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PROGRAM NAME:  		CULINARY ARTS & PATRY ARTS	Program review contact:  	Jill McCord				
phone: ________________309-368-2130_______________   	Email:   	jmccord@collin.edu				

GUIDELINES
Time Frames:
1. Scope:  
The time frame of program review is five years, including the year of the review. 
Data being reviewed for any item should go back the previous four years, unless not available.
2. Deadline Dates: 
January 15th – Program Review Document due to Department Dean for review
February 1st – Program Review Document due to Program Review Steering Committee
3. Years:  
Years 1 & 3 – Implement Action Plan of (CIP) and collect data
Years 2 & 4 – Analyze data and findings, Update Action Plan
Year 5 – Write Program Review of past 4 years; Write Continuous Improvement Plan (CIP) and create new Action Plan

LENGTH OF RESPONSES:  Information provided to each question may vary but should be generally kept in the range of 1-2 pages.

EVIDENCE GUIDELINES:  In the following sections, you will be asked to provide evidence for assertions made.  
a. Sources:  This evidence may come from various sources including professional accreditation reviews, THECB, Texas Workforce Commission’s CREWS, Institutional Research Office (IRO), National Student Clearinghouse, IPEDS, JobsEQ, EMSI Career Coach, and may be quantitative and/or qualitative.  If you are unfamiliar with any of these information sources, contact the Institutional Research Office at: effectiveness@collin.edu.  Use of additional reliable and valid data sources of which you are aware is encouraged.
b. Examples of Evidence Statements:
1. Poor example:  Core values are integrated into coursework. (Not verifiable)
2. Good example:  Core values are integrated into coursework through written reflections. (Verifiable, but general)
3. Better example:  Core values are integrating into coursework through written reflections asking the student to describe how s/he will demonstrate each of the core values in his or her professional life and demonstrated through service learning opportunities.  (Replicable, Verifiable)

THE PROGRAM REVIEW PORTAL can be found at http://inside.collin.edu/institutionaleffect/Program_Review_Process.html.  Any further questions regarding Program Review should be addressed to the Institutional Research Office (effectiveness@collin.edu, 972.985.3714).
Section I.  Are We Doing the Right Things?

1.  WHAT DOES YOUR WORKFORCE PROGRAM DO?
A.  What is the program and its context? 
This section is used to provide an overview description of the program, its relationship to the college and the community it serves. Keep in mind the reviewer may not be familiar with your area. Therefore, provide adequate explanation as needed to ensure understanding.
Requested points to address, but not limited to:
· Program’s purpose (Include the program’s purpose/mission statement if one exists.) 
The Culinary program at Collin College launched in 1999 utilizing a commercial kitchen based inside Allen High School.  After ten years of growth the program moved to the Frisco campus in 2009.  The space at the Frisco campus allowed for the introduction of a pastry program.  In 2012, the Culinary and Pastry program earned accreditation status with the American Culinary Federation (ACF).  The status was renewed for both programs in 2017.

“The mission of the Institute of Hospitality & Culinary Education-IHCE is to prepare students for the demands of the fast-paced hospitality and food service industry. We are committed to developing skills, strengthening character and work ethic, and challenging the student's intellectual and creative curiosity.”

Culinary and Pastry fall under The Institute of Hospitality & Culinary Educations (IHCE).  The mission statement for IHCE is publicly available and clearly posted on the program website: www.collin.edu/hospitality, in program marketing brochures, and throughout the hospitality and culinary classrooms and labs.
The faculty and staff who work within the IHCE at Collin College are dedicated to the success of the students studying within the discipline. Faculty strive to develop relevant skill sets through classroom theory, practical lab application, and industry experience.  Responsibility and accountability are required by students in order for them to complete coursework and to earn their grade.  A student’s character and intellect is strengthened through various in-class activities, assignments, individual, and group project work.  Course attendance is a great predictor of success; each course has an attendance grade as part of the final grade.  

Courses offered under the IHCE umbrella remain relevant due to industry involvement by faculty, staff, and industry advisory board meeting twice annually.  Guest speakers, field trips, and local industry/community events are a normal part of the curriculum.  Students engaged in these aforementioned activities gain a broader appreciation of the foodservice industry as well as continuing the enhancement of hard and soft skills. 
The Culinary and Pastry curriculum includes lab experiences, cooperative work experience (internship), and classroom activities. The curriculum emphasizes professionalism in both attitude and personal dress.

· Brief explanation of the industry(s) the program serves.
Students who elect to follow the Culinary and Pastry curriculum are often pursuing careers in the hotel, restaurant, institutional foodservice, and or country club environments.  In these environments students can become chefs, supervisors, restaurant managers, kitchen managers, and or food and beverage managers.  

· Career paths and/or degree paths it prepares graduates to enter.  
The Culinary and Pastry program allows student to move towards a chef or pastry chef position. Degrees offered are as follows: AAS Culinary Arts, Certificate Culinary Arts, AAS Pastry Arts, and Certificate Pastry Arts.  Articulation agreements allow the Culinary and Pastry students to move forward into a Hospitality bachelors or Food science bachelors. Agreements have been forged with institutions such as the University of Houston Conrad N. Hilton College of Hotel & Restaurant Management, Texas Woman’s University, Texas Tech University, University of North Texas, and the Business and Hotel Management School, Lucerne – Switzerland. 

· What regulatory standards must the program meet (THECB, Workforce, external accreditation) 
The Culinary and Pastry program is fully accredited by the American Culinary Federation (ACF). The original accreditation was received in 2012.  A second review was performed in 2017.  The accreditation is current through 2022. In addition, the City of Frisco Health department inspects the culinary labs every 6 months.  In the Workforce Education Curriculum Manual (WECM), CHEF and PSTR courses are listed as being licensing certification according to American Culinary Federation Education Institution (ACFEI).  ACF is recognized by the Council on High Education (CHEA). 

B.  Executive summary:  briefly summarize the topics that are addressed in this self-study, including areas of strengths and areas of concern.  (Information to address this Executive Summary may come from later sections of this document; therefore, this summary may be written after these sections have been completed.)  Using the questions in the template as headings in the Executive Summary can provide structure to the overview document.
· The program understands the importance of Collin College’s mission statement, values and strategic plan.  The ability to help the community and grow our departments seems to go hand in hand.  While helping the workforce, the program is also enriching the student’s intellect.  At times, the program has become slightly isolated and not as involved in all of the big picture areas.  Moving forward, the department will have a clearer picture of how each statement of the core values and strategic plan will also help to grow the department.   The student demand for the programs seems to fluctuate.  When the economy is good and everyone is employed, education may take a back seat to employment.  When the economy worsens, students become more aware of the need for training and education.  Currently the numbers present themselves in an unstable pattern. Culinary numbers decreased from entry level classes to advanced classes in 2016-2018.   Pastry numbers have remained steady.  One of the biggest struggles shown is the continuation from class to class.  Certain students may believe they will be the next Food Network star by taking a class or two.  Most that have that unrealistic expectation do not stay in the program.  The good news is, the students who do stay become very successful in the industry.  They have more opportunities to increase their pay and receive promotions.  They also are able to hire their former classmates.
·  Having a basic knowledge and skill set sets them above the worker who has strictly learned on the job. Luckily, Culinary and Pastry students will always have plenty of options when it comes to where they would like to work.  There are many different employment areas of interest. The program is able to discuss each of those possibilities and expand their knowledge.
·  The advisory committee is growing to include local industry representatives that are currently hiring Collin College students or are willing to work with the students for volunteering options or just industry knowledge.  Due to the requirements of outside accreditation, the program curriculum is continually updated and reviewed. The program is accredited through the American Culinary Federation (ACF) which is a nationally recognized honor.   All comparable colleges in the area are similarly accredited by the ACF. 
·  Collin is able to offer a well-rounded education to all students wanting to continue in the field of culinary or pastry.  There is the option to continue to a 4-year degree plan at several 4-year universities.  This enhances the original AAS the student is able to achieve at Collin College.  The Program is continually trying to find better ways to work with the students to create a seamless certificate or AAS.  The advantage of additional support with career coaches has been a positive option to relay information from graduation or certificate completion, course direction, or employment options







2. WHY DO WE DO THE THINGS WE DO:  PROGRAM RELATIONSHIP TO THE COLLEGE MISSION, CORE VALUES & STRATEGIC PLAN.
· Provide program-specific evidence of actions that document how the program supports the College’s mission statement: 
“Collin County Community College District is a student and community-centered institution committed to developing skills, strengthening character, and challenging the intellect.”
The Culinary and Pastry program teaches many skills that most students do not have before entering the program. For most students, they are coming to specifically learn about pastry and culinary techniques to improve their workforce abilities.  Character:  Service learning projects that are associated with the community including; Power of Pies, Meals on Wheels boxes, and Earth Day. Intellect: Students are challenged every day in class to problem solve when a recipe does not turn out correctly or making ingredient substitutions.  Students also learn the importance of food costing and controlling foodservice expenses.   Most importantly, students learn to collaborate in teams to facilitate a finished product such as a meal or a wedding cake.
· Provide program-specific evidence of actions that support the case that the program and its faculty contribute to fulfillment of the College’s core values:  “We have a passion for Learning, Service, Involvement, Creativity, Innovation, Academic Excellence, Dignity, Respect and Integrity.”
Learning: The faculty and staff who work within Culinary and Pastry program at Collin College are dedicated to the success of the students studying within the discipline. Faculty strive to develop relevant skill by introducing students to the history and scope of the Culinary and Pastry industry in the CHEF 1301 Basic Food Prep Class. Responsibility and accountability is required by the students in order for them to complete their various course works and to earn their grade. A daily lab grade is given each day for multiple requirements including use of tools and equipment, Mise en place, sanitation, class participation, and final presentation.  A student’s character and intellect are strengthened through various in-class activities, group work and assignments. A majority of our classes are lab based so the student has the opportunity to have hands on experiences.  Each lab class requires group work, therefore the students learn team work and problems solving skills.  Course attendance is a great predictor of success; each course has an attendance grade as part of the final grade.
Service and Involvement: The Culinary and Pastry students are involved in several projects, Earth Day (Frisco campus), twice a year farmers market (Plano campus), and twice a year nurses pinning ceremony (McKinney Campus). The department participates in Dinner tonight each year in collaboration with the Texas A and M Extension office. The Hospitality & Culinary Student Association (HCSA) is a club the students are able to join and participate in.  
Creativity and Innovation: Students are required to participate in class projects, which often require a great deal of creativity and innovation. In the PSTR 1306 Cake I classes each student is given a theme and then has to come up with a cake design.  The PSTR 1310 Pies Tarts and Teacakes class hosts a tea party every class.  The students have to write menus and create an event.  The PSTR 2301 Cake II class and advanced pastry class prepare all the food for the Nurses pinning ceremonies.  They create dessert displays and themed events each semester. CHEF 1310 Garde Manger class plans a grade buffet each semester. The CHEF 1314 a la Carte class requires each student to create a full service menu for the Red Room Dining Experience.  In addition, they have to plan the entire student staff for that day too. Culinary options are we needing specifics or more general 
Academic Excellence: It is important for Culinary and Pastry students to have a broad appreciation and understanding of the various segments of the Foodservice Industry achieved in both certificate and degree completion. As the students’ progress through their certificate or degree plan they master a variety of technical and soft skills. Technical skills include how to write and execute recipes, how to cost and budget, the soft skills are practiced during group project work and the students cooperative work experience.
Dignity and Respect: The way in which students are required to interact with each other in the classroom is emphasized in each of the course syllabi within the kitchen protocol which is listed below.   It is also emphasized in class discussion the professionalism that is required for students to be successful in the culinary and pastry industry.  Professionals who visit the programs courses also set an example of how one should conduct one’s self in a public environment.
Integrity: Students discuss ethical issues in the culinary/pastry courses. Students learn that it is important to have a clear moral compass when working in the foodservice industry, as there are many opportunities to make bad and sometimes illegal decisions. Case studies are used to evaluate what the students would do in a given situation that may compromise their integrity and ethics in such courses as CHEF 1305 (safety and sanitation) and RSTO 1325 (purchasing for hospitality operations) and HAMG 1324 (hospitality human resource management).
Kitchen Protocol:
1. Full uniform must be worn in the Culinary Arts Kitchen and Bakery. Students will not be permitted to enter class without full uniform. Full uniform consists of: black rubber soled shoes, white double-breasted chef’s jacket, black chef pants, beanie style chef’s hat, neckerchief (royal blue – culinary, black – pastry, white w/blue pinstripe – hotel/restaurant), and white apron. In addition, the required knives and class supplies must be brought to class.
2. Uniform must be clean and pressed. Students will not be permitted to enter class otherwise. It is advisable to bring along an extra apron to class.
3. Finger nails should be clean and short. Absolutely no nail polish or fake nails.
4. Jewelry should be limited to wedding rings. No earrings or other visible piercings.
5. Make-up should be worn sparingly.
6. All male students should be clean-shaven daily. Sideburns should be clipped one inch above the earlobes.
7. Your hair should not touch your collar. Hair should be either kept very short or pulled under your chef’s hat using a hair net.
8. No chewing gum, drinking or eating (other than taste testing) is permitted in the Culinary Arts Kitchen or Bakery.
9. No running or horseplay.
10. No food shall leave the Institute for Hospitality & Culinary Arts facility.  All food prepared during class time must be consumed during class time.
11. No personal effects in the kitchen, purses, coats etc.  Lockers are provided; students will need to bring their own locks for their lockers.  Lockers must be vacated daily.
12. Attendance is extremely important for all classes. If you are late for class, it is at the discretion of the instructor whether or not you will be admitted to class and credited with attendance for that day.
13. Each student is graded daily on Class participation, Teamwork, Sanitation, Assignments and Quizzes. If you are not in class, you will not receive a grade!
	14. Cell phones are not allowed to be used in the culinary labs
· Provide program-specific evidence that documents how the program supports the College’s strategic plan:    https://www.collin.edu/aboutus/strategic_goals.html.  
STRATEGIC GOALS 2016-2020 Culinary & Pastry
· Finalize and Execute a Comprehensive Plan that Facilitates the Safety of Students, Faculty and Staff at Collin College:
The first week of classes each instructor reviews chemical and equipment training.  Each classroom is equipped with first aid kits and Right to Know stations.  Training is documented and kept on file per OSHA requirements.  

· Increase Outreach and Create Streamlined Pathways from High School. 
Each year the culinary and pastry program hosts the Texas Restaurant Association’s Regional Texas Prostart competition at the Frisco campus.   This brings 17 to 20 area high school culinary and management programs to the campus to compete.  The culinary and pastry instructors host teacher professional development workshops too.  Recently Collin Chefs put on workshops for high school educators who were in town for the Hospitality Educators Association of Texas’s annual conference. The culinary and pastry program also offers summer camps for grades 7 through 10.  The Career Exploration Fair is offered each year at the Frisco campus which includes students from Frisco ISD. Many companies that participate in the career fair are food service companies.   
The program also collaborates on dual credit and/or articulated courses with the following high schools:
· Prosper High school has articulation agreements for CHEF 1305
· Frisco Career and Technology Center has DUAL CREDIT agreements for PSTR 1301 CHEF 1301, RSTO 2307

The faculty have also met with other area high schools such as Wiley, The Colony, Little Elm, and Allen.   There has been outreach to area home schooling cohorts as they are a large population.  In previous years, the chefs have invited area teachers for continuing education seminars.  Upcoming events are planned with area guidance counselors to inform them of the opportunities the culinary and pastry department offer.    





