
Program Assessment: Plans and
Results

Program - Culinary Arts 3D (Certificate)

Academic School: Technical & Professional Studies
Department: Culinary Arts & Hospitality Management
Discipline/Program Mission Statement: 3D provides access to high quality education that promotes student learning and
enables individuals with developmental disabilities to develop to their fullest potential through unique, targeted programs for
business and industry.
How long should a typical student take to complete the sequence of courses/program?: Two years, though some students may
take longer
External Accrediting Body (if applicable): None at this time – accreditation expectations by ThinkCollege and ACF are evolving.
Date of last external evaluation (if applicable): n/a
Date of next external evaluation (if applicable): n/a

Learning/Co-Curricular Outcome:  A. Self-Determination
Students will demonstrate growth in independent living skills as evidenced by employing professional uniform practices and
outlining and following safety and sanitation practices.

* Planned Assessment Cycle: 2018 - 2019, 2019 - 2020, 2020 - 2021, 2021 - 2022, 2022 - 2023
Start Date: 08/15/2018

* Outcome Status: Active - Learning

Assessment Measures

"Other" Measure Type: Direct - Observation/Inspection

Assessment Goal/Threshold: 75% of students will receive meets or exceeds expectations according to the common rubric.
How will data be reviewed?: 3D faculty and staff will record and analyze the uniform inspection scores using a common
rubric focusing on uniform standards in the culinary and hospitality industry. Norming workshops will be held before and
after the mid-term, in preparation for the final observation. At the end of the semester, faculty will conduct a second
norming workshop and analyze the results.

Other - 1.1) Uniform Inspection - HOSD 0301: Intro to Hospitality.  All students will complete the assessment measure.
(Active)

Results
Reporting Period: 2018 - 2019

Instruction and assessment measures to ensure uniform standards seems strong. 100% of students met or exceeded uniform
expectations.

Conclusion: Assessment Goal/Threshold Met

Analysis of Results: The newer cohort had more students exceeding expectations than the second year cohort. We could say this
is because reinforcement of uniform expectations through cohesive instructor/supporter communication exists with the 2018
cohort. Also, we could say Cohort 2018 had more students exceeding expectations because more time elapsed between second
year cohorts' intro to hospitality class and first years' intro to hospitality class. Also, Cohort 2018 was assessed more often and
rigorously as part of their first year course training in intro to hospitality through uniform inspections. As a whole, daily self-
evaluations may have contributed to the high success rate in uniform standards.
# of Traditional Students Assessed: 14
# of Traditional Students Who Successfully Completed Assessment: 14
# of Online Students Assessed: 0
# of Online Students Who Successfully Completed Assessment: 0

05/10/2019
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Program - Culinary Arts 3D (Certificate)

# of Hybrid Students Assessed: 0
# of Hybrid Students Who Successfully Completed Assessment: 0
# of Concurrent Students Assessed: 0
# of Concurrent Students Who Successfully Completed Assessment: 0

Continuous Improvement Action Plans
Continuous Improvement Action Plan:  Results show some room for growth in rigor. Team will edit uniform inspection rubric to
ensure uniform expectations are clear and specific. Team will review uniform assessment timelines and weights of each
assessment value to ensure student engagement, accountability, and employability success. Team will need to make sure
inspections continue frequently throughout program to reinforce expectations and prevent digression in uniform knowledge and
expectations. Time and space to teach and assess this competency may require a portfolio class for each cohort each semester.
Add New Uniform Inspection Rubric AND new uniform inspection assessment (given to students) to repository as soon as we get
it edited.  (05/10/2019)
Reporting Period: 2018 - 2019

For the Midterm Uniform Inspection grade, students were assessed by a a uniform inspection and a field trip reflection. The
results are as follows: 75% of students meet the expectations of the learning goal; 0% of students exceeded the expectations of
the learning goal, and 25% of students are approaching the learning expectations for uniform requirements.

Conclusion: Assessment Goal/Threshold Met

Analysis of Results: Alignment of the learning goals for the Intro to Hospitality goal and the uniform inspection requirements
need refining for clarification. The team concludes all students should have a uniform assessment each semester to ensure
proficiency and/or growth throughout the program. Currently, the uniform competency is most thoroughly tested and
documented during the first semester of the program in the Intro to Hospitality class and is revisited throughout the program in
the MFSE rubrics. However, after reviewing the scores for this competency and observing sanitation errors from more
experienced cohorts in 3rd and 4th semester classes, assessing the competency each semester and evaluating the students'
performances through uniform checklists (and using these are portfolio artifacts) each semester may provide more valid
representations of Self-Determination competencies.
# of Traditional Students Assessed: 8
# of Traditional Students Who Successfully Completed Assessment: 8
# of Online Students Assessed: 0
# of Online Students Who Successfully Completed Assessment: 0
# of Hybrid Students Assessed: 0
# of Hybrid Students Who Successfully Completed Assessment: 0
# of Concurrent Students Assessed: 0
# of Concurrent Students Who Successfully Completed Assessment: 0

03/04/2019

Continuous Improvement Action Plans
Continuous Improvement Action Plan:  Clarify the alignment of the learning goals of Intro to Hospitality to the uniform
inspection. Determine clear learning outcomes for the intro to hospitality class that meet the intended outcomes of an intro to
hospitality class and the uniform competency of the 3D program's self-determination objective (possibly have the students
evaluate one of  employees of our field trip locations using the uniform inspection document after they themselves have been
inspected many times.) Reassess ILS Faculty job description to ensure ownership of the self-determination competencies
(Uniform and Sanitation) and to ensure the competencies are taught, assessed, evaluated, and added to the students' portfolios
each semester. Time and space must be provided to the students and the ILS instructor to effectively teach and assess this
competency.  (03/04/2019)

Assessment Goal/Threshold: 75% of students will receive meets or exceeds expectations according to the common rubric.
How will data be reviewed?: 3D faculty and staff will record and analyze the uniform presentation scores using a common
rubric focusing on operations, standards, and career options in the culinary and hospitality industry. Norming workshops
will be held before and after the mid-term, in preparation for the final observation. At the end of the semester, faculty will
conduct a second norming workshop and analyze the results.

