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

	1

	1. Discuss the history and purpose of herbs and spices in relation to geography, origin and use by various cultures
	Means: Research report.

Criteria: 70% of students will score a ‘C’ or better according to a department rubric.
	 Of 37 students, 30 students (81%) scored 75% or above (Spring 2011).
	Research project reinforces the concepts associated with the history of herbs and spices for the commercial kitchen.

	2
	2. Analyze market instability and cost variances of herbs and spices


	Means: Group research project presentation.
Criteria: 70% of students will score a ‘C’ or better according to a department rubric.
	Of 37 students, 32 students (86%) scored 75% or above (Spring 2011).
	Group research project reinforces collaborative learning regarding market instability, cost, and variance of herbs and spices.

	2
	3. Determine volatility and proper storage procedures


	Means: Oral report presented to class after having observed and recorded volatility of herbs and spices.
Criteria: Students will score 70% or better according to a department rubric.
	Of 37 students, 35 students (94%) scored 75% or above (Spring 2011).
	Individual research and observations related to proper storage reinforces proper handling of herbs and spices.

	5
	4.  Demonstrate the ability to categorize herbs, spices, and blends under the five major flavor profiles.
	Means: Taste test.

Criteria: Students will score 70% or better, properly identifying and categorizing herbs, spices, and blends under the five major flavor profiles.


	Of 37 students, 27 students (73%) scored 75% of above (Spring 2011).
	Taste test helps to identify students who need further assistance in developing the skills to properly classify major flavor profiles of herbs and spices. Recommendations for additional practicum in taste testing will be implemented when necessary.

	5
	5.  Determine what, when, and how much herbs and spices to use in various foods.

	Means: Identify herbs and spices and choose appropriate amounts required for selected recipes.

Criteria: Students will use herbs and spices for production of saleable products.
	Of 37 students, 32 students (86%) scored 75% or above (Spring 2011).
	Daily exercise in the use of herbs and spices in proportion to products produced reinforces concepts associated with the five W’s in the use of herbs and spices.

	5
	6.  Use fruit flavorings, extracts, essences, sweeteners, edible leaves and flowers, sauces, preserves and condiments, coffee, tea and spiced drinks in cooking.
	Means: Taste test. 
Criteria: Students will score 70% or better, identifying fruit flavorings, extracts, essences, sweeteners, edible leaves and flowers, sauces, preserves and condiments, coffee, tea and spiced drinks in cooking.


	Of 37 students, 26 students (70%) scored 75% of above (Spring 2011).
	Exposure to more complex flavors and blends activities in class reinforces concepts associated with extracts, essences, edibles flowers, preserves, and condiments that uses herbs and spices.
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