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CULINARY ARTS PROGRAM REVIEW

SECTION 1 - OVERVIEW
Concise History

1.1

Introduce the self-study with a brief department/program history.
Describe any unique characteristics, concerns or trends affecting the
program and any significant changes or needs anticipated in the
next three years. These may include items such as increases or
decreases in number of full-time and adjunct faculty, sections
offered, and growth or decline of the department/program.
Remember that this is a broad general assessment versus the more
detailed responses and recommendations covered in the following
emphasis areas (1 page maximum).

The Culinary Arts Program began as a few cooking courses as a support to the
Food Service Management Program beginning in 1990. In 1993, the Food
Service Management Program was terminated. It was also decided that the ROP
(Regional Occupational Programs) sponsored cooking classes would continue
based on popular enroliment. The pioneers to oversee this growth were Cathie
Robertson and George Yackey.

In 1996, Joe Orate, an Executive Chef, was hired. He recommended that culinary
arts become a training program for the food service industry focusing on job
related standards. Student learning outcomes were evaluated and standards
were changed to meet the needs of the industry.

In 1997, ROP increased its class offerings. All Culinary Arts courses are a
collaborative effort with ROP and Grossmont College and are available for
college credit. The majority of the students do enroll for college credit and pay
tuition. The program is funded by ROP. The Regional Occupational Programs is
a state funded, career and technical education program open to anyone 16 yrs
and older. GC/ ROP is one of 22 districts in San Diego County with ROP on
campus. The program became so popular it created wait lists of 30-50 students
per offering. During this time, three chef instructors, all Gold Medallists (Culinary
Olympics) were added to the faculty. Fine Dining Class was added to serve
lunch and dinners to faculty and staff and gave our students hands-on
experience. The increase in ROP sponsored classes significantly increased the
number of culinary students. Self-assurance of success was felt by students,
faculty and administration. The program raised its expectations and set the
direction for growth.

At this time, the Advisory Committee, San Diego Chefs and Administration did
research and site visits of other accomplished culinary programs due to the
increased enroliments. New directives proceeded with a complete revision of
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ROP curriculum, a revised 31 unit Certificate of Achievement and an addition of a
degree in Culinary Arts. Application for a full time chef instructor faculty also
followed.

By 2000, FACS was dissolved and Culinary Arts program has grown to the point
where they could stand alone. Curriculum for 17 new courses was written and
approved and a certificate and a degree have been added.

Eight more adjunct chef instructors were also added since that time. Our advisory
recommended further emphasis in advanced Baking and Pastry Training.
A full time culinary instructor was added solidifying the direction of the program.

In 2001, curriculum for Advanced Baking and Pastry classes in Chocolate
Making, Sugar and Centerpiece Work, Bread Baking, and Cake Decoration were
written and approved. The advisory committee and student recommendation
expressed emphasis in opening their own food service operations creating
curriculum for Culinary Entrepreneurship and Mini Certificates of Proficiencies in
four different areas of emphasis in culinary arts.

Culinary Entrepreneurship and Mini Certificates of Proficiencies curriculum was
written and approved by 2002. By 2003, the culinary -program now offered the
following AA Degrees and Certificates of Achievement in all areas of emphasis:
e Culinary Arts, Baking and Pastry and Culinary Entrepreneurship

o Certificate of Proficiency in Banquet Cook, Line Cook, Prep Cook, Pastry Cook

Application for a full time Pastry Chef instructor was approved in 2004 and
funded by GC/ROP. Funds were available through bond money for plans on
remodeling the culinary and pastry lab kitchen facilities as a part of the Student
Center remodel. Our advisory recommended an emphasis in the latest trend in
Fruit, Vegetable and Ice Carving.

In 2006 a Fruit, Vegetable and Ice Carving was written and approved. Updates
and changes to curriculum have been sent forward for approvals to the
Curriculum Committee. Chef James Foran was hired as the full time Pastry Chef
Instructor at this time. Our program now had two full time culinary instructors that
follow up with continuity of curriculum and standards set by the department.

The Grossmont College Culinary Arts Program is designed to provide courses
and hands-on training for development of skills, knowledge and practice for
application in the hospitality/food service industry and lead toward an Associate
Degrees and /or Certificates in Culinary Arts, Baking and Pastry and Culinary
Entrepreneurship. It emphasizes curriculum related to industry standards.



5

Today, the program now consists of 2 full time instructors, six adjunct faculty,

six part time lab chef assistants and five part time food purchasers. With a large
turnover in adjunct faculty, student’s needs and continued growth in the program,
the department now focuses on application of three more full time instructors.
Enroliments continue to be high with wait lists for each offering.

Current industry trends show that the current facilities are too small for the
capacity of the program and meet student needs. A major renovation is critical.
Administration approved the consolidation of both the culinary and pastry
kitchens in the College renovation plans for the Student Center. It is projected for

-2010.

Department/program Goals

1.2

Appendix 1 contains the most recent Educational Master Plan for the
department/program. Make comments on the following:

Which goals have been met?

What actions have been taken in achieving these goal and objectives?
What obstacles have been encountered?

How have these goals changed and why?

The Culinary Arts Educational Master Plan was revised in 2005. Our faculty has
met most of the goals. The revision was based on input by our advisory and food
service management in the industry with a collaborative effort from our faculty

members. :

Which goals have been met?

1.Recruit and hire a full time pastry instructor.

2.Promote culinary competition opportunities for students and faculty.
3.Developed community relationships in providing work experience sites for
culinary students.

4 Provided quality education for culinary students.

5.Put together a 7 year strategic plan for the move to the remodeled culinary arts
building which includes an immediate action plan for the move out of the existing
building.

6. Re-evaluate the Culinary Entrepreneurship program.

7. Re-evaluate pre-requisites / co-requisites for culinary curriculum.

What actions have been taken in achieving these goal and objectives?
1.Recruited and hired a full time pastry instructor.

2.Promoted culinary competition opportunities internationally in Germany
(Culinary Olympics), nationally in Nevada, Colorado and Arizona and locally in
San Jose, Los Angeles, and Orange County. Students and faculty came home
numerous awards, accolades and prizes.

5
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3.Developed community relationships with Hilton, Marriott and Sheraton Hotels,
all local casinos, and many restaurants and food operations in providing work
experience sites for culinary students.

4.Provided quality education adding many baking and pastry courses as well as
cooking and carving classes.

5.Met with faculty discussing options for the 7 year strategic plan for the move to
the remodeled culinary arts building and an immediate action plan for the move
out of the existing building. Nothing was solidified. Awaiting approvals of
datelines on the remodel.

6. A meeting with division dean and faculty re-evaluated the Culinary
Entrepreneurship program. Culinary department have discussed taking over the
business courses aligning them with industry standards. Will meet again in 2007
for further discussion and proposals.

7. All curriculum changes for pre-requites / co-requites have been updated with
all going to curriculum committee for approvals in 2007.

What obstacles have been encountered?
1. No obstacles have been encountered as of yet. This is due to the fiscal
support of ROP.

How have these goals changed and why?
1. NA

Implementation of Past Program Review Recommendations

1.3

Appendix 2 contains the most recent Program Review Committee
recommendations for the department/program. Describe changes
that have been made in the department/program in response to
recommendations from the last review.

This is the first program review for Culinary Arts. Since FACS was
dissolved in 2001, Culinary Arts has developed into a strong program with
opportunities for growth. Recommendations will be proposed at this time.



Advisory Committee Recommendation
Some disciplines such as ESL and vocational programs are required to have
advisory committees. Answer this question if this is applicable to your

department/program.

1.4

If appropriate, summarize the principal recommendations of the
program advisory committee since the last program review.
Describe how the department/program has responded to these
recommendations. include the date of last meeting and frequency of
meetings. List organizations represented.

Recommendations from the ROP advisory were the same as most of the
goals in the Grossmont College Educational Master Plan. The Culinary
Arts Program has been fully funded by ROP and has held a ROP Culinary
Arts Advisory meeting once a year. The last meeting was held April 2006.

Recommendation
Recruit and hire a full time pastry instructor.

Response
Recruited and hired a full time pastry instructor in 2006.

Recommendation
Continue to promote culinary competition opportunities for students and faculty.

Response

Promoted culinary competition opportunities to Germany (Culinary Olympics),
Nevada, Colorado, Arizona, San Jose, Los Angeles, and Orange County.
Students and faculty came home numerous awards, accolades and prizes.

Recommendation
Developed community relationships in providing work experience sites for culinary
students.

Response
Continue developing relationships with major hotels, casinos, restaurants and large
food service operations providing work experience sites for our culinary students.

Recommendation
Provided more baking and pastry, culinary and carving courses for culinary

students.



Response
Curriculum was written and approved for advanced baking and pastry courses as
well as cooking and carving classes.

Recommendation
Re-evaluate the Culinary Entrepreneurship program.

Response
A meeting with the division dean and faculty was held. Proposals were made
everyone will meet again in 2007.

Recommendation
Re-evaluate pre-requisites / co-requisites for culinary curriculum.

Response
All curriculum changes for pre-requites / co-requites have been updated and
completed for approvals.

SECTION 2 — CURRICULUM, ACADEMIC STANDARDS, AND SUPPORT SERVICES

In Appendix 3, Catalog Descriptions, insert copies of your catalog descriptions
from the most recent college catalog (see “Course of Instruction” section). If
your program has an Associate Degree program, include the relevant pages from
the catalog (see “Associate Degree” section).

To complete Appendix 4 Course Status, review your course outlines and
complete the form in the appendix to reflect currency of the courses, offerings,
and alignment status.

2.1 Review all course outlines and comment on where your
department/program is in the process of maintaining currency. Verify
that the course outlines reflect the writing, reading, and problem-
solving skills, quantitative reasoning, and critical thinking across the
department/program'’s curriculum.

All courses that were currently being offered were revised and updated in
1999. As of 2006 all areas are covered.

2.2 Explain how the department/program maintains academic standards,
integrity and consistency to assure that current curriculum
adequately meets students’' needs (e.g., general education,
prerequisites, job-specific training, transfer). Explain how the
department/program ensures that all instructors teach to the official
course outline.
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As culinary adjuncts faculty are hired, they are given a copy of the course
outlines and mentored by the full-time faculty. The culinary arts syllabus is
the model used by the college. During or before staff development week,
all instructors give copies of the syllabus to the department coordinator,
division dean and the dean of ROP. The textbooks used in the courses
are all regularly updated and approved at the department meetings.

Currently, in Culinary Arts, the full time instructor teaches multiple
sections. The full time pastry instructor teaches multiple sections in baking
and pastry.

Using Appendix 5, Grade Distribution Summary Report, comment on
retention and grading variability figures. Discuss any specific
courses that have unusual retention patterns or grading variances.

To figure retention percentages, subtract the "W’s” from the total
enroliment and divide that number by the total enroliment.

There appears to be no unusual patterns or variances.

Describe strategies employed to ensure consistency in grading in
multiple section courses (e.g., mastery level assessment, writing
rubrics, departmental determination of core areas which must be
taught).

As culinary adjuncts are hired, the full-time faculty mentors them.
Currently, in Culinary Arts, the full time instructor teaches multiple
sections. The full time pastry instructor teaches multiple sections in baking
and pastry.

Describe how your department/program encourages students to
extend learning outside of the formal classroom.

There are abundant opportunities for culinary students to learn outside the
formal classroom. Field trips to food service establishments, research
assignments to meet food service managers, catering events, fundraisers
and state approved work experience in the industry are some of the
methods used in the culinary program.

Describe and give rationale for any new courses or programs you are
developing or have developed since the last program review. How
have current issues (environmental, societal, ethical, political,
technological) been reflected in your curriculum?

We added the following courses over the past five years which were
recommended by our Advisory Committee: CA 299 — Fruit, Vegetable and
9
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Ice Carving, CA 299 —Bread Baking, CA 183 — Cake Decorating, CA 184 —
Chocolate Preparation and CA 185 — Sugar Centerpieces. The response
by students was very positive as the enroliments were full with a wait lists
during the first day of class. All new courses were recommended by our
advisory based on industry standards, new trends in techniques and
technology. Twice a year all courses are discussed and reflected upon
during the department meetings.

In Appendix 4, Course Status, list the courses in the department/program
that are duplicated at Cuyamaca College and identify their alignment
status. Comment on courses which have not been aligned and describe the
plans for alignment.

There are no courses in the culinary program that are duplicated at Cuyamaca
College.

Innovation/Special Projects/Community Involvement

2.8

Describe instructional innovations and/or special projects
undertaken by the department/program or individual faculty
members, including the use of technology.

e Computer applications are included in all culinary arts courses, as per
the advisory committee.

¢ Internet orientation sessions provided by the LRC staff have been
utilized in many courses to acquaint students with research
procedures.

o Outside readings, from Internet resources are required in most
courses.

e Research projects include Internet components. Many Culinary Arts
courses include this component.

e Weblinks have been prepared for students in our lecture classes.

¢ Culinary Instructors prepare power point presentations each week for
their lesson plans.

« Email is used for advising, distributing, receiving assignments and for
communicating with students.

e All culinary instructors perform hands-on demonstrations for
application in the lab sessions. We are now looking into video camera
systems to record and show demos on overhead screens and TV

monitors.
10
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Describe how your department makes decisions related to the following:
¢ Identification of student learning outcomes.
e Methods to demonstrate achievement of these learning outcomes

Since our program is sponsored by ROP, and ROP is competency driven,
student learning outcomes are a big part of the competencies required by the
San Diego ROP County Office. The ROP competencies are infused into the GC
course outlines and all culinary courses have been through the Curriculum
Committee and approved. Competencies are based on the standards set by the
Food Service and Hospitality Industry. As new techniques and technology
advances, so do our competencies. Student Learning Outcomes (competencies)
are reviewed every year by our instructors. Each course is discussed and
updated if needed. Student learning outcomes (competencies) are demonstrated
in all classes by practical and written exams, as well as research projects and
work experience.

Explain how your department uses this information for course and program
improvement.

29

2.10

With the interest and needs of the community in mind, describe any
outreach or community activities initiated by the department/
program.

Culinary Arts offers 150 hours of work experience in the industry needed for the
certificates and the degrees. Chef instructors meet with food, hospitality and
industry management to arrange work sites and partnerships. Faculty and
students participate in many community events including high school site
visitations, Grossmont College Foundation fundraising events, Share Our
Strength city fundraiser, Gingerbread City/ Epilepsy Foundation fundraiser,
Celebrate the Craft fundraiser benefit, James Beard Foundation fundraisers,
NACE Chef's Panel San Diego, Macy’s Cooking School San Diego, Mama’s
Kitchen San Diego, Aids Emergency Fund Dinner San Francisco and San
Diego Chef Association dinner events. A Grossmont College Culinary team is
formed and full time instructors volunteer their time assisting students every
semester to compete in local, state, regional, and international culinary (Culinary
Olympics) competitions. Many outside classroom assignments include
observation in community settings and research on the Internet.

