Course Outcomes and Assessment Report

	Department and course number:

CULIN 041 International Cuisine


	Contact:

David Jones, CEC, CCE, CHE

Chef/Instructor
	Date: June 5, 2008

	Course SLOs
	Assessment Methods*
	Criteria for successful performance
	Actual performance data
	Use of results/plan of action

	1. Integrate flavors, ingredients, seasonings, and cooking techniques of the major world cuisines in keeping with both traditional and current trends.
	Weekly assessment (and student self-assessment), of food production, and Practical Final Exam using the American Culinary Federation (ACF) Culinary Competition Score Sheet (Hot Food Tasting Score Sheet Rubric) 
	70 % of students scoring with at least 42 out of 60 points on Hot Food Tasting Score Sheet Rubric.
	100% of students reached minimum goals. 
	

	2. Employ a variety of techniques, tools, and basic guidelines to optimize food appearance, flavor, taste, texture, doneness, nutritional content, and presentation of international cuisine.
	Weekly assessment (and student self-assessment), of food production, and Practical Final Exam using the American Culinary Federation (ACF) Culinary Competition Score Sheet (Hot Food Tasting Score Sheet Rubric)
	70 % of students scoring with at least 42 out of 60 points on Hot Food Tasting Score Sheet Rubric.
	100% of students reached minimum goals.
	

	3. Demonstrate effective mis en place, sanitation and safety, teamwork, and task coordination in food preparation and service.
	Weekly assessment (and student self-assessment), of food production, and Practical Final Exam using the American Culinary Federation (ACF) Culinary Competition Score Sheet (Kitchen/Floor Score Sheet Rubric)
	100 % of students scoring at least 32 out of 40 points on Kitchen/Floor Score Sheet Rubric.
	50% of students reached minimum goal
	100% of students again failed to perform successfully in this area, although the performance in Sanitation/Food Handling is trending positively. Will continue to emphasize daily work habits in reviewing material from CULIN 033 Managing Food Sanitation (from previous semester), using Kitchen/Floor Score Sheet Rubric, on a daily basis, in order to assess student progress throughout the semester. Will also develop and implement a teamwork/task coordination assessment tool, in order to better emphasize Mise En Place/Organization, and Timing/Work Flow.

	4. Name and describe the primary world culinary regions, traditions, foods, flavors, ingredients, and cooking techniques.


	Final assessment primarily based on student Portfolio/Capstone Project, graded using CULIN 41 Portfolio Rubric.
	80 % of students scoring at least 15 out of 20 points on CULIN 41 Portfolio Rubric
	100% of students reached minimum goal.
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* Please attach examples of your assessment tools (e.g. assignments, grading criteria, rubrics, scoring guidelines, surveys)
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