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2018/19 Instructional Program Review

 Program Review Data and Resources

 

Submission Information (REQUIRED)

Tonya Whitfield - Lead Writer

Anar Brahmbhatt - Liaison

Tracy Tuttle - Dept. Chair

Danene Brown - Manager

Yes - CTE

 

Faculty/staff (REQUIRED)

# T/TT = 2, # Adjunct = 5, # Sections T/TT = 5 of 12, % FTEF T/TT = Fall 17 52% and Spring 18 22% Tenure faculty on
sabbatical

 

Program Mission (REQUIRED)

The goals of the Culinary Arts and Management program is to (1) provide students with relevant technical and career
training in rigorous academic and laboratory settings, (2) provide the use of modern and relevant industry equipment in
the training experience, and (3) maintain a strong faculty base of well-trained and mentored faculty for students, with the
intention of contributing to local, regional and global economies.

Culinary’s mission aligns with Mesa’s mission in many ways. The Culinary Program provides various modalities of training
to ensure the students have a vast knowledge in the culinary classical and modern techniques. Culinary’s mission is to
provide experience and relevant training for workforce training and lifelong learning. Culinary students reach their
education goals with the aid of a strong, well-trained faculty. The program mission help to enlighten students to the
future of food through local, regional, and global cuisines and economies.

Culinary’s mission aligns with Mesa’s mission in many ways. The Culinary Program provides various modalities of
training to ensure the students have a vast knowledge in the culinary classical and modern techniques. Culinary’s
mission is to provide experience and relevant training for workforce training and lifelong learning. Culinary students
reach their education goals with the aid of a strong, well‐trained faculty. The program mission help to enlighten
students to the future of food through local, regional, and global cuisines and economies.

 

 Program Overview (REQUIRED)

Form: 2018/19 Comprehensive Program Review Instructional Program Overview Section (See appendix)

 Curriculum (REQUIRED)

Form: 2018/19 Comprehensive Program Review Instructional Curriculum Section (See appendix)

Instructional Program Review 2018/19 (Comprehensive)
Culinary Arts/Culinary Management

2

https://www.taskstream.com/


Form: "2018/19 Comprehensive Program Review 
Instructional Program Overview Section" 
Created with : Taskstream  
Participating Area:  Culinary Arts/Culinary Management 

(REQUIRED) Program name 
Culinary Arts and Culinary Management 

(REQUIRED) Program strengths  
Discuss strengths of the program. 

The Culinary program has many strengths. The leading strengths are diverse faculty, 
new facilities, and partnerships in the industry. The Culinary program has a diverse group of 
faculty that are dedicated to the students succeeding. The faculty foster student learning 
in the various learning environments and consistently collaborate both in and out of the 
classroom. Faculty are able to support each other for continued learning in areas that are 
new to the industry and refresh training in classical techniques. With each expansion, the 
culinary program becomes the leader in innovative technology and industry advancements 
in the classroom. 

The Culinary program is fortunate to have a new facility with updated equipment and 
technology. These updated resources have assisted the program with opportunities to 
expand current curriculum and develop new curriculum for future program offerings. As the 
culinary program reviews current course work, they are able to make adjustments in real-
time without disrupting student learning. In addition to degree and certificate options,  the 
program is developing achievement courses as a way to help support the ever growing 
industry. The new facility and equipment have given the program the opportunity to give 
back to the community with special training. 

The Culinary program has many strong partnerships within the local and regional industry. 
The partnerships give the students opportunities to volunteer at events, network with local 
and international chefs, and most important experience in their field of study. The 
partnerships support the program in their advances in technology and curriculum 
development. Students benefit from strong partnerships and industry relations. Faculty 
benefit by collaborating with chefs to help remain relevant. 

(REQUIRED) Program challenges  
Discuss challenges to the program. 

The program faces challenges with maintaining closer connections with local high schools 
programs. There are 8 local and regional high schools that we work together to help student 
articulate once the high school students graduate. In the past 2 years, we have only had 
one student articulate from our CE West City campus. The culinary program requires 
a tremendous amount of time and focus from the Tenure (T)/Tenure Track (TT) faculty. TT 
Faculty is 40% compared to Adjunct faculty 60%. Faculty need to find ways to create 
stronger bonds with secondary level school students. With the scope that TT faculty are 
unable to dedicate time to the high school programs. Promotional material and school 
career days is where the program is making a stronger effort in attendance. Another 
connection that needs to be stronger is Continuing Education. Students that want to 
continue to certificate or degree should be familiar with our program and the benefits to 



articulating to community college. Once again, faculty need to review schedules and make 
time to bridge those gaps. 

The program is developing new curriculum and achievement certificates. Once the program 
is ready, the challenge will be getting the new curriculum changes approved and active. The 
time period for changes is minimum one year. Until curriculum changes are approved, the 
faculty will need to integrate current course work with updated curriculum to ensure the 
students are getting the most current and relevant content. Faculty will need to continue to 
collaborate on those updates as they go through the process. Additional equipment and 
technology can be assessed during the transition.   

(REQUIRED) External influences 
Discuss external influences (Collegewide and beyond). 
The program is heavily influenced by multiple external influences. A budgetary challenge of 
the program is to accurately do long-term (yearly) budgeting for the program that is almost 
completely dependent on commodities that vacillate greatly over a twelve month 
period.  The economical reality also have a direct relationship on program 
enrollment.  Currently, the broad hospitality industry is high employment which correlates 
to lower program enrollment.  

(REQUIRED) Areas of Focus 
Describe one or more areas that your department is focusing on. You will refer to this 
response in the Program Analysis Section. 

The program is currently working on multiple areas of focus.  Our main area is related to 
finalizing and implementing the technology piece program delivery.  The final installation of 
the tablet for the laboratory and laptops in the classroom, installation of software and 
integration in the hybridized classroom experience.   Another program priority is maintain 
and create stronger program presence in the local community schools.  A main idea is to 
create partnerships and enhanced pathways for students from local K-12 schools to visit and 
work and create an even more clear path for student in the culinary field. 

In the same idea as above the program is working to create a clear path at every entry and 
exit point in the program. For students who are training or working to improve skills or add 
additions skill the program is working to create new industry focused certifications in 
specialized fields such as frozen dairy production, sugar and chocolate production, 
entrepreneur, catering, and other related focused that are part of the new business realities 
of the hospitality and culinary arts fields. 

The Following Questions are for CTE Programs ONLY.  

Enter "not applicable" if your program is not CTE. 
_______________________________________________________________ 

(REQUIRED) Describe how the program's industry partners (including advisory 
committee) assist with program improvement including curriculum advice, 
obtaining equipment, providing internships and finding or providing other 
funding (limit 500 characters) (P.N. 1.b.). Please upload Advisory Committee 
minutes from the last year here. 
Enter "not applicable" if your program is not CTE. 



Industry partners are American Culinary Federation, Specialty Produce, SD Co-op Farmers, 
Berry Good Food Foundation, Brigantine, Hilton Worldwide, local Chefs; Providing advice on 
trends, jobs, inter/externships, technology, digital upgrades, equipment advancements to 
help shape & navigate curriculum changes & needs to industry standards through advisory 
meetings, partnerships, volunteer work, monthly meetings to maintain our connections to 
the industry standards. 