Provide specific examples of departmental or individual efforts
aimed at encouraging students to become actively engaged in the
learning process.

Culinary Arts has utilized many different instructional techniques and
strategies to help students engage in the active learning process.
1"
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Instructors participate in staff development activities that help them to
create a better atmosphere for student learning. We monitor work
experience sites and work closely with executive chefs and food industry
managers to ensure that students achieve greater learning experiences.

Outside examples of our faculty participation include involving our
students in learning experiences through fundraiser dinners, culinary team
functions to food shows, seminars and expos, culinary competitions, chef
association dinner seminars, cooking and public relations events and
publications:

Promotional Fundraisér Events

James Foran — Celebrate the Craft San Diego - October 2006
— Mentored student participation and learning experience

Joseph Orate / James Foran — Epilepsy Foundation Fundraiser 2006
— Mentored student participation and learning experience

Joseph Orate — Grossmont College Foundation Fundraiser Dinner — 2005
— Mentored student participation and learning experience

Joseph Orate / James Foran / Bob Weir — Epilepsy Foundation Fundraiser 2005
— Mentored student participation and learning experience

James Foran — Celebrate the Craft San Diego - October 2005
— Mentored student participation and learning experience

James Foran — Macy’s Cooking School San Diego — July 2005
— Mentored student participation and learning experience

Joseph Orate — Grossmont College Foundation Fundraiser Dinner — 2004
— Mentored student participation and learning experience

Joseph Orate / James Foran / Bob Weir — Epilepsy Foundation Fundraiser 2004
— Mentored student participation and learning experience

James Foran — James Beard Foundation Dinner N.Y.C. - October 2004
- Mentored student participation and learning experience

James Foran — NACE Chef’'s Panel San Diego — 2004
— Mentored student participation and learning experience

James Foran — Celebrate the Craft San Diego - October 2004
- Mentored student participation and learning experience

12
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Joseph Orate — Grossmont College Foundation Fundraiser Dinner — 2003
— Mentored student participation and learning experience

Joseph Orate / James Foran / Bob Weir — Epilepsy Foundation Fundraiser 2003
— Mentored student participation and learning experience

James Foran — James Beard Foundation Dinner N.Y.C. - November 2003
— Mentored student participation and learning experience

James Foran — Bravo San Diego 2003
— Mentored student participation and learning experience

James Foran — Macy’s Cooking School San Diego — July 2003
— Mentored student participation and learning experience

James Foran — Mama'’s Kitchen San Diego - August 2003
— Mentored student participation and learning experience

Joseph Orate — Grossmont College Foundation Fundraiser Dinner — 2002
— Mentored student participation and learning experience

Joseph Orate / Bob Weir — Epilepsy Foundation Fundraiser 2002
— Mentored student participation and learning experience

James Foran — James Beard Foundation Dinner N.Y.C. - June 2002
— Mentored student participation and learning experience

James Foran — Bravo San Diego 2002
— Mentored student participation and learning experience

Joseph Orate — Grossmont College Foundation Fundraiser Dinner — 2001
— Mentored student participation and learning experience

Joseph Orate/ Bob Weir — Epilepsy Foundation Fundraiser 2001
— Mentored student participation and learning experience

Joseph Orate — Grossmont College Foundation Fundraiser Dinner — 2000
— Mentored student participation and learning experience

James Foran — Aids Emergency Fund Dinner San Francisco - 2000
— Mentored student participation and learning experience

13
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Food Show and Seminars, SD Chef Association Events
Joseph Orate — SYSCO Food and Equipment Show 2006
— Mentored student participation and learning experience

Bob Weir / Joseph Orate — National Restaurant Association Food and Equipment
Show 2006

Joseph Orate — SD Chef Association Education Seminar and Dinner 2006
— Mentored student participation and learning experience

Joseph Orate — SYSCO Food and Equipment Show 2005
— Mentored student participation and learning experience

Bob Weir — National Restaurant Association Food and Equipment Show 2005

Joseph Orate — SD Chef Association Education Seminar and Dinner 2005
— Mentored student participation and learning experience

Joseph Orate — San Diego Restaurant Association Awards Dinner 2005

Joseph Orate — SYSCO Food and Equipment Show 2004
— Mentored student participation and learning experience

Bob Weir — National Restaurant Association Food and Equipment Show 2004

Joseph Orate — SD Chef Association Education Seminar and Dinner 2004
— Mentored student participation and learning experience

Joseph Orate — SYSCO Food and Equipment Show 2003
— Mentored student participation and learning experience

Bob Weir — National Restaurant Association Food and Equipment Show 2003
Joseph Orate — San Diego Restaurant Association Awards Dinner 2003

Joseph Orate — SD Chef Association Education Seminar and Dinner 2003
— Mentored student participation and learning experience

Joseph Orate — SYSCO Food and Equipment Show 2002
— Mentored student participation and learning experience

Joseph Orate — National Association of Catering Executives Association Awards
Dinner 2002

14
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Bob Weir — National Restaurant Association Food and Equipment Show 2002

Joseph Orate — SD Chef Association Education Seminar and Dinner 2002
— Mentored student participation and learning experience

Joseph Orate — SYSCO Food and Equipment Show 2001
— Mentored student participation and learning experience

Bob Weir / Joseph Orate — National Restaurant Association Food and Equipment
Show 2001

Joseph Orate — SD Chef Association Education Seminar and Dinner 2001
— Mentored student participation and learning experience

Joseph Orate — San Diego Restaurant Association Awards Dinner 2001
Joseph Orate — SYSCO Food and Equipment Show 2000

Joseph Orate — SD Chef Association Education Seminar and Dinner 2000
Joseph Orate — San Diego Restaurant Association Awards Dinner 2000
Competitions

Joe Orate, 2006 — Orange County Culinary Competmon (3 medals and
Special Judges Award)

— Coached and mentored students

Joe Orate, 2006 — SD Iron Apprentice Culinary Competition (2 Awards))
— Coached and mentored students

Joe Orate, 2006 — Prescott Arizona Culinary Competition (3 Medals and
Special Judges Award))
— Coached and mentored students

Joe Orate, 2006 — Los Angeles Culinary Competition (2 Show Award)
— Coached and mentored students

Joe Orate, 2006 — Las Vegas Culinary Competition (3 Medals)
— Coached and mentored students

Joe Orate, 2006 — Colorado Springs Culinary Competition (Gold Meda|.

and Best in Show Award)
— Coached and mentored students

15
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Joe Orate, 2005 — California Student State Competmon Culinary
- Competition (6 Team Medals)
— Coached and mentored students

Joe Orate, 2005 — Orange Empire Chefs Culinary Competition (3 medals
— Best in Show Award)
— Coached and mentored students

Joe Orate, Fall 2004, Culinary Olympics in Germany. Week long food
show event (current technologies in food service and equipment) &
culinary competition (application in culinary skills development and
learning newest tends in food)

— Coached and mentored students

Joe Orate, 2004 — Los Angeles Chefs Culinary Competition (4 Show
Awards)
— Coached and mentored students

Joe Orate, 2004 — ACF Las Vegas Culinary Competition (3 Medals)
— Coached and mentored students

Joe Orate, 2003 - Los Angeles Culinary Competition (2 Show Award)
— Coached and mentored students

Joe Orate, 2003 — Los Angeles Western Expo Culinary Competition (2nd
Place Award — Hot Food)
— Coached and mentored students

Joe Orate, 2002 — ACF Las Vegas Culinary Competition (3 Medals)
— Coached and mentored students

Joe Orate, 2001 — SD Gingerbread City Competition (Special Award)
— Coached and mentored students

Joe Orate, 2001 - Los Angeles Pastry Competition (Gold Medal and
Special Show Award)
— Coached and mentored students

Joe Orate, 2001 — ACF Las Vegas Culinary Challenge (3 Medals)
— Coached and mentored students

Joe Orate, 2001 — California Schools Culinary Competition (2 Gold Medals

and Judges Award)
— Coached and mentored students

16
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Joe Orate, 2001 - Califomia State Culinary Competition (Silver Medal and
Judges Award)
— Coached and mentored students

Joe Orate, 2000 — SD Gingerbread City Competition (People’s Choice
Award)
— Coached and mentored students

Joe Orate, 2000 — Culinary Olympics, Germany (4 Olympic Team Medals)
— Coached and mentored students

Joe Orate, 2000 — Phoenix Chefs Assoc. Culinary Competition (9 Medals)
— Coached and mentored students

James Foran 2000 — Quady Dessert Wine Competition, San Francisco-
(1st place)
— Coached and mentored students

Publications / Books / TV and Radio

James Foran — Food and Wine Magazine - November 2005

James Foran — Sante Magazine — November 2004

James Foran — Ranch and Coast Magazine — February 2005

James Foran — San Diego Magazine — August 2005

James Foran — Riviera Magazine — September 2004, November 2004
James Foran — San Diego Home and Garden Magazine — August 2005
James Foran — Pastry Art and Design Magazine - January 1999, January 1998
James Foran — Chocolatier Magazine - November 1997

James Foran — Food Arts Magazine - August 1999, August 2004

James Foran — Epicurean Magazine - December 1999

James Foran — San Francisco Magazine - January 1999, December 1997
James Foran — Frontiers Magazine - November 1998

Joseph Orate / James Foran — Union Tribune 2000 — 2006

James Foran — The Best of Food and Wine Magazine 2006

James Foran — KUSI T.V. San Diego — October 2005, February 2005
Joseph Orate — KUSI T.V. San Diego - Rod Luck Show, 2000, 2003, 2004
James Foran — CBS T.V. — January 2005

James Foran — NBC Easter Dessert Presentation San Diego April 2003
James Foran — A Neoclassic View of Plated Desserts - February 2000
James Foran — Bay Cafe T.V. - May 2000

Joseph Orate— K Wave — Chef Larry Show, 2000, 2003, 2005

Professional Development ,
Joseph Orate — Level | and Level Il Teaching Credential, UCSD, 2003,
2004 — application of teaching methods and strategies

17
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Joseph Orate — Coursework at SDSU, 2000 — 2004 — applications of
teaching methods and strategies in vocational education (BVE)

James Foran - Level | and Level 1l Teaching Credential, UCSD, 2004,
2005 - application of teaching methods and strategies

Joseph Orate, Summer 2000, Beach Camp for Professors. A weekiong
seminar for instruction, including learning styles, etc.

Cathie Robertson took ED 299, taught by Jerry Baydo, Spring 2000 which
is a course in teaching online classes. Included in this information is how
the online learning styles may differ from the in class styles known
previously. This course made students aware of the need to change
teaching styles to match students’ differing needs online.

In class student participation includes:

¢ Group/team efforts in all Culinary Arts lab courses. Collaborative team
efforts in most other courses.

e Critical thinking opportunities in all courses, including several courses
with online critical thinking deliveries.

¢ Role-plays and problem solving activities are included in all courses.
e Interview, resume skills and job shadowing in the work experience
classes in Culinary Arts.

« Small group and large group presentations using innovative presentation
methods such as power point presentations.

¢ Extensive use of Internet information and website surfing.

Explain the department/program's relationship to others on campus
(e.g., fulfill prerequisites for other general education programs,
cross-listing, interdisciplinary course offerings, learning
communities.)

Culinary Arts and FACS were in one department since inception until
2001 when CA split off from FACS.

CA 155 Realities of Nutrition has been cross-listed with Exercise Science
(HED 122) in Fall 2001 and offers general education opportunities for
students.

Culinary Arts and Hospitality Tourism share some courses.

Culinary Arts Entrepreneurship Program is integrated with Business and
Accounting classes.

18
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Culinary Arts and Music Dept. (Steve Baker) join efforts in fundraising
dinner events involving student learning experiences.

Culinary Arts and Theatre Arts (Judy Shenar) join efforts in fundraising
events involving student learning experiences.

Campus Resources

212

Indicate what the department/program has done to formalize links

with the following college support services:

o Leaming Assistance Centers (Biology Learning Center, English Writing
and Reading Centers, Math Study Center, Tutoring Center)

e Technology Mall

e Instructional Media (upstairs in the Library Technology Resource
Center)

e Others

We regularly use all support services, recommending to all our students what
services are available to them. Each semester we have a research assignment
for all our new incoming students to visit all these support services and write
about their experiences at these sites. We maintain a good relationships with all
college support services. There are, however, the following services that we
maintain very close contact and association with. These include:

Instructional Media

Val Eskridge and his staff are invaluable to our every day classroom teaching
and learning environment. They provide information on videos and other types of
instructional media, schedule these and deliver them to the classroom. They
have been especially helpful when problems occur with the “Smart Carts” since
instructors apply power point presentations extensively. This will include
classroom access to the Internet.

Word Processing
Both full and adjunct faculty use these services for test preparation and syllabi

organization and preparation. Barb, Sirkka and Maria are always ready and
willing to help and we appreciate their caring, professional manner.

Printing

The department is probably the most utilized by our faculty and yet often times
we forget to appreciate all they do for us. Roz, Vu, and staff are always ready
and willing to help get faculty work back as soon s as possible. It would be
difficult to operate without them.

19
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LRC

We reguilarly call on our library liaison, who provides support for books in the
library, ordering books and other reference materials and provides Internet
training for students. We also utilize Kats Gustafson and her staff with all tech
equipment and support services which have been very helpful to our department.

Career Center

We apply campus research assignments that visit the center. Nancy Davies and
her staff have been very helpful to our department in assisting our students with
seeking job applications in interviewing and job seeking as well as career
objectives.

Disabled Student Services Program
The department is appreciative of the support and counseling assistance given to

our faculty and staff. We identify and refer students who appear in need of extra
help and aid. Some of our successes have come through this partnership
especially with the hearing impaired.

EOPS
Instructors work closely with E.O.P.S. in helping our students succeed.

OTHER

The Deans Administrative staff, ROP Administrative services, Instructional
Services, Financial Aid, Health Services, ASGC, Business Services, the Mail
Room Staff, Custodial and Operations services all support our department
enabling us to better serve our students.

Evaluate and provide a summary of the current status of library
resources related to the department/program. Use the subject-
specialist librarian assigned to your department/program to assist in
the evaluation. Consider books, periodicals and online resources.

Culinary Arts has recently reviewed and reviews once a year all the
culinary library holdings. Nadra Farina — Hepp has been our liaison and
does a great job in keeping culinary arts up to date with all new books and
references. She and the entire staff has been very helpful to our
department by suggesting and adding to our reference section by ordering
books based on our selection. We have an up-to-date growing section of
reference information for our students. We donated a total of 1500 books,
magazines and reference articles since 2002 from outside donors. We are
very proud of the amount of material we now have on hand in the library.
Outside of culinary material, the library offers many resources used by our
culinary students.
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2.14 Describe the working relationship between the department/program and

the Counseling Department in terms of exchanging specific and current
information about your department/program that counselors can use to
help students develop education plans and make career decisions.

