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Student Academic Achievement Committee (SAAC) Standardized Report  Form  

 

INTRODUCTION 

Program/Discipline Title: Hospitality & Tourism Certificate 

Time Period: Fall 2006-Summer 2007 

Program goals, objectives, and/or mission: The Hospitality and Tourism Program at CNM combines general business 
knowledge with practical hospitality and tourism skills necessary for a variety of employment opportunities.  The goal is 
to prepare each student for the continually changing hospitality and tourism industry. The program provides a 
foundation in supervision, human resources, marketing, food and beverage, basic accounting, basic computer skills and 
general tourism knowledge.  Cooperative education or internship is required.   

Exit Competencies: Exit Competencies: 
1. Summarize the local, regional and global scope of the hospitality and tourism industry.  
2. Apply hospitality industry and human resources management techniques, policies and procedures. 
3. Demonstrate knowledge in marketing of hospitality services. 
4. Use practical food and beverage controls. 
5. Explain the organizational structure, gaming integrity strategies and gaming regulations and controls of casinos 

OR 
6. Differentiate the organizational structure, and rooms division personnel and supervisor strategies and 

purchasing management and information systems of various lodging properties OR 
7. Demonstrate food safety knowledge, food and beverage management techniques, and effective purchasing 

decisions of various commercial food and beverage properties. 

Core Competencies: 
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Results 

Introduction and discussion of assessment efforts:  Upon completion of the previous assessment reports it was 
evident that some changes needed to be made based on our findings. Over the course of the year we re-evaluated and 
came up with new exit competencies based on the new catalog changes that were made to the program beginning with 
the 2007-2009 catalog. Additionally we identified (and are still identifying) where/how each competency would be 
measured.  We discovered the students graduating during this time period Fall 06-Summer 07) still needed to be 
assessed by the previous standards since some of the courses and outcomes identified were not in place during their 
coursework.  The use of   industry based (American Hotel and Lodging Association-AHLA) comprehensive final exam 
grades has shown us that we are not covering the materials used in those tests so if we want to continue using these 
tests as an assessment we need to make sure we do a better job for students successful completion of those tests.  Our 
focus has been to develop our student learning outcomes and exit competencies assessments not tied to a specific text, 
but to create our own general outcomes that will be measured by using standardized projects that would be 
administered regardless of the instructor for the course.  We have done that with HT 1101 this year.   

Assessment Plan (Who, what, when, and how assessment took place): 
{ǘǳŘŜƴǘǎ ƎǊŀŘǳŀǘƛƴƎ Cŀƭƭ Ψлс-{ǳƳƳŜǊ Ψлт ǿŜǊŜ ŀǎǎŜǎǎŜŘ ƛƴ I¢ нфр ǳǎƛng a Property Research Project, Interview Project, 
Team Project and Final Project Grade.  In addition, industry based (American Hotel and Lodging Association-AHLA) 
comprehensive final exam grades will be used from HT 132, HT 144, HT 161 and HT 168 to measure program 
competencies.  

 

 

Exit Competency Results: 
1.   Summarize the local, regional and global scope of the hospitality and tourism industry.  
Student competencies are measured through the HT 295 Managerial Decisions Property Research 
Project. 
 
2.  Apply hospitality industry and human resources management techniques, policies and procedures. 
Student competencies will be assessed using the HT 132 Hotel/Motel Human Resources Management 
final grade. 
  
3.  Demonstrate knowledge in marketing of hospitality services. 
Students competencies will be assessed using the HT 144 Hospitality Sales and Marketing final grade. 
 
4. Use practical food and beverage controls. 
 Studentôs competencies will be assessed using the HT 168 Food and Beverage Controls final grade. 
 
5.   Explain the organizational structure, gaming integrity strategies and gaming regulations and controls of casinos . 
Students choosing the Gaming Operations and Casino Management Concentration will be assessed by 
their HT 295 Managerial Decisions final project grade. OR 
 

6.   Differentiate the organizational structure, and rooms division personnel and supervisor strategies and purchasing 
management and information systems of various of a lodging properties. Students choosing the Hospitality 

Operations and Hotel Management Concentration will be assessed using their HT 295 Managerial 
Decisions final project grade. OR 
 

7.   Demonstrate food safety knowledge, food and beverage management techniques, and effective purchasing 
decisions of various commercial food and beverage properties. Students choosing the Food and Beverage 

Management Concentration will be assessed using their HT 161 Hotel/Motel Food and Beverage 
Management final grade. 
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Core Competency Results: 
No core competencies will be assessed for the certificate. 