(REQUIRED) Describe how your program connects to High Schools, Universities 
and Continuing Education, creating career pathways in your field. Include 
articulation, specific projects, collaboration with teachers/professors, etc. (limit 
500 characters) (P.N. 3) 
Enter "not applicable" if your program is not CTE. 
Culinary program are partners with secondary & post secondary education institutions. 
Students completing the collaborative curriculum receive college credit. SD unified (Garfield, 
SD High, Madison), Palomar High & Orange Glen, US Naval Culinary & SDCCD Continuing 
Education. We work with the ACF & Local chapter Chef de Cuisine in developing strong 
workforce including certification opportunities to Mesa Culinary students 



Form: "2018/19 Comprehensive Program Review 
Instructional Curriculum Section" 
Created with : Taskstream  
Participating Area:  Culinary Arts/Culinary Management 

(REQUIRED) Program Name 
Culinary Arts and Culinary Management 

(REQUIRED) What degrees and certificates are offered? 

AS in Culinary Arts and Culinary Management 

Certificate in Culinary Arts and Culinary Management 

(REQUIRED) How many of each degree and certificate have been earned in the 
past 4 years?  

Degree earned = AA 1, AS 69 

Certificate earned = 94 

(REQUIRED) If you have no (or very few) degrees/certificates, what other paths do 
you offer? (for example, GE, transfer) 
no other paths offered 

(REQUIRED) Have you developed any new courses in the past 4 years? Please 
give details. 
No new course have been developed and activated in the past 4 years. The program is 
reviewing and developing new courses for achievements. 

(REQUIRED) Have you made other curricular changes? (for example, 
renumbering, sequence change, co-reqs or pre-reqs) 
Culinary Practicum CACM 291 - 1unit has changed to CACM 292 - 2 units. The change was 
necessary to provide more time to students to experience real-life situations in the 
practicum class. 

The Following Questions are for CTE Programs ONLY. 

Enter "not applicable" if your program is not CTE. 
_______________________________________________________________ 

(REQUIRED) List any licensure and/or accreditation associated with your 
program. 
Enter "not applicable" if your program is not CTE. 
Students can test for the National Certification Exam ServSafe in safety and sanitation 
through the National Restaurant Association. 

(REQUIRED) Indicate the program TOP codes for your AA, AS, COA and COPs.  



Please find TOP Code Link in the Directions. 
 
Enter "not applicable" if your program is not CTE. 
TOP 1306.30 

(REQUIRED) Indicate the SOC codes and title associated with your program’s AA, 
AS, COA and COPs.  
Please find SOC Code Link in the Directions. 
 
Enter "not applicable" if your program is not CTE 

35-0000  Food Preparation and Serving Related Occupations 

 35-1000  Supervisors of Food Preparation and Serving Workers 
o 35-1010  Supervisors of Food Preparation and Serving Workers 

 35-1011  Chefs and Head Cooks  

Direct and may participate in the preparation, seasoning, and cooking 
of salads, soups, fish, meats, vegetables, desserts, or other foods. May 
plan and price menu items, order supplies, and keep records and 
accounts. 

Illustrative examples: Executive Chef , Pastry Chef , Sous Chef  

 35-1012  First-Line Supervisors of Food Preparation and Serving 
Workers  

Directly supervise and coordinate activities of workers engaged in 
preparing and serving food. 

Illustrative examples: Banquet Supervisor , Bar Manager , Kitchen 
Supervisor  

 35-2000  Cooks and Food Preparation Workers 
o 35-2010  Cooks 

 35-2011  Cooks, Fast Food  

Prepare and cook food in a fast food restaurant with a limited menu. 
Duties of these cooks are limited to preparation of a few basic items 
and normally involve operating large-volume single-purpose cooking 
equipment. 

Illustrative examples: Fast Food Fry Cook  

 35-2012  Cooks, Institution and Cafeteria  

Prepare and cook large quantities of food for institutions, such as 
schools, hospitals, or cafeterias. 



Illustrative examples: Camp Cook , Galley Cook , Mess Cook , School 
Cook  

 35-2013  Cooks, Private Household  

Prepare meals in private homes. Includes personal chefs. 

Illustrative examples: Certified Personal Chef , Private Chef  

 35-2014  Cooks, Restaurant  

Prepare, season, and cook dishes such as soups, meats, vegetables, or 
desserts in restaurants. May order supplies, keep records and 
accounts, price items on menu, or plan menu. 

Illustrative examples: Banquet Cook , Line Cook , Saucier  

 35-2015  Cooks, Short Order  

Prepare and cook to order a variety of foods that require only a short 
preparation time. May take orders from customers and serve patrons 
at counters or tables. Excludes "Cooks, Fast Food" (35-2011). 

Illustrative examples: Griddle Cook  

 35-2019  Cooks, All Other  

All cooks not listed separately. 

Illustrative examples: Falafel Cart Cook , Fraternity House Cook  

o 35-2020  Food Preparation Workers 
 35-2021  Food Preparation Workers  

Perform a variety of food preparation duties other than cooking, such 
as preparing cold foods and shellfish, slicing meat, and brewing coffee 
or tea. 

Illustrative examples: Fruit and Vegetable Parer , Salad Maker , 
Sandwich Maker  

 35-3000  Food and Beverage Serving Workers 
o 35-3010  Bartenders 

 35-3011  Bartenders  

Mix and serve drinks to patrons, directly or through waitstaff. 

Illustrative examples: Barkeep , Mixologist , Taproom Attendant  

o 35-3020  Fast Food and Counter Workers 



 35-3023  Fast Food and Counter Workers  

Perform duties such as taking orders and serving food and beverages. 
Serve customers at counter or from a steam table. May take payment. 
May prepare food and beverages. Counter attendants who also wait 
tables are included in "Waiters and Waitresses" (35-3031), 

Illustrative examples: Barista , Cafeteria Server , Ice Cream Server , 
Mess Attendant , Snack Bar Attendant  

o 35-3030  Waiters and Waitresses 
 35-3031  Waiters and Waitresses  

Take orders and serve food and beverages to patrons at tables in 
dining establishment. Excludes "Fast Food and Counter Workers" (35-
3023). 

Illustrative examples: Cocktail Server , Dining Car Server , Wine 
Steward  

o 35-3040  Food Servers, Nonrestaurant 
 35-3041  Food Servers, Nonrestaurant  

Serve food to individuals outside of a restaurant environment, such as 
in hotel rooms, hospital rooms, residential care facilities, or cars. 
Excludes "Fast Food and Counter Workers" (35-3023) and "Door-to-
Door Sales Workers, News and Street Vendors, and Related Workers" 
(41-9091). 

Illustrative examples: Boat Hop , Hospital Food Service Worker , Room 
Service Food Server  

 35-9000  Other Food Preparation and Serving Related Workers 
o 35-9010  Dining Room and Cafeteria Attendants and Bartender Helpers 

 35-9011  Dining Room and Cafeteria Attendants and Bartender 
Helpers  

Facilitate food service. Clean tables; remove dirty dishes; replace 
soiled table linens; set tables; replenish supply of clean linens, 
silverware, glassware, and dishes; supply service bar with food; and 
serve items such as water, condiments, and coffee to patrons. 

