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PROGRAM
OUTCOMES

In collaboration with admissions, students, the advisory board, faculty, and the
leadership team, we have successfully transitioned the format of our classes. This
strategic shift aims to streamline our educational offerings by reducing certain
service components, thereby placing a renewed emphasis on education as the core
focus of our curriculum.

As part of this reorganization, the food service and culinary program will now operate
independently. While the school's food service may utilize any applicable leftovers
from our classes, the primary objective of the culinary academy is to concentrate on
delivering a robust educational experience for our students. This change reflects our
commitment to enhancing the learning environment and ensuring that our students
receive the highest quality of education in their culinary pursuits.
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Nutrition updated the new edition of the text.
Course competensies were reviewed by instructors program wide to ensure with the
shift, all items all were still taught.

PROGRAM
COMPETENCIES

Program Competencies are developed by the Americal Culinary Federation Education
Foundation (ACFEF)

Yes

COURSE
ASSESSMENTS

No

Yes




USED IN
PROGRAM
CHECKLIST

Yes

Yes

No

No

Yes

Yes

No

No

Yes

Yes

Yes

No

No

Yes

ALIGNED AND
APPROPRIATE
ASSESSMENTS

Yes

Yes

New rubrics have been developed for individual assignments, enhancing the
assessment process. In the past, the Lasagna assignment was valued at 200 points as
a whole. However, the new approach breaks down the recipe into distinct
components, each assigned specific point values. This method allows for a more
nuanced evaluation, where a single failure in one component does not result in a
universal failure for the entire assignment. This change aims to encourage students
to focus on mastering individual elements of the recipe, fostering a deeper
understanding and skill development in culinary practices.

INDUSTRY
CERTIFICATIONS

In the second year, our students engage in the creation of a diverse array of dishes
within our Oak Room Class. A prime example of this is the "best burger" assignment,
which serves as a thought experiment analyzing the various components of a
traditional burger. Students explore different interpretations of what a burger can be
in the real world and seek ways to enhance it. This includes developing a specific type
of bun or bread, crafting house-made cheeses, and selecting sauce and two
additional toppings. The ultimate goal is to fulfill the needs of our customers in the
Oak Room, our private dining space at Mitchell Tech that is open to the public.

INTERNSHIPS/
CLINICALS

No changes to industry certifiactions were made.

Learning objectives are revied by student self assesment, indutry partner supervisor,
and internship visits.




As you reviewed results of
internship/externship
evaluations, what
curriculum changes were
made or are planned in
your program?

No changes were made to the internship program at this time.
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PLACEMENT Does the most recent year's
data meet this benchmark?
If not, explain a single-year
anomaly or explain what
strategies your program will | 100%
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STUDENT The quality of instruction in the vocational/technical programs is excellent.
SATISFACTION My academic advisor helps me to set goals to work toward.
If this benchmark is not The quality of instruction | receive in most of my classes is excellent.
met, what strategy or Faculty are understanding of students' unique life circumstances.
strategies will be Faculty are fair and unbiased in their treatment of individual students.
implemented to address Faculty take into consideration student differences as they teach a course.
this measure? Faculty provide timely feedback about student progress in a course.
Faculty are interested in my academic problems.
Students are notified early in the term if they are doing poorly in a class.
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this measure?
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EMPLOYER
SATISFACTION

100%

PROFESSIONAL
DEVELOPMENT

Industry Work Experience

Facilitates the continuous updating of instructors regarding current industry
developments. Establishes partnerships with industry leaders to enhance graduate
employment prospects. It also allowed for interactions with perspective students.

PROFESSIONAL
ORGANIZATIONS
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ADVISORY
BOARD
RECOMMEN-
DATIONS

We are adding additional items to the Sous Vide lesson plans, along with adjustments
for AP products that are commonly utilized in the industry.
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PROGRAM
IMPROVEMENT
PLANS AND
BUDGET

We continuously strive to innovate and enhance the program. At this moment, we do
not anticipate any new expenses or changes. Nonetheless, we have compiled a wish
list of items, which is detailed in the number provided below.

65,000






