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Student Academic Achievement Committee (SAAC) Standardized Report  Form  

 

INTRODUCTION 

Program/Discipline Title: Food Service Management Certificate 

Time Period: Fall 2006-Summer 2007 

Program goals, objectives, and/or mission:  
 The Food Service Management Certificate at CNM will prepare students to enter the hospitality/food service field as 
entry level managers.  Emphasis is on food safety sanitation, human resource, food/beverage and business practices.    

Exit Competencies:  
1. Apply basic skills required to operate a hospitality/food service operation using the appropriate safety, 

sanitation and Hazardous Analysis and Critical Control Point-HACCP procedures. 
2. Demonstrate workplace behavior by being prompt, reliable, and accountable. 
3. Demonstrate knowledge of human resource management techniques, policies and procedures.  
4. Apply food and beverage techniques and skills necessary for food service/hospitality operations. 
5. Demonstrate the ability to use computer-based technology to communicate, solve problems, and    
      acquire information.                      

 

Core Competencies: 

Not reported 
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Results 

Introduction and discussion of assessment efforts:   
As a part of the Culinary Arts degree program the FSMG certificate for most students is earned while obtaining their 
associate degree. For this review period we kept the assessment location and measures the same as the previous report.   

Assessment Plan (Who, what, when, and how assessment took place): 
Students completing a Food Service Management Certificate at CNM in the Fall 2006-  Summer 2007 were assessed in 
HT 132 Human Resources (Final Exam), HT 164 Food and Beverage Service and CULN 103 (formerly FSMG 101 A & FSMG 
101B) using the ServSafe® Certification. For life skill exit competencies of prompt, reliable and accountable we relied on 
the participation grade of students in class.   

Exit Competency Results: 
1.  Demonstrate the basic skills required to operate a hospitality/food service operation using the appropriate safety, 
sanitation and HACCP procedures. 
Student competencies are measured in CULN 103 (formerly FSMG 101A & FSMG 101B) to assess the 
students’ skills using the ServSafe® certification test. 
 
2.  Demonstrate workplace behavior by being prompt, reliable and accountable. Student absences and tardies are 

not accepted and can result in a student being dropped from the courses.  This was measured in HT 
Food and Beverage Service. 

 
3.  Demonstrate knowledge of human resource management techniques, policies and procedures.  
Comprehensive industry based final exam is given in HT 132 Hotel/Motel Human Resource 
Management. 
 

4.  Apply food and beverage techniques and skills necessary for food service/hospitality operations. 
Comprehensive industry based final exam is given in HT 164 Food and Beverage Service. 
 
5.  Demonstrate the ability to use computer-based technology to communicate, solve problems, and acquire 
information. 
Technology skills will be measured in HT 164 Food and Beverage Service research project. 
 

 

 

Core Competency Results: 
Not reported 
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Discussion of changes in support of student learning for PAST year based on your assessment results: 
[ŀǎǘ ȅŜŀǊΩǎ ŀǎǎŜǎǎƳŜƴǘ ǊŀƛǎŜŘ ǘƘŜ ƛƴƛǘƛŀƭ ǉǳŜǎǘƛƻƴ ƛŦ ǘƘƛǎ ŎŜǊǘƛŦƛŎŀǘŜ ǘǊǳƭȅ ƎƛǾŜǎ ǎǘǳŘŜƴǘΩǎ ŜƴƻǳƎƘ ƪƴƻǿƭŜŘƎŜ ǘƻ ǎǳŎŎŜǎǎŦǳƭƭȅ 
operate as a manger in the food industry.  Through our advisory committee and other agencies that would like to have 
their clients obtain this certification we are re-evaluating the certificate program. 

Discussion of proposed changes in support of student learning for COMING year based upon your assessment 

results: We will work with industry partners, former students and faculty to possibly expand the certificate to ensure 
that required competencies for a management position are being met.  We are not assessing spreadsheet knowledge 
currently in HT 164.  If we want to keep this as an exit competency we need to incorporate an assessment measure.  It 
could possibly be assesseŘ ƛƴ I¢ монΦ LŦ ǿŜ ŎŀƴΩǘ ŦƛƴŘ ŀ ōŜǘǘŜǊ ƳŜŀǎǳǊŜ ŦƻǊ ǎǘǳŘŜƴǘǎΩ ǇǊƻƳǇǘƴŜǎǎΣ ǊŜƭƛŀōƛƭƛǘȅ ŀƴŘ 
accountability we may remove that as an exit competency.  We will also continue our discussion of the value of 
standardized AHLA exams as the assessment tool. We will try to better incorporate the assessment and rubric used into 
the master course outline so its use will be seamless for any instructor teaching the course.  We would like to create a 
mechanism that would enable instructors to report their assessment data at the same time they submit final grades 
each term.  

Plan for assessment of all Core Competencies: 
N/A  

 

DATA 

What tools did you use to measure the Exit Competencies? 

Industry based comprehensive standardized final, projects, industry certification, class participation 

Please attach Exit Competency Rubrics if modified. 

Charts of Exit Competency Results: 
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Exit Competency 1 Demonstrate the basic skills required to operate a hospitality/food service operation using the 

appropriate safety, sanitation and HACCP procedures.

 

Exit Competency 2 Demonstrate workplace behavior by being prompt, reliable, and accountable. 
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Exit Competency 3 Demonstrate knowledge of human resource management techniques, policies and procedures.  