Illustrative examples: Bar Back , Busser , Lunchroom Attendant  

o 35-9020  Dishwashers 
 35-9021  Dishwashers  

Clean dishes, kitchen, food preparation equipment, or utensils. 

Illustrative examples: Dish Room Worker , Silverware Cleaner  



o 35-9030  Hosts and Hostesses, Restaurant, Lounge, and Coffee Shop 
 35-9031  Hosts and Hostesses, Restaurant, Lounge, and Coffee Shop  

Welcome patrons, seat them at tables or in lounge, and help ensure 
quality of facilities and service. 

Illustrative examples: Dining Room Host , Maitre D'  

o 35-9090  Miscellaneous Food Preparation and Serving Related Workers 
 35-9099  Food Preparation and Serving Related Workers, All Other  

(REQUIRED) Select the sector associated with your program.  
Link to sectors list: In process of being developed 

 Other 



Form: "2018/19 Comprehensive Program Review 
Instructional Outcomes and Assessment Section" 
Created with : Taskstream  
Participating Area:  Culinary Arts/Culinary Management 

(REQUIRED) Program name 
Culinary Arts/ Culinary Management 

(REQUIRED) We are halfway through our 6-year cycle. Is your 
department/program on target to complete CLO assessment by Spring 2022? 
Please attach your schedule for CLO assessment, with explanations as needed. 
Refer back to Direction #3 on how to attach documents. 
Document with schedule attached. 

(REQUIRED) Please list your PLOs. 

Demonstrate academic and practical knowledge of food flavorings and seasoning of common national 
and international cuisine. 

Proficiently use all basic culinary equipment including large equipment to hand tools. 

Demonstrate all knowledge necessary to produce food in a safe and sanitary fashion for public 
consumption. 

Students will explain the relationship between purchasing, receiving, storage, production and cost of 
goods sold. 

(REQUIRED) What progress have you made in your PLO assessment? Please 
attach your schedule, with explanations as needed. 
Refer back to Direction #3 on how to attach documents. 

The Culinary program has not begun assessing program level outcomes (PLOs). The program is 
currently in the process of creating a well-integrated set of assessments and rubrics that incorporates 
well-vetted data points from both the academic and practical laboratory settings while best expressing 
success for the program students and the industry.  

As we begun this journey we have discussed best practices about these assessments and this has led 
to discussion that has included modifying/reducing program outcomes to synthesize a set of 
assessments that allow our program to unite both school and current industry experience, a sort of 
hybrid PLO.  We believe the Culinary based work experience class could be a vehicle to gather the 
needed information. 

We do expect to start our assessment of Program Level Outcomes in the Fall of 2019. Our goal would 
then be to do Spring of 2020, Fall 2020, Spring 2021, and finally Fall 2021 ready for Spring 
2022.  The programs expectation is to assess 'Demonstrate all knowledge necessary to produce food 
in a safe and sanitary fashion for public consumption.'  As a program we currently assess this 
information in CACM 101, Safety and Sanitation, where students take a national food safety manager 
certification that has reciprocity in 50 states.  This is the first program learning outcome and must be 
taken and passed before you can proceed with the program.  This is a simple but important 
assessment but as a program we also desire to assess this extremely important information also at 
the end of the program.  It is in this quandary we find ourselves as we set out on this endeavor 



(REQUIRED) What have your completed assessments revealed about your 
courses or program? 

During Fall 2018  Culinary Art and Culinary Management (CACM) program performed in-
class assessments and continued review of courses Student Learning Outcomes.  In the 
spring of 2018 the Culinary Arts program review cycle was completed and all course level 
data and outcomes were evaluated.  We received input and participation from course 
instructors and industry advisory members on the current and relevant needs of the 
presented outcomes. The reviewed program outcomes reflected a program with greater 
laboratory hours, approximately 60% overall.  We also felt the laboratories presented a 
greater diversity of skill sets in relation to a lecture presentation in creating the program 
objectives.   

 
In the Fall of 2018 we continued our course review cycle reviewing four courses CACM 210 
and CACM 211, Basic and Advanced Baking, CACM 120, Menu Planning and Event Catering 
and CACM 140, Food and Beverage Cost Control.  In CACM 210/211 laboratory classes we 
found that students have challenges completed “time-restricted” project due to a lack of 
some specialty and new industry standard equipment and techniques being used.  Students 
were able to complete project but lacked the needed training in both use of equipment and 
the technique with this more relevant equipment.  In the lecture class student were very 
proficient in obtaining success at the levels set by the program faculty.   

The program is currently working on the program level assessments, due to start in Fall of 
2019. 

(REQUIRED) If issues or problems were identified, what is your plan for 
implementing change? 

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.  As a program 
we are planning to start the implementation in the Spring of 2019 and will report on result 
in the 2019-2020 review update. 

(REQUIRED) Based on your assessments, have you identified resource needs? 

 Budget 
 Equipment 
 Facilities 
 Faculty 

Please provide any other comments. 
With our current program outcomes we continue to have strength in meeting goals as outlined in courses 
meeting and exceeded course outcomes program expectation for a highly relevant student learning 
environment.  Though student performed well overall we did have an opportunity to discuss and work 
together, Overall we believe that with the additional of new and more focused outcomes we can create a 



larger net with the current relevancy on standard gaps in knowledge would elevate students to even greater 
levels of achievement on course level objectives and also institutional goals. 



Form: "2018/19 Comprehensive Program Review 
Instructional Program Analysis Section" 
Created with : Taskstream  
Participating Area:  Culinary Arts/Culinary Management 

(REQUIRED) Program name 
Culinary Arts Culinary Management 

(REQUIRED) Using the data dashboards, discuss how students are doing in your 
program. Please refer to indicators of success, retention, persistence, etc. 

Over the past three year, the Mesa Culinary program has seen student data trends 
generally remain steady and aligned or exceeded the  Mesa College success goal and the 
Mesa EPI goals for  2021/2022.  The overall success rate has remained steady at a three 
year average of 77%.  As we further evaluate the success data trends, we have noted 
challenges with first generation students, first-time students, and transfer students, 
mirroring the overall college trends in this area.  The three year average CACM program 
GPA has remained steady at 2.79 but as a program we did observe a drop in programmatic 
GPA for 2017-2018 academic year and are investigating the circumstances that led to a .2 
reduction in GPA from the previous academic year.  Student success rate has also remained 
steady over the previous three years at 91%.  As a program we see a greater success rate 
in our upper-level classes and expect our new program technology additions will move this 
number upwards. 

(REQUIRED) How does your program help to prepare students for success 
beyond your classrooms? 

