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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. Distinguish different types of forcemeats, cooking methods, and utilization in the modern Garde Manger kitchen.
	Means: Recall and practical demonstration of the production of various forcemeats using appropriate cooking methods for each style
Criteria: 70% of students will score a ‘C’ or better, identifying and demonstrating proper use of different styles of forcemeats. 

	 Of 27 students, 25 students (92%) scored 85% or above (Spring 2011).
	Providing daily opportunities to exercise the production of the various forcemeats, including their proper cooking techniques, reinforces concepts learned.

	3
	2. Identify numerous edible and non-edible displays, including fruit, vegetable, salt, tallow, and ice carving.
	Means: Verbal identification and demonstration of proficiency in carving and sculpting various food mediums used as centerpieces
Criteria:  70% of students will score a ‘C’ or better, sculpting and carving various food mediums as centerpieces.
	Of 27 students, 25 students (92%) scored 89% or above (Spring 2011).
	Providing daily opportunities to practice sculpting and carving various food medium as centerpieces for food displays, reinforces concepts learned.

	3
	3. Identify various international hors d’oeuvre and their preparation.
	Means: Verbal identification and practical demonstration of various hot and cold international appetizer preparation
Criteria:  70% of students will score a ‘C’ or better, identifying and producing international appetizers. 
	Of 27 students, 25 students (92%) scored 84% or above (Spring 2011).
	Providing daily opportunities to identify and produce various international appetizers, according to their composition and structure, reinforces learned concepts.

	3
	4. Itemize prepared charcuterie products, including sausages, hams, and crepinette.
	Means: Recognize and prepare charcuterie products such as sausages, hams, and crepinette
Criteria: 70% of students will score a ‘C’ or better, identifying and the proper production of various charcuterie products.
	Of 27 students, 25 students (92%) scored 88% or above (Spring 2011).
	Providing daily opportunities to identify and produce various charcuterie products and practicing their use in the cold kitchens, reinforces learned concepts.

	3
	5. Identify various curing methods and produce cured food products in the laboratory.
	Means: Verbal identification and practical demonstration of proper curing methods for meat, fish, poultry, or other mixed meat items
Criteria: 70% of students will score a ‘C’ or better, based on identification and proper production of cured food products.


	Of 27 students, 25 students  (92%) scored 84% or above (Spring 2011).
	Providing daily opportunities to identify and produce properly cured food products for the cold and hot kitchen, reinforces learned concepts.

	5
	6. Recognize and practice cooking methods for various meats, seafood, and poultry for the Garde Manager.
	Means: Recall and practical demonstration of various cooking techniques used in the cold kitchen
Criteria: 70% of students will score a ‘C’ or better, identifying various cooking techniques used in the cold kitchen.
	Of 27 students, 25 students scored (92%) 85% or above (Spring 2011).
	Providing daily opportunities to practice major cooking techniques used in the cold kitchen, supports students in mastering specific applications.
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