
















































































« OCCI Tuition Scholarship — Students may be awarded a Southwestern Grant
(2008-2009 $3348) to be apphed towards OCCI tuition based upon financial
need.

¢ Oregon Restaurant Association - The Oregon Restaurant Association
encourages and supports senior high school students, undergraduate
students, and ProStart Certificate of Achievement recipients who are
committed to furthering their education and enhancing their careers in the
restaurant and foodservice industry by awarding scholarships through its
Scholarships and Mentoring Program.

» OSEA Scholarship- the Undergraduate Student Scholarship provides assistance
to college juniors and seniors who are related to an OSEA member in good
standing.

s ProStart - Students completing the ProStart program may apply for a $500
scholarship to be applied toward the completion of the culinary arts and baking
and pastry programs. Students are eligible to receive an additional $500 and six
hours of externship credit if the school has an articulation agreement with OCCI.
ProStart students participate in competitions in which OCCI awards $1000,
$500, and $250 for first, second and third places respectively.

e Presidential Tuition Waiver — Students may be awarded tuition waivers based
upon need or a donation made on behalf of the student.

» Vocational Rehabilitation — Students are awarded the Vocational Rehabilitation
scholarship based upon financial need and who are returning to the workforce.

8. What are the major strengths and weaknesses of your program as it
relates to this section in comparison to the ACF Accrediting Commission
Standards?

OCCI has two dedicated full-time student services staff to work with students on

financial aid issues, advising, recruiting, adjustment issues, and college resources. Both

positions are housed in the OCCI facility, making student transitions easy and effective.

One strength of the program is the strong counseling and advising skills of the chefs and
the college’s counseling services. Having two dedicated student services staff has been
beneficial to students. They are able to quzcldv receive ﬁnanmal aid information and
have queshons answered regarding their status.

Scholarship infermation is readily available to students. Information and application
booklets are available to students in the fall term. They are available in the financial aid
office and the reception office at OCCI. Workshops to assist in completmg the
information are held regularly on campus.
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Prior to submitting an application to the program, interested individuals are required to
take placement tests in reading, writing, and math. The placement tests are
administered by ESPS on a walk-in basis and by appointment at peak periods. The
scores have been determined by instructors and counselors as the level of skill necessary
for.a prospective student to complete the program successfuily.

Additionally the diversity of the OCCI student body lends to the strength of the program.
Students vary in age and experience, lending a breadth of knowledge and life skills to the
classroom.

In addition, the college provides professional counseling experiences for students in
need. For long-term issues, Southwestern offers a student assistance program. Referral

- is completed through ESPS.

Student grievance procedures are established by the college and followed by the Baking
and Pastry Program. The procedures are published in the student handbook and can be
viewed online. Students are aware of their rights and responsibilities.

The number and variety of resources available to students to enhance their academic
success 1s a strength of the program. The college provides access to tutoring services, a
writing lab, library and media center, placement in externship opportunities, computer
labs, and access to additional resources via the Internet. .

The college’s recruitment practices are non-discriminatory with respect to race, religion,
color, gender, age, national origin or disability. :

Instructors, who are certified chefs through ACF and have a genuine interest in students’
professional skill development, are strengths of the Baking and Pastry Program. They
are dedicated to providing the best quality of technical skills to students with an interest
in the field.

One area to monitor is the slight decrease noted in the completion of students through
the Associate’s degree. Instructors and administrators are very concerned and have
taken steps to increase the rate of completion, as noted in the graduation data and the
assessment process. These steps include a number of ways to help students complete the
coursework and to begin the externship in a more timely manner. The implementation
of the externship initiatives will assist in offsetting the slight decrease noted.

9. How do you plan to use the results of this section of the Self Study to
maximize the strengths of the program and to minimize any identified
weaknesses?

Initial review of data indicates that students do not complete all the coursework in the

program and they do not begin the externship timely. A number of possibilities have

_been discussed and include the following:

« Enroll students in the appropriate level developmental coursework earlier in the
program to ensure completion.
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.' ' * Require students to compiete all classes in a term before progressing to the next. .