The program provides a strong academic framework to promote lifelong learning for 
continued career advancement.   It models a well-formed environment that promotes 
critical thinking in an organizational manner with an emphasis in creativity and social 
understanding.  With strong program collaboration, we strive to create well-modeled 
experiences that work to develop emotional intelligence, a critical skill  for success in the 
modern workplace. We accomplish this by providing relevant experiences which are in-line 
with current industry trends. Occupational projections indicate that persons with a strong 
educational background and training in any area of the 'Hospitality Cluster' will have a wider 
range of career opportunities. Current and future trends reflect basic drivers such as 
population demographics, consumer expectations, local and global competition, and 
technological advances. Innovation and the ability to be flexible and respond quickly to 
changing consumer tastes, nutritional awareness, and environmental sustainability appear 
to be the keys to survival in the increasingly competitive marketplace. 

As a program we strongly support the community with outreach including participating in 
local events for culinary and hospitality. Our students participate in community and local 
Farming events, as well as volunteering with the California Farming Bureau, Berry Good 
Food Foundation, Food & Wine/ Latino Food, Chef Throwdown Organization/Hotel Del 
Coronado, San Diego Unified Teen Iron Chef, and Foster Youth. 

Fully operating, real-life training in the program restaurant with daily service. It provides 
training in all aspects of the hospitality business, including management, interpersonal skills 
and strong understanding of service and standard business operations. It also provides a 



real-life experience to better promote an environment that encourages critical thinking, 
creativity, teamwork, and understanding of social, organizational, and technological 
systems. 

(REQUIRED) Given your stated area(s) of focus in your program overview section, 
has your program introduced new or different actions that may have affected 
changes in these indicators? Please describe. 

Over the past 3 years the culinary program has worked diligently to add to projects that 
move the program closer to industry need regarding the use and understanding of current 
digital technologies available for more robust training opportunities.  

Our most current project is our finalization of our computer and technology infrastructure 
for both the laboratory and lecture classrooms.  Laboratory will receive tablets and lecture 
classroom will receive laptops. Both are to enhance the curriculum in place. In the culinary 
laboratory and classroom, the addition of tablets and laptops will reduce the cost to the 
student. It allows the student to invest in specialty tools for unique skills. The 
tablets/laptops will bridge the gap between classroom to laboratory. The students will be 
able to carry forward their lessons and portfolios from the lecture classroom into the 
laboratory to further their experiences and make solid connections. To improve the flow 
of student learning, all laboratory stations will have access to tablets and streaming 
teaching supplements as they navigate complex laboratory projects, giving them real-time 
access to outside professionals in the industry that will also add a diverse voice. The 
addition of new laptops computers to the lecture classroom environment to allow the 
program to bridge another gap between business practices of the laboratory/restaurant 
operations in the financial classroom space to allow students to see business operations in 
real-time and physically operating in the same space.  This type of work-ready experience is 
what current business partners truly what from new graduates. 

(REQUIRED) Has your program introduced any new actions specifically focused 
on issues of equity? Please describe. 

As a program we understand the need to provide tiered levels of resources to provide equal 
opportunity for all to succeed.   The culinary program provides many 'on-ramps and off-
ramps' that our industry acknowledges as success.  The programs has applied multiple ways 
in which we address students' greatest challenges. 

Programmatically we know that student's financial situations are very different, but we are 
always striving to reduce programmatic costs.  More than ten years ago we reduced text 
book and equipment costs.  We worked to shift to resources that were provided by the 
program, available open-resource or could be digitally access by students for free. Also, the 
program created custom textbooks that are used in three classes that before consisted of 
three different texts.  As a program, we required students to purchase equipment such as 
knifes and uniforms before being able to start these classes.  As a program we have 
available this and other equipment that we can loan or donate to the students based on 
need.  Our goal is to always strive to create an environment where all can have the same 
opportunities in their education experiences from start to end. 

On an individual basis the program always strives to provide students with an abundance of 
support in all aspects and special populations. The program works closely with DSPS, 
College to Career (C2C), Mesa Foundation, and outside industry partners to ensure faculty 



can support all student needs. To reach more of the student population, faculty attend 
specialized training and enhanced teaching conferences to consistently adjust teaching 
modalities. One-on-one and peering counseling and tutoring are provided to every student 
in the culinary program, as well as prospective in-coming students and students with dual-
majors. Additional on-campus and off-campus resources assist the program faculty in 
providing real-life laboratory settings, assistance with textbooks and additional industry 
specialty tools, and a network of support within the industry. 

(REQUIRED) Describe the trends in enrollment for your program. What changes 
might you foresee in the next 2-3 years? 

As discussed before programmatic enrollment is weave directly into currently economic 
conditions.  As noted before when economic condition are strong, program enrollment wains 
but industry demand for stronger trained employee increases. The program has seen steady 
enrollment over the past five semesters with less than a 5% decrease. 

Over the next 2-3 years we expect that natural enrollment will remain steady with a 
possibility of an increase as the local private option Arts Institute is planning to end 
services.   

As a program we have many partnerships but are working to strengthen partnerships with 
local students in high and middle schools to create more focused pathways for local 
students into and through out program. 

Demand for employment in our market historically has amazing strength.  In modern times 
it was the first growth market out of the recession, three quarters before any other sector. 
It employee more people that any other employment section outside of the government.  It 
has daily market capitalization in the billions and yearly capitalization in trillions.  The need 
to maintain a technically trained workforce will always have strong demand in this every 
changing business and this program works constantly to provide those opportunites to our 
students. 

(REQUIRED) Are there any data sets that are not already provided in the 
dashboards that you could use to inform your program? 
Though there is an extensive amount of data available the ability to directly track graduated 
students regarding employment and further education would be an excellent set of data. 

(REQUIRED) In what ways can the college support your program in our effort to 
encourage major and career exploration early on in a student’s college 
experience? 
The college does amazing thing to support students in all aspects of success but believe 
what we can really do lies just on the horizon. We believe to truly be successful everyone 
that encounter the student should have the same voice or set of pathways available for that 
specific student.  The ability to give each student a depth of understanding of the choices 
and possibilities within each choice will allow student to be best informed.  To help the 
college accomplish this challenge the program on creating a well-formulated plans to fairly 
guide student through the entire progammatic experiences at all levels with help available 
from multiple sources at all times.  

The Following Questions are for CTE Programs/Services ONLY. 



Enter "not applicable" if your program/service is not CTE. 
_______________________________________________________________ 

(REQUIRED) For CTE programs ONLY: Provide specific labor market information 
showing: 1) Number of jobs available or projected in San Diego County 2) 
Number of other institutions offering the program 3) How many Mesa students 
completed the program in the last three years 4) The pay rates for those in the 
industry (limit 500 characters) (P.N.2.A) 
Enter "not applicable" if your program is not CTE. 

Jobs have grown in the region over the past 3 years, from 112K in December of 2014 to 
125K in December of 2017, growth 8.4% of jobs in region.  The pay rate has risen .4% for 
the industry in between $14.92-$16.70.  There are four other regional programs that offer 
culinary training at the post-secondary level.  Two private institutions and two community 
college.  Over the past three years 69 students have receive an AS degree and 94 have 
received a certificate. 

(REQUIRED) For CTE Services ONLY: How are CTE students identified and 
tracked for service? (limit 500 characters) (P.N.2.B) 
Enter "not applicable" if your service is not CTE. 
Not Applicable 

(REQUIRED) For CTE programs/services ONLY: Upload the report from 
Launchboard that includes at least three (3) of the following Strong Workforce 
metrics for your BASELINE year. 
Please use the Cal-PASS Plus Launchboard Link available in the Directions. 
 
