
Assessment Record 

Program: Hospitality/Culinary Apprenticeship   Assessment period: 2021-2022 

Program or Department Mission:      
The Culinary Nutrition & Hospitality Institute is committed to offering high-quality programs and services that support the mission of the college. 
We strive to promote professionalism and leadership through quality educational learning experiences and hands-on experience that produce 
graduates who can successfully grow into the hospitality profession. We advocate sustainability in food preparation practices and strive to 
educate our students both personally and professionally on an understanding of how healthy food choices and food preparations affect both 
themselves and society. Students leave the program equipped with the skills, knowledge, and appreciation of service to others, allowing them to 
become future leaders in the culinary and hospitality community. 

Course Student Learning Outcomes & Assessment Plan 

Student Learning Outcomes 
1. Demonstrate an understanding of the hospitality industry and career opportunities in the field and articulate hospitality management duties.

(AAS C092, AAS C062, AAS C030 and AAS C115)
2. Describe the traditional components of hospitality management (planning, organizing, coordination, staffing, directing, controlling, and

evaluating. (AAS C092, AAS C062, AAS C030 and AAS C115)
3. Articulate the skills needed for customer service, styles of service, and dining room procedures. (AAS C092, AAS C062, AAS C030 and AAS C115)
4. Demonstrate skills in knife, tool, and equipment handling and apply principles of food preparation to produce a variety of food products. (AAS

C092, AAS C062, AAS C030 and AAS C115)
5. Apply the fundamentals of baking and pastry science to the preparation of a variety of products. (AAS C092, AAS C062, and AAS C030)
6. Articulate the characteristics functions and food sources of the major nutrients and how to maximize nutrient retention in food preparation and

storage. (AAS C092, AAS C062, AAS C030 and AAS C115)
7. Articulate the overall concept of purchasing and receiving practices in quality food service operations. (AAS C092, AAS C062, AAS C030 and AAS

C115)
8. Demonstrate an understanding of the basic principle of sanitation and safety and be able to apply them in food service operations. (AAS C092,

AAS C062, AAS C030 and AAS C115)
9. Demonstrate familiarity with varieties of beverages and different types of beverage services. (AAS C092, AAS C062, AAS C030 and AAS C115)



Intended Outcomes Means of Assessment Criteria for Success Summary & Analysis of 
Assessment Evidence Use of Results 

SLO 1 
Demonstrate an 
understanding of the 
hospitality industry and 
career opportunities in 
the field and articulate 
the duties of 
hospitality 
management.  

CUA 101 

Resume Project 

80% of students will 
complete the project 
scoring 80% or better on 
a scale of 1-100  

Fall 2021 
89% of students (25/28) 
scored 90% or better on the 
Resume Portfolio project. 

Spring 2022 
83% of students (15/18) 
scored 95% or better on the 
Resume Portfolio project. 

Observations/Changes: 
The resume project continues 
to be a strong tool that 
students can use for their 
careers and during job 
interviews. The guest speaker 
was also helpful with tips on 
the interview process and how 
to dress, which helps give them 
a better chance of getting the 
job. Since it is a gateway class, 
it is expected that some 
students will not finish the 
class or turn in the project. Six 
students did not turn in the 
project for the year. The course 
guide that was added to the 
syllabus helped remind 
students of the due dates. 

SLO 2 
Describe the traditional 
components of 
hospitality management 
(planning, organizing, 
coordination, 
staffing, directing, 
controlling, and 
evaluating).  

HMM 105s  
Management 
Interview/Employee 
handbook project  

75% of students will 
complete the project by 
scoring 70% or better on 
a scale of 1-100  

Spring 2022  
81% of students (13/16) 
completed the project with a 
score of 86% or better. 