The working relationship is a positive one as our counseling liaison James

Kennedy and as well as other counselors provide scheduled visits to our culinary
classes each semester providing academic counseling, promoting the counseling

department and other college services. Student questions and concerns are
brought up at this time creating a positive awareness of the benefits that
department offers.

2.15 Comment on the results of the student survey, Appendix 6, regarding
campus resources.

According to the survey, the majority of our students are aware of the resources
available to them but haven’t had the opportunity to access them on a regular

basis.

Articulation

2.16 List the courses that have been formally articulated with the high
schools and/or four-year universities. A good resource for this
would be Tech-Prep for the high school list and the ASSIST web site
for the four year institutions.

All culinary courses are transferable to CSU. Culinary Arts have an
articulation agreement in place with CSU for CA 155 (Realities of
Nutrition). CA169 (Basic Skills For Culinary Arts) and CA 174 (Basic
Baking and Pastry) are in the process for articulation approvals for lower
division patterns with CSU. We have an articulation agreement with in the
Grossmont High School District and Mt. Miguel High School to accept high
school credit units with a waiver for CA 169. The application of the waiver
must have approval with the high school instructor upon completion of
course work and competency with a grade of B or higher. Natalie Ray has
been instrumental in assisting us with visits to the high schools creating
bridges for students to visit Grossmont College and build relationships
with the high school culinary teachers for articulation with the program.
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2.17 Describe the status of articulation with the CSU and UC systems as
well as with regional private universities and other entities. Describe
how the program ensures that transferable courses are current and
articulate with four-year institutions.

Culinary Arts articulation agreements are current with transfers to CSU. We
consult with Pat Fleming, Beverly White and Marcia Raybourn in planning,
organizing and implementing these agreements. They continue to update us on
all matters and are very helpful in expanding our breadth of articulation with other
universities. We have regular department meetings to promote currency and
consistency of curriculum as needed.

SECTION 3 — STUDENT ACCESS AND SUCCESS

3.1 In addition to the innovations listed in 2.11, describe specific ways
the department/program has adjusted or developed curriculum to
foster student success (e.g., addition of pre-collegiate introduction
courses, bridge courses, variable unit courses, on-line courses,
honors courses, web enhanced learning).

We are in the development and research stages in putting together
working agreements with Barona Valley Resort approving off site
curriculum and culinary apprenticeship. In addition, agreements with the
San Diego Chefs Association and the California State Department of
Apprenticeship Standards are also in the same process.

We are discussing expanding the program into the new area of emphasis:
Culinary Apprenticeship. This apprenticeship will give our students hands
on experience apprenticing under executive chefs and accomplishing
educational goals leading toward a college degree.

3.2 Analyze Appendix 7, Statistical Data: Outcomes Profile, and
comment on strategies utilized to address the needs of the various
cohort groups. Provide specific strategies that have been used to
meet the different needs of your students (e.g. re-entry, academically
under prepared, working, disabled, limited English.)

In culinary arts, we do have diversity and societal issues in which we focus,
address, and incorporate strategies to work with these groups in all culinary arts
courses. These issues are discussed at department meetings and strategies are
implemented. Example: We have orientation classes during the first two weeks
of class to ease our re-entry students back into the academic society relieving
some of their fears. We place students who are academically under prepared
with ones who mentor them throughout the program in each class.
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We offer day and night courses each semester for our working student and the
program is self-paced so anyone one that wants to take one course at a time can
do so based on their work schedules. We also work closely with Disabled
Students Services to assist our disabled students. (The hearing impaired are
allowed to have interpreters in class). Our program focuses on team and group
work assisting our limited English students

If state or federal licensing/registration examinations govern the
program, please comment on student success.

Not applicable.

Discuss strategies and/or activities that have been, can be, or will be
used to promote/publicize the courses/department/program. Include
activities your faculty have implemented to provide closer
connections to primary, secondary and post secondary schools.
Consider campus/district resources that have been useful. Using the
Student Survey, comment on how students learned of this program.

ROP handles publicity for Culinary Arts courses through various print
media i.e., Job Giant, SD Union Tribune, Penny Saver and Reader etc.,
Classes are full and usually have wait lists of a minimum of 35 students
per class. The department promotes daily site visits to high schools,
attendance at job fairs, culinary competitions, invitations for industry
personnel to visit the facility and comment on the program, participation in
local chefs associations, and local newspaper (Union Tribune / El Cajon
press) and news media. (Rod Luck Show / Chef Larry — Channel 10)

Referring to Appendix 7, Statistical Data, Outcomes Profiles, Appendix
8, Efficiency Report, and Appendix 5, Grade Distribution Summary
Report, comment on emerging trends of course completion, success,
retention, and enroliments.

Since culinary courses are funded by ROP, there is not accurate data to provide
factual information and absolute numbers in course completion, success,
retention and enroliments unless we combine ROP data. (25% of total culinary
students are non-college credit students). The only validity is the enroliments on
the first day of class. All classes are full with a minimum of 35 students and
usually have wait lists.
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Referring to Appendix 9 if the department/program offers a major or
certificate in the college catalog, comment on the trends regarding
number of students who earn these degrees and/or certificates.

The degrees and certificates programs that were approved in the 2000-2001 are
starting to see fruition. Success and completion are growing in numbers as we
approach 2007. As of 2006, the following have finished:

Total Degree and Certificates:

Culinary Arts: 93

Culinary Arts - Baking and Pastry: 5
Culinary Arts — Culinary Entrepreneurship: 2
Culinary Arts — Line Cook: 16

Culinary Arts — Pastry Cook: 14

Culinary Arts — Banquet Cook: 18
Culinary Arts — Prep Cook: 14

SECTION 4 — DEVELOPMENT OF HUMAN RESOURCES

In Appendix 10, complete Conference, Workshops, Staff Development and
Sabbaticals forms.

4.1

'Describe how participation in activities listed in Appendix 10 have

resulted in improvement in curriculum and instruction.

Attending and participating in culinary competitions improved instruction in
curriculum in keeping updated with latest trends in food, equipment food
preparation and presentation. Examples:

¢ Basic Skills Class — knowledge of new equipment and tools

o Intermediate Culinary Skills Class — latest trends in food presentation
and flavors

¢ Fine Dining Class — provided new service techniques

e Soup Stock and Sauce Class — provided latest sauce trends

e Buffet and Catering Class — provided new trends in hors d’'oeuvres
preparation

e Healthy Professional Cooking — provided latest trends in health food
preparation

e Basic Baking Class — provided latest trends in cooking techniques

e Advanced Baking Class — provided latest trends French pastries

e Bread Class — provided latest trends in bread baking

e Chocolate Class — provided latest trends in chocolate
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e Sugar Class — provided latest trends in sugar centerpieces

e Cake Decorating Class — provided latest trends in decoration of
celebration and wedding cakes

Attending seminars assisted us with advanced teaching strategies,
especially in technology, and helped us to focus on student learning.
Examples:

Sanitation and Safety Class — application of blog and internet research
Menu Management Class — application of blog and internet research
Food Purchasing Class — application of blog and internet research
Catering Management — application of blog and internet research

Forecast your staff development needs both within and outside of
the institution.

As food trends and technologies advance and evolve, attendance at food
shows, competitions, seminars and conferences are evaluated each
semester. Advanced training in culinary and pastry techniques is very
important to our chef instructors in keeping current and feeling the pulse
as the industry changes and standards advance.

Describe how the members of the department/program are helping to
shape the direction of the college (e.g., writing grants, serving on
college/district committees, task forces, Academic Senate
representation, etc.). '

The Culinary Arts new proposed facility will be in the heart of the campus
and will offer opportunities for faculty and staff to gather. The fall and
spring semester luncheons / dinners has acted as a gathering place for
faculty and staff for the past eight years. The interaction of faculty and
staff from all over the campus and district with students in the program is a
positive way to impact both the campus and the education of the students.
Our culinary faculty meets with our Advisory Committee once a year
offering input for new campus ideas and suggestions. We also attend
Academic Senate meetings (two seats), Division meetings, ROP
meetings, Chair/Coordinator meetings, Food Advisory meetings and
various planning and research meetings. Our staff is also involved with
hiring committees.
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Describe how the members of the department/program contribute to
the community beyond the college, locally, statewide, and nationally.

All culinary faculty are involved locally and stateside with a large network of chefs
in the food service and hospitality industry to provide students with contacts and
job opportunities in hotels, restaurants, institutional food operations and catering
facilities .All chef instructors are involved nationally with the American Culinary
Federation of Chefs attending conferences, competitions and fundraising events.
They are also part of the World Chef and Cooks Society helping to build
relationships worldwide. Our culinary faculty has been involved winning medals
in the International Culinary Olympics (1996, 2000, 2004) in which we have
established worldwide networks, contacts and links for our students and the
community.

Describe how decisions are made in your department/program.

Culinary Arts full-time and adjunct faculty work closely together as a team,
meet daily and discuss all decisions which results in the best solution.
We meet in our department meetings for staff development week, ROP
Advisory Committee for input in curriculum and equipment update. (We
are fortunate and benefited by ROP funding enabling us to stay current in
purchasing up to date tools and equipment)

Describe how computer resources, such as the Internet, department and
facuity web pages, and email are used by faculty in the
department/program.

The college computer resources has been a great benefit to the
department. Email, which is used most often, assisted us with advising,
distributing, receiving assignments and communicating with students,
faculty staff and internet network. Our web page has been a purposeful
tool for our students for informational use. Internet use our best asset for
obtaining and passing on information to our students. (Blog is one way our
instructors use to communicate and pass on lecture notes and homework
assignments)

If your department/program has hiring equivalencies, explain the
rationale and comment on alignment with Cuyamaca. Please list
equivalencies in Appendix 11.

Our department hires a large number of adjunct instructors who have full time
jobs as executive chefs in the industry. Since we are a vocational program, these
professional chefs have many years of practical experience for specialized
cooking and pastry courses. We apply hiring equivalencies because some of
these chefs lack state educational requirements but have high school diplomas
and some college work. Their experience is reviewed for relevance to the subject
matter being taught. We are looking to apply for three more full time qualified
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chef instructors to meet the needs for our program. Consistency and continuity of
culinary curriculum is a necessity in meeting our student needs.

List and describe the duties of classified staff, work study and
student workers who are directly responsible to the
department/program.

1. ROP office staff handles ROP admissions, publicity, attendance and
administrative duties for the culinary department. All student workers, chef
lag assistants and shoppers assisting in our department are funded by
ROP.

2. Class lab assistants (chef assistant) assist the instructors with the
grunt work of maintaining sanitation, cleanliness and organization of the
kitchens. They also handle food preparation for demonstrations, answer
students questions and help in kitchen orientation. Without their help,
instructors’ teaching time is limited and supervision of a large class of 35
students becomes a hardship especially with the new incoming students.
Knife and equipment use are some examples of hazards that need to be
supervised.

3. Lab assistant shoppers assist the department in purchasing all food
products from local stores and organize storeroom food product and
equipment.

In the very near future, with program growth, we need to hire full time staff
to maintain with these duties and responsibilities.

Discuss staffing factors that influence the effectiveness of the
program. Does your department/program need to decrease,
maintain, or increase the number of full-time faculty? Support your
response with enroliment trends, future outlook for your
department/program and any information related to changes in the
economy, business or human services needs. Include discussion of
part-time vs. full-time ratios and dependence on overloads.

Culinary Arts involves curriculum needs specializing in technical skills,
experience and cooking knowledge. .We must expand our full-time faculty to
meet these needs. We are looking to apply for three more full time qualified chef
instructors. Enroliments continue to be full with a minimum of 35 students in each
class and a waitlist. We continue to have 150 new incoming students each year
awaiting to get into the program. We do not anticipate any decrease in
enroliment. Growth and moving to a new facility in the next five years supports
the need of full time faculty in keeping with consistency and continuity of culinary
curriculum. Part time culinary faculty hinders the consistency of properly teaching
the rigors of culinary and pastry arts. Only with full time faculty can we give our
students continuity of the same culinary training and education to meet their
needs.
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SECTION 5 — SCHEDULING EFFECTIVENESS AND ROOM UTILIZATION

Refer to Appendix 7 for efficiency. Enroliment will come from Data on Demand;
Appendix 5 has the sections and class sizes. Appendix 12 shows % of max.

5.1 Using Appendices 7 and 8, comment on student success figures
since the last program review. How does this compare to the
campus-wide figures?

All culinary courses are sponsored by ROP. Accurate college data is
difficult to provide. Numbers in our student success figures show
increases each year since the inception of our degree and certificate
programs in 2000-2001.

5.2 Analyze and comment on any trends in enroliment, numbers of
sections offered, average class size and efficiency.

We have gone from 120 students in 1994-1995 to over 350 students in 1999-
2000. We maintain over 350 students each semester during the last five years.
We have gone from 4 course offerings to an average of 15-16 course offerings
per slemester. All classes have a maximum of 35 enrolled and a priority wait list
per class.

5.3 Comment on any sections that are historically under-enrolled and
discuss strategies that might increase enroliment.

Enroliments continue to be full in all sections with the exceptions for

CA 182 — Culinary Arts for Competition and CA 164 — Cultural Foods.
Both these classes are electives for the program. We are evaluating
times and day changes for CA 182 which would be more accessible to
students. We submitted CA 164 to the curriculum committee with changes
in the name of the course to International Cooking which should create
more interest in the class.

5.4 Comment on the adequacy of facilities (e.g., does the room size and
configuration fit the teaching strategies?) and equipment for meeting
instructional needs.

This continues to be an issue within Culinary Arts, as well as with our
Advisory Committee. The room size is not sufficient. Both lecture and lab
are done in the same room. With the amount of kitchen and technical
equipment used, the area faces breaking certain fire code regulations.
Our instructors do an excellent job with their teaching strategies to be able
to teach 35 students in a space that should be larger. However, in long
range planning, we have been told that we will be getting a 7000 + square
foot facility that will meet our long-range needs.
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How does room availability affect your enroliment?

Our enroliments are limited to the facilities we have. We have two kitchens which
are already maximized so there is no more room available. If we had another
facility, we could increase enrollments without any students sitting on waitlists,
but it may also be dependant on budgets.

Discuss alternatives your department/program have explored including off-
site offerings.

Our department have explored many options including off-site buildings.
Our advisory, faculty and administration voted to keep the culinary
program on campus because of many factors involved. In long range
planning, we have been told that we will be getting a 7000 + square foot
facility that will meet our long range needs. This is in conjunction with the
student center remodeling.

Comment on the results of the Student Survey, Appendix 6, focusing on
class times and facilities.

Students’ comments are almost the same as our predictions. According to the
surveys, most of our students prefer evening classes and that the times we offer
now are meeting the student’s needs. Our facilities are mentioned as adequate,
but needs to be updated as they feel it to be too small and run down.

SECTION 6 — FISCAL PROFILE

6.1

Using Appendix 12, Subject WSCH Analysis Report: comment on
trends reflected in the column "Eamed WSCH/FTE(F)" for your
overall department/program, and for specific courses over a five year
period.

