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Student Academic Achievement Committee (SAAC) Standardized Report  Form  

 

INTRODUCTION 

Program/Discipline Title: Professional Cooking Certificate 

Time Period: Fall 2006-Summer 2007 

Program goals, objectives, and/or mission:  The Culinary Arts Program at CNM will prepare students to enter the 
culinary field able to perform professional cooking,  safety, sanitation, nutrition, equipment use, human relations, 
supervisory skills and business practices. 

Exit Competencies:  
1. Demonstrate the ability to evaluate food quality and provide excellent customer service by preparing and 

serving appetizing and nutritious meals in commercial, student operated kitchens, utilizing teamwork strategies 
to solve problems and produce results. 

2. Demonstrate acceptable workplace behavior by being prompt, reliable, accountable, and having a work ethic 
that encompasses team building and quality results. 

3. Demonstrate the ability to express ideas and thoughts understandably in verbal and written form by locating 
information, reading for comprehension, writing for expression, listening for understanding, and speaking for 
articulation. 

4. Think critically by evaluating issues and problems, and by making decisions and developing a workable solution 
by applying basic food service math skills to situations similar to what they will encounter in the food service 
industry. 

5. Demonstrate professionalism through superior human relations skills, supervisory skills and business practices, 
utilizing computer skills, Internet research, and software applications.. 

Core Competencies: 

Not reported 
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Results 

Introduction and discussion of assessment efforts:   
Assessments are measured primarily in the same areas as iŘŜƴǘƛŦƛŜŘ ƛƴ ƭŀǎǘ ȅŜŀǊǎΩ ǊŜǇƻǊǘΣ t/LL ŀƴŘ /¦[b ммлнΦ 

 

Assessment Plan (Who, what, when, and how assessment took place): 
{ǘǳŘŜƴǘǎ ƎǊŀŘǳŀǘƛƴƎ Cŀƭƭ Ψлс-{ǳƳƳŜǊ Ψлт ǿŜǊŜ ŀǎǎŜǎǎŜŘ ƛƴ CULN 211 and CULN 212(CULN 2211, 2212 under the new 
course numbering system and CULN 102 (CULN 1102.)  Competencies were measured using portfolios, practicals, finals 
and mid terms.  

Exit Competency Results: 
1.  Demonstrate the ability to evaluate food quality and provide excellent customer service by preparing and serving 
appetizing and nutritious meals in commercial, student operated kitchens, utilizing teamwork strategies to solve 
problems and produce results. 
Student competencies are measured in PC II to assess the studentsô skills.  A portfolio of their 
products is made and maintained throughout the program. Studentsô progress is measured by Mid-
Terms, Finals and Practicals. 
 
2.  Demonstrate acceptable workplace behavior by being prompt, reliable, accountable, and having a work ethic that 
encompasses team building and quality results. Student attendance and tardies are not accepted and can 

result in the student being dropped from the courses.  Students achieve team building by working in 
teams.  In PCII work ethic is evaluated in the Global Café when teams are developed to prepare, serve, 
and manage the entire process of running a restaurant by serving the public.  

 
3.  Demonstrate the ability to express ideas and thoughts understandably in verbal and written form by locating 
information, reading for comprehension, writing for expression, listening for understanding, and speaking for 
articulation. PCII requires research papers and presentations.  

.   
4.  Think critically by evaluating issues and problems, and by making decisions and developing a workable solution by 
applying basic food service math skills to situations similar to what they will encounter in the food service industry. 
Students demonstrate knowledge of weight or volume measurements in PCII. Students are required to 
cost out menu items in the lab.  Basic Food Service Math Skills were evaluated by the final grade for 
Baking 102-Food Service Math. 
 
5.  Demonstrate professionalism through superior human relations skills, supervisory skills and business practices, 
utilizing computer skills, Internet research, and software applications. In PC II students utilize the Internet for 

research and practical application. Teams developed in the labs are each given varying roles from 
supervision and delegation to the role of employee.    
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Core Competency Results: 
Not reported 

Discussion of changes in support of student learning for PAST year based on your assessment results: 
[ŀǎǘ ȅŜŀǊΩǎ ŀǎǎŜǎǎƳŜƴǘ ŀƭǎƻ ǇǊƻƳǇǘŜŘ ǳǎ ǘƻ ƭƻƻƪ ƳƻǊŜ ŎƭƻǎŜƭȅ ŀǘ ƻǳǊ ACF required knowledge and competencies 
compared to our stated exit competencies. Our intial review of curriculum began last year and will continue into the 
next year.   

