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	1.  Demonstrate knowledge and technique of basic cooking skills preparing sauces.
	Means: Product performance and demonstration exam.

Criteria: Students will score 70% or better according to a department rubric.
	Of 37 students, 26 students (70%) scored 70% or above (Spring 2011).
	Create in-class weekly review activity to reinforce concepts associated with preparation of sauces, in addition to daily practice and use of techniques, and basic cooking skills used in savory kitchen.
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	2.  Demonstrate advance skills and technique used in preparing, plating, and serving main course dishes.
	Means: Demonstration and essay exams

Criteria: Students will score 70% or better according to a department rubric.
	Of 37 students, 35 students (94%) scored 80% or above (Spring 2011).
	Daily production preparing, plating, and serving main course dishes, helps students to master skills and techniques with proficiency. Weekly essays reinforce theory learned during lectures. 
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	3.  Describe and prepare liaisons, thickening agents, and, a variety of soups, including clear, creams, purees, bisques, chowders, nationals.
	Means: Multiple choice, short answer, and essay exams

Criteria: 70% of students will score a ‘C’ or better, according to a department rubric.

	Of 37 students, 27 students (73%) scored 72% or above (Spring 2011).
	Daily practice and production, and weekly exams, reinforce concepts necessary to master application.
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	4.  Demonstrate the ability to identify and utilize skills/techniques to prepare starches, including potatoes, rice, and pastas.
	Means: Visual/verbal identification and demonstration exam, and, multiple choice exam.
Criteria: Students will score 70% or better, according to a department rubric, identifying and demonstrating proper preparation of starches.
	Of 37 students, 20 students (54%) scored 70% or above (Spring 2011).
	Revise assessment method to capture and reflect a  more balanced  means of assessment, capturing and evaluating student performance in both academic and practical performance areas. Create in-class weekly review activity to reinforce concepts associated with starch preparation. 
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	5.  Demonstrate the ability to identify several different grains and grain products.
	Means: Visual identification exam. Criteria: 70% of students will score a ‘C’ or better, according to a department rubric.
	Of 37 students, 11 students (30%) scored 72% or above (Spring 2011).
	Revise assessment method to capture and reflect a  more balanced  means of assessment, capturing and evaluating student performance in both academic and practical performance areas. Create in-class weekly review activity to reinforce concepts associated with grain identification.  
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	6.  Demonstrate the ability to identify and utilize skills/techniques to properly prepare a variety of vegetables.
	Means: Visual identification and demonstration exam.

Criteria: 70% of students will score a ‘C’ or better, according to a department rubric.
	Of 37 students, 28 students (76%) scored 70% or above (Spring 2011).
	Daily practice and production using a variety of vegetables and cookery helps students to achieve proficiency. 



