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	1.  Plan layout and design menu for commercial and institutional foodservice operations.
	Means: Individual menu design project
Criteria: 70% of students will score a ‘C’ or better,  based on application of basic menu design and layout techniques.
	Of 36 students, 29 students (81%) scored 80% or above (Spring 2011).
	Monthly individual menu project based on design, content, pricing, and nutrition, reinforces concepts associated with theory lecture.
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	2.  Analyze commercial menu and apply current nutrition principles and trends to food preparation.

	Means: Individual written commercial menu project
Criteria: 70% of students will score a ‘C’ or better, based on menu analysis.
	Of 36 students, 16 students (44%) scored 70% or above (Spring 2011).
	Create in-class weekly review activity to reinforce concepts associated with commercial menus, nutritional principles/practices. 
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	3.  Demonstrate ability to perform menu analysis including profitability factors, menu content, and a menu layout.

	Means: Individual menu analysis project
Criteria: 70% of students will score a ‘C’ or better, based on overall menu profitability and content.
	Of 36 students, 23 students (64%) scored 70% or above (Spring 2011).
	Create in class weekly review activity to reinforce concepts associated with  menu analysis and overall profitability.
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	4.  Demonstrate understanding of the Food Guide Pyramid and evaluate food labels according to the nutrition facts panel.
	Means: Written exam

Criteria: 70% of students will score a ‘C’ or better, based on understanding the food guide pyramid and food label nutrition facts panel.
	Of 36 students, 25 students (69%) scored 75% or above (Spring 2011).
	Create in-class weekly review activity to reinforce concepts and written exam review with same random sample questions per 50% of students each semester.
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	5.  Explain the difference between lipids, carbohydrates, and proteins, and the metabolization process for each.
	Means: Written report

Criteria: 70% of students will score a ‘C’ or better, based on understanding differentiating factors and metabolization process of lipids, carbohydrates, and proteins .
	Of 36 students, 28 students (78%) scored 75% or above (Spring 2011).
	Create in-class weekly review activity to reinforce concepts associated with differentiation and metabolization of lipids, carbohydrates, and proteins. 

	2
	6. Differentiate between fat soluble and water soluble vitamins.
	Means: Oral presentation report

Criteria: 70% of students will score a ‘C’ or better, based on understanding differentiating factors between fat soluble and water soluble vitamins.
	Of 36 students, 31 students  (86%) scored 75% or above (Spring 2011).
	Oral presentation report reinforces concepts associated fat soluble and water soluble vitamins.
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