All culinary courses are sponsored by ROP. Accurate college data is difficult to
provide. ROP registration for culinary arts has two priority registration dates (one
in Fall, one in Spring, one in Summer) well in advance for each new semester.
Enroliments continue to be full months before the first day of class. All classes
are full with a minimum of 35 students and usually have priority wait lists on the
first day of class session.
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6.2.1 Using Appendix 14, Fiscal Data: Outcomes Profile: analyze and comment

6.3

on Earned WSCH/FTEF and Cost/FTES of the department/program.

Since culinary courses are sponsored by ROP, there is not accurate college data
to provide factual information and absolute numbers. The only validity is the
enroliments on the first day of class. All classes are full with a minimum of 35
students and have priority wait lists.

If the department/program receives any outside financial support or
subsidy, list those sources and the amount. Describe how the
additional resources are used and how they relate to the regular
college budget.

All GC ROP culinary courses are funded by ROP. This budget has been and
continues to be very healthy. Without ROP funding, we would not have been
able to expand the program, purchase expensive equipment and do facility
remodels. Currently the Culinary Arts budget is $330,000. All funds go to support
the program. The ROP funds are restricted funds. They are not a part of the
general fund. Grossmont College continues to benefit from this ROP funded
program. It brings students into the college. They take ROP courses for college
credit and stay to take many regular general fund college courses.
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SECTION 7 — SUMMARY

7.1

Summarize department/program strengths and weaknesses in terms
of:

teaching and leaming

student access and success
development of human resources
fiscal stability

Culinary Arts is a training and educational program maintaining high academic
standards focusing on the success of our students. Our faculty is dedicated to
maintaining currency and relevance. The majority of our adjunct faculty are
professional chefs and food service managers working in the industry, and
therefore brings us the latest in the industry field. Even though adjunct faculty
work hard and serve our students, it is considered as a weakness in the area of
continuity of curriculum and how it is taught especially for the first time teachers.
Our students’ learning is affected. Adding three more full time faculty is the only
viable solution.

We have created our program to include the part-time, non-traditional student
who is working in another profession or has another profession that he/she is
retraining for change. All our courses have been offered evenings and weekends
to accommodate this population. We did consider the younger, more traditional
student and therefore offered day classes since Fall 2001. We try to aid in
success by identifying at risk students and referring them to proper services for
help. We offer an orientation and open to student questions, etc. via office hours,
culinary arts club and emails with instructors.

We are proud of the reputation of excellence that our program has gained in just
a few short years. We now have two full time faculty and more lab assistants and
shoppers. We are very fortunate to have the administrative support that we
receive from the ROP office staff and Associate Dean of ROP. We try to support
our adjunct faculty and provide them with opportunities for staff development. As
a team, the Culinary Arts faculty are strong advocates for our students both on
and off campus in our community involvement.

Culinary Arts continues to be funded by ROP. San Diego ROP has been very
stable for 35 years. Our current budget is higher than it has ever been and we
can meet that budget because of the fiscal stability of ROP. In past years, as the
college had to cutback and decrease funds available to programs, the Culinary
Arts ROP budget has not experience that.
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SECTION 8 — CONCLUSIONS AND RECOMMENDATIONS

8.1

Make a rank-ordered list of department/program recommendations.
These recommendations should be clearly based on the information
included in Sections 1 through 7. Do not limit recommendations to
only those dealing with resources.

Department/Program Recommendations

1. Explore possibilities of making all full time culinary faculty tenured enabling
them to be involved in the evaluation process. (Advisory recommendation)

2. Addition of three full time instructors to meet the needs of students, the
department, curriculum, and consistency with Student Learning Outcomes.
(Advisory recommendation)

3. Remodel Room 373 Kitchen floors. (Student responses)

4. Add air conditioner / venting hood systems to Room 373 Kitchen.
(Department recommendation based on Student responses)

5. Build a state of the art building with the latest modern equipment to combine
all culinary and pastry programs in meeting the needs of industry standards and
student needs. (Advisory and department recommendation)

6. Build a small restaurant on campus to meet student needs with on site work
experience credit, on the job experience and program expansion.

7. Installation of high tech modern video cameras for teaching demos and
lecture. (Department recommendation based on student responses)

8. Add full time support staff i.e. culinary lab assistants and food purchasers.
(Department recommendation)
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FINAL CHECKLIST
Please see that all items are completed BEFORE submitting your department/program's
self-study document to the Academic Program Review Committee.

& Include a title page which indicates the semester and year your report was
completed.

E( Include a listing of all full-time and adjunct faculty.
& Number all pages of the self-study.

@ Include a Table of Contents listing all the section headings and page references for
these section headings.

o Be sure appendices include all requested information.

L'a/ Attach the sign-off sheet of all full-time members of the department/program.
@ Submit fifteen (15) copies of the report to the Instructional Operations Office
(room 109).

Remember your report is due ___Start of Spring 2007 Semester.
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Education Master Plan

Page 1 of 4

Record Updated. Thank you. You may print this page for your records.

Division:
Department:
Director or Chair:

Program Description:

Business and Professional Studies
Culinary Arts
Joe Orate

The Grossmont College ROP Culinary Arts program is a part of the
Regional Occupation Program (ROP) which provides career and
technical training for workforce preparation. It is a state-supported,
tuition-free public education service that provides students with an
opportunity to learn entry-level skills, update existing skills, prepare
for advanced training or start a new career. The program's mission
is to provide students with high quality, relevant occupational
training and support services that will develop their job skills,
knowledge, and attitudes. The program is 100% funded by state
ROP dollars. This program and its courses have student learning
outcomes. Every student who successfully completes a culinary
class receives a Certificate of Competency attached to the list of
competencies they mastered. All of the GC ROP Culinary classes
are also Grossmont College classes available for college credit.
Most students take advantage of the college credit option. The
culinary courses are expected to expand to meet the needs of
students seeking quality job preparation. Advisory committees that
meet annually assure that courses meet industry standards and
that students completing these programs are prepared for the
current job market. The Culinary Arts program offers three A.S.
degrees and three Certificates of Achievement in Culinary Arts,
Baking and Pastry, and Culinary Entrepreneurship at Grossmont
College. These focus on the development of flexible skills and
knowledge essential to becoming a chef. The goal of these skills is
to enable the student to understand the workings of food along with
the interplay of science, art, and math—subjects connected to the
field of Culinary Arts. The Culinary programs exhibits potential for
growth and has a need to open a small restaurant on campus
developing work experience opportunities for culinary students.
This need is planned over the next eight years.

Activity #1:
Benefit:

Requirements:

Staffing - Faculty

Primary Strategic Goals:
Objective Goal:

Recruit and hire a fulltime pastry instructor.

Build and maintain the continuity of the instructional pastry program
and develop a good relationship with the community for work
experience opportunites

http://www.gcced.eduw/emp2005/ResultsUpdate.asp 9/12/2006
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Staffing - Faculty
Staff Development

Primary Strategic Goal:

Objective Goal:

Education Master Plan
Activity # 2: Promote culinary competiton opportunites for the Grossmont
Student Culinary Team and culinary faculty
Benefit: Provides and maintains professional contacts with other
educational and jobsite institutions, enhances deveoplment of
knowledge, skills and talents, great networking opportunities,
professional staff development and provides great PR for the
program and school.
Requirements:
Equipment
Facilities

Activity #3:
Benefit:
Requirements:

Staffing - Faculty

Primary Strategic Goal:

Objective Goal:

Continue to develop community relationships with the food service
industry in providing work experience sites for culinary students.

Provides training opportunities for students and recruits support for
advisory and equipment needs.

Activity #4:
Benefit:

Requirements:
Equipment
Facilities

Staffing - Faculty

Primary Strategic Goal:

Objective Goal:

Provide quality education to all culinary students in the program

Students in the program will serve the community in filling entry
level positions as needed by the industry

http://www.gcccd.edu/emp2005/ResultsUpdate.asp
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Activity #5:

Benefit:

Requirements:
Equipment
Facilities

Staffing - Faculty

Primary Strategic Goal:

Objective Goal:

Page 3 of 4

Put together a 7 year strategic plan in preparing for the move to the
remodeled culnary arts building (remodeled Student Center)which
includes an immediate action plan for the move-out of the existing
building

Smooth transition for the students, faculty, and equipment

Additional Planning:

Activity #6 Re-evaluate the Culinary Entrepreneurship program
Activity #7 Re-evaulate pre-requisites/co-requisites for the culinary
curriculum committee

Accomplishment #1:

Primary Strategic Goal:

Objective:

Participation in the 2004 Culinary Olympics placing in (4)
categories with certificates of diplomas

1
1.5

Accomplishment #2:

Primary Strategic Goal:

Objective:

Participation in the Professional Chefs Association student culinary
competition in Los Angeles placing in (4) categories with 1st, 2nd,
3rd and 4th places sweeping all the awards.

1
1.5

Accomplishment #3:

Primary Strategic Goal:

Obijective:

Participation in the Orange Empire Chefs Association student
culinary competition in Costa Mesa placing in (3) categories with a
Best in Show Award, Silver Medal and two Bronze Medals
sweeping all the awards.

1
1.5

Accomplishment #4:

Primary Strategic Goal:

http://www.gcccd.edu/emp2005/ResultsUpdate.asp

Participation in the Professional Chefs Association student culinary
competition in Las Vegas placing in (2) categories with 2nd, and
4th place awards.

1
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Objective: 1.5

Accomplishment #5: Established Del Mar Marriott Hotel as a work experience site for
culinary students

Primary Strategic Goal: 2

Objective: 24

Accomplishment #6: Established Hilton Torrey Pines Hotel as a work experience site for
culinary students

Primary Strategic Goal: 2

Objective: 24

Accomplishment #7: Established the Westgate Hotel as a work experience site for
culinary students

Primary Strategic Goal: 2

Objective: 24

Accomplishment #8: Televised the program with Rod Luck on KUSI Channel 9

Primary Strategic Goal: 1

Objective: 1.1

Accomplishment #9: none

Primary Strategic Goal: 0

Objective: 0

Accomplishment #10: none

Primary Strategic Goal: 0

Objective: 0

Other Accomplishments: none

a Display goal & objective descriptions

n Return to EMP home page

s Close window

http://www.gcced.edu/emp2005/ResultsUpdate.asp 9/12/2006
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Fall, 2000

Family and Consumer Studies/Culinary Arts
PROGRAM REVIEW COMMITTEE

SUMMARY EVALUATION
-FACS
SCHOOL | FALL SEMESTER SPRING SEMESTER , COMMITTEE _
YEAR = |[WSCH/FTEF* | % of MAX WSCH* | WSCH/FTEF* % of MAX COST/FTES | RECOMMENDATION
. : WSCH* e ‘
1995-96 578.36 82% 501.6 81% $2318.94 | Reorganize FACS program
1996-97 546 80% 563.8 84% $2090.63 | and distribute classes as
1997-98 557.14 91% 523.3 92% $2319.11 | detailed in :
- 1998-99 553.52 92% 468.45 79% $2887.40 | Recommendation # 1
1999-2000 $1726.26
*Numbers SQ:% mooa mm:%m management/culinary arts classes.
Culinary Arts —_—
SCHOOL FALL SEMESTER SPRING SEMESTER COMMITTEE
YEAR | WSCH/FTEF | % of MAXWSCH | WSCH/FTEF | % of MAXWSCH | COST/ADA* RECOMMENDATION
1997-98 | - R : . $2189 | Maintain and expand to
- 1998-99 ~$1209 | add baking and vm&é
1999-2000 $2346

* mOv program costs are :mnxma 3 Em mm: O_mmo 00:32 Om. ice of ma:omao: m:a are cmmma on m<mBmm am,_< mnm:nmaom

The program review committee commends the department for:

1. Oo::::ma qmmnozmz.w:mmm oﬁ Em amvmaama to Sm n:m:m.:m societal needs i in the areas of human services mmv.wo.m:« in the
- areas of families, aging, nutrition and income management.

SR NN

.

The use of outstanding adjunct wmac_q chefs for the n:_.:mQ arts uqom.:ms

Award winning performance of Culinary Arts students in state, national and international competition.
Community involvement of the FACS department.
An outstanding advisory committee for the Culinary Arts Program.

Mary Hubbard's contributions to the college and community during her years of service and for her ama_omzo: to students

| needs in the building and later phasing out of 3m dietetic tech program.

-







FACS/Culinary Arts

The Committee offers the following recommendations: -~ .
1. Distribute courses in Family and Consumer Studies as follows: (1) move family and lifespan courses to the Child Development
- program under Family Studies, (2) remove FACS 195 cross listing for the Family Income Management course to be taught
“solely in the Business department, (3) move nutrition courses to Exercise Science and Wellness, (4) Support Culinary Arts as
a stand-alone program. Work with the individual departments to ensure a smooth transition of classes and facutty, especially

adjunct. _ . s.,mf P N :
2. Remodef the snack bar and rooms 600A and 600B to create a state of the art facility for Culinary Arts. | :
3. Develop coursework and a certificate in Baking and Pastry. SO . . L

4. Explore alternate ways to provide programs in the field of gerontology.
5. When growth in the culinary arts program warrants, support the addition of a full time faculty member.

-

" College v.dmmmma /A







Program Review Questions for FACS/Culinary Arts
September, 2000

Dear FACS and Culinary Arts,

These are the questions raised by the committee regarding your program review.
Please discuss these questions with your colleagues and prepare a written
response to share with the committee. You are scheduled to return to the
program review committee on Wednesday, September 20, 2-4 pm in the college
conference room to discuss these responses. You may bring any of your
department members.

Sect. Pg.

1 11 23 Please elaborate on the relationship of the Regional Occupational
Program to FACS and Culinary Arts. Explain the funding
obligations.

2 ' 3 Could you ask Mary Hubbard to write a brief description of the

steps she took to close the Dietetic Tech program. We would like
to have it as a historical record.

3 12 3 These descriptions are from the front of the catalog. There is a
section in the back of the catalog as well. There is no description of
Culinary Arts there. Alert Joe Orate to work with Marsha Raybourn
to add this section.

4 '3 4 Flaborate on the accreditation process for Culinary Arts and the
anticipated timeline. Is there a timeline for completion of other
goals? What activities do you plan to address in goal 4?

5 13 5 Please explain, in light of the low demand, the rationale for
pursuing the gerontology certificate. Have you considered
alternatives to the certificate and coursework?

6 ' 5 How will the Culinary Arts program address the issue of record
keeping and differing philosophies in grade distribution? Please
comment about grade distribution in other courses such as
Realities of Nutrition, Personal Finance, Human Development,
Changing American Family...

7 8 7 Please provide information on the membership of the various
advisory committees. ,

8 2! 9 Correction: FACS 094 and 095 meet Title 5 requirements for non-
degree credit courses.

10 27 10 Elaborate on other ways you evaluated all course content in the

past.