Discussion of changes in support of student learning for PAST year based on your assessment results: 
Upon completion of the previous assessment reports it was evident that some changes needed to be made based on our 
findings. Over the course of the year we re-evaluated and came up with new exit competencies and based on the new 
catalog changes that were made to the program beginning with the 2007-2009 catalog. Additionally we identified how 
and where each competency would be measured. In the past the class where final outcomes were being measured was 
not being taken in the last term which makes true final assessment impossible.  The catalog changes that occurred for 
the 2007-2009 catalog utilizing the BA capstone will  ensure better assessment. 

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

results: We continue to discuss ways to integrate assessment into multiple areas of the program.  This will provide a 
more accurate picture of SLOs.  The use of industry based (American Hotel and Lodging Association-AHLA) 
comprehensive final exam grades has shown us that we are not covering the materials assessed in those tests so if we 
want to continue using these tests as an assessment we need to make sure we do a better job for students successful 
completion of those tests.  This is especially evident in Exit Competency 4 where we are using the AHLA Exam in HT 168. 
(HT 2210 under the new numbering system.) We also feel that the learning outcomes are being met, but by measuring 
them solely by the AHLA Exams it looks as though our students are not learning the information. Our discussion over the 
year has been to develop our student learning outcomes and exit competencies assessments not tied to specific texts, 
but to create our own student learning outcomes that will be measured using standardized projects/exams that will be 
administered regardless of the instructor for the course.  We have done this with HT 1101 this year.  As we put in place 
these new assessment measures our next goal will be to assess in multiple locations throughout the curriculum and not 
just one identified area.  This will help provide a broader scope of the assessment and will also enable multiple 
instructors to be involved. An additional goal is to keep assessment a topic throughout the year and not just finding the 
numbers for the report at the end of each calendar year.  We want to engage faculty to keep track and record this 
information each term and continue to evaluate the data for continuous improvement. Having faculty meetings at the 
end of each term with assessment as a standing agenda item might help facilitate this change.  

Plan for assessment of all Core Competencies: 
N/A   

 

DATA 

What tools did you use to measure the Exit Competencies? 

Property Research Project, Interview Project, Team Project and Final Project Grade were used to measure exit 

competencies.  In addition, industry based (American Hotel and Lodging Association-AHLA) comprehensive final exam 

grades will be used from HT 132 (HT 1132), HT 144 (HT 1144) , HT 161(HT 1161) and HT 168 (HT 2210) to measure 

program competencies.  
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Please attach Exit Competency Rubrics if modified. 

 

 

Charts of Exit Competency Results: 

Exit Competency 1 Summarize the local, regional and global scope of the hospitality and tourism industry. 

 

 

Exit Competency 2 Apply hospitality industry and human resources management techniques, policies and procedures. 

0

0.5

1

1.5

2

2.5

3

3.5

Criteria 1 HT 295 
managerial 

Decisions property 
research project

N
u

m
b

e
r 

o
f 

S
tu

d
e

n
ts

Level 1

Level 2

Level 3 - Ready for Graduation

Level 4



5 
Central New Mexico Community College 
 

 

 

 

 

Exit Competency 3 Demonstrate knowledge in marketing of hospitality services. 

 

 

Exit Competency 4 Use practical food and beverage controls. 
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Exit Competency 5 Explain the organizational structure, gaming integrity strategies and gaming regulations and 

controls of casinos 

 

 

0

0.5

1

1.5

2

2.5

Criteria 1 HT 168 
Food and 

Beverage Controls 
AHLA 

Comprehensive 
Final

N
u

m
b

e
r 

o
f 

S
tu

d
e

n
ts

Level 1

Level 2

Level 3 - Ready for Graduation

Level 4

0

0.5

1

1.5

2

2.5

3

3.5

Criteria 1 HT 295 
Final Project 

Grade

N
u

m
b

e
r 

o
f 

S
tu

d
e

n
ts

Level 1

Level 2

Level 3 - Ready for Graduation

Level 4



7 
Central New Mexico Community College 
 

Exit Competency 6.   Differentiate the organizational structure, and rooms  division personnel and supervisor 

strategies and purchasing management and information systems of various of a lodging properties.

 

 

 

Exit Competency 7.   Demonstrate food safety knowledge, food and beverage management techniques, and effective 

purchasing decisions of various commercial food and beverage properties. 