Direct - Presentation - 1.2) Uniform Presentation - HOSD 0301: Intro to Hospitality.  All students will complete the
assessment measure.  (Active)

Results
Reporting Period: 2018 - 2019 05/10/2019
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Program - Culinary Arts 3D (Certificate)

We do not have results for the presentation portion of this competency because the presentation is given in the first semester of
the first year of the program in the Intro to Hospitality class,. The team agrees that the program learning outcome "self
determination" and how it relates to uniform practices in the hospitality industry should be assessed each semester of the
program.

Conclusion: Inconclusive

Analysis of Results: We do not currently assess this portion of self determination in semesters 2, 3, and 4 because students do
not have a 3D only class for faculty to instruct, reinforce, and assess the portfolio (3D Program Learning Outcomes) past semester
1.
# of Traditional Students Assessed: 0
# of Traditional Students Who Successfully Completed Assessment: 0
# of Online Students Assessed: 0
# of Online Students Who Successfully Completed Assessment: 0
# of Hybrid Students Assessed: 0
# of Hybrid Students Who Successfully Completed Assessment: 0
# of Concurrent Students Assessed: 0
# of Concurrent Students Who Successfully Completed Assessment: 0

Continuous Improvement Action Plans
Continuous Improvement Action Plan:  Create the curriculum for a semester 2, 3, and 4 3D Only class for each Cohort (2 cohorts
per year). Possibly assess this portion of the self-determination requirement (professional roles and responsibilities in the fields
of culinary, baking, and hospitality in relation relation to uniform) through case studies of peers studying in each of the three
fields. Revise Portfolio Rubric and Assessment rubric for the presentation portion of the competency and upload to the related
document repository.  (05/10/2019)
Reporting Period: 2018 - 2019

The 3D Learning Outcome of Uniform was assessed in the Intro to Hospitality Final. Students were to compare and contrast the
employee  professional uniforms of occupations in differing hospitality sectors. The results of the final assessment are as follows:
13% of students assessed meet the intended learning outcome; 25% of the students assessed are approaching the expectations
of the learning outcome; 62% of the students exceed the expectations of the learning outcome.

Conclusion: Assessment Goal/Threshold Met

Analysis of Results: The student approaching expectations may need to revisit the course objectives. Opportunities to express the
knowledge learned in the class should stay project-based since 62% of the students exceeded expectations.
# of Traditional Students Assessed: 8
# of Traditional Students Who Successfully Completed Assessment: 8
# of Online Students Assessed: 0
# of Online Students Who Successfully Completed Assessment: 0
# of Hybrid Students Assessed: 0
# of Hybrid Students Who Successfully Completed Assessment: 0
# of Concurrent Students Assessed: 0
# of Concurrent Students Who Successfully Completed Assessment: 0

03/04/2019

Continuous Improvement Action Plans
Continuous Improvement Action Plan:  Provide UDL training for Lead Faculty and/or any faculty teaching this class to provide
students multiple means of engagement, representation, and action & expression of the different vast number of jobs and
uniform types in the hospitality industry.  (03/04/2019)

"Other" Measure Type: Direct - Observation/Inspection

Assessment Goal/Threshold: 75% of students will receive meets or exceeds expectations according to the common rubric.
How will data be reviewed?: 3D faculty and staff will record and analyze the sanitation inspection scores using a common
rubric focusing on sanitation practices in the culinary and hospitality industry. Norming workshops will be held before and
after the mid-term, in preparation for the final observation. At the end of the semester, faculty will conduct a second
norming workshop and analyze the results.

Other - 2.1) Sanitation Inspection - CULD 0301: Sanitation.  All students will complete the assessment measure. (Active)

Results
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Program - Culinary Arts 3D (Certificate)

Reporting Period: 2018 - 2019

Instruction and assessment measures to ensure sanitation standards seems strong. 100% of students received meets or exceeds
expectations.

Conclusion: Assessment Goal/Threshold Met

Analysis of Results: The newer cohort had more students exceeding expectations than the second year cohort. We could say this
is because reinforcement of sanitation expectations through cohesive instructor/supporter communication exists with the 2018
cohort. Also, we could say Cohort 2018 had more students exceeding expectations because more time elapsed between second
year cohorts' sanitation class and first years' sanitation class. Also, Cohort 2018 was assessed more often and rigorously as part of
their first year course training in sanitation through sanitation inspections. As a whole, daily self-evaluations may have
contributed to the high success rate in sanitation standards.
# of Traditional Students Assessed: 14
# of Traditional Students Who Successfully Completed Assessment: 14
# of Online Students Assessed: 0
# of Online Students Who Successfully Completed Assessment: 0
# of Hybrid Students Assessed: 0
# of Hybrid Students Who Successfully Completed Assessment: 0
# of Concurrent Students Assessed: 0
# of Concurrent Students Who Successfully Completed Assessment: 0

05/10/2019

Continuous Improvement Action Plans
Continuous Improvement Action Plan:  Results show some room for growth in rigor. Team will edit sanitation inspection rubric
to ensure sanitation expectations are clear and specific. Team will review sanitation assessment timelines and weights of each
assessment value to ensure student engagement, accountability, and employability success. Team will need to make sure
inspections continue frequently throughout the program to reinforce expectations and prevent digression in sanitation
knowledge, practices, and expectations. Time and space to teach and assess this competency may require a portfolio class for
each cohort each semester. Add New Sanitation Inspection Rubric AND new Sanitation inspection assessment (given to students)
to repository as soon as we get it edited.  (05/10/2019)
Reporting Period: 2018 - 2019

100% of students exceeded expectations according to the common rubric.
Conclusion: Assessment Goal/Threshold Met