11 28 1 Correction: ... nutrition courses will be placed in Exercise Science
and Wellness... '

12 2% 1 Both campuses offer Developmental Psychology courses,

Cuyamaca has Psychology 165 and Grossmont Psychology 150.

Please clarify how these courses affect the FACS lifespan course.
13 21t 12 Please describe Mary Hubbard's innovations and special projects.
14 22 % Describe the computer applications included in culinary arts.



15
16

17
18
19

20

21
21

22
23

24

213
217

219
22

22,

31-
36

38

39
44

53

"

83

Cathie,
Overall there was a concemn, that as a record of the past five years, little

information was provided about the excellent work your department did in areas
than Culinary Arts. We would like to see more history and direction for the
courses that will be passed on to other departments. Please use your colleagues
to flesh out this document so it provides an adequate record of your past
practices. This work deserves adequate recognition as part of the Program

Review process.

15
17

18
18

15

19

21

24

24

Give more specific examples of student participation.

Please describe more completely the resources available to the
courses being transferred to other programs. Are adequate LRC
resources available?

Why is high school recruitment irrelevant?

Doesn't Culinary Arts wish to pursue articulation with Cal Poly?
Aren't your GE courses (FACS 110, 115, 120, 159) transferable?
Please discuss the recruitment of underrepresented groups in the
past to the course being transferred to other areas. Information on
student access and success may also be relevant to these
departments. This information is important as a historical record. In
particular, please comment on items 3.2, 3.3, and 3.6 regarding the
Dietetic Tech program.

Could you please see that the committee gets the information on
student success from ROP.

Were there any graduates in the Dietetic Tech program?

How did the dropped majors collaborate in the past? Give specific
examples of how the Culinary Arts faculty works closely together
as a team.

What is being done to address the low enroliment of the work
experience seminar?

For historical purposes, include the high points of your programs
strengths or weaknesses for the dropped majors. For the courses
that are being passed to other departments, are there any
particular strengths or weaknesses that need to be addressed by

the new programs?
Please give further justification for the addition of a full-time faculty

member.



Answers to Questions from Program Review Committee
FACS/Culinary Arts

1

ROP has been involved with the FACS Department for 14 years, first
having funded the Nanny Program for eight years (1986-1994) and was
involved with the Food Service Management Program offering 4
Culinary Arts courses to attract students. The Food Service
Management Program was canceled in 1993 and FACS and ROP decided
to hold off dropping the Culinary Classes to see if they would still be
popular. In the meantime, the Nanny Program was no longer going to
be funded and Cathie Robertson was a full-time employee who was
partially funded by ROP. It was decided to continue and to try to
expand the Culinary Courses with Cathie being paid half-time by ROP
to teach two of the courses. ROP funded a lot of the expansion by
offering more sections of classes, and FACS funded the rest. The
program was greatly expanded and a full-time chef instructor was
hired in Spring 1999. Just before that point, ROP decided that it
wanted to fully fund Culinary Arts and drop their funding for the
Occupational Therapy Program. Funding obligations entail dual
reporting- to the college and to ROP and working closely with ROP for
student registration and recruitment.

Once the decision was made and the time frame agreed upon, all
concerned parties were notified. This included the American Dietetic
Association, students and counselors. The ADA granted a 10 months
extension of our approved status to allow students to finish their
coursework and get certificates and or a degrees. Students were
notified immediately and announcements were made in all of the major
classes in the program. Students were then individually counseled by
Dr. Mary Hubbard, in order to develop a personalized plan to complete
course work. Any students unable to complete required coursework in
the time frame were counseled and referred to other community
colleges that had ADA approved or accredited Dietetic Tech
Programs. (Orange Coast College, Long Beach City College and Los
Angeles City College). Please see attachments for examples of letters

sent to students, etc. (Appendix A)

Joe Orate and Marsha Raybourn are working on the description.
The accreditation process for Culinary Arts has been held up due to a
“turf” battle taking place in the American Culinary Federation. We had



funding last year for application, but Joe Orate decided to hold of f
for a while due to this battle. Things seem to be settling down right
now, so next year, he will seek funds to apply and release time to do
the self-study. It was also prudent to wait, because next year, there
will be a more professional facility for inspection which will help to
assure accreditation. The course curriculum needed to be developed
basically has been done. The 299 wine course will need to be added as
a regular class. There may be one or two more classes that will have to
be done, but we have not seen the latest curriculum requirements
since the turf battle has occurred. That would have to be done by Fall
2001.

Goal #2 is in progress. There is a written agreement for high schools
that was completed by Joe Orate and Todd Bull, Grossmont High
School district's food management instructor. It is waiting for
approval by both groups advisory committees. The Grossmont College
Advisory committee will be meeting in early November. Joe will be
asking for matriculation agreements for several of the culinary
institutes in this next year(2000-2001).

Goal #3 is in progress. Joe has met with the architects to redesign
the facility in and around the snack bar, 600A and part of 600B.

Goal #4 we are trying to attract instructors that meet the ethnically
and culturally diverse needs of our students. For the students we are
trying to work closely with them, and refer them to tutoring or other
on campus departments that meet their needs. Our greatest
challenges have come from Russian students, and we have been
successful in meeting their needs. Students from other diverse
cultures don't seem to have the degree of difficulties that the
Russian students have presented. We have a very diverse group of
students with large numbers of Hispanic-American and Asian
American students as well as African American.
Even though there seems to be low demand presently, a minor change
in law that requires training and therefore will allow HMO's to pay for
‘at home care may be coming very soon. We want to be ready and have
had the full support of our dean, Dr. Lois Knowlton, when it comes to
the value of recognizing that this is vitally important.



6. The Culinary Arts Program will be discussing the issue of grading
philosophy at their next meeting in October. As stated early, part of
the differences in grading is dependent upon student population,
which in Culinary Arts is mostly older, very determined students
retraining for another career.

In response to the next portion of the question about grade
distribution, here are the responses, course by course:

a. Realities of Nutrition: There were differences between day
students and evening students, but Dr. Hubbard is a much
harder grader. (from Dr. Hubbard)

b.  Personal Finance: Differences between an all very young
daytime population vs. a mature, more financially experienced
population in the evening. (from Evan Enowitz)

c. Human Development: Differences in instructors, and in student
population. (from Cathie Robertson and Sonia Gaiane)

d.  Changing American Family: Differences in instructors. The only
instructor that presently teaches the course is Cathie
Robertson.

7. The membership of the Dietetic Tech program consisted of community
representatives from various organizations such as the American
Cancer Society, Grossmont Hospital, Cajon Valley School District, San
Diego State, California Department of Health, Scripps East County
Hospital, March of Dimes, Kaiser, Mead Johnson Enteral Nutritionals,
and the VA Medical Center.

Other members included counselors and instructors from Grossmont

College.

The Culinary Arts Advisory Committee consists of members of

The culinary community, including executive chefs and catering
directors from such organizations and businesses as: Festivities
Catering, Aviara Resort, Mission Bay Hilton, Downtown Marriot,

San Diego Convention Center, Carriage Trade Catering, The French
Gourmet, other fine dining establishments and bakeries.

The membership will be increased this year to include food purveyors,
such as representatives from Sysco Foods. It also includes all



10.

11,

12.

13.
14.

15.

instructors, ROP representatives and counselors from 6rossmont
College

The Family and Consumer Studies Advisory Committee included
members from community organizations such as Grossmont Hospital,
the San Diego Area Agency on Aging, Senior Home Care Connection,
the American Society of Aging, etc. For the past several years this
group operated, it focused on the problems of aging.

Correct. Non-degree credit courses.

They have no effect at all. Our course has been listed and taught for

close to thirty years. Grossmont Psychology 150 was added a few

years ago to satisfy requirements at SDSU for transfer. We did not
even know Cuyamaca had added this course- it has no effect on us.

Correction.

FACS would look at course content during department meetings on an

annual basis and determine if courses, content were still meeting the

needs of students, the degree and the transferability. Dietetic Tech
courses were updated, but not significantly changed due to the
restrictions on them by the American Dietetic Association.

Please see attached document, Appendix B

Examples of computer applications include:

a. Specialized softwear for Realities of Nutrition, Menu
Management and Food Purchasing

b. The use of the Internet for coursework in FACS 164,170, 174
and 175.

c. The In'remef Jor research in all Culinary Arts courses.

- Weblinks forn164 170, 174, 175.

e. Power Point presentations for about 50% of the courses.
Cathie Robertson and Bob Weir use them all the time, George
Yackey is adding them to his classes and Joe Orate is going to
be added this to his classes as early as next spring.

Student participation has included:

a. Working for 4 years at the Share Our Strength Barbecue by
the Bay with chefs from all over San Diego County

b.  Participating in the Sysco Food show for three years, both as
demonstrators and attendees.

c. Group presentations on the cultural and culinary background of
different countries.

a



16.

17.

18.

19.

d. Cooperative learning is used by the teams in FACS 164,170,174
and 175.

e. Learning communities are created now in the FACS 169 multiple
sections, FACS 160 and FACS 171,

f. 6roup and individualized work using the weblinks created for
classes. Group work includes cooperation and innovation and the
individualized work in a different form of referencing
resources.

The resources that are available for FACS 110,115,120 going to Child

Development are adequate, considering the number of videos, journals,

etc. that are available. The resources for FACS 195 going to business

utilizes the Wall Street Journal and other current periodicals that
the library has. There are some current and classical materials
available to students.

With one course exception, all of the FACS general classes have

always filled. That one exception directly relates to the OTA program

and erroneous information on when course should be offered.

The degree at Cal Poly Pomona is in Hospitality. We would like to have

some articulation for our courses, but this is not the direction the

great majority of our students are going to go in. We are planning on
pursuing articulation for culinary academies, several of whom have
four year programs.

Yes.

Recruitment of underrepresented students seemed unnecessary for
general education courses, because those courses fill with a very
diverse student population in our area of focus.

It is because of current societal issues that we find ourselves,
dissolving ourselves. We have always met these needs and have
reinvented ourselves many times to meet those needs. FACS courses
that deal with all of these issues and more are currently offered and
are constantly modified as needed. (3.2) Although relevant, the
numbers of people hired who needed dietetic tech degrees or
certificates were dwindling and we felt that we could not afford to
keep the program with fewer and fewer students.



20.
21.

22.

We feel that we have had good to excellent retention and success
rates for underrepresented students in both Dietetic Tech and FACS.
We plan to continue to meet their needs and to change with the
changing needs of our student population with the courses that are

left.(3.3)

The Dietetic Tech Program with its certificates and degree was set
up to meet community needs at the time it was created. It was
approved for a ten year cycle, which was the longest the ADA had
every approved for a program. Toward the end of that cycle, we
realized that the community no longer needed our students to the
degree that we had when we began the program. We asked that it be
closed, with the caveat that if the need ever arose again, we would be
ready to meet the community and students needs once again.

The only program that will be left will be Culinary Arts. They have the
benefit of ROP support for student advertisement and recruiting. It
has not been an issue to this point, because for every course we offer
we turn away between 35-60 students. As we begin to offer daytime
courses, we will begin a campaign to attract those students, including a
big effort to recruit high school students into this area. (3.6)

Yes, see attached.

There were a number of graduates of the Dietetic Tech Program. See
Appendix C.

The Dietetic Tech staff consisted of Dr. Hubbard, and 4-6 adjuncts.
They met twice a year during staff development, spoke regularly on
the phone, organized the advisory committee together and met
whenever it was needed. FACS met during staff development, held
meetings on a monthly basis and spoke almost every day. Culinary Arts
faculty meets during staff development week, then twice a semester
after that. They speak often with each other and help wherever they
can. Before any measure is instituted, it is always agreed upon by the
team.

The low enroliment of the Work Experience course is a result of
several things. The first is that it was just added as part of the
certificate beginning in Fall 1998 and we are just now getting students
that are finishing certificates and degrees (began in Fall 1999). The
second is that there is a basic lack of understanding on the part of



the students that this course is required for certificates or degrees
and must be taken by two semesters before graduation in tandem with
work experience, then followed by the advanced course the next
semester. We are posting information on several bulletin boards near
our classes. The students only receive information on this from
college staff- ROP does not engage in any counseling that involves
college/degree requirements and this particular course is not
sponsored by ROP. We will discuss this issue at the faculty meeting in
October and hope to have announcements ready for students to
counsel them before December registration. We are still trying to
educate the administration about the importance of going with this
required course even with low enroliments, so that it does not hamper
our students graduation or certification efforts. So far, we have been
unable to do so.

23. The courses in FACS have always had one major strength. In reviewing
past program reviews, this strength was recognized and applauded.
We have always gone with the times and the courses needed to help
our students and the greater community with the issues that impacted
them. We switched from a basic Home Economics program that began
in the early 60" s to Family and Consumer Studies in the 1980's. We
went from consumer homemaking, cooking and sewing to general
education issue courses which addressed important issues such as the
Personal Finance Course, Life Management and The Changing American

— -Family course. We have vocational forays into Interior Design and
Fashion Merchandising, until the marketplace no longer needed these
students- no coursework was required and students were getting jobs
with retail without this background. We tried and were very
successful with the Nanny Program (had the largest graduating
classes in the United States) but the program was dropped due to
numbers that did not equate to the money spent, Efforts and monies
were shifted to the Culinary Arts program in 1994 because the
demand in this area was great. In agreeing to close the program, we
are actually doing the same thing- placing students and the
betterment of the community where it will do the most good. It was a
very hard decision to do this, but since we shifted to maintain courses
for students, in essence, we lost the major. There have not been any
FACS majors for a number of years.



24.

Our FACS and Dietetic Tech Programs have always received high
accolades in the state for our efforts, etc. We have been involved at
the state level with representatives on the California Community
College Home Economics (Changed to Family and Consumer Studies
later) Task Force that helped determine the direction for community
colleges throughout the state. Much of what we have done, has also
been done in other places in the state.

At the beginning of the 1990's there were 13 Family and Consumer
Studies departments in California state universities.

Today, there are two. Many of the excellent programs in the
community colleges that were diverse, either shifted to Child
Development, Interior Design, Fashion Merchandising, Culinary Arts
and Dietetics or have been closed. We felt that by diversifying into
those areas, we would help them solidify and carry on the tradition of
helping students and the greater community where it needed it most.

We have always had excellent faculty that were involved with both
the campus community and the community at large. We have received
many commendations for our efforts in both arenas.

Both the excellent, relevant courses and the enthusiastic, well-versed
faculty will continue to keep the fires of our department burning
wherever they are placed. We did well, and feel we will continue to do
sol

Beginning next year, we will have classrooms available during the day
and plan to increase the courses offered in the mornings and
afternoons, almost doubling what we have now, in the very near future.
We will need to add another full time chef instructor faculty to help
the students that will be added during this time. Goal #5 was
included to help this. If ROP cannot fund the expansion where we see
necessary, we hope to get other forms of additional support that will
allow us to continue our expansion and add other faculty as we need it.