Refer back to Direction #3 to #6 on how to attach documents. 
 
Strong Workforce Program Metrics 
a. Number of Enrollments 
b. Number of students Who Got a Degree or Certificate 
c. Number of Students Who Transferred 
d. Percentage of Students Employed in Two Quarters After Exit 
e. Percentage of Students Employed in Four Quarters After Exit 
f. Median Earnings in Dollars Two Quarters After Exit 
g. Percentage of Students Who Achieved a Job Closely Related to Field of Study 
h. Percentage Change in Earrings 
i. Percentage Who Attended a Living Wage. 
 
 
Enter "not applicable" if your program/services is not CTE. 
Uploaded 

(REQUIRED) For CTE programs/services ONLY Upload the report from the CCCO 
Perkins site for the College Aggregate Core Indicator Information by 6 digit TOP 
Code.  
Please use the Core Indicator Reports Link available in the Directions. 
 
Refer back to Direction #3 to #6 on how to attach documents. 



 
Enter "not applicable" if your program/service is not CTE. 
Core indicator report 18-19 Culinary TOP Code 130630 uploaded 



 

Outcomes and Assessment (REQUIRED)

Form: 2018/19 Comprehensive Program Review Instructional Outcomes and Assessment Section (See appendix)

File Attachments:

1. Copy of CACM_CLO_Assessment_Schedule-1.xlsx  (See appendix)

 

Program Analysis (REQUIRED)

Form: 2018/19 Comprehensive Program Review Instructional Program Analysis Section (See appendix)

File Attachments:

1. Form1PartF-6DigitTOPCodeCollege.pdf  (See appendix)
Culinary Top Code 130630

2. Launch Board report  (See appendix)
Strong Workforce metrics

Program Goals (REQUIRED)

CACM Program Goal Set 2018-2019

Goal

Goal Mapping

Clarifying Pathways
Design clear pathways for
students to achieve success in a
clear amount of time.

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 2.2, Strategic Goal 2.3,
Strategic Goal 3.1, Strategic Goal 3.2,
Strategic Goal 3.3, Strategic Goal 4.4,
Strategic Goal 5.1, Strategic Goal 5.2,
Strategic Goal 6.1, Strategic Goal 6.2,
Strategic Goal 6.3,
CTE 2018/19: Perkins Core Indicator
Activity 2, Perkins Core Indicator Activity 3,
Perkins Core Indicator Activity 4, Perkins
Core Indicator Activity 5, Perkins Core
Indicator Activity 6, Perkins Permissive Use
10.1, Perkins Permissive Use 10.11, Perkins
Permissive Use 10.12, Perkins Permissive Use
10.13, Perkins Permissive Use 10.16, Perkins
Permissive Use 10.2, Perkins Permissive Use
10.3, Perkins Permissive Use 10.4, Perkins
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Permissive Use 10.5, Perkins Permissive Use
10.6, Perkins Requirement 6, Perkins
Requirement 7, Perkins Requirement 8,
Perkins Requirement 9, Strong Workforce
Recommendation 1, Strong Workforce
Recommendation 12, Strong Workforce
Recommendation 15, Strong Workforce
Recommendation 2, Strong Workforce
Recommendation 3, Strong Workforce
Recommendation 7, Strong Workforce
Recommendation 9,
Institutional Learning Outcomes
2016/17: Communication, Information
Literacy

Create new certificates
Create 12-16 unit certificates to
assist students with opportunities
of multiple degree and certificate
goals

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 2.1, Strategic Goal 2.2,
Strategic Goal 2.3, Strategic Goal 3.1,
Strategic Goal 3.2, Strategic Goal 3.3,
Strategic Goal 4.1, Strategic Goal 4.3,
Strategic Goal 5.1, Strategic Goal 5.2,
Strategic Goal 6.2,
CTE 2018/19: Perkins Core Indicator
Activity 1, Perkins Core Indicator Activity 2,
Perkins Core Indicator Activity 3, Perkins
Core Indicator Activity 4, Perkins Core
Indicator Activity 5, Perkins Core Indicator
Activity 6, Perkins Permissive Use 10.1,
Perkins Permissive Use 10.11, Perkins
Permissive Use 10.12, Perkins Permissive Use
10.13, Perkins Permissive Use 10.2, Perkins
Permissive Use 10.3, Perkins Permissive Use
10.4, Perkins Permissive Use 10.5, Perkins
Permissive Use 10.6, Perkins Permissive Use
10.7, Perkins Permissive Use 10.8, Perkins
Requirement 4, Perkins Requirement 1,
Perkins Requirement 3, Perkins Requirement
6, Perkins Requirement 7, Perkins
Requirement 8, Perkins Requirement 9,
Strong Workforce Recommendation 1,
Strong Workforce Recommendation 11,
Strong Workforce Recommendation 12,
Strong Workforce Recommendation 15,
Strong Workforce Recommendation 2,
Strong Workforce Recommendation 3,
Strong Workforce Recommendation 7,
Strong Workforce Recommendation 8,
Strong Workforce Recommendation 9,
Institutional Learning Outcomes
2016/17: Communication, Critical Thinking,
Information Literacy

Instructional Program Review 2018/19 (Comprehensive)
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Technology 2017/2018
Add technology in the lecture and
laboratory classrooms, to include
menu, recipe, textbook and
accounting software

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 2.2, Strategic Goal 3.1,
Strategic Goal 3.2, Strategic Goal 3.3,
Strategic Goal 4.1, Strategic Goal 4.2,
Strategic Goal 4.3, Strategic Goal 5.1,
Strategic Goal 5.2,
CTE 2018/19: Perkins Core Indicator
Activity 1, Perkins Core Indicator Activity 2,
Perkins Core Indicator Activity 3, Perkins
Core Indicator Activity 5, Perkins Core
Indicator Activity 6, Perkins Permissive Use
10.11, Perkins Permissive Use 10.7, Perkins
Permissive Use 10.8, Perkins Permissive Use
10.9, Perkins Requirement 2, Perkins
Requirement 5, Perkins Requirement 1,
Perkins Requirement 3, Perkins Requirement
7, Perkins Requirement 9, Strong Workforce
Recommendation 1, Strong Workforce
Recommendation 11, Strong Workforce
Recommendation 15, Strong Workforce
Recommendation 7,
Institutional Learning Outcomes
2016/17: Communication, Critical Thinking,
Global Consciousness, Information Literacy

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,
CTE 2018/19: Perkins Core Indicator
Activity 1, Perkins Core Indicator Activity 2,
Perkins Requirement 2, Perkins Requirement
4, Perkins Requirement 5, Perkins
Requirement 1, Perkins Requirement 3,
Perkins Requirement 7, Strong Workforce
Recommendation 1,
Institutional Learning Outcomes:
Technological Awareness:

