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	Program Learning Outcome
	Excellent (E)
	Acceptable (A)
	Unacceptable (U)
	Not Enough Information
	Rating

	1. Demonstrate a mastery of food service sanitation concepts and practices.
	Student maintained good personal hygiene and grooming, avoided using excessive tools and equipment, kept an orderly, sanitary, workstation and laboratory, avoided cross contamination, ensured HACCP safe internal temperatures were reached and held for all potentially hazardous foods, left laboratory white glove clean.
	Student maintained good personal hygiene and grooming, kept a sanitary workstation and laboratory, avoided cross contamination, ensured HACCP safe internal temperatures were reached and held for all potentially hazardous foods, left laboratory white glove clean.
	Student with poor personal hygiene, performed sanitation violations.
	Information not available to rate.
	

	2. Exhibits positive work ethic.
	Student arrived to class on time, prepared with completed assignments, required materials and knife roll, respectful to peers and instructor, focused on project at hand, implemented class instructions, showed leadership and problem solving skills, worked cooperatively in a group setting, shared workload and clean up, displayed mise en correct place and organization, demonstrated proper use of time, enriched the learning environment.
	Student arrived to class on time, prepared with completed assignments, required materials and knife roll, respectful to peers and instructor, implemented class instructions, worked cooperatively in a group setting, shared workload and clean up, displayed correct mise en place, problem solving skills, enriched the learning environment.
	Student arrived late or not al all, partial or no assignments, disrespectful, disruptive, does not share workload, brings down the learning environment.
	Information not available to rate.
	

	3. Uses professional cooking and baking procedures, equipment and terminology to adequately meet industry standards.
	Student exceeded applied skills performance standards during production and presentation of finished product, demonstrated an understanding of each applied cooking principle, prepared raw ingredients properly (cuts, trimming and portioning), met  place standards, demonstrated proper use of tools and equipment, completed production on time.
	Student met applied skills performance standards during production and presentation of finished product, demonstrated an understanding of each applied cooking principle, prepared raw ingredients properly (cuts, trimming and portioning), met place standards, demonstrated proper use of tools and equipment, completed production on time.
	Student did not meet standards.
	Information not available to rate.
	

	4. Uses food management essentials of effective purchasing and cost control


	Student effectively applies purchasing and cost control management techniques to produce profit in the production of food service events.
	Student effectively applies purchasing and cost control management techniques to break even in the production of food service events.
	Student is unable to function as management.
	Information not available to rate.
	

	5. Uses basic human resource management to adequately meet industry standards.
	Student effectively applies team building and human resource management techniques in the production of food service events.
	Student applies team building and human resource management techniques in the production of food service events.
	Student is unable to function as a team leader.
	Information not available to rate.
	


