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DESCRIPTION TAB

Program Description
The Maui Culinary Academy is a comprehensive educational program established to prepare students for success in the hospitality industry in Hawaii and beyond. As an exceptional, nationally accredited American Culinary Federation Educational Institution (ACFEI), we offer Certificates of Achievement (CA), Certificates of Competency (CO), and Associates of Applied Science (AAS) degrees in Culinary Arts and Baking.
UHMC Culinary Arts Program Mission Statement: 

First and foremost, our mission is to teach in a nurturing, student-centered environment. Our charge is to prepare our students for success in life and career by providing them the foundational skills of our profession.
We inspire our students to celebrate the diversity of food and cultures throughout the world and elevate their knowledge and appreciation of culinary arts. 
Briefly respond for each cautionary and/or unhealthy Quantitative Indicator (II):

Demand Indicator: Healthy: 
Our number of majors has decreased in part due to the economy and industry needs which has been pulling many of our potential new students, and part-time students directly into industry. 
Efficiency Indicator: 
Healthy: The average class size stayed approximately the same in terms of numbers of students per class, however we are able to deliver a more comprehensive overall curriculum and better completion rates when we have less students in most of our lab only classes. The students thrive, and the instructors seem to be much more efficient while making the delivery in terms of SLO’s and Competencies more effective. It is indicated in the efficiency indicators that we are working with 5 FTE appointed faculty, but in essence we are only operating with 3 FTE faculty at the moment because Chris Speere, and Dean Louie have been moved and now are working extensively with the OCET program. 
Effectiveness Indicator: Healthy: 
We raised our successful completion by 4% from 84% 15-16 to 88% 16-17, and it is an indication that our class sizes have been able to booster our completion rates by individual attention from the instructors. It is also apparent from the effectiveness indicators that our “W” rate has significantly decreased from 20 to 6. Our persistence from Fall to Spring has risen 8% from 72% to 80%, and our persistence Fall to Fall has also risen from 48.1& to 56.2%. Unduplicated Degrees/Certificates have also risen from 29 to 38 respectively. 
ANALYSIS TAB
1. Analysis of the Program
One common theme in the efficiency indicator for the program is the fact the there are 5 positions indicated, when in fact there are truly only 3 positions being utilized at the moment. If one was to look at the student/faculty ratio which is skewed. If one was to take the 97 majors and divide by 5 it is listed on the Demand Indicators as 19.2. But if you were to look at it with the actual faculty to student ratio of 97/3 which would come 
up to 32.3, in turn shows cautionary. This is a big concern for our Culinary Program moving forward, we need to try and come up with a solution that will rectify this increased responsibility for our full-time faculty, and some long-term solutions to filling our Program with lecturers who are mostly temporary.
Our numbers have indicated that we are improving our over-all retention, and completion rates, with an increase in rigor, and teacher to student contact, but what we are looking for over-all is an increase in FTE positions dedicated to the Culinary Arts Program. If we cannot get this support, it makes the efforts being made in recruiting and outreach moot, for we cannot continue at this rate with the cautionary student to faculty ratio. 
2. Briefly discuss any new significant program actions (new certificates, stopout, gain or loss of positions) as results of last year’s action plan.
The Culinary Arts PCC is embarking on an overhaul of the Culinary Arts Programs Statewide and an Articulation Agreement, which will redoubtably strengthen the flow of students throughout the program. All of the CULN courses that are equivalent within the University of Hawai‘i Community Colleges are being assessed, and If a course is unique to a campus and, hence, does not have an equivalent course within the UH 
Community Colleges, then it is not subject to this articulation agreement and does not need to be changed.  Also, the course number, course title, course abbreviation, schedule type, credit hours, contact hours, teaching equivalencies, course descriptions, and course learning outcomes, will need to be agreed upon, and approved by the faculty and administrations of all campuses represented in this signed agreement
This Articulation Agreement will remain in effect until December 2021. It will be subject to review in December 2020, and may be continued, revised, or discontinued with the consent of all faculty members and administration of all campuses represented in this agreement. The Articulation Agreement remains in effect while review continues. Because of these requirements system-wide, the UH Maui Culinary Arts Program will be making several curriculum changes that will change credit hours, TE’s and contact hours for our faculty and students. 
3. If relevant, share a brief analysis for any Perkins Core Indicator not met.
For the Perkins Core indicators, I am not sure how they measure the technical skill attainment, and the 2p1, however the student retention, placement, and participation indicators have all been met. 
4. Performance Measures:

We increased our Degrees and Certificates from 49-62. We increased our Degrees and certificates to Native Hawaiians from 4-16. It looks as though within the parameters of our over-all strength and completion rates, our efforts to strengthen the curriculum, increase the rigor, and modify some of the classes in terms of content, has paid off.
Action Plan: 

One of the newest plans is to work one on one with key instructors to create menus and purchasing plans to execute the menus. These tools compliment the purchasing and inventory control system purchased by Culinary Arts over the summer of 2017.