FACS Program Review

Appendix A



INTRODUCTION

After a great deal of thought and consideration and due to low enroliments, it has
been decided by the faculty and administration of Grossmont College that the
Dietetic Technician Associate of Science Degree Progrém will be gradually
phased-out between now and June 2000. The following plan has been developed
to facilitate an organized and student success-oriented procedure.

The first stage of the plan is the notification of all concerned parties. The
American Dietetic Association (ADA) was notified in a letter to Jeanette L.
White, MS, RD, FADA, Manager, Coordinated and Technician Program
Accreditation (See Attachment I). ADA was assured that the phase-out will be
done in an organized manner which will allow as many students as possible to
meet their educational and career goals. In order to accomplish this, we asked the
ADA to help in two ways: (1) Grant a ten-month extension of our approval status
which is currently due to expire in August 1999 and (2) Return our
Developmental Accreditation status (granted in April 1998) to approval as it was
before that change was requested. This will enable us to use printed material
(e.g., brochures) we have on hand which use the term "approved.”

After notification of ADA, the second objective was to notify students as soon
as possible in order to allow them the maximum amount of time to finish their
course and clinical experience requirements. A letter was sent to all students who
had declared themselves to be a Dietetic Technician Major anytime during the
last three years. This time frame was selected to include students who may not
be in attendance at this time but do intend to continue (See Attachment II). In this
letter, students were assured that everything possible will be done to help them



reach their goals and that the phase-out will be gradual rather than abrupt.
Students were requested to make an appointment with Dr. Mary Hubbard,
Program Director, in order to jointly develop a detailed individual plan based
on course offerings for the next three semesters at both Grossmont College and,

if necessary, nearby colleges and universities.

Dr. Hubbard has also contacted a large number of Dietetic Technician students
by attending six of the classes in the program (several Nutrition courses,
Modified Diets, Seminar in Dietary Service Clinical Experience and Human
Resource Management in Dietary Service) in order to more personally explain
the phase-out plan and again urge students to make appointments.

Students were also reached by a large display on the Dietetic Technician Program
bulletin board outside of Dr. Hubbard’s office and the main classroom used by
the program. The display included a copy of the letter sent to declared majors,
a tentative schedule for the next three semesters and further urging to make an
appointment with Dr. Hubbard to develop a personalized plan.

Mény students have already made appointments, and many meetings have been
held to develop these personalized plans (see Attachment III for form used at
these meetings).

Dr. Hubbard also attended the September staff meeting of the Grossmont College
Counselors in order to fully inform them of the phase-out and gain their
cooperation in reassuring the students and helping them plan the general

education portion of their course schedules.



The Dietetic Technician Advisory Committee has also been informed of the
phase-out and their support and cooperation requested (See Attachment IV). A
meeting of this committee is being planned to solicit additional ideas for a

smooth, student success centered phase-out.

The second stage of the phase-out plan involves continued notification of
students. Letters will be sent out each semester reminding students of the time
remaining to complete their requireménts, any changes in course scheduling, and
continuing to urge any of them who have not yet done so or may need to make
changes, to see Dr. Hubbard for their personalized plan or to update their
existing plan.

Any students who are unable to complete their course requirements at Grossmont
College by June of the year 2000 will be referred to other community colleges
who have ADA approved or accredited Dietetic Technician Programs (Orange
Coast College, Long Beach City College and Los Angeles City College are the
three closest geographically).

Dr. Hubbard will remain Program Director throughout the phase-out period and
there is no intention, at this time, to change the typical schedule of classes over
the remaining three semesters (See Attachment V). However, if during the
development of the individual plans, a need for more or fewer offerings of a
particular course(s) is shown, changes will be made accordingly. Please note one
exception to the past course requirements: Family and Consumer Studies 162,
Food Purchasing and Cost Control (3 units) will no longer be offered. During the
current semester we tried a new way of offering this course and its content: a
one-unit lecture course titled: "Food Purchasing for Dietetics and Culinary Arts"



.and a two unit laboratory course titled, "Software Applications in Dietetics and
Culinary Arts." The computer course, unfortunately, was cancelled due to low
enroliment. Therefore, students will now be taking the one unit lecture course
and a computer course to be decided upon jointly by the student and the Program
Director based on the students’ level of computer literacy and interests.

Based upon input from students, faculty, administrators, our community advisory
committee and the American Dietetic Association, we will continue to update and

~ add to our plan in any and all ways which will contribute to the overall success
of helping as many students as possible reach the goal of graduation with an
Associate of Science Degree in Dietetic Technician and National Registration
Examination for Dietetic Technicians eligibility.

We hope you agree that we are doing everything possible to help students during
the phase-out period. If there is anything you can suggest to assist the process,
we would be happy to hear from you.
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%y WUBBARD, COORDINATOR
IBSCTECHNICIAN PROGRAM

September 4, 1998

Jeanette L. White, MS, RD, FADA
Manager, Coordinated and Technician Program Accreditation

American Dietetic Association
216 West Jackson Boulevard
Chicago, IL 60606-6995

Dear Ms. White:

This letter is to notify you that, after much thought and consideration and due to low
enrollments, the Grossmont College Dietetic Technician Program will be phased out between

now and June 2000.

I assure you that this will be done in an organized way which will enable as many students as
possible to meet their educational and career goals. In order to accomplish this, we ask your

help in the following ways:

l. We request a ten-month extension of our approval status from ADA which
is currently due to expire in August 1999.

2. We request that, due to financial restraints, our Developmental Accreditation
which was granted in April 1998 be returned to approval as it was before that
change was requested. This will enable us to use printed materials we have

on hand which use the term “approved.”

We will be submitting a detailed plan for the phasing-out process. Thank you for your help in
making the process as organized, efficient and student success oriented as possible.

Sincerely,

Mary Hubbard, Ph.D., RD
Director, Dietetic Technician Program

cc: Dr. Viara Giraffe, Interim Dean
Business and Professional Studies

fual Employment Opportunity — AMirmative Action Employer*”
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ABWBBARD, Ph.D., R.D. ‘

SEMATOR, DIETETIC TECHNICIAN PROGRAM

¢

September 10, 1998

Dear Dietetic Technician Program Major:
This letter is to advise you that the Dietetic Technician Program at Grossmont College will be
phased-out by June 2000, and there is no way of knowing whether or not the Program will be
revived in the future. :

Iassure you that everything possible will be done to enable you to meet your educational and

aareer goals. Program courses will continue to be offered during the Spring 1999, Fall 1999
and Spring 2000 semesters. This will provide you with three more semesters to complete your

course work.
Iwill be coming to several classes in the next week or two to explain the detailed plan that has
been developed to help you reach your graduation goal.

Further, I request that each of you make an appointment with me so that we can work out a
detailed individual plan for you based on the course offerings for the next three semesters

at both Grossmont College and, if necessary, nearby colleges and universities.

et

Mary Hubbard, Ph.D., R.D.
Coordinator, Dietetic Technician Program

Sincerely,

MH/bg

itmployment Opportunity — Affirmative Action Employer”’



DIETETIC IEURINICIAIN 5 v — o
’ Student Information and Program Plan

Name:

Address:

Phone #’s: Home:

Work:

When do you plan to graduate?

What CORE courses have you taken or are you currently taking:

COURSE

WHEN COMPLETED

GRADE

/-1632-002




6.  What core courses do you still need to take:

Course:

When to Take:

Spring 1999

Fall 1999

Spring 2000

IMPORTANT NOTE: You MUST see a Grossmont College counselor to plan the general
education courses required for your Associate of Science degree.
(Dietetic Technician and General Education) must be completed by June 2000.

All  courses

97-1632-002D/bg rev. 9/98/bg
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Mary Hubbard, Ph.D., R.D. - partial but representative list of activities:

 Regular attendance at both California Dictetic Association (CDA) and American Dietetic
Association (ADA) Annual Meetings:

Participation in a wide variety of workshops, and activities to remain
current in the field of nutrition and dietetics.

- Important venue for networking with other nutrition instructors and
Coordinators of Dietetic Technician Programs.

- Attendance at Student Receptions (many GC students attended,
especially the CA meetings.) for mentoring, recognition and recruitment.

- Presenter at CDA meetings on topics including working with the media.

- Member of Marketing and Communications Committee for CDA.

Presenter of lectures, seminars, etc. which provide Continuing Education credit for
physicians, nurses and dietitians at hospitals throughout southern California and

for dictitians at San Diego, Los Angeles, Orange and Inland Empire Dietetic Association
Meetings. Presenter of CE courses to other organizations such as American Society of
Enteral and Parenteral Nutrition.

Media Representative (and committee chair) for the California Dietetic Association.
Coordinated and participated in “media blitz” activities for dietitians throughout the state.

Columnist (“Nutrition Notes™) for the Daily Californian newspaper for several years.

Published dozens of articles in newspapers and magazines (such as Better Homes and
Gardens and American Fitness) on a wide variety of nutrition topics. Resource for many
other writers - quoted in magazines (Walking, American Fitness, etc.) and newspapers
including the San Diego Union and the Wall Street Journal.

Consultant to National Osteoporosis Foundation and National Milk Producers “Got
Milk” Campaign. Consultant to the Proctor and Gamble Company.

American Cancer Society (ACS) local and regional board member. Diet and Nutrition

- Spokesperson for the ACS for San Diego and Imperial County (Border Region.) Lecturer
on Diet and Cancer Prevention to numerous groups such as schools, civic organizations
and private companies. Also conducted “Train the Trainer” workshops so others could
then conduct classes.

Frequent guest on radio and television as a representative of the American Cancer Society,
the California Dietetic Association and as a Professor at Grossmont College.
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Cross-Cultural Studies
Subject & Number Title Units
Cross-Cultural U.S. History:
Studies 150 Asian American
Perspectives I 3)
and
Cross-Cultural U.S. History:
Studies 151 Asian American
Perspectives I ®3)
or
Cross-Cultural U.S. History:
Studies 180 Black Perspectives I 3)
and
Cross-Cultural U.S. History:
Studies 181 Black Perspectives II 3)
Total 6

Select SIX (6) units from any other Cross-Cultural Studies
courses.

Total 6

Additional Requirements:

At least one semester of a college level foreign language (3
to 5 units). The department recommends exposure to a
foreign language other than a student's native language.
[Spanish 120A and 120B are equivalent to one semester of
Spanish 120]

Total 35
Total Required 21-23
Plus General Education and
Elective Requirements

CULINARY ARTS

The Culinary Arts Associate Degree program focuses on
the development of flexible skills and knowledge essential
for success in a cooking career. Modern food service is
evolving rapidly thus providing a tremendous variety of
workplaces from the exclusive dining room to the school
cafeteria, from small intimate restaurants to the large
hotel restaurants and catering facilities. Other
opportunities include catering and personal chef. The
associate degree will enable the student to understand the
workings of food and the interplay among ingredients,
cooking methods, cost factors, nutrition and a satisfying
dining experience.

Career Opportunities
Baker

Banquet Chef

Boucher

Breakfast Cook

Cafeteria Manager

Cake Decorator

Catering Manager

Cook

Cook's Assistant

Cookbook Author

Dining Room Manager
Executive Chef

Food and Beverage Manager
Food Researcher

Food Server/Wait Person
Food Stylist

Garde Manager Chef
Kitchen Manager
Master Chef

Menu Consultant
Menu Planner
Pantry Cook

Pastry Chef
Personal Chef
Private Chef
Purchasing Steward
Recipe Developer
Recipe Tester
Restaurant Critic
Restaurant Manager
Restaurant Owner
Sous Chef

Grossmont College Catalog 2006-2007

Associate Degree Major Requirements

(Major Code: 54038)

Note: All courses in the major must be completed with a

“C” grade or higher.
Subject & Number

Culinary Arts 155
Culinary Arts 163

Culinary Arts 165
Culinary Arts 166
Culinary Arts 169
Culinary Arts 171
Culinary Arts 172
Culinary Arts 173
Culinary Arts 174
Culinary Arts 180
Culinary Arts 280
Culinary Arts 281
Culinary Arts 282

Title Units
Realities of Nutrition 3
Food Purchasing for

Culinary Arts 1
Sanitation for Food Service 1
Menu Management 1
Basic Skills for Culinary Arts 3
Intermediate Culinary Skills 3
Principles of Soup, Stock

and Sauce Preparation 3
Principles of Buffet

and Catering 3
Principles of Baking

and Pastry Making 3
Advanced Food Preparation

for Fine Dining 3
Seminar for Work Experience

for Culinary Arts 1
Work Experience

in Culinary Arts 2
Advanced Work Experience

in Culinary Arts 2
Total 29

Select ONE (1) of the following courses:

Subject & Number
Culinary Arts 160

Title Units
Introduction to Quantity

Food Preparation and

Production 3
Cultural Foods 3
Wines of the World 3
Introduction to

Catering Management 3
Healthy Professional Cooking 3
Advanced Baking and

Pastry Arts 3
Commercial Baking 3
Culinary Arts for Competition 3
Total 3
Total Required 32
Plus General Education and
Elective Requirements
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Grossmont College Catalog 2006-2007

Certificate of Achievement

Any student who chooses to complete only the
requirements listed above for the major qualifies for a
Certificate of Achievement in Culinary Arts. An official
request must be filed with the Admissions and Records
Office prior to the deadline as stated in the Academic
Calendar.

Baking and Pastry
Associate Degree Major Requirements
(Major Code: 54037)

Note: All courses in the major must be completed with a
“C" grade or higher.

Subject & Number Title . Units
" Culinary Arts 160 Introduction to Quantity Food
Preparation and Production 3

Culinary Arts

Culinary Entrepreneurship

Students who plan to prepare for a career in the culinary
field as a manger or owner of a business will find that
success is contingent on both expertise in culinary arts
and a basic business foundation. Careers are available in a
wide spectrum of enterprises such as:

¢ Fine dining restaurants and hotels
* Food service in the regional casinos
* Bed and breakfast enterprises
¢ Catering businesses
® Personal chef
This hybrid program combines the basics of culinary arts
with the fundamental business skills that prepare

students to enter a career that has unlimited potential for
the future.

