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A.  Purpose and Goals and Relation to Institution

1. Mission and relation to Institution
While the purpose and goals of the Riverside City College Culinary Academy (hereinafter referred to as the “Academy”) are set forth in its mission statement, its direction is best understood in the context of its historical development as compared and contrasted with developments made since 2003 with the hiring of the new Director and development of a new program.

The Riverside City College Culinary Academy’s mission is to provide students with an outstanding foundation for a career in culinary arts by utilizing in-depth academic training and practical hands-on experience in an intensive program to prepare, empower, and instill students with the professional and practical skills necessary in many phases of the food service industry.

The Riverside City College Culinary Academy’s mission is an encompassed within the mission goals of both the Riverside Community College District (hereinafter referred to as “the District”) and Riverside City College campus (hereinafter referred to as “the Campus”).  While the District seeks to make education accessible, comprehensive and affordable in career preparation and the Campus seeks to promote individual achievement, success and lifelong learning through innovative educational opportunities, the Riverside County Culinary Academy is an innovative career preparation opportunity that seeks to make its students outstanding and well prepared to enter a career in the culinary industry.  
2. Goals of Culinary Arts Academy

Academy envisions a future encompassing both long term goals it will work towards but does not see accomplishing in the next 5 years, and short term goals it would like to accomplish in the next year or two.  

a. Long Term Goals

While the Academy would like to fulfill these long term goals at the earliest date possible, it is currently working towards many long term goals.


i. Program Areas of Development
One of the primary long term goals of the Academy is the expansion of its certificate program to offer a certificate in Pastry Arts.  Additionally, the Academy would like to expand its elective offerings to include management/supervision, menu design, purchasing, and food and beverage cost control as these are key needs in the industry offered at similar culinary arts schools.  Ideally, the Academy envisions itself as working towards accreditation by the American Culinary Federation and in expanding its course offerings to eventually include Hospitality Management.
ii. Facility and Equipment Improvements
The Academy would like to obtain its own building with auditorium-style classrooms which offer audiovisual aids, adequate classrooms for all concurrently running classes, improved kitchen and bakery facilities, a restaurant, a banquet room and additional customer parking. Additionally, the Academy would like to obtain additional state of the art equipment to complement existing equipment in order to be able to offer its students training on par with more recognized culinary arts schools.  Such equipment includes, but is not limited to:  a combi-steam cooking oven, bakery ovens, a bakery stove, a fryer for items prepared in the bakery, a brazier and a broiler.

iii. Faculty and Staff
The Academy would like to see that all faculty possess American Culinary Federation certification, a bachelor’s degree, and industry experience.

iv. Student Enrollment
In order to increase student retention and success, the Academy would like to develop and implement enrollment standards to ensure students are prepared for success.  Naturally, these standards would be developed and implemented in conjunction with the District’s and Campus’ mission goals and would require serious input from R.C.C. administration.  An example of such standards would be either a high school diploma or G.E.D., high school level basic skills proficiency along with an admission interview to screen out candidates that are not in a position yet to succeed in the one-year, limited enrollment program and give other students the opportunity to fill these high-demand slots.  The ability to read and comprehend at a high school level is often determinative of a student’s likelihood for success.  Further, students have been known to take umbrage with instructor directions which can lead to behavioral outbursts.  Hopefully, by giving students the opportunity to be interviewed, they could gain a better understanding of the Academy’s standards and expectations and all students in classes could then be educated with fewer disruptions during the 3 intensive semesters of training they receive.

v. Student Outcomes After Enrollment
The Academy would like to have the resources and staff to develop an alumni association for the Culinary Academy to help track student success following their graduation, increase student networking opportunities, increase opportunities for role models of successful student graduates, and potential donors of both time and money to the school.

vi. Steps Necessary to Reach Long Term Goals

At this stage, it appears that the primary resources necessary to obtain these long term goals is the commitment of resources by R.C.C. in terms of funding and staff.  Enrollment standards would be the most easily achieved of these long term goals requiring only adoption and implementation by the administration.
b. Short Term Goals
In addition to the Academy’s long term future vision of itself, it has short term goals which it believes will further the mission goals of the District, the Campus, and the Academy.  

   
i. Program Areas of Development
Currently the Academy is limited in developing additional classes in the short term due to space, faculty and funding constraints.

