
Culinary Arts PLOs 2020-21 

Acad Program - Culinary Arts and Occupations (AAS) 
Unit Assessment Coordinator: David Shankle 
Mission: The mission of the Culinary Arts program is to prepare students for professions in the food service industry. 

Program Learning Action Taken (Use ofAssessment Methods Assessment ResultsOutcomes Results) 
PLO #1 - Upon completing this 
program, students will be able to 
demonstrate appropriate knife skills 
for the food service industry. 
Outcome Status: Active/Ongoing 
Assessment Year: 2016 - 2017, 2017 -
2018, 2018 - 2019, 2019 - 2020, 2020 
- 2021 
Start Date: 07/01/2016 

Rubric - Culinary students will 
demonstrate cutting techniques in 
CULN 1506. 
Criterion: 80% of Culinary students 
in CULN 1506 will score a 70 or 
better on the Finished Product 
section of the Lab Evaluation grading 
rubric. 
Related Documents: 
Lab Evaluation Form.pdf 

Reporting Period: 2020 - 2021 EoY Action Taken (Use of Results): No 
Result Type: Criterion Met changes will be made.
85% of the culinary students in CULN 1506 were successful (06/30/2021)
with a score of at least 70 on the finished product section of 
the lab evaluation grading rubric. (06/01/2021) 
Analysis: Angelle, E. Mark 

Rubric - Culinary students will 
demonstrate cutting techniques in 
CULN 1323. 
Criterion: 80% of Culinary students 
in CULN 1323 will score 70 or better 
on the Finished Product section of 
the Lab Evaluation grading rubric. 
Related Documents: 
Lab Evaluation Form.pdf 

Rubric - Culinary students will 
demonstrate cooking techniques in 
CULN 2413. 
Criterion: 80% of Culinary students 
in CULN 2413 will score 70 or better 
on the Finished Product section of 

PLO #2 - Upon completing this 
program, students will be able to 
demonstrate appropriate cooking 
techniques for the food service 
industry. 

Reporting Period: 2020 - 2021 EoY 
Result Type: Criterion Met 
85% of the culinary students in CULN 1323 successfully 
completed the finished product section of the lab 
evaluation grading rubric with a score of 70 or better. 
(06/01/2021) 
Analysis: Angelle, Montiville 

Reporting Period: 2020 - 2021 EoY 
Result Type: Criterion Met 
100% of the culinary students in CULN 2413 successfully 
completed the finished product section of the lab 
evaluation grading rubric with a score of 70 or better. 
(06/01/2021) 

Action Taken (Use of Results): No 
changes will be made. 
(06/30/2021) 

Action Taken (Use of Results): No 
changes will be made. 
(06/30/2021) 
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Program Learning Action Taken (Use ofAssessment Methods Assessment ResultsOutcomes Results) 
Outcome Status: Active/Ongoing 
Assessment Year: 2016 - 2017, 2017 -
2018, 2018 - 2019, 2019 - 2020, 2020 
- 2021 
Start Date: 07/01/2016 

PLO #3 - Upon completing this 
program, students will be able to 
demonstrate appropriate baking 
techniques for the food service 
industry. 
Outcome Status: Active/Ongoing 
Assessment Year: 2016 - 2017, 2017 -
2018, 2018 - 2019, 2019 - 2020, 2020 
- 2021 
Start Date: 07/01/2016 

the Lab Evaluation grading rubric. 
Related Documents: 
Lab Evaluation Form.pdf 
Rubric - Culinary students will 
demonstrate cooking techniques in 
CULN 1603. 
Criterion: 80% of Culinary students 
in CULN 1603 will score 70 or better 
on the Finished Product section of 
the Lab Evaluation grading rubric. 
Related Documents: 
Lab Evaluation Form.pdf 

Rubric - Culinary students will 
demonstrate baking techniques in 
CULN 1953. 
Criterion: 80% of Culinary students 
in CULN 1953 will score a 70 or 
better on the Finished Product 
section of the Lab Evaluation grading 
rubric. 
Related Documents: 
Lab Evaluation Form.pdf 

Analysis: Fusilier 

Reporting Period: 2020 - 2021 EoY 
Result Type: Criterion Met 
91% of the culinary students in CULN 1603 successfully 
completed the finished production section of the lab 
evaluation grading rubric with a score of 70 or better. 
(06/01/2021) 
Analysis: Angelle 

Reporting Period: 2020 - 2021 EoY 
Result Type: Criterion Met 
82% of the culinary students in CULN 1953 successfully 
completed the finished product section of the lab 
evaluation grading rubric with a score of 70 or better. 
(06/01/2021) 
Analysis: Fusilier, Montiville 

Action Taken (Use of Results): No 
changes will be made. 
(06/30/2021) 

Action Taken (Use of Results): No 
changes will be made at this time. 
(06/30/2021) 

Demonstration - Students will 
demonstrate baking techniques 
during their baking demonstration 
final in CULN 1953. 
Criterion: 80% of the students in 
CULN 1953 will score a 70 or better 
on their baking demonstration final 
in CULN 1953. 

Rubric - Culinary students will 
demonstrate basic management 
skills in CULN 2433. 
Criterion: 80% of Culinary students 
in CULN 2433 will score a 70 or 
better on the Case Review. 

PLO #4 - Upon completing this 
program, students will be able to 
demonstrate managerial skills in the 
food service industry. 
Outcome Status: Active/Ongoing 
Assessment Year: 2016 - 2017, 2017 -
2018, 2018 - 2019, 2019 - 2020, 2020 

Reporting Period: 2020 - 2021 EoY 
Result Type: Criterion Met 
90% of the culinary students in CULN 2433 successfully 
completed the case review with a score of 70 or better. 
(06/01/2021) 
Analysis: J. Sonnier 

Action Taken (Use of Results): 
Improvements were made this 
year, therefore, the criterion was 
met. No changes will be made at 
this time. (06/30/2021) 
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Program Learning 
Outcomes Assessment Methods Assessment Results Action Taken (Use of 

Results) 
- 2021 
Start Date: 07/01/2016 

Fieldwork - Students will 
demonstrate basic management 
skills in CULN 2110. 
Criterion: 80% of students in CULN 
2110 will score a 70 or better on 
their Externship Portfolio in CULN 
2110. 

Reporting Period: 2020 - 2021 EoY 
Result Type: Criterion Met 
92% of the culinary students in CULN 2110 successfully 
completed the externship portfolio with a score of 70 or 
better. (06/01/2021) 
Analysis: J. Sonnier 

Action Taken (Use of Results): No 
changes are planned at this time. 
(06/30/2021) 
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