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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. Determine primary and secondary butchery cuts related to a professional foodservice system.
	Means: Recall and multiple choice quizzes.
Criteria: Students will score 70% or better, identifying primary and secondary butchery cuts.  
	 Of 37 students, 30 students (81%) scored 85% or above (Spring 2011)
	Daily exercise in fabrication and identification of butchery cuts and originating locations reinforces concepts associated with the primary and secondary commercial cuts of various protein sources.

	1
	2. Identify and fabricate various classifications for meats, fish, poultry, game, and seafood and their grading
	Means: Recall and multiple choice quizzes.
Criteria: Students will score 70% or better, identifying proper classifications and grading for meats, fish, poultry, game, and seafood.
	Of 37 students, 30 students (81%) scored 85% or above (Spring 2011).
	Daily exercise in the identification and fabrication of the various cuts of meats, fish, poultry and their grading reinforces concepts associated with proper product ID and fabrication.

	1
	3. Identify quality grading systems.
	Means: Recall and multiple choice quizzes.  

Criteria: Students will score 70% or better, identifying quality grading systems.   


	Of 37 students, 30 students (81%) scored 82% or above (Spring 2011).
	Create in-class weekly review activity to reinforce various grading used for the different meat classifications.

	1
	4. Identify specialty equipment and tools used for butchering and their uses in food fabrication.
	Means: Verbal identification and demonstration quiz.
Criteria: Students will score 70% or better according to a department rubric, identifying and demonstrating use of specialty equipment and butchery tools.
	Of 37 students, 30 student (81%) scored 89% of the above (Spring 2011).
	Create in-class weekly review activity to reinforce concepts associated with specialty fabrication equipment and tools used in butchery.