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

results: We will continue to use the data from PCII.   In addition, over the coming year we will re-evaluate our exit 
competencies based on requirements for knowledge and competencies for our ACF accreditation site visit that will occur 
ƛƴ ǘƘŜ Ŧŀƭƭ ƻŦ ΩлуΦ ¢ƘŜǊŜ ŀǊŜ ǎƻƳŜ ƴŜǿ knowledge areas that we have added to meet ACF requirements and we will make 
sure assessments are in place for those new competencies.  We will also expand the assessment from just the labs and 
capstone to include learning objectives from the HT courses where applicable.  Our rubrics will also be redefined to 
ensure we are capturing all data required in all areas.  

Plan for assessment of all Core Competencies: 
N/A  

 

DATA 

What tools did you use to measure the Exit Competencies? 

Portfolios, practical finals and  mid-terms.  

Please attach Exit Competency Rubrics if modified. 

Charts of Exit Competency Results: 

 

 

Exit Competency 1 Demonstrate the ability to evaluate food quality and provide excellent customer service by 

preparing and serving appetizing and nutritious meals in commercial, student operated kitchens and bakeries, utilizing 

teamwork strategies to solve problems and produce results. 

COOKING 
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Exit Competency 2 Demonstrate acceptable workplace behavior by being prompt, reliable, accountable, and having a 

work ethic that encompasses team building and quality results. 

COOKING 

 

Exit Competency 3 Demonstrate the ability to express ideas and thoughts understandably in verbal and written form 

by locating information, reading for comprehension, writing for expression, listening for understanding, and speaking for 

articulation.  

COOKING 
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Exit Competency 4 Think critically by evaluating issues and problems, and by making decisions and developing a 

workable solution by applying basic food service math skills to situations similar to what they will encounter in the food 

service industry. 

COOKING 
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Exit Competency 5. Demonstrate professionalism through superior human relations skills, supervisory skills and 

business practices, utilizing computer skills, Internet research, and software applications. 

COOKING  
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CHARTS OF CORE COMPETENCY RESULTS:  

Critical Thinking  

Technology 

Exit Competency Rubrics 

Competency 1 
Area of 

Learning 
 Level 1  Level 2  Level 3  Level 4 

DEMOSTRATE THE 

ABIILITY TO 

EVALUATE FOOD 

QUALITY  AND 

PREPARE EXCELLENT 

CUSTOMER SERVICE 

BY PREPARING AND 

SERVING 

APPETIZING AND 

NUTRITIOUS MEALS 

AND BAKED GOODS 

IN COMMERCIAL, 

STUDENT 

OPERATED 

KITCHENS AND 

BAKERIES, 

UTILIZING 

TEAMWORK 

STRATEGIES TO 

SOLVE PROBLEMS 

AND PRODUCE 

RESULTS. 

Able to 

prepare 

quality food 

items 

 

Ç Student Is 
not able to 
prepare 
quality food 
items  

Ç Student is able 
to prepare 
quality food 
items some of 
the time 

Ç Student is able 
to prepare 
quality food 
products most 
of the time 

 

Ç Student 
always 
prepares 
quality food 
items 

 

Able to 

evaluate 

quality food 

items 

Ç Student is 
unable to 
evaluate 
quality food 
items 

Ç Student is 
sometimes 
able to 
evaluate 
quality food 
items 

 

Ç Student is 
usually able to 
evaluate 
quality food 
items 

Ç Student is 
always able 
to evaluate 
quality food 
items 

Provides 

excellent 

customer 

service 

Ç Student is 
not 
courteous 
to fellow 
students or 
customers 

Ç Student is 
cooperative 
and helpful to 
other students 
and customers 
but not on a 
consistent 
basis 

 