 

CHARTS OF CORE COMPETENCY RESULTS:  
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Critical Thinking N/A 

 

 

 

Technology N/A 

 

 

Exit Competency Rubrics 

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

SUMMARIZE 

THE LOCAL, 

REGIONAL AND 

GLOBAL SCOPE 

OF THE 

HOSPITALITY 

TOURISM 

INDUSTRY 

Student 

demonstrated 

knowledge 

through the 

HT 295 

managerial 

Decisions 

property 

research 

project 

Ç {ǘǳŘŜƴǘΩǎ 
property 
research 
project 
was 61-
70% 

Ç {ǘǳŘŜƴǘΩǎ 
property 
research 
project 
was 71-
80% 

Ç {ǘǳŘŜƴǘΩǎ 
property 
research 
project was 
81-90% 

Ç {ǘǳŘŜƴǘΩǎ 
property 
research 
project was 
91% or higher 

 

 

 

Competency 2 
Area of 

Learning 
 Level 1  Level 2  Level 3  Level 4 

APPLY HOSPITALITY 

INDUSTRY AND 

HUMAN RESOURCES 

MANAGEMENT 

TECHNIQUES, POLICIES 

AND PROCEDURES 

{ǘǳŘŜƴǘΩǎ 

competency is 

assessed in the 

HT 132 

Hotel/Motel 

Human 

Resources final 

grade. 

Ç {ǘǳŘŜƴǘΩǎ 
final was 
61-70%. 

Ç {ǘǳŘŜƴǘΩǎ Ŧƛƴŀƭ 
was 71-80%. 

Ç {ǘǳŘŜƴǘΩǎ Ŧƛƴŀƭ ǿŀǎ 
81-90%. 

Ç {ǘǳŘŜƴǘΩǎ Ŧƛƴŀƭ ǿŀǎ 
91% or higher. 
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Competency 3 
Area of 

Learning 
 Level 1  Level 2  Level 3  Level 4 

DEMONSTRATE 

KNOWLEDGE IN 

MARKETING AND 

HOSPITALITY SERVICES 

Student 

understands 

and can 

demonstrate 

marketing in 

the hospitality 

industry. 

Ç Student 
scored 61-70% 
on their HT 
144 Hospitality 
Sales & 
Marketing or 
HT 141 
Marketing of 
Hospitality 
Services final. 

Ç Student 
scored 71-80% on 
their HT 144 
Hospitality Sales & 
Marketing or HT 
141 Marketing of 
Hospitality Services 
final. 

Ç Student scored 81-
90% on their HT 144 
Hospitality Sales & 
Marketing or HT 141 
Marketing of 
Hospitality Services 
final. 

Ç Student scored 
91% or higher on their 
HT 144 Hospitality 
Sales & Marketing or 
HT 141 Marketing of 
Hospitality Services 
final. 

 

Competency 4 
Area of 

Learning 
 Level 1  Level 2  Level 3  Level 4 

USE PRACTICAL FOOD 

AND BEVERAGE 

CONTROLS 

Student is able 

to 

demonstrate 

practical food 

and beverage 

controls. 

Ç Student 
scored 61-
70% on the 
HT 168 
Food and 
Beverage 
Controls 
final. 

Ç Student scored 
71-80% on the 
HT 168 Food 
and Beverage 
Controls final. 

Ç Student scored 81-
90% on the HT 168 
Food and Beverage 
Controls final. 

Ç Student scored 91% 
or higher on the HT 
168 Food and 
Beverage Controls 
final. 

 

 

 

 

Competency 5 
Area of 

Learning 
 Level 1  Level 2  Level 3  Level 4 
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Competency 5 
Area of 

Learning 
 Level 1  Level 2  Level 3  Level 4 

EXPLAIN THE 

ORGANIZATIONAL 

STRUCTURE GAMING 

INTEGRITY STRATEGIES 

AND GAMING 

REGULATIONS AND 

CONTROLS OF CASINOS  

(ONLY APPLICABLE FOR 

STUDENTS HAVING A 

CONCENTRATION IN 

GAMING OPERATIONS 

AND CASINO 

MANAGEMENT) 

Students will 

demonstrate 

knowledge and 

application 

through the HT 

295 Managerial 

Decisions final 

project grade. 

Ç Student 
scored 61-
70% on 
final 
research 
project 
grade. 

Ç Student scored 
71-80% on final 
research 
project grade. 

Ç Student scored 81-
90% on final 
research project 
grade. 

Ç Student scored 91% 
or higher on final 
research project 
grade. 