Analysis of Results: The eight students were assessed with a sanitation checklist while setting up/prepping kitchen, cooking, and
cleaning kitchen in their 3D Food I class. All 8 students passed the inspection with a 96% score or higher. 6 students received a
score of 100% on the assessment. The team concludes all students should have a sanitation assessment each semester to ensure
proficiency and/or growth throughout the program. Since the assessment happens during our 3D Sanitation class which is
required for each new cohort in their fall semester, results have traditionally been taken down into the portfolio and left for the
duration of the program. After reviewing the scores for this assessment and observing common sanitation errors from more
experienced cohorts in 3rd and 4th semester classes, the team concludes it should assess this competency each semester for a
more genuine representation of students' sanitation practices and ensure the sanitation expectations for the Self-Determination
3D Program Objective.
# of Traditional Students Assessed: 8
# of Traditional Students Who Successfully Completed Assessment: 8
# of Online Students Assessed: 0
# of Online Students Who Successfully Completed Assessment: 0
# of Hybrid Students Assessed: 0
# of Hybrid Students Who Successfully Completed Assessment: 0
# of Concurrent Students Assessed: 0
# of Concurrent Students Who Successfully Completed Assessment: 0

02/14/2019

Continuous Improvement Action Plans
Continuous Improvement Action Plan:  Reassess ILS Faculty job description to ensure ownership of the self-determination
competencies (Uniform and Sanitation) and to ensure the competencies are taught, assessed, evaluated, and added to the
students' portfolios each semester. Time and space must be provided to the students and the ILS instructor to effectively teach
and assess this competency each semester and not just in the first semester of each new cohort. Sanitation inspections should
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Program - Culinary Arts 3D (Certificate)

happen program-wide each semester in addition to being observed and evaluated during MFSEs. Maybe pick one of the labs for
each of the students each semester to give sanitation inspections?? (03/04/2019)

Assessment Goal/Threshold: 75% of students will receive meets or exceeds expectations according to the common rubric.
How will data be reviewed?: 3D faculty and staff will record and analyze the sanitation presentation scores using a
common rubric focusing on understanding the types, causes, and prevention of food-borne illness in the culinary and
hospitality industry. Norming workshops will be held before and after the mid-term, in preparation for the final
observation. At the end of the semester faculty will conduct a second norming workshop and analyze the results.

Direct - Presentation - 2.2) Sanitation Presentation - CULD 0301: Sanitation.  All students will complete the assessment
measure. (Active)

Results
Reporting Period: 2018 - 2019

We do not have results for the presentation portion of this competency because the presentation is given in the first semester of
the first year of the program in the Sanitation class,. The team agrees that the program learning outcome "self-determination"
and how it relates to sanitation practices in the hospitality, culinary, and baking fields should be assessed each semester of the
program.

Conclusion: Inconclusive

Analysis of Results: We do not currently assess this portion of self-determination in semesters 2, 3, and 4 because students do
not have a 3D only class for faculty to instruct, reinforce, and assess the portfolio (3D Program Learning Outcomes) past semester
1.
# of Traditional Students Assessed: 14
# of Traditional Students Who Successfully Completed Assessment: 14
# of Online Students Assessed: 0
# of Online Students Who Successfully Completed Assessment: 0
# of Hybrid Students Assessed: 0
# of Hybrid Students Who Successfully Completed Assessment: 0
# of Concurrent Students Assessed: 0
# of Concurrent Students Who Successfully Completed Assessment: 0

05/10/2019

Continuous Improvement Action Plans
Continuous Improvement Action Plan:  Create the curriculum for a semester 2, 3, and 4 3D Only class for each Cohort (2 cohorts
per year). Possibly assess this portion of the self-determination requirement (professional roles and responsibilities in the fields
of culinary, baking, and hospitality in relation to safety/sanitation practices) through case studies of peers studying in each of the
three fields. Revise Portfolio Rubric and Assessment rubric for the presentation portion of the competency and upload to the
related document repository. (05/10/2019)
Reporting Period: 2018 - 2019

88% of students received meets or exceeds expectations. One student is approaching expectations.
Conclusion: Assessment Goal/Threshold Met

Analysis of Results: The team concludes that the variety of scores for this assessment indicates an acceptable amount of rigor.
The team also suggests the one student who is approaching expectations might consider revisiting the concepts of the course
and/or retaking Sanitation.
# of Traditional Students Assessed: 8
# of Traditional Students Who Successfully Completed Assessment: 8
# of Online Students Assessed: 0
# of Online Students Who Successfully Completed Assessment: 0
# of Hybrid Students Assessed: 0
# of Hybrid Students Who Successfully Completed Assessment: 0
# of Concurrent Students Assessed: 0
# of Concurrent Students Who Successfully Completed Assessment: 0

02/14/2019

Learning/Co-Curricular Outcome:  B. Academic Enrichment
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Program - Culinary Arts 3D (Certificate)
Students will participate in an academically enriched environment as evidenced by exhibiting industry specific knowledge and by
outlining and assembling the tools and products needed for an organized day.

* Planned Assessment Cycle: 2018 - 2019, 2019 - 2020, 2020 - 2021, 2021 - 2022, 2022 - 2023
Start Date: 08/15/2018

* Outcome Status: Active - Learning

Assessment Measures

"Other" Measure Type: Direct - Portfolio

Assessment Goal/Threshold: 75% of students will receive meets or exceeds expectations according to the common rubric.
How will data be reviewed?: 3D faculty and staff will record and analyze knowledge portfolio artifacts using a common
rubric focusing on expectations of the following academic enrichment outcomes: demonstrating awareness; knowledge;
selection and use of terminology ingredients, and skills; and the principals and concepts of Traditional Course Experiences
of the Culinary Arts and Hospitality Management Institute. Norming workshops will be held before and after the mid-term,
in preparation for the final observation. At the end of the semester, faculty will conduct a second norming workshop and
analyze the results.