Ç Student is 
cooperative 
and helpful to 
students and 
customers 
consistently 

 

Ç Student goes 
out of their 
way to be 
cooperative 
and helpful 
to other 
students and 
customers  
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Competency 1 
Area of 

Learning 
 Level 1  Level 2  Level 3  Level 4 

 Utilizes 

Teamwork 

strategies to 

problem solve 

and produce 

results 

Ç Student is 
not 
cooperative 
in a team 
setting 

Ç Student will 
participate in 
a team, but 
does not 
problem solve 

Ç Student 
participates 
and problem 
solves 

Ç Student is 
able to 
develop 
unique 
strategies in 
a team 
environment 
to problem 
solve  

 

 

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

DEMONSTRATE 

WORKPLACE 

BEHAVIOR BY BEING 

PROMPT, RELIABLE, 

ACCOUNTABLE, AND 

HAVING A WORK 

ETHIC THAT 

ENCOMPASSES TEAM 

BUILDING AND 

QUALITY RESULTS. 

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 

 

Student is reliable 

and accountable 

Ç Student turns 
in 60% or less 
of 
assignments 
on time 

Ç Student turns 
in 70-80% of 
assignments 
on time 

 

Ç Student 
turns in 80-
99% of 
assignments 
on time 

Ç Student turns in 
all assignments 
on time 

Student has a 

work ethic that 

encompasses 

team building and 

quality results 

Ç Student 
exhibits a 
poor work 
ethic. 

Ç Student 
exhibits a 
good work 
ethic some of 
the time 

Ç Student 
exhibits a 
good work 
ethic most 
of the time 

 

Ç Student exhibits a 
good work ethic 
in all situations 
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Competency 3 

Category 

Criteria  

 

1 

 

 

2 

 

 

3 

 

 

4 

READING FOR 

INFORMATION 

Understands 

discipline related 

written material 

 

 

Ç 
Demonstrates a 

literal 

understanding 

of text. 

 

Ç 
Demonstrates a 

general 

understanding of 

text including 

main ideas and 

concepts 

presented. 

 

Ç Demonstrates a 

broad 

understanding of 

text through the 

generation of logical 

conclusions based 

upon reading a 

variety of  discipline 

related sources. 

 

 

Ç Demonstrates a 

depth of 

understanding of text 

that allows for critical 

judgment of the value 

of the text and the 

ƭƻƎƛŎ ƻŦ ǘƘŜ ŀǳǘƘƻǊΩǎ 

argument. 

Applies discipline 

related written 

material 

 

Ç 
Demonstrates 

the ability to 

follow basic 

written 

instructions to 

perform simple 

tasks. 

 

Ç 
Demonstrates 

the ability to 

paraphrase and 

summarize 

discipline 

specific text. 

 

Ç 
Demonstrates 

the ability to 

follow written 

instructions to 

perform more 

complex tasks. 

 

Ç Demonstrates 

the ability to 

interpret text 

formats including 

text, tables, lists, 

figures, graphs, and 

diagrams. 

 

Ç Demonstrates 

the ability to 

interpret text, 

communicate 

discipline specific 

information, and 

perform multi-step 

tasks based upon an 

understanding of 

text. 

 

 

Ç Demonstrates the 

ability to interpret 

analyze, and identify 

underlying principles 

based upon the 

written text. 

(Synthesizes a variety 

of materials) 

 

Ç Demonstrates a 

depth of 

understanding of non 

discipline specific text 

that supports the 

application of 

concepts to discipline 

specific situations 
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Competency 3 

Category 

Criteria  

 

1 

 

 

2 

 

 

3 

 

 

4 

SPEAKING Effectiveness  

Ç Main 

purpose is not 

clear.  Ideas are 

not focused or 

developed.  

Speaker 

initiated 

distractions, ie. 

Mannerisms, 

filler words, 

voice-tone, 

behaviors, etc. 

 

 

 

Ç The main 

idea is evident 

but the 

organizational 

structure may 

need to be 

strengthened:  

ideas may not 

always flow 

smoothly.  

Limited 

distractions. 

 

 

Ç Ideas are 

organized, 

developed, and 

supported to 

achieve a purpose.  