· Emphasize Student Achievement and Streamline Pathways to Four Year College and Universities.  
	· Texas Woman’s University: B.A.S Culinary Science and Foodservice Management. Research
              Chefs Association accredited program

	· University of North Texas: B.A.A.S Business Management – Hospitality Concentration


	· Business & Hotel Management School: Lucerne, Switzerland, Bachelor Degree


	· A&M Commerce: B.A.A.S Business Management


	· Texas Tech University: B.A.A.S Restaurant, Hotel, Institutional Management. Program will be  offered at CHEC starting Spring 2020

	· University of Houston – Conrad Hilton School of Hotel & Restaurant Management: B.S. Hotel 
             and Restaurant Management



· Expand Career and Technical Programs and Training Offerings in Alignment with current and future Regional Labor Market Demand and Become the Customized Training Provider of Choice for Additional Employers. 
The program has customized and added the Advanced Pastry certificate.  The original Pastry certificate was updated to include PSTR 2301 Chocolate & Confections too.  This decision came from recommendations made by the Culinary and Pastry Advisory Committee in 2014 for the school year starting in 2015.

· Promote Innovation and Diversify Revenue Streams. 
Each year the department has several opportunities to bring innovation and revenue. Each spring The Red Room Dining Experience as a restaurant option for the staff, faculty, students, and community at the Frisco campus.  The Pastry program participates in the Farmers Market held at the Plano campus each semester by providing baked goods.  The Culinary and Pastry programs offered two summer camps in 2018 with an enrollment of 40 “campers.  The Pastry department supplies multiple departments with platters for meetings.  While this is not a charged item, it does elevate the need for the departments to spend money on external catering.   
 
· Create an Increasingly Welcoming Environment for Students, Community Members, Faculty and Staff
Each student who is interested in enrolling in our program must attend a mandatory culinary and pastry orientation. In the orientation, there is discussion about expectations and requirements for the degrees and certificates offered.  Each new associate faculty and full time faculty member is assigned a mentor to help them navigate the resources available to them at Collin College.  Every fall semester a gingerbread workshop is offered to faculty, staff, and the community at no charge.  Workshops are offered for area high school teachers within the foodservice field that allows us to expand our reach and expand their knowledge. 

· Expand the Physical Footprint of Collin College to Meet Emerging Programmatic Needs; Improve Facilities as Necessary, and Implement the Maintenance Plan to Elevate Services to Our Students. 
CHEF 1305 Sanitation & Safety and HAMG 1321 Introduction to Hospitality classes are offered at Plano Campus.  The ability to expand the programs reach to other campuses has been successful for these particular classes.  Students can now earn a certificate in Culinary Arts by taking classes at the Frisco campus on the weekends. IFWA 1310 Nutrition and Menu Planning is now offered online which allows the students more flexibility with their scheduling.  CHEF 1301 Basic Food Preparation is offered in a hybrid format, students come to campus for their culinary lab while lecture is online.  Other courses online are HAMG 1324 Hospitality Human Resources Management, CHEF 1305 Sanitation & Safety, and RSTO 1325 Hospitality Purchasing. 	

Analyze the evidence you provide.  What does it show about the program? 
· The culinary program strongly supports the core values of the college. As it is a workforce degree, many students come to our program with little to no skills. The program builds students’ hard skills in the kitchen as well as problem solving and critical thinking skills. It also works on soft skills such as cooperation, conflict resolution, confidence, respect, and integrity. The program also seeks to build community on campus by catering events in other programs and displaying finished projects on campus. Off campus, the programs frequently interact with our larger community, building awareness of our programs and teaching students to see the bigger picture of our industry impact. Students provide food to groups like Meals on Wheels, Allen Community Outreach, and other programs involving hunger in our community. Students are exposed to diversity in cultures and socio-economic status. Students earning their AAS are also required to hold a co-op position in the industry, exposing our programs and providing valuable professional experience to the students.
· In the future, the program aims to grow opportunities for campus and community service involvement and become well known in its ability to serve. Collaboration and the opportunity to serve can only grow innovation, creativity and potential in our students.



3.   Why we do the things we do: Program relationship to student demand
 	Make a case with evidence to show that students want the Degree or Certificate, and are able to complete the program.  
       Requested points to address, but not limited to:
The number of students who completed the award in each of the last 4 years. Declining, flat, growing, not exhibiting a stable pattern, please explain.

Table 3.1 Pastry Lab Classes
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PSTR 1301 Fundamentals of Baking is the introductory class that all students are required to take.  This includes the culinary students as well.  Moving into the program the certificate classes are PSTR 1305 Breads & Rolls, PSTR 1306 Cake Decorating I, PSTR 1310 Pies, Tarts, Teacakes, & Cookies.  PSTR 2301 Chocolates & Confections was added to the certificate in 2015.  All three courses stay consistent with numbers around 150.  The last two courses PSTR 2307 Cake Decorating II and PRST 2331 Advanced Pastry Shop are both required for the AAS degree.  This shows a decline in numbers, but still constant for both required courses to achieve the AAS.  


Table 3.2 Culinary Lab Classes 
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CHEF 1301 Basic Food Preparation is the introductory class that all students take for the program.  This also includes all pastry students as well.  The next class required for the culinary degree and AAS is CHEF 2331 Advanced Food Preparation.  This number creates a more accurate look at which students will be going into the culinary associates or certificate plan.  The Next three courses CHEF 1341 American Regional Cuisine, CHEF 1310 Garde Mange, and CHEF 1345 International Cuisine. These numbers stay consistent for the certificate.  The Final class is CHEF 1314 A la Carte Cooking which is needed for the AAS.  
In the future there can be consideration to offer introductory courses for each specific major.  A CHEF 1301 Basic Food Preparation class could be geared towards a pastry major and a PSTR 1301 Fundamentals of Baking course could be geared towards a culinary major.  This potentially eliminates the large numbers in the introductory classes due to both majors’ requirements.  The specialized options explain the number of students in those courses and the path they are taking.  This could help to eliminate the drop off in persistence.  By only looking at the numbers, CHEF 1301 has a total of 610 students entering the degree, but only graduating 81 with an AAS.   The same could be said for PSTR 1301 to start with 397 and graduate 78 with an AAS. 

· In the past 4-years between the culinary and pastry program there were at total of 376 graduates earning a Culinary certificate, Pastry certificate, Culinary AAS and Pastry AAS.  See table 3.3 
· 2015-2016 experienced a very large group of students for the pastry department.  There were more classes added to fill the needs of the students with scheduling.  Since then, the enrollment has been more consistent. 2013-2014 appears to be the lowest numbers in the pastry department.  Every year since 2013-2014 there has been a steady overall increase. The PSTR 2301 Chocolates & Confection was added to the certificate program in 2015-2016.  Enrollment in PSTR 2301 increased when it became a required course for the pastry certificate. The PSTR 2307 Cake Decorating II, and PSTR 2331 Advanced Pastry Shop numbers are less than previous course, due to these only being required for the AAS not the certificate. The PSTR 2331 class is only offered once a year with a maximum of 16 students and it is filled each time it is offered.  
· 2014-2015 was one of the largest groups to move through the Culinary department. There is still a large drop from CHEF 2331 Advanced Food Preparation to the next three classes, which can be taken at any time, CHEF 1341 American Regional, CHEF 1310 Garde Manger, CHEF 1345 International Cuisine. Certain classes have been offered more often than others which could be a reason for the inconsistent numbers.  If there is a decrease, this means students may not have completed the certificate.  If the numbers drop from year to year but stay consistent within the years, Collin College should be awarding certificates.  Similar to pastry the final class that is required for the culinary AAS is CHEF 1314 A la Carte. This is a class that is only offered once a year and usual enrollment is 16 at maximum capacity.
· The program’s assigned Career Coach can now follow up with students who do not progress in the program.  With the addition of the Career Coaches, advising and tracking of student progression is providing assistance. The culinary and pastry programs should be able to capture those students who simply forget to apply for graduation or the certification.  
Student Completers 






Table 3.3 
	[bookmark: _Hlk531551531]
	2013-2014
	2014-2015
	2015=2016
	2016-2017
	2017-2018

	[bookmark: _Hlk531551165]Culinary AAS.
	8
	21
	17
	7
	10

	Culinary certificate level 1 
	24
	30
	23
	25
	20

	Total listed
	31
	51
	40
	32
	30

	Pastry AAS
	16
	19
	23
	20
	12

	Pastry certificate level 1
	18
	16
	29
	21
	18

	Total listed
	34
	35
	52
	41
	30




· The Table 3.3 lists the total completers.  This includes certificates and associate degrees.  The program plans to continue to work with the career coaches to ensure that the students are petitioning to graduate with certificate or degree.  There appears to be two times as many certificates as AAS in both programs, however this could be an overlap from students who get a certificate first, then move on to get a degree.  Career coaches are the best option to allow students to see the benefit of continuing past a certificate and achieving the AAS. 

		What are the implications for the next 5 years if the enrollment pattern for the past 4 years continues? 
· If the trend continues, culinary numbers have the potential to decrease even more while pastry numbers should continue to increase. See table 3.4 and 3.5. There was a slight increase in culinary in 2014-2015.  The assistance of the career coach and advising team could help to continue the student’s ability to complete.  Scheduling and understanding what the program truly entails has been something that the program has tried to stress. There is a trend of students currently in workforce not completing.  The program discipline lead with Chefs and Professors are diligently working with students to stress the importance of completing 
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Table 3.5

Table 3.4

Describe any actions taken to identify and support students enrolled in program-required courses early in the degree plan. If no actions are taken at the present, please develop and describe a plan to do so. 
· All students enrolled CHEF 1301 or PSTR 1301 have information provided to them by assigned career coaches.  This process allows students officially declare majors. This allows the career coaches and the department to keep track of students as they move forward.  The career coach explains their role in student success, and what they are able to do for the students.  A follow up allows the career coach assist students with their cooperative work experience, and petition to graduate.  Services offered by the career coaches include: scheduling classes, applying for graduation, co-op coordination, job leads, and assistance with degree plans.  The Culinary and Pastry department also details the tentative schedule for the specific class and the paths that they could take.  

· The culinary and pastry program discipline lead maintains a spreadsheet of students and tracks the classes they have completed or are currently taking.  The spreadsheet is kept on the I drive and maintained by the workforce student assistant at the beginning of each 8-week part of term.  The spreadsheet tells us which classes the students are currently taking and what classes they have already passed.  This allows each instructor to access the students to see what they need to complete the degrees and gives the ability to reach out to the students who are missing classes to help boost enrollment of those classes with small enrollment and progression to completion.  This also allows the program to look at each introductory class and determine if this was taken as an elective, a degree plan, or an exploratory course.  This will also allow information to be maintained on reasons why a student left the program.  Students often have multiple situations for deciding not to continue in the culinary or pastry programs.  While some may be academic, there are so many other reasons why our students sometimes struggle to continue.  

· Detailed records of students who attend orientations are kept as well.  The student must attend an orientation that allows the culinary and pastry programs the opportunity to explain the rigors of the programs and to answer any questions the prospective student may have.  Follow up emails are sent to students after they have attended the orientation.  Once they are enrolled we continue to send information to them explaining the scheduling options they have for each specific semester they are planning on enrolling.  Closer to the actual start date of the classes, instructors send information and expectation of the class to the students.  




Analyze the evidence you provide.  What does it show about the program?
· The program has found there are places where the student has been lost before they have completed the certificate or degree.  Moving forward the new plan of tracking students should help the number of completers.  Scheduling has its difficulties in the program due to the offering of express classes along with semester classes.  The Program also has limited students which then creates the problem of only offering classes once a year or on specific semesters.  In the past five years the department has had two separate advisors that were maintaining the students.  They were also responsible for several other areas besides the culinary and pastry department.  Our students would benefit for a specific advisor that helps them create a path to success for graduation with the knowledge of the department and what is expected 

4.  WHY WE DO THE THINGS WE DO: PROGRAM RELATIONSHIP TO MARKET DEMAND 
Make a case with evidence to show that employers need and hire the program’s graduates. 
Some resources to utilize for information could be:  Texas Workforce Commission, JobsEQ, O-Net, Career Coach, Tracer2 
Requested points to address, but not limited to: Attach INFO from Texas LMI 9new tracer 2) and JOBS EQ 
How many program-related, entry-level jobs are available in the DFW Metroplex for people with an associate’s degree or certificate?  If the majority of related jobs in the DFW Metroplex require a baccalaureate degree, provide evidence that you have a current signed articulation agreement with one or more transfer institutions or that you plan to develop one. 

Traditionally culinary and pastry programs are only two-year degree programs.   There is the option to transfer to several schools that the programs have agreements with for furthering degrees.  Most of the degrees switch to hospitality management and/or food science for a BAS.  The Bachelor’s degree will also help them to branch into other areas of the industry such as research and development, food science, and food service management.  
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	Collin County Community College District
	120503
	Culinary Arts/Chef Training
	Associate
	17
	7
	7
	14
	7
	5714
	5224
	82
	25462

	Collin County Community College District
	120503
	Culinary Arts/Chef Training
	Certificate
	24
	11
	8
	19
	8
	5435
	5778
	79
	24052

	http://www.txhighereddata.org/reports/performance/ctcasalf/gainful.cfm
While the gainful employment placement rate table shows how our students are employed, it does not separate out pastry students.  







· How do salaries of program completers compare to those for high school graduates and baccalaureate holders? 
	Quick Facts: Chefs and Head Cooks

	2018 Median Pay
	$48,460 per year 
$23.30 per hour

	Typical Entry-Level Education
	High school diploma or equivalent

	Work Experience in a Related Occupation
	5 years or more

	On-the-job Training
	None

	Number of Jobs, 2018
	139,000

	Job Outlook, 2018-28
	11% (Much faster than average)

	Employment Change, 2018-28
	15,400

	· https://www.bls.gov/ooh/Food-Preparation-and-Serving/Chefs-and-head-cooks.htm#TB_inline?height=325&width=325&inlineId=qf-wage
	

	
	

	
	

	
	

	
	

	
	

	
	






· What changes are anticipated in market demand in the next 5 years?  Do program completers meet, exceed, or fall short of local employment demand?  How will the program address under- or over-supply? 
The Career Coach and Faculty frequently meet with local foodservice businesses to encourage their workforce to come to Collin College for further skill development and education.  The Culinary and Pastry program in return alert students to job opportunities with the partner foodservice businesses through job boards and the Career Coaches.  Program completers were not tracked for this 5-year period to now if they met, exceed or fall short of employment demand. The industry has a 9.4% projected increase from 2016 to 2026 according to the Bureau of labor Statistics.   The program will continue to graduate completers to go into the industry that is continually growing.  

· Identify and discuss the program’s strengths and weaknesses related to market demand. 
With regard to market demand there are not enough students for all the jobs available in the Collin County area.  A recent search on Indeed https://www.indeed.com/jobs?as_and=cook&as_phr=&as_any=&as_not=&as_ttl=&as_cmp=&jt=fulltime&st=&as_src=&salary=&radius=15&l=Plano%2C+TX&fromage=any&limit=10&sort=&psf=advsrchshows there are 880 jobs within 15 miles of Plano for mid-level cooks. A strength of the program is that it can supply the industry with well-trained cooks.  The weakness is also related to demand.  Due to such a shortage of foodservice workers, many students are going into the workforce and not completing the degrees they are working towards.  The culinary and pastry program will continue to encourage prospective students to come to the school to learn important skills in a safe, comfortable environment.  