 

Competency 6 
Area of 

Learning 
 Level 1  Level 2  Level 3  Level 4 

DIFFERENTIATE THE 

ORGANIZATIONAL 

STRUCTURE, AND 

ROOMS DIVISION 

PERSONNEL AND 

SUPERVISOR 

STRATEGIES AND 

PURCHASING 

MANAGEMENT AND 

INFORMATION SYSTEMS 

OF VARIOUS LODGING 

PROPERTIES 

(ONLY APPLICABLE FOR 

STUDENTS HAVING A 

CONCENTRATION IN 

HOSPITALITY 

OPERATIONS AND 

HOTEL MANAGEMENT) 

Ç Students 
final 
research 
project 
showed an 
understandi
ng of lodging 
organization
al and 
rooms 
structure 

Ç Student did not 
grasp the basic 
understanding 
of lodging 
organizational 
structure 

Ç Student 
understood 
the basic 
lodging 
organization
al structure 
but did not 
correlate the 
importance 
of the rooms 
division 
within the 
structure. 

Ç Student had a 
basic 
understandin
g of the 
lodging 
organizationa
l structure as 
well as the 
importance 
of the rooms 
division. 

Ç Student was 
able to analyze 
and make 
improvements 
to situational 
examples of 
basic lodging 
and rooms 
structures. 

Ç Students 
final 
research 
project 
showed an 
understandi
ng of the 
importance 
of 
information 
systems in 
lodging 
properties 

Ç Student did not 
show an 
understanding 
of informational 
systems 

Ç Student was 
able to 
understand 
lodging 
informationa
l systems but 
not identify 
the various 
uses of each. 

Ç Student was 
able to 
understand 
and identify 
various uses 
of lodging 
informational 
systems. 

Ç Student was 
able to identify 
informational 
systems and 
various uses and 
make 
recommendatio
ns for system 
improvements 
with their use. 
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Competency 7 
Area of 

Learning 
 Level 1  Level 2  Level 3  Level 4 

DEMONSTRATE FOOD SAFTEY 

KNOWLEDGE, FOOD AND 

BEVERAGE MANAGEMENT 

TECHNIQUES, AND EFFECTIVE 

PURCHASING DECISIONS OF 

VARIOUS COMMERCIAL FOOD AND 

BEVERAGE PROPOERTIES (ONLY 

APPLICABLE FOR STUDENTS 

HAVING A CONCENTRATION IN 

FOOD AND BEVERAGE  

MANAGEMENT) 

Students 

demonstrate 

knowledge 

and 

application 

through their 

HT 161 

Hotel/Motel 

Food and 

Beverage 

Management 

final grade. 

Ç Student 
scores 61-
70% on the 
HT 161 final. 

Ç Student 
scores 
71-80% 
on the 
HT 161 
final. 

Ç Student scores 
81-90% on the 
HT 161 final. 

Ç Student scores 
91% or higher 
on the HT 161 
final. 

 

Additional Assessment Results: 

New proposed HT AAS Student Learning Outcomes and Assessment Areas:  
1. Define and describe the operational business and career related challenges of various fields within the 

hospitality and tourism industry. 
Assessment: 
I.  HT 1101 Standardized Final project 
II. Capstone Final project 
 

2. Apply hospitality industry and human resources management techniques to create a system of policies and 
procedures incorporating effective discipline, evaluating and coaching skills. 
Assessment: 
I.  HT 1132 standardized exam & project                                                                                                                                                 

II. BA Supervision 2232 project                                                                                                     

3. Demonstrate knowledge in marketing of hospitality services through the creation of a sales and marketing plan 
that includes competitive analysis and a full SWOT analysis.  
I.  HT 2141 Project                                                                                                                                                                        

II. Capstone Final project 

4. Describe and apply effective principles and practices for facilitating and improving guest-centered service in 
hospitality operations. 
I.  TBD 
II. Capstone Final project 
 

5. Develop and apply the procedures for implementing operational budgets and effective control systems. 
I.  TBD 
II. Capstone Final project 
 



12 
Central New Mexico Community College 
 

6. Describe and apply logistics and procedures for creating, maintaining and delivering quality hospitality services, 
amenities, and food and beverages. 
I.  TBD 
II. Capstone Final project 
 

 

November 07 

Our goal is to begin assessing students using the new outcomes in the Fall 2007-Summer 2008 Assessment 

Report. We recognize that some students that have been taking these classes under previous terms may not be 

assessed in the same manner as those beginning in 2007.   