No distractions. 

 

Ç Ideas are clearly 

organized, developed, 

and supported to 

achieve a clear 

purpose. 

 

Ç Demonstrates 

persuasive oral 

argument. 

 

Appropriateness  

Ç Language is 

too elementary 

or sophisticated 

for the 

audience. 

 

Ç Language 

demonstrates 

some awareness 

of audience 

requirements. 

 

 

Ç Language is 

appropriate for and 

respectful of the 

audience.  An effort 

is made to make the 

material relevant. 

 

Ç Language and 

material are relevant 

and engage the 

audience. 
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Competency 3 

Category 

Criteria  

 

1 

 

 

2 

 

 

3 

 

 

4 

LISTENING Responsiveness  

Ç Not 

attentive to 

speaker 

(example:  

multiple 

interruptions) 

 

Ç Can ignore 

a single 

distraction 

most of the 

time, but has 

trouble ignoring 

multiple 

distractions 

 

Ç Somewhat 

attentive with 

minimal 

interruptions. 

 

Ç Ignores 

single 

distractions and 

most multiple 

distractions.  

 

 

Ç Attentive 

without 

interruptions. 

 

Ç Non-verbal 

cues are used for 

effect 

 

Ç Ignores 

multiple distractions 

 

Ç Non-verbal cues 

or body language are 

used to respond to, 

and sometimes shape 

communication with 

others. 

 

Ç Ignores all 

distractions 

 

 

 

Content 

Assimilation 

 

Ç Able to 

describe the 

general content 

of the speaker 

but with no 

detail. 

 

Ç Follows 

one-step oral 

directions some 

of the time 

 

Ç Student can 

provide general 

content of 

speaker with 

some details 

 

Ç Student can 

follow-one step 

oral directions 

and multi-step 

directions some 

of the time.. 

 

 

 

 

Ç Student can 

relay the general 

content of the 

speaker with most 

details. 

 

Ç Student can 

follow multi-step 

oral directions most 

of the time. 

 

Ç Student can 

clearly paraphrase 

what has been said 

and is able to relate all 

primary and 

supporting details. 

 

Ç Student is able to 

follow complex multi-

step directions all of 

the time. 
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Competency 3 

Category 

Criteria  

 

1 

 

 

2 

 

 

3 

 

 

4 

 

WRITING 

 

 

 

 

Main Idea 

 

 

Ç Ambiguous 

meanings and 

undeveloped 

ideas lead to 

reader 

uncertainty of 

content and 

message 

 

Ç Generally 

clear message 

with a few 

relevant ideas 

gives the reader 

a limited 

understanding of 

subject and 

message. 

 

Ç Establishes and 

maintains a clear 

message that is fully 

developed 

 

Ç A clear message 

that considers and 

develops relevant 

ideas brings clarity 

and understanding to 

the subject and 

message 

 

Organization 

 

 

Ç Lack of 

focus and 

organization 

with few or no 

ideas around 

common theme 

leave reader 

unmoved or 

unable to 

understand 

 

Ç 
Commonality to 

ideas and 

organization 

provides 

purpose and 

contributes to 

understanding. 

 

Ç Clearly focused 

and organized with 

a logical progression 

of ideas around a 

common theme 

 

Ç Writing is sharply 

focused and 

organized.  The logical 

progression of ideas 

around a common 

theme is persuasive. 

 

Support 

 

 

Ç Little or no 

evidence to 

support 

statements or 

assertions.  

Main idea is 

weakly or not 

linked to 

evidence.  

Authority of 

writer is 

questionable. 

 

Ç Most 

statements are 

supported by 

evidence.  The 

main idea is 

generally linked 

to supporting 

evidence. 

 

Ç Statements are 

supported by 

substantial varied 

and appropriate 

details linked to 

evidence and main 

idea. 

 

Ç Substantial varied 

and appropriate 

details strongly 

support statements.  

