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"% ANNUAL PROGRAM REVIEW




	Please return your completed report electronically to your Dean or next level supervisor no later than 

March 1, 2007, and send a hard copy of your signature page to the Office of Instruction, Ukiah campus. Supervisors/Deans have until March 15, 2007 to submit completed program review electronically to their supervising Vice President.


	Program Title:
	Culinary Arts
	Date of Report:
	March 1, 2007

	 FORMCHECKBOX 
  Maintaining Current Program                 FORMCHECKBOX 
  New Program
	 FORMCHECKBOX 
 Program at Risk


	Primary Program Contact:
	Meridith Randall     


Faculty and staff who participated in developing the plan: 

	Meridith Randall, Vice President of Education and Student Services

	printed name                                                                                                                                                            signature

	Mark Rawitsch, Dean of Instruction

	printed name                                                                                                                                                            signature                                                                                                            

	Jennifer Schmitt, CAM Instructor

	printed name                                                                                                                                                            signature                                                                                                            

	Cheryl Johnson, CAM Instructor

	printed name                                                                                                                                                            signature                                                                                                            

	     

	printed name                                                                                                                                                            signature                                                                                                            


Supervisor/Dean
	Meridith Randal

	printed name 

	


Supervisor/Dean comments (optional) -

	     


Vice President
	     

	printed name 

	


Vice President comments (optional) -


	     



Please consult the Program Review Form Guidelines 2006-2007 Cycle to obtain helpful information about how to best complete this form.
PART ONE

New, modified, or unmet program needs - It is essential that these needs be identified in Program Review if they are to be considered in budget planning and augmentation.
A. 
STAFFING: Complete the form below for any requested staff; a priority number is optional.
  
Position Title and Employee Group: Refer to the Mendocino College website:
http://www.mendocino.edu/tc/pg/2060/employment.html
Current classified and management/confidential position titles are listed on the salary schedules posted.
Faculty positions are Instructors, Counselors, and Librarians. Contact Personnel Services if you have any questions.
Salary and fringe benefit information will be entered for you.

	
	To be completed by Personnel

	Priority
	Position
Type
	Position
Title
	Dept.
	FTE
	Current

Hr/Wk
	Added

Hr/Wk
	Current

Mo/Yr
	Added

Mo/Yr
	Categorical

Funding? 
	Rationale
	Salary
	Fringes
	Total

	1
	Faculty
	Culinary Arts Instructor
	CAM
	1
	     
	   
	   
	   
	No
	The first FT faculty position for the CAM program; the established program with a new facility calls for FT faculty.
	$     
	$     
	$     

	   
	     
	     
	   
	   
	     
	   
	   
	   
	     
	     
	$     
	$     
	$     

	   
	     
	     
	   
	   
	     
	   
	   
	   
	     
	     
	$     
	$     
	$     


Please include an analysis of any relevant data supplied by the Research Department and any other sources with your rationale statement.  For instructional positions, please refer to attached staffing criteria developed by EAP. 


	Data provided by the Research Office ranges from a low of .7 FTEF (Fall 2003) to 1.7 FTEF (Fall 2004) for the CAM program. The most recent semester recorded (Fall 2005) shows a 1.0 FTEF for CAM. The addition of new curriculum planned for implementation in 06-07 will also provide an opportunity for an increase in FTEF. Growing FTES and the completion of our new on-campus CAM classroom in 2006 also support this request as it is anticipated that a permanent home with new up-to-date equipment will provide a sturdy foundation for continued program improvement and growth.

As noted in prior Program Review reports, this FT faculty position would also be responsible for coordinating the complex logistics of the CAM program: supply identification, ordering, monitoring, food safety supervision, exploration of program support through culinary events and catering activities, involvement with the CAM Advisory Committee, student club, community organizations, and regional employers interested in the services and graduates of the program.

The position responds to all 3 of the Strategic Directions (Retention, SLOs, Communication) in that, being the only FT faculty associated with the program, the proposed new FT faculty leader for CAM would be able to spend time outside the classroom to support student retention, develop and monitor and evaluate the program’s industry-based student learning outcomes, and establish clear and consistent lines of communication for the program with other faculty, students, staff, trustees, managers, community members and the college Foundation – all of which has occurred only sporadically with part-time faculty and pinch-hitting administrators since the inception of the new program in 2001.

