Course Outcomes and Assessment Report

	Department and course number:

CULIN 041 International Cooking


	Contact:

David Jones, CEC, CCE, CHE
	Date: December 17, 2007f

	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 self assessment), of food production, and Practical Final Exam using the American Culinary Federation (ACF) Hot Food Tasting Score Sheet. 
	70 % of students scoring with at least 42 out of 60 points on score sheet.
	100% of students reached minimum goals. 
	

	3. 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 self assessment), of food production, and Practical Final Exam using the American Culinary Federation (ACF) Hot Food Tasting Score Sheet.
	70 % of students scoring with at least 42 out of 60 points on score sheet.
	100% of students reached minimum goals.
	

	2. Demonstrate effective mis en place, sanitation and safety, teamwork, and task coordination in food preparation and service.
	Weekly assessment (and self assessment), of food production, and Practical Final Exam using the American Culinary Federation (ACF) Kitchen Floor Score Sheet.
	100 % of students scoring at least 32 out of 40 points on score sheet
	50% of students reached minimum goal
	100% of students failed to reach minimum score. 

Will review and refer to ServeSafe material from CULIN 033 Managing Food Sanitation (from previous semester)
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* Please attach examples of your assessment tools (e.g. assignments, grading criteria, rubrics, scoring guidelines, surveys)
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