There is clear linkage 

between the evidence 

ŀƴŘ ǿǊƛǘŜǊΩǎ 

assertions. 
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Competency 3 

Category 

Criteria  

 

1 

 

 

2 

 

 

3 

 

 

4 

 

Grammar 

  

 

Ç Mistakes in 

word usage, 

grammar, and 

mechanics 

detract from 

ǘƘŜ ǊŜŀŘŜǊΩǎ 

understanding 

and contribute 

to difficulty in 

reading. 

 

Ç Mistakes in 

word usage, 

grammar, and 

mechanics do 

not detract from 

understanding 

and readability 

 

Ç Proper word 

usage, grammar, 

and mechanics 

contribute to and 

support 

understanding and 

readability.  

Minimal errors. 

 

Ç No usage, 

grammatical or 

mechanical errors. 

 

Competency 4 
Area of 

Learning 
 Level 1  Level 2  Level 3  Level 4 

THINKS 

CRITICALLY BY 

EVALUATING 

ISSUES AND 

PROBLEMS, AND 

BY MAKING 

DECISIONS AND 

DEVELOPING A 

WORKABLE 

SOLUTION BY 

APPLYING BASIC 

FOOD SERVICE 

MATH SKILLS TO 

SITUATIONS 

SILMILAR TO 

WHAT THEY WILL 

ENCOUNTER IN 

THE FOOD 

INDUSTRY. 

Student 

demonstrates a 

knowledge of 

weight or 

volume 

measurements 

Ç Student does 
not know 
basic 
measuremen
ts in volume 
or weight  

Ç Student 
correctly 
demonstrates 
the ability to 
measure and 
weigh food 
items some of 
the time 

Ç Student 
correctly 
demonstrates 
the ability to 
measure and 
weigh food 
items most of 
the time 

Ç Student correctly 
demonstrates the 
ability to measure 
and weigh food 
items all of the time 

Student 

demonstrates 

basic principles 

of food service 

math 

Ç Student is 
not able to 
increase or 
decrease 
recipes  

Ç Student is able 
to increase or 
decrease recipes 
some of the 
time 

 

Ç Student is able 
to increase or 
decrease recipes 
most of the time 

Ç Student is able to 
increase and 
decrease recipes all 
of the time 

Student is able 

to cost out 

individual or 

multiple items 

for menus  

Ç Student can 
not cost out 
menu items 

Ç Student can 
correctly cost 
out menu items 
60-70% of the 
time 

Ç Student can 
correctly cost 
out menu items 
71-89% of the 
time  

Ç Student can 
correctly cost out 
menu items 90-
100% of the time  
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Competency 5 
Area of 

Learning 
 Level 1  Level 2  Level 3  Level 4 

DEMONSTRATES 

PROFESSIONALISM 

THROUGH 

SUPERIOR HUMAN 

RELATION SKILLS, 

SUPERVISORY 

SKILLS AND 

BUSINESS 

PRACTICES, 

UTILIZING 

COMPUTER SKILLS, 

INTERNET 

RESEARCH AND 

SOFTWARE 

APPLICATIONS. 

Can delegate 

duties and 

supervise 

others  

professionally 

Ç Student is 
unable to 
delegate and 
supervise 
others. 

Ç Student is able to 
supervise and 
oversee a project 
but does not 
delegate 
effectively. 

Ç Student is 
sometimes able 
to delegate and 
supervise but 
not in a 
professional 
manner.  

Ç Student can 
delegate and 
supervise others 
professionally. 

Utilizes 

Internet for 

research 

Ç Student can 
not utilize a 
computer for 
Internet 
research 

Ç Student can do 
basic searches on 
the Internet but is 
unable to correctly 
cite sources. 

Ç Student is able 
to conduct basic 
searches on the 
Internet and cite 
source correctly. 

Ç Student uses 
advanced search 
techniques to find 
very interesting and 
useful information 
on the Internet and 
is able to site the 
source correctly. 

Utilizes 

computer 

skills and 

software 

applications. 

Ç Student is 
unable to use 
computer 
software 
programs.  

Ç Student is able to 
use 1-2 different 
computer 
programs. 

Ç Student is able 
to use 3-4 
various 
computer 
programs. 

Ç Student is very 
capable of using 
multiple (more than 
4) computer 
programs. 

 

 

 

 

Additional Assessment Results: 