Analyze the evidence you provide.  
· Market demand will continue to be strong in the field of culinary and pastry.  While people are able to become employed in the field without a post-secondary education, those students who finish the degrees have the upper hand.  Collin College’s students working in the industry are able to bring awareness to the program. Building relationships with the college and employment sites affords the students with job leads and ultimately employment.  Finally, the program is able to help employers whose staff may need more training.  The facilities can send their staff to Collin College to increase their skills.   




Section II.  Are We Doing Things Right?

5. HOW EFFECTIVE IS OUR CURRICULUM, AND HOW DO WE KNOW?

A. Make a case with evidence that there are no curricular barriers to completion. Review data related to course enrollments, course retention rates, course success rates, and the frequency with which courses are scheduled to identify barriers to program completion. 
· Currently there are only three lab classrooms which gives us limited lab space to schedule classes.  There has also been the need to cancel several classes because of low enrollment which has led to progression challenges for students. There is also no admission process for the culinary and pastry program.  However, many students think they would like to go into this industry without having any idea of what the job actually entails so we lose a proportion after the first introductory classes. The program does offer a mandatory orientation before being allowed to register for classes.  The orientation allows chefs to communicate the rigors of the program. 
Requested points to address, but not limited to:
· Number of students who completed the program awards in each of the last 4 years?  If the number of graduates does not average 5 or more per year, describe your plan to increase completions and address this issue in the Continuous Improvement Plan (CIP).
	
	
	
	
	
	


Table 5.1 
	
	2013-2014
	2014-2015
	2015=2016
	2016-2017
	2017-2018

	Culinary AAS.
	8
	21
	17
	7
	10

	Culinary certificate level 1 
	24
	30
	23
	25
	20

	Total listed
	31
	51
	40
	32
	30

	Pastry AAS
	16
	19
	23
	20
	12

	Pastry certificate level 1
	18
	16
	29
	21
	18

	Total listed
	34
	35
	52
	41
	30





· At what point(s) are substantive percentages of students dropping out of the program?  Use data in the “Program-Based Course Performance” tool to examine enrollment flow through the program curriculum.  Does the data suggest any curricular barriers to completion?  Address problems in the CIP.
· There is a significant drop in continuation from CHEF1301 Basic Food Preparation to CHEF2331 Advanced Food Preparation and the other CHEF courses requiring CHEF1301 & CHEF2331 as prerequisites towards a culinary certificate and/or AAS degree.  Over the five years there have been 610 students in the CHEF1301 class. There are key assumptions and reasons impacting the fall-off in amounts of CHEF1301 students that continue on to higher level culinary classes leading to a certificate or AAA degree.  
1) CHEF1301 is a student’s first exposure to an actual workforce, industry-based and ACF certified culinary class.  Some students realize this was not what they had expected and decide to change majors which is consistent among college introductory classes.
2) Every student regardless whether they are pasty or culinary must take this class.  Subtracting the pastry students who do not attend any other culinary classes and you lose a significant amount of students continuing onto more advanced Culinary classes.
3) Collin Students can and do take CHEF1301 strictly as an elective from other declared majors with no intention continuing on with any other culinary classes.
4) CHEF1301 as well as CHEF2331 require a grade of “C” to pass this course.  This is due to the foundational importance of this course content from which the higher level courses build upon.
5) CHEF1301, which is usually a student’s first college class experience, has students whom do not formally withdrawal from the class creating an “F” grade to be entered into the course grades.  This behavior is almost nonexistent in any further classes taken in the program.
6) There currently is no system of identifying those are repeating CHEF1301. 
7) To improve retention, plans include keeping records of our students registered in CHEF1301 with their reason for taking course, a reason student stops coming to class if identified etc.  There have also been some recent grade rubric changes to allow more opportunities for the students to have success without degrading the student learning outcomes. The Pastry department is actively reviewing test & assignment rubrics to increase rigor in the classes as well.







	Table 5.2 BASIC FOOD PREPARATION
	
	
	

	CHEF 1301
	
	CHEF 1301
	
	
	

	semester
	Enrollment numbers 
	semester
	Retention percentage %
	Success percentage%
	Total for the year 

	fall 2013
	62
	fall 2013
	94
	79
	123

	spring 2014
	45
	spring 2014
	91
	73
	 

	summer 2014
	16
	summer 2014
	94
	88
	 

	fall 2014
	77
	fall 2014
	88
	79
	126

	spring 2015
	40
	spring 2015
	95
	63
	 

	summer 2015
	9
	summer 2015
	100
	56
	 

	fall 2015
	69
	fall 2015
	90
	68
	109

	spring 2016
	40
	spring 2016
	88
	68
	 

	fall 2016
	79
	fall 2016
	91
	72
	130

	spring 2017
	39
	spring 2017
	79
	64
	 

	summer 2017
	12
	summer 2017
	67
	33
	 

	fall 2017
	72
	fall 2017
	85
	67
	122

	spring 2018
	39
	spring 2018
	79
	59
	 

	summer 2018
	11
	summer 2018
	91
	45
	 

	
	
	
	
	
	

	TOTAL
	610
	
	
	
	





The Basic Food Preparation class is a class that is taught every 8 weeks.  It is the introductory class for the Culinary Arts program and also required for the Pastry program as well. In addition, any Collin College student may take Basic Food Preparation as an elective.  There are usually four to five class sections offered each semester with day and night offered. Summer classes are at times successful in making as well. Changes is personnel and course content will increase student success rate in CHEF 1301.






	Table 5.3 ADVANCED FOOD PREPARATION
	
	
	

	CHEF 2331
	
	CHEF 2331
	
	
	

	semester
	Enrollment numbers 
	semester
	Retention percentage %
	Success percentage %
	total for the year 

	fall 2013
	16
	fall 2013
	100%
	94%
	45

	spring 2014
	29
	spring 2014
	100%
	97%
	 

	fall 2014
	41
	fall 2014
	98%
	78%
	64

	spring 2015
	23
	spring 2015
	87%
	78%
	 

	fall 2015
	22
	fall 2015
	95%
	77%
	53

	spring 2016
	31
	spring 2016
	87%
	81%
	 

	fall 2016
	23
	fall 2016
	91%
	78%
	47

	spring 2017
	24
	spring 2017
	92%
	88%
	 

	fall 2017
	20
	fall 2017
	95%
	80%
	32

	spring 2018 
	12
	spring 2018 
	83%
	75%
	 

	TOTAL
	241
	
	
	
	



The Advanced Food Preparation class is the second class required for Culinary Students in both the degree and certificate programs. Typically, there are two to three sections offered each semester but does have a lower enrollment rate because it is not required for Pastry Students.  This class is a prerequisite for all other Culinary Arts classes.  The high retention rate shows the students are prepared for the vigor of the advanced class coming from CHEF 1301 Basic Food Preparation.  














	Table 5.4 GARDE MANGER

	CHEF 1310
	CHEF 1310
	
	

	semester
	Enrollment numbers 
	semester
	Retention %
	success
	total per year 

	fall 2013
	28
	fall 2013
	93%
	89%
	42

	spring 2014
	14
	spring 2014
	100%
	100%
	 

	fall 2014
	24
	fall 2014
	100%
	95%
	38

	spring 2015
	14
	spring 2015
	100%
	79%
	 

	fall 2015
	13
	fall 2015
	92%
	77%
	24

	spring 2016
	11
	spring 2016
	91%
	91%
	 

	fall 2016
	16
	fall 2016
	100%
	94%
	36

	spring 2017
	20
	spring 2017
	80%
	75%
	 

	fall 2017
	0
	fall 2017
	92%
	85%
	13

	spring 2018 
	13
	spring 2018 
	94%
	88%
	 

	


TOTAL
	153
	

	
	
	

	
The Garde Manger class is required for the Culinary Arts Associates Degree and is the capstone class for the Certificate.  This class is offered during the fall semester only and is alternated between daytime and night time.  The final project for the class if a Grande Buffet that is planned and prepared by the students and utilizes many of the artisanal products that have been made in class. 


	











Table 5.5 AMERICAN REGIONAL CUISINE
	
	
	

	CHEF 1341
	
	CHEF 1341
	
	
	

	semester
	Enrollment numbers 
	semester
	Retention%
	Success%
	Total numbers per year 

	fall 2013
	13
	fall 2013
	92%
	92%
	27

	spring 2014
	14
	spring 2014
	93%
	86%
	 

	fall 2014
	16
	fall 2014
	100%
	100%
	48

	spring 2015
	32
	spring 2015
	97%
	97%
	 

	fall 2015
	13
	fall 2015
	100%
	92%
	24

	spring 2016
	11
	spring 2016
	100%
	91%
	 

	fall 2016
	16
	fall 2016
	100%
	94%
	26

	spring 2017
	10
	spring 2017
	100%
	100%
	 

	Fall 2017 
	14
	fall 2017 
	100%
	100%
	14

	TOTAL 
	139
	
	
	
	

	American Regional class is required for the culinary AAS.  This class has been offered both semesters day and night.  There have been problems filling evening classes in the past.  The program is looking to streamline the schedule; this class will only be offered in the fall.  This is the first class the students have that prepares meals from beginning to end including dessert components.  The class is broken down into regional areas and then each area has a history component and the food from that area.  


	















Table 5.6 INTERNATIONAL CUISINE
	
	
	

	CHEF 1345
	
	CHEF 1345
	
	
	

	semester
	Enrollment numbers 
	semester
	Retention %
	Success%
	total for the year

	spring 2014
	16
	spring 2014
	94%
	81%
	16

	fall 2014
	15
	fall 2014
	93%
	87%
	47

	spring 2015
	32
	spring 2015
	100%
	91%
	 

	fall 2015
	10
	fall 2015
	100%
	90%
	25

	spring 2016 
	15
	spring 2016 
	93%
	67%
	 

	fall 2016
	11
	fall 2016
	91%
	73%
	27

	spring 2017
	16
	spring 2017
	100%
	94%
	 

	fall 2017
	15
	fall 2017
	80%
	80%
	28

	spring 2018 
	13
	spring 2018 
	100%
	77%
	 

	TOTAL
	143
	
	
	
	

	

International Cuisine class is required for the culinary AAS.  The class is similar to American Regional with course goals.  There is a history of the area along with recipes produced from each country or area.  This class has been offered in Spring and Fall.  Moving forward, it is a class that will only be offered in spring.  This should help students in scheduling.   





	Table 5.7 A LA CARTE COOKING
	
	

	CHEF 1314
	
	CHEF 1314
	
	

	semester
	Enrollment numbers 
	semester
	Retention%
	Success%

	spring 2014
	12
	spring 2014
	100%
	100%

	spring 2015
	17
	spring 2015
	100%
	71%

	spring 2016
	20
	spring 2016
	100%
	100%

	spring 2017 
	16
	spring 2017 
	100%
	100%

	spring 2018
	16
	spring 2018
	100%
	94%

	TOTAL
	81
	

	
	

	The A la Carte cooking class is the Capstone class for the AAS degree.  The class is only offered in the spring with alternating years from day to night.  The students are required to learn front of the house serving skills as well as planning and executing menus in the back.  This class generates revenue for the College. 



PASTRY COURSES AND INFORMATION: 

	Table 5.8 Fundamentals of
Baking 
PSTR 1301
	
	


	
	
	

	semester
	Enrollment numbers 
	semester
	Retention %
	Success%
	

	fall 2013
	30
	fall 2013
	90%
	80%
	62

	spring 2014
	32
	spring 2014
	97%
	91%
	 

	fall 2014
	45
	fall 2014
	100%
	93%
	85

	spring 2015
	29
	spring 2015
	93%
	90%
	 

	summer 2015
	11
	summer 2015
	100%
	73%
	 

	fall 2015
	45
	fall 2015
	100%
	98%
	93

	spring 2016
	32
	spring 2016
	100%
	94%
	 

	summer 2016
	16
	summer 2016
	88%
	88%
	 

	fall 2016
	42
	fall 2016
	98%
	90%
	73

	spring 2017
	31
	spring 2017
	97%
	84%
	 

	fall 2017
	57
	fall 2017
	98%
	95%
	84

	spring 2018
	27
	spring 2018
	93%
	85%
	 

	TOTAL 
	
	397
	
	
	

	The Fundamentals of Baking is a class that is taught every 8 weeks.  It is the introductory class for the Pastry program and part of the Culinary program as well. There are usually three class sections offered each semester with day and night offered. Summer classes are at times successful in making as well.  







	
Table 5.9 BREADS & ROLLS
	
	
	
	

	PSTR 1305
	PSTR 1305
	
	

	semester
	Enrollment numbers 
	semester
	Retention%
	Success%
	

	Spring 2014
	16
	Spring 2014
	100%
	88%
	 

	spring 2015
	30
	spring 2015
	100%
	100%
	 

	spring 2016
	44
	spring 2016
	95%
	93%
	 

	spring 2017
	31
	spring 2017
	100%
	97%
	 

	spring 2018
	30
	spring 2018
	97%
	93%
	 

	TOTAL
	151
	
	
	
	

	The Breads and Rolls class offered each spring, usually once during the day and once during the evening.  The class prepares bread to be sold during the Red Room in the spring as well.  This allows the students to practice packaging, marketing, and display skills as well.   

	

	Table 5.10 CAKE I
	
	
	
	
	

	PSTR 1306
	
	PSTR 1306
	
	
	

	semester
	Enrollment numbers 
	semester
	Retention %
	Success% 
	Total foe the year  numbers 

	summer 2014
	15
	summer 2014
	100%
	100%
	15

	fall 2014
	15
	fall 2014
	100%
	100%
	42

	spring 2015
	16
	spring 2015
	100%
	100%
	 

	summer 2015
	11
	summer 2015
	100%
	91%
	 

	fall 2015
	16
	fall 2015
	88%
	88%
	44

	spring 2016
	14
	spring 2016
	100%
	100%
	 

	summer 2016
	14
	summer 2016
	100%
	100%
	 

	fall 2016
	13
	fall 2016
	100%
	100%
	22

	summer 2017
	9
	summer 2017
	100%
	100%
	 

	fall 2017
	12
	fall 2017
	92%
	83%
	28

	spring 2018 
	16
	spring 2018 
	100%
	94%
	 

	
	
	
	
	
	

	TOTAL
	151
	

	The Cake Decorating, I class is offered during the spring, fall semester and summer semester.  Currently it is offered during the evening for fall and spring semester and day time for summer session.  This class is required for the certificate as well as the associates.

	

	Table 5.11 PIES, TARTS, TEACAKES, & COOKIES
	
	

	PSTR 1310
	PSTR 1310
	
	

	semester
	Enrollment numbers 
	semester
	Retention%
	Success%
	total per year 

	fall 2013
	31
	fall 2013
	97%
	94%
	31

	fall 2014
	15
	fall 2014
	100%
	100%
	44

	spring 2015
	29
	spring 2015
	97%
	97%
	 

	spring 2016
	38
	spring 2016
	100%
	95%
	38

	spring 2017
	16
	spring 2017
	96%
	96%
	16

	fall 2017
	12
	fall 2017
	100%
	92%
	25

	spring 2018
	13
	spring 2018
	100%
	100%
	 

	
	
	
	
	
	

	
	
	
	
	
	

	total 
	154
	
	
	
	

	

	The Pies Tarts and Teacakes class is required for the certificate and the Associates.  The final project for the class is a tea party where family, friends, staff and faculty are invited.  This project creates an “off-site” catering event that gives the students the opportunity to present a buffet to approximate 75 people.  It has run in the fall and spring semesters, but as of 2019 is only be offered in the Spring.  It is offered day and night.  