Add multimedia content to
classroom

CA- Mesa College Strategic Directions
and Goals: Strategic Goal 1.1, Strategic
Goal 1.3, Strategic Goal 4.1, Strategic Goal
4.2, Strategic Goal 6.2,
CTE 2018/19: Perkins Core Indicator
Activity 1, Perkins Permissive Use 10.11,
Perkins Permissive Use 10.6, Perkins
Requirement 2, Perkins Requirement 4,
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Perkins Requirement 1, Perkins Requirement
6, Perkins Requirement 7, Perkins
Requirement 8, Strong Workforce
Recommendation 1, Strong Workforce
Recommendation 15, Strong Workforce
Recommendation 7,
Institutional Learning Outcomes:
Communication:, Technological Awareness:

Additional laboratory supplies 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 6.1,
CTE 2018/19: Perkins Core Indicator
Activity 1, Perkins Core Indicator Activity 2,
Perkins Core Indicator Activity 3, Perkins
Core Indicator Activity 4, Perkins Core
Indicator Activity 5, Perkins Core Indicator
Activity 6, Perkins Permissive Use 10.19,
Perkins Permissive Use 10.3, Perkins
Permissive Use 10.4, Perkins Permissive Use
10.5, Perkins Permissive Use 10.7, Perkins
Permissive Use 10.8, Perkins Requirement 5,
Perkins Requirement 1, Perkins Requirement
3, Perkins Requirement 6, Perkins
Requirement 7, Strong Workforce
Recommendation 11, Strong Workforce
Recommendation 2,
Institutional Learning Outcomes: Personal
Actions and Civic Responsibility:,
Technological Awareness:

 Action Plans for Non CTE Programs (REQUIRED)

 Project Plan for CTE Programs Only (REQUIRED)

Form: 2018/19 Comprehensive Program Review Instructional CTE Project Plan Section (See appendix)

 Closing the Loop (REQUIRED)

Form: 2018/19 Comprehensive Program Review Instructional Closing the Loop (See appendix)
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Form: "2018/19 Comprehensive Program Review 
Instructional CTE Project Plan Section" 
Created with : Taskstream  
Participating Area:  Culinary Arts/Culinary Management 

(REQUIRED) Program or Service Name 
Culinary Arts Culinary Management 

Strong Workforce 

_______________________________________________________________ 

(REQUIRED) Description: Describe your project and your project outcomes. 
The program project is creating new certificates within the Culinary program. The food 
industry is vast and ever-growing. The current curriculum does not provide opportunities for 
returning students and industry workers to learn or refresh specialty skills and techniques. 
The new certificates would cover industry trends in organic and sustainability. The need for 
artisan and fabrication courses are priority in the development. In addition to returning 
industry, the program has an opportunity to collaborate with other CTE programs to create 
certificates that interlock. The culinary program certificate project has the potential to 
connect with the Entrepreneur, Nutrition, Sustainability, and Hospitality in Fermentation to 
start. As each piece of the certificate project is completed, the students will have the unique 
opportunity to gain specialty skills to promote higher levels of employment. They will 
possess a higher level of skill and knowledge to afford them more opportunities in the 
workforce. 

(REQUIRED) What needs motivate this project? 

The need to continue education in smaller areas of focus is crucial in our industry. Smaller 
areas of focus allows opportunity for returning industry workers and community members 
that are looking to learn specific skills to enhance their everyday lives. The industry has 
taken a turn over the last few years to more sustainable, supportive means of producing 
product. The artisan breads, cheese making, fabrication in the restaurant versus prepackage 
products are more prevalent now than ever. By creating the certificates with the specific 
focus areas, we introduce and open the program to more diverse group of people.   

The need to provide students with a larger area to choose extensions within our guided 
pathways motivates the certificates. Currently, the Culinary program works in conjunction 
with Hospitality. With certificates, we can branch out and offer certificates that have a 
similar focus. Students will be able to have in effect minors to their degree. The 
Entrepreneur classes will enhance the student that wants to open their own restaurant. The 
Sustainability certificate would enhance the students ability to work and procure product 
from local community businesses. Each certificate will enhance and provide an extension of 
the skills and opportunities for student success. 

(REQUIRED) Risks: Describe the associated risks that may prevent successful 
completion of your project. 
The risk for all certificates is not filling the classes in the initial release of offerings. The 
need is present, but the program will need to market the new certificates to current, 
incoming students and local industry. There will be a huge responsibility to make people 



aware that they can take these classes without taking the entire program, which leads to 
another risk. By offering the certificates, will this reduce the number of students in the AA 
program? The program will need to continually evaluate the risks as the certificate classes 
are reviewed and completed. As a final review of the courses and required materials, the 
risk of not having funding to expand the already stretched budget to include these specialty 
classes. The product cost is being evaluated as the courses are developed. 

(REQUIRED) Investments: Briefly describe investments you will make and explain 
how these will result in improved performance in the Strong Workforce Metrics. 
There are several investments that the culinary program will make in the certificate project. 
The initial investment is faculty time in research and development to the courses and the 
viability of each certificate. As the courses/certificates are developed, faculty will need to be 
evaluated to ensure the proper faculty are teaching each course. The funds for the those 
additional faculty or training of current faculty will be the next large investment. In addition 
to faculty investment, the program will need to designate funds for the product ad 
equipment necessary for the special certificates. 

(REQUIRED) Major Activities & Outcomes 

The program will continue to purchase machines to support the dairy fermentation and 
processing machines to integrate into the current curriculum and develop new curriculum in 
frozen dessert and dairy pasteurization. All of the additional equipment will also be part of 
the development of new certificates that focus on specialized training and technique. The 
outcome of more student enrollment, higher student success, and higher placement in the 
workforce is a priority for the program. 

  

Perkins 

_______________________________________________________________ 

(REQUIRED) Describe the program project’s intent and how it addresses SLO’s 
and how it aligns with Program Review. (P.N.1.A) (limit 500 characters). 
The program continues their focus on digital learning, technology advancements in food, & 
new project of creating certificates for specialty skills. Program review mission (1)provide 
students with relevant technical and career training in rigorous academic and laboratory 
settings,(2)provide the use of modern and relevant industry equipment in the training 
experience. In Program SLO's, students will proficiently use all basic culinary equipment 
including large equipment to hand tools'. 

(REQUIRED) Briefly describe program improvement issue(s) concerning the 
program’s TOP code and cite specific examples. Include the specific deficits 
provided in the Perkins Core Indicator Report (CIR) data for the program by 
referring to those below the state negotiated levels and special populations 
(P.N.4.A) (limit 2000 characters). 
Mesa College Culinary Arts program considers all data carefully including the needs of special populations 
when prioritizing Perkins funds. This past year we had challenges in 3 areas that we fell below the negotiated 
levels. The program experienced improved levels in areas that last year fell below level percentages. In 
response to these challenges, we are continuing the additional technology, working closely with students to 



develop stronger support services, and developing marketing tools to promote the program to prospective 
students. The addition of technology in both the lecture classroom and laboratory will assist students in 
comprehension in difficult curriculum areas. Enhanced student services and collaboration with disability 
services on campus will help create a supportive and inclusive program. Program faculty collaborate to find 
solutions and develop plans for program improvements to continually provide students with an atmosphere 
for success in their life and career goals. The program has had tremendous growth within partnerships that 
has provided a strong network for student employment. To create a strong cohort, the program’s project for 
new certificates in specialty techniques and collaborative certificates will broaden the programs scope. The 
marketing of certificates will bring more prospective students. Technical skills attainment CTE Cohort 2017‐
2018 0.6 2018‐2019 ‐0.4% below Non‐Traditional  2017‐2018 ‐1.8% below 2018‐2019 +2.1% improved 
Economically disadvantage 2017‐2018 ‐0.5% below   2018‐2019 +0.2 improved Students with disabilities 
2017‐2018 N/A 2018‐2019 ‐3.1% below Persistence Overall Cohort 2017‐2018 ‐1.2% below 2018‐2019 ‐0.3% 
improved, below 