« Require an interview prior to acceptance into the program. This will help
students clarify their interest in the program before beginning the coursework.

7.0 STUDENT SERVICES EXHIBITS

7.1 Retention statistics for the last two years

7.2 Copies of current advertising and promotional materials
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8.0 PROGRAM ASSESSMENT

1. Describe the system used and provide dates, sample forms and results
for assessment of: ' '

a. Faculty

b. Curriculum

c. Program effectiveness
The faculty evaluation process has been designed for the purpose of maintaining the
delivery of high quality educational services to our students and our community. It has
as its focus the development of faculty, the improvement of programs, and the collection
of substantive information upon which to base personnel decisions.

Full-time faculty chefs at OCCI are visiting instructors and, as such, are evaluated
annually. There are two aspects to the full-time faculty evaluation process: 1) the
administrative evaluation and 2) the peer evaluation process. This review consists of a
review of multiple materials, including course syllabi, classroom observations, student
ratings forms, the peer review, and the administrative review. Instructors emphasize
areas that they would like to have assessed during the review. It may include but is not
limited to classroom management, expertise in the subject content, advising, collegiality,
use of technology in the classroom, to name only some.

The instructor prepares and presents a portfolio of material that supports the evaluation
process. This portfolio contains a statement of teaching philosophy or methodology;
course outlines, exams, syllabi, and other materials that support instruction; an
identification of instructor-defined evaluation area and desired outcomes; a statement
identifying the instructor’s involvement with program and/or course development
including work with faculty and/or advisory committees/ groups; materials
documenting the use of assigned release time, outlining goals and objectives, methods
and an assessment of results, if applicable; and materials documenting the instructor’s
professional relationship to subject matter, students, faculty and institutional
involvement, and/or community activity.

In addition, each instructor is asked to present a Faculty Development Plan. The plan is
a mechanism to involve the instructor in assessment and goal setting. The plan consists
of career goals, analysis of strengths and weaknesses and an activities plan.
Improvements in teaching are promoted through workshops conducted during in-
service week during fall term and in-service day during winter term. The
implementation of individual faculty plans occurs throughout the year with funding
through the Faculty Development Committee and the division.

The Office of Instruction conduets student evaluations of all classes taught by full-time

instructors the term they are being evaluated. Non-tenured full-time faculty will be

evaluated every term. The results of the student evaluations will be shared with the

instructor and the appropriate division director for inclusion in the peer evaluation

process. For non—teachmg faculty, appropriate arrangements will be made for student
evaluations.
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Upon the conciusion of the peer evaluation, a written summary of the procedures
outlining the membership of the committee, the procedures used and materials
reviewed, and the commendations and recommendations of the review committee is -
prepared by the instructional director and shared with the instructor with a copy
forwarded to the Vice President of Instructional and Student Services.

Curriculum and program reviews are conducted together. Curriculum is reviewed
annually by instructors in each department. Changes in course curriculum can originate
as a result of input by advisory committee members, instructor observations, student
feedback or institutional changes to the degree that affect the program or state
mandates. Changes to the curriculum are made on the course outline, which is reviewed
and approved by the Instructional Council prior to changing the college catalog and
implementation. Input from the advisory committee is actively solicited for changes in
business and industry standards and deficiencies noted by students through externship
placements or employment.

Systems Ior assessing program effectiveness include the annual departmental planning

. process during which time the department assesses their program’s alignment with the

college vision; and the annual review by the Advisory Committee.

The Baking and Pastry Arts program participated in the assessment process during
spring term 2008. This four-part process includes progress toward/achievement of prior
goals, SWOT analysis, identification of goals, strategies, measures, resources, impact as
a result of the analysis, and qualitative and quantitative assessment. Chefs, the
instructional and the executive directors, working with the institutional researcher,
identified challenges and strategies to improve performance. This in-depth process
includes a review of industry standards, skills, ACF competencies to ensure a quality
educational program.

