Phoenix College Occupational Programs Assessment Matrix for Measuring Program Outcomes

 Culinary Studies & Food Service Administration

Outcome # 1 Occupational Programs at Phoenix College will prepare students for the workforce

	Method of Evaluation
	When Conducted
	Responsible Person
	Results
	Audience for Results

	Graduate Survey


	Every five years

Scheduled for summer 2004
	Department Chair
	Students surveyed checked that the skills taught in the program prepared them for their current job.
	Advisory Board, culinary faculty, department chair

	Student Surveys


	End of each semester in all culinary/food service administration classes
	Department Chair
	Added three new  adjunct faculty with excellent culinary backgrounds and made changes in course offerings.  
	Department chair, program director and faculty whose classes were surveyed.

	Advisory Board reviews program competencies and  the Food Service Administration and Culinary Studies programs to ensure  they meet industry needs 
	Advisory Board Meeting

Spring 2004
	Director
	To be determined
	Advisory Board, program director, department faculty



	Culinary Cafe Customer Evaluations


	Tues., Wed., & Thurs. Fall and Spring Semesters
	Director 
	Students and director receive feedback from customers.  Corrective action, if needed, is  taken the following class period. Positive comments from customers are reinforced with students.
	Students, instructors and program director


Changes made in the program as a result of the above evaluations include: 

Student surveys resulted in director/department interviewing and hiring additional adjunct instructors and instructors were reassigned to classes where they have the greatest expertise to better meet instructional and industry needs.

Customer evaluations provide immediate feedback to students and instructors in the service and professional cooking  practicums. 

Changes are made in the program/courses as needed to better meet students’ and  industry needs.
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