take their skills to the next level according to their own availability.  



* 4. What do you plan to do with these results? Next steps?  
We will continue to survey the two courses, CACM 201 and 205. The possibility of 

developing mini certificates could help with the divide between groups and bridge gaps 

within the industry. It would allow for students to return for specialized training.  

* 5. Based on your assessments, have you identified any resource needs? Explain.  
We need to continue to purchase the specialized tools to teach the course work. We have 

reassessed the tools needed to keep the program relevant and add skills to the students 

portfolio. We also intend on adding more technology to the lecture and laboratory 

classrooms. Technology has become more integrated into the food industry. It reduces the 

sanitation issues with portable devices and personal items in and out of the kitchen. 

Technology will expose the students to more digital programs that are used in the industry 

to maintain inventory, accounting and cost controls, menu design and more. Currently, the 

program has not introduced any technology outside of the Point-of-sales system. According 

to our advisory committee, we are lacking in management technology.  

* 6. What are your assessment plans (course/program) for 2017-18?  

Program outcome that will be assessed is, "Proficiently use all basic culinary equipment including large 
equipment to hand tools." The outcome will be assessed in CACM 110.  

CACM 210 and 211 will be assessed for curriculum updates, skill and technique adjustments to 
industry standards, and equipment required to achieve student success. 

  

  

* 7. Are you on target with your assessment schedule?  
Yes  

If No, what plans do you have to get the assessment process on schedule?  
No answer specified  

8. Any other comments? (optional)  
No answer specified  