2. What were the results of the most recent overall evaluation of the
program? What changes were effected as a result?
OCCI successfully participated in college’s assessment process and has produced a
working document that identified strengths and weakness and developed strategies for
each. Asaresult of the program review, the Assessment Summary and Program
QOutcomes 2007-2008, was completed. Syllabi were updated for all courses in the
program. Competencies and the hours of contact for each course were reexamined.
Goals were determined and strategies were developed to meet those challenges. A list of
resources necessary to meet planned goals and the impact the need for those resources
will have on the program and the college. The instructional and executive directors met
with the institutional researcher to determine the various data to be collected and the
reporting mechanism.
The assessment summary will be and has been revisited on an annual basis to update
progress toward goals, re-define goals and develop strategies and review the data
collected to support next steps.

Additionally, recommendations from the advisory committee’s evaluation of the
program resulted in changes of the mathematies requirement to be more in line with the
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industry standard. College—level algebra was required for the Associate’s degree. After
surveying local employers, reviewing ACF standards, and examining the requirements of
other college and training programs, the math requirement was changed to MTH 70 and
subsequently MTH81, Applied Mathematics for Culinary Arts. .

In assessing the program and the number of contact hours to deliver the curriculum,
instructors determined that the method of instructional delivery most often used was
lecture/lab. Instructors indicated that they continue to lecture, unlike more traditional
labs, in the kitchen laboratory. This increased the contact hours for some courses,
allowing greater student contact and opportunity for practice.

3. Provide dates, sample forms, and results from the most recent:
a. Graduate surveys
b. Employer surveys
c. Job placement surveys
d. Student evaluations of courses and instructor

True assessment of any program should involve multiple measures of success and
should include program, faculty, and student assessment. Assessment of the baking and
pastry program will include reviewing the number of students, by cohort, who transition
successfully through the program to graduation earning an Associate’s degree Including
the number of students who withdraw from the program, do not all complete all
requirements of the program and those who continue to progress towards the degree.

Data relevant to the completion of the program is limited due to the recent inception of
the program in 2006. Students are allowed to complete the externship hours upon
successful completion of coursework. Data is not complete for students in the 2007 and
2008 cohorts. The students from the 2007 cohort are in their externship year and the
2008 cohort are still in the classroom.

Upon completion of on-campus coursework OCCI students complete a program survey.,
Nine of the nine baking and pastry students (2006 cohort) enrolled in the summer term
2006 completed the survey in August, 2006. Results indicated 89% of the students were
either satisfied or very satisfied with the overall educational experience at OCCI,
indicating the baking and pastry program met expectations and needs; and the
instructors effectively demonstrated their professional experience and knowledge in
course content. 100% of the students indicted the baking and pastry program was
adequate, good or excellent in achieving program objectives as presented during the
admissions process. Students indicated program assessments, both written and
practical, were reflective of the program’s objectives. Students in subsequent years, as
recommended by the advisory committee and staff, will complete the survey upon
completion of the externship portion of the program. The surveys are still being
compiled from the 2007 cohort of baking and pastry students, as students are in the
process of completing their externships.

Typically, one year has been allowed with the intent of increasing the graduation rate.

However, this extension has proven problematic because many students choose
employment rather than externship or they fail to complete the paperwork; thus,
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creating low graduation rate. Also, several students have approached the college beyond
the one year extension and have been allowed to complete the externship. Since the
college allows students five years to complete a degree, this should be the norm for

-baking and pastry arts students as well. This extension of externship hours is allowed for

a number of reasons, inchuding financial assistance, the seasonal nature of employment
in this field, and the demands on the time and commitments of the students.

During the 2007-2008 academic year, Southwestern focused resources for a college-
wide assessment review. Funding has been dedicated to a full-time institutional
researcher to provide standardized data to all departments across the campus. All
departments gather data on an annual basis; assessment summary and use of that data
1s on a three-year rotation. The intent of this model is to highlight trends that indicate a
need for resources in a timely manner. This allows the department to implement a
strategy and review it before the third year assessment summary is required.