(REQUIRED) Briefly describe how the issue(s) will be addressed (objectives) 
specifically referencing activities in Perkins. Explain how deficits described in the 
response above will be rectified by planned program improvements (P.N.4.B.1) 
(limit 2000 characters). 
Mesa College Culinary Arts program strives to provide students with an abundance of support in all aspects 
and special populations. The program works closely with DSPS, College to Career (C2C), Mesa Foundation, 
and outside industry partners to ensure faculty can support all student needs. To reach more of the student 
population, faculty attend specialized training and enhanced teaching conferences to consistently adjust 
teaching modalities. One‐on‐one and peering counseling and tutoring are provided to every student in the 
culinary program, as well as prospective in‐coming students and students with dual‐majors. Additional on‐
campus and off‐campus resources assist the program faculty in providing real‐life laboratory settings, 
assistance with textbooks and additional industry specialty tools, and a network of support within the 
industry.   

Perkins for Services ONLY 

_______________________________________________________________ 

(REQUIRED) Describe the assistance this service will support the success of CTE 
students (P.N.2.C) (limit 500 characters). 
Not Applicable 

(REQUIRED) Explain what evaluation measures will show the success of the 
service (P.N.2.B and P.N.3.B) (limit 500 characters). 
Not Applicable 

(REQUIRED) Briefly describe the service improvement issue(s) that requires 
funding (P.N.4.A.2) (limit 2000 characters). 
Not Applicable 

(REQUIRED) Briefly describe how the service issue(s) will be addressed 
(objectives) specifically referencing activities. (P.N.4.B.2) (limit 2000 characters).   
Not Applicable 



Form: "2018/19 Comprehensive Program Review 
Instructional Closing the Loop" 
Created with : Taskstream  
Participating Area:  Culinary Arts/Culinary Management 

(REQUIRED) Program name 
Culinary Arts Culinary Management 

(REQUIRED) Which one(s) of the following were received in past year? 

 BARC 
 Faculty 
 Perkins 
 Classified Professional  
 Strong Workforce 

(REQUIRED) How have these resources benefited your program and your 
students? 

BARC, Perkins and Strong Workforce funding has allowed our program to maintain a higher 
level of education and technical training. 

The equipment purchased through BARC has expanded the classroom seating. The students 
are able to interact with more customers, while learning multitasking, critical thinking and 
customer relations skills. BARC helped to maintain the integrity of the equipment with 
protective covers, which provides a longer life-span. Having classroom dividers has opened 
the possibilities to re-configure the spaces as needed for maximum use. 

Perkins purchases have improved the quality of learning material and opportunities with 
technology, additional specialty tools, and videos. They enhance current lessons and help 
develop new courses. The tablets added to the laboratory classes will work in conjunction 
with the laptops purchased with Strong Workforce funds. Both will reduce costs to students 
and bridge gaps between lecture and laboratory classes. The software on the laptops and 
tablets will provide crucial technology training that the program advisory board partners has 
emphasized. The dairy processing machines will be crucial in developing the new certificates 
and in current curriculum. The special skills provides more opportunities for current and 
incoming students. The new certificates will bring in more prospective students. Culinary 
practicum has expanded over the years. The chafing dishes and specialty 
glassware provided the students with the appropriate equipment to successfully train and 
learn catering skills. The portable cooking equipment and specialty equipment expands the 
classroom outside of the traditional walls. The portability allows the program to support 
other programs and offer the culinary practicum in real-life situations. 

Strong Workforce has purchased the technology for the lectures classrooms. The programs 
used on the laptops will ensure students success in the laboratory classrooms. They will 
bridge the gap between them. 

  



The program was awarded a classified professional. The ILT position was filled and is 
completing the first semester. The position has provided a tremendous amount of assistance 
with the ordering and inventory, budget allocations, laboratory set-up, culinary practicum 
contracts, and student assistance. The classified professional (ILT) is an invaluable part of 
the Culinary team. 



Request Forms

 BARC & Facilities Requests

 Classified Position Request

 Faculty Position Request
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Reviewers

 Liaison's Review

Form: Instructional Program Liaison's Review 2018/19 (Comprehensive)

 Manager's Review

Form: Instructional Program Manager's Review 2018/19 (Comprehensive)
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Appendix

A. 2018/19 Comprehensive Program Review Instructional
Program Overview Section (Form)

B. 2018/19 Comprehensive Program Review Instructional
Curriculum Section (Form)

C. 2018/19 Comprehensive Program Review Instructional
Outcomes and Assessment Section (Form)

D. Copy of CACM_CLO_Assessment_Schedule-1.xlsx (Excel
Workbook (Open XML))

E. 2018/19 Comprehensive Program Review Instructional
Program Analysis Section (Form)

F. Form1PartF-6DigitTOPCodeCollege.pdf (Adobe Acrobat
Document)

G. Launch Board report (Adobe Acrobat Document)
H. 2018/19 Comprehensive Program Review Instructional CTE

Project Plan Section (Form)
I. 2018/19 Comprehensive Program Review Instructional

Closing the Loop (Form)
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CLO Assessment Schedule

ACAD Subj CRS # Course Title 2016 2017 2018 2019 2020 2021

2108 CACM 101

Sanitation, Safety and 

Equipment Spring 2016 Fall  2020

2108 CACM 105

Fundamentals of Food 

Production Theory Spring 2016 Spring 2021

2108 CACM 110

Fundamentals of Cooking 

and Service Spring 2017 Fall 2020

2108 CACM 120

Menu Analysis & Event 

Catering Fall 2018 Fall 2021

2108 CACM 130

Quantity Food 

Preparation‐Theory Fall 2019

2108 CACM 131

Quantity Food 

Preparation Laboratory Spring 2019

2108 CACM 140

Food and Beverage 

Purchasing and Control Fall 2018 Fall 2021

2108 CACM 201

Gourmet Food 

Preparation Laboratory Spring 2016 Fall 2019

2108 CACM 205

Garde Manger Cold Food 

Production Spring 2016 Spring 2021

2108 CACM 210 Basic Baking and Pastry Spring 2018 Fall 2021

2108 CACM 211

Advanced Baking and 

Pastry Spring 2018 Fall 2021

2108 CACM 270 Work Experience Spring 2019

2108 CACM 291 Culinary Practicum

Summer 

2019



Core Indicator 1 College Percent Above or Below
Technical Skill Attainment Negotiated Level Performance Negotiated Level