ii. Facility and Equipment Improvements
The Academy will need a new facility within the next few years as the lease with its current landlord is ending.  It would like to be in a larger location that offers the amenities set forth in its long term goals.  Ideally, the new facility should have classrooms space for all concurrently running classes in addition to the kitchen and bakery facilities, dining room, and banquet room.  Further, the Academy requires approximately $130,000 in funding for major equipment purchases and installations, including two hoods (approx. $45,000), a braizer (approx. $7,000), a broiler (approx. $7,000), a combi-oven (approx. $30,000), a convection oven (approx. $9,000), a six burner range with oven (approx. $4,500), a work table (approx. $500), a deep fryer for the bakery (approx. $5,000) and removal and installing new wall for two hoods Approx.($20,000).
iii. Faculty and Staff
The Academy would like to see the full time position it lost restored in order that all core classes be taught by a single instructor.  This would minimize the opportunities for conflicting information and increase both instructor and student accountability and satisfaction.
iv. Student Enrollment

The Academy would like to increase the number of students enrolled in its program.  However, it is currently limited by the facility size as to the number of students it is able to accept.  Hopefully, with the change of facility the Academy anticipates that enrollment numbers will be able to increase.

v.   Student Outcomes after Enrollment
The Academy would like to expand its job placement resources.  This may range from the simple - such as expanding its postings of available jobs on the bulletin board by raising employer awareness as to what Academy students have to offer - to offering interview days where recruiters are able to come to the Academy facility and interview students on site for employment.

vi. Steps Necessary to Reach Short Term Goals
Currently the Academy is limited by its facility in reaching its short term goals.  The Academy is working on expanding employer awareness regarding the advantages of hiring an Academy student; however, it is limited somewhat in costs and man hours associated with advertising to potential employers.  Fundraising solicitations to potential industry resources/employers are a currently used method for serving the additional purpose of raising awareness regarding the Academy and its mission.  The only limitation in this regard again appears to be man hours and costs. The attention brought to the Academy by newspaper, magazine, and television articles often seems to be missed by many of the core audience sought by the Academy.

c. Conclusion

The first steps in helping the Academy reach its short term goals is increasing the budget and man hours available to the Academy.  By advertising the Academy program to employers and the community and increasing fundraising solicitations to the industry, the Academy sees a positive cycle of students attracted to the Academy program and employers creating a greater demand for Academy students.  The second step in helping the Academy reach its short term goals is increasing the size of the facility to adequately meet Academy goals.
B. History 
The Riverside County Culinary Arts Academy began in 1997 as a one year program (4 12-week semesters) as a partnership between the Regional Occupational Program (R.O.P), the Economic Development Agency (E.D.A.), and Riverside Community College (R.C.C.).  In 2003, R.O.P. ended its involvement with the Academy.    In 2006, the E.D.A. ended its involvement with the Academy.  Since September 2006, R.C.C. has assumed sole responsibility for the operation and oversight of the Academy

	1. Early History of Culinary Arts Academy (Before 2003)
From the period of its inception until 2003, the Academy offered its core program courses and baking courses which were required for graduation.  In 2003 all baking and pastry arts courses, course objectives and course content were revised to enable students to acquire more advanced skills.
In January 2004, the program was revised to 3 15-week semesters and offered students a choice between two electives, one of which would be required in order to graduate from the Academy.  There was no opportunity to enrich student education beyond the required core courses.  
The offering of core courses only and the lack of electives kept costs associated with running the school to a minimum.  Expenses associated with faculty salary, utilities and supplies were at a bare minimum.  

The limitation of the Academy’s ability to educate its students meant that students graduated with only a “bare-bones” proficiency in limited subject matter.  The Academy was unable to meet student demands for classes which would bolster their knowledge and corresponding industry demand for graduates with such knowledge.

While the “stripped down” approach to education eased the financial aspects of operating the Academy, it did not serve its students educational goals nor industry expectations for culinary school graduates.  Students, the Academy’s Advisory Board, and the potential industry employers alike demanded a broader education be provided by the Academy.

a. Facility and Equipment (Before 2003)
From its inception to the current date, the Academy has been located at 1155 Spruce Street in Riverside.  This premises has been leased as “office space” inside a building used for governmental offices and is subject to all the concerns and laws pertaining to basic landlord/tenant law and Health Department requirements.  The Academy was provided with “bare bones” equipment such as ovens, stoves, mixers, pots and pans, etc., as well as booths, tables, chairs, and a cash register for its dining room.  It has access to a single classroom to be shared between all 3 concurrently held classes.  Students have access to 3 computers and a limited number of lockers to store their books and equipment when they would otherwise be in the way.  These computers and lockers are located in this same classroom.

The location of the Academy in an office building provides a built in clientele of office workers who often will eat lunch at the Academy.  The bare bones approach to furnishing the Academy required that students and faculty become extremely innovative in their use of basic utensils and equipment to produce quality food products.  The fact that all equipment and supplies were bare bones and extremely fundamental meant all were within a short distance of wherever they would be needed.  Further, the lack of any equipment beyond the utmost bare necessities helped ease the feeling of overcrowding.