	

	

	



Table 5.12 CHOCOLATES & CONFECTIONS
	

	PSTR 2301
	PSTR 2301
	

	semester
	Enrollment numbers 
	semester
	Retention%
	Success % 

	spring 2014
	14
	spring 2014
	93%
	86%

	fall 2014
	15
	fall 2014
	93%
	87%

	fall 2015
	32
	fall 2015
	100%
	100%

	fall 2016
	26
	fall 2016
	96%
	96%

	fall 2017
	28
	fall 2017
	96%
	93%

	
	
	
	
	

	total 
	115
	
	
	

	The Chocolates and Confections class was added to the certificate in the fall of 2015.  It had previously been required for the associates only.  It is only offered in the fall.  Each year the classes participate in the Dallas Chocolate Festival.  This event allows the students to cater for a festival and gives the program exposure to over 2000 plus local attendees.  Each year the Dallas Chocolate Festival also provides one to two full scholarships for our students.  The class is offered day and night. 

Table 5.13 CAKE 2

	PSTR 2307
	PSTR 2307
	

	semester
	Enrollment numbers 
	semester
	Retention %
	Success %

	fall 2013
	12
	fall 2013
	100%
	100%

	Fall 2014
	16
	Fall 2014
	100%
	94%

	fall 2015
	30
	fall 2015
	97%
	97%

	fall 2016
	22
	fall 2016
	100%
	95%

	fall 2017 
	11
	fall 2017 
	91%
	91%

	
	
	
	
	

	total 
	79
	
	
	

	The Cake Decorating II class is only required for the AAS degree.   There are students who take this class in addition to the certificate. In 2015 and 2016 the program supported two sections of the course. Currently only one section of the class is needed per year.  It is offered during the day.  Each year the class provides cakes for the Nurses Pinning ceremonies and dessert platters for 300 people.  This class also participates in the annual gingerbread competition. 

.  

Table 5.14 ADVANCED PASTRY SHOP 

	PSTR 2331
	PSTR 2331
	

	semester
	Enrollment numbers 
	semester
	Retention %
	Success % 

	spring 2014
	16
	spring 2014
	94%
	94%

	spring 2015
	15
	spring 2015
	100%
	100%

	spring 2016
	15
	spring 2016
	100%
	100%

	spring 2017
	16
	spring 2017
	88%
	88%

	spring 2018 
	16
	spring 2018 
	88%
	88%

	TOTAL
	78
	
	
	

	The Advanced Pastry Shop class is the capstone class for the pastry associates.  It is only offered in the spring. It has alternated between day and night.   The class has a maximum enrollment of 16.  The class has been successfully full for the last 5 years.  This class also provides dessert presentations for the Nurses pinning ceremony in the Spring for 300 people




The Pastry program starts with a large PSTR 1301 Fundamentals of Baking class which is the introductory class for all pastry students. This class is also required for all culinary students getting the certificate or the associates. This inflates the introductory class numbers to include the culinary students. The class requires a C or higher for continuation to the next courses.   It creates a significant drop to the next set of classes for the certificate. Looking at the next three courses that are required for the certificate, numbers have stayed consistent.  The second drop occurs for the two courses that are required for the AAS.  There is a decline in numbers but again, the numbers for the two classes remain consistent to each other.   Having data to explain the rise or fall per semester should be able to help with scheduling and other problems the students may have.  

Review course enrollment patterns, course retention rates, course success rates, and the frequency with which courses are scheduled to identify barriers to program completion.  Address problems in the CIP.
· Analyze the evidence you provide.  What does it show about the program? 
The success rate is much lower for the CHEF 1301 class. Once students move past the intro classes the retention rates increase as well as the success rates.  The pastry department has worked to create a fairly static schedule.  Culinary has started this process as well.  This allows the students and instructors to advise students on their options.  This also helps prospective pastry students have a possible schedule to adjust for optimum efficiency.  The culinary program will be testing the same plan starting with the Fall of 2019.

B. Show evidence that the THECB standards listed below have been met.  For any standard not met, describe the plan for bringing the program into compliance.
1. Credit Hour Standard: There are no more than 60 credit hours in the program plan. 
Number of semester credit hours (SCH) in the program plan:  60. 
If there are more than 60 SCH in the plan, show revised degree and certificate plans. Work with the program’s curriculum coordinator to bring the revised program plans to the Curriculum Advisory Board (CAB).

2. Completers Standard: Average 25 completers over the last five years or an average of at least five completers per year.
Number of completers:  376 in last five years.
If below the state standard, attach a plan for raising the number of completers by addressing barriers to completion and/or by increasing the number of student enrolled in the program. Definition of completer—Student has met the requirements for a degree or certificate (Level I or II)

3. Licensure Standard: 90% of test takers pass licensure exams.
If applicable, include the licensure pass rate: n/a
For any pass rate below 90%, describe a plan for raising the pass rate.

4. Retention Standard: 78% of students enrolled in program courses on the census date should still be enrolled on the last class day (grades of A through F). See chart below 

5. Include the retention rate:  Listed below is the retention rate.  The program is above 78%. The success rate for the CHEF 1301 lower and that is addressed in the CIP for the upcoming review.   See Table 5.15






Table 5.15 
	Course
	Course Notes
	Percentage of A’s
	Percentage of B’s
	Percentage of C’s
	Percentage of D’s
	Percentage of F’s
	P’tage of Withdrawals
	Completion Rate
	Success Rate

	CHEF1301
	BASIC FOOD PREP 
	20%
	24%
	25%
	7%
	12%
	12%
	88%
	69%

	CHEF1305
	SAFTEY SANITATION
	44%
	31%
	11%
	3%
	8%
	4%
	96%
	85%

	CHEF1310
	GARDE MANAGER
	38%
	31%
	18%
	5%
	1%
	6%
	94%
	88%

	CHEF2331
	ADVANCED CULINARY
	18%
	31%
	33%
	4%
	7%
	7%
	93%
	83%

	CHEF1341
	AMERICAN
	26%
	47%
	22%
	1%
	1%
	2%
	98%
	95%

	CHEF1345
	INTERNATIONAL
	30%
	38%
	15%
	6%
	6%
	5%
	95%
	83%

	CHEF 1314
	ALA CARTE
	58%
	26%
	9%
	2%
	5%
	0%
	100%
	93%

	RSTO1304
	DINING ROOM 
	59%
	31%
	10%
	0%
	0%
	0%
	100%
	100%

	PSTR1301
	FUN BAKE
	33%
	40%
	17%
	1%
	6%
	3%
	97%
	90%

	PSTR1305
	BREADS AND ROLLS
	52%
	31%
	12%
	1%
	3%
	2%
	98%
	95%

	PSTR 1306
	CAKE1
	65%
	26%
	5%
	1%
	1%
	2%
	98%
	96%

	PSTR 1310
	PIES TARTS
	65%
	26%
	5%
	1%
	2%
	2%
	98%
	96%

	PSTR 2301
	CHOCOLATES
	71%
	18%
	4%
	0%
	3%
	3%
	97%
	94%

	PSTR 2307
	CAKE 2 
	64%
	24%
	8%
	2%
	0%
	2%
	98%
	96%

	PSTR2331
	ADVANCED PASTRY
	59%
	27%
	8%
	0%
	0%
	6%
	94%
	94%

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 



C. Make a case with evidence that the program curriculum is current.
What competing programs are in the area, and how does Collin compare? 

Table 5.16 Culinary degrees
	COURSE Numbers 
	Course Names 
	Collin College
	El Centro
	Tarrant Co 

	CHEF 1264 
	Co-op Practicum 
	 
	x
	x

	CHEF 1301
	Basic food prep 
	x
	x
	x

	CHEF 1302 
	Principles of Health Cusine 
	 
	 
	x

	CHEF 1305 
	Safety and sanitation
	x
	x
	x

	CHEF 1310
	Garde manger
	x
	x
	x

	CHEF 1314
	Ala carte cooking
	x
	 
	 

	CHEF 1341(1441)
	American Regional
	x
	OR CHEF 1345
	OR CHEF 1345

	CHEF 1345 (1445) 
	International Cuisine
	x
	OR CHEF 1341
	OR CHEF 1341

	CHEF 2301
	Intermediate Food preparation 
	 
	 
	x

	CHEF 2302
	Saucier
	 
	x
	 

	CHEF 2331
	Advanced food prep 
	x
	x
	 

	CHEF 2380 
	Co-op 
	x
	 
	 

	HAMG 1321 
	Introduction to Hospitality 
	x
	 
	 

	HAMG 1324
	Hospitality Human Resource management
	x
	 
	OR HAMG 1340 

	HAMG 1340
	Hospitality Legal issues 
	 
	 
	 

	HAMG 2301
	Principles of Food and beverage Operations 
	 
	x
	x

	HECO 1322
	Nutrition and Diet Therapy 
	 
	 
	x

	IFWA 1310 
	Nutrition and menu planning 
	x
	 
	 

	IFWA 1318
	nutrition for the food service
	 
	x
	 

	IFWA 2446
	Quantity Procedures
	 
	 
	x

	PSTR 1301 
	Fundamental of baking 
	x
	x
	x

	RSTO 1304
	Dining room Service
	x
	x
	x

	RSTO 1380
	Co-op/restaurant/culinary/catering manager
	 
	x
	 

	RSTO 1313
	Hospitality supervision
	 
	x
	 

	RSTO 1325
	Purchasing for Hospitality operations
	x
	x
	x

	RSTO 2301
	Principals of food and beverage control
	 
	x
	 

	
	
	
	
	

	
	
	
	
	

	
	yellow=all 3 school require same class for major
	
	

	
	
	

	
	
	


Table 5.17 Pastry degree options 
	COURSE Numbers 
	Course Names 
	Collin College
	Certificate
	Advanced cert
	El Centro
	EC 1st cert
	EC 2nd cert 
	Tarrant Co cert 

	baking pastry elective
	 
	 
	 
	 
	x
	 
	 
	 

	CHEF 1301
	Basic food prep 
	x
	x
	 
	x
	 
	x
	x

	CHEF 1305
	Safety and sanitation
	x
	x
	 
	x
	x
	 
	x

	CHEF 2331
	Advanced Food Preparation
	 
	 
	 
	x
	x
	x
	 

	HAMG 1321
	Intro to hospitality 
	x
	 
	 
	 
	 
	 
	 

	HAMG 1324
	Hospitality HR 
	x
	 
	 
	 
	 
	 
	 

	HAMG 2301
	Principals of food and beverage operations
	 
	 
	 
	 
	 
	 
	x

	IFWA 1310
	Nutrition and menu planning 
	x
	 
	 
	 
	 
	 
	 

	PSTR 1301
	Fundamental of baking 
	x
	x
	 
	x
	x
	 
	x

	PSTR 1305
	Breads and rolls 
	x
	x
	 
	x
	 
	x
	x

	PSTR 1306 (1206)
	Cake decorating I
	x
	x
	 
	x
	x
	 
	x

	PSTR 1310
	Pies tarts and teacakes
	x
	x
	 
	x
	 
	 
	x

	PSTR 1312
	Laminated dough 
	 
	 
	x
	 
	 
	 
	 

	PSTR 1340
	Plated desserts
	 
	 
	x
	 
	 
	 
	 

	PSTR 1342 (1442)
	Quantity bakeshop production
	 
	 
	x
	x
	 
	x
	x

	PSTR 1343
	Bakery operations and management
	 
	 
	x
	x
	x
	 
	 

	PSTR 1364
	Practicum/field experience
	 
	 
	 
	x
	 
	x
	 

	PSTR 1391
	Special topics in baking/pastry chef
	 
	 
	 
	 
	 
	 
	 

	PSTR 2207
	Cake II
	x
	 
	 
	 
	x
	 
	x

	PSTR 2301
	Chocolates and confections
	x
	x
	 
	 
	 
	 
	 

	PSTR 2330
	Advanced pastry competition 
	 
	 
	 
	 
	 
	 
	 

	PSTR 2331
	Advanced pastry 
	x
	 
	 
	x
	 
	 
	x

	PSTR 2364
	Practicum
	 
	 
	 
	x
	 
	 
	 

	PSTR 2380
	Co-op 
	x
	 
	 
	 
	 
	 
	 

	RSTO 1313
	Hospitality supervision
	 
	 
	 
	x
	x
	 
	 

	RSTO 1325
	Purchasing for 
	x
	 
	 
	 
	 
	 
	 

	RSTO 1380
	Co-op 
	 
	 
	 
	x
	 
	 
	 

	 
	 
	60
	24
	12
	60
	19
	16
	29

	
	yellow= all schools require
	
	
	
	
	
	
	

	
	green=co-op required, but different course numbers
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	Tarrant only has a certificate in pastry currently.
	
	
	
	
	
	

	
	El Centro has an AAS plus two different certificates 
	
	
	
	
	
	






   The comparison between El Centro (Dallas Community College District and Tarrant County Community College. 

· CULINARY: There are several classes that all three schools require students to take.  Both El Centro and Tarrant have the option to take either CHEF 1341 International Cuisine or CHEF 1345 American Regional while Collin requires both.  El Centro uses either of those classes as their dining room experience.  Collin offers CHEF 1314 A la Carte which is not offered at either other school. This class requires the students to develop their own menu and execute it while serving the student lead restaurant.   El Centro offers CHEF 2302 saucier class.  Collin currently does not offer this as it was removed years ago when the degree was brought to 60 credit hours.  Due to the restructuring, portions of the CHEF 2302 have been absorbed into other classes.  This is a class the chefs feel could be a very important class to bring back to Collin college as part of the AAS.    

· PASTRY:  Currently, Tarrant only offers a pastry certificate.  Collin offers an AAS and a certificate level 1 and a certificate level 3.  El Centro offers an AAS and two different certificates   Collin offers PSTR 2301 Chocolates & Confections class.   This is a highly skilled class that other schools do not offer.  Other courses that are required at El Centro for the pastry degree Collin offers in the advanced pastry certificate. PSTR 1312 Laminated Dough, PSTR 1340 Plated Desserts, PSTR 1342 
Quantity Baking, PSTR 1343 Bakery Operation Management.  

· Overall, due to the accreditation of all three schools with the ACF, most of the information is very similar to all degrees.  While each school has a few specialties, all have comparable programs  

How does the program curriculum align with any professional association standards or guidelines that may exist? 
· The American Culinary Federation (ACF) has a very detailed list of required knowledge and skill competencies that the program is required to uphold for accreditation purposes.  There are several different categories that the ACF expects for the department to teach in possible multiple classes.  SEE appendix A for required knowledge and skills competencies for postsecondary culinary arts and baking and pastry.  Each class is required to make certain that these skills are being taught.  Many of these skills are taught in several different classes so the student is well rounded in the education they are receiving.  These skills and knowledge also tie into the Student Learning Outcomes SLO’s that each course has.  The culinary and pastry department has Program Learning Outcomes (PLO’s) and (SLO’s) for each class.    




