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PROGRAM NAME:  Culinary Arts/ Pastry Arts	Authoring Team contact:  Thomas Nixon
phone: 972-377-1572						Email:   tnixon@collin.edu

GUIDELINES

Time Frames:
· 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 five years, unless not available.
· Deadline Dates: 
January 15th – Program Review Document due to Department Dean for review
January 31st – Program Review Document due to Program Review Steering Committee
· Years:  
Years 1 & 3 – Implement Action Plan of (CIP) and collect data
Years 2 & 4 – Analyze data and findings from previous year, Update Action Plan
Year 5 – Write Program Review of past 5 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, Collin’s Institutional Research Office (IRO), National Student Clearinghouse, IPEDS, JobsEQ, 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, 972.599.3102).


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.

Section I.  Are We Doing the Right Things?
1.  What does your workforce program do?
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.
Suggested/possible points to consider:
· Program’s purpose (Include the program’s purpose/mission statement if one exists.)
· Program learning outcomes or marketable skills
· Brief explanation of the industry/industries the program serves
· Career paths and/or degree paths it prepares graduates to enter
· What regulatory standards must the program meet (THECB, Workforce, external accreditation)

PROGRAM’S PURPOSE / MISSION
http://www.collin.edu/department/ihce/
The mission of the Institute of Hospitality & Culinary Education 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 Arts 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.

OVERVIEW of PROGRAMS
Degrees at Collin College are: Associate in Applied Science Degrees (AAS Culinary Arts- 60 credit hours and AAS Pastry Arts- 60 credit hour). Students can also continue an advanced degree through articulation agreements with Business and Hotel Management School, Texas Women’s University, and Texas A&M Commerce.

Certificates at Collin College are:  Culinary Arts– 24 credit hours; Advanced Culinary Arts - 12 credit hours; Pastry Arts– 24 credit hours; Advanced Pastry Arts- 12 credit hours.

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 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.  Additionally there is programmatic accreditation for programs within the IHCE.  In the case of Culinary and Pastry programs the programs maintain standards and student learning outcomes mandated by the American Culinary Federation.
The Culinary and Pastry curriculum includes lab experiences, cooperative work experience (internship), and classroom activities. Guest speakers, field trips, and local industry/community events are also 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 curriculum emphasizes professionalism in both attitude and personal dress.
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.



CAREER and DEGREE PATHS

Students who elect to follow the Culinary and Pastry curriculum are often pursuing careers in those industries and often become chefs, supervisors, restaurant managers, kitchen managers, and or food and beverage managers.

Culinary Arts:  The program prepares students for careers in the hospitality and food industry, including chefs (private, corporate, executive, institutional) and head cooks, line cooks, sous chefs, food preparation workers, food service managers, dietetic technicians, servers, entrepreneurship, caterers.  

Pastry Arts: The program prepares students for careers in the hospitality and food industry, including bakers, cake decorators, food preparation workers, food service managers, dietetic technicians, servers, entrepreneurship, caterers.  

ARTICULATION AGREEMENTS
Agreements specific to the Hospitality, Culinary Arts, and Pastry Arts programs have been forged with: 
· *Texas Woman’s University: B.A.S Culinary Science and Foodservice Management
https://twu.edu/nutrition-food-sciences/undergraduate-programs/bas-in-culinary-science-and-food-service-management/
· University of North Texas: B.A.A.S Business Management – Hospitality Concentration
· Business & Hotel Management School: Lucerne, Switzerland: Bachelor of Arts Degree in Hotel & Hospitality Management
https://www.bhms.ch/programs/culinary-arts/bachelor-degree-in-culinary-arts/
· *Texas A&M Commerce: B.A.A.S Business Management
http://www.tamuc.edu/academics/colleges/scienceEngineeringAgriculture/departments/appliedSciences/default.aspx
· 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

(*Denotes specific to Culinary Arts and Pastry Arts continuing degrees)
INDUSTRY/INDUSTRIES THAT THE PROGRAM SERVES

Culinary Arts and Pasty Arts:  The program serves the hospitality and food industry, including restaurants, caterers, retail food establishments, hotels and country clubs, hospitals and retirement centers, school districts, corporate dining, and event venues.  


LEARNING OUTCOMES and MARKETABLE SKILLS

AAS Culinary Arts and Certificate:  Program Learning Outcomes include PLO. 1 Demonstrate proficiency in knife handling and classic knife cuts PLO. 2 Demonstrate and explain proficiency in classic and modern cooking techniques PLO. 3 Employ proper food safety and sanitation procedures and personal hygiene PLO. 4 Calculate basic measuring conversions, food costing, and yield management PLO. 5 Operate commercial kitchen equipment including: set up, safe operating, and cleaning. PLO. 6 Classify and relate food allergens and special dietary needs.

The AAS Culinary Arts and the corresponding certificate are very similar in the course agendas and learning outcomes.  There is a difference, however, in that the certificate and the degree note different capstone courses (certificate capstone:  Garde Manger) (AAS degree:  Ala Carte Cooking). The AAS extends skills/knowledge to prepare the graduate for future management level positions in the industry.

AAS Pastry Arts and Certificate Program Learning Outcomes include PLO. 1 Demonstrate the production of classic and modern baking and pastry techniques as they apply to formulas PLO. 2 Employ proper food safety and sanitation procedures and personal hygiene PLO. 3 Calculate basic measuring conversions, food costing, and yield management PLO. 4 Demonstrate the use of the metric system and baker’s percentage PLO. 5 Operate commercial bakery equipment including: set up, safe operating, and cleaning PLO. 6 Distinguish and compare baking and pastry techniques relating to allergies, healthy lifestyles and dietary guidelines.   

The AAS Pastry and the corresponding certificate are very similar in the course agendas and learning outcomes.  For the certificate, the capstone course is Pies, Tarts, Teacakes, and Cookies.  The capstone course for the AAS Pastry degree is Advanced Pastry Shop. The AAS extends skills/knowledge to prepare the graduate for future management level positions in the industry.

[bookmark: _Hlk54693351]Culinary Arts and Pastry Marketable Skills include:
(https://www.collin.edu/academics/programs/MrktSkills_Culinary_PastryArts.html)

· Communicate instructions clearly and effectively to staff so that customers’ orders are prepared correctly.
· Budget food supplies, kitchen equipment, and appliances, based on estimates of future needs.
· Ensure freshness of food and ingredients by checking for quality, keep track of old and new items, and rotating stock.
· Weigh, measure, and mix ingredients according to recipes or personal judgment, using various kitchen utensils and equipment.
· Effectively execute standardized recipes using a strong cooking foundation and identify recipe shortcomings to follow-up with      Chef/Manager.
· Efficiently plan and execute a kitchen work shift using standards of mise en place.
· Work with and through a kitchen brigade/chain of command.
· Convert, cost recipes, and create menu prices to achieve a food cost goal; understand and respect food cost control in kitchen environment.
· Control food waste by ensuring all purchased product is utilized.
· Work assigned tasks with hospitality sense-of-urgency and critical priority.
· Give full attention to what other people are saying, understand the points being made, and ask questions as appropriate.
· Apply multitasking skills, physically and mentally, to complete recipes and tasks at the same time.
· Instruct cooks and other workers in the proper use of all kitchen equipment following all safety protocols.
· Collaborate with other personnel to plan and develop recipes or menus, consider factors such as seasonal availability of ingredients or the likely number of customers.

REGULATORY STANDARD
Both programs adhere to the follow Regulatory Standards:
· THECB (https://www.highered.texas.gov/)
· Collin College Core Values including:  Learning, Service and Involvement, Creativity and Innovation, Academic Excellence, Dignity and Respect, and Integrity (https://www.collin.edu/aboutus/missioncorevalues.html)
· City of Frisco Health Department (https://www.friscotexas.gov/184/food-establishment-requirements). In addition, the City of Frisco Health department inspects the culinary labs every 6 months.
· (For Degree Only) American Culinary Federation Education Foundation Accrediting Commission (https://www.acfchefs.org/ACF/Education/Accreditation/ACF/Education/Accreditation/)

The Culinary and Pastry A.A.S. degree programs are 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 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). 

Safety and Kitchen Protocols:
Kitchen protocols are tightly connected to professionalism, integrity, character building, work ethic, and responsibility in the workplace. The majority of these protocols are to ensure compliance with state and local food and health code regulations. All protocols ensure that student learn, develop, and practice safety and sanitation standards, and professionalism.
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

2. Why do we do the things we do:  Program relationship to the College Mission & 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.”
Student and Community Centered Institution:
Student Centered:  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. The program strives to keep students engaged through interactive learning, field trips to area industry partners and farms.
[bookmark: _Hlk62219106]Community Centered:  Culinary Arts and Pasty Arts participates in Service Learning, working with the North Texas Food Bank, Community Garden Kitchen of McKinney, Senior Center in Plano, Meals on Wheels, and annual Earth Day activities to engage students in learning through service.  Students also participate in the Annual Dallas Chocolate Festival, and with “Dinner Tonight” with Texas A & M Extension Service. Student prepare celebration cakes for the Nursing Students’ pinning ceremony at Collin College.  Finally, a Gingerbread House Making class and contest invites our community members, students, staff, and faculty to join in the festivities.

Developing Skills:
Culinary and Pastry Arts marketable skills include:  
(https://www.collin.edu/academics/programs/MrktSkills_Culinary_PastryArts.html)

• Communicate instructions clearly and effectively to staff so that customers’ orders are prepared correctly.
• Budget food supplies, kitchen equipment, and appliances, based on estimates of future needs.
• Ensure freshness of food and ingredients by checking for quality, keep track of old and new items, and rotating stock.
• Weigh, measure, and mix ingredients according to recipes or personal judgment, using various kitchen utensils and equipment.
• Effectively execute standardized recipes using a strong cooking foundation and identify recipe shortcomings to follow-up with Chef/Manager.
• Efficiently plan and execute a kitchen work shift using standards of mise en place.
• Work with and through a kitchen brigade/chain of command.
• Convert, cost recipes, and create menu prices to achieve a food cost goal; understand and respect food cost control in kitchen environment.
• Control food waste by ensuring all purchased product is utilized.
• Work assigned tasks with hospitality sense-of-urgency and critical priority.
• Give full attention to what other people are saying, understand the points being made, and ask questions as appropriate.
• Apply multitasking skills, physically and mentally, to complete recipes and tasks at the same time.
• Instruct cooks and other workers in the proper use of all kitchen equipment following all safety protocols.
• Collaborate with other personnel to plan and develop recipes or menus, consider factors such as seasonal availability of ingredients or the likely number of customers

Strengthening Character:
These programs “strengthen character” in the students in multiple ways including developing leaders through community involvement, Service Learning, developing positive work ethic, participating in teamwork, and accountability for academic success.  Soft skills are developed in the classroom, and most often through teamwork, and assessed through a daily grade.

Challenging the Intellect:
These programs “challenge the intellect” through teaching critical thinking, mathematical equations and measurements, problem solving, product evaluation, research of classical and current food trends. 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.  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. Course participation is a great predictor of success; each course has an attendance grade as part of the final grade.

CORE VALUES
The programs support the Collin College 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 of team collaboration on the final product. Students also learn soft skills including servant leadership, teamwork and work ethics.
Service and Involvement: Service Learning is an intricate learning pedagogy in Culinary Arts, especially.  Student teams partner with area non-profits to assist with community outreach and needs in the field.  Examples include partnerships with the McKinney Community Garden Kitchen, and the Plano Senior Citizen Center where students work side by side with other volunteers in preparing and serving meals.  In addition, students have produced special cooking books featuring food items normally distributed by the North Texas Food Bank, to ensure more tasty options for budget conscious clients.  Students also serve at the North Texas Food Bank and with Meals on Wheels in Collin County, which serve the elderly.  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&M Extension office. The Hospitality & Culinary Student Association (HCSA) is a club the students are able to join and participate in.  In addition, the students participate in the Dallas Chocolate Festival, and every year Collin hosts the ProStart regional high school cooking competition.  The Pastry department hosts a Gingerbread competition in December. 
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.  Soft skills are developed through team work, interactive service in the community, collaborative projects, peer to peer communication and sharing of goals, Career development skills are further developed through the CO-OP program through job research, development of LinkedIn accounts, resume writing and interviewing.  Co-op students are evaluated by their host supervisor and the faculty coordinator.  The supervisor evaluates attendance, participation, working with others, and professionalism.
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).

Provide program-specific evidence that documents how the program supports the College’s strategic plan (either 2020 Vision or the 2020-2025 Strategic Plan): https://www.collin.edu/aboutus/strategic_goals.html.  
The programs support the Strategic Priorities for 2020:
· Finalize and execute a comprehensive plan that facilitates the safety of faculty, staff, and students at Collin College: 
· The concepts explained in orientation are reiterated in each class throughout the course of the semester.  The safety of our students, faculty and staff is paramount.  Culinary Arts and Pastry Arts implements strict kitchen protocols that include 15 safety guidelines (https://www.collin.edu/department/ihce/2021%20September%20Orientation%20PPT%2020210108.pptx) presenting in the Orientation.  The first week of classes each instructor reviews and documents 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, with the culinary lab coordinated.  
· The concepts are reinforced in every culinary and pastry course through the practice and application of common professional standards.
· Students are expected to pass CHEF 1305 (Safety and Sanitation – administered and taught by the Hospitality department) before continuing further in the Culinary Arts or Pastry Arts program.
· Service Learning students also engage in Orientations prior to serving in the community.  Student Orientation for Service Learning is located on CANVAS via the course site.  All faculty are required to be ServSafe certified to ensure sanitation standards.
· Increase outreach and create streamlined pathways from high school. 

