Instructions:  For your program, indicate the primary course(s) in which your students demonstrate the program outcomes and in which year you will collect course assessment data.  Data analysis occurs the year following data collection.  During a five-year period, it is assumed that all outcomes will have been assessed.  Accreditation requirements for specific programs may need to be coordinated in a different cycle.
Hospitality Management Outcomes Assessment Plan
2006
	Program Outcomes
	06-07
	07-08
	08-09
	09-10
	10-11

	PO #1

Demonstrate proficiency in basic culinary skills
	Direct measure data are collected

HMT 114/115
	Direct  data are analyzed
	Document improvements 
	
	

	PO #2

Display a working knowledge of kitchen equipment and its efficient operation
	
	Direct measure data are collected

HMT 201
	Direct measure data are analyzed
	Document improvements 
	

	PO #3

Incorporate quantitative food techniques while ensuring proper nutrition
	
	
	Direct measure data are collected HMT 209/239


	Direct measure data are analyzed
	Document improvements 

	PO #4

Utilize qualitative food techniques while ensuring proper nutrition
	
	
	
	Direct measure data are collected HMT 209/239


	Direct measure data are analyzed