Other - 3) Knowledge: Pages of Pride - *HOSD 0326: Practicum.  All students will complete the assessment measure.
(*While artifacts are collected throughout program participation, assessment occurs in final semester.) (Active)

Results
Reporting Period: 2018 - 2019

43% of students exceeded expectations where 57% of students are approaching expectations.
Conclusion: Assessment Goal/Threshold Not Met

Analysis of Results: The 57% of students who exceeded expectations represents the 2017 Cohort who have completed all
portfolio requirements by the end of this semester. Since 100% of this 57% exceeded expectations, we can surmise that either the
rigor is not high enough and/or the artifacts were not graded correctly. In this case, the rigor according to the knowledge grading
rubric is pretty good, but instructors were unable to follow the rubric due to the inability to find the space and time to teach,
reinforce, and assess the clearly-defined expectations of the knowledge competency rubric.

The 43% of students approaching expectations represents the 2018 Cohort who have only completed 50% of the program;
therefore, haven't had the opportunity to gain all required portfolio artifacts. In addition, the rigor according to the "knowledge"
grading rubric is sufficient, but students were only graded on a credit/no-credit basis (as were the 2017 Cohort) due to the
inability to find the space and time to teach, reinforce, and assess the clearly-defined expectations of the knowledge competency
rubric.
# of Traditional Students Assessed: 14
# of Traditional Students Who Successfully Completed Assessment: 14
# of Online Students Assessed: 0
# of Online Students Who Successfully Completed Assessment: 0
# of Hybrid Students Assessed: 0
# of Hybrid Students Who Successfully Completed Assessment: 0
# of Concurrent Students Assessed: 0
# of Concurrent Students Who Successfully Completed Assessment: 0

05/10/2019

Continuous Improvement Action Plans
Continuous Improvement Action Plan:  Develop curriculum for a second, third, and fourth semester portfolio class that gives
instructors the time and space to teach, reinforce, and properly assess the clearly-defined expectations of the knowledge
competency rubric.  (05/10/2019)
Reporting Period: 2018 - 2019

13% of students meet or exceed expectations according to the common rubric.
Conclusion: Inconclusive

Analysis of Results: Results will be reviewed again at the end of the year. Compatibility issues exist with the data reporting
systems in place (blackboard) and the way the 3D program is assessed.
# of Traditional Students Assessed: 15
# of Traditional Students Who Successfully Completed Assessment: 2

02/19/2019
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# of Online Students Assessed: 0
# of Online Students Who Successfully Completed Assessment: 0
# of Hybrid Students Assessed: 0
# of Hybrid Students Who Successfully Completed Assessment: 0
# of Concurrent Students Assessed: 0
# of Concurrent Students Who Successfully Completed Assessment: 0

Continuous Improvement Action Plans
Continuous Improvement Action Plan:  Grade Knowledge portfolio artifacts using rubrics in the 3D Assessment Plan. Confer with
the offices of Registrar, Financial Aid, and/or Institutional Research to address compatibility issues in data collecting and
reporting.   (02/19/2019)

"Other" Measure Type: Direct - Portfolio

Assessment Goal/Threshold: 75% of students will receive meets or exceeds expectations according to the common rubric.
How will data be reviewed?: 3D faculty and staff will record and analyze organization portfolio artifacts using a common
rubric focusing on expectations of the following academic enrichment outcomes: demonstrating an understanding of
system, sense of urgency, preparedness, working clean, and following directions in the Traditional Classroom Experiences
of the Culinary Arts and Hospitality Management Institute. Norming workshops will be held before and after the mid-term,
in preparation for the final observation. At the end of the semester faculty will conduct a second norming workshop and
analyze the results.

Other - 4) Organization: Pages of Pride - *HOSD 0326: Practicum.  All students will complete the assessment measure.
(*While artifacts are collected throughout program participation, assessment occurs in final semester.) (Active)

Results
Reporting Period: 2018 - 2019

43% of students exceeded expectations where 57% of students are approaching expectations.
Conclusion: Assessment Goal/Threshold Not Met

Analysis of Results: The 57% of students who exceeded expectations represents the 2017 Cohort who have completed all
portfolio requirements by the end of this semester. Since 100% of this 57% exceeded expectations, we can surmise that either the
rigor is not high enough and/or the artifacts were not graded correctly. In this case, the rigor according to the organization
grading rubric is pretty good, but instructors were unable to follow the rubric due to the inability to find the space and time to
teach, reinforce, and assess the clearly-defined expectations of the organization competency rubric.

The 43% of students approaching expectations represents the 2018 Cohort who have only completed 50% of the program;
therefore, haven't had the opportunity to gain all required portfolio artifacts. In addition, the rigor according to the "organization"
grading rubric is sufficient, but students were only graded on a credit/no-credit basis (as were the 2017 Cohort) due to the
inability to find the space and time to teach, reinforce, and assess the clearly-defined expectations of the organization
competency rubric.

# of Traditional Students Assessed: 14
# of Traditional Students Who Successfully Completed Assessment: 14
# of Online Students Assessed: 0
# of Online Students Who Successfully Completed Assessment: 0
# of Hybrid Students Assessed: 0
# of Hybrid Students Who Successfully Completed Assessment: 0
# of Concurrent Students Assessed: 0
# of Concurrent Students Who Successfully Completed Assessment: 0

05/10/2019

Continuous Improvement Action Plans
Continuous Improvement Action Plan:  Develop curriculum for a second, third, and fourth semester portfolio class that gives
instructors the time and space to teach, reinforce, and properly assess the clearly-defined expectations of the organization
competency rubric. (05/10/2019)
Reporting Period: 2018 - 2019
Conclusion: Inconclusive

02/19/2019
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1% of students meet or exceed expectations according to the common rubric.
Analysis of Results: Results will be reviewed again at the end of the year. Compatibility issues exist with the data reporting
systems in place (blackboard) and the way the 3D program is assessed.
# of Traditional Students Assessed: 15
# of Traditional Students Who Successfully Completed Assessment: 1
# of Online Students Assessed: 0
# of Online Students Who Successfully Completed Assessment: 0
# of Hybrid Students Assessed: 0
# of Hybrid Students Who Successfully Completed Assessment: 0
# of Concurrent Students Assessed: 0
# of Concurrent Students Who Successfully Completed Assessment: 0

Continuous Improvement Action Plans
Continuous Improvement Action Plan:  Grade Organization portfolio artifacts using rubrics in the 3D Assessment Plan. Confer
with the offices of Registrar, Financial Aid, and/or Institutional Research to address compatibility issues in data collecting and
reporting.   (02/19/2019)

Learning/Co-Curricular Outcome:  C. Campus Membership
Students will be active members of the college campus, demonstrating evidence of professionalism and dependability.