Culinary PLO’s 
· Demonstrate proficiency in knife handling and classic knife cuts 
· Demonstrate and explain proficiency in classic and modern cooking techniques
· Employ proper food safety and sanitation procedures and personal hygiene
· Calculate basic measuring conversions, food costing, and yield management
· Operate commercial kitchen equipment including: set up, safe operating, and cleaning
· Classify and relate food allergens and special dietary needs 

Pastry PLO’s
· Demonstrate the production of classic and modern baking and pastry techniques as they apply to formulas
· Employ proper food safety and sanitation procedures and personal hygiene
· Calculate basic measuring conversions, food costing, and yield management
· Demonstrate the use of the metric system and baker’s percentage 
· Operate commercial bakery equipment including: set up, safe operating, and cleaning. 
· Distinguish and compare baking and pastry techniques relating to allergies, healthy lifestyles and dietary guidelines 


Is the curriculum subject to external accreditation? If so, list the accrediting body and the most recent accreditation for your program.
The Culinary and Pastry program just went through an external review by the American Culinary Federation December 2017.  Accreditation was earned for the next 5 years with few suggestions.  This review looks at all aspects of our department from program eligibility, mission and goals, organization and administration, faculty and staff, curriculum, facilities, student services, and program assessment.  The American Culinary Federation Education Foundation, Inc.’s Accrediting Commission (ACFEF AC) is an accrediting body operating within the corporate structure of the American Culinary Federation Education Foundation, Inc. (ACFEF). The ACFEF is a national not-for-profit federation of chefs and culinary professionals whose purpose includes the promotion of education and training of men and women for careers in food preparation, food services, culinary arts and baking and pastry.  The ACF is recognized by the Council on Higher Education (CHEA). 
· Recognizing that the future of the industry would be determined by the competence of the individuals entering the field, the American Culinary Federation Education Foundation, Inc. (ACFEF) established the ACFEF Accrediting Commission.  The primary function of the ACFEF Accrediting Commission Certification Committee is to provide programmatic Postsecondary Accreditation and Secondary Certification.   
· This Postsecondary Accreditation Secondary Certification is a voluntary action on the part of the institution requiring that curriculum, faculty, resources, support staff, and organizational structure all meet clearly defined, quality Standards.  These Standards reflect current practices and provide a roadmap for completing the Self Study and preparing your educational program for its required Site Visit and continuing Postsecondary Accreditation Secondary Certification.      
· Complementing the Commission’s ACFEF Standards are the Policies and Procedures.  These Policies and Procedures are intended to provide an understanding of the Postsecondary Accreditation Secondary Certification process.  The ACFEF Standards and Policies and Procedures are dynamic. As the industry changes, new requirements are added and deleted as necessary.  The Commission and respective sub-committees routinely monitor and assess what is needed for today’s professionals; the Standards reflect current practices of the profession.  
· Scope - Evaluation of Eligible Institutional Programs 
· The ACFEF AC evaluates new and renewing Postsecondary Accreditation Secondary Certification eligible programs that offer training to students to allow them to practice effectively on an entry level in the areas of culinary arts, foodservice management, and baking and pastry.  The Commission strives to ensure the educational quality of these programs through an ongoing assessment of each program’s ability to meet the ACFEF Accrediting Commission Standards, and Policies and Procedures. 
· The ACFEF Accrediting Commission extends its services both within the United States and to International programs which award Postsecondary certificates, diplomas, Associate, and Bachelor degrees in the culinary arts, baking and pastry arts, and/or foodservice management. 
· The program must be offered at an institution which is legally authorized under applicable state law to provide Secondary or Postsecondary education and is institutionally accredited by an agency recognized by the U.S. Department of Education or approved by a comparable National or International government agency responsible for the oversight of the Institution


Analyze the evidence you provide.  What does it show about the program?
· The culinary and pastry program earned its initial accreditation in 2012 and was reaccredited again in 2017 by the ACF.  Each time the Culinary and Pastry program earned its ACF Accreditation in receives minimal suggestions for program enhancements or improvements.  The program is reviewed every five years it lets the discipline lead along with the Chefs and support staff look at the program to make sure criteria are being met and what needs to be changed or updated on a frequent basis. An annual report is also submitted to the ACF to ensure competencies are being met and program numbers are being reported.  This is turned in each May and requires advisory board committee minutes, copies of Professional development reports for full time and adjunct professors, lab uniforms standards, how those uniforms are provided, policies to enforce the uniform, copy of the equipment safety list, current sanitation report, evaluations and surveys of courses and facility. It also requires graduation rates, job placement rates, ACF certification and articulation agreements with transferable classes.  ACF also asks for changes to staff and faculty, changes in facility and equipment, changes to resources or budget and institutional accreditation for state approval.  

Requested points to address, but not limited to:
How does the program curriculum compare to curricula at other schools?  Review programs at two or more comparable colleges. Discuss what was learned and what new ideas for improvement were gained.
All programs are similar. Within the 60 contact hours for an AAS there is a slight variety within the schools. The program was able to look at the course offered at other schools and decide to bring those classes into our curriculum.  

C.   Present evidence from advisory committee minutes, attendance, and composition that the advisory committee includes employers who are actively engaged on the committee and who are representative of area employers.

1.  How many employers does your advisory committee have? 15 
 
2.  How many employers attended the last two meetings?   Spring 2018 = 2, Fall 2018 = 4.  A Zoom meeting was attempted in the spring 2018 without success.  New members have been invited who are willing to have a more active role in the advisory board.   The instructors and staff continue to look for industry partners who are willing to help with input into the program and to build a stronger team with at least five new members targeted for spring 2019.  Many of our adjunct faculty are working in the industry which allows them to be a voting member of the board.  Invitations have been sent to include them for fall 2019.  

3.  How has the advisory committee impacted the program over the last four years (including latest trends, directions, and insights into latest technologies)?  The culinary and pastry advisory committee has recommended the creation of an advanced certificate for pastry.   In addition, culinary and pastry advisory committee members were present during the ACF site visit to answer questions posed by the site visit team. 
4.  Briefly summarize the curriculum recommendations made by the advisory committee over the last four years. 
The culinary and pastry advisory committee recommended the adding of an advanced pastry certificate and an advance culinary certificate. The original pastry certificate has also added PSTR 2301 chocolates and confections to the curriculum.   


D.  	For any required program courses where there is a pattern of low enrollment (fewer than 15 students), explain your plan to grow enrollment and/or revise the curriculum. 
Keeping track of all students is key.  The well maintained data base of students will help the assigned career coach and faculty advise them correctly.  There are enrollment challenges with evening classes.  While the program wants to be able to offer classes at different times in the day, more evening classes than daytime classes are typically canceled.  If the program is able to see a trend with how students are taking classes, they can offer classes as they are needed. 
The maximum class size for all culinary and pastry labs is no more than 16 students due to facility design. If the classes dip below 15 they are still above the half full size of 15 per college standard.  The fifty percent low enrollment would be considered 8 for the culinary and pastry classes.  A class at eight students is usually only taught per head or canceled all together 


E.  	Make the case with evidence that the required courses in the program are offered in an appropriate sequence and at appropriate intervals to enable students to complete “on time” for students enrolled full-time and following the degree plan. 
Culinary and Pastry lab classes are offered in an 8- week format, meeting twice per week, 5 hours each session.  This adheres to the 80 contact hour requirement.  Below is the excerpt for the catalog the students are given to follow.  
AAS - Culinary Arts
	60 credit hours

	 
	 
	 

	An American Culinary Federation (ACF) accredited program. Students will be eligible for Certified Culinarian (CC) upon graduation.

	 
	 
	 

	FIRST YEAR

	First Semester

	CHEF
	1301
	Basic Food Preparation ~

	CHEF
	1305
	Sanitation and Safety 1, 2 ~

	CHEF
	2331
	Advanced Food Preparation ~

	ENGL
	1301
	Composition I

	HAMG
	1321
	Introduction to Hospitality Industry ~

	 
	 
	 

	Second Semester

	CHEF
	1341
	American Regional Cuisine ~

	CHEF
	1345
	International Cuisine ~

	IFWA
	1310
	Nutrition and Menu Planning ~

	RSTO
	1325
	Purchasing for Hospitality Operations ~

	GEN ED
	Humanities / Fine Arts Course

	 
	 
	 

	Third Semester

	MATH
	1332
	Contemporary Mathematics (Quantitative Reasoning) 

	 
	 
	(See Mathematics options)

	PSTR
	1301
	Fundamentals of Baking ~

	 
	 
	 

	SECOND YEAR

	First Semester

	CHEF
	1310
	Garde Manger ~

	HAMG
	1324
	Hospitality Human Resources Management ~

	GEN ED
	Social / Behavioral Sciences course 

	ELECTIVE *
	 

	 
	 
	 

	Second Semester

	CHEF
	1314
	A La Carte Cooking (Capstone)

	CHEF
	2380
	Cooperative Education - Culinary Arts / 
Chef Training ~

	RSTO
	1304
	Dining Room Service

	SPCH
	1321
	Business and Professional Communication 

	 
	 
	(See Speech Options)

	 
	 
	 

	~ Taught in eight-week format.

	1. Certification in ServSafe

	2. Certification in Food Protective Management

	 
	 
	 

	* Elective (3 credit hours):

	CHEF 1302~, CHEF 2302~, CHEF 2336~,HAMG 1313~, HAMG 1340~,

	HAMG 2301~, HAMG 2332~, HAMG 2337~, IFWA 1319~, PSTR 1305~,

	PSTR 1306~, PSTR 2301~, RSTO 2307~ or TRVM 2301


Certificate Level 1 - Culinary Arts
	24 credit hours

	 
	 
	 

	FIRST YEAR

	First Semester

	CHEF
	1301
	Basic Food Preparation ~

	CHEF
	1305
	Sanitation and Safety 1, 2 ~

	CHEF
	2331
	Advanced Food Preparation ~

	PSTR
	1301
	Fundamentals of Baking ~

	 
	 
	 

	Second Semester

	CHEF
	1310
	Garde Manger (Capstone)  ~

	CHEF
	1341
	American Regional Cuisine  ~

	CHEF
	1345
	International Cuisine ~

	IFWA
	1310
	Nutrition and Menu Planning ~

	 
	 
	 

	~ Taught in eight-week format

	 

	1. Certification in ServSafe

	


AAS - Pastry Arts
	60 credit hours
	 

	 
	 
	 

	An American Culinary Federation (ACF) accredited program. Students will be eligible for Certified Pastry Culinarian (CPC) upon graduation.

	 
	 
	 

	FIRST YEAR
	 

	First Semester

	CHEF
	1301
	Basic Food Preparation ~

	CHEF
	1305
	Sanitation and Safety 1, 2 ~

	ENGL
	1301
	Composition I

	HAMG
	1321
	Introduction to Hospitality Industry ~

	PSTR
	1301
	Fundamentals of Baking

	 
	 
	 

	Second Semester

	IFWA
	1310
	Nutrition and Menu Planning ~

	MATH
	1332
	Contemporary Mathematics (Quantitative Reasoning)

	 
	 
	(See Mathematics options)

	PSTR
	1305
	Breads and Rolls

	PSTR
	1310
	Pies, Tarts, Teacakes, and Cookies

	RSTO
	1325
	Purchasing for Hospitality Operations ~

	 
	 
	 

	Third Semester

	PSTR
	1306
	Cake Decorating I

	GEN ED
	 
	Humanities / Fine Arts course

	 
	 
	 

	SECOND YEAR

	First Semester

	HAMG
	1324
	Hospitality Human Resources Management ~

	PSTR
	2301
	Chocolates and Confections

	PSTR
	2307
	Cake Decorating II

	GEN ED
	Social / Behavioral Sciences course

	 
	 
	 

	Second Semester

	PSTR
	2331
	Advanced Pastry Shop (Capstone)

	PSTR
	2380
	Cooperative Education - Baking and Pastry Arts / Baker / Pastry Chef

	SPCH
	1321
	Business and Professional Communication           

	 
	(See Speech options)

	ELECTIVE *
	 

	 
	 

	~ Taught in eight-week format

	1. Certification in ServSafe

	2. Certification in Food Protection Management

	 

	* Elective (3 credit hours)

	CHEF 2331 ~, HAMG 1313 ~, HAMG 1340 ~, HAMG 2301 ~, HAMG 2332 ~, HAMG 2337 ~, RSTO 2307 ~ or TRVM 2301

Certificate Level 1 - Pastry Arts
	24 credit hours 

	 
	 
	 

	FIRST YEAR
	 

	First Semester

	CHEF
	1301
	Basic Food Preparation ~

	CHEF
	1305
	Sanitation and Safety 1, 2 ~

	IFWA
	1310
	Nutrition and Menu Planning ~

	PSTR
	1301
	Fundamentals of Baking

	 
	 
	 

	Second Semester

	PSTR
	1305
	Breads and Rolls

	PSTR
	1306
	Cake Decorating I

	PSTR
	1310
	Pies, Tarts, Teacakes and Cookies (Capstone)

	PSTR
	2301
	Chocolates and Confections

	 
	 
	 

	~ Taught in eight-week format

	1. Certification in ServSafe

	2. Certification in Food Protection Management






Certificate Level 3 - Advanced Pastry Arts
	 12 credit hours 

	 
	 

	Prior to being admitted to this program, students must provide official documentation showing they have earned a Certificate or AAS in Pastry Arts.

	 
	 
	 

	First Semester
	 

	PSTR
	1312
	Laminated Dough, Pate a Choux, and Donuts

	PSTR
	1340
	Plated Desserts

	 
	 
	 

	Second Semester

	PSTR
	1342
	Quantity Bakeshop Production (Capstone)

	PSTR
	1343
	Bakery Operations and Management









 
	


The catalog lists first semester and second semesters.  The program in not able to offer all classes each semester.  Depending on when the student starts will impact finish.  Below is a suggested path to take towards completion if starting in fall or spring.  
	 SUGGESTED SCHEDULE OF CLASSES 
	
	
	

	CULINARY CERTIFICATE 
	
	PASTRY CERTIFICATE 
	

	FALL START 
	SPRING START 
	FALL START 
	SPRING START 

	1st semester 1st 8 weeks 
	1st semester 1st 8 weeks 
	1st semester 1st 8 weeks 
	1st semester 1st 8 weeks 

	CHEF 1301
	CHEF 1301
	PSTR 1301 
	PSTR 1301

	CHEF 1305
	CHEF 1305
	CHEF 1305
	CHEF 1305

	1ST SEMESTER 2ND 8 WEEKS
	1ST SEMESTER 2ND 8 WEEKS
	1ST SEMESTER 2ND 8 WEEKS
	1ST SEMESTER 2ND 8 WEEKS

	CHEF 2331
	CHEF 2331
	CHEF 1301
	PSTR 1305

	PSTR 1301
	PSTR 1301
	PSTR 2301
	PSTR 1310

	 
	 
	 
	 

	2ND SEMESTER (SPRING)
	2ND SEMESTER (FALL)
	2ND SEMESTER (SPRING)
	2ND SEMESTER (FALL)

	IFWA 1310
	CHEF 1310
	PSTR 1305
	PSTR 1306

	CHEF 1341
	 
	PSTR 1306
	CHEF 1301

	CHEF 1345
	 
	PSTR 1310
	PSTR 2301

	 
	 
	IFWA 1310
	IFWA 1310 

	3RD SEMESTER (FALL)
	3RD SEMESTER (SPRING) 
	
	

	CHEF 1310 
	CHEF 1345
	
	

	 
	CHEF 1341 
	
	

	
	
	
	

	CULINARY AAS. 
	