The facility and equipment of the Academy has limited its ability to educate students to the level of industry expectations and student demands.  The “stripped down” approach to furnishing the Academy meant that the Academy was only able to provide a similarly “stripped down” education to its students entering the culinary industry.  The bare bones approach meant that Academy students lacked experience, knowledge and access to equipment beyond the most basic that is commonly used in the culinary industry.

The stripped down approach originally used in furnishing the Academy with equipment and supplies did not adequately serve the Academy, the District or the Campus in its mission to provide the education and experience necessary to students entering into the culinary industry.
b. Faculty and Staff (Before 2003)
From its inception in 1997, the Academy had 4 faculty members actively teaching its students and 1 support staff member in addition to the support loaned from partners in the Academy’s operation Of these faculty members, none were certified by the American Culinary Federation and only the Director held a Bachelors Degree while none held a Masters Degree.  While retention of faculty and staff was not problematic, termination was known to end in litigation against R.C.C, and faculty disharmony was pervasive.
In addition to faculty and staff, the Academy’s resources were historically bolstered by R.C.C.’s operations partners.  The E.D.A. Liaison handled all questions regarding the program, financial aid availability, and assisted in job placement.  Further, the Liaison handled the ordering, moneys and distribution necessary to buy E.D.A. student uniforms and knives.  The Liaison further handled training to assist students in the practical skills of obtaining a job, such as resume writing and job interviews.  The Liaison’s role ended with the termination of the E.D.A.’s partnership with R.C.C.

The stripped down facilities and qualifications of prior faculty did not prevent them from giving fundamental cooking knowledge to Academy students.  Teamwork and good working relationships, while often difficult to maintain, were essential.

The history created by the litigious environment and limited educational background of former faculty and staff limited their resources in training students and further acted as a negative role model for students who often already held the idea that education was of no importance.

The limited education of former faculty and staff members did not adequately serve the mission goals of the Academy, the District or the Campus.  As R.C.C. no longer has a partner in the operation of the Academy, the role filled the former E.D.A. Liaison has had no replacement and has been thrown upon the already far to overburdened sole support staff member, the Academy’s Culinary Specialist.  

c. Student Enrollment
(Before 2003)
In its founding semester of February 1997, the Academy had 8 students enrolled in its program and no graduates that year.  The Academy graduated its first 5 students in 1998.  In the following years, graduation rates continued to increase so that in 1999, 52 students were graduated.  No statistics are available as to any continued education once students left the Academy nor is there statistics available as to student employment after graduation because of the lack of support staff to monitor this process.  Historically there has been a bare bones approach to enrollment standards. Enrollment has been on a first-come/first-serve basis.  

The Academy’s continuing enrollment growth evidences the growing esteem with which the program is held in the community.  Despite its bare bones approach to education, students have enrolled in steadily increasing numbers.  The lack of enrollment standards makes enrollment by students easy to achieve.

Historically the bare bones approach to the Academy Program extended to its enrollment. Enrollment standards have been near nonexistent.  As a result, enrollment has often resulted in high numbers of students indicating an intention to enroll and an extremely high drop out rate.  Students who are dedicated and have strong potential for success are turned away in favor of students enrolling without a similar intent merely because they were ahead in the enrollment line. Further, the low standards required to enroll often translate into false student expectations regarding correspondingly low standards of behavior.  

While enrollment has steadily grown since its inception, the lack of enrollment standards has been a strong disservice to the Academy, the District, and the campus in the achievement of their corresponding missions.
d. Student Outcomes After Enrollment (Before 2003)

No statistics exist regarding the number of student graduates who went on to complete their Associates Degree nor the number of students who were able to find employment after graduating.

The lack of information regarding student outcomes is a disservice to the Academy and its mission.  As the Academy lacks the resources to track its graduates and no other entity seems to do so, the Academy cannot determine the steps it can take to better the accomplishment of its mission goals.  Further, the lack of student tracking deprives the Academy of the resources that would otherwise be available to it in the form of an Alumni Association and additional role models to existing students.

A proper evaluation of Academy student outcomes could be attained and all would benefit if an employee were assigned to track Academy students after graduation and maintain contact with these former students.  Failure to have such information limits feedback available to the Academy in ways to better achieve its mission goals and deprives the Academy and its students of networking resources.

e. Conclusion

Historically, the Academy operated as a partnership between R.C.C. and outside agencies.  It was operated with an idea of providing only the most fundamental elements of student education as evidenced by the bare bones approach to its location and equipment, low standards of admission, limited education of faculty and staff, and lack of follow up with graduates.