The UHMC Culinary Arts Department faces the challenge to reduce incremental losses to zero without sacrificing the quality of the food products required to deliver a world-class culinary education to its students. The first focus is costing out menu items and selling appropriate products at the appropriate prices. The second focus is implementing a truly modern purchasing system to ensure lowest prices paid for products, accuracy in all internal transactions, and access to timely financial reports.

Once these policies and better inventory tracking are implemented, these are the results we can reasonably expect.

Increased efficiency in ordering and requisitioning will create time for timelier 
financial reports.

Increased financial awareness with instructors and students will help to create a 
culture of accountability.

Ultimately, this will create a cutting edge culinary and financial learning experience 
for all UHMC Culinary Arts Program students.

Program improvement: Our on-going improvements to streamlining and tracking of our PLO’s and SLO’s through the web-based software application of the Livetext system, has ensured our constant capturing data for the College and our accrediting body ACFEFAC. We have implemented an e-Portfolio project, through Livetext in our upper division classes that enables the students to:
· Develop multiple, customized, professional and personal portfolios with a variety of file types including audio, video, and image.

· Track growth and development of various skills.

· Document all service learning, internship and field experiences outside the classroom.
· Write reflective journals, projects, assignments, and other web-based documents for all learning experiences
PLO-2 and PLO-3

Industry Validation

Advisory Committee Meeting(s) _X_, How many: _2_     

Did Advisory Committee discuss CASLO/PLO? Yes__ No_X_ 

Coop Ed Placements __ Fund raising activities/events _7_   Service Learning __

Outreach to public schools: Maui High, Lahaina Luna, Seabury, King K, Baldwin High 
Partner with other colleges, states and/or countries __ Kapiolani 
Partner with businesses and organizations   X
Evidence of Industry Validation 

Advisory Committee Meeting: March 14, 2017

Invited: Tylun Pang, Rick Woodford, Lyndon Honda, Paula Hegele, Lynne Miller, Kyle Kawakami, Travis Morrin, Diane Haynes Woodburn, Charles Fredy, Susan Bendon, Joseph Hegele, Jeff Schear, Roger Stettler, Paris Nabavi, Carla Tracy, Nancy Davis, Susan Peck, Joyce Rosal, Dominiques Kaniaupio, Mikiala Holley, Tiffany Keau, Coutrney Galaria, Jayford Agbayani, Kulamanu Ishihara, Johanna Moore, John McKee, Tom Lelli, Craig Omori, Brant Holland, Dan Schulte 
Attendees:Kyle Kawakami, Diane Haynes Woodburn, Douglas Paul, Tom Lelli, Craig Omori, Jeff Scheer, Nancy Davis, Paris Nabavi, Teresa Shurilla
Time: 3:30-4:30p Paina Food Court. 

Agenda: 
Food Court renovation 

Class Restructuring 

Building the Brand

Culinary Enrollment

 High School Outreach 
Advisory Committee Meeting: April 5, 2017

Invited: Tylun Pang, Executive Chef Fairmont Kea Lani, Diane Woodburn, Publisher, Susan Bendon, Contributor and Mentor, Rodger Stettler, Traverna Executive Chef, Paris Nabavi, Restaurant Owner, Jeffery Scheer, Alumnus, Executive Chef Mill House Restaurant, Travis Morrin Chef Three’s restaurant & Catering, Carla Tracy, Journalist Maui News, Sheldon Simeon Owner Tin Roof, Kyle Kawakami, Alumnus,  Maui Fresh Streatery, Lynn Miller,  Broadline Vendor Marketing VIP, Paula Hegele Maui Winery, Joe Hegele Maui Winery, Rick Woodford, Business Consultant, Charles Fredy Chambers, Lyndon Honda, Caterer, KCC Alumnus, Jason Carpio, Sous Chef, Alumnus, Tanya Doyle, Sous Chef Alumnus, Nancy Davies, Caterer, Alumnus, Susan Peck, Alumnus, Stevie-Ray Walker, Alumnus, Pastry Chef Spago, Jayford Agbayani Student, Tiffany Keau, Student, Mikiala Holley, Student, Courtney Galarita, Student, Dominques Kaniapio (Tati), Student, Joyce Rosal, Student

Attendees:

Tylun Pang, Rick Woodford, Carla Tracy, Lynn Miller, Joe Hegele, Lyndon Honda, Charles Fredy, Mark Malone, Kyle Kawakami, Diane Haynes Woodburn, Douglas Paul, Tom Lelli, Craig Omori, Jeff Scheer, Nancy Davis, Paris Nabavi, Kulamanu Ishihara, Brant Holland, Teresa Shurilla, Mikiala Holley, Tiffany Keau, Stevie-Ray Walker, Roger Stetller 
Did Advisory Committee discuss CASLO/PLO? Yes_X_ No__