Associate Degree Major Requirements
(Major Code: 54036)
Note: All courses in the major must be completed

Culinary Arts 165 Sanitation for Food Service 1
Culinary Arts 169 Basic Skills for Culinary Arts 3
Culinary Arts 174 Principles of Baking and Pastry 3
Culinary Arts 176 Advanced Baking and Pastry 3
Culinary Arts 177 Commercial Baking 3
Culinary Arts 183 Pastry Skills in Bread Baking 3
Culinary Arts 184 Pastry Skills in Chocolate
Preparation 3
Culinary Arts 185 Sugar Work and Decorative
Centerpieces 3
Culinary Arts 280 Seminar for Work Experience
for Culinary Arts 1
Culinary Arts 281 Work Experience
in Culinary Arts 2
Culinary Arts 282 Advanced Work Experience
in Culinary Arts
Total 30
Select ONE (1) of the following courses:
Subject & Number Title Units
Culinary Arts 164 Cultural Foods 3
Culinary Arts 171 Intermediate Culinary Skills 3
Culinary Arts 175 Healthy Professional Cooking 3
Culinary Arts 180 Advanced Food Preparation
for Fine Dining 3
Culinary Arts 182 Culinary Arts
for Competition 3
Total 3
Total Required 33
Plus General Education and
Elective Requirements
Certificate of Achievement

Any student who chooses to complete only the
requirements listed above for the major qualifies for the
Certificate of Achievement in Baking and Pastry. An
official request must be filed with the Admissions and
Records Office prior to the deadline as stated in the

Academic Calendar.

with a “C” grade or higher.
Subject & Number Title Units
Business 109 Elementary Accounting 3
Business 146 Marketing 3
Business 148 Customer Relations
Management 15
Business 156 Principles of Management 3
Business 158 Introduction to Hospitality
and Tourism Management 3
Business Office Introduction to Microcomputer
Technology 172 Applications 2
Culinary Arts 160 Introduction to Quantity
Food Preparation
Culinary Arts 163 Food Purchasing for
Culinary Arts 1
Culinary Arts 165 Sanitation for Food Service 1
Culinary Arts 166 Menu Management 1
Culinary Arts 169 Basic Skills for Culinary Arts 3
Culinary Arts 171 Intermediate Culinary Skills 3
_ Total 275
Select ONE (1) of the following courses:
Subject & Number Title Units
Business 115 Human Relations in Business 3
Business 140 Entrepreneurship:
Developing a Business Plan 3
Cross-Cultural
Studies 115 Cross-Cultural Awareness 3
Cross-Cultural American Indian Tribal
Studies 170 Governments and
Indian Sovereignty 3
Culinary Arts 170 Introduction to Catering
Management 3
Culinary Arts 173 Principles of Buffet and
Catering 3
Total 3
Total Required 305
Plus General Education

and Elective Requirements
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Culinary Arls

Certificate of Achievement

Any student who chooses to complete only the courses
required for the above major qualifies for a Certificate of
Achievement in Culinary Entrepreneurship. An official
request must be filed with the Admissions and Records
Office prior to the deadline as stated in the Academic
Calendar.

Certificates of Proficiency

Certificates of Proficiency are designed for the student
who needs to be prepared to enter an entry-level job. A
Certificate of Proficiency may be awarded upon
successful completion of a prescribed course of study.

Banquet Cook

The Banquet Cook Certificate of Proficiency prepares the
student who has no exposure to the field and those with
limited experience to immediately enter any Food Service
banquet operation in a banquet cook entry-level position
with greater opportunity for advancement. The Food
Service industry offers unlimited career opportunities and
valuable experience. The foundation courses that can be
completed in one or two semesters may lead to a
Certificate of Achievement in Culinary Arts or with
general education courses, an Associate of Science Degree
in Culinary Arts. All courses must be completed with
a“C” grade or higher.

Subject & Number Title Units
Culinary Arts 160 Introduction to Quantity Food

Preparation and Production 3
Culinary Arts 165 Sanitation for Food Service 1
Culinary Arts 169 Basic Skills for Culinary Arts 3
Culinary Arts 171 Intermediate Culinary Skills 3
Culinary Arts 172 Principles of Soup, Stock

and Sauce Preparation 3

Total 13

Line Cook

The Line Cook Certificate of Proficiency prepares the
student who has no exposure to the field and those with
limited experience to immediately enter any Food Service
operation in a line cook entry-level position with greater
opportunity for advancement. The Food Service industry
offers unlimited career opportunities and valuable
experience. The foundation courses that can be completed
in one or two semesters may lead to a Certificate of
Achievement in Culinary Arts or with general education
courses, an Associate of Science Degree in Culinary Arts.
All courses must be completed with a “C” grade or
higher.

Subject & Number Title Units
Culinary Arts 165 Sanitation for Food Service 1
Culinary Arts 169 Basic Skills for Culinary Arts 3
Culinary Arts 171 Intermediate Culinary Skills 3
Culinary Arts 172 Principles of Soup, Stock

and Sauce Preparation 3
Culinary Arts 180 Advanced Food Preparation

for Fine Dining

Total 13

Grossmont College Catalog 2006-2007

Pastry Cook

The Pastry Cook Certificate of Proficiency prepares the
student who has no exposure to the field and those with
limited experience to immediately enter any food service
operation (bakery, pastry depariment) in a pastry cook
entry-level position with greater opportunity for
advancement. The food service industry offers unlimited
career opportunities and valuable experience in bakery
and pastry department settings. The foundation courses
that can be completed in one or two semesters may lead
to a Certificate of Achievement in Culinary Arts or with
general education courses, an Associate of Science Degree
in Culinary Arts. All courses must be completed with
a“C” grade or higher.

Subject & Number Title Units
Culinary Arts 165 Sanitation for Food Service 1
Culinary Arts 169 Basic Skills for Culinary Arts 3
Culinary Arts 174 Principles of Baking

and Pastry Making 3
Culinary Arts 176 Advanced Baking and

Pastry Arts 3
Culinary Arts 177 Commercial Baking 3

Total 13

Prep Cook

The Prep Cook Certificate of Proficiency prepares the
student who has no exposure to the field and those with
limited experience to immediately enter any food service
operation in a prep cook entry-level position with greater
opportunity for advancement. The food service industry
offers unlimited career opportunities and valuable
experience. The foundation courses that can be completed
in one or two semesters may lead to a Certificate of
Achievement in Culinary Arts or with general education
courses, an Associate of Science Degree in Culinary Arts.
All courses must be completed with a “C” grade or
higher. -
Subject & Number Title Units
Culinary Arts 160 Introduction to Quantity Food
Preparation and Production 3

Culinary Arts 165 Sanitation for Food Service 1
Culinary Arts 169 Basic Skills for Culinary Arts 3
Culinary Arts 172 Principles of Soup, Stock
and Sauce Preparation 3
Culinary Arts 180 Advanced Food Preparation
for Fine Dining 3
Total 13



165

Grossmont College Catalog 2006-2007

Cross-CuLturaL STubies 238 T
(English 238)

- Black Literature

3 units, 3 hours lecture,

Recommended ion: A“C”or“CR”
grade or higher in English 110 or equivalent.
A survey and literary analysis of folk,
traditional and contemporary Black
literature. The literature as a reflection
of Black experience in the world, and
the effects of the literature on American
culture and politics.

Satisfies General Education for: Grossmont
College C2; CSU C2; IGETC 3B

Transfers to: CSU, UC (credit limited: see
page 32)

Cross-CuLturaL Stupies 299
Selected Topics in
Cross-Cultural Studies

1-3 units, 3-9 hours

Prerequisite: Varies with topic.

Selected topics in Cross-Cultural Studies
not covered by regular catalog offerings.
Course content and unit credit to be
determined by the Division of
Humanities, Social and Behavioral
Sciences and International Programs in
relation to community/student need(s)
and/or available staff. May be offered as
a seminar or lecture class.

CULINARY
ARTS (CA)

Cuuinary Arts 094 11

Food Server Training
Seminar

1 unit, 1 hour lecture

Corequisite: Culinary Aris 095.

Entry level training as a waitperson or
food server for a fine dining establish-
ment. This course is offered on a
Credit/No Credit basis only. (Non-
degree credit course)

CuLinary Arts 095 11

Work Experience in

Food Service

1 unit, 60 hours work experience total unpaid
or 75 hours work experience total paid plus
concurrent enrollment in 6 units at Grossmont
College

Coregquisite: Culinary Arts 094.

On the job experience as a waitperson or
food server in a fine dining establish-
ment. This course is offered on a
Credit/No Credit basis only. For work
experience requirements see page 26.
(Nondegree credit course)

CuLINARY Arts 155 T

(Health Education 155)

Realities of Nutrition

3 units, 3 hours lecture

An introduction to the basic principles
of nutrition and their relationship to
good health. Evaluation of current
nutritional information (and misinfor-
mation) with emphasis on critical
thinking to determine optimal dietary
choices. Study of the major dietary goals
and guidelines. Examination of weight
maintenance techniques, eating
disorders, food labeling, food safety and
special needs at various stages in the
lifecycle.

Satisfies General Education for CSU E
Transfers to: CSU, UC (credit limited: see
page 32)

CuLINARY ArTs 160 1
Introduction to

Quantity Food Preparation
and Production

3 units, 2 hours lecture, 3 hours laboratory
An introduction to the principles and
application of quantity food preparation
and production. Includes effective
utilization of time, equipment, finances
and personnel.

Transfers to CSU

CuLinary Arrs 163 T

Food Purchasing for
Culinary Arts

1 unit, 1 hour lecture

Purchasing policies, laws, and methods
used in the health care and food service
industries. Purchase of food and other
cooking supplies to obtain the best
quality and value.

Transfers to CSU

CuLinany Arts 164 1
Cultural Foods

3 units, 2 hours lecture, 3 hour laboratory
A course exploring various cultural and
ethnic food patterns and food
preparation techniques. Economic,
agricultural, religious, historical, and
nutritional aspects of foods from a
variety of world cultures will be
examined. Emphasis will be on
preparation of popular dishes from
different cultures that impact culinary
arts today.

Transfers to: CSU, UC

Culinary Arts

CuLiNARY Anys 165 1
Sanitation for Food Service
1 unit, 1 hour lecture

A basic course in food service sanitation
leading to a San Diego County Food
Service Manager Certificate. Instruction
covers microbiology of food borne
illnesses, prevention techniques,
personal sanitation practices, house-
keeping and waste disposal. Food safety
and storage information includes
receiving and storage techniques,
sanitary food production, sanitation of
kitchen, dining rooms, legal regulations
and safety considerations as well as
training techniques.

Transfers to CSU

CuLiNARY Arts 166 T

Menu Management

1 unit, 1 hour lecture

Introduction and application of
principles of basic menu management
for the food service industry. Emphasis
will be on cost control, recipe
conversion, proportioning and menu
creation. Basic math skills will be used
to analyze cost, and prepare recipes,
conversions and formulas that will
provide necessary chef skills for other
culinary arts courses.

Transfers to CSU

CuLiNary Arts 167 T

Wines of the World

3 units, 3 hours lecture

An introduction to the various kinds
and types of wines produced in the
world. The course content includes the
history of wine, classification of wine,
production practices, and food and wine
relationships. This class is open to all
students 21 years or older who desire a
background in enology, especially
culinary arts students.

Transfers to CSU

CurLinary Arts 169 t
Basic Skills
for Culinary Arts
3 units, 2 hours lecture, 3 hours laboratory
Introduction and application of
principles of basic culinary arts skills.
Emphasis will be basic knife skills,
product identification, high production
standards, attractive service, proper
equipment use and good time
management. Basic skills will be used to
prepare recipes and formulas that will
provide necessary chef skills for other

i arts courses.

Transfers to CSU

1t This course meets all Title 5 standards for
Associate Degree Credit.

+ This course meets all title 5 standards for
Nondegree Credit.
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Culinary Arls

CuLINARY Arts 170 t
Introduction to

Catering Management

3 units, 3 hours lecture

This course is designed to prepare
students to enter the professional field
of catering through self-employment or
working within the hotel/restaurant
industry. Students will be introduced to
aspects of catering management
including menu development, kitchen
organization, cost accounting, service,
rentals, staffing, contracts, legal
requirements, advertising, promotion
and client retention.

Transfers to CSU

Cuuxany Arts 171 T
Intermediate Culinary Skills
3 units, 2 hours lecture, 3 hours laboratory
Prerequisite: A "C" or "CR" grade or
higher in Culinary Arls 169 or equivalent.
Students study and experience the
preparation and production of food
items at grill and sauté stations.
Emphasis will be placed on quality, cost,
and speed of production of hot food
items.

Transfers to CSU

CuLINARY Arts 172 1
Principles of Soup, Stock
and Sauce Preparation

3 units, 2 hours lecture, 3 hours laboratory
Prerequisite: A "C" or "CR" grade or
higher in Culinary Arls 169 or equivalent.
Students are instructed in the
preparation of stocks, soups and sauces.
This course will also deal with the use
of sauces to complement and enhance
food and will stress methods of binding
and repairing sauces.

Transfers to CSU

CuLiNARY Arts 173
Principles of Buffet
and Catering
3 units, 2 hours lecture, 3 hours laboratory
isite: A "C" or "CR" grade or
higher in Culinary Arts 169 or equivalent.
This course will include methods and
procedures needed for catering and
buffet service including table
arrangements, decor, physical lay-out
and decorative carving techniques.
Students will also prepare pate, gelatins,
marinated salads, smoked fish and
charcuterie.
Transfers to CSU

+ This course meets all Title 5 standards for
Associate Degree Credit.

CuLiNarYy Arys 174 1
Principles of Baking

and Pastry Making

3 units, 2 hours lecture, 3 hours laboratory
This course will provide students the
skills and procedures needed to prepare
doughs, puff pastry, meringues, etc.
Instruction will stress the uniformity of
results and the development of proper
baking and decorating techniques.
Transfers to CSU

CuLinary Arts 175 1
Healthy Professional
Cooking

3 units, 2 hours lecture, 3 hours laboratory

This course is a component of the
Culinary Arts Certificate of Achieve-
ment and is designed to help the
professional chef/cook or entry level
student use methods of selecting and
preparing healthier foods. The student
will explore techniques of altering
recipes by changing fat, protein, sodium
and sugar content. The student will
develop and practice strategies for
healthier modes of cooking.

Transfers to CSU

CuLinary Arts 176 T
Advanced Baking

and Pastry Arts

3 units, 2 hours lecture, 3 hours laboratory
Prerequisite: A“C”or”CR”grade or higher
in Culinary Arts 174 or equivalent.

The course will build on previous
knowledge and increase proficiency in
baking and pastry techniques for
production. Students will explore and
demonstrate a broad spectrum of
classical vs. modern application of
cakes, French pastries and tarts.
Students will sharpen their skills in
mixing and shaping of breads, including
artisan breads. Students will focus on
artistry and innovation in baked goods,
merged with practical skills.

Transfers to CSU

Grossmont College Catalog 2006-2007

Curinany Arts 177 T
Commercial Baking
3 units, 2 hours lecture, 3 hours laboratory
isite: A“C”or“CR"grade or higher
in Culinary Arts 174 or equivalent.
The course will build on previous
knowledge and increase proficiency in
baking and pastry techniques for mass
production. Students will explore and
demonstrate the preparation of a broad
spectrum of breads and pastries.
Students will study and demonstrate
classical and modern advanced baking
techniques and applications for
commercial products including a variety
of breads, rolls and pastries. Students
will study and demonstrate the under-
standing and use of commercial baking
tools and equipment.
Transfers to CSU

CuLinary Arts 180 T
Advanced Food Preparation
for Fine Dining
3 units, 2 hours lecture, 3 hours laboratory
isite: A "C" or "CR" grade or
higher in Culinary Arts 171 or equivalent.
Training in advanced principles of food
preparation and service. Special
instruction and practice in the finer arts
of food preparation as related to foods
served in fine dining establishments
including hotels and restaurants.
Transfers to CSU

CuLinaRY Arts 182 T
Culinary Arts for
Competition

3 units, 2 hours lecture, 3 hours laboraiory
This course is designed to prepare the
student for culinary competition
through knowledge, practice and
evaluation of hot and cold food as
designated by The American Culinary
Federation.