2. History of Culinary Arts Academy since 2003 under Current Director (after 2003)

a. Current Program (after 2003) 
In keeping with the vision of the Academy held by its current Director, the Academy has broadened its program significantly since 2003.  While historically there had been a bare-bones approach to the educational offerings provided by the Academy, the Director has utilized his faculty to develop course offerings to enrich the education of its students and call upon some of the experience and talents held by the faculty that would otherwise be ignored.  In 2004-2005, the Academy developed its first supplemental and unrequired elective in the course “Garde Manger”.  Garde Manger is the art of the cold kitchen and is a highly esteemed, high demand skill by industry professionals.  In addition to the broad, crossover skills taught in the course, it helps better equip students to create dishes for buffet service and specialized catering.  Student demand for this unrequired course has been consistently high.  Further, this course has consistently drawn enrollment from students not part of the Academy’s program.

In 2005, following the inception of the Garde Manger course, courses in “International Cooking” and “Food and Wine Pairing” and “Waitstaff Training” quickly followed.  Due to public demand in the hospitality industry, international cuisine has become a hot trend.  International Cooking is a specialty course designed to help Academy students prepare themselves to meet this demand.  International Cooking provides a survey of international cuisines and teaches the concepts, techniques, equipment and skills necessary for the preparation of these foods.  Student demand for this un-required course has been consistently high.  Further, this course has consistently drawn enrollment from students not part of the Academy’s program.

Food and Wine Pairing is an inherent skill required of anyone working in the food preparation or food service industry.  Knowing how to choose a wine and pair it with a dish to bring out the best qualities of both is a fundamental yet often overlooked skill.  However, it is essential to anyone who selects wine and food, whether it is in the end user consumption at the dinner table or in the kitchen in selecting a wine to go into a food dish being prepared.  Food and Wine Pairing provides a fundamental introduction to concepts of wine varieties and qualities, wine keeping, and wine pairing.  While demand is high for this course with Academy students, it is in even greater demand with the general public.  Course enrollment is currently limited to 20 students and this enrollment is consistently and quickly met.

Waitstaff Training is a course implemented as a result of community demand.  It teaches all aspects and styles of waitstaff service.  There has yet to be a demand for this course by students and the course has yet to go forward due to poor enrollment.  
While demand exists for Advance Cake Decorating and Advance Baking, enrollment in these courses continues to be difficult to obtain with a majority of the students coming from the general public outside the Academy program.  However, many students completing these courses go on to enroll in the Academy certificate program.  
The expansion of course offerings has stimulated the educational interests of Academy students and stimulated the interest of the general public in the Academy itself.  Rather than being seen as a closed environment open only to full time students, the expanded course curriculum has drawn public attention to the Academy and often worked as an outreach device to stimulate the interest of the general public into enrolling in the Academy’s full time program.  Course offerings in these specialty topics stimulate excitement and interest in Academy students and the general public alike and cause them to want to learn more in the field of culinary education.  To some degree, the expanded course offerings have worked to create a momentum towards a self-perpetuating appetite for culinary knowledge.

Due to funding limitations, space limitations, and the energy limitations of existing faculty, the Academy has been limited in its ability to meet the increased appetite and demand for these supplemental courses.  While the courses bolster student education, student morale, student interest, and garner large support from the general public, the Academy is limited in space, funding, and energy constraints as to the number of these courses it is able to offer.

The Academy’s students, the general public, the Academy, and R.C.C., would be better served by expanding the course offerings the Academy provides.  However, limitations resulting from the size constraints of the premises and energy of existing faculty strongly limit any expansion beyond present offerings in the immediate future.  Should space and manpower constraints be removed, these additional courses could only bolster accomplishment of the District’s, the Campus’, and the Academy’s corresponding missions

b.   Facility and Equipment (after 2003)

The Academy remains in its original location   However, in order to overcome the stripped down approach to furnishings, the Academy has consistently lobbied R.C.C., its partners, and the industry itself for increased funding to improve the equipment and furnishings of the premises. Indeed, faculty and staff have volunteered and worked together with student volunteers to hold fundraisers annually to raise money to improve the equipment available to students at the Academy.  Since 2003, these fundraisers have raised in excess of $50,000 used to purchase state of the art equipment for student education.  Recently, the Academy purchased new tables and chairs for its dining room and hopes to soon follow this with new booths.  Originally, the Academy had only 2 mixers while it now has 5.  Pots and pans and dishes have all been upgraded.  The Academy has purchased a smoker and vacuum packer for food.  While it formerly only had access to a few home-use blenders, it now has 3 robocoup blenders.  The Academy has 6 new stoves along with a new grill and griddle.

The availability of only one classroom for 3 concurrently running classes promotes teamwork and strong coordination skills amongst faculty needing to use the classroom.  Faculty and student efforts to raise money for educational equipment have built a sense of teamwork and a sense of investment of students in the Academy itself and in its mission.  This student investment often brings students back to follow up on the benefits their contributions have made to the Academy and thus permits an extremely loose network to develop in the absence of any employee follow-up with former students.  

