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	Core program:

Graduates of the associates degree program will have the foundation to gain immediate, successful employment as a supervisor, manager, or manager trainee in the foodservice and lodging industry.  The following concepts are introduced and reinforced throughout the program: employee selection, training and motivation; menu planning, purchasing and food & beverage cost control; hotel and restaurant accounting, designing food facilities, safety and sanitation; principles of food preparation & service; supervision, management & leadership.  Students will be able practically apply the above components and gain a full understanding of the roll of a successful operations manager.  Graduates will also be able to transfer to one of the many top rated four year hospitality programs and/or culinary arts programs.

Fundamental Foods Certificate:

Upon completion, students will have gained the basic skills necessary to compete successfully for entry level positions in: full service hotel or institutional kitchens, full or limited service restaurants, food service operations in schools, hospitals, extended care facilities and catering operations.  

Certificate earners will:

· Gain knowledge of the vast number of career options available w/in the hospitality industry.

· Understand the fundamentals of food preparation and presentation.

· Be able to demonstrate knowledge of mandated safe food handling practices.

3. Be introduced to the functional departments of food service operations.


Program SLO Feedback Form

Program: Hospitality Management  
Division: Commercial Service
Reviewer: Cathy Hasson
Operational Definition: Student Learning Outcomes (SLO) are the set of skills that contain critical knowledge, abilities and attitudes that students will attain by the end of any set of college experiences gained from participating in classes, programs, degrees, certificates or encounters with college services. SLO should articulate the major focus or purpose for each experience using descriptive/observable verbs and requires higher-level thinking skills rather than small discrete or basic thinking skills. In addition, SLO should be written with the end in mind so that the end product is measurable. 

	Criteria
	Meets Criteria
	Suggestions For Meeting Criteria

	A. Reflects an overarching goal rather than discrete skills or objectives. 


	Yes
	

	B. Represents fundamental result of course or program.


	Yes
	

	C. Describes a major skill set that includes knowledge (cognitive), ability (psychomotor) and/or attitude (affective) to be gained by the end of the course or program. 


	No
	Describe major competencies in terms of knowledge, ability and attitude gained as a result of the program(s). Eliminate the second and third sentence of the first paragraph (or transform into skills gained). 

	D. Uses higher-level thinking skills (synthesizes many discrete skills) requiring students to apply what they’ve learned.
	No
	Use higher-level thinking skills to describe major skill sets. Please see attached sheets on higher-level thinking skills in the three domains.



	E. Tells what the student will be able to do vs. teaching or learning content and activities.

 
	No
	Eliminate the second and third sentence of the first paragraph (or transform into skills gained).


	F. Uses an observable action verb.


	Yes
	

	
	
	

	
	
	

	G. Results in a product that is evaluated or assessed by faculty.
	
	Unclear as to how student performance will be evaluated or assessed. Describe assessment of student performance in terms of how mastery or achievement will be measured (e.g. Outcomes will be assessed by a series of embedded class assessments/exams and problem solving exercises) Please see Outcome Assessment Measures Checklist attached for additional information.