As an institution, the college does not collect data from employers on a regular basis.
This is done, if at all, by limited staff in individual degree programs. Because of limited
resources, data collection of employer satisfaction with the baking and pastry students
and program is irregular. OCCI is in the process of instituting measures and methods of
gathering employer satisfaction and job placement data. There are impressive “success
stories” in terms of baking and pastry graduates. Anecdotal data gathered from advisory
committee members and externship sites are strongly positive about the technical skills
of the students.

Student evaluations of courses and instructors are conducted during the eighth week of
the term and compiled before the end of the term. The information is compiled by
course and students’ comments are added exactly as they are completed (including
typos). This information is sent to the OCCI executive director for use in the
administrative evaluation of faculty and in the assessment of the program. Copies of the
compiled student evaluations are available to the faculty evaluation peer review
committee if requested. Components of the evaluations may be highlighted in the
administrative report.
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4. What are the major strengths and weaknesses of your program as it
relates to this section in comparison to the ACFEI Accrediting '
Commission Standards? '

Strengths in ‘assessment for the baking and pastry arts program include the faculty

evaluation process. This process creates the opportunity to reflect on teaching .

methodology and strategies, curriculum changes, as well as their own professional

enhancement. Additionally, the use of student ratings help faculty to gauge their
delivery in the classroom, address different learning styles, vary the delivery based on
student input and identify their strengths.

The college-wide assessment process provides additional strength to the program. There
1s institutional support for continual improvement and ongoing resource allocation. The
institutional researcher is creating a dashboard of data that will be readily available to
individual departments for strategic planning and decision-making.

The student evaluation process is of benefit to faculty. The aggregate data highlights
those areas in which the faculty member excels. Low scores may indicate areas where
additional training might benefit the faculty member and allow professional
development opportunities to be created.

One true reflection of student success in this field is the employment rate of graduates.
Many states have the opportunity, working with-local labor departments, to verify
employment statewide. Oregon does not yet have an effective system for doing so.
Significant improvement in this area is necessary and may be achieved by standardizing
the data necessary and working with the state to achieve the information necessary on
the employment of students. The program needs to design and implement a process by
which students are contacted within three months of completion of the externship.

5. How do you plan to use the results of this section of the Self Study to
maximize the strengths of the pregram and to minimize any identified
weaknesses? '

OCCI plans to use the systematic review of data to assess the program on a three-year

rotational basis. Because the college has recognized the need to allocate time and

resources to this campus-wide effort, this task will be easier. In a previous budget
review, money was allocated for one FTE for an instructional researcher (IR).

OCCI staff and faculty will contact students who have not completed all course
requirements necessary to earn the Associate’s degree. The intent is to discuss options
with students for completing the academic courses and the externship opportunity to
determine how the college can assist the student in completing the degree. This is an
ongoing process, of which other correspondence have and will be sent to students,
including an individual program evaluation, highlighting course requirements that have
vet to be satisfied by the student.

Chefs and directors v\rﬂl-investigate the alignment of curriculum with ACF ciompetencies
to ensure a consistent and quality educational program.
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8.0

PROGRAM ASSESSMENT EXHIBITS

8.1

8.2

8.3

Placement statistics for the last two years

Summary of recent assessment date and surveys: e.g., employer surveys,
graduate follow-up studies, student evaluations, placement statistics, state

Teviews, ete. Blank forms are only a portion of this exhibit

Evidence that the physical facility meets fire and safety standards (copy of
certificate (s} of insurance showing all coverage carried by the
school /institution e.g. title page of insurance certificate
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SUMMARY

1. Summarize the major strengths and weaknesses of your programfs)} in
comparison to the ACF Accrediting Commission Standards identified
through this Self-Study.