All the problems which originally were incurred with the location of the Academy’s facility have been joined with the additional problems reflected by a dramatic growth of both full time students and expanded course offerings without a corresponding growth in space.  The facility itself is now in a position to limit the Academy’s ability to meet its mission goals due to the lack of space and increased demand for space. The lack of equipment is problematic in that students cannot be trained on industry standard equipment if they do not have access to it.  The Academy’s current premises does not allow space for equipment that would bring the Academy’s training facilities on par with better known cooking schools.  

The missions of the District, the Campus, and the Academy and the education of all students would benefit from a larger facility with more parking available for customers as well as more equipment upon which students could be trained. Culinary Arts is not like Philosophy or English where the equipment needs are more or less static.  By its very nature, Culinary Arts is innovative and the nature and value of the education is limited by the techniques, skills, and knowledge of trends it is able to communicate.  Expanded facilities and expanded equipment are fundamental to improving the educational missions of the Academy, the Campus, and the District.

c. Faculty and Staff (after 2003)
Previous to the implementation of the current program in 2004, the Academy had 4 full-time instructors, each designated to teaching one of the 4 classes of the program.  In 2004. it had 3 full time faculty instructors respective to each core course in the program.  Additionally, the Academy had one part-time instructor designated to teaching 3 of the 4 elective classes.   While the Academy’s course offerings have significantly expanded, in 2006, one full-time faculty position was eliminated and replaced by 2 part-time faculty positions to teach the first semester of the program. 

Support staff has consisted of the Culinary Specialist who is supposed to fill all non-teaching needs of the Academy and the part-time instructor acting as a trainer overseeing students in bakery production.

The Academy functioned quite well with one full time instructor per class and one instructor for baking and pastry arts.  It maximized uniformity and accountability.  The expansion of course offerings to include electives allowed instructors to use their special skills to bolster education in the best interests of the students served by the Academy.  The time commitment made but the faculty has created a sense of investment in the Academy and appears to bolster their willingness to go even further to ensure the success of enrolled students and to commit themselves to actions which take from their limited personal time to better benefit the Academy, thus creating a positive investment cycle which only continues to better the ability of the Academy to accomplish its educational mission.

The division of one full-time position into two part-time positions has undercut the ability of the Academy to accomplish its mission and somewhat halts the positive investment cycle.  One class being taught by two instructors negates accountability and can result in overlapping, conflicting information presented to Academy students.  Further, rather than feeling a sense of commitment, part time faculty often feel somewhat slighted by their part time status (most seek full time positions) which can foster a feeling of resentment on the part of the faculty and lack of respect on the part of students who do not see the part time faculty as equally important to existing full time faculty.  The division of a single class into two instructors undercuts both the nature and morale of those (students and faculty alike) who view this as a “make do” situation and thus seems to attract less favorable status and commitment on both the part of faculty and students alike.  Further, there has consistently been difficulty in finding qualified chefs who are willing to teach only 3 or 4 hours a day without hope of a permanent full time position.  Overwhelmingly, qualified candidates report that it is not worth their time to forgo their current commitments to work such limited hours.
The existence of a single instructor per class being taught fueled a positive investment cycle on the part of faculty and students alike.  Faculty dedicate themselves into bettering both themselves as instructors and the opportunities they are able to provide their students.  Currently, both full-time instructors are working on their Masters Degrees and dedicate themselves far beyond the commitments as does the permanent part time faculty member.  Multiple part time faculty sharing responsibility in teaching a single course is not a satisfactory staffing solution and for reasons of accountability and morale - for both faculty and students alike - needs to be resolved immediately and a single full-time position be restored so that each class has only one instructor.
The continuing lack of support personnel is crippling the Academy’s ability to perform its mission in that already overburdened staff are being asked to perform an increasing number of duties. Academy requests for support personnel have been ignored and the sole Culinary Specialist position has become a catchall position expected to handle roles ranging from Academy secretary, enrollment and outreach staff, cash register and fiscal supervision of students, in addition to inventory purchasing clerk. 

d. Student Enrollment (after 2003)

Currently there are minimal enrollment standards for students.  Students must be 18 years old and are chosen randomly via online computer registration. The lack of enrollment standards provides equal opportunities for all who wish to apply for admission.

The lack of enrollment standards has given the misperception to some students that there would be a corresponding lack in behavioral standards once enrolled.  While horseplay, fighting words, and other dangers in the environment of sharp knives and dangerous equipment have been greeted with a policy of no tolerance by the Academy, historically in some instances there has been a lack of support by R.C.C.’s administration in supporting consequences imposed by the Academy for these behaviors.  Since the 2004 creation of a Student Handbook and began implementation of its policies and procedures, the attitude and behavior of students changed tremendously, helping with student enrollment, retention and leading to the graduation of more students.