Count Total State District

1 CTE Cohort* 86 100 91.00 86.40 86.00 -0.4

2 Non-Traditional 46 52 91.00 86.40 88.46 2.1

3 Displaced Homemaker 1 1 91.00 86.40 100.00 N/A

4 Economically Disadvantaged 58 67 91.00 86.40 86.57 0.2

5 Limited English Proficiency 3 3 91.00 86.40 100.00 N/A

6 Single Parent 2 2 91.00 86.40 100.00 N/A

7 Students with Disabilities 10 12 91.00 86.40 83.33 -3.1

8 Migrant 91.00 86.40 N/R N/R

Core Indicator 2 College Percent Above or Below
Completions - Credential, Certificate, Degree or 
Transfer Ready

Negotiated Level Performance Negotiated Level

Count Total State District

9 CTE Cohort* 48 53 88.00 87.84 90.57 2.7

10 Non-Traditional 27 29 88.00 87.84 93.10 5.3

11 Displaced Homemaker 1 1 88.00 87.84 100.00 N/A

12 Economically Disadvantaged 35 38 88.00 87.84 92.11 4.3

13 Limited English Proficiency 2 2 88.00 87.84 100.00 N/A

14 Single Parent 1 1 88.00 87.84 100.00 N/A

15 Students with Disabilities 7 8 88.00 87.84 87.50 N/A

16 Migrant 88.00 87.84 N/R N/R

Core Indicator 3 College Percent Above or Below
Persistence and Transfer Negotiated Level Performance Negotiated Level

Count Total State District

17 CTE Cohort* 87 97 90.00 90.00 89.69 -0.3

18 Non-Traditional 48 52 90.00 90.00 92.31 2.3

19 Displaced Homemaker 1 1 90.00 90.00 100.00 N/A

20 Economically Disadvantaged 60 65 90.00 90.00 92.31 2.3

21 Limited English Proficiency 3 3 90.00 90.00 100.00 N/A

22 Single Parent 2 2 90.00 90.00 100.00 N/A

23 Students with Disabilities 11 12 90.00 90.00 91.67 1.7

24 Migrant 90.00 90.00 N/R N/R

Agreement # _______ 

Instructions:  Print out forms.  Complete and sign bottom of last page.

District/College: SAN DIEGO/SAN DIEGO MESA

130630 - Culinary Arts

Cohort Year CTE Enrollments: CTE Headcount: 
(includes CTE enrollments above introductory level only) (CTE students enrolled above introductory level only)

687 358

Form 1 Part E-C  Last Revised 01/15/2008 * If no district target is available then state targets will be used.

Section 1 Part F (for Colleges) Page 1 of 2

College Core Indicator Information by 6-Digit TOP (2018-2019)
Perkins IV, Title I, Part C Local Application



Core Indicator 4 College Percent Above or Below
Employment Negotiated Level Performance Negotiated Level

Count Total State District

25 CTE Cohort* 34 37 72.00 72.00 91.89 19.9

26 Non-Traditional 20 20 72.00 72.00 100.00 28.0

27 Displaced Homemaker DR DR 72.00 72.00 DR N/A

28 Economically Disadvantaged 23 24 72.00 72.00 95.83 23.8

29 Limited English Proficiency DR DR 72.00 72.00 DR N/A

30 Single Parent DR DR 72.00 72.00 DR N/A

31 Students with Disabilities 5 5 72.00 72.00 100.00 N/A

32 Migrant 72.00 72.00 N/R N/R

Core Indicator 5a College Percent Above or Below
Nontraditional Participation Negotiated Level Performance Negotiated Level

Count Total State District

33 CTE Cohort* 52 100 25.00 23.08 52.00 28.9

  Non-Traditional 52 100 25.00 23.08 52.00 28.9

  Displaced Homemaker 1 1 25.00 23.08 100.00 N/A

  Economically Disadvantaged 35 67 25.00 23.08 52.24 29.2

  Limited English Proficiency 2 3 25.00 23.08 66.67 N/A

  Single Parent 2 2 25.00 23.08 100.00 N/A

  Students with Disabilities 5 12 25.00 23.08 41.67 18.6

  Migrant 25.00 23.08 N/R N/R

Core Indicator 5b College Percent Above or Below
Nontraditional Completions Negotiated Level Performance Negotiated Level

Count Total State District

34 CTE Cohort* 30 53 29.00 26.45 56.60 30.2

  Non-Traditional 30 53 29.00 26.45 56.60 30.2

  Displaced Homemaker 1 1 29.00 26.45 100.00 N/A

  Economically Disadvantaged 21 39 29.00 26.45 53.85 27.4

  Limited English Proficiency 1 2 29.00 26.45 50.00 N/A

  Single Parent 1 1 29.00 26.45 100.00 N/A

  Students with Disabilities 4 7 29.00 26.45 57.14 N/A

  Migrant 29.00 26.45 N/R N/R

________________________________________________________________________________________________________________________
*Note: Students meeting criteria for for this indicator with 12+ CTE units in a discipline (one course is above intro) in 3 years. See cohort specifications for 
full criteria.

The DR notation indicates privacy requirements - EDD requires that counts less than six not be displayed. N/A (Not Applicable) indicates 
denominators 10 or N/R (Not Reported) indicates categories where no participants were reported. These performance indicators include all vocational 
programs whether or not they are supported with Perkins Title IC Funds. For more detailed reports, see Core Indicators 'Summary' and 'Detail' Reports. 
Shaded areas are for your information and are not included as accountability measures.

By totaling each positive, negative, N/A, N/R outcome in the last column from items 1 - 34, I certify and acknowledge that performance in the 34 Core 
Indicator categories is as follows:

________ of the 34 are at or above the District negotiated level(s);
________ of the 34 are below the District negotiated level(s);
________ of the 34 are list as (N/A, N/R)

Department Chair (or authorized Designee) :________________________________________

Form 1 Part E-C  Last Revised 01/15/2008 * If no district target is available then state targets will be used.

Section 1 Part F (for Colleges) Page 2 of 2

College Core Indicator Information by 6-Digit TOP (2018-2019)
Perkins IV, Title I, Part C Local Application
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NUMBER OF COURSE ENROLLMENTS: 670 

626
Microregion 
Median

626
Macroregion 
Median

516
State Median

2,632
Top in State

Source: Chancellor’s Office Management Information System
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COMPLETED 12+ CTE UNITS IN ONE YEAR: 92 

53
Microregion 
Median

53
Macroregion 
Median

62
State Median

426
Top in State

Source: Chancellor’s Office Management Information System
Please note: the Student Success Metrics use a different definition related to the number of CTE units 
earned by students than the one historically used in the LaunchBoard. The Student Success Metrics only 
includes students who successfully completed a course with a grade of C or better, rather than students 
who completed a course with any grade. It also includes courses that have a SAM code of A-C whether or 
not they have a vocational TOP code, whereas the LaunchBoard identifies CTE courses based on their 
assignment to a CTE sector. The LaunchBoard will be updated by early 2019 to use the Student Success 
Metrics definition.
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NUMBER OF STUDENTS WHO GOT A DEGREE OR CERTIFICATE: 30 

31
Microregion 
Median

31
Macroregion 
Median

25
State Median

143
Top in State

Source: Chancellor’s Office Management Information System
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