 

Exit Competency 4 Apply food and beverage techniques and skills necessary for food service/hospitality operations. 

 

Exit Competency 5. Demonstrate the ability to use computer-based technology to communicate, solve problems, and    
acquire information.                      
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CHARTS OF CORE COMPETENCY RESULTS:  

Critical Thinking N/A 

Technology N/A 

Exit Competency Rubrics 

Competency 1 Area of Learning  Level 1  Level 2  Level 3  Level 4 

DEMONSTRATE THE BASIC 

SKILLS REQUIRED TO 

OPERATE A 

HOSPITALITY/FOOD SERVICE 

OPERATION USING THE 

APPROPRIATE SAFETY, 

SANITATION AND HACCP 

PROCEDURES. 

 

Student is able 

to acquire 

ServSafe® 

Certification. 

Ç Student 
Scored 
below 
70% and 
did not 
pass. 

  Ç Student 
passed 
exam 

 

 

Competency 2 
Area of 

Learning 
 Level 1  Level 2  Level 3  Level 4 

DEMONSTRATE 

ACCEPTABLE 

WORKPLACE 

BEHAVIOR BY 

Student is 

prompt 

Ç Student has 
more than 5 
tardies  

Ç Student has 3-
5 tardies 

Ç Student has 
1-2 tardies 

 

Ç Student has 
no tardies 
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Competency 2 
Area of 

Learning 
 Level 1  Level 2  Level 3  Level 4 

BEING PROMPT, 

RELIABLE AND  

ACCOUNTABLE.  

Student is 

reliable  

Ç Student has 8 
or more 
absences 

Ç Student has 4-
7 absences 

 

Ç Student has 
1-3 absences 

Ç Student has 1 
absence or 
perfect 
attendance 

 Student is 

accountable 

Ç Student turns 
in late 
assignments 
more than 5 
times. 

Ç Student turns 
in late 
assignments 
3-4 times.  

Ç Student turns 
in 
assignments 
late 1-2 
times. 

Ç Student turns 
all work in on 
time. 

 

Competency 3 
Area of 

Learning 
 Level 1  Level 2  Level 3  Level 4 

DEMONSTRATE 

KNOWLEDGE OF 

HUMAN RESOURCE 

MANAGEMENT 

TECHNIQUES, 

POLICIES AND 

PROCEDURES.  

Student 

demonstrates 

knowledge 

through a 

comprehensive 

industry based 

final in HT 132. 

Ç  Student scores 
below 70% on 
comprehensive 
final. 

Ç Student scores 
70-79% on 
comprehensive 
final. 

Ç Student scores 
80-89% on 
comprehensive 
final. 

 

Ç Student scores 
above 90% or 
higher on 
comprehensive 
final. 

 

Competency 4 
Area of 

Learning 
 Level 1  Level 2  Level 3  Level 4 

APPLY FOOD AND 

BEVERAGE 

TECHNIQUES AND 

SKILLS NECESSARY 

FOR FOOD SERVICE 

HOSPITALITY 

OPERATIONS. 

Student 

demonstrates 

knowledge 

through a 

comprehensive 

industry based 

final exam in HT 

164. 

Ç Student scored 
below 70% on 
comprehensive 
final exam. 

Ç Student scored 
70-79% on 
comprehensive 
final exam. 

Ç Student scored 
80-89% on 
comprehensive 
final exam. 

Ç Student scored 
90% or higher 
on 
comprehensive 
final exam. 

 

 



8 
Central New Mexico Community College 
 

Competency 5 
Area of 

Learning 

Level 1 Level 2 Level 3 Level 4 

DEMONSTRATE THE 

ABILITY TO USE 

COMPUTER-BASED 

TECHNOLOGY TO 

COMMUNICATE, 

SOLVE PROBLEMS, 

AND ACQUIRE 

INFORMATION. 

 

 

Word 

Processing 

 

 

Æ  Student cannot 

produce work using 

a word processor. 

 

 

Æ Student 

produces simple 

documents with a 

word processor. 

 

Æ Student 

produces 

formatted 

documents with a 

word processor. 

 

Æ Student 

produces 

documents with 

complex 

formatting. 

 

  
Email 

 

Æ Student cannot 
use e-mail. 
 

 

Æ Student sends 
and receives e-
mail. 

 

Æ Student sends 
and receives e-
mail with 
attachments. 

Æ Student sends 
and receives   e-mail 
attachments and 
demonstrates 
appropriate e-mail 
etiquette. 

  
Spreadsheet 

 

Æ Student cannot 
create and navigate 
a basic spreadsheet. 

 

Æ Student can 
create and 
navigate a basic 
spreadsheet and 
use it to add 
numbers. 

 

Æ Student can 
use spreadsheets 
in applications 
that require 
labels, formulas 
and cell 
references. 

 

Æ Student can use 
spreadsheets in 
applications that 
require formatting a 
spreadsheet, using 
formulas, and 
converting the data 
to charts and/or 
graphs. 
 

  
Internet 

 

Æ Student cannot 
perform a basic 
Internet search. 

 

Æ Student can 
perform a limited 
Internet search. 

 

Æ Student can 
perform an 
Internet search 
and is able to 
download files. 

 

Æ Student can 
search the Internet 
and acquire and 
download 
information that is 
relevant and valid. 
 

 

 

Additional Assessment Results: 