The random enrollment policy does not serve the mission of either the Academy or R.C.C.  By providing students with false expectations on what will be demanded of them upon enrollment, students often lack commitment to the program.

e.   Student Outcomes After Enrollment (After 2003)
As mentioned above, there has historically been a high drop out rate due to the near nonexistent admission standards and students’ false ideas of a correspondingly low behavioral standard after enrollment.  However, since with the revised program and establishment of the student handbook in 2004, experienced and knowledgeable faculty (being both certified by the American Culinary Federation and holding academic degrees) the false idea has changed to the understanding and commitment by students to pursue their education more seriously.  As a result, some of our graduates have obtained positions in a number of high ranking restaurants.  No statistics exist regarding the numbers of student graduates who went on to complete their Associates Degree or the number of students who were able to find employment after graduating.

For some students, false expectations that the low admissions standards will translate into a correspondingly low behavioral and achievement standards after enrollment prevents student stress but often students feel rudely awakened or cheated when they learn this is not so .   For those students who are dedicated and have clear goals with determination, such false expectations do not determine their behavioral conduct once entering the Academy and will not deter them to take advantage of our new program offerings and follow their dreams to success.

Students’ false expectations of low behavioral and achievement standards in keeping with the Academy’s admission standards often catch students off guard.  Some students are not prepared to meet the high expectations they face in academic, performance and behavioral standards of the Academy, and indeed, in the industry itself upon leaving the Academy.  Often the feeling that the program is not what they expected causes dissatisfaction amongst some students.  Students able to meet performance and behavioral standards yet not meeting their goals academically will occasionally resort to cheating.  The disparity between false student expectations and the reality of Academy standards could be prevented by instilling higher standards for student enrollment in the program and additional education of potential students as to the standards they will be required to meet once in the Academy.

More data is necessary to determine the number of students going on to complete their Associates Degree in Culinary Arts and higher admission standards need to be in place in order to ensure that students have the maximum opportunity for success.

f. Conclusion

The Academy has significantly improved its program offerings over the last 4 years and has significantly improved its role in accomplishing the Riverside Community College District and Riverside City College campus’ missions to provide affordable, accessible career preparation, success, and life long learning.
C. Data and Environmental Scan
A review of the relevant data shows that the Academy has been extremely successful under its new program in furthering the mission goals not only of itself but also those of the District and College.
 1. Current Program
Currently the Academy offers a core certificate program during the day and additional enrichment classes at night.  There has been an 80% increase in the average number of students enrolling in the certificate program under the current Director along with a corresponding increase of 80% in the average number of students graduating from the Academy during this time frame.  There has been a 4% decrease in the number of students who fail to complete the certificate program after enrollment under the guidance of the current Director (i.e., attrition and failure rates have decreased an average of 4% since 2003).    A statistical breakdown is set forth in Appendix Exhibit B.
Further, while under previous administrations only 2 night courses were offered, enrichment courses have quadrupled and now students are offered 8 different night courses.  Under the current administration, over 830 students have enrolled in night courses as compared to only 602 day students during the same time frame.  There are 1.38 night students for every day student enrolled.  In addition to the core statistics regarding growth of the certificate program, supplemental Academy growth attributable to the night classes is 38% as shown in Exhibit B.

The growth in enrollment and graduates along with the decreased attrition rates show that the Academy is headed in the right direction and has been more successful in recent years than prior years.

While a 4% decrease in the attrition/failure rate is a positive factor, the program attrition/failure rate is nearly 30%.  This means that well over a quarter of the students enrolling in the program do not hold realistic expectations regarding the program and its requirements.  Increasing information and preparation of students in regard to the skills and standards they must meet would seem likely to decrease the attrition/failure rate significantly further.  Implementing admission standards in regard to basic skills preparation and faculty interview would seem likely to increase the success rate for graduation.
While these statistics speak for themselves, it seems likely that the policies and procedures instituted by the current Director have been successful, including but not limited to, creation and implementation of the student handbook and reinforcement of chain of command protocols.  These policies and procedures greatly increase communication between faculty, administration and students and clarify student understanding of the standards they are expected to meet.
2.   Facility and Equipment

The Academy facility is roughly 13,000 square feet with only 6 parking spaces reserved for Academy customers.  As set forth above, the Academy currently uses state of the art equipment and is limited by space considerations in training its students on additional equipment.
The space limitations limit class sizes and allow students to have a better instructor/student ratio.  The space limitations on equipment require students to become extremely proficient and innovative in using these resources to meet their needs.  