· Dual Credit - Both programs have Dual Credit articulations with Frisco Center for Technical Education (CTE). 
· Frisco Career and Technology Center (CTE) has DUAL CREDIT agreements for PSTR 1301 CHEF 1301, RSTO 2307

· 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

· Formal discussions with other ISDs have taken place regarding 2021-2022.

· 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 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.

ARTICULATION AGREEMENTS
Agreements specific to the Hospitality, Culinary Arts, and Pastry Arts programs have been forged with: 
· *Texas Woman’s University: B.A.S Culinary Science and Foodservice Management
https://twu.edu/nutrition-food-sciences/undergraduate-programs/bas-in-culinary-science-and-food-service-management/
· University of North Texas: B.A.A.S Business Management – Hospitality Concentration
· Business & Hotel Management School: Lucerne, Switzerland: Bachelor of Arts Degree in Hotel & Hospitality Management
https://www.bhms.ch/programs/culinary-arts/bachelor-degree-in-culinary-arts/
· *Texas A&M Commerce: B.A.A.S Business Management
http://www.tamuc.edu/academics/colleges/scienceEngineeringAgriculture/departments/appliedSciences/default.aspx
· 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

(*Denotes specific to Culinary Arts and Pastry Arts continuing degrees)
Culinary Arts and Pastry Arts (specifically) have articulation agreements with the following four-year universities:
· Texas Woman’s University: B.A.S Culinary Science and Foodservice Management
https://twu.edu/nutrition-food-sciences/undergraduate-programs/bas-in-culinary-science-and-food-service-management/
· Business & Hotel Management School: Lucerne, Switzerland: Bachelor of Arts Degree in Hotel & Hospitality Management
https://www.bhms.ch/programs/culinary-arts/bachelor-degree-in-culinary-arts/
· Texas A&M Commerce: B.A.A.S Business Management
http://www.tamuc.edu/academics/colleges/scienceEngineeringAgriculture/departments/appliedSciences/default.aspx

· Students are achieving their A.A.S and transferring into four-year colleges and universities with articulation agreements.

Culinary Arts/Pastry Arts Transfer-Out to TWU/TAMU-Commerce Academic Year: 2015-2016 through 2019-2020
Collin College 

[image: ]
Source: Collin College Data Warehouse & Business Intelligence System 
* Note: Transfer numbers are based upon data retrieved from the National Student Clearinghouse. The "Academic Year + 1 Year" column reflects the number of students who appear as enrolled at either Texas Woman's University or Texas A&M University - Commerce either during the respective Academic Year or the following Academic Year. The "Academic Year to Current" column reflects the numbers of students who appear as enrolled at either Texas Woman's University or Texas A&M University - Commerce either during the respective Academic Year or any point following that year. 


· Students do complete the Culinary Arts and Pastry Arts degrees and certificates and go on to work in the industry. Many students choose to work in the industry informally during their time as a Collin student.  There are others who formally align their work experience with a Cooperative Education (CO-OP) course as part of their degree plan. The faculty believe that this experiential work component will help enhance their career persistence and also encourage students to complete their AAS degree. 

Award Completion for Culinary and Pastry programs
	Award Type
	2016
	2017
	2018
	2019
	2020
	Total

	Culinary AAS
	17
	7
	10
	11
	7
	52

	Culinary Certificate
	23
	25
	20
	18
	14
	100

	Culinary Advanced Certificate
	0
	0
	0
	0
	0
	0

	Pastry AAS
	23
	20
	12
	10
	5
	70

	Pastry Certificate
	29
	21
	18
	21
	15
	104

	
	
	
	
	
	
	


SOURCE: http://inside.collin.edu/IRO

Program Outcome & Success Measures (Data from IRO available for public posting)
  
AAS Culinary Arts 
	  
	2015 
	2016 

	Graduation Rate 
	10.2 % 
	10.8 % 

	Job Placement Rate 
	N/A 
	100 % 

	ACF Certification Rate 
	0 % 
	0 % 


   
AAS Pastry Arts 
 
	  
	2015 
	2016 

	Graduation Rate 
	13.7 % 
	11.3 % 

	Job Placement Rate 
	N/A 
	100 % 

	ACF Certification Rate 
	0 % 
	 0% 


 
http://www.collin.edu/department/ihce/



· 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.  
· [bookmark: _Hlk62218652] Both programs offer Cooperative Education (CO-OP) with student development goals that are tailored for each employer.  The CO-OP program has a 97% success rate and 92% completion over 5 years (Collin College IRO).  An example might be developing an inventory control program for an employer.  Career Coaches work with students on their career goals, CO-OP placements, job training and career development, and job search.
· 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.
· Employers provide a valuable feedback loop on the skills/knowledge of Collin students. This feedback is a part of the Co-Op course documentation the faculty receive from employers.  This information is discussed by faculty formally in departmental meetings and with career coaches.
· Promote innovation and diversify revenue streams.  
· The Red Room offers an opportunity to bring in additional revenue while providing industry specific training in a real-life setting.  Due to Covid-19 restrictions, the restaurant has offered very limited seating and has shifted service options to include a streamlined process for online ordering and pickup.  Link:  http://www.collin.edu/community/redroom/. 
· Create an increasingly welcoming environment for students, community members, faculty and staff.  
· The NEW STUDENT ORIENTATION provides an in-depth exploration of program expectations, required supplies, opportunities for growth, and information about career opportunities.  Link:  https://www.collin.edu/department/ihce/orientation%20schedule.html
· The Red Room, “A Higher Degree of Dining,” treats guests to mouth-watering cuisine and great hospitality in an elegant, yet peaceful dining area serviced by Collin College Institute of Hospitality and Culinary Education students. Prepped as a working educational lab, The Red Room is unique for many reasons. Most notably, aside from the restaurant opening its doors to the public, The Red Room is serviced by Collin College’s Dining Room Service and A La Carte Cooking classes. This combination allows Collin College students in the Dining Room Service class to support the front-of-the-house restaurant management experience while the A La Carte Cooking students prepare, cook and expedite food in the back-of-the-house.  
· 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 Wylie Campus.  CHEF 1305 is a part of the Agriculture and Hospitality program taught at Wylie. Some classes are now being offered on the weekend, both to provide additional offerings for the nontraditional student but also to help spread class offerings to comply with new COVID-19 requirements.  IFWA 1310 Nutrition and Menu Planning is now offered online which allows the students more flexibility with their scheduling.  Other courses online are HAMG 1324 Hospitality Human Resources Management, CHEF 1305 Sanitation & Safety, and RSTO 1325 Hospitality Purchasing.
Both programs are attempting to replace older equipment to ensure the most up to date learning environment for the students.  In addition, the department continues to purchase and acquire through donations new equipment to expand learning opportunities.  Examples of new equipment include:  food dehydrator and meat curing cabinet.  While the department does not have plans to expand facilities, Service Learning partnerships offer our students new facilities and environments in which to apply their knowledge, skills, and abilities (Plano Senior Citizen Center, Community Garden Kitchen).

· Analyze the evidence you provide.  What does it show about the program?

There is a need to better track the pathway of our students, both coming into the program and departing.  This is addressed in the new CIP #6.

There is a low rate of degree completions, as well as certificate completions compared to other programs.  Some of this is due to the requirements for low class counts to best accommodate the students to the available kitchens/labs.  One of the answers is to enhance the program’s recruiting efforts.  Addressed in the new CIP #4.

Dual Credit – Although do have dual-credit agreements with area high schools, few students then come to Collin College after their graduations from high school.  While there is no specific documentation to track this, it will be addressed in the new CIP #2 both in documentation and recruiting.

3.   Why we do the things we do: Program relationship to student demand
Make a case with evidence to show that students want to enroll in the program.  Discuss whether or not there appears to be any disproportionate enrollment by gender, race, or ethnicity (compared to Collin College’s overall student demographic distribution).  If any differences exist discuss possible reasons why the gap exists and plans to address these issues to close gaps in enrollment rates between groups of students. 
Suggested/possible points to consider: 
· What is the enrollment pattern?   Declining, flat, growing, not exhibiting a stable pattern, please explain.  For 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. 
· What are the implications for the next 5 years if the enrollment pattern for the past 5 years continues?  
· 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.  

[bookmark: _Hlk55565763]Make a case with evidence to show that students want to enroll in the program.  
Student enrollment numbers have declined over the years, but efforts have been placed and are being planned to address this.  Some of these efforts include; Online student orientation for culinary and pastry, providing students with better information for pathways of completion, adapting class curriculum to reflect current trends of food service in relation to the COVID-19 pandemic.  It is evident that students want to enroll in the culinary and pastry programs based on the success rates.
Discuss whether or not there appears to be any disproportionate enrollment by gender, race, or ethnicity (compared to Collin College’s overall student demographic distribution).  If any differences exist discuss possible reasons why the gap exists, and plans to address these issues to close gaps in enrollment rates between groups of students.
Culinary and Pastry Arts demographic information is consistent with Collin College’s overall student demographic distribution and the programs are aligned with the overall student demographic distribution with regards to gender, race, and ethnicity.  There is a larger number of female students vs. male students which is a consistent trend over the last decade.		

Culinary Arts Ethnicity – Hispanic/Non-Hispanic/Unknown Fall 2020
[image: Graphical user interface, application

Description automatically generated]Culinary Arts Gender Distribution Fall 2020
[image: Graphical user interface, application

Description automatically generated]
Pastry Arts Ethnicity – Hispanic/Non-Hispanic/Unknown Fall 2020
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· Make a case with evidence to show that students want to enroll in the program.

Culinary Arts and Pastry Arts hold fifteen (15) new student orientations sessions per year, with an average of attendance of about ten (10) each session, for a total of 150 interested students coming to the mandatory orientation sessions.  Orientation is required prior to enrollment and this experience functions also as an information session for those who are unsure about applying.  Out of the 150 or so students attending orientation per year, an average of 90% of those students go on to enroll in Culinary Arts or Pastry Arts.

Information taken from Orientation student information sheets as compared to enrollment numbers. Plans have taken Orientation fully online as of Fall 2020.


· What is the enrollment pattern?   Declining, flat, growing, not exhibiting a stable pattern, please explain.  For 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.
	Program Enrollments Per Course 2015 - 2020

	
	
	
	
	
	
	
	
	

	Fall - Spring
	CHEF 1301
	CHEF 1305
	CHEF 2331
	CHEF 1341
	CHEF 1310
	CHEF 1345
	CHEF 1314
	RSTO 1304

	2015 - 2016
	109
	155
	53
	24
	24
	25
	20
	20

	2016 - 2017
	130
	161
	47
	26
	36
	27
	16
	16

	2017 - 2018
	122
	146
	32
	14
	13
	28
	16
	16

	2018 - 2019
	137
	161
	35
	26
	34
	25
	0
	0

	2019 - 2020
	98
	152
	31
	12
	15
	16
	13
	13

	Total 
	596
	775
	198
	102
	122
	121
	65
	65

	Average Per YR
	119.2
	155
	39.6
	20.4
	24.4
	24.2
	13
	13

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	Fall - Spring
	PSTR 1301
	PSTR 1305
	PSTR 1306
	PSTR 1310
	PSTR 2301
	PSTR 2307
	PSTR 2331
	PSTR 2380

	2015 - 2016
	93
	44
	44
	38
	32
	30
	15
	16

	2016 - 2017
	73
	31
	22
	26
	26
	22
	16
	12

	2017 - 2018
	84
	30
	28
	25
	28
	11
	16
	9

	2018 - 2019
	90
	27
	34
	26
	27
	13
	12
	7

	2019 - 2020
	98
	33
	24
	16
	30
	14
	10
	2

	Total 
	438
	165
	152
	131
	143
	90
	69
	46

	Average Per YR
	87.6
	33
	30.4
	26.2
	28.6
	18
	13.8
	9.2


  Source: Collin IRO

The biggest decrease in enrollment trends happened in 2019-2020, specifically due to COVID-19 in Spring 2020.  The department had to make major adjustments to accommodate social distancing and contact.  In addition, students were hesitant to enroll in courses due to fear of exposure.

Number # of student enrollments per semester.  Some students will be duplicated. (Collin IRO).

	Enrollments
	2016
	2017
	2018
	2019
	2020
	

	
	
	
	
	
	
	

	Culinary Arts - Major
	392
	375
	316
	364
	398
	

	
	
	
	
	
	
	

	Pastry Arts - Major
	193
	204
	201
	169
	178
	



Overall trend for both programs is low and flat.

Trend is that Culinary Arts enrollments show enrollment taking a dip in 2018 but coming back up in 2019 and 2020. Note:  Spring 2020 was COVID-19. 