	PASTRY AAS 
	

	FALL START
	SPRING START 
	FALL START
	SPRING START 

	1ST SEMESTER 1ST 8 WEEKS 
	1ST SEMESTER 1ST 8 WEEKS
	1ST SEMESTER 1ST 8 WEEKS 
	1ST SEMESTER 1ST 8 WEEKS

	CHEF 1301
	CHEF 1301
	PSTR 1301
	PSTR 1301

	CHEF 1305
	CHEF 1305 
	CHEF 1305 
	CHEF 1305

	1ST SEMESTER 2ND 8 WEEKS
	1ST SEMESTER 2ND 8 WEEKS
	1ST SEMESTER 2ND 8 WEEKS
	1ST SEMESTER 2ND 8 WEEKS

	CHEF 2331
	CHEF 2331
	CHEF 1301
	PRST 1305

	HAMG 1321
	HAMG 1321
	HAMG 1321
	PSTR 1310

	ENGL 1301 (16 WEEK)
	ENGL 1301 (16 WEEK)
	ENGL 1301 (16 WEEKS)
	ENGL 1301 (16 WEEKS)

	 
	 
	 
	 

	2ND SEMESTER (SPRING)
	2ND SEMESTER (FALL)
	2ND SEMESTER (SPRING)
	2ND SEMESTER (FALL)

	CHEF 1341
	CHEF 1310  
	IFWA 1310
	PSTR 2301

	CHEF 1345
	HAMG 1324
	MATH 1332
	PSTR 2307

	IFWA 1310
	PSTR 1301 
	PSTR 1305
	HAMG 1321

	RSTO 1325
	GEN ED (HUMANITIES)
	PSTR 1310
	MATH 1332

	GEN ED (HUMANITIES)
	 
	RSTO 1325
	IFWA 1310

	 
	 
	 
	CHEF 1301

	SUMMER
	 
	SUMMER
	 

	PSTR 1301
	 
	PSTR 1306 
	 

	MATH 1332
	 
	GEN ED (HUMANITIES)
	 

	 
	 
	 
	 

	SECOND YEAR (FALL)
	SECOND YEAR (SPRING)
	SECOND YEAR (FALL)
	SECOND YEAR (SPRING)

	1ST SEMESTER 
	1ST SEMESTER
	1ST SEMESTER 
	1ST SEMESTER

	CHEF 1310
	CHEF 1341
	HAMG 1324
	PSTR 2331

	HAMG 1324
	CHEF 1345
	PSTR 2301
	PSTR 2380

	GEN ED (SOCIAL SCIENCE)
	IFWA 1310
	PSTR 2307
	SPCH 1321

	ihce ELECTIVE
	RSTO 1325
	GEN ED (SOCIAL SCIENCE)
	ENGL 1301

	 
	GEN ED (SOCIAL SCIENCE)
	ihce ELECTIVE 
	ihce ELECTIVE

	2ND SEMESTER (SPRING)
	2ND SEMESTER (FALL)
	2ND SEMESTER (SPRING)
	2ND SEMESTER (FALL)

	CHEF 1314
	CHEF 2380
	PSTR 2331
	RSTO 1325

	RSTO 1304
	SPCH 1321
	PSTR 2380
	HAMG 1324

	CHEF 2380
	MATH 1332
	SPCH 1321
	GEN ED (HUMANITIES)

	SPCH 1321 
	 
	 
	GEN ED (SOCIAL SCIENCE) 

	
	SPRING 
	
	

	
	CHEF 1314
	
	

	
	RSTO 1304
	

	

	
	
	
	

	
	
	

	
	




	

	

	


F.  Make a case with evidence that the program is well managed.  
	 
	 
	Average Class Size by Semester and Student/Faculty Ratio
	 

	
	
	F: Fall; Sp: Spring; SI: Summer I; SII: Summer II; Su: Summer
	

	Course
	Notes
	F 13
	Sp 14
	S I14
	SII 14
	F 14
	Sp 15
	Su 15
	F 15
	Sp 16
	Su 16
	F 16
	Sp 17
	Su 17
	F 17
	Sp 18
	Su 18
	Average

	CHEF1301
	BASIC FOOD PREP 
	15.5
	15.5
	16
	 
	15.4
	13.3
	9
	13.8
	13.3
	 
	15.6
	13
	12
	13.8
	12.7
	11
	 13.56

	CHEF1310
	GARDE MANAGER
	13.5
	14
	 
	 
	12
	14
	 
	13
	11
	 
	16
	10
	 
	 
	13
	 
	 12.9

	CHEF2331
	ADVANCED CULINARY
	16
	14.5
	 
	 
	13.7
	11.5
	 
	11
	14.5
	 
	11.5
	12
	 
	10
	12
	 
	 12.6

	CHEF1341
	AMERICAN
	13
	14
	 
	 
	16
	16
	 
	13
	11
	 
	16
	10
	 
	14
	 
	 
	 13

	CHEF1345
	INTERNATIONAL
	 
	16
	 
	 
	15
	16
	 
	10
	15
	 
	11
	16
	 
	15
	13
	 
	 14.1

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	CHEF 1314
	ALA CARTE
	 
	12
	 
	 
	 
	17
	 
	 
	20
	 
	 
	16
	 
	 
	8
	 
	 14.6

	RSTO1304
	DINING ROOM 
	 
	12
	 
	 
	 
	17
	 
	 
	20
	 
	 
	16
	 
	 
	8
	 
	 14.6

	PSTR1301
	FUN BAKE
	30
	32
	 
	 
	45
	29
	11
	45
	32
	16
	42
	31
	 
	57
	27
	 
	 15.26

	PSTR1305
	BREADS AND ROLLS
	 
	16
	 
	 
	 
	30
	 
	 
	44
	 
	 
	31
	 
	 
	30
	 
	 15.1

	PSTR 1306
	CAKE1
	 
	 
	15
	 
	15
	16
	11
	16
	14
	14
	13
	 
	9
	12
	16
	 
	 13.72

	PSTR 1310
	PIES TARTS
	31
	 
	 
	 
	15
	29
	 
	 
	 
	38
	0
	26
	 
	12
	13
	 
	 14.9

	PSTR 2301
	CHOCOLATES
	 
	14
	 
	 
	15
	 
	 
	32
	 
	 
	26
	 
	 
	28
	 
	 
	 14.37

	PSTR 2307
	CAKE 2 
	12
	 
	 
	 
	16
	 
	 
	15
	 
	 
	11
	 
	 
	11
	 
	 
	 13

	PSTR2331
	ADVANCED PASTRY
	 
	16
	 
	 
	 
	15
	 
	 
	15
	 
	 
	16
	 
	 
	16
	 
	 15.6


Requested points to address, but not limited to: (Definitions of data elements can be found on CougarWeb under Workplace>Institutional Effectiveness>Program Review>Institutional Research Files for Program Review [in the right-hand column].)
Student/Faculty The chart above shows the average for each class.  The maximum student enrollment per lab class is 16.  The average is very close to this.  



















· Unduplicated, actual, annual enrollment data
	Term Count of Unique Enrolled Students culinary 

	Fall 2013 
	177
	415

	Spring 2014 
	153
	 

	Maymester 2014 
	6
	 

	Summer I 2014 
	43
	 

	Summer II 2014 
	36
	 

	Fall 2014 
	187
	424

	Spring 2015 
	166
	 

	Summer 2015 
	71
	 

	Fall 2015 
	175
	376

	Winter 2015 
	0
	 

	Spring 2016 
	153
	 

	Summer 2016 
	48
	 

	Fall 2016 
	161
	370

	Winter 2016 
	4
	 

	Spring 2017 
	159
	 

	Summer 2017 
	46
	 

	Fall 2017 
	155
	317

	Winter 2017 
	0
	 

	Spring 2018 
	129
	 

	Summer 2018 
	33
	 

	
	
	

	Note: Students counted for this measure were enrolled at Collin during the specified term and are identified based on their declared major in Banner.


	




	
	

	Term Count of Unique Enrolled Students pastry 

	Fall 2013 
	60
	151

	Spring 2014 
	60
	 

	Maymester 2014 
	0
	 

	Summer I 2014 
	15
	 

	Summer 2 2014 
	16
	 

	Fall 2014 
	76
	164

	Spring 2015 
	67
	 

	Summer 2015 
	21
	 

	Fall 2015 
	70
	181

	Winter 2015 
	0
	 

	Spring 2016 
	80
	 

	Summer 2016 
	31
	 

	Fall 2016 
	91
	196

	Winter 2016 
	1
	 

	Spring 2017 
	81
	 

	Summer 2017 
	23
	 

	Fall 2017 
	102
	202

	Winter 2017 
	1
	 

	Spring 2018 
	87
	 

	Summer 2018 
	12
	 












· Grade Distributions 
	Course
	Course Notes
	Percentage of A’s
	Percentage of B’s
	Percentage of C’s
	Percentage of D’s
	Percentage of F’s
	P’tage of Withdrawals
	Completion Rate
	Success Rate

	CHEF1301
	BASIC FOOD PREP 
	20%
	24%
	25%
	7%
	12%
	12%
	88%
	69%

	CHEF1305
	SAFTEY SANITATION
	44%
	31%
	11%
	3%
	8%
	4%
	96%
	85%

	CHEF1310
	GARDE MANAGER
	38%
	31%
	18%
	5%
	1%
	6%
	94%
	88%

	CHEF2331
	ADVANCED CULINARY
	18%
	31%
	33%
	4%
	7%
	7%
	93%
	83%

	CHEF1341
	AMERICAN
	26%
	47%
	22%
	1%
	1%
	2%
	98%
	95%

	CHEF1345
	INTERNATIONAL
	30%
	38%
	15%
	6%
	6%
	5%
	95%
	83%

	CHEF 1314
	ALA CARTE
	58%
	26%
	9%
	2%
	5%
	0%
	100%
	93%

	RSTO1304
	DINING ROOM 
	59%
	31%
	10%
	0%
	0%
	0%
	100%
	100%

	PSTR1301
	FUN BAKE
	33%
	40%
	17%
	1%
	6%
	3%
	97%
	90%

	PSTR1305
	BREADS AND ROLLS
	52%
	31%
	12%
	1%
	3%
	2%
	98%
	95%

	PSTR 1306
	CAKE1
	65%
	26%
	5%
	1%
	1%
	2%
	98%
	96%

	PSTR 1310
	PIES TARTS
	65%
	26%
	5%
	1%
	2%
	2%
	98%
	96%

	PSTR 2301
	CHOCOLATES
	71%
	18%
	4%
	0%
	3%
	3%
	97%
	94%

	PSTR 2307
	CAKE 2 
	64%
	24%
	8%
	2%
	0%
	2%
	98%
	96%

	PSTR2331
	ADVANCED PASTRY
	59%
	27%
	8%
	0%
	0%
	6%
	94%
	94%

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 




· Contact Hours Taught by Full-Time and Part-Time Faculty 3 full time faculty and 6-part time faculty 
	
	Full time faculty
	
	
	Part time faculty 
	
	

	Department
	Number
	%
	 
	Number
	%
	Total

	Institutional Total
	2,910,744
	54%
	 
	2,448,792
	46%
	5,359,536

		
	
	

	
	
	
	
	



	
	
	
	
	
	

	Pastry
	3,584
	55%
	 
	2,960
	45%
	6,544

	Culinary Arts
	5,456
	50%
	 
	5,440
	50%
	10,896

	
	
	
	
	
	
	



There are several classes that are outside the direct culinary and pastry classes that are taught by faculty in the hospitality program.  This includes CHEF 1305, RSTO 1325, HAMG 1321 and HAMG 1324. 


Identify all courses that have a success rate below 75%.  If any of these are core courses, visit with the discipline lead for the course(s) in question to determine whether or not the content of the course(s) is appropriate to the workforce program outcomes.  Using assessment evidence and instructor observations, identify the student learning outcomes that are the greatest challenges for students in courses with low success rates.  Explain what instructional and other intervention(s) might improve success rates for each identified course.

	
BASIC FOOD PREPARATION
	
	

	CHEF 1301
	
	CHEF 1301
	
	

	semester
	enrollment
	semester
	retention
	success

	fall 2013
	62
	fall 2013
	94
	79

	spring 2014
	45
	spring 2014
	91
	73

	summer 2014
	16
	summer 2014
	94
	88

	fall 2014
	77
	fall 2014
	88
	79

	spring 2015
	40
	spring 2015
	95
	63

	summer 2015
	9
	summer 2015
	100
	56

	fall 2015
	69
	fall 2015
	90
	68

	spring 2016
	40
	spring 2016
	88
	68

	fall 2016
	79
	fall 2016
	91
	72

	spring 2017
	39
	spring 2017
	79
	64

	summer 2017
	12
	summer 2017
	67
	33

	fall 2017
	72
	fall 2017
	85
	67

	spring 2018
	39
	spring 2018
	79
	59

	summer 2018
	11
	summer 2018
	91
	45



· The retention rate is usually above 75%.  The success rate then drops off more dramatically. The summer classes seem to have the worst retention rate.  The department has added completion rates to the CIP to target the problems with the success rates.  There has also been a change in rubrics for certain graded assignments.  Specific data will be taken each semester to see if the new grading rubrics will increase success rates.   

How well are general education requirements integrated.  The general education requirements are spaced evenly throughout the program to allow students to take required course loads.  
Student satisfaction:  What evidence do you have that students are satisfied with the program?  What kinds of complaints are made to the associate dean/director by program students?  

· There currently is no survey that is given in the capstone classes.  The only information we receive is through the end of the semester student classroom evaluations.  







6.   HOW EFFECTIVELY DO WE COMMUNICATE, AND HOW DO WE KNOW?

A.  Provide website URLs (for both the program website and the catalog information posted by the Curriculum Office):   If no program website is available, describe plans for creation of website. www.collin.edu/department/ihce
https://www.collin.edu/academics/programs/CHEF_AAS.html
https://www.collin.edu/academics/programs/PSTR_AAS.html
https://www.collin.edu/academics/programs/PSTR_Cert1.html
https://www.collin.edu/academics/programs/CHEF_Cert1.html


B.	Make a case with evidence that the program literature and electronic sites are current, provide an accurate representation of the program, and support the program’s recruitment plan, retention plan and completion plan.  
Requested points to address, but not limited to:
· Demonstrate how the unit solicits student feedback regarding its website and literature and how it incorporates that feedback to make improvements.   Currently we do not have any ways to gain feedback from the students other than verbal. 
 
· Designate who is responsible for monitoring and maintaining the unit’s website, and describe processes in place to ensure that information is current, accurate, relevant, and available.  The coordinator of culinary labs and student assistant update webpage.
 
C.  Describe the process used to keep all program literature (course descriptions, degree plans, catalog entries, etc.) and electronic sites updated and aligned with College literature and sites. The coordinator of culinary labs and student assistant update the webpage. All other updates are run thru advisory board and then kept up with WECM (Workforce Education Manual), CAB and OAB www.collin.edu/department/ihce

D.  In the Program Literature Review Table, below, document that the elements of information listed on the website and in brochures (current academic calendars, grading policies, course syllabi, program handouts, program tuition costs and additional fees, description of articulation agreements, availability of courses and awards, and local job demand in related fields) were verified for currency, accuracy, relevance, and are readily available to students and the public.


Program Literature Review Table
	Title
	Type (i.e. URLs, brochures, handouts, etc.)
	Date of Last Review/Update
	
	Responsible Party

	IHCE Program Brochure
	Brochure 
	Fall 2016
	 Current
x Accurate
x Relevant
x Available
	Eric Tobin- discipline lead Hospitality
Jill McCord-discipline lead culinary and pastry 

	IHCE program website 
	www.collin.edu/department/ihce
	
	x Current
x Accurate
x Relevant
x Available
	Karen Martin coordinator culinary labs 

	Instagram 
	@collincollegepastry
	
	x Current
x Accurate
x Relevant
x Available
	Jill McCord –discipline lead 







7. How well are we leveraging partnership resources and building relationships, and how do we know?

A. Make a case that the program enlists business, industry, government, college, university, community, and/or consultant partnerships to advance the program outcomes.   
   