Transfers to CSU
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Grossmont College Catalog 2006-2007

CuLINARY Arts 183 T

Pastry Skills in

Bread Baking

3 units, 2 hours lecture, 3 hours laboratory
Prerequisite: A“C”or“CR"grade or higher
in Culinary Arts 174 or equivalent.

The course will build on previous
knowledge and increase proficiency in
baking techniques for production of
advanced bread baking. Students will
explore and demonstrate a broad
spectrum of baking styles producing
artisan, European and American breads.
Students will sharpen their skills in
mixing and shaping of these breads.
Students will focus on various types of
mixing methods and bread baking,
merged with practical skills.

Transfers to CSU

CuuiNARY Ants 184 T
Pastry Skills in
Chocolate Preparation
3 units, 2 hours lecture, 3 hours laboratory
ite: A“C”or“CR"grade or higher
in Culinary Aris 174 or equivalent.
The course will build on previous
knowledge and increase proficiency in
baking and pastry techniques for
production in chocolate decoration and
preparation. Students will explore and
demonstrate a broad spectrum of
chocolate decorations and preparations.
Students will sharpen their skills in
tasting, tempering, piping, modeling,
decoration, garnishing, spraying, and
painting with chocolate. Students will
focus on artistry and innovation with
chocolate decoration and preparation
merged with practical skills.
Transfers to CSU

CuLinary Ants 185 T
Sugar Werk
and Decorative Centerpieces
3 units, 2 hours lecture, 3 hours laboratory
ite: A“C”or”CR"grade or higher
in Culinary Arts 174 or equivalent.
The course will build on previous
knowledge and increase proficiency in
baking and pastry techniques for
production in sugar work and
decorative centerpieces and its
preparation. Students will explore and
demonstrate a broad spectrum of sugar
work, decorative centerpieces and their
preparations. Students will sharpen
their skills in tasting, tempering, piping,
decoration, garnishing, and decorating
with sugar and decorative work.
Students will focus on artistry and
innovation with sugar work including
wedding cakes, holiday cakes, ginger-
bread, pastillage and its preparation
merged with practical skills.
Transfers to CSU

Cuuinary Arts 199

Special Studies or Projects
in Culinary Arts

1-3 units, 3-9 hours

Prerequisite: Consent of instructor.
Individual study, research or projects in
the field of culinary arts under
instructor guidance. Written reports and
periodic conferences required. Content
and unit credit to be determined by
student/instructor conferences and/or
division. May be repeated for a
maximum of nine units.

CuLiNARY Arts 280 1
Seminar for Work

Experience in Culinary Arts
1 unit, 1 hour lecture

ite: A "C" or "CR" grade or
higher in Culinary Arts 171 or equivalent.
Seminar to accompany on-the-job work
experience in Culinary Arts. Included in
this course will be interviewing skills,
resume writing and interpersonal
relationships for work as a chef in a fine
dining establishment.
Transfers to CSU

CuLinany Arts 281 1

Work Experience

in Culinary Arts

2 units, 120 hours work experience total
unpaid or 150 hours work experience total
paid plus concurrent enrollment in 5 units at
Grossmont College

Prerequisite: A "C" or "CR" grade or
higher in Culinary Arts 171 or equivalent.
On-the-job work experience in Culinary
Arts. Externship at a fine dining
restaurant to demonstrate and increase
knowledge of food preparation skills.
For work experience requirements, see
page 26.

Transfers to CSU

CuLinary Arts 282 1
Advanced Work Experience
in Culinary Arts
2 units, 120 hours work experience total
unpaid or 150 hours work experience total
paid plus concurrent enrollment in 5 units at
Grossmont College

ite: A "C" or "CR" grade or
higher in Culinary Arts 281 or equivalent.
On-the-job work experience in Culinary
Arts. Externship at a fine dining
restaurant to demonstrate advanced
knowledge of food preparation skills.
For work experience requirements, see
page 26.
Ti-nnsfﬂ] to CSU

Dance

CuLiNARY ArTs 299

Selected Topics

in Culinary Arts

1-3 units, 3-9 hours

Prerequisite: Varies with topic.

Selected topics in culinary arts not
covered by regular catalog offerings.
Course content and unit credit to be
determined by the Division of Business
and Professional Studies in relation to
community/student need(s) and/or
available staff. May be offered as a
seminar or lecture class.

DANCE (DANC)

Courses which meet the activity
requirements are indicated by an
asterisk (*). Dance classes crosslisted
with Exercise Science (ES 068A-117D)
may not be repeated.

Dance 068 A-BC-D 1

(Exercise Science 068 A-B-C-D)
Introduction to Dance

1 unit, 2 hours lecture/laboratory

This course provides the student with a
practical introduction to the technique,
theory, and vocabulary of various dance
genres. Students will learn and practice
the fundamentals of ballet, jazz,
modern, tap, and musical theater.
Designed as an overview of dance, this
course addresses dance genres from a
historical perspective. Attention is also
paid to theoretical and stylistic
differences between as well as
commonalties shared by various dance
genres. Students will also learn the
fundamental principles of physical
fitness and their impact on life-long
health and wellness. Requirements
include attendance at one live dance
concert produced by the dance
department and participation in one
department sponsored master class.
Transfers to: CSU, UC (credit limited: see
page 32)

1 This course meets all Title 5 standards for
Associate Degree Credit.
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APPENDIX 4

Course Status

COURSE Status of Alignment with Cuyamaca | TIME OFFERED SEMESTER
AND | et Complerd (0 Nowng 00 OFFERED
NUMBER In Progress (IP) Afternoon (A)
Not Applicable (N/A) ‘gzzze-:‘si ((1;3‘),)
Example:
GEOG 130 10/14/01 C MA,E Fall 2002

CA 155 4/17/01 N/A M//E FALL 2006
CA 160 4/17/01 N/A A FALL 2006
CA 163 4/17/01 N/A E FALL 2006
CA 164 4/17/01 N/A E FALL 2006
CA 165 4/17/01 N/A M/E FALL 2006
CA 166 4/17/01 N/A E FALL 2006
CA 167 4/17/01 N/A E FALL 2006
CA 169 4/17/01 N/A A/E FALL 2006
CA 170 4/17/01 N/A M/A SPRING 2006
CA 171 4/17/01 N/A A/E FALL 2006
CA 172 4/17/01 N/A M/E FALL 2006
CA 173 4/17/02 N/A M/E FALL 2006
CA 174 4/17/01 N/A M/E FALL 2006
CA 175 4/17/01 N/A M/E SPRING 2006
CA 176 4/17/01 N/A M/E SPRING 2006
CA 177 4/17/01 N/A M SPRING 2006
CA 180 4/17/01 N/A A/E FALL 2006
CA 182 4/17/01 N/A M/E SPRING 2005
CA 183 4/16/02 N/A M/E FALL 2006
CA 184 4/16/02 N/A M/E FALL 2006
CA 185 4/16/02 N/A M/E SPRING 2006
CA 280 4/17/01 N/A A SPRING 2006
CA 281 4/17/01 N/A M/A/E FALL 2006
CA 282 4/17/01 N/A M/A/E FALL 2006
CA 094 4/17/01 N/A N/A Not Offered
CA 095
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SKDD7H-INS GROSSMONT COLLEGE | PAGE: 1
“RUN ON: 01/24/2007 Course History Information

Course Listing . Excludes offerings after 20032
Course Approved Save Nbr Last Offered
CA 094 04/17/2001 01-0601-002 Not Offered

CA 095 04/17/2001 01-0605-002 Not Offered



SKDD7H-INS

"RUN ON: 01/24/2007
Course Listing

Course
CA 094
CA 095
CA 155
CA 160
CA 163
CA 164
CA 165
CA 166
CA 169
CA 170
cA 171
CA 172
CA 173
CA 174
cA 175
CA 176
CA 177
CA 180
CA 182
CA 183
CA 184
CA 185
CA 280
CA 281
CA 282

GROSSMONT COLLEGE

Course History Information

Approved

04/17/2001
04/17/2001
04/17/2001
04/17/2001
04/17/2001
04/01/2001
04/17/2001
04/17/2001
04/17/2001
04/17/2001
04/17/2001
04/17/2001
04/17/2002
04/17/2001
04/17/2001
04/17/2001
04/17/2001
04/17/2001
04/17/2001
04/16/2002
04/16/2002
04/16/2002
04/17/2001
04/17/2001
04/17/2001

Save Nbr

01-0601-002
01-0605-002
01-0606-002
01-0607-002
01-0608-002
01-0609-002
01-0610-002
01-0611-002
01-0612-002
01-0613-002
01-0614-002
01-0615-002
01-0616-002
01-0617-002
01-0618-002
01-0619-002
01-0620-002
01-0621-002
01-0622-002
02-0731-002
02-0732-002
02-0733-002
01-0623-002
01-0624-002
01-0625-002

Last
Not
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Approved Before 07/01/2002

Offered
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Fall
Fall
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.mmome GROSSMONT COLLEGE
GRADE DISTRIBUTION SUMMARY

07-07-2006 03:43:35
BUSINESS AND PROFESSIONAL STUDIES

S.T.
WKS HRS A B C D F
CcA 155 REALITIES OF NUTRITION
4445 3.0 9 8 4
4446 3.0 3 7 1 4
4447 3.0 1 5 2
4448 3.0 3 3 2 2 1
4449N 3.0 4 6 1 1
4450N 3.0 8 3 1 1
COURSE TOTAL 25 28 15 3 9

CA 163 FOOD WGWOZPmHZQ\OGbHZ>W< ARTS
4453N** 8 0.0
COURSE TOTAL

CA 165 meHHPHHOZ WOW FOOD mmm<HOm
4455N** 0.0 8 1
COURSE HOHDb

CA 166 MENU ZwaOMZMZH
4456N** 8 0.0 7 4
COURSE TOTAL

CA 167 WINES OF THE WORLD

4457N 3.0 10 1 2 4
COURSE TOTAL 10 1 2 4
CcA 169 BASIC SKILLS FOR CULINARY ARTS
4458 ** 0.0 8 5 3
4459N** 0.0 12 3 7 3

COURSE TOTAL

CA 170 INTRO TO CATERING MANAGEMENT
4461N** 0.0 2 1 4 1
COURSE TOTAL

CA 171 INTERMEDIATE CULINARY SKILLS
4462N** 0.0 12 7 7

COURSE TOTAL

CA 172 PRINC/SOUP, STOCK & SAUCE PREP
4463 ** 0.0 7 8 1 1
COURSE TOTAL

CA 173 PRINCIPLES/BUFFET AND CATERING
4464N** 0.0 10 5

COURSE TOTAL

CA 174 PRINCIP/BAKING & @Wm%w& MAKING
4465 *x 0.0 12
4466N** 0.0 10 m 1

** CLASS NOT VALID FOR A.D.A -- NOTED ONLY (NOT INCLUDED IN TOTALS)

CR

NC

PAGE 14
SPRING 2006

BUSINESS AND PROFESSIONAL STUDIES

TOTAL TOTAL
W ENR WSCH INSTRUCTOR
2 23 69.0 CHYZYK
7 22 66.0 SNYDER
6 14 42.0 CHYZYK
5 16 48.0 SNYDER
1 13 39.0 QUINTANA
6 19 54 .0 ZOUMAS-MORSE
7 107 318.0
15 0.0 SCHROEDER PT
0.0
2 27 0.0 SCHROEDER PT
0.0
3 25 0.0 SCHROEDER PT
0.0
8 28 81.0 ENOWITZ
8 28 81.0
2 18 0.0 ORATE
3 28 0.0 ORATE
0.0
2 10 0.0 WOHLFEIL PT
0.0
1 27 0.0 ORATE
0.0
3 20 0.0 MCHUGH PT
0.0
2 17 0.0 MCHUGH PT
0.0
2 15 0.0 FORAN
1 17 0.0 FORAN XP



h{ | ' , 4 : . ! o y _

immmwmw GROSSMONT COLLEGE PAGE 15

07-07-2006 03:43:35 GRADE DISTRIBUTION SUMMARY SPRING 2006
BUSINESS AND PROFESSIONAL STUDIES BUSINESS AND PROFESSIONAL STUDIES
S.T. TOTAL TOTAL
WKS HRS A B C D F I CR NC W  ENR WSCH INSTRUCTOR
CA 174 PRINCIP/BAKING & PASTRY MAKING (CONT"D)
COURSE TOTAL 0.0
CA 175 HEALTHY PROFESSIONAL COOKING
4468N** 0.0 1 4 1 2 8 0.0 WEIR PT
COURSE TOTAL 0.0
CA 176 ADVANCE BAKING & PASTRY ARTS
4469 ** 0.0 12 2 1 1 16 0.0 FORAN
COURSE TOTAL 0.0
CA 180 ADV FOOD PREP FOR FINE DINING
4471 ** 0.0 26 1 5 32 0.0 ORATE
COURSE TOTAL 0.0
CA 185 SUGAR WORK/DECOR CENTERPIECES
4476 ** 0.0 19 3 2 5 29 0.0 FORAN
COURSE TOTAL 0.0
CA 280 SEMINAR/WORK EXP CULINARY ARTS
4477 1.0 12 5 1 18 18.0 ORATE
COURSE TOTAL 12 5 1 18 18.0
CA 281 WORK EXPERIENCE/CULINARY ARTS
4479 ** 0.0 13 1 1 1 16 0.0 ORATE
COURSE TOTAL 0.0
ow¢¢mwww* ADV mowx EXP/CULINARY ARTS
) 11 11 .0 ORATE
COURSE TOTAL _ w.o
owﬁpmwmw* mbmewxomerwm IN owwm DECORATI
. 5 27 0.0 POL T
BN e TOTol, 0.0 PO CZYNSKI P
SUBJECT TOTAL 47 34 15 5 13 1 2 36 153 417.0

** CLASS NOT VALID FOR A.D.A -- NOTED ONLY (NOT INCLUDED IN TOTALS)



GROSSMONT
GRD361 GRADE DISTRIBUTION SUMMARY

01-25-2006 04:18:01
BUSINESS AND PROFESSIONAL STUDIES

S.T.
WKS - HRS A B C D F
CA 155 mmPUHHHmm OF NUTRITION
5215 3. 7 10 4 2 1
5216 w.o 1 2 2 4
5217 3.0 4 3 5 6 4
5218 3.0 1 2 3 2 1
5219N 3.0 4 6 1
5220N 3.0 13 4 1 1
COURSE TOTAL 30 25 14 13 12
CA 160 INTRO TO Q<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>