Trend is that Pasty Arts enrollments increased through 2018 and then dipped in 2019 and with a comeback in 2020.  There is no specific industry wide statistics as to why culinary and pastry school enrollment has declined over the last five years.  This is a trend that has happened throughout the region evidenced by the closing of other schools such as Le Cordon Bleu, Remington College and the reduction of class offerings at the Art Institute in Dallas.  In summary, it is concluded that the program is not enrolling a large number of students per year.  In addition, the programs may have offered too many sections, which causes class cancellation due to low enrollment.  

CIP #1 Response:  Increase enrollment through recruitment, outreach and orientation programs. 

· What are the implications for the next 5 years if the enrollment pattern for the past 5 years continues?
There are several possible implications going forward if the enrollment remains low and flat. (1)  Possible reduction of section offerings (2) Possible reduction of adjunct faculty (3) and/or possible eventual discontinuation of the program.
· 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.  
· Orientation.  Students are required to attending a New Student Orientation prior to enrollment which includes the following information: program history; program mission statement; Degrees and Certificates offered; costs of the program; ACF Accreditation; reciprocal agreements; full time/ part time faculty and staff introductions; common registration questions; explanation of class schedules; outline of courses; required supplies; kitchen protocols; grade standards; degree course sequence; communication; student organizations, student code of conduct and COVID-19 precautions.  https://www.collin.edu/department/ihce/orientation%20schedule.html
· Academic Advisors.  Academic Advisors assist students in enrollment, building class schedules, and transferring from and to other schools.
· Career Coaches.  Career Coaches assist students with enrollment, offer guidance on which courses to take and in what order; assist with CO-OP enrollment; notify students of job fairs and career opportunities; and help student with questions and concerns regarding the field.
· Tutoring.  Some faculty served as “academic coaches”.  Formal Tutoring sessions have also been offered.
· Class structure.  With the recent changes in the culinary and pastry field due to the COVID-19 pandemic, the culinary and pastry disciplines are restructuring and revising some classes such as A la Carte Cooking (CHEF 1314) to reflect changes that students will encounter in employment.  Such changes are focusing more on take-out meal options and curbside service.  The Culinary and Pastry Arts programs have continued to teach face-to-face classes during the pandemic where many culinary schools have chosen limited virtual learning and have left their students in limbo. (2020 eater.com)
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. 
· Since March of 2020 the Covid-19 pandemic has put the restaurant industry in a state of turmoil.
· With 60 percent of restaurants failing within the first three years of operation, equipping students with the skills to cook and operate a business is increasingly important. (degreecouncil.org)

			Avg Annual Wages			Employment Counts			Current Unemployment
			Entry	           Median		Current	Forecast Rate	 	Count Rate
Culinary Arts 		$38,100 	$56,400 		2,000		43 (2.2%) 		50 (2.5%)
Pastry Arts 		$20,000 	$24,500 		4,634 		83 (1.8%) 		252 (5.4%)

Source:
Labor Market Information
Dallas-Fort Worth-Arlington Metro Statistical Area
Collin College Program Review 2020-21
J:\IRO\Program Review Data\FY2021\Files to Post\ProgramLaborMarketInfor_2020-21AY.pdf

Some resources to utilize for information could be:  Texas Workforce Commission, JobsEQ, Burning Glass, O-Net, Texas LMI 
Suggested/possible points to consider:

· How many program-related jobs are available in the DFW Metroplex for program graduates?  

Culinary Arts:
There are 317 jobs for Chefs and Head Cooks within 50 miles of zip code 75035 (Frisco, Texas) as of 11/13/2020.  www.onetonline.org

44% have Associate Degrees. 22% have a post-secondary certificate.  11% hold high school diplomas.
In Dallas-Fort Worth-Arlington, TX: - Workers on average earn $27.19 per hour.

Pastry Arts:
There are 83 jobs for Bakers within 50 miles of zip code 75035 (Frisco, Texas) as of 11/13/2020.  www.onetonline.org
58% have a high school diploma.  No statistics for anything higher.
In Dallas-Fort Worth-Arlington, Texas workers on average earn $11.64 per hour.

· If the majority of related jobs in the DFW Metroplex require a baccalaureate degree.
Most Culinary or Pastry Arts jobs do not require a baccalaureate degree in the specific disciplines.


· Provide evidence that you have a current signed articulation agreement with one or more transfer institutions or that you plan to develop one. 

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 proportion of the program’s graduates found related employment within six months of graduation?

Statistical information is not available through Collin IRO.   This need for documentation will be addressed in the new CIP #6.
· 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 industry was looking very strong and upcoming through the end of 2019.  
Projected for Texas
	Employment
(2018)
	Projected employment
(2028)
	Projected growth
(2018-2028)
	Projected annual job openings
(2018-2028)

	86,100 employees
	101,250 employees
	18%
	15,820


Resource:
ONETONLINE.ORG

When COVID-19 hit in late winter/early spring of 2020, it decimated the food and restaurant industry. 
Restaurants, bars, and eating establishments have been hit hard by COVID-19. (https://www.dmagazine.com/food-drink/2020/03/what-is-being-done-to-aid-food-service-employees/)

Anticipation of market demand is very difficult to predict currently because of the impact of the COVID-19 pandemic.  Through the beginning of March 2020, the labor market was strong and employment demand far exceeded the supply.  Since the pandemic the demand for labor has fallen drastically and continues to change on a weekly basis.  It remains to be seen how the industry will recover and accurate prediction information is not available at this time.  

· Identify and discuss the program’s strengths and weaknesses related to market demand.

Market Demand
Following the evidence of a downward trend in market demand due to COVID-19, the Culinary Arts and Pastry Arts programs continue, making adjustments for classroom social distancing, safety precautions, and current industry requirements.


(Strengths)

Throughout the pandemic the culinary and pastry programs have continued to provide quality education to our students by utilizing online and blended classes.  Other culinary schools in the area have chosen to only offer online classes.  Students have been very open to attending on campus classes and have transitioned well with social distancing and mask requirements. In the Fall of 2020, the class enrollment numbers were steady even though class size has been smaller due to social distancing.  This may be a time that students see the benefit of culinary education because of job competition.  Hopefully both the culinary and pastry programs will see an increase in enrollment for this reason but there is no statistical data to support this.  In addition to the online/blended, the department is now offering Friday/Saturday classes (Fall 2020) to accommodate the student demand per available space.

(Weaknesses)

Currently, because of the requirements of social distancing, the programs are experiencing a lack of instruction/lab space. This has mandated that we offer fewer seats per course offering (In the Fall of 2020 many classes had to use two kitchen lab classrooms to maintain social distancing).  Beginning Spring of 2021 student class size in labs has been increased to 12 seats which has helped accommodate additional students.

While the department recognizes the impact that COVID-19 has had on the industry in the way of formal employment in the “normal” areas of the food industry (restaurants, fast food, clubs, etc.) we are exploring the possibilities of adding new components to the curriculum that address entrepreneurships and established food industry mainstays (nursing homes, retirement centers, hospitals, military, and education) as option for employment.








This online job postings graph and data chart for the North Texas Region give the most current picture of how the food industry labor market has declined and fluctuated during the Spring and Summer of 2020 during the COVID-19 pandemic.  
2019-2020 Regional Occupational Profile for Food Preparation WorkersHelp Wanted Online Job Postings Most Recent 13 Months
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	Region Name
	Jul 19
	Aug 19
	Sep 19
	Oct 19
	Nov 19
	Dec 19
	Jan 20
	Feb 20
	Mar 20
	Apr 20
	May 20
	Jun 20
	Jul 20

	Dallas
	200
	232
	227
	229
	127
	155
	138
	139
	136
	103
	64
	73
	112

	North Central
	173
	216
	231
	218
	91
	107
	121
	118
	101
	82
	71
	91
	101

	Tarrant County
	160
	192
	196
	186
	111
	116
	112
	97
	73
	66
	65
	88
	96


https://texaslaboranalysis.com/RegionalOccupationalProfileChartsPdf


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 retention rates, course success rates, and the frequency with which courses are scheduled to identify barriers to program completion. 
Suggested/possible points to consider:

· 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).

Degree and Certificate Completions
Culinary Arts averages 10.4 students who complete the degree per year.  An average of twenty students completed the Culinary Arts Certificate per year.  An average of 14 students complete the degree for Pastry Arts, with an average of 20.8 students finish the Pastry Arts Certificate.
The future of Collin’s Culinary and Pastry program is in jeopardy when analyzing the program’s current and forecasted student demand.  The below table shows the total number of completed Culinary and Pastry awards from 2016 to 2020.  This data concludes that total number of awards has slowly declined over the past 5 years.  

	  Award Type
	2016
	2017
	2018
	2019
	2020
	Total

	Culinary AAS
	17
	7
	10
	11
	7
	52

	Culinary Certificate
	23
	25
	20
	18
	14
	100

	Culinary Advanced Certificate
	0
	0
	0
	0
	0
	0

	Pastry AAS
	23
	20
	12
	10
	5
	70

	Pastry Certificate
	29
	21
	18
	21
	15
	104

	
	
	
	
	
	
	


[bookmark: _Toc23420757][bookmark: _Ref23420816]Award Completion for Culinary and Pastry programs
SOURCE: http://inside.collin.edu/IRO
The information above suggests slow, steady decline indicated by unduplicated student award data.
Over the past year, the Culinary and Pastry departments have brainstormed strategies to increase the number of AAS completers, which hasn’t seen much growth as expressed in the table above.  
Initiatives for Success

· 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 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.  

· 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.

The initial barrier to completion is in CHEF 1301 Basic Food Preparation.  This course is robust in terms of the expectations for learning and the physical adjustment to a professional kitchen environment. The data below demonstrates a historical problem with success rate in CHEF 1301.


· Review course retention rates, course success rates, and the frequency with which courses are scheduled to identify barriers to program completion.  Address problems in a CIP.

The following is a recap of courses, their enrollments, frequencies, retention rates, success rates, and the concluding observations.

	[bookmark: _Hlk55899006]Course:
	CHEF 1301 - Basic Food Preparation (Culinary and Pastry Arts)

	 
	Year
	# Per Year
	Enrollment
	Completion
	Success Rate

	 
	2016
	4
	109
	89%
	68%

	 
	2017
	4
	130
	85%
	66%

	 
	2018
	8
	122
	84%
	62%

	 
	2019
	8
	137
	89%
	74%

	 
	2020
	8
	98
	92%
	80%

	Average
	 
	 
	119.2
	88%
	70%

	 
	 
	 
	 
	 
	 

	Barriers to Program Completion
	Yes

	
	



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. 

30% of students are not successful in this course and cannot continue on with the culinary program, this has been addressed in CIP #3.  Pastry students are able to proceed with their certificate or degree path with the grade of a D. This is the first lab class culinary arts students take and many do not know the demands of the program.  TWU students also take this course as a fill in general elective and for transfer students.  Suggest looking at enhanced orientation prior to registration.

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.  

	Course:
	CHEF 1305 - Safety and Sanitation

	 
	Year
	# Per Year
	Enrollment
	Completion
	Success Rate

	 
	2016
	6
	155
	97%
	94%

	 
	2017
	6
	160
	93%
	86%

	 
	2018
	9
	146
	95%
	77%

	 
	2019
	10
	161
	96%
	83%

	 
	2020
	10
	152
	92%
	76%

	Average
	 
	 
	154.8
	95%
	83%

	 
	 
	 
	 
	 
	 

	Barriers to Program Completion
	 None

	
	




	Course:
	CHEF 1310 - Garde Manger

	 
	Year
	# Per Year
	Enrollment
	Completion
	Success Rate

	 
	2016
	2
	24
	92%
	83%

	 
	2017
	2
	36
	89%
	83%

	 
	2018
	3
	13
	92%
	85%

	 
	2019
	3
	24
	96%
	79%

	 
	2020
	3
	15
	100%
	93%

	Average
	 
	 
	22.4
	94%
	85%

	 
	 
	 
	 
	 
	 

	Barriers to Program Completion
	Low enrollment history but this is the capstone course for the certificate.  Good return on completion and success rate.

	
	




	Course:
	CHEF 1314 - A La Carte Cooking

	 
	Year
	# Per Year
	Enrollment
	Completion
	Success Rate

	 
	2016
	1
	20
	100%
	100%

	 
	2017
	1
	16
	100%
	100%

	 
	2018
	1
	16
	100%
	94%

	 
	2019
	Not offered
	 
	 
	 

	 
	2020
	1
	13
	100%
	100%

	Average
	 
	 
	16.25
	100%
	99%

	 
	 
	 
	 
	 
	 

	Barriers to Program Completion
	None.  This is the capstone course for the culinary degree, but is not required for the certificate.

	
	




	Course:
	CHEF 1341 - American Regional Cuisine

	 
	Year
	# Per Year
	Enrollment
	Completion
	Success Rate

	 
	2016
	 
	24
	100%
	92%

	 
	2017
	 
	26
	100%
	96%

	 
	2018
	 
	14
	100%
	100%

	 
	2019
	 
	26
	96%
	85%

	 
	2020
	 
	12
	100%
	100%

	Average
	 
	 
	20.4
	99%
	95%

	 
	 
	 
	 
	 
	 

	Barriers to Program Completion
	None.  Enrollment fluctuates, but completions and success rate remain steadily high.