The program has partnerships 
	Requested points to address, but not limited to:
· Partnership types include:  Co-op or internship sites; visiting class presenters; tours of facilities; facility use; equipment donors; dedicated program scholarship donors; mentors, association affiliation, other.
Partnership Resources Table
	Partner
	Description (See Points to Consider)
	Briefly Describe Partnership Value to Program

	Cartermere Farms
	Advisory committee, field trips, product donation, guest speaker 
	

	Sublime Chocolates
	Advisory board committee, field trips, guest speaker 
	

	Village Baking company
	Provides field trips
	

	Legacy Food Hall
	Provides field trips
	

	Central Market
	Provides field trips
	Provides co-op site

	Bisous bisous, Dallas
	
	Provides co-op site

	Pappadeux, Addison
	
	Provides co-op site

	Sweet Days , Richardson
	
	Provides co-op site

	The Joule Hotel, Dallas
	Provides field trips
	Provides co-op site

	The Four Season, Los Colinas
	
	Provides co-op site

	Market Street, various locations
	
	Provides co-op site

	Kroger, Various locations
	
	Provides co-op site

	Amazeballs 
	Advisory board committee, 
	Provides co-op site

	SMU dining services
	
	Provides co-op site

	The Ritz Carlton 
	Provides field trips 
	Provides co-op site

	The Omni hotel
	
	Provides co-op site

	The Fairmont Hotel, Dallas
	Provides field trips, pastry chef advisory board committee member
	

	Dinner Tonight  TAMU extension office 
	Scholarships for students, community presentations 
	Provides volunteer opportunities 

	ProStart
	Scholarships for students, industry presentations
	Provides volunteer opportunities 

	Fresh Point 
	Provides field trips for students 
	

	American Hotel & Lodging Association/National Restaurant Association
	
	$7,000 in scholarships

	Texas Restaurant Association Education Foundation
	
	$500 in scholarships

	American Culinary Federation
	Provides accreditation, industry mentors
	

	HEAT workshop 
	
	45 state teachers attended a 4 hour workshop 
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8. ARE WE HIRING QUALIFIED FACULTY AND ADJUNCTS, AND SUPPORTING THEM WELL WITH PROFESSIONAL DEVELOPMENT?
Make a case with evidence that faculty are qualified, keep current, and advance the program and the College.  List program employees (full-time and part-time), their roles, credentials, and known professional development activity in the last four years.
Requested points to address, but not limited to:
· Document that all faculty meet SACSCOC standards in the table (or add an appendix**)
· Professional development related to discipline and/or teaching
· Related scholarly efforts by program faculty
· Outreach and engagement efforts
Analyze the evidence you provide.  What does it show about the program? 
All full time and part time faculty are qualified. 
	Employee Name
	Role in Program
	Credentials
	Professional Development since Last Program Review**

	Jill McCord
	Professor of Pastry arts division lead
	· BS Health Education
· AS International pastry
	· Various Collin college Professional Development opportunities
· Member WCR
· Gelato innovation 2-day workshop with Pregel 

	Tom Nixon
	Professor of culinary arts
	· AS Food and Hospitality Services
	· American Culinary Federation Member 
· ServSafe manager certified

	Ron Reczek
	Professor of culinary arts
	· BS Food Service Management
· AOS Culinary Arts
	· American Culinary Federation Member
· Greater Dallas Restaurant Association Education Committee Member
· Servsafe Proctor & Manager Certified
· 50% MBA Degree course completion

	Paige Crowell
	Associate professor
	· B.A.S.S. English Literature
· A.A.S. Baking & Pastry
	· American Culinary Federation member 
· All required by Collin College and El Centro 

	Michelle Medley
	Associate professor
	· BS Communications
· AS Patisserie & Baking
	

	Roderick McDonald
	Associate professor
	· MBA Hospitality    Mgmt/ Human Resources
· BA Culinary Management
· AOS Patisserie & Baking
	· Various Professional Development Courses w/ Indiana Wesleyan University as Professor of Hospitality Management. Andragogy
· CME’s- NRCMA
· Entrepreneurship/Ownership

	Chad Burnett
	Associate professor
	· AOS-Culinary Arts
	· Frisco ISD required annual trainings

	Sara Hosford
	Associate professor
	· BS Culinary Management; AS Culinary Arts and Restaurant Management 
	· Frisco ISD required annual trainings

	James Coulter
	Associate professor
	· AOS Culinary Arts
	

	Abby Christian
	Associate professor
	· BS Restaurant, Hotel and Institutional Management
	· Service Learning Orientation (and participation in SL) - Collin College 
· Servsafe Certification/Proctor
· City of Frisco Volunteer

	Cindy Kleckner
	Associate professor
	· B.S. Nutrition Education, Dietetics
	· CPE’s completed to maintain state licensure and national RDN registration: Culinary Skills training CIA San Antonio; attended national conference for Academy of Nutrition and Dietetics in Washington, DC and State Academy conference Houston, TX

	Eric Tobin
	Professor of Hospitality
	· Ph.D. in Hospitality Administration
· M.S. Hotel and Retail Management
· B. B. A. in Marketing and Sales.
	· CHE from the AHLEF. 
· Member of CHRIE
· Member Texas Restaurant Association
· Member Greater Dallas Restaurant Association



 

















9. DO WE SUPPORT THE PROGRAM WELL WITH FACILITIES, EQUIPMENT, AND THEIR MAINTENANCE AND REPLACEMENT,
AND HOW DO WE KNOW? 
Make a case with evidence that current deficiencies or potential deficiencies related to program facilities, equipment, maintenance, replacement, plans, or budgets pose important barriers to program or student success.  As part of your response, complete the resources tables, below, to support your narrative.
Requested points to address, but not limited to:
· The useful life of structures and equipment, 
· Special structural requirements, and 
· Anticipated technology changes impacting equipment sooner than usual.
· If you plan to include new or renovated facilities or replacement of equipment in your program improvement plan in Sections 13 & 14, be sure to justify the need in this section with qualitative and/or quantitative data evidence of the need. 
· Analyze the evidence provided.  What does this show about the program?

Classroom Utilization Table
	Classroom/Lab  Location
	Description 
(i.e. Special Characteristics)
	Meets Needs (Y or N)
Current          For Next 5 Years
	Analysis of Classroom Utilization

	
	
	
	
	

	A151
	
	Y
	Y
	 This kitchen is fully equipped. There is a challenge with performing the lecture and lab in the same room. The motors for the refrigeration and hood units make too much noise. This makes it difficult for the chef to talk and be heard by all students. If the room A 150 is not in use, then the class lecture can take place in that room.  There is little to no storage space for equipment.

	A152
	
	N
	N
	The program gained a partially equipped basic skills kitchen in 2009. This kitchen was modified from its original plan due to budget restraints.  It is at full-capacity with 16 students.  There is a challenge with performing the lecture and lab in the same room. The motors for the refrigeration and hood units make too much noise. This makes it difficult for the chef to talk and be heard by all students. There is little to no storage space for equipment.  The room lacks proper hood systems to allow more equipment to be moved into the room.  This prevents certain classes to be taught in the room.  When classes are being offered in Room 151, the schedule has to be modified.  If this room were properly equipped, more classes could be scheduled.  The garbage disposal in the room is not large enough to handle the production of the class as well.  

	A153
	
	N
	N
	The program gained one fully equipped Bake Shop in 2009. If the pastry program continues to grow, IHCE will only be able to offer one class at a time. This kitchen was originally designed to accommodate up to 14 students. Also, there is a challenge with performing the lecture and lab in the same room. The motors for the refrigeration and hood units make too much noise. This makes it difficult for the chef to talk and be heard by all students.  The actual set up for the projector and screen is challenging for students and faculty. There is little to no storage space for equipment.  The room has no garbage disposal for food disposal.  This creates more work for students to dispose of food.  This is also contradictory of what the other two kitchens have. Maintenance has to come for stopped drains often.  Two of the tables are bolted down to the floor which prevents the room to have a functional ability to be completely emptied for events.  The bolted tables are also shorter than the other prep tables with less storage space below them.  





Equipment/Technology table. Also see Appendix B 

	Significant Pieces of Equipment
	Description 
(i.e. Special Characteristics)
	Meets Needs (Y or N):
Current          For Next 5 Years
	Analysis of Equipment Utilization

	150
	
	
	Y
	

	151
	Commercial kitchen equipment
	
	N
	Equipment past useful life

	152
	Commercial kitchen equipment
	
	N
	Equipment past useful life

	153
	Commercial kitchen equipment
	
	N
	Equipment past useful life



Office Space Table
	Office Location
	Description
	Meets Needs (Y or N):
Current          For Next 5 Years
	Analysis of Office Utilization

	Each Full time professor has their own office space.  
	A105, A155, A154 
	y
	y
	

	Associate facility have a work space and individual lockers 
	Service Hallway 
	N
	N
	There needs to be additional computer space and desk space given.  There is also the issue of privacy for the associate faculty.  The area is currently a walk way between the kitchens and the storeroom.  The professors have very little room to store their own personal items they bring in for class. The only space they have to store their items is a small locker and at times these have had to be shared with adjunct professors.  It is a 3x1 locker.  Most of our instructors have large pieces of equipment and tools they are bringing in themselves to enhance the student experience.  They constantly have to bring these items in daily due to complete lack of storage.   The computers in the classrooms are unable to be hooked up to the printers so this is the only space the professors have to work.  If more than one adjunct professor is working, they do not have access to a printer and computer individually without sharing screen time.  The Computer that is currently at the work space is Window 7 which needs to be updated to Windows 10.  



Financial Resources Table
	Source of Funds
(i.e. college budget, grant, etc.)
	Meets Needs (Y or N):
Current          For Next 5 Years
	For any no in columns 2 or 3, explain why
	For any no in columns 2 or 3, identify expected source of additional funds

	Collin College Department Budgets
	N
	N
	Department budget must continue to increase at the rate of inflation or at a rate commensurate with the increasing cost of the required classroom supplies (primarily cost of food). Equipment replacement is needed as well.  Most of the equipment has been with the department from opening the facility which was ten years ago.  Food items are sometimes compromised for cost vs quality.  The program is not always able to get the highest quality ingredients due to budget procedures and purchasing guidelines. 
	

	Perkins Grants
	N
	N
	There has not been Perkins money granted to the department for the last 2 years.  While previous years have been successful.  This is something that cannot be depended on.  
	


In reviewing the above charts, the Culinary and Pastry program has significant storage issues.  There is also the lack of actual classrooms the students and instructors are able to use.  Lectures are given in lab settings that are not designed for lecture.  Large pieces of equipment have to be stored in the kitchens so students do not have ample room for their lab session.   

Section III.  Continuous Improvement Plan (CIP) 
10.  HOW HAVE PAST PROGRAM REVIEWS CONTRIBUTED TO SUCCESS? 
Program Review at Collin College takes place for each unit or program every five years.  During the last (fifth) year, the program evaluates the data collected during the CIP process. 
Please describe how you have used your continuous improvement plan (CIP) to make the following improvements to your program over the past 4 years (your last program review can be found on the Program Review Portal):
a. Student Learning Outcomes
b. Overall improvements to your program

Date:   3-4-2014		Name of Administrative or Academic and Student Support Unit:   Institute of Hospitality & Culinary Education ~ Culinary Arts	

Contact name:  Karen Musa		Contact email: kmusa@collin.edu		Contact phone: 972 377 1672		Office Location: PRC L 229	

Mission:
	The Institute of Hospitality & Culinary Education prepares students for the demands of the fast-paced hospitality and foodservice industry.  We are committed to developing skills, strengthening character and work ethic, and challenging the student’s intellectual and creative curiosity.



PART I: Might not change from year to year

	A. Outcomes(s)
Results expected in this department/program
	B. Measure(s)
The instrument or process used to measure results
	C. Target(s)
The level of success expected

	Career Achievement Portfolio
	All students in the capstone CHEF 1314  are submitting their CAP. 
	Monitor weighted grade for the CAP over the course of the next four years.  A grade of 80% or more should be achieved.

	The average score that each
class will obtain in the area of
culinary math is 75% or higher
	Continue to target this as a SLO in all lab CHEF courses
	Identify a certain number of questions on each test that will demonstrate an understanding of basic culinary math.  Able to calculate during the lab recipe conversions

	The average score that each
class will obtain in the area of
culinary practical exams is 75%
or higher
	Continue to target this as a SLO in all lab CHEF  courses
	The average score that each class will obtain in the
area of pastry practical exams  is 75% or higher

	The average score that each
class will obtain in the area of
kitchen and restaurant
management is 75% or higher
	Assess the lab scores from both the CHEF 1314 A la Carte Cooking  and RSTO 1304 Dining Room Service courses (learning communities course: The Red Room Dining Experience)
	The average lab score that the Red Room Dining
experience course  will obtain  is 80% or higher





PART II:  For academic year 2014/2015		(enter year i.e. 2011-12)
From Part I

	A. Outcomes(s)


Results expected in this department/program
	D. Action Plan
Years 5 & 2

Based on analysis of previous assessment, create an action plan and include it here in the row of the outcomes(s) it addresses.
	E. Implement Action Plan
Years 1 & 3

Implement the action plan and collect data
	F. Data Results Summary
Years 2 & 4

Summarize the data collected
	G. Findings
Years 2 & 4

What does data say about outcome?

	Monitor weighted grade for the CAP over the course of the next four years.  A grade of 80% or more should be achieved.
	Promote CAP in each CHEF course
	Approximately 100   % turned in a completed CAP in CHEF 1314 (capstone)
	Spring 2015 cumulative grade average 70% 
	Previously the goal was to have the students turn in their CAP.  For this academic year a goal of 80% was assigned.  This goal was not reached.

	Identify a certain number of questions on each test that will demonstrate an understanding of basic culinary math.  Able to calculate during the lab recipe conversions
	Devise a separate quiz to assess the students understanding of culinary math
	Not implemented
	Fall 2014 only two classes reflected a separate grade for costing (culinary math).  Spring 2015, 6 classes reflected a separate grade for costing (culinary math).
	More consistency needed across courses in evaluating the students understanding of basic culinary math

	The average score that each class will obtain in the
area of culinary practical exams  is 75% or higher
	Communicate criteria for grading practical exams in advance to students
	Fall 2012 & Spring 2013 cumulative grade average 86.84
	Fall 2014/2015 cumulative grade average 75.9%
	The average practical exam grade has decreased.  More rigorous practical exams are being overseen by mostly full-time faculty.

	The average lab score that the Red Room Dining
experience course  will obtain  is 80% or higher
	Communicate criteria for grading practical exams in advance to students
	Spring 2013 cumulative grade average 91.99

	Spring 2015 cumulative grade average 84.32%
	The average cumulative grade has decreased due to the increased rigors of the course(s)








 3-4-2014		Name of Administrative or Academic and Student Support Unit:   Institute of Hospitality & Culinary Education ~ Pastry Arts	

Contact name: Karen Musa		Contact email: kmusa@collin.edu		Contact phone: 972 377 1672		Office Location: PRC L 229	

Mission:
	The Institute of Hospitality & Culinary Education prepares students for the demands of the fast-paced hospitality and foodservice industry.  We are committed to developing skills, strengthening character and work ethic, and challenging the student’s intellectual and creative curiosity.



PART I: Might not change from year to year

	A. Outcomes(s)
Results expected in this department/program
	B. Measure(s)
The instrument or process used to measure results
	C. Target(s)
The level of success expected

	Career Achievement Portfolio (CAP)
	All students in the capstone PSTR 2331 are submitting their CAP. 
	Monitor weighted grade for the CAP over the course of the next four years.  A grade of 80% or more should be achieved.