While a perfect solution for all new vocational programs would be to add a new FT faculty member at the program’s inception, the solid growth of the CAM program’s student enrollments, the increase in the program’s community profile and value as a response to changing California and North Coast vocational and career training needs, and the significant community support provided by recent private and Foundation donations of funding for our new Ukiah campus CAM classroom, all point to the idea that FT faculty leadership should now be added to the mix to make what some may call a “bass-ackwards recipe” a full-fledged culinary delight.

The program has been fortunate to rely on the expertise of several highly-qualified and experienced part-time faculty who have, without exception, gone well beyond what’s required by a normal part-time assignment to make our program succeed for the last five years. While “too many cooks may spoil the broth,” it is recommended that Mendocino College add at least ONE FT FACULTY to our list of existing hearty and healthy ingredients required for continued culinary success. It’s time, folks -- Bon Appetit!


B. CAPITAL EQUIPMENT – List in priority order, new or unmet equipment needs below. 
	Priority
	Name of Item/Equipment
	New or Replacement?
	Suggested Vendor
	Cost including sales tax and shipping
	Installation cost if known / applicable
	Rationale

	1
	Classroom supplies to complete the new facility (utensils, dishes, mixing bowls, hand mixers, towels, etc. yet to be completely identified)
	New
	Castino and others
	$10,000 (estimate)
	     
	To prepare the new CAM classroom for full operations.

	     
	     
	     
	     
	$     
	     
	     

	     
	     
	     
	     
	$     
	     
	     

	     
	     
	     
	     
	$     
	     
	     

	     
	     
	     
	     
	$     
	     
	     


C.  SUPPLIES & SERVICES – Please complete your 4’s and 5’s requests as directed by your supervisor.

D.
MODIFICATIONS TO CURRENT FACILITIES NEEDED - Identify needed facility modifications within the program’s existing space.  
	Facility
	Needed modification
	What problem/need is this intended to address
	Rationale

	CAM Classroom 202
	In progress – completion of CAM classroom .
	
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     


E.  NEW FACILITIES NEEDS - (for review by PRMPC and IMPSC, in consultation with EAP & ASMPC)

	What is the problem?
	What solution(s) are proposed?
	What impact would result if this need is not met?

	     
	     
	     

	     
	     
	     

	     
	     
	     


F. 
PROFESSIONAL DEVELOPMENT - List the departmental requirements/plans for professional development not included in your normal budget. Please list in priority order.
	Who will participate?
	What is required?
	Proposed Cost
	Rationale

	     
	     
	$     
	     

	     
	     
	$     
	     

	     
	     
	$     
	     

	     
	     
	$     
	     


G.
MARKETING - List methods or strategies below to attract or retain students in your program. Please list in priority order.

Marketing ideas may include: Website updates/additions, Public Relations, Print materials/Graphic Design, Advertising

Please indicate below if funding already Exists or you are requesting New funding.
	Marketing Idea
	What is your goal?
	Target Audience
	Target Completion Date
	Funds: E/N

	Full promotion of the CAM program using the completion of the new Ukiah campus facility, faculty and student profiles as the cornerstones of the promotion.
Possible 07 Culinary Arts and Agriculture Day for regional high school students in the new facility, Eagle’s Nest and Agriculture area on Ukiah campus?
	Increase program enrollments to fill the new room capacity and expand the program.
	New students (data suggest a high proportion of new-student attraction potential with CAM)
	Fall 06 for room dedication and beginning of a series of promotional articles with goal of Spring 07 new enrollments.
	New

	     
	     
	     
	     
	     

	     
	     
	     
	     
	     


Would you like a meeting with the Marketing Department to strategize about your marketing needs? 
Yes  FORMCHECKBOX 
  No   FORMCHECKBOX 


H.
OTHER – Identify any other support your program may need, e.g., library, research, computing / technology solutions, customer service support, janitorial / custodial, health / safety issues, field- trip(s), etc.

Please indicate below if funding already Exists or you are requesting New funding.
	Type of Request
	Who can fulfill request?
	Proposed cost
	Rationale
	Funds: E/N

	Library collection development in Culinary Arts topics.
	PT Faculty and Library staff
	$3,000? Annually for 3 years
	To fully establish CAM in its new Ukiah campus location.
	N

	     
	     
	$     
	     
	     

	     
	     
	$     
	     
	     

	     
	     
	$     
	     
	     


END PROGRAM REVIEW PART ONE
________________________________________
PART TWO 


WHEN POSSIBLE, PLEASE PROVIDE EVIDENCE TO RELATE YOUR RESPONSES TO THE ADOPTED SEGMENTS OF THE MENDOCINO COLLEGE STRATEGIC PLAN.  Refer to the Program Review Guidelines for information about how to relate your program review to the Strategic Plan.
A. PREVIOUS PROGRAM OBJECTIVES – Assess/evaluate your progress in meeting objectives stated in the previous review.  Please relate your assessment to the research data supplied with this form.  Identify the result (such as a new course) or a quantifiable indicator (e.g., retention increased from 50% to 53%).  You may want to include information about relevant activities.