* Planned Assessment Cycle: 2018 - 2019, 2019 - 2020, 2020 - 2021, 2021 - 2022, 2022 - 2023
Start Date: 08/15/2018

* Outcome Status: Active - Learning

Assessment Measures

"Other" Measure Type: Direct - Portfolio

Assessment Goal/Threshold: 75% of students will receive meets or exceeds expectations according to the common rubric.
How will data be reviewed?: 3D faculty and staff will record and analyze professionalism portfolio artifacts using a
common rubric focusing on creating a working portfolio to address campus involvement as evidenced by a resume.
Norming workshops will be held before and after the mid-term, in preparation for the final observation. At the end of the
semester faculty will conduct a second norming workshop and analyze the results.

Other - 5.1) Professionalism: Resume - *HOSD 0326: Practicum.  All students will complete the assessment measure.
(*While artifacts are collected throughout program participation, assessment occurs in final semester.) (Active)

Results
Reporting Period: 2018 - 2019

100% of students exceeded expectations according to the common rubric.
Conclusion: Assessment Goal/Threshold Met

Analysis of Results: Learning outcomes for the professionalism competency should reflect further defined expectations.
# of Traditional Students Assessed: 14
# of Traditional Students Who Successfully Completed Assessment: 14
# of Online Students Assessed: 0
# of Online Students Who Successfully Completed Assessment: 0
# of Hybrid Students Assessed: 0
# of Hybrid Students Who Successfully Completed Assessment: 0
# of Concurrent Students Assessed: 0
# of Concurrent Students Who Successfully Completed Assessment: 0

05/10/2019

Continuous Improvement Action Plans
Continuous Improvement Action Plan:  Resumes are created and graded in the first semester's Professionalism class. They are
edited to show growth in skill and competencies in the last semester class. The two semesters in between, they are virtually
untouched. Is this ok? Should we work this into a portfolio class in second and third semesters so the resume professionalism
skills are reinforced? (05/10/2019)
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Reporting Period: 2018 - 2019

100% of students meet or exceed expectations according to the common rubric.
Conclusion: Assessment Goal/Threshold Met

Analysis of Results: As is, resumes are only graded once in the portfolio cycle. To increase rigor and improve the quality of the
portfolio, resumes should be amended by the students and graded by 3D faculty each semester to more accurately represent
skills, techniques, and references acquired during the program.
# of Traditional Students Assessed: 15
# of Traditional Students Who Successfully Completed Assessment: 15
# of Online Students Assessed: 0
# of Online Students Who Successfully Completed Assessment: 0
# of Hybrid Students Assessed: 0
# of Hybrid Students Who Successfully Completed Assessment: 0
# of Concurrent Students Assessed: 0
# of Concurrent Students Who Successfully Completed Assessment: 0

02/19/2019

Continuous Improvement Action Plans
Continuous Improvement Action Plan:  Provide space and time a few days a week for students to receive tutoring, mentoring,
and instruction from 3D Program supports to adjust and resumes after they are built in Professionalism class. For maintenance
and quality assurance. Maybe need to partner with the education department to find interns who need hours or create
atmosphere on campus that engages and invites people to volunteer their time for reference letters and resume building.
(02/19/2019)

Assessment Goal/Threshold: 75% of students will receive meets or exceeds expectations according to the common rubric.
How will data be reviewed?: 3D faculty and staff will record and analyze professionalism portfolio artifacts using a
common rubric focusing on creating a working portfolio to address campus involvement as evidenced by the supporting
reference letter. Norming workshops will be held before and after the mid-term, in preparation for the final observation.
At the end of the semester faculty will conduct a second norming workshop and analyze the results.

Direct - Individual Class Project - 5.2) Professionalism: Reference Letter - *HOSD 0326: Practicum.  All students will
complete the assessment measure. (*While artifacts are collected throughout program participation, assessment occurs in
final semester.)  (Active)

Results
Reporting Period: 2018 - 2019

43% of students exceeded expectations and 57% of students are approaching expectations.
Conclusion: Assessment Goal/Threshold Not Met

Analysis of Results: Again, students who exceeded expectations represent the 2017 Cohort who have completed all portfolio
requirements by the end of this semester. Since 100% of this 43% exceeded expectations, we can surmise that either the rigor is
not high enough and/or the artifacts were not graded correctly. In this case, the rigor is not high enough, and the expectations of
the learning outcome should be more clearly defined.
# of Traditional Students Assessed: 14
# of Traditional Students Who Successfully Completed Assessment: 14
# of Online Students Assessed: 0
# of Online Students Who Successfully Completed Assessment: 0
# of Hybrid Students Assessed: 0
# of Hybrid Students Who Successfully Completed Assessment: 0
# of Concurrent Students Assessed: 0
# of Concurrent Students Who Successfully Completed Assessment: 0

05/10/2019

Continuous Improvement Action Plans
Continuous Improvement Action Plan:  The skills and attributes required to acquire a reference letter evolve as the students
evolve. Therefore, a reference letter should be obtained during third semester internal internships in order to assist students
with securing external internships during the practicum class in their last semester of the program.  Develop a semester three 3D
only class that focuses on campus membership (mentorships), internal internships, and securing external internships for semester
4.  (05/10/2019)
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Reporting Period: 2018 - 2019

13% of students meet or exceed expectations according to the common rubric.
Conclusion: Inconclusive