The Baking and Pastry Program at Southwestern is a strong program committed to

providing students with a comprehensive education leading to professional careers in

the baking and pastry field. Strengths include dedicated instructors well versed in the
basics of baking and pastry arts as well as specialties that include chocolate, sugar work,
artisan breads and centerpieces; an active and dedicated advisory committee; the new
state-of-the-art facility; one full-time recruiter; and one full-time student services
representative,

Baking and Pastry Arts instructors are proud of their successes in preparing students for
viable and long-term jobs in the food service industry. The instructors and staff realize
that their duty is to maintain their standards, increase their knowledge, and grow with
the changing trends in the industry. The increased stability of the program that comes
with hiring new leadership is an additional strength of the program. The baking and
pastry instructors bring over thirty years of experience in baking and pastry and culinary
arts, by being crossed trained it is especially beneficial to students to have two full-time
employees available to trouble shoot problems, issues and concerns. The executive
direetor brings over 20 years of culinary and business experience as well as contacts
from areas outside the region that leads to enhanced externship opportunities.

It is especially beneficial to students to have two full-time employees available to
troubleshoot problems, issues, and concerns. This is most notable in the arena of
financial aid access and disbursement and advising. The OCCI full-time admissions
representative is instrumental in the increasing of the number of students in both,
culinary arts and baking and pastry programs.

The baking and pastry arts program has a new facility that is well-equipped with modern
appliances and technology. Technology is available in the kitchens and classrooms and
has provided students and faculty with the skills necessary in today’s workforce.

The advisory committee is an active and dedicated group of local area employers in the
restaurant and hospitality industries. Many students complete the externship
opportunity in the local area. Members of the advisory committee often serve as guest
lecturers; provide opportunities in catering and hands-on experiences during the
program. They actively hire a number of graduates from the pro gram and use their
connections on behalf of the program.

2. How do you plan to use the results of the Self-Study to maximize the
strengths of the program(s) and to minimize any identified weaknesses?
This self study is of benefit to the program, the instructors and the college. It served to .
illustrate that the program is strong and does many things right. It also highlighted the
areas in which the instructors, the program and the college can effect positive change,
such as increased recruiting efforts and additional need for follow-up assessment. Work
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i has begun on the areas that have been recognized as weak and to identify strategies that
. will enhance those areas of the program. _

3. Describe the process by which this Self-Study was prepared.
Bakery arts instructors, executive and instructional directors, support staff and other
key stakeholders met regularly to discuss the standards and how the program met the
competencies. From that process, a draft of the study was created and circulated for
review,

a. Who was involved in reviewing the program(s) in preparation for this
Self-Study?
+ Baking and Pastry chefs/instructors
¢ Culinary chef/instructors
» Director, Oregon Coast Culinary Institute
« Interim Vice-President of Administrative Services
* Student services staff

b. Who compiled the document and identified strengths and
weaknesses? :
» Chef Tina Powers, Baking and Pastry Instructor
¢ Chef Shawn Hanlin, Executive Director of OCCI
o Chef Woojay Poynter, Baking and Pastry Instructor
. o + Linda Kridelbaugh, Interim Vice-President of Administrative Services
¢ Kayla Pedey, Student Services Representative
» Chef Nilda Garzelloni Dovale, Culinary Arts instructor
o Chef Tom Roberts, Culinary Arts instructor

c. Who reviewed the Self-Study once it was ecompleted prior to
submission to the ACF Accrediting Commission?
s Valerie Martinez, Vice-President of Instruction and Student Services
+ Linda Kridelbaugh, Vice-President of Administrative Services
o Chef Shawn Hanlin, Executive Director of QCCI
+ Chef Tina Powers, Baking and Pastry Instructor

4. What does accreditation by the Accrediting Commission of ACF mean to

your programi(s)?