Summer 2022  
85% of students (11/13) 
actively participating 
completed projects scoring 
75% or better on a scale of 1-
100 

Observations/Changes: 

There is consistency in the 
participation of the 
assessment, and students can 
demonstrate proficiency in 
their final project. Although 
100% participation has not 
been realized, beginning in 
2023 email reminders and live 
updates will be implemented, 
which remains the anticipated 
benchmark.  



SLO 3 
Articulate the skills 
needed for customer 
service, styles of service, 
and dining room 
procedures. 

CUA 180 
 Student Critique 

80% of students will score 
70% or better on the 
project 

Summer 2022 
Section 1 
83% of students (5/6) 
completing the critique scored 
70% or better. 100% scored 
100%. 

Section 2 
100% of students (6/6) scored 
70% or better. 100% scored 
100% 

Observations/Changes 
The student critique used for 
the outcome is a good 
assessment for the class. The 
assessment is designed to 
allow for a real-world critique 
from the customers and 
students to see the results of 
the class and outcome.  



SLO 4 
Demonstrate skills in 
knife, tools, and 
equipment handling and 
apply principles of food 
preparation to produce a 
variety of food products. 

Demonstrate skills in 
knife, tools, and 
equipment handling and 
apply principles of food 
preparation to produce a 
variety of food products. 

CUA 110 
Escoffier, History 
Project 

CUA  120 
Final Practical Exam 

85% of students will score 
70% or better on a scale 
of 1-100 

80% of students 
completing the final will 
score 70% or better 

Fall 2021 
85% of students (11/13) 
scored 91% or better  

Spring 2022 
70% of students (9/13) scored 
93% or better on the Research 
project. 

Summer 2022  
67% of students (2/3) scored 
97% or better on the Research 
project. 1 out of 3 did not turn 
the project in. 

Fall 2021 
Section 1 100% of students, 
(9/9), scored 91% or better on 
the practical exam.  

Section 2 100% of students 
(7/7) scored 88% or better on 
the practical exam.  

Spring 2022 
67% of students (8/12) scored 
63% or better on the practical 
exam. 

Summer 2022  
100% of students (3/3) scored 
87% on the practical exam. 

Observations/Changes 
The assessment for the class 
continues to show what the 
students have learned in the 
class. Since this is a gateway 
class it is expected that some 
students will stop coming to 
class and/or not turn the 
project in. For 2021/2022, six 
students did not turn the 
project in or stopped coming to 
class which affected the 
outcome. The course guide 
that was added has helped 
with reminding the students of 
due dates. 

Observations/Changes 
The practical exam continues 
to show students’ performance 
in class as strong. Since this is a 
gateway class, it is expected 
that some students will not 
complete the class and in the 
spring semester, four students 
stop coming to class, which 
affected the outcome of the 
class. In the Fall, during the 
section 2 class, the practical 
exam was conducted in 
conjunction with our advisory 
board meeting and the 
experience gave them a 
different experience. All 
students performed well. The 
practical exam was modified a 
little to meet the format. 



SLO 5 
Apply the fundamentals 
of baking and pastry 
science to the 
preparation of a variety 
of products.  

CUA 204  
Baking Practical Exam 

75% of students will score 
70% or better on a scale 
of 1-100  

Fall 2021  
100% of students (7/7) scored 
85% or better on the final 
practical exam 

Spring 2022  
100% of students (10/10) 
scored 85% or better on the 
final practical exam 

Observations/Changes 
The assessment tool in this 
class offers consistent results 
that indicate the objectives of 
the course are being met and 
students leave with real-world 
skills. The students also 
continue to perform well on 
the practical exam. 

SLO 6 
Articulate the 
characteristics, functions, 
and food sources of the 
major nutrients, and how 
to maximize nutrient 
retention in food 
preparation and storage.  

CUA 111 
Diet Report 

75%students will score 
80% or better on diet 
reports using a scale of 1-
100  
75% of students will score 
80% or higher on 
modified healthy recipe  

Fall 2021   
100% (9/9) of students who 
completed the Diet Report 
presentation scored 80% or 
higher  

82% (14/17) scored 75% or 
higher on the Healthy Diet  
Spring 2022  
100% (14/14) of students 
completed the Diet Report 
presentation.  