	
	




	Course:
	CHEF 1345 - International Cuisine

	 
	Year
	# Per Year
	Enrollment
	Completion
	Success Rate

	 
	2016
	2
	25
	96%
	76%

	 
	2017
	2
	27
	96%
	85%

	 
	2018
	3
	28
	89%
	79%

	 
	2019
	3
	25
	92%
	88%

	 
	2020
	3
	16
	100%
	100%

	Average
	 
	 
	24.2
	95%
	86%

	 
	 
	 
	 
	 
	 

	Barriers to Program Completion
	None.  Steady numbers, drop in 2020 due to COVID-19 as course was cancelled.

	
	




	Course:
	CHEF 2331 - Advanced Food Preparation

	 
	Year
	# Per Year
	Enrollment
	Completion
	Success Rate

	 
	2016
	2
	53
	91%
	79%

	 
	2017
	2
	47
	91%
	83%

	 
	2018
	4
	32
	91%
	78%

	 
	2019
	4
	35
	100%
	100%

	 
	2020
	4
	31
	100%
	90%

	Average
	 
	 
	39.6
	95%
	86%

	 
	 
	 
	 
	 
	 

	Barriers to Program Completion
	Yes, this is one of the most difficult courses that Culinary Arts students take.  Revisions to the curriculum have been made to help increase completion and success rates.

	
	




	Course:
	CHEF 2380 - Cooperative Education

	 
	Year
	# Per Year
	Enrollment
	Completion
	Success Rate

	 
	2016
	1
	16
	100%
	88%

	 
	2017
	1
	14
	86%
	71%

	 
	2018
	1
	13
	100%
	100%

	 
	2019
	1
	6
	100%
	100%

	 
	2020
	1
	11
	100%
	100%

	Average
	 
	 
	12
	97%
	92%

	 
	 
	 
	 
	 
	 

	Barriers to Program Completion
	None.  Work study program with individual placements.  By student choice.

	
	




	Course:
	RSTO 1304 - Restaurant Operations Dining Room Service

	 
	Year
	# Per Year
	Enrollment
	Completion
	Success Rate

	 
	2016
	1
	20
	100%
	100%

	 
	2017
	1
	16
	100%
	100%

	 
	2018
	1
	16
	100%
	100%

	not enough enrollments
	2019
	Not offered 
	 
	 
	 

	 
	2020
	1
	13
	100%
	92%

	Average
	 
	 
	16.25
	100%
	98%

	 
	 
	 
	 
	 
	 

	Barriers to Program Completion
	None.  Learning Community Class with A La Carte Cooking.

	
	








	Course:
	PSTR 1301 – Fundamentals of Baking

	 
	Year
	# Per Year
	Enrollment
	Completion
	Success Rate

	 
	2016
	4
	93
	98%
	95%

	 
	2017
	4
	73
	97%
	88%

	 
	2018
	8
	84
	96%
	92%

	 
	2019
	8
	90
	97%
	89%

	 
	2020
	8
	98
	95%
	85%

	Average
	 
	 
	87.6%
	96.6%
	89.8%

	 
	 
	 
	 
	 
	 

	Barriers to Program Completion
	 None

	
	



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.  


	Course:
	PSTR 1305 – Breads and Rolls

	 
	Year
	# Per Year
	Enrollment
	Completion
	Success Rate

	 
	2016
	2
	44
	96%
	93%

	 
	2017
	2
	31
	100%
	97%

	 
	2018
	4
	30
	97%
	93%

	 
	2019
	4
	27
	93%
	93%

	 
	2020
	4
	33
	100%
	100%

	Average
	 
	 
	33
	97%
	95%

	 
	 
	 
	 
	 
	 

	Barriers to Program Completion
	 None

	
	





	Course:
	PSTR 1306 – Cake Decorating I

	 
	Year
	# Per Year
	Enrollment
	Completion
	Success Rate

	 
	2016
	2
	44
	96%
	96%

	 
	2017
	2
	22
	100%
	100%

	 
	2018
	4
	28
	96%
	89%

	 
	2019
	4
	34
	97%
	94%

	 
	2020
	4
	24
	92%
	88%

	Average
	 
	 
	30.4 
	96.2% 
	93.4%  

	 
	 
	 
	 
	 
	 

	Barriers to Program Completion
	 None

	
	





	Course:
	PSTR 1310 – Pies, Tarts, Teacakes, and Cookies

	 
	Year
	# Per Year
	Enrollment
	Completion
	Success Rate

	 
	2016
	2
	38
	100%
	95%

	 
	2017
	2
	26
	96%
	96%

	 
	2018
	3
	25
	100%
	96%

	 
	2019
	3
	26
	92%
	89%

	 
	2020
	3
	16
	100%
	100%

	Average
	 
	 
	26.2
	 97.6%
	95.2% 

	 
	 
	 
	 
	 
	 

	Barriers to Program Completion
	 None

	
	




	Course:
	 PSTR 2301 – Chocolates and Confections

	 
	Year
	# Per Year
	Enrollment
	Completion
	Success Rate

	 
	2016
	1
	32
	100%
	100%

	 
	2017
	2
	26
	96%
	96%

	 
	2018
	4
	28
	96%
	93%

	 
	2019
	4
	27
	89%
	78%

	 
	2020
	4
	30
	100%
	100%

	Average
	 
	 
	 28.6
	 96.2%
	93.4% 

	 
	 
	 
	 
	 
	 

	Barriers to Program Completion
	 None

	
	





	Course:
	PSTR 2307 - Cake Decorating II

	 
	Year
	# Per Year
	Enrollment
	Completion
	Success Rate

	 
	2016
	1
	30
	97%
	97%

	 
	2017
	1
	22
	100%
	96%

	 
	2018
	1
	11
	91%
	91%

	 
	2019
	1
	13
	100%
	100%

	 
	2020
	1
	14
	100%
	93%

	Average
	 
	 
	18 
	97.6%
	95.4%

	 
	 
	 
	 
	 
	 

	Barriers to Program Completion
	 None

	
	



	Course:
	PSTR 2331 – Advanced Pastry Shop

	 
	Year
	# Per Year
	Enrollment
	Completion
	Success Rate

	 
	2016
	1
	15
	100%
	100%

	 
	2017
	1
	16
	88%
	88%

	 
	2018
	1
	16
	88%
	88%

	 
	2019
	1
	12
	100%
	92%

	 
	2020
	1
	10
	100%
	100%

	Average
	 
	 
	13.8 
	95.2%
	93.6%9

	 
	 
	 
	 
	 
	 

	Barriers to Program Completion
	 None

	
	





	Course:
	PSTR 2380 – Cooperative Education

	 
	Year
	# Per Year
	Enrollment
	Completion
	Success Rate

	 
	2016
	1
	16
	100%
	100%

	 
	2017
	1
	12
	100%
	92%

	 
	2018
	1
	9
	100%
	100%

	 
	2019
	1
	7
	100%
	86%

	 
	2020
	1
	2
	100%
	100%

	Average
	 
	 
	9.2 
	 100%
	 95.6%

	 
	 
	 
	 
	 
	 

	Barriers to Program Completion
	 None

	
	



Enrollments 
[bookmark: _Hlk55565980]# of student enrollments per semester.  Some students will be duplicated.

	Enrollments
	2016
	2017
	2018
	2019
	2020
	

	
	
	
	
	
	
	

	Culinary Arts - Major
	392
	375
	316
	364
	398
	

	
	
	
	
	
	
	

	Pastry Arts - Major
	193
	204
	201
	169
	178
	



Trend is that Culinary Arts enrollments show enrollment taking a dip in 2018 but coming back up in 2019 and 2020.
Trend is that Pasty Arts enrollments increased through 2018 and then plateaued downward in 2019 and 2020.
This has been addressed in the CIP #4 Response

OVERAL ANALYSIS
Analysis of the Grade Distribution, Course Completion, and Course Success Rate reveal two major items for attention.

1. Need for marketing and recruiting to increase student enrollment.
2. CHEF 1301 identifies the need for better orientation to understand the demands of the course/program.  The orientation should also highlight the benefits of obtaining a degree of certificate in Culinary or Pastry Arts.

B. Show evidence that the institutional standards listed below have been met.  For any standard not met, describe the plan for bringing the program into compliance.

Completers Standard: Average 25 completers over the last five years or an average of at least five completers per year.
Number of completers:  65 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 students enrolled in the program. Definition of completer—Student has met the requirements for a degree or certificate (Level I or II)
	
	The average number of completers:

		Culinary Arts Degree:		10.4 per year
		Culinary Arts Certificate:	20 per year
		Pastry Arts Degree:		14 per year
		Pastry Arts Certificate:	20.8 per year


Program Completions
Collin College IRO



	Degree/Certificate
	2016
	2017
	2018
	2019
	2020
	Completions 2016-2020
	Average # of Completers Per Year

	Culinary Arts – Degree
	17
	7
	10
	11
	7
	51
	10.4

	Culinary Arts - Certificate
	23
	25
	20
	18
	14
	100
	20

	Pastry Arts – Degree
	23
	20
	12
	10
	5
	70
	14

	Pastry Arts - Certificates
	29
	21
	18
	21
	15
	104
	20.8



These statistics show a slow decrease in completions over the last five years

This decline will be addressed in the CIP #4.

1. Licensure Standard: 93% of test takers pass licensure exams.
If applicable, include the licensure pass rate: Not Applicable
For any pass rate below 93%, describe a plan for raising the pass rate.

2. 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).
Include the retention rate: ________________
If the retention rate is below 78%, describe a plan for raising the course completion rate.

All courses for Culinary Arts and Pastry Arts meet the 78% (and above) of retention expectations.  Reference the Grade Distribution, Course Completion, and Course Success Rate Report.
C.   Make a case with evidence that the program curriculum is current.
Suggested/possible points to consider:
· 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.

	 
	CULINARY ARTS Degree
	Collin College
	El Centro
	Tarrant Co

	 
	 
	 
	 
	 

	CHEF 1264
	COOP Practicum (100% Work Experience)
	 
	x
	x

	CHEF 1301
	Basic Food Preparation
	x
	x
	x

	CHEF 1302
	Principles of Healthy Cuisine
	Incl Adv Cert
	 
	x

	CHEF 1305
	Safety and Sanitation
	x
	x
	x

	CHEF 1310
	Garde Manger
	x
	x
	x

	CHEF 1314
	A La Carte Cooking
	x
	 
	 

	CHEF 1341
	American Regional Cuisine
	x
	x
	x

	CHEF 1345
	International Cuisine
	x
	x
	x

	CHEF 2301
	Intermediate Food Preparation
	 
	 
	x

	CHEF 2331
	Advanced Food Preparation
	x
	x
	 

	CHEF 2380
	CO-OP (50% Work Experience)
	x
	 
	 

	CHEV 2302
	Saucier
	x
	x
	 

	HAMG 1321
	Intro to Hospitality
	x
	 
	 

	HAMG 1324
	Hospitality HR Mgt
	x
	 
	x

	HAMG 1340
	Hospitality Legal Issues
	x
	 
	x

	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
	Fundamentals of Baking
	x
	x
	x

	RSTO 1304
	Dining Room Service
	x
	x
	x

	RSTO 1313
	Hospitality Supervision
	 
	x
	 

	RSTO 1325
	Purchasing for Hospitality Operations
	x
	x
	x

	RSTO 2301
	Principles of Food and Beverage Control
	 
	x
	 



Comments:  The program curriculum at Collin College is comparable with that of the two closest community colleges in the area; El Centro College and Tarrant County College.  All three programs follow the state standards and WECM (workforce education course manual).

· How does the program curriculum align with any professional association standards or guidelines that may exist?

The programs follow the American Culinary Federation (ACF) student learning outcomes as required for accreditation. https://www.acfchefs.org/downloads/ACFEFAC/ACFEFAC_Standards_2020.pdf




· Is the curriculum subject to external accreditation? If so, list the accrediting body and the most recent accreditation for your program?

The programs follow the American Culinary Federation Student Learning Objectives as required for accreditation.
https://www.acfchefs.org/downloads/ACFEFAC/ACFEFAC_Standards_2020.pdf


· If the program curriculum differs significantly from these benchmarks, explain how the Collin College curriculum benefits students and other college constituents.

There are not significant differences of the Collin College program from the benchmarks.

D.  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.

See Appendix: Advisory Board attendance and action.xlsx

1.  How many employers does your advisory committee have?
	Per the minutes of the last meeting date of May 15, 2020, of the Advisory committee, there were 25 community members of the industry on the Advisory Council. Advisory members including executive chefs, food brand representatives, ISD food and nutritional supervisors, farm owners, produce growers, and corporate chefs.
	