Analysis of Results: Grade Knowledge portfolio artifacts using rubrics in the 3D Assessment Plan. Confer with the offices of
Registrar, Financial Aid, and/or Institutional Research to address compatibility issues in data collecting and reporting.  This
competency should be graded in the final semester of the program only.
# of Traditional Students Assessed: 15
# of Traditional Students Who Successfully Completed Assessment: 2
# of Online Students Assessed: 0
# of Online Students Who Successfully Completed Assessment: 0
# of Hybrid Students Assessed: 0
# of Hybrid Students Who Successfully Completed Assessment: 0
# of Concurrent Students Assessed: 0
# of Concurrent Students Who Successfully Completed Assessment: 0

02/19/2019

Continuous Improvement Action Plans
Continuous Improvement Action Plan:  As is, earning a reference letter provides this portion of the professionalism grade on the
students' portfolio. To increase rigor and improve the quality of the portfolio, possibly students should meet certain
requirements to earn reference letter from instructors. These requirements should be outlined on a common rubric given to the
instructor and the portfolio points awarded to the student at end of program to more accurately represent skills, techniques, and
references acquired during the program. (02/19/2019)

Assessment Goal/Threshold: 75% of students will receive meets or exceeds expectations according to the common rubric.
How will data be reviewed?: 3D faculty and staff will record and analyze dependability portfolio artifacts using a common
rubric focusing on creating a working portfolio to address campus involvement as evidenced by securing the following
campus event volunteering details: the event, transportation, the point person, the evidence of participation. Norming
workshops will be held before and after the mid-term, in preparation for the final observation. At the end of the semester
faculty will conduct a second norming workshop and analyze the results.

Direct - Service Learning - 6) Dependability: Volunteering - *HOSD 0326: Practicum.  All students will complete the
assessment measure. (*While artifacts are collected throughout program participation, assessment occurs in final
semester.) (Active)

Results
Reporting Period: 2018 - 2019

57% of students were approaching expectations while 43% of students exceeded expectations.
Conclusion: Assessment Goal/Threshold Not Met

Analysis of Results: Again, students who exceeded expectations represent the 2017 Cohort who have completed all portfolio
requirements by the end of this semester. Since 100% of this 43% exceeded expectations, we can surmise that either the rigor is
not high enough and/or the artifacts were not graded correctly. In this case, the rigor is high enough (although the learning
expectations needs amendments to include the requirements in the portfolio section template) but is not graded according to the
rubric due to no time and space to manage expectations.
# of Traditional Students Assessed: 14
# of Traditional Students Who Successfully Completed Assessment: 14
# of Online Students Assessed: 0
# of Online Students Who Successfully Completed Assessment: 0
# of Hybrid Students Assessed: 0
# of Hybrid Students Who Successfully Completed Assessment: 0
# of Concurrent Students Assessed: 0
# of Concurrent Students Who Successfully Completed Assessment: 0

05/10/2019

Continuous Improvement Action Plans
Continuous Improvement Action Plan:  Amend the rubric and make the students either write or verbalize or somehow tell you
what they learned and/or did during their volunteer experience. The time and space for teaching, reinforcing, and assessing this
summary of the volunteer experience should tie into the 3rd and 4th semester 3D only classes. One or both of these classes could
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maybe hybrid with traditional students who are seeking mentoring hours/training. The "Campus Membership" classes...?? add
some of the professionalism competency requirements to the Campus Membership class as well.  (05/10/2019)
Reporting Period: 2018 - 2019

33% of students meet or exceed expectations according to the common rubric.
Conclusion: Inconclusive

Analysis of Results: Results will be reviewed again at the end of the year. Compatibility issues exist with the data reporting
systems in place (blackboard) and the way the 3D program is assessed.
# of Traditional Students Assessed: 15
# of Traditional Students Who Successfully Completed Assessment: 5
# of Online Students Assessed: 0
# of Online Students Who Successfully Completed Assessment: 0
# of Hybrid Students Assessed: 0
# of Hybrid Students Who Successfully Completed Assessment: 0
# of Concurrent Students Assessed: 0
# of Concurrent Students Who Successfully Completed Assessment: 0

02/19/2019

Continuous Improvement Action Plans
Continuous Improvement Action Plan:  Grade Volunteer portfolio artifacts using rubrics in the 3D Assessment Plan. Confer with
the offices of Registrar, Financial Aid, and/or Institutional Research to address compatibility issues in data collecting and
reporting.  The volunteer opportunities should be graded within the semester they occur.  (02/19/2019)

Learning/Co-Curricular Outcome:  D. Career Development
Students will gain experience leading to competitive employment while self-evaluating performance and meeting the criteria for
production of a specific product or service.

* Planned Assessment Cycle: 2018 - 2019, 2019 - 2020, 2020 - 2021, 2021 - 2022, 2022 - 2023
Start Date: 08/15/2018

* Outcome Status: Active - Learning

Assessment Measures

"Other" Measure Type: Indirect - Self-Evaluation

Assessment Goal/Threshold: 75% of students will complete 75% of self-evaluations
How will data be reviewed?: 3D faculty and staff will record and analyze attendance and performance scores correlating
with student self-evaluations. Student-reported glows and grows in standards in the culinary and hospitality industry will
be recorded anecdotally. At the end of the semester, faculty will analyze the results.