	04-05 Program Review

OBJECTIVE 1: Identify long-term goals and commit personnel and other resources to them.

STATUS: Objective partially met and in progress. The program continues to generate community interest and enrollments. As noted in 2004: “Without a full-time instructor, no one is specifically assigned to deal with facility agreements, outside catering events, food ordering and delivery, purchase order maintenance, etc. Staff in instruction and business offices, as well as [Instructor] Jennifer Schmitt, have worked valiantly to keep the program running, but it is unfair to expect this level of support indefinitely. Therefore, we are requesting a full-time CAM instructor with this program review. In addition to personnel, the program needs a permanent home on the Ukiah campus so that we can offer short-term classes (perhaps though ComEx) to generate more income to sustain the program….”

In 2005-06, a request to the college Foundation generated a pledge of $15,000 with the requirement of a match for equal funding to secure the Foundation’s $15,000. In late 2005, a public presentation about the need for a permanent home on the Ukiah campus generated two support checks for the development of a new facility to more than match the Foundation’s challenge: one for $100, and the other for $85,000. With $100,000 secured, and help from ASMPC, Facility Services and IMPSC, the program identified a new home on the Ukiah campus (Room 202), worked with the CAM Advisory Committee, Mike Adams, and others to tour regional facilities, design the new space and secure the new equipment needed to move the program to the main campus in a new Culinary Arts Classroom, now scheduled for completion and first use in August 2006.

OBJECTIVE 2: Recruit more part-time faculty.

STATUS: Objective partially met and in progress. As noted in 2004: “We are facing a shortage this fall and are dependent on just a few people. Jennifer Schmitt has done a wonderful job, but cannot carry the program alone….”  Along with Jennifer, CAM faculty Cheryl Johnson, Wilda Shock, and Janet Kukulinsky have contributed significantly to the development of our new classroom facilities. Our current 4-5 part-time faculty expect to continue with us in 06-07 and, with the development of new curriculum for short-term classes completed in 05-06, we are now positioned to added a small selection of new part-time faculty to the program. The Lake Center recruited one new part-time CAM faculty member to offer a Summer 06 CAM class in cooperation with Konocti Vista Casino near Lakeport.

OBJECTIVE 3: Continue to build relationships with area employers and meet regularly with advisory committee.

STATUS: As noted in 2004: “The connection with Fetzer [‘s Valley Oaks facility] has been vital to the program. We would like more such alliances and will continue to get feedback from the advisory committee.” In 05-06, the advisory committee met regularly and was primarily occupied with visiting other regional culinary facilities and developing ideas for our new classroom. Within the last two months, the Fetzer Valley Oaks property has been closed, numerous staff laid off, and is now apparently up for sale by the out-of-state Brown-Forman Corporation. This year’s Culinary Arts and Agriculture Day was cancelled. Preliminary discussion within the Mendocino and Lake County communities may eventually lead to new developments there but, for the time being, we have of necessity ended our reliance on the Valley Oaks partnership. A recent regional Agritourism Conference in Lake County at Jim Fetzer’s Ceago Winery near Lucerne suggested potential for future cooperation. The completion of the new classroom on the main campus and further cooperation with the on-campus Eagle’s Nest food service center operated by Zach Schatt, will also help to develop the program’s relationship with area employers.


B.
PROGRAM DATA, INFORMATION, AND KNOWLEDGE:


1.
What trends do you see in the data provided?


2.
What data trends do you see affecting your department over the next three years?


3.
List additional factors that will influence your department over the next three years, including community demographics.

4.
What additional data would help you review your program?
	Recent trends show increases in student enrollments, with Fall 2005 experiencing the largest enrollment (98) and FTES (11.4) since the program’s inception in 2001. With a program summary total of 55.6 FTES (as of Fall 05), the program has generated about $211,000 in its 7-semester existence ($30,142 per semester in FTES revenue, on average, @$3800 per FTES). Using the same rates, the most recent semester, with its highest enrollment since the program began, generated about $43,320 – higher than the program’s semester average by about $13,000.