2.  How many employers attended the last two meetings?  
	
	Fall 2016 – 	Hospitality, Culinary Arts, and Pastry Arts (Combined)	8 industry participants plus faculty/staff
	Spring 2017 - 	Culinary Arts and Pastry Arts (Only)				3 industry participants plus faculty/staff
	Fall 2017 - 	Culinary Arts and Pastry Arts (Only)				5 industry participants plus faculty/staff
	Spring 2018 - 	Culinary Arts and Pastry Arts (Only)				(Zoom) 1 industry participant plus faculty/staff		
	Fall 2018 – 	Culinary Arts and Pastry Arts (Only)				4 industry participants plus faculty/staff
	Spring 2019 – 	Culinary Arts and Pastry Arts (Only)				3 industry participants plus faculty/staff
	Fall 2019 - 	Culinary Arts and Pastry Arts (Only)				3 industry participants plus faculty/staff
	Spring 2020 - 	Culinary Arts and Pastry Arts (Only)				(Zoom)7 industry participants plus faculty/staff

	Attendance from advisory committee members has been an issue, and may have been strongly affected by COVID 19 and the surrounding dynamics of the industry and education, alike.  NOTE:  This area is address in the new CIP #5 and will include the goal of 10 active community leaders with regular attendance.

3.  How has the advisory committee impacted the program over the last five years (including latest trends, and insights into latest technologies)?  

	In reviewing the Advisory Council meeting minutes over the last five years, he Advisory Committee has assisted the department in advising in several different areas:  (1)  changes in curriculum to keep students empowered with latest knowledge, skills, and abilities (2) suggested change in the kitchen equipment (3) recommendations regarding marketable skills for the students, (4) given insight on current hiring trends and skills (5) upcoming community events for student engagement (6) and suggested career development ideas to assist students in finding jobs.

4.  Briefly summarize the curriculum recommendations made by the advisory committee over the last five years. 

Over the last five years, the Advisory Committee has offered the following significant suggestions for changes to the curriculum:

· Rearrangement of courses:  Removing PSTR 1342 (Quantity Bake Shop Production) as the Capstone for the Advanced Pastry certificate.  PSTR 1343 (Bakery Operations Management) was then created as the new capstone course.
· For both Culinary Arts and Pastry Arts degree programs, they recommended replacing HAMG 1321 (Intro to Hospitality Management) with RSTO 1301 (Beverage Management).
· Replacing CHEF 1341 (International Cuisine) with CHEF 2302 (Saucier).

E.  Make a case with evidence that the program is well-managed.  
Suggested/possible points to consider: (Data elements can be found on CougarWeb under My Workplace>Institutional Research>Institutional Research files for Program Review [on the lower left].)

Both departments are now under a new dean, who is a Ed.D., a Certified Executive Chef, and Certified Culinary Educator.  His industry experience has enhanced insight, leadership, and initiatives specifically to culinary and pastry.

	Both programs are managed well.

· Average class size - The average class size is approximately 10 - 12 students.

Course Offerings – Within the college semester, we offer two 8-week express terms.  Students may take up to four courses per 8-week term, but most take an average of two course per 8-week terms.  We encourage them to take a mixture of workforce courses with core curriculum.  Each express course is five hours long, which can make it difficult to take more than 2 courses per 8-week term. 

Grade distributions – RESOURCE:  Inside.collin.edu/IRO/programreview/prfilehostpage.html
	2016-2020 Average

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	CHEF 1301
	A
	
25%
	
	CHEF 1314
	A
	57%
	
	CHEF 2331 
	A
	29%

	 
	B
	24%
	
	
	B
	34%
	
	
	B
	30%

	 
	C
	21%
	
	
	C
	8%
	
	
	C
	3%

	 
	D
	60%
	
	
	D
	2%
	
	
	D
	4%

	 
	F
	12%
	
	
	F
	0%
	
	
	F
	5%

	 
	W
	12%
	
	
	W
	0%
	
	
	W
	6%

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	CHEF 1305
	A
	45%
	
	CHEF 1341
	A
	25%
	
	CHEF 2380
	A
	80%

	
	B
	28%
	
	
	B
	47%
	
	
	B
	10%

	
	C
	10%
	
	
	C
	22%
	
	
	C
	0%

	
	D
	3%
	
	
	D
	4%
	
	
	D
	0%

	
	F
	9%
	
	
	F
	2%
	
	
	F
	7%

	
	W
	5%
	
	
	W
	1%
	
	
	W
	3%

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	CHEF 1310
	A
	34%
	
	CHEF 1345
	A
	31%
	
	RSTO 1304
	A
	57%

	
	B
	36%
	
	
	B
	40%
	
	
	B
	35%

	
	C
	14%
	
	
	C
	13%
	
	
	C
	6%

	
	D
	5%
	
	
	D
	5%
	
	
	D
	2%

	
	F
	4%
	
	
	F
	5%
	
	
	F
	0%

	
	W
	7%
	
	
	W
	6%
	
	
	W
	0%




	2016-2020 Average

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	PSTR 1301
	A
	34%
	
	PSTR 1312
	A
	86%
	
	PSTR 2301
	A
	70%

	
	B
	37%
	
	
	B
	5%
	
	
	B
	17%

	
	C
	18%
	
	
	C
	0%
	
	
	C
	6%

	
	D
	2%
	
	
	D
	0%
	
	
	D
	0%

	
	F
	5%
	
	
	F
	5%
	
	
	F
	3%

	
	W
	3%
	
	
	W
	3%
	
	
	W
	3%

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	PSTR 1305
	A
	59%
	
	PSTR 1340
	A
	81%
	
	PSTR 2307
	A
	73%

	
	B
	26%
	
	
	B
	3%
	
	
	B
	18%

	
	C
	10%
	
	
	C
	9%
	
	
	C
	4%

	
	D
	1%
	
	
	D
	0%
	
	
	D
	1%

	
	F
	1%
	
	
	F
	3%
	
	
	F
	1%

	
	W
	3%
	
	
	W
	3%
	
	
	W
	2%

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	PSTR 1306
	A
	66%
	
	PSTR 1342
	A
	83%
	
	PSTR 2331
	A
	68%

	
	B
	26%
	
	
	B
	10%
	
	
	B
	19%

	
	C
	2%
	
	
	C
	0%
	
	
	C
	6%

	
	D
	0%
	
	
	D
	0%
	
	
	D
	0%

	
	F
	3%
	
	
	F
	3%
	
	
	F
	1%

	
	W
	4%
	
	
	W
	3%
	
	
	W
	6%

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	PSTR 1310
	A
	64%
	
	PSTR 1343
	A
	64%
	
	PSTR 2380
	A
	91%

	
	B
	25%
	
	
	B
	27%
	
	
	B
	4%

	
	C
	5%
	
	
	C
	9%
	
	
	C
	0%

	
	D
	1%
	
	
	D
	0%
	
	
	D
	0%

	
	F
	2%
	
	
	F
	0%
	
	
	F
	4%

	
	W
	2%
	
	
	W
	0%
	
	
	W
	0%




· Contact hours taught by full-time and part-time faculty
	
Faculty Contact Hours 2016 – 2020
http://inside.collin.edu/iro/programreview.html


	
	
	
	
	
	
	

	
	
	Full-Time Faculty1
	Part-Time Faculty
	

	Fall
	Department
	Number
	%
	Number
	%
	Total

	2016
	Culinary Arts
	13,280
	66%
	6960
	34%
	20,240

	2017
	Culinary Arts
	13,248
	70%
	4224
	24%
	17,472

	2018
	Culinary Arts
	5,456
	50%
	5,440
	50%
	10,896

	2019
	Culinary Arts
	5,728
	56%
	4,480
	44%
	10,208

	2020
	Culinary Arts
	7,120
	80%
	1,776
	20%
	8,896

	
	
	
	
	
	
	

	
	
	Full-Time Faculty1
	Part-Time Faculty
	

	Fall
	Department
	Number
	%
	Number
	%
	Total

	2016
	Pastry Arts
	2320
	28%
	5920
	72%
	8240

	2017
	Pastry Arts
	5536
	51%
	5280
	49%
	10,816

	2018
	Pastry Arts
	3,584
	55%
	2,960
	45%
	6,544

	2019
	Pastry Arts
	3,120
	46%
	3,600
	54%
	6,720

	2020
	Pastry Arts
	2,768
	44%
	3,456
	56%
	6,224



Summary:  As of Fall 2020

· The Culinary Arts Department consists of two full-time faculty and two part-time faculty.  Each full-time faculty teaches four (4) lecture/lab courses during a semester to maintain their faculty load.  In addition, FT faculty occasionally teach an overload class, along with CO-OP.

· The Pastry Arts Department consists of one full-time faculty and four part-time faculty. Each full-time faculty teaches four (4) lecture/lab courses during a semester to maintain their faculty load. Utilization of the part-time faculty depends on classes being offered and the number of classes that have sufficient enrollment.  Part-time faculty can teach up to two classes per semester, but they typically only teach one.

· Both departments are continually looking for qualified part-time (adjunct) faculty. It is valuable to have adjunct faculty that can bring new trends and best practices from the industry into the classroom/lab.

· 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 learning 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. 

There is only one course (CHEF 1301 Basic Food Prep) that shows a pattern of a success rate below 75%. 
This course is a required course both for the Culinary Arts and Pastry Arts degrees and certificates.  It is also offered as a general elective to all Collin students.  

While the most recent retention rate is above 75%, this course went through a period of low success rates. The success rate in 2016-2018 stayed under 75%.

This was due to the following:  
· The math requirements for the course proved to be an obstacle for student success.  That was identified and the current CIP #3 in place addresses this.  One of the things done was a “math primer”, giving students step by step instructions and examples on the principles of culinary math.  The “math primer” was also provided to the math lab for students seeking help from the math lab.  Also, more practice quizzes were incorporated to allow students to identify the gaps of learning.  Formal tutoring is also offered, as needed.  
· The course presentation was also shifted from a lecture heavy format in the beginning of the course to a more interactive learning model at the beginning of the course.  We rearranged the lesson plans to incorporate more hands-on learning activities in the beginning weeks of the course.   
· The grading rubrics might have also contributed to the low success rate.  As a result, there was a change in rubrics for certain graded assignments.  Specific data was taken each semester to see if the new grading rubrics would increase success rates.   
· Although all students go through orientation prior to enrollment, many students do not understand the rigor of this fundamental course for the degree.  As a result, they are discouraged with their progress and inability to comprehend the industry basics.  So, they either have withdrawn from the course, or failed the course.  To correct this, the department has focused more on outlining the courses during the orientation, sharing the expectations and rigor involved in this entryway course.  
· Summer enrollment in this course has also seen its challenges.   The summer classes seemed to have a lower retention rate during those years, and continue to show a lower enrollment and higher cancellation through 2020.  Not enough students are signing up for the summer option of this course.  Thus, the classes are not making.  This low enrollment could be due to change in student summer focused activities and priorities; and/or lower recruitment activities.  Over the last couple of years, we’ve offered more orientation opportunities in the spring for students who might be interested in summer courses.  In addition, we host the ProStart Cooking Competition with area high schools.  But this is not showing an increase in summer enrollment.  

· This will need to be addressed in the next CIP #3.


	Course:
	CHEF 1301 - Basic Food Preparation (Culinary and Pastry Arts)

	 
	Year
	# Per Year
	Enrollment
	Completion
	Success Rate

	 
	2016
	4
	109
	89%
	68%

	 
	2017
	4
	130
	85%
	66%

	 
	2018
	8
	122
	84%
	62%

	 
	2019
	8
	137
	89%
	74%

	 
	2020
	8
	98
	92%
	80%

	Average
	 
	 
	119.2
	88%
	70%

	 
	 
	 
	 
	 
	 

	Barriers to Program Completion
	This entry level class continues to be barrier to program completion.  Some reasons include: not fully understanding the rigor of the class before enrolling, not understanding the physical requirements of the industry, and difficulty with culinary math.

	
	



In spite of the lower summer enrollment, adjustments made to this course for more interactive active learning opportunities in the beginning, math primer and tutoring, adjustments in orientations and grading rubrics, and continued recruiting seem to have made a difference in the overall success rate for 2019 and 2020.  The program continues to maintain accreditation requirements.


The second example of a course with less than 75% success rate was CHEF 2380.  In 2017, one student failed to maintain employment and complete course work and earned an “F” in the course.  Because the class size was very small, this one student’s grade made a big impact on the overall success rate for that year. Success rates prior to and after 2017 were stellar.


	Course:
	CHEF 2380 - Cooperative Education

	 
	Year
	# Per Year
	Enrollment
	Completion
	Success Rate

	 
	2016
	1
	16
	100%
	88%

	 
	2017
	1
	14
	86%
	71%

	 
	2018
	1
	13
	100%
	100%

	 
	2019
	1
	6
	100%
	100%

	 
	2020
	1
	11
	100%
	100%

	Average
	 
	 
	12
	97%
	92%

	 
	 
	 
	 
	 
	 

	Barriers to Program Completion
	Work study program with individual placements.  By student choice.

	
	




· How well are general education requirements integrated with the technical coursework?  

· The Culinary Arts degree integrates general education requirements and technical coursework, as demonstrated by the program suggested outline.

AAS - Culinary Arts  https://www.collin.edu/academics/programs/CHEF_AAS.html
[image: ]WORKFORCE program Review                                                       rev. 9-17-2020


Primary self-study questions were adapted from Academic Program Review “Structuring the Six Self Study Questions “, Michigan State University, 2008.                                          2

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	2302	Saucier
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)

 
* Elective (3 credit hours):
CHEF 1302, CHEF 1345, CHEF 1364, 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
 	 	 
1. Certification in ServSafe
2. Certification in Food Protective Management
 
Many courses are offered in eight-week express sessions.