Other - 7) Performance: Self-Evaluations - *HOSD 0326: Practicum.  All students will complete the assessment measure.
(*While artifacts are collected throughout program participation, assessment occurs in final semester.)  (Active)

Results
Reporting Period: 2018 - 2019

86% of students completed at least 75% of self-evaluations.
Conclusion: Assessment Goal/Threshold Met

Analysis of Results: The data suggests the assessment is valid and learning outcomes are successful; however, there's room for
improvement in this competency. Qualitative observations suggest changing the structure of the self-evaluation instruction and
assessment.
# of Traditional Students Assessed: 14
# of Traditional Students Who Successfully Completed Assessment: 14
# of Online Students Assessed: 0
# of Online Students Who Successfully Completed Assessment: 0
# of Hybrid Students Assessed: 0
# of Hybrid Students Who Successfully Completed Assessment: 0
# of Concurrent Students Assessed: 0
# of Concurrent Students Who Successfully Completed Assessment: 0

05/10/2019
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Continuous Improvement Action Plans
Continuous Improvement Action Plan:  Restructure Self-Evaluation requirements to fit more organically with the structure of
each student's everyday assignments and schedules. Provide more intensive self-evaluation instruction first semester, and find
the time and space to reinforce the self-evaluation best practices each subsequent semester.  (05/10/2019)
Reporting Period: 2018 - 2019

67% of students received an 80% or above in Performance. 80% of students completed 75% or more of their self-evaluations.
Conclusion: Assessment Goal/Threshold Met

Analysis of Results: Some students may not see the value of self-reflections. Some students may not understand how to tie the
competencies to their day in order to genuinely self-reflect.
# of Traditional Students Assessed: 15
# of Traditional Students Who Successfully Completed Assessment: 12
# of Online Students Assessed: 0
# of Online Students Who Successfully Completed Assessment: 0
# of Hybrid Students Assessed: 0
# of Hybrid Students Who Successfully Completed Assessment: 0
# of Concurrent Students Assessed: 0
# of Concurrent Students Who Successfully Completed Assessment: 0

02/19/2019

Continuous Improvement Action Plans
Continuous Improvement Action Plan:  Provide space and time a few days a week for students to receive tutoring, mentoring,
and instruction from 3D Program supports to maintain self-reflections and enrich competency knowledge after initial
introduction to the competencies and self-reflections in Professionalism class first semester. Need a mentor program to provide
some of the tutors and mentors. Maybe need to partner with the education department to find interns who need hours or create
atmosphere on campus that engages and invites people to volunteer their time for reference letters and resume building.
(02/19/2019)

Notes or Plan of Action: Direct - Observation/Inspection

How will data be reviewed?: 3D faculty and staff will record and analyze the Product/Service MFSE inspection scores using
a common rubric focusing on high quality performance and product in 3D Core Classes and Traditional Classroom
Experiences. Norming workshops will be held before and after the mid-term, in preparation for the final observation. At
the end of the semester, faculty will conduct a second norming workshop and analyze the results.

Other - 8) Product/Service Midterm and Final Student Evaluation (MFSE) - *HOSD 0326: Practicum.  All students will
complete the assessment measure. (*While artifacts are collected throughout program participation, assessment occurs in
final semester.)  (Active)

Results
Reporting Period: 2018 - 2019

Learning Outcomes are unrealistic and impossible to manage.
Conclusion: Inconclusive

Analysis of Results: The data is essentially erroneous because the course learning outcomes were not assessed. The MFSE
observations may or may not have observed the course learning outcomes specified in each students' SLC  (Student Learning
Contract) for his/her TCE's (Traditional Course Experience). 3D Faculty has no control over TCE curriculum and assignment
structure. Oftentimes, students do not have access to the course materials vital to TCE class preparation; therefore, 3D faculty
does not have the time, space, and resources to help prepare the students for certain outcomes or to even know what daily class
objectives may be.
# of Traditional Students Assessed: 14
# of Traditional Students Who Successfully Completed Assessment: 14
# of Online Students Assessed: 0
# of Online Students Who Successfully Completed Assessment: 0
# of Hybrid Students Assessed: 0
# of Hybrid Students Who Successfully Completed Assessment: 0
# of Concurrent Students Assessed: 0
# of Concurrent Students Who Successfully Completed Assessment: 0

05/10/2019
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Continuous Improvement Action Plans
Continuous Improvement Action Plan:  Universal Design in Learning (UDL) training for all 3D Faculty and all TCE faculty who
teach 3D students. This training, along with building strong Campus Membership (Mentorship Program) is essential to making the
learning accessible to all students (3D and traditional students alike). Inclusion is not "dumbing down" material; it is putting
careful, thoughtful planning into the multi-modal delivery of content and practice and careful, thoughtful planning of
assessments which provide students choice and voice to increase engagement and skill development. The "choice and voice" is
essential in determining which CLO's 3D students will add to their SLC's meant to drive the content they strive to master. We
need time and space to plan these CLO goals with the experts and probably the assistance of strong, trained mentors to help
guide these discussions and manage advising meetings.  (05/10/2019)
Reporting Period: 2018 - 2019

93% of students meet or exceed MFSE expectations.
Conclusion: Assessment Goal/Threshold Met

Analysis of Results: Students prepare diligently and work very hard to perform on midterm and final observations. They plan
using mine en place sheets according to their SLC goals for the class. Students, Chef's, and 3D Faculty work very closely to ensure
MFSE performance is very high. One student did not meet expectations for the MFSE performances in two classes. The student is
approaching expectations but may need remediation in one or more competencies to experience success in the program.
# of Traditional Students Assessed: 15
# of Traditional Students Who Successfully Completed Assessment: 14
# of Online Students Assessed: 0
# of Online Students Who Successfully Completed Assessment: 0
# of Hybrid Students Assessed: 0
# of Hybrid Students Who Successfully Completed Assessment: 0
# of Concurrent Students Assessed: 0
# of Concurrent Students Who Successfully Completed Assessment: 0

02/19/2019

Continuous Improvement Action Plans
Continuous Improvement Action Plan:  Confer with institutional planning on how/where to house data program wide where
each class and skill can be analyzed and broken down with the touch of a report button. Currently, we keep all data on paper and
in blackboard. We may need to look at the "for credit" or "certification" opportunities that our students may be eligible for by
completing the coursework and receiving high MFSE marks?  We need a way to tie these marks with the courses they are taking
MFSE's in. Also, look at classes we audit and classes we take for credit.  (02/20/2019)

Learning/Co-Curricular Outcome:  CC: Professional Partner Site Visits
CCLO #1.  Leadership
• Empower and inspire others
• Navigate and affect change
• Recognize strengths
• Work toward a shared vision
CCLO #2.  Inclusiveness
• Promote cultural diversity within our community

* Planned Assessment Cycle: 2018 - 2019, 2019 - 2020, 2020 - 2021, 2021 - 2022, 2022 - 2023
Start Date: 08/15/2018

* Outcome Status: Active - Co-Curricular

Assessment Measures

Assessment Goal/Threshold: 75% of partners will report gaining knowledge in Leadership.
75% of partners will report improved performance in Leadership.
75% of partners will report gaining knowledge in Inclusiveness.
75% of partners will report improved performance in Inclusiveness.
How will data be reviewed?: Faculty and staff will review survey responses following each co-curricular event. Faculty and
staff will incorporate suggestions for improving the experience into later/repeat event planning.