The data also show a marked increased in enrollments in the program by new students (up from 19 to 51 Fall 04 to Fall 05), suggesting that Culinary Arts has the potential to attract students to the college who have otherwise not attended before. This trend is also replicated for male students, with male enrollment doubling between Fall 04 and Fall 05 (up from 26 to 52 Fall 04 to Fall 05). Hispanic enrollment has also increased from 8 in Fall 04 to 13 in Fall 05. Another data trend shows a near tripling of Native American student enrollments (up from 8 to 22 Fall 04 to Fall 05), with the Fall 05 number revealing the highest enrollment of Native American students in the program to date. It is not yet known if the increase in Native American students relates to employment opportunities in the regional casino industry.

With the new $100,000+ in donated classroom facilities and equipment, additional curriculum in baking and short-term specialty topics, added attention for the program through the publicity generated by the new Ukiah facility, and a growing regional interest in culinary arts and hospitality/tourism training, it is anticipated that the program will continue to grow.

A CAM class will be offered in Lake County in Summer 06 in cooperation with Konocti Vista Casino; a community-based educational planning group in Anderson Valley has also requested culinary arts training there. Much of the program’s future success will rest with the chance to assign a full-time faculty member, maintain an active and dedicated pool of part-time faculty, and provide the ongoing resources needed to support them. If a new faculty position is not approved in the next year or two, it is projected that the program may stabilize or decline as overworked part-time faculty may decide to move on to other local employment – perhaps something easier like opening their own restaurant.


C.
CURRENT PROGRAM OBJECTIVES


After reviewing the information provided in B above, list your highest priority program objectives and the expected results and quantifiable indicators.  Describe how your program is supporting or advancing strategic directions.

07-10 OBJECTIVES AND EXPECTED RESULTS (such as new courses) AND QUANTIFIABLE INDICATORS: 
	OBJECTIVE 1: Identify long-term goals and commit personnel and other resources to them.

EXPECTED OUTCOME: If recent growth trends continue in our new on-campus facility as projected, we expect to refine and add to the current program curriculum in the coming years. The Fall 06 opening of the new classroom in Ukiah will give new enthusiasm to the program’s students, faculty and support staff. A written plan for future program development, consisting of a review of program content, strategies for developing support for ongoing and new resources, implementing student learning outcomes, and other topics should be produced in the next year or two. If the college approves and is successful in recruiting the program’s first full-time faculty member, this outcome would become a primary responsibility for the program’s new leader as they work to develop the plan with the program’s community-based advisory committee, part-time CAM faculty, and other college staff.

OBJECTIVE 2: Recruit more part-time faculty.

Expected Outcome: As noted above, our current 4-5 part-time faculty plan to continue with us in 06-07 and, with the development of new curriculum for short-term classes completed in 05-06, we are now positioned to add a small selection of new part-time faculty to the program. Increasing interest in other areas of the college district may also influence this outcome so that our part-time staff may increase to 2-3 FTEF within 3-4 years. 

OBJECTIVE 3: Continue to build relationships with area employers and meet regularly with advisory committee.

Expected Outcome: The field of culinary, hospitality, and tourism education and employment continues to develop on a national, state, and local level. Relying primarily on our active CAM Advisory Committee, we anticipate that new relationships with area employers will continue to increase, particularly if our new on-campus facility draws the new enrollments we expect. Our program’s continuing interaction with the college Agriculture program and local high schools will serve to support this outcome, and a new working relationship with the college Work Experience program may also contribute its success.


D.
STUDENT LEARNING OUTCOMES
  
1.
List all courses and programs for which you have developed SLOs.

2.
What assessment methods have you used or are you planning to use?

3.
Summarize any evidence you have produced of student learning.


4.
Explain how the evidence has influenced you to change your program or to begin discussing changes, if at all.

	     


E.
CURRICULUM OBJECTIVES FOR ACADEMIC PROGRAMS
	Type of Curriculum Changes Forecasted
	How many?
	Desired Term Effective Date
	Rationale

	New course proposals planned
	     
	     
	     

	Modifications to existing courses 
	     
	     
	     

	Upgrades from experimental courses to permanent  
	     
	     
	     

	Course deletions planned
	     
	     
	     

	Additional Distance Education courses planned
	     
	     
	     

	New certificate or degree programs planned
	     
	     
	     

	Existing certificate/degree program changes planned
	     
	     
	     


	F.
	COMPLIANCE 



A.
List your compliance requirements.
B.
What are your concerns, if any?  If you have external requirements, when is your next review?  Are there other compliance issues like Title IX or ADA that affect your program?
	     


END PROGRAM REVIEW PART TWO

_________________________________

Revised December 2006
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