Likewise, the AAS - Pastry Arts degree also integrates general education requirements and technical coursework, as demonstrated by the program suggested outline.


	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           

	ELECTIVE *
	 

	 
	 

	* Elective (3 credit hours):
	

	CHEF 2331, HAMG 1313, HAMG 1340, HAMG 2301, HAMG 2332, HAMG 2337, RSTO 2307, TRVM 2301, or PSTR 1364

	

	1. Certification in ServSafe

	2. Certification in Food Protection Management

	 

	Many courses are taught in eight-week format

	




· 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?  

The main complaints from students to the Dean regard:  class schedules and how often a class is offered; and when a class is cancelled due to low enrollment.  In addition, other complaints concern bookstore supply availability (uniform and equipment quality), and outdated and inadequate equipment in the kitchens. 

There are no, or rare, complaints about instructors. 

Student Evaluations
Resource:  Collin College IRO
[image: ]





Summary:  Student evaluations have improved the last two years and are steady.
[image: ]

Student satisfaction in Pastry Arts showed a slight decline in Fall 2019 and Spring 2020 in the area of respect and learning environment.  This may be due to the low-class number and one student who was experiencing difficulty.  In Spring 2020, the cancellation of on-campus classes may have contributed to the dissatisfaction.  NOTE:  The department responded by offering an online course in cooking, and an online course in pastry.
Otherwise, student satisfaction shows to show steady and/or show in increase overall.

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

A.	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.  
Suggested/possible points to consider:
1. Demonstrate how the program solicits student feedback regarding its website and literature and how it incorporates that feedback to make improvements.

There is no demonstrated evidence of how we solicit student (general student body) feedback regarding the program’s website and literature.  NOTE:  However, this type of student feedback comes mainly from students in the Hospitality and Culinary Arts Student Association (student organization at Collin College).  Students provide us with information on current social media trends, and information on how to best communicate information to students.  This kind of feedback initiated the department hosting a Facebook page, Instagram, and LinkedIn.






2. Designate who is responsible for monitoring and maintaining the program’s website and describe processes in place to ensure that information is current, accurate, relevant, and available.

All information regarding the Culinary Arts and Pastry Arts programs are found on the various website listed below in the table. In addition, the main page www.collin.edu/department/ihce/ lists the program learning outcomes, success measures, degrees and certificates, contact information, student organizations, accomplishments and awards, faculty information, accreditations, class schedules, orientation workshops, transfer universities, advisory boards, the Red Room, and the academic planning consultant and career coach.  In addition, the individual websites below in section B further outline specific degree and certificate plans, as well as completion plan by semester. The Culinary Labs Coordinator presently is charged with updating and monitoring for changes required in the websites that the department has control over.  The requests typically come from faculty or administration based on needed changes to maintain current information. Syllabi and faculty CVs are available on the concourse system and are audited for accuracy each semester.

B.  In the following Program Literature Review Table, 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

	Website - IHCE program  
	www.collin.edu/department/ihce 
	10/13/2020 
	x Current 
x Accurate 
x Relevant 
x Available 
	Karen Martin Coordinator Culinary Labs 

	Website - AAS - Culinary Arts 
	https://www.collin.edu/academics/programs/CHEF_AAS.html 
	8/14/2020 
	x Current 
x Accurate 
x Relevant 
x Available 
	Collin Curriculum Department

	Website - Cert. Level 1 - Culinary Arts 
	https://www.collin.edu/academics/programs/CHEF_Cert1.html 
	8/14/2020 
	x Current 
x Accurate 
x Relevant 
x Available 
	Collin Curriculum Department

	Website - Cert. Level 3 - Advanced Culinary Arts 
	https://www.collin.edu/academics/programs/CHEF_Cert3.html 
	8/14/2020 
	x Current 
x Accurate 
x Relevant 
x Available 
	Collin Curriculum Department

	Website - Marketable Skills - Culinary Arts 
	https://www.collin.edu/academics/programs/MrktSkills_Culinary_PastryArts.html 
	8/11/2020 
	x Current 
x Accurate 
x Relevant 
x Available 
	Collin Curriculum Department

	Website - AAS - Pastry Arts 
	https://www.collin.edu/academics/programs/PSTR_AAS.html 
	7/9/2020 
	x Current 
x Accurate 
x Relevant 
x Available 
	Collin Curriculum Department

	Website - Cert. Level 1 - Pastry Arts 
	https://www.collin.edu/academics/programs/PSTR_Cert1.html 
	9/14/2020 
	x Current 
x Accurate 
x Relevant 
x Available 
	Collin Curriculum Department




	Website - Cert. Level 3 - Advanced Pastry Arts 
	https://www.collin.edu/academics/programs/PSTR_Cert3.html 
	4/21/2020 
	x Current 
x Accurate 
x Relevant 
x Available 
	Collin Curriculum Department

	Website - Marketable Skills - Pastry Arts 
	https://www.collin.edu/academics/programs/MrktSkills_Culinary_PastryArts.html 
	8/11/2020 
	x Current 
x Accurate 
x Relevant 
x Available 
	Collin Curriculum Department

	IHCE Program Brochure 
	http://www.collin.edu/department/ihce/pdf/IHCE%20Brochure%20web.pdf 
 
	 
	x Current 
x Accurate 
x Relevant 
x Available 
	Eric Tobin- discipline lead Hospitality 
Jill McCord-discipline lead culinary and pastry 

	Linkedin IHCE 
	https://www.linkedin.com/school/collin-college-institute-of-hospitality-and-culinary-education 
	11/11/2020 
	x Current 
x Accurate 
x Relevant 
x Available 
	Eric Tobin- discipline lead Hospitality 
Jill McCord-discipline lead culinary and pastry 

	Facebook - Workforce 
	https://www.facebook.com/CollinCollegeWorkforce 
	11/11/20 
	x Current 
x Accurate 
x Relevant 
x Available 
	Brenden Mesch, Dean of AA/Workforce 

	Facebook - Pastry 
	https://www.facebook.com/collincollegepastry/ 
	11/04/2020 
	x Current 
x Accurate 
x Relevant 
x Available 
	Karen Martin and Jill McCord 

	Instagram - Pastry 
	https://www.instagram.com/collincollegepastry/ 
	11/01/2020 
	x Current 
x Accurate 
x Relevant 
x Available 
	Jill McCord –discipline lead 





SUMMARY: 

The program literature is current and accurate but can be improved.  There are plans to either merge culinary and pastry Facebook and Instagram pages or create separate pages for the culinary program.  The IHCE brochure should be updated to have a more modern and streamlined look. Requests through the Collin public relations department for culinary/pastry videos have been made to also bring a video component into the marketing of these programs.
7. How well are we leveraging partnership resources and building relationships, and how do we know?
Partnership Resources:  On the table below, list any business, industry, government, college, university, community, and/or consultant partnerships, including internal Collin departments, to advance the program outcomes.
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  
	Experiential learning opportunity & insight into the industry trends

	Sublime Chocolates 
	Advisory board committee, field trips, guest speaker  
	 Experiential learning opportunity

	Village Baking company 
	Provides field trips 
	Experiential learning opportunity

	Legacy Food Hall 
	Provides field trips 
	Experiential learning opportunity 

	Central Market 
	Provides field trips, Provides co-op site
	Experiential learning opportunity

	Bisous bisous, Dallas 
	Provides co-op site 
	Experiential learning opportunity

	Pappadeux, Addison 
	Provides co-op site 
	Experiential learning opportunity

	Sweet Days, Richardson 
	Provides co-op site 
	Experiential learning opportunity

	The Joule Hotel, Dallas 
	Provides field trips 
	Experiential learning opportunity

	The Four Season, Los Colinas 
	Provides co-op site 
	Experiential learning opportunity

	Market Street, various locations 
	Provides co-op site 
	Experiential learning opportunity

	Kroger, Various locations 
	Provides co-op site 
	Experiential learning opportunity

	The cookie Rack 
	Provides co-op site 
	Experiential learning opportunity

	SMU dining services 
	Provides co-op site 
	Experiential learning opportunity

	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 
	 Experiential learning opportunity, industry trends and advice for curriculum

	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  
	 Experiential learning opportunity

	American Hotel & Lodging Association/National Restaurant Association 
	$7,000 in scholarships 
	Graduate success for those with financial needs.

	Texas Restaurant Association Education Foundation 
	$500 in scholarships 
	Graduate success for those with financial needs.

	American Culinary Federation 
	Provides accreditation, industry mentors 
	 Industry trends and relevancy of program nationwide

	HEAT workshop  
	 45 state teachers attended a 4 hour workshop  
	 Industry trends and relevancy of program nationwide



8. What professional developmental opportunities add value to your program? Provide a List of professional development activities employees have participated in since your last program review. 
The majority of professional development for our adjunct faculty happens through their primary occupations. Additionally, full-time faculty continue to practice and hone their skills via special projects, college and community events and attendance at industry conferences. The great majority of our faculty each brings over 20 years of relevant industry experience to the kitchen. This includes experience in local businesses serving our community, and continued practice of our craft.

Additionally, many faculty members (both full-time and adjunct) participate in professional organizations, volunteer with community initiatives and participate in conferences and workshops.
	Employee Name
	Role in Program
	Professional Development Summary
	How is it Valuable to Program

	Jill McCord
	Pastry professor 
	1. Texas Community College Teachers Association conference
2. Pregel 2-day gelato workshop
3. Tastemakers food blogging, SEO and content conference
4. Fall and Spring Collin College Professional Development workshops 
5. Cookie a thon workshops 
6. American Culinary Federation (ACF) various webinars 
 
	1. Pedagogy 
2. Department specific to advanced pastry classes 
3. marketing opportunities for department 
4. Pedagogy
5.  Department specific to cake and cookie classes 
6. Continual education specific to food and trends, general increased knowledge of unfamiliar topics 





	Tom Nixon
	Professor of Culinary Arts
	1. Texas Community College Teachers Association conference
2. Physics of Cooking – Texas A&M
3. American Culinary Federation webinars
4. Ben E. Keith Food and Equipment Expo.
5. Southwest Foodservice Show and Expo
	1. Pedagogy

2. Scientific method as it applies to cooking
3. Industry specific professional development.

4 & 5 Exposure to new equipment and food products

	Ron Reczek
	Culinary professor
	1. Actively pursuing a Masters of Business Administration (MBA), Texas A&M University 2018-2020

2. American Culinary Federation (ACF) Member, Active and Participating

3. Attended “Fancy Food Show” Convention in Manhattan, NY, Summer 2018

4. Completed Service Learning (SL) Fellows training program, 2019-2020

5. Attended monthly new faculty training 2018-2019

6. Attended Beef Tour sponsored by Texas Beef Council and Texas A&M University, Summer 2017

7. Attended Texas Community College Teachers Association (TCCTA) convention, March 2019
	1. This degree has increased my organizational, business, student management, and research skills.  Improving classroom management and student career advising. 
2. By attending monthly meetings and inviting students to participate, program visibility and student networking opportunities increase.  Attending ACF educational seminars, State & National conventions support keeping my skills and industry knowledge current so I can share with students.  Involving students in ACF industry events also develops student’s industry skills and provides pathways for employment.
3. This 5-day event showcased Hospitality industry specific food, beverage, equipment, and services as well as training seminars.  This event benefited students and the program by increasing my knowledge in supply chain product and service options available for future infusion into classes.
4. This program trained me to plan and implement SL opportunities providing students with actual industry experience and exposure.
5. This training provided Collin procedure, resource, and pedagogy  training supporting new faculty ensuring students receive quality classroom results and resource support.
6. This tour provided specific information of the cattle raising industry with site visits and lectures.  Students benefit from this by increasing my knowledge of the supply side of beef and sustainability knowledge.
7. This convention presented various new ideas supporting classroom and program pedagogy for improving classroom and student-centered approaches to teaching.

	Natalie Owles
	Adjunct professor 
	1. PISD training 
2. General Ethics
3. Sexual harassment
4. Food production records
5. Professional Standards code: menu planning/staff management/marketing
6. Diversity training
7. Regions 10 Effective Operations for Managers
8. Leadership skills 
9. CORE relationships 

	1-9 All information is important to class management, food production and interpersonal skills

	Michelle Medley
	Adjunct professor 
	1. Adjunct professional development conference 
2. interview with Francis Moygoya chef and author 
3. Assisted Jill McCord with Covid/online baking class 
	1. Collin College specific professional development
2-3.  Industry specific skills development

	Julie Herrington 
	Adjunct professor 
	1. Working full time in industry 
	1. Daily skills development.

	Roderick McDonald
	Adjunct professor 
	1. Various Professional Development Courses w/ Indiana Wesleyan University as Professor of Hospitality Management. Andragogy
2. CME’s- NRCMA

	1-2. Pedagogy


	Chad Burnett
	Adjunct professor 
	1. Frisco ISD required annual trainings
	1. Pedagogy

	Sara Hosford
	Adjunct professor 
	1. Frisco ISD required annual trainings
	1. Pedagogy

	James Coulter
	Adjunct professor 
	1. Took class to become SevSafe Proctor.
2. Took class to update my Food Safety and Sanitation Manager Certification
3. Work with ProStart as a competition judge and mentor.

