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	Institutional Learning Outcomes
	Course Intended Outcomes
	Means of Assessment and Criteria for Success
	Summary of Data Collected
	Use of Results

	5
	1. Identify and proficiently use kitchen utensils, equipment, and tools associated with the culinary profession.
	Means: Verbal identification and demonstration.

Criteria: Students will score 70% or better at identifying and demonstrating use of kitchen tools and equipment.
	Of 39 students, 32 students (82%) scored 87% or above (Spring 2011).
	Provide daily opportunities to exercise and reinforce mastery of kitchen equipment identification, including proper and safe use, to engage students in utilizing said tools with proficiency and ease. 

	5
	2. Demonstrate with proficiency the four major cooking techniques and their application to culinary cooking.
	Means: Recall and/or essay exam.  

Criteria: Students will score 70% or better on exam, identifying four major cooking techniques and their applications.
	Of 39 students, 29 students (74%) scored 85% of above (Spring 2011).
	Provide daily opportunities to practice using the four major cooking techniques, in both savory and cold kitchen, to support students in mastering specific applications.

	1
	3. Discuss in detail the history of gastronomy and its modern application in food service
	Means: Multiple choice, short answer, and essay exam. 

Criteria: Students will score 70%or better, identifying four major cooking techniques and their applications.  
	Of 39 students, 25 students (64%) scored 75% of above (Spring 2011).
	Create in-class weekly review activity to reinforce concepts associated with gastronomique history and the application of the advances in cooking technique applications.

	5
	4. Explain and demonstrate preparation of all major stocks, grand and compound sauces, and major soup groupings.
	Means: Multiple choice and/or short answer and/or essay exam. 
Criteria: Students will score 70%or better, identifying major stocks, grand and compound sauces, and major soup groupings; in addition to preparing each sauce/soup.  
	Of 39 students, 32 students (82%) scored 85% higher of above (Spring 2011).
	Provide daily opportunities to apply principles of stocks and sauces, reinforcing theory presented during lectures.

	5
	5. Discuss and demonstrate preparation of meats, fish, poultry, game, and other entrée selections.
	Means: Multiple choice, short answer, and essay exam. 

Criteria: Students will score 70%or better, identifying cuts of meats, fish, poultry, game, and other entrée preparation; in addition to preparing each sauce/soup.  
	Of 39 students, 25 student (64%) scored 75% or above (spring 2011).
	Provide daily opportunities to engage in the production and handling of different protein groups and related sauce/vegetable pairing, reinforcing theory presented during lectures.

	5
	6. Explain methods and demonstrate preparation of vegetables, potatoes, pasta, and other starch cookery.
	Means: Multiple choice, short answer, and essay exam. 

Criteria: Students will score 70%or better, explaining preparation of vegetables, potatoes, pasta, and other starch cookery.


	Of 39 students, 29 students (74%) scored 75% or above (Spring 2011).
	Provide daily opportunities to engage in the production and handling of various vegetables, grains, legumes, and other starches, reinforcing theory presented during lectures.
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