	The average score that each class will obtain in the
area of ingredient identification and utilization is 75%
or higher
	Continue to target this as a SLO in all PSTR courses
	Tests need to reflect verbiage regarding ingredients identification.  Students should be able to demonstrate verbally the types of ingredients they are using in their lab classes.

	The average score that each class will obtain in the
area of culinary math is 75% or higher
	Continue to target this as a SLO in all PSTR courses
	Identify a certain number of questions on each test that will demonstrate an understanding of basic culinary math.  Able to calculate during the lab recipe conversions

	The average score that each class will obtain in the
area of pastry practical exams  is 75% or higher
	Continue to target this as a SLO in all PSTR courses
	The average score that each class will obtain in the
area of pastry practical exams  is 75% or higher





PART II:  For academic year 2014/2015		(enter year i.e. 2011-12)
From Part I

	A. Outcomes(s)


Results expected in this department/program
	D. Action Plan
Years 5 & 2

Based on analysis of previous assessment, create an action plan and include it here in the row of the outcomes(s) it addresses.
	E. Implement Action Plan
Years 1 & 3

Implement the action plan and collect data
	F. Data Results Summary
Years 2 & 4

Summarize the data collected
	G. Findings
Years 2 & 4

What does data say about outcome?

	Monitor weighted grade for the CAP over the course of the next four years.  A grade of 80% or more should be achieved.
	Promote CAP in each PSTR  course
	Students turned CAP in during 2331
	Students scored on average 84%
	Scores were achieved 

	Tests need to reflect verbiage regarding ingredients identification.  Students should be able to demonstrate verbally the types of ingredients they are using in their lab classes.
	Place emphasis on ingredient identification in each PSTR course
	Implemented terminology assignments per class.  Daily discussion and lecture using specific ingredients
	Nothing specific was collected, but students were able to complete labs without labeling ingredients.
	Students are able to recognize and identify specific ingredients used 

	Identify a certain number of questions on each test that will demonstrate an understanding of basic culinary math.  Able to calculate during the lab recipe conversions
	Devise a separate quiz to assess the students understanding of culinary math
	Tests were given 
	Students averaged 85% on practical’s 
	Rubrics were introduced to each practical so students achievements were graded with continuity 

	The average score that each class will obtain in the
area of pastry practical exams  is 75% or higher
	Communicate criteria for grading practical exams in advance to students
	Create a separate math component for each class that students are tested on
	Students averaged 88% on math
	Students have a higher %average, but certain math portions are directly associated with practical procedures…i.e. if the math is incorrect the practical product will fail. 






11.  HOW WILL WE EVALUATE OUR SUCCESS? 
NOTE: THE CIP HAS BEEN REVISED AS OF SEPTEMBER 2018. PLEASE CONTACT THE INSTITUTIONAL EFFECTIVENESS OFFICE IF YOU NEED ASSISTANCE FILLING OUT THE CIP TABLES.
As part of the fifth year Program Review, the program should use the observations and data generated by this process along with data from other relevant assessment activities to develop the program’s CIP and an action plan for the next two years.  At the conclusion of the first two years, data collected from the first year, plus any other relevant data that was collected in the interim, should be used to build on the accomplishments of those first two years by developing another two-year action plan for the CIP to help the program accomplish the expected outcomes established in its CIP or by implementing one of your other plans.

Based on the information, analysis, and discussion that have been presented up to this point, summarize the strengths and weaknesses of this program.  There should be no surprise issues here!  This response should be based on information from prior sections of this document.  Describe specific actions the faculty intends to take to capitalize on the strengths, mitigate the weaknesses, and improve student success.  


12.  COMPLETE THE CONTINUOUS IMPROVEMENT PLAN (CIP) TABLES THAT FOLLOW. 
Within the context of the information gleaned in this review process and any other relevant data, identify program priorities for the next two years, including at least one student learning outcome, and focus on these priorities to formulate your CIP.  You may also add short-term administrative, technological, assessment, resource or professional development outcomes as needed.  

Table 1. CIP Outcomes, Measures & Targets Table (choose up to 5 outcomes)
	A. Expected Outcome(s)
Results expected in this program
(e.g. Students will learn how to compare/contrast theories; Increase student retention in PSYC 2301)
	B. Measure(s)
Instrument(s)/process(es) used to measure results
(e.g. surveys, end of term class results, test results, focus groups, etc.)
	C. Target(s)
Level of success expected
(e.g. 80% success rate, 25 graduates, etc.)

	Students will be able to demonstrate the use of baker’s percent which is a ration of ingredients by percentage.  Students will be able to build recipes according to percentages.  
	Testing in PSTR 1301, PSTR 1305, Project in PSTR 1340 
	80% or higher on testing and projects

	Students will define and describe pastillage.  Students will prepare display pieces and evaluated prepared pieces 
	Rubric preparation and testing in PSTR 2307. Final project evaluation in PSTR 1306, PSTR 2307 PSTR 2301. 
	80% or higher 

	 Students in culinary classes will improve their math skills  in CHEF 1301 and Chef 2331 
	Testing
	       80 % or higher on math component of written tests




Continuous Improvement Plan
Outcomes might not change from year to year.  For example, if you have not met previous targets, you may wish to retain the same outcomes.  You must have at least one student learning outcome.  You may also add short-term administrative, technological, assessment, resource or professional development goals, as needed.  Choose up to 2 outcomes from Table 1 above to focus on over the next two years.

A. Outcome(s) - Results expected in this program (from column A on Table 1 above--e.g. Students will learn how to compare/contrast Conflict and Structural Functional theories; increase student retention in Nursing Program).
B. Measure(s) - Instrument(s)/process(es) used to measure results (e.g. results of essay assignment, test item questions 6 & 7 from final exam, end of term retention rates, etc.).
C. Target(s) - Degree of success expected (e.g. 80% success rate, 25 graduates per year, increase retention by 2% etc.).
D. Action Plan - Implementation of the action plan will begin during the next academic year. Based on analysis, identify actions to be taken to accomplish outcome.  What will you do?
E.  Results Summary - Summarize the information and data collected in year 1.
F.  Findings - Explain how the information and data has impacted the expected outcome and program success. 
G. Implementation of Findings – Describe how you used your findings and analysis of the data to make improvements to your program.  

Table 2. CIP Outcomes 1 & 2
	A. Outcome #
Students will be able to demonstrate the use of baker’s percent which is a ration of ingredients by percentage.  Students will be able to build recipes according to percentages.  

	B. Measure (Outcome #1)
                Testing in PSTR 1301, PSTR 1305, Project in PSTR 1340
	C. Target (Outcome #1)
                80% or higher on testing and projects


	D. Action Plan (Outcome #1)
Greater emphasis and practice will be exercised in PSTR 1301, PSTR 1305, and PSTR 1340
 

	E. Results Summary (Outcome #1) TO BE FILLED OUT IN YEAR 2


	F. Findings (Outcome #1) TO BE FILLED OUT IN YEAR 2


	G. Implementation of Findings (Outcome #1) TO BE FILLED OUT IN YEAR 2



Table 2. CIP Outcomes 1 & 2 (continued)
	A. Outcome #2 
Students will define and describe pastillage.  Students will prepare display pieces and evaluated prepared pieces

	B. Measure (Outcome #2)
               Rubric preparation and testing in PSTR 2307. Final project evaluation in
               PSTR 1306, PSTR 2307 PSTR 2301
	C. Target (Outcome #2)
                80% or higher on final project 


	D. Action Plan (Outcome #2)
Greater emphasis and practice will be exercised in PSTR 1306, PSTR 2307, and PSTR 2301


	E. Results Summary (Outcome #2) TO BE FILLED OUT IN YEAR 2


	F. Findings (Outcome #2) TO BE FILLED OUT IN YEAR 2


	G. Implementation of Findings (Outcome #2) TO BE FILLED OUT IN YEAR 2



Table 2. CIP Outcomes 1 & 2
	A.  Outcome #1 
Students in culinary classes will improve their math skills  in CHEF 1301 and Chef 2331

	B. Measure (Outcome #1)
             Testing
	C. Target (Outcome #1)
                80 % or higher on math component of written tests


	D. Action Plan (Outcome #1)
[bookmark: _GoBack]             Move emphasis and practice during class in addition to homework assignments

	E. Results Summary (Outcome #1) TO BE FILLED OUT IN YEAR 2


	F. Findings (Outcome #1) TO BE FILLED OUT IN YEAR 2


	G. Implementation of Findings (Outcome #1) TO BE FILLED OUT IN YEAR 2

	



	D. Outcome #1 

	E. Measure (Outcome #1)

	F. Target (Outcome #1)



	H. Action Plan (Outcome #1)
 

	I. Results Summary (Outcome #1) TO BE FILLED OUT IN YEAR 2


	J. Findings (Outcome #1) TO BE FILLED OUT IN YEAR 2


	K. Implementation of Findings (Outcome #1) TO BE FILLED OUT IN YEAR 2

	





13.  HOW DO OUR IMPROVEMENT PLANS IMPACT THE PROGRAM BUDGET? 
A.  What additional funding beyond the program’s base budget is needed to implement your Continuous Improvement Plan? 
Funds are needed to support new ways of promoting the Culinary and Pastry programs.  There are many events in the area the department would like to be a part of but there are usually entry fees or booth fees.  While at these events, the program could also sell food, which would promote revenue for the college. There would need to be a budget for permit fees. Not only would this create a new way to showcase the department, but also gives a creative way for the students to possibly explore job opportunities and find co-op sites which would help to aid in completion.  For the students who would like more experience it gives them a volunteer opportunity that allows them to develop resources once they enter the work force.  

B. With these additional funds, please explain how funds will be used to improve student learning or other program outcomes. 
See possible examples below:
[image: ]WORKFORCE program Review                                                          rev. 10-01-2018

· 
· Increase and retain enrollment
· Increase completers
· Develop resources
· Update facilities
· Expand curricular opportunities
· Partner to increase post-graduation employment opportunities
· Increase transfers to related baccalaureate institutions
· Increase effectiveness and/or efficiency
· Improve student performance levels
· Expand or transform services
· Anything else? Briefly describe.
What happens next?  The Program Review Report Pathway
A. Following approval by the Steering Committee, 
· Program Review Reports will be evaluated by the Leadership Team;
· Reports will be posted on the intranet prior to fall semester;
· At any point prior to Intranet posting, reports may be sent back for additional development by the department.
B. Program responses to the Program Review Steering Committee recommendations received by August 1st will be posted with the Program Review Report.
C. Leadership Team members will work with program supervisors to incorporate Program Review findings into planning and activity changes during the next five years.
image1.emf
fall spring  PSTR 1301PSTR 1305PSTR 1306 PSTR 1310 PSTR 2301PSTR 2307 PSTR 2331 

2013-2014 62 16 15 31 14 12 16

2014-2015 85 30 42 44 15 16 15

2015-2016 93 44 44 38 32 30 15

2016-2017 73 31 22 16 26 22 16

2017-2018 84 30 28 25 28 11 16

totals 397 151 151 154 115 79 78


image2.emf
fall-spring chef 1301 chef 2331chef 1341 chef 1310 chef 1345 chef 1314

2013-2014 123 45 27 42 16 12

2014-2015 126 64 48 38 47 17

2015-2016 109 53 24 24 25 20

2016-2017 130 47 26 36 27 16

2017-2018 122 32 14 13 28 16

totals 610 241 139 153 143 81
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Term Count of Unique Enrolled Students pastry 

Fall 2013  60 151

Spring 2014  60

Maymester 2014  0

Summer I 2014  15

Summer 2 2014  16

Fall 2014  76 164

Spring 2015  67

Summer 2015  21

Fall 2015  70 181

Winter 2015  0

Spring 2016  80

Summer 2016  31

Fall 2016  91 196

Winter 2016  1

Spring 2017  81

Summer 2017  23

Fall 2017  102 202

Winter 2017  1

Spring 2018  87

Summer 2018  12
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Term Count of Unique Enrolled Students culinary 

Fall 2013  177 415

Spring 2014  153

Maymester 2014  6

Summer I 2014  43

Summer II 2014  36

Fall 2014  187 424

Spring 2015  166

Summer 2015  71

Fall 2015  175 376

Winter 2015  0

Spring 2016  153

Summer 2016  48

Fall 2016  161 370

Winter 2016  4

Spring 2017  159

Summer 2017  46

Fall 2017  155 317

Winter 2017  0

Spring 2018  129

Summer 2018  33
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Occupation Snapshot

s of 2018Q3, total employment for Chefs and Head Cooks in Collin County, Texas was 379. Over the past three
years, this occupation added 44 jobs in the region and is expected to increase by 80 jobs over the next seven years,
or at an annual average rate of 2.8%.

‘Occupation Snapshot of Chefs and Head Cooks in Collin County, Texas, 201843
e Histry
o aggamm
e i tmal

el Resion
wo  saow  om s 2 s W am s Bl Ed w

[
Mot ey s et .

-t wages a1 201 sk s ki el Covrd Enplyrart

2 Do st o i s v i ot By dys o sfckd rgn st i thr e comgts s o psing, A ki 2 00
fomasionint dosgraing s (2, ok, o) oy b ssiged .h o h s St bt e o s Sl D o s iy st
e, 3 i s sy iy ekt s R ot et ko

Occupation Employment in Colin County, Texas

sunulodus

575

s
555 300
01408 2015G4 01604 01708 201604 201908 702008 2214 20704 700304 202404 702508

~Historcal - Forecast

Ocupaion anpoymer st it ity e e ot ki ot e ot b e ety s o Enlyrrd a0
Wages prorkid b e i Laboe St r ey ed Bt 20100 it ers sty ek Py ot e o 183 W byccupaion r
91 v e BLS e e ey et iy e e o ot b h s of Lo St sped s s e




image6.png
cupation Gaps





image7.png
naics
Cote

Industry Tide

Restaurants and other Eatng Piaces
Spacil rood senices

other amusament and acrestion industis
Traveler Accommaction

rocerystores

Contining Care Resrement Communitiessn Asstad Lig Fcities for e
cery.

Eementarysnd secondary schools

Mansgement of Comparies and Enerprises

“snotners

@

Occupation

Employment

10-earsep
Demand

for Chefs and Head Cooks (35-1011) in Collin County, Texas

10-ear Growth  10-Year
Demand Demand

Total




image8.tmp
Pastry Cook Salaries in the United States

Salary estimated from 2,018 employees, users, and past and present job advertisements on Indeed 2
in the past 36 months. Last updated: January 23, 2019

Location

United States v

Average salary Salary Distribution

$1 3.78 per hour l

How much does a Pastry Cook make in the United States?

The average salary for a Pastry Cook is $13.78 per hour in the United States. Salary estimates are based on
2,018 salaries submitted anonymously to Indeed by Pastry Cook employees, sers, and collected from past
and present job advertisements on Indeed in the past 36 months. The typical tenure for a Pastry Cook is less
than 1 year.
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Chef Salaries in the United States

Salary estimated from 6,236 employees, sers, and past and present job advertisements on Indeed
n the past 36 months. Last updated: January 23, 2019

Location

United States v

Average salary Salary Distribution

$16.03 per hour l

3

How much does a Chef make in the United States?

The average salary for a Chef is $16.03 per hour in the United States. Salary estimates are based on 6,236
alaries submitted anonymously to Indeed by Chef employees, users, and collected from past and present
ob advertisements on Indeed in the past 36 months. The typical tenure for a Chef is less than 1 year
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