	1. Industry certification 
2-3. Ability to help students’ perfect skills in cooking 

	Abby Christian
	Adjunct professor 
	1. Service Learning Orientation (and participation in SL) - Collin College 2017-2020
2. Serv-Safe Certification/Proctor
3. City of Frisco Volunteer
4. Associate Faculty Academy, 6.5 hours 2019
5. Canvas Online Training – 6 hours 2018, 2019
6. Visits to Career and Technical Education Center (Frisco ISD) 2019 and 2020 
7. Vendor in Chefs for Farmers Festival and Tour Events 2019
8. Agritourism Brainstorming Sessions -City of Celina Gov – Summer 2020
9. Thriving Farmer Summit (Virtual) May 2020

	1.,4. 5. Continuing education offered by the college is always valuable to better understand my work environment and enables me to better assist students.
2.  Certification to stay current on food safety and education
3.,6.  Involvement in the local community keeps me abreast of the needs of Frisco residents and the educational setting being offered at the local high schools. 
7.  Participation and planning of events for this festival enabled me to be involved in the local food scene from the ground level.  I was able to meet and speak with many Dallas area chefs about what educational needs they see in rising students. 
8. We have been working closely with the City of Celina to determine ways that the city can support local agritourism.  This is beneficial to know from a government prospective what planning looks like for 1 year, 2-year, 5 year growth, etc for an evolving city. 
9.  Three-day virtual summit including set up, marketing and profitability of agritourism businesses.  This is beneficial for students to help me show them another side of hospitality and event planning in this growing business model.    

	Cindy Kleckner
	Adjunct professor 
	75 CPE’s completed to maintain Texas State Licensure (DT00565) and national Registered Dietitian Nutritionist (R567951) credentials: 
1. Culinary Skills training CIA San Antonio
2. National Conference for Academy of Nutrition and Dietetics in Washington, DC 
3. Texas Academy of Nutrition and Dietetics Conference Houston, TX
4. National Pork Board Farm Tour, Sioux Falls, SD
5. Sustainability Immersion Experience, Bayer Crop Science, Kent Island, MD
6. Culinary Workshop CIA at Copia, Napa Valley, CA
7. Healthy Kitchens Healthy Lives, CIA Greystone/Harvard School of Public Health, Napa Valley, CA
8. Quality Matters Webinars
	My Professional Development Portfolio focuses on:
1. Choosing programs that a provide me with best practices for planning and conducting effective educational programs for students and enhance skills in developing critical thinking 
2. Hands-on culinary skills training at various culinary schools in global cuisines and food ingredients in conjunction with exposure to the latest systematic review of nutrition science with other health care professionals, researchers, and food industry professionals
3. Exploring topics that enhance my knowledge to share with students on topics such as food fraud, dietary fiber, eating behaviors, food photography and styling, nutrition and the life cycle, sensory evaluation and descriptive  analysis, health benefits of various food, medical nutrition therapy, sports nutrition and human performance, digestive disorders, and many more
4. Modern agriculture with farm tours for rice, canned food (tomato and peach), wine, dairy, pork and beef industries to understand sustainability issues, soil and water conservation, cell microbiome and diversity,  nutritional parameters, concerns of farmers, and farm-to-table operations
5. Continuously update knowledge on use of technology in the classroom, virtual teaching and on Canvas with webinars from eLearning Center and Quality Matters

	Eric Tobin 
	Hospitality Instructor 
	
	

	Joyce Martinez 
	Hospitality Instructor
	1. IMEX America/Sept 2015/Las Vegas 
2. MPI/DFW Monthly Luncheons- Monthly-Dallas (Meeting Professionals International)
	1. Educational sessions related to meetings and events 
2. MPI/DFW Monthly luncheon offers the opportunity to listen to industry speakers with relevant topics and to network with the industry professionals.



 
9. ARE FACILITIES, EQUIPMENT, AND FUNDING SUFFICIENT TO SUPPORT THE PROGRAM?  IF NOT, PLEASE EXPLAIN. 
[OPTIONAL—ONLY RESPOND TO PROMPT 9 IF YOU ARE REQUESTING IMPROVED RESOURCES FOR YOUR PROGRAM.  IF CURRENT FACILITIES AND BUDGET ARE ADEQUATE, PLEASE PROCEED TO PROMPT 10.]

Make a case with evidence that current deficiencies or potential deficiencies related to facilities, equipment, maintenance, replacement, plans, or budgets pose important barriers to the service unit or student success.  As part of your response, complete the resource tables, below, to support your narrative.
Possible points to consider:
· The useful life of structure, technologies and equipment
· Special structural requirements
· Anticipated technology changes impacting equipment sooner than usual

Capitalized kitchen equipment has a 5-7 year useful life expectancy with proper maintenance.  Much of our equipment has far exceeded the average life by several years.  There is risk to student learning if we have gaps in operation because of equipment breaking down.  There are many pieces of equipment that have exceeded their life expectancy, and some have limited usability.  The Culinary and Pastry Arts lack current classroom technology and needs to be updated.  An immediate need for the program is a software package that can be used for recipe, cost, requisition and supply management.  This is something that students must be familiar with upon graduating or completing their certificate.  This is also an expectation by employers that students are familiar with this technology and this is a deficiency of our curriculum. The faculty recommend investing in new equipment to avoid gaps in our ability to operate effectively.  The faculty also recommend investing in new technology (hardware/software) to ensure we are meeting the industry trends for training in this realm.

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

	Sausage Maker Dry Curing Cabinet
	Required by state and local health code for dry curing meats.
	Yes
	Yes
	Will be utilized several times per semester to achieve student learning outcomes for CHEF 1310 and 2336

	Vacuum Packing Machine
	Used for vacuum packing food items for efficient storage
	Yes
	No
	This machine is used multiple times per day and one more unit is necessary to meet department needs.

	pH Meter
	Used for testing the acidity or alkalinity of food items.
	Yes
	Yes
	This meter is required by the health department to determine the acidity of cured meats.

	Water Activity Meter
	Used to test the moisture content of food items. 
	Yes
	Yes
	This meter is required by the health department to determine the available water content that can support the growth of pathogens.



	

	

	

	
CULINARY INSTITUTE EQUIPMENT REPLACEMENT NEEDS 


	Location
	Acquisition Date
	P.O. #
	Description
	Brand
	Model
	Serial #
	Decal #
	Location

	A150
	 
	 
	 
	 
	 
	 
	 
	 

	 
	2009
	P0007022
	Radiant ADV File Server  S337
	 
	aloha version 6.4
	 
	 
	A150

	 
	2009
	P0007022
	Radiant 1520 terminal
	 
	 
	 
	 
	A150

	 
	 
	 
	Other fees( services, staging,installation, freight
	 
	 
	 
	 
	 

	A151
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	 
	Char grill
	Vulcan 
	VACB25N-21
	650053804
	PRC100831
	A151

	 
	 
	P0006836
	Food Cutter 
	Univex
	BC141PH
	0509857
	PRC100574
	A151

	 
	 
	P0006642
	Food Slicer
	Berkel 
	827-E
	EN-1002197
	PRC100558
	A151

	 
	8/10/2009
	 
	Freezer
	Traulsen 
	ALT132WUT-FHS
	T21053G09
	PRC 100618
	A151

	 
	 
	 
	Range
	Garland 
	MST44R-E
	0903100101145
	 
	A151

	 
	 
	 
	Range
	Garland 
	MST44R-E
	0903100101146
	 
	A151

	 
	 
	P0006777
	with Salamander
	Garland 
	 
	 
	 
	A151

	 
	8/10/2009
	P0006755
	Refrigerator, Roll in
	Traulsen 
	ARI-232HUT-FHS
	T20520G09
	PRC100619
	A151

	 
	1999
	 
	Refrigerator. Reach In
	Hobart
	 
	 
	PRC092278
	A151

	 
	 
	 
	Refrigerator, Under the counter
	TRUE
	TUC-87
	7128338
	PRC101078
	A151

	 
	1999
	 
	Range, Stock
	Vulcan 
	 
	 
	CCCD092281
	A151





	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	A152
	 
	 
	 
	 
	 
	 
	 
	 

	 
	5/17/2010
	 
	Freezer
	Traulsen 
	ALT132WUT
	T31720A10
	PRC 100734
	A152

	 
	5/17/2010
	 
	Refrigerator, Roll in 
	Traulsen 
	ARI-232HUT-FHS
	T31760A10
	PRC 100735
	A152

	 
	8/3/2009
	P0006740
	Convection Oven Vulcan
	Vulcan 
	VC44GD-10
	54-1023227
	PRC100559
	A152

	 
	 
	 
	Deep Fryer
	Imperial
	IFSOB-250
	 
	 
	 

	A153
	 
	 
	 
	 
	 
	 
	 
	 

	 
	8/10/2009
	P0006755
	Freezer  
	Traulsen
	ALT-132
	T20875G09
	PRC100609
	A153

	 
	8/10/2009
	P0006755
	Refrigerator 
	Traulsen
	ARI-232
	T20519G09
	PRC100610
	A153

	 
	8/19/2009
	P0006778
	Hobart food Mixer
	Hobart
	HL200-1STD
	31-1418-017
	PRC100553
	A153

	 
	8/24/2009
	P0006778
	Dough Sheeter
	Doyon
	LSA616
	17665
	PRC100605
	A153

	 
	2009
	 
	Garland Range
	 
	MST44RCE
	0903100101013
	 
	A153

	A158
	 
	 
	 
	 
	 
	 
	 
	 

	 
	8/19/2009
	P0006775
	Vacuum Pack System
	 
	VP210
	N/A
	PRC100615
	A158



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

	2016 Repairs – Equipment
	Yes
	Yes
	$3696 Budget/$0 Used
	

	2017 Repairs – Equipment
	Yes
	Yes
	$4000 Budget/$292.5 Used
	

	2018 Repairs – Equipment
	Yes
	Yes
	$2000 Budget/$0 Used
	

	2019 Repairs – Equipment
2019 Equipment/Furniture
	Yes
Yes
	No
No
	$4300 Budget/4261.76 Used
$19756 Budget/$19555.37 Used
	Additional funds may need to be allocated or transferred to cover cost of repairs of outdated equipment.

	2020 Repairs – Equipment
2020 Equipment/Furniture
	Yes
Yes
	No
No
	$2000 Budget/$0 used
$12379 Budget/$12378.16 Used
	Many pieces of equipment have exceeded their useful life.  Continued repair or replacement will completely deplete repair budget.
Red Room furniture such as chairs need to be replaced.

	2021 Repairs – Equipment
2021 Equipment/Furniture
	Yes
Yes
	No
No
	$3000 Budget/$0 Used
$4000 Budget/$3082.5 Used
	Many pieces of equipment have exceeded their useful life.  Continued repair or replacement will completely deplete repair budget.
Purchase of a dry curing cabinet was required to bring two classes into compliance with state and city health code.




Section III.  Continuous Improvement Plan (CIP)
10.  HOW HAVE PAST CONTINUOUS IMPROVEMENT PLANS 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.  Program Learning Outcomes/Program Competencies
b. Overall improvements to your programThe previous Continuous Improvement Plan (CIP) for culinary and pastry has definitely provided insight and information that our programs will use to improve in the future.  

Even though there is incomplete information, what is documented shows that we are achieving our goals but need to continue improvement plans to further student success.  An area that needs improvement is capturing and documenting statistics and information.  This was a challenge during the last five years for the following reasons; retirement of full-time faculty without conveyance of critical data, changes in discipline leads without conveyance of critical data, changes in Associate Deans and change of Dean.  New data retention systems have been developed by the faculty, Associate Dean and Dean to ensure data is available when possible. Each semester there is a reminder system in place for faculty to ensure that they have identified assessments required for the course. Moreover, each year there is a summary of data from all courses for future CIPs with a discussion of data as it is summarized for review.  The faculty meet at least twice a year and this opportunity is one to evaluate the data collected so far and interpret. 

The department has used the same expected outcomes over the past 5 years because improvement takes time and better conclusions can be made with more data.  The program has learned that an objective method of evaluation is needed to measure student learning outcomes because different instructors have different grading standards.  This method of assessment will minimize faculty grading bias and help the program make better conclusions in future CIPs.  






*Please attach previous CIP Tables in the appendix file: Appendix CIP Culinary Arts 2016 – 2020.docx
11.  HOW WILL WE EVALUATE OUR SUCCESS? 
NOTE: 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, improve student success and program learning outcomes.  Provide the rationale for the expected outcomes chosen for the CIP(s).

Throughout this program review, strengths and weaknesses of Collin’s Culinary and Pastry Arts program have been presented.  The strengths include:
· The program’s mission is to provide students with an education that will prepare them for the rigors of the foodservice industry.  
· Throughout the COVID-19 pandemic the culinary and pastry programs have continued to offer in person classes where other area programs have chosen to offer classes online only or cancel the class altogether.
· The department has established fourteen marketable skills that are reiterated throughout the curriculum, so students are well-rounded and can demonstrate their skillset learned in the program.  
· The program is dynamic and adapts to the needs of industry.  Especially during the COVID-19 pandemic it has been vital that the program adapts to regulations that change on a continuous basis.  Also, the traditional model of our industry has changed.  Students have to be prepared to adapt to new methods of food preparation focused more on take-out and delivery.
· The program’s curriculum is current and competitive when compared to local culinary and pastry programs.  
· The program is committed to promoting innovation while honoring the tradition of our industry.
· Both programs offer Cooperative Education (CO-OP) with student development goals that are tailored for each employer.  The CO-OP program has a 97% success rate and 92% completion over 5 years.
· The program has strong ties to the community through partnerships with the North Texas Food Bank, Community Garden Kitchen of McKinney, Senior Center in Plano, Meals on Wheels, and annual Earth Day activities.