Accreditation by the ACF Accrediting Commission ensures a standard of excellence that

students and prospective students benefit from. It also means that Southwestern’s

program has joined an elite club of educational institutions that exhibit the highest

standards of hospitality, culinary and baking and pastry practices. This accreditation

validates the programs mission in preparing students for successful culinary related

careers. |

On a practical note, it indicates that students have achieved specific educational

outcomes, as measured objectively. It increases students’ knowledge of industry
standards and the level of professionalism. Accreditation also provides students with
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.’“ _ regional and national contacts to make the job seeking process less difficult.
Accreditation also offers opportunities for instructors to maintain and enhance their
skills and level of professicnal development. ~

The outcome is that students will receive a quality education that leads to successful
careers in the culinary arts and hospitality industry.
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. - EXHIBITS

1.0 PROGRAM ELIGIBILITY

11 List of 10 recent graduates and their places of employment. ‘Include
name, address, email address and phone numbers for graduates and
employer

1.4  Copies of documentation of legal licensure, institutional accreditation
and/or certificate of approval by the Department of Education or
comparable government agency

1.5  Copy (s) to show approval of credit or clock hour programs by state or
accrediting body/commission

2.0 PROGRAM MISSION AND GOALS
2.1 Sample of the review methods used

2.2 Exit Competencies

3.0 ORGANIZATION AND ADMINISTRATION

. 3.1 Organizational charts for the administrative structure of the institution
and the program

3-2  Job descriptions for program(s) related staff and faculty

3.3 Roster of the Baking and Pastry Advisory Committee members, which
includes contact information, email addresses, and their job titles and
minutes for past year

3.4  Financial statement for the program for the last fiscal year - this can be the
department budget, audited or unaudited

3.5  Copies of all current instructor’s certificates or licenses

4.0 FACULTY AND STAFF
‘4.1 Faculty meeting minutes from the last year
4.2 Personnel data sheets/IPD’s or Personnel development plans for all full
and part-time faculty (use Faculty Professional Development report forms
provided by the Commission; do not include resumes)

4.3  Teaching schedule in effect for time of the on-site visit

5.0 CURRICULUM
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8.0

7.0

8.0

5.1 Completed Baking and Pastry ACFEFAC “Required Knowledge and
Competencies” with referenced course syllabi attached.

5.2  Sample of all required documents used in the supervised work experience
portion of the curriculum

5.3  Sample of lab evaluations

5.4  Sample of completed Equipment Safety Check Sheet

5.5  Documented schedule of the last two vear’s guest lectures and student field
trips

FACILITIES

6.1 List of major equipment used in the program

6.2 Diagram/floor plan of kitchen and/or lab facilities

6.3  Most recent sanitation inspection

6.4  Copy of Equipment Safety Check Sheet

STUDENT SERVICES

7.1 Retention statistics for the last two years

7.2 Copies of current advertising and promotional materials

FROGRAM ASSESSMENT

8.1  Placement statistics for the last two years

8.2 Summary of recent assessment date and surveys: e.g., employer surveys,
graduate follow-up studies, student evaluations, placement statistics, state
reviews, ete. Blank forms are only a portion of this exhibit

8.3  Evidence that the physical facility meets fire and safety standards (copy of

certificate (s) of insurance showing all coverage carried by the
school/institution e.g. title page of insurance certificate
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ADDITIONAL RESOURCES AVAILABLE IN READING ROOM

Asgsessments
Instructors
Student Evaluations
Institutional Surveys
Graduate Survey
Employer Phone Survey
Class Schedules
College Budget Document
College Catalog
2006-2007
2007-2008
2008-2009
Exam copies for each course
Externship folders
Faculty Meeting Minutes
Inventory/Resource List
Equipment
Media
Technology
Marketing material
Print
Web page
College CD
Portfolios
Faculty Instructor Evaluation Portfolios
Student
Self-Study Notebook
Student files
Current students
Graduates
Withdrawn students
Syllabi for each course/Lesson Plans
Textbooks for all courses

Other materials as requested
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Exhibits included in this self-study can be accessed through the
Executive Director of Culinary Arts or by requesting information
from the Office of Instruction.