The limitations on space and equipment place the Academy at a disadvantage as compared to similar culinary arts schools.  The Academy is limited by its space considerations as to the number of classes that may be held concurrently and it requires a great deal of cooperation amongst faculty to decide which class is able to be in the classroom at any given time.  The limitations on equipment limits the Academy’s ability to educate its students on state of the art equipment currently used in the industry as well as fast moving industry trends.

The Academy’s facility is currently limiting the Academy’s ability to further the goals of the missions of the Academy, District, and College.  Growth is hamstrung by the physical size the current facility.  Additional space is needed to allow for greater enrollment and increased enrichment course offerings.

3.  Faculty and Staff

Currently the Academy has a Director, two full time instructors, 3 part time instructors and a Trainer to oversee the bakery and a Culinary Specialist designated to meet all support needs.  Of these, the Director holds a Masters Degree and the two full time instructors are currently working towards their Masters Degrees while all three are certified by the American Culinary Federation.  One part time instructor/Trainer is currently working towards certification by the American Culinary Federation.  Faculty go above and beyond their paid work and volunteer a great number of hours to further the goals of the Academy, the District, and the Campus.

The qualifications and efforts of faculty to continuously improve their education and certifications work as a positive role model for students and help them understand that goals exist on the road to success beyond their graduation from the Academy.  By seeing continuous study and continuous work towards improvement in their careers, the Academy instructors not only further themselves on the road to success, but bring their students along with them.

The great demands and personal sacrifices of the instructors leave them exhausted at times and take a toll on their personal lives.

The sacrifices of the current faculty in continuously working to improve themselves is a positive role model for students and increases the faculty’s ability to teach and model for their students the steps in the path to success.
4.  Student Enrollment

Since its inception in 1997 until the past class graduating in August 2007, the Academy has enrolled 633 full time students in its certificate program with more than 45% of these enrolling since 2003.  In the 5 year period of 1997-2002, it enrolled a total of only 351 students, only 234 (66%) of which graduated from the program.  From 2003 until the past graduating class entering in August 2006, the Academy enrolled 282 full time students, 198 (70%) of which graduated from the program.  A break down of each entering class and the number graduating from that class is attached hereto as Exhibit B.
While the ethnicity demographics of the Academy’s students have remained fairly consistent since 2003, no data has been made available pertaining to prior years for comparison.  A break down of each entering class according to ethnicity is attached hereto as Exhibit C.  While no ethnicity demographics for the community have been located for this same time period, ethnicity demographics for the community in the year 2000 reflect that 46 percent of the community are Caucasian, 8 percent are African American, 38 percent are Latino, and all other ethnicities comprise 10 percent of the population.  While Academy ethnicity demographics follow this trend averaging 38.9 percent Caucasian students and 33.2 percent Latino students, the percentage of African American students attending the Academy is nearly double the community’s percentage (14.4% in the Academy and 8% in the community).  Charts reflecting the ethnic demographics of Academy students and those from the community are attached hereto as Exhibit C.
Academy student age demographics tend to follow traditional post-secondary educational patterns in that the majority of all students (over 50%) are under the age of 24.  However, there has been large growth in the number of students over 40 attending the Academy in that one in five students (over 20%) are over age 40.  No data has been located reflecting community age demographics for comparison.  A chart reflecting age demographics for the Academy is attached hereto as Exhibit D.
Gender demographics for the Academy show that the Academy draws over 60 percent of its students from women while less than 40 percent are from men.    This figure appears to be in keeping with the post secondary education enrollment trends and with industry trends.  According to the National Restaurant Association Restaurant Industry Pocket Factbook for 2007, 55 percent of industry workers are female and 45 percent are male.  A chart reflecting the gender demographics for the Academy is attached hereto as Exhibit E.  A copy of the National Restaurant Association Restaurant Industry Pocket Factbook for 2007 is attached hereto as Exhibit F.
While no demographic information is available, the Academy is seeing an increasing number of students who have obtained a bachelor’s degree or higher and yet wish to pursue a culinary education in furtherance of career goals.  While this trend has clearly existed in our day program, it is especially true of our night classes.

The fact that the Academy reflects community demographics and available industry demographics in ethnicity, age and somewhat in gender shows that the Academy is meeting its goals in making its program appealing to all members of the community.
More data would be helpful in determining whether the Academy has improved in its success from past performance.  No demographic data prior to 2003 was available.

Academy demographics reflect that the Academy appeals not only to traditional post secondary students, but to an increasing number of nontraditional students that better reflect community demographics and industry demographics.  This arguably indicates that the Academy has been extremely successful in helping the College and District fulfill their missions in educating the community and in career preparation.