The program also has opportunities to for improvement.  These opportunities include:
· Recruiting and marketing have been identified as two of the biggest challenges for the Culinary and Pastry Program.  An increase in initial enrollment would have a dramatic effect on program completers for both certificate and degree programs.  More resources from the college are needed for marketing such as updated brochures, visually appealing graphics for internet pages and resources, increased advertisement and staff dedicated to marketing the program are areas to consider.  This has been identified in CIP #1 and also affects CIP #2 and CIP #4.  Although 3 marketing events per semester have been identified as a starting point, there are unlimited marketing possibilities given the funds and staff.
· There is a completion barrier with CHEF 1301, Basic Food Preparation.  This has been addressed in CIP #3 and several strategies from enhancing the mandatory student orientation for culinary and pastry to providing more support for students struggling in culinary math are being implemented to improve this barrier.
· There is no current methodology to track student employment after graduation.  Being able to identify what type of companies are hiring program completers would allow the program to make even better curriculum decisions.  Also, the department would be able to better advise students better on what awards/degrees to pursue based on their career goals.  This has been added as CIP #6 and the department will utilize social media and email sas a method to track students.
· The program needs to expand its advisory board and recruit more active members.  Trying different meeting formats such as Zoom may help with participation since often culinary professionals are unable to dedicate even a small amount of time due to the rigors and fast pace of their profession.  This has been identified in CIP #5.
· The department needs to continue replacing old and worn out equipment.  Current equipment has exceeded its operational expectancy and is requiring excessive repairs.

In conclusion, this program review has identified program strengths and weaknesses.  The program will continue to provide a current, competitive, and innovative curriculum applicable to different aspects of the culinary and pastry industries. The program will continue to adapt to the needs of local business using recommendations from industry partners and the Advisory Board.  This will ensure the Culinary and Pastry Arts program completers are marketable and proficient at skills required in the workplace.  Additionally, the program has opportunities for improvement.  Barriers in the curriculum, more participation from the advisory board and better marketing strategies have been identified, and the program believes that mitigating these weaknesses will increase the number of AAS completers.  These strengths and weaknesses were used to develop the CIP Expected Outcomes in the next question.       

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 program learning outcome (or program competency), 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 (focus on at least one for the next two years)
The Following CIPs are areas that have been identified in this program review.
	CIP Number
	Problem
	A. Expected Outcomes
Results expected in this program
(e.g. Students will learn how to compare/contrast theories; Increase student retention in PSYC 2301)
	Action
	B. Measures
Instruments/processes used to measure results
(e.g. surveys, end of term class results, test results, etc.)
	C. Targets
Level of success expected
(e.g. 80% success rate, 25 graduates, etc.)

	CIP #1
	Decline in Recruiting 
	Demonstrate an increase of students attending Information Sessions.
	Plan and administer three additional recruiting events per semester.
	Tally of recuiting events each semester to support.
	Documentation shows recruiting efforts increased by 3 major events per semester.

	CIP #2
	Decline in Enrollment
	Expectations are that enrollment will increase so that the program will remain sustainable and offer students workforce training and opportunity. 
	Develop a clearly defined schedule for student completion and assist new/continuing students with registration for the next term.
	Unduplicated annual enrollment for Culinary and Pastry programs obtained from Collin IRO.
	Data will show an increase in enrollment from previous year by 5%

	CIP #3
	CHEF 1301 Completion with Passing with the grade of a “C” or better.
	Students succeed in the foundational basics of culinary arts, culinary math and professional standards and guidelines.
	1.  Adjust curriculum to provide interactive and hands-on learning at the beginning of the course to aid in application of knowledge.  2.  Provide tutoring upon request.  3.  Refer students to the math lab.  4.  Require use of a "math primer" in teaching math principles.
	Course Syllabi showing interactive learning assignments in first two weeks of class; Log of tutoring sessions; Log of referrals to the math lab; demonstrated use of "math primer" by instructor.
	Demonstration that 80% of enrolled students complete the course with an average grade of 70% or higher.

	CIP #4
	Decline in Awards of AAS and Certificates
	Demonstrate a higher rate of awards of degree and certificates
	Recruit students for CO-OP (Work study) and increase participation in CO-OP (Work Study). (92% success rate; 97% completion rate)
	# of students enrolling in CO-OP.
	CO-OP will increase by 25% by 2021-2022, and then a steady increase in enrollment thereafter.

	CIP #5
	Lack of Effective Participation from Department Advisory Board
	Fully Engaged Advisory Board (Attendance, Feedback, Partnerships)
	Re-evaluate the Advisory Board dynamics for effectiveness.
	Focus group feedback from faculty, current and past Advisory Board members - utilize strategic questions to gain information going forward. Documentation of the Revised Structure of the Advisory Boards
	Ten (10) Advisory Board members with an average 80% participation.

	CIP #6
	Lack of Tracking of Post Completion Success
	Students are equipped and trained to get and keep a job in the field of culinary arts and pastry arts.
	Track Post Completion Success.  Update student contact information prior to completion.  Create an Alumni LinkedIn page to help with former student contact.
	Former student surveys with questions regarding employment and success.
	70% of survey respondents indicate employment in the industry within one year of completion.



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 program learning outcome.  You may also add short-term administrative, technological, assessment, resource or professional development goals, as needed.  Choose 1 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)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 have used or will use your findings and analysis of the data to make program improvements.  

Table 2. CIP Outcomes 1 & 2
	A. Expected Outcome #1 Based on above identified CIP #3.
CHEF 1301 Completion with passing with the grade of a “C” or better. Students succeed in the foundational basics of culinary arts, culinary math and professional standards and guideline Relates to Culinary & Pastry program PLO1, PLO2, PLO3, PLO4.

	B. Measure (Outcome #1) Based on above identified CIP #3.
IRO course completion data from each term for CHEF1301. Student final grades from each term for CHEF1301
	C. Target (Outcome #1) Based on above identified CIP #3. Demonstration that 80% of enrolled students complete the course with an average grade of 70% or higher

	D. Action Plan (Outcome #1) Based on above identified CIP #3.
1. Adjust curriculum to provide interactive and hands-on learning at the beginning of the course to aid in application of knowledge.  
2. Provide tutoring upon request.  
3. Refer students to the math lab. 
4. Require use of a "math primer" in teaching culinary math principles. Training for new faculty.

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


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


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




Table 2. CIP Outcomes 1 & 2 (continued)
	A. Expected Outcome #2: Based on above identified CIP #2.
Expectations are that enrollment will increase so that the program will remain sustainable and offer students workforce training and opportunity.

	B. Measure (Outcome #2) Based on above identified CIP #2.
Unduplicated annual enrollment for Culinary and Pastry programs obtained from Collin IRO.
	C. Target (Outcome #2) Based on above identified CIP #2. 
Data will show an increase in enrollment from previous year by 5%.

	D. Action Plan (Outcome #2) Based on above identified CIP #2. 
1. [bookmark: _GoBack]Develop a clearly defined schedule for student completion and assist new/continuing students with registration for the next term. 
2. Increase advising frequency/effectiveness from faculty and career coaches.

	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












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 July 31st 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.
Program Completions

Culinary Arts – Degree	2016	2017	2018	2019	2020	Completions 2016-2020	Average # of Completers Per Year	17	7	10	11	7	51	10.4	Culinary Arts - Certificate	2016	2017	2018	2019	2020	Completions 2016-2020	Average # of Completers Per Year	23	25	20	18	14	100	20	Pastry Arts – Degree	2016	2017	2018	2019	2020	Completions 2016-2020	Average # of Completers Per Year	23	20	12	10	5	70	14	Pastry Arts - Certificates	2016	2017	2018	2019	2020	Completions 2016-2020	Average # of Completers Per Year	29	21	18	21	15	104	20.8	
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Culinary Arts/Pastry Arts Declared Program
Transfer to TWU/TAMU-Commerce *

Academic Year Headcount Academic Year + 1 Year Academic Year to Current
2015-2016 355 12 17
2016-2017 353 13 17
2017-2018 344 18 19
2018-2019 333 7 7

2019-2020 337 4 4









Cu l i n a r y   A r t s / P a s t r y   A r t s   Co u r s e   E n r o l l m e n t   ( CHE F ,   P S T R,   I F W A ) Ac a d e m i c   Y e a r He a d c o u n t En r o l l m e n t Ac a d e m i c   Y e a r   +   1   Y e a r Ac a d e m i c   Y e a r   t o   C u r r e n t 2015-2016 314                     808                     11                                            15                                            2016-2017 324                     793                     12                                            17                                            2017-2018 289                     718                     10                                            12                                            2018-2019 327                     787                     8                                              8                                              2019-2020 332                     723                     3                                              3                                             

Culinary Arts/Pastry Arts Declared Program

Academic Year Headcount Academic Year + 1 Year Academic Year to Current

2015-2016 355                     12                                            17                                           

2016-2017 353                     13                                            17                                           

2017-2018 344                     18                                            19                                           

2018-2019 333                     7                                              7                                             

2019-2020 337                     4                                              4                                             

Cu l i n a r y   A r t s / P a s t r y   A r t s   Co u r s e   E n r o l l m e n t   o r   De c l a r e d   P r o g r a m

Ac a d e m i c   Y e a r He a d c o u n t Ac a d e m i c   Y e a r   +   1   Y e a r Ac a d e m i c   Y e a r   t o   C u r r e n t

2015-2016 452                     20                                            28                                           

2016-2017 463                     19                                            25                                           

2017-2018 427                     21                                            23                                           

2018-2019 453                     11                                            11                                           

2019-2020 463                     5                                              5                                             

So u c e :   C o l l i n   C o l l e g e   D a t a   W a r e h o u s e   &  Bu s i n e s s   I n t e l l i g e n c e   Sy s t e m

Tr a n s f e r   t o   TW U / TA M U - C o m m e r c e   *

Transfer to TWU/TAMU-Commerce *

*  N o t e :   T r a n s f e r   n u m b e r s   a r e   b a s e d   u p o n   d a t a   r e t r i e v e d   f r o m   t h e   N a t i o n a l   S t u d e n t   C l e a r i n g h o u s e .   T h e   " A c a d e m i c   Y e a r   +   1   Y e a r "   c o l u m n   r e f l e c t s  

the number of students who appear as enrolled at either Texas Woman's University or Texas A&M University - Commerce either during the  

respective Academic Year or the following Academic Year. The "Academic Year to Current" column reflects the numbers of students who a p p e a r 

as enrolled at either Texas Woman's University or Texas A&M University - Commerce either during the respective Academic Year or any poi nt  

fo l l o w i n g  th a t y e a r .

Cu l i n a r y   A r t s / P a s t r y   A r t s   T r a n s f e r - O u t   t o   T W U/ T A M U- Co m m e r c e Ac a d e m i c   Ye a r :   2 0 1 5 - 2 0 1 6   t h r o u g h   2 0 1 9 - 2 0 2 0 Co l l i n   Co l l e g e

Tr a n s f e r   t o   TW U / TA M U - C o m m e r c e   *

Collin IRO; dsm; 12/7/2020

J:\IRO\Malone\Requests\Hockenbrough, Terry\Culinary Arts_Pastry Arts Program Review\Hockenbrough, Terry - Culinary Arts - Pastry Arts - Program Review.xlsx
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Student Evaluation of Instructions - Department CULA

 

Fall 2018 Spring 2019 Fall 2019 Spring 2020

The course was well managed. 3.59 3.74 3.69 3.76

3.70

Consistent

The instructor communicated effectively. 3.58 3.67 3.74 3.73

3.68

Consistent

The instructor provided sufficient feedback regarding the quality of your work. 3.44 3.57 3.65 3.7

3.59

Improving

The instructor treated students with respect. 3.6 3.73 3.78 3.8

3.73

Improving

The instructor created an environment that facilitated learning 3.57 3.68 3.75 3.75

3.69

Improving

SEMESTER AVERAGE 3.56 3.68 3.72 3.75

Scale of 1 to 4

LINE AVG
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Student Evaluation of Instructions - Department PSTR

 

Fall 2018 Spring 2019 Fall 2019 Spring 2020

The course was well managed. 3.48 3.69 3.57 3.55

3.57

Consistent

The instructor communicated effectively. 3.56 3.72 3.56 3.57

3.60

Consistent

The instructor provided sufficient feedback regarding the quality of your work. 3.47 3.65 3.63 3.52

3.57

Consistent

The instructor treated students with respect. 3.63 3.87 3.77 3.71

3.75

Declining

The instructor created an environment that facilitated learning 3.58 3.82 3.71 3.64

3.69

Declining

SEMESTER AVERAGE 3.54 3.75 3.65 3.60

Scale of 1 to 4

LINE AVG
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