Agenda: 

Teaching Equivalencies (TE’s): Explanations of what this means to how our Program Delivers our lab classes

Curriculum: Discussion of pending system-wide articulation agreement, and the way in which our program would be directly affected

Fundraising Effort: A discussion to try and explain how our program is trying to streamline our fundraising efforts, in an attempt to strengthen the rigor and effectiveness of our program, without diluting the importance of industry participation

Food Court Renovation: Laying out the plans to update the Food Court

Fund raising activities/events 

Aipono Awards Dinner Spring 2017 (20,000)
Kapalua Wine Symposium Summer 2017 (10,000)

Hawaii Food and Wine Fall 2017 (7500)

Noble Chef Fall 2017 (70,000)
Program services that support campus and/or community
      Sodexo Catering for Campus Needs
      Women Helping Women Spring 2017
      Big Island Chocolate Festival Spring 2017
      Chaine de Rotisiers Fall 2017
      Salvation Army Thanksgiving Luncheon (11/22)

Outreach to public schools: 

UHMC Culinary Program DOE Visits
King Kekaulike, Baldwin, Maui High, Lahaina Luna, Seabury Hall  
Partner with businesses and organizations

We have many industry partners, here are just a few: Fairmont Kea Lani, Four Seasons Maui, Guittard Chocolate Co, Cocoa Outlet, Valrhona Chocolate, Taverna Restaurant, VIP Food Service, HFM Food Service, Ritz Carlton Kapalua, Maui No Ka Oi Magazine , Ulapalakua Winery. 
For the PLO assessed, 100_ % of students completing the assignment/course expected to meet expectations for the assignment/course.  

Courses (or assignments) Assessed:  CULN 250 Advanced Baking I

Caslo: OraL Communication: Organize an oral presentation for effective communication, use impactful language suited to an audience and situation, demonstrate physical and vocal communication techniques, convey a central message, gather and present supporting material. 
PLO 2: Identify and practice the basic principles of culinary service, organization and structure, sanitation and safety in a food service operation to maintain the optimum health and satisfaction of the consumer.

PLO 3: Demonstrate skills in various areas of the culinary hierarchy: human relations, teamwork, leadership, personnel management, and ethical decision making.

Courses (or assignments) Assessed:  CULN 250 Advanced Baking I
Assessment strategy/Instrument/Evidence (check all that apply):
 Project X   Writing Sample X
Strengths and weaknesses (best practices and educational gaps) found from PLO-2 and PLO-3 
CULN 150

CULN 250
The PLO’s assessed from CULN 150 and CULN 155 CULN 250 showed all students completed the assessments, and were at least passing. The LiveText assessment reports have been able to determine that the Culinary Program continues to make progress in the tracking of assessment data in terms of all classes, and in terms of student performance and progress.   
Describe CASLO assessment findings and resulting action plans.  Go to Laulima UHMC CASLO Assessment for your program’s “Assessment results” and summarize below.  
Caslo analysis, the students in the minimally passing did not have the same fluidity as the exemplary model, but they were able to complete the task without too much difficulty. The language used was specific to the project and culture and ideas which were specifically tailored to the support matter, this student was able to express, but also find the essence of the project, and bring it out convey it easily to the audience. 
This project is one 4oral presentation projects required in the Culinary Arts Advanced Baking Degree. This particular project requires research on a wedding cake and culture of the ceremony from a designated region of the world. The project that entails research from a reliable source with the aid of one or two mediums, and the students present a 8-10 minute oral presentation complete with visual aided. 
I have set up a LIB from the library with Librarian Ellen, which makes it easy for the students to do research that is pastry specific. The outcome from the caslo assessment did highlight the vast differences between the exemplary and the minimally passing samples, and adjustments are being made highlight the assignments expectations. 
Next steps: 
Please list any professional development needs you may have for your program.  

LiveText Assessment Help and Seminars: 

We see the program wanting to move our assessment with LiveText, and student assessment moving to a new level, and we will need the folks at LiveText to make a visit and take all of our faculty and lecturers to a new level in terms of what LiveText can do for us, here are a couple of examples that can make the Culinary Program stronger in terms of assessment. 

LiveText helps you plan and manage all your assessment requirements while engaging both students and faculty in the process.  Faculty and students can reflect on their learning, while administrators evaluate the effectiveness of curriculum and make necessary changes to enhance it. Administrators, faculty, and students alike can assess, reflect, and improve.
Showcase™ e-Portfolio

Course & Non-Course Assessments
Variety of Assessment Measures: Rubrics, Tests, Surveys,
& Multiple Markings
Field & Clinical Management
Instant Feedback to Students

In conclusion, we would like to take our data gathering to a new level, and the need to include all of the faculty would entail Professional Development support from to College, in order to achieve our goal. 
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