5. Student Outcomes After Enrollment

No data exists as to student outcomes after enrollment.  Hence, no analysis is possible.  Additional manpower is needed in order to keep records of this data (see “Goals of Culinary Arts Academy”, above.)
6.  Conclusion
The Academy has been extremely successful under the new program in its dramatic enrollment increase, in the educational attainment level of its faculty, in improving the quality and spectrum of equipment that its students are trained on, in decreasing its attrition rate, and in its appeal to the community as a whole.
D.   Current Programs and Curriculum 

1. General Overview

Currently the Academy requires 3 courses - Culinary Arts 36, 37, and 38 - plus a required elective - either Baking or Cake Decorating - in order to receive a certificate and graduate its program.  In addition to these core courses, supplemental education is available from additional, unrequired electives.  Despite revisions cutting the time available to educate students, the course offerings have expanded greatly within the required courses, requiring students to master a greater quantity of information and skills in a shorter length of time.

By expanding the course content and skill mastery demands, Academy students are exposed to the environment they will face when entering the real world industry.  Academy students are better prepared to meet industry demands than previous students and farther along their paths to success.

Students who are not dedicated to the program often do not succeed.  Many entering the Academy with low expectations and lacking basic high school proficiency skills are not prepared to meet the challenges and demands of continuous work towards success.  Undisciplined students who do not pay attention nor practice skills being taught often must repeat courses or are unable to graduate from the program.

While the increased Academy demands placed in shortened program time better prepares Academy students to face industry demands, often undedicated students and students unprepared in basic academic skills will fail to succeed.

2. Current Curriculum

The Academy certificate program requires students to take Culinary Arts 36, 37 and 38 as well as either Culinary Arts 20 or 22.

The electives offered by the Academy are Culinary Arts 20, 21, 22, 23, 24, 40, 41, 42 and 200.   Culinary Arts 21, 23, 24, 40, 42 and 200, while not required, are available for student edification.  All electives are open to not only students from the program but to community members as well.


	Culinary Arts- Culinary Arts CE561/CE561 
CERTIFICATE PROGRAM

Major Core Requirements:

Required Courses (26 Units) Units 

CUL-36 Introduction to Culinary Arts 8 
CUL-37 Intermediate Culinary Arts 8 
CUL-38 Advanced Culinary Arts 8 
Electives (Choose from list below) 2 

Electives 

CUL-20 Fundamentals of Baking I 2 
CUL-22 Cake Decorating I 2 
Associate in Science Degree

The Associate in Science Degree in Culinary Arts will be awarded upon completion of the requirements for the certificate, plus completion of the graduation requirements as described in the catalog, as well as electives totaling 60 units of college work as required for the associate degree.



Culinary Arts 36, Introduction to Culinary Arts, covers the introduction to the hospitality industry and culinary arts, safety and sanitation/HACCP, operation of restaurant service area, food handling, breakfast cookery and short order and line cooking.  Students begin by working in the dining room and running the POS system.  They learn culinary theory, CPR and obtain sanitation certification.  Enrollment is limited to 30 students. 8 units

Culinary Arts 37, Intermediate Culinary Arts, covers salads and salad dressings, cooking methods, soups, stocks and sauces, chicken, fish, and meat fabrication, food preparation, baking production, garde manger, garnishes, banquet catering preparation and service. 8 units

Culinary Arts 38, Advanced Culinary Arts, covers classical, modern and international food preparation, meats and poultry, fish and seafood, soups and sauces, sausages and cured food, menu planning and restaurant management skills. 8 units

Culinary Arts 20, Fundamentals of Baking 1, teaches basic skills in baking in the commercial kitchen which differ significantly from home baking.  Both theory and hands on instruction are given.  Enrollment is limited to 20 students. 2 units

Culinary Arts 22, Cake Decorating 1, teaches basic skills used in decorating a commercial cake that can be used in most aspects of decorative food work.  Enrollment is limited to 20 students. 2 Units

Culinary Arts 21, Fundamentals of Baking 2, builds on the skills students have learned in Baking 1 and broadens the field of skills and experience gained in Culinary Arts 20.  Enrollment is limited to 20 students. 2 units
Culinary Arts 23, Advanced Cake Decorating, teaches more advance skills such as working with fondant, gum paste, pastillage, and other advanced decorations.  Students learn to prepare wedding cakes using the decorations they have prepared throughout the class.  Enrollment is limited to 20 students. 2 units

Culinary Arts 24, Garde Manger, is the art of the cold kitchen.  Students obtain a broader and in-depth training in this area than is available due to time constraints of the core program.  Students learn to prepare dishes and design presentations for maximum appeal.  Enrollment is limited to 20 students. 2 units

Culinary Arts 40, Professional Waitstaff Training, teaches a variety of styles of waitstaff service and was created by request from the community and the administration.  Enrollment is limited to 20 students. 5 units

Culinary Arts 41, Wine and Food Pairing, is designed to help students select wine and food to enhance the best qualities of both. This skill is essential both in preparation