Healthy Recipe Project  
100% (14/14) completed the 
healthy modification recipe 
project successfully  

Observations/Changes 
The healthy Diet project 
continues to be successful and 
proves demonstrated 
understanding of various diets 
and diet requirements 
Spring 2022 semester 
assessment will change from 
the final exam to a modified 
healthy recipe. 

Spring 2022 semester a 
modified recipe project (new 
assessment) proved to be 
successful, this assessment 
tool allowed students to put 
into practice what they have 
learned related to healthy 
cooking by making unhealthy 
recipes healthier, 14/14 
completed this project.  

SLO 7 
Articulate the overall 
concept of purchasing 
and receiving practices in 
quality food service 
operations.  

CUA 213  
Presentation of the Cost 
Control Exercise 
requiring students to 
cost out and formulate 
a menu for a banquet 
event.  

70% of 
students will complete 
this assessment scoring 
80% or better on a scale 
of 1-100  

Fall 2021 
75% (9/12) of students 
completed scoring 90% or 
better  

Spring 2022 

Observations/Changes 
Fall 2021 
Students demonstrated the 
ability to convert provided 
recipes to produce a greater 
yield, then cost out the menu 
to a per-person charge. 



94% (15/16) of students 
completed scoring 90% or 
better  

Observed that students would 
benefit from an opportunity to 
have their projects reviewed. I 
added a project review day to 
the syllabus to provide 
feedback on their efforts.  

Spring 2022  
Students demonstrated the 
ability to convert provided 
recipes to produce a greater 
yield, then cost out the menu 
to a per-person charge. 
Observed that students would 
benefit from additional videos 
of information from academic 
sources as well as additional 
PowerPoint videos that 
collaborate with the book’s 
information. 

SLO 8 
Demonstrate an 
understanding of the 
basic principle of 
sanitation and safety and 
be able to apply them 
in food 
service operations.  

CUA 112s 
My Lab 

80% of students will score 
80% on the My Lab 

Fall 2021  
100% of students (10/10) 
scored 85% or better on the 
My Lab project 

Spring 2022  
60% of students (9/15) 
completed with a score of 
80% or better on completion. 

Summer 2022:  
100% of students (4/4) 
completed the project with 
80% or better. 

Observations/Changes 
Since the vendor discontinued 
the My Lab access for students 
at the end of the fall semester, 
a requirement of chapter 
outlines has been instituted in 
this course.  
And although only 60% of 
students completed the 
requirement in the Spring, 
100% of students were 
successful in the summer 
semester.  This dictates that 
more data is needed before 
quality observations can be 
made. 



Summer was a unique 
experiment in that a new book 
was adopted for the course 
and the short-term format was 
implemented.  

SLO 9 
Demonstrate familiarity 
with varieties of 
beverages and different 
types of beverage 
service.  

 CUA 210  
Beverage Expo 
PowerPoint 
presentation 

ServeSafe Alcohol Test 

75% of students 
completing the project 
will score 80% or better 
evaluated in four areas 
on a total scale of 1-100 
Area 1-Completeness of 
topic covered  
Area 2-Presentation   
Area 3-Creativity  
Area 4-Degree of effort  

Students choosing to take 
the optional ServeSafe 
Alcohol test will score 
80% or better  

Summer 2022  
100% 13/13 complete projects 
scoring 80% or better.  

ServSafe Alcohol Test is 
optional: 100 % 2/2 
completed test, passed and 
received industry 
certification.   

Observations/Changes: 
The students presented live/in 
person. The use of technology 
in the development of 
PowerPoint was required of all 
students and presentations 
showed a strong success rate 
of achieving success based on 
the grading rubric. 

Plan submission date: September 23rd, 2022 Submitted by: Todd Jackson 
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