Indirect - Survey - Professional Partner Survey (Active)
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Assessment Goal/Threshold: 75% of students will report gaining knowledge in Leadership.
75% of students will report improved performance in Leadership.
75% of students will report gaining knowledge in Inclusiveness.
75% of students will report improved performance in Inclusiveness.
How will data be reviewed?: Faculty and staff will review survey responses following each co-curricular event. Faculty and
staff will incorporate suggestions for improving the experience into later/repeat event planning.

Indirect - Survey - Student Survey (Active)

Related Items

CCLO #1 - Leadership - Empower and inspire others; Navigate and affect change; Recognize strengths; Work toward a shared
vision

UA-PTC Co-Curricular Outcomes

CCLO #2 - Inclusiveness - Promote cultural diversity within our community

Learning/Co-Curricular Outcome:  CC: Volunteering at Community/UA-
PTC Events
CCLO #2.  Inclusiveness
• Promote cultural diversity within our community

* Planned Assessment Cycle: 2018 - 2019, 2019 - 2020, 2020 - 2021, 2021 - 2022, 2022 - 2023
Start Date: 08/15/2018

* Outcome Status: Active - Co-Curricular

Assessment Measures

Assessment Goal/Threshold: 75% of partners will report gaining knowledge in Inclusiveness.
75% of partners will self-report improved performance in Inclusiveness.
How will data be reviewed?: Faculty and staff will review survey responses following each co-curricular event. Faculty and
staff will incorporate suggestions for improving the experience into later/repeat event planning.

Indirect - Survey - Community/UA-PTC Partner Survey (Active)

Assessment Goal/Threshold: 75% of students will report gaining knowledge in Inclusiveness.
75% of students will report improved performance in Inclusiveness.

How will data be reviewed?: Faculty and staff will review survey responses following each co-curricular event. Faculty and
staff will incorporate suggestions for improving the experience into later/repeat event planning.

Indirect - Survey - Student Survey (Active)

Related Items

CCLO #2 - Inclusiveness - Promote cultural diversity within our community

UA-PTC Co-Curricular Outcomes

Learning/Co-Curricular Outcome:  CC: Guest Speaker Series
CLO #3. Social Responsibility
• Act with honesty and principles to facilitate positive social change
CCLO #4.  Mindfulness
• Identify effective self-care strategies to foster healthy, mind, body, and spirit.(purpose, reflection, awareness, personal
fulfillment)

* Planned Assessment Cycle: 2018 - 2019, 2019 - 2020, 2020 - 2021, 2021 - 2022, 2022 - 2023
* Outcome Status: Active - Co-Curricular
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Start Date: 08/15/2018

Assessment Measures

Assessment Goal/Threshold: 75% of mentors will report gaining knowledge in Social Responsibility.
75% of mentors will report improved performance in Social Responsibility.
75% of mentors will report gaining knowledge in Mindfulness.
75% of mentors will report improved performance in Mindfulness.
How will data be reviewed?: Faculty and staff will review survey responses following each co-curricular event. Faculty and
staff will incorporate suggestions for improving the experience into later/repeat event planning.

Indirect - Survey - Mentor Survey (Active)

Assessment Goal/Threshold: 75% of students will report gaining knowledge in Social Responsibility.
75% of students will report improved performance in Social Responsibility.
75% of students will report gaining knowledge in Mindfulness.
75% of students will report improved performance in Mindfulness.
How will data be reviewed?: Faculty and staff will review survey responses following each co-curricular event. Faculty and
staff will incorporate suggestions for improving the experience into later/repeat event planning.

Indirect - Survey - Student Survey (Active)

Related Items

CCLO #3 - Social Responsibility - Act with honesty and principles to facilitate positive social change

UA-PTC Co-Curricular Outcomes

CCLO #4 - Mindfulness - Identify effective self-care strategies to foster healthy, mind, body, and spirit. (Purpose, Reflection,
Awareness, Personal Fulfillment)

Learning/Co-Curricular Outcome:  CC: Christmas Around the World
CCLO #5.  Lifelong & Global Learning
• Demonstrate and apply interdisciplinary connections
• Cultivate spirit of creative thought and curiosity to achieve goals

* Planned Assessment Cycle: 2018 - 2019, 2019 - 2020, 2020 - 2021, 2021 - 2022, 2022 - 2023
Start Date: 08/15/2018

* Outcome Status: Active - Co-Curricular

Assessment Measures

Assessment Goal/Threshold: 75% of alumni will report gaining knowledge in Lifelong & Global Learning.
75% of alumni will report improved performance in Lifelong & Global Learning.
How will data be reviewed?: Faculty and staff will review survey responses following each co-curricular event. Faculty and
staff will incorporate suggestions for improving the experience into later/repeat event planning.

Indirect - Survey - Alumni Survey (Active)

Assessment Goal/Threshold: 75% of students will report gaining knowledge in Lifelong & Global Learning.
75% of students will report improved performance in Lifelong & Global Learning.
How will data be reviewed?: Faculty and staff will review survey responses following each co-curricular event. Faculty and
staff will incorporate suggestions for improving the experience into later/repeat event planning.

Indirect - Survey - Student Survey (Active)

Related Items

CCLO #5 - Lifelong & Global Learning - Demonstrate and apply interdisciplinary connections; Cultivate spirit of creative thought
and curiosity to achieve goals

UA-PTC Co-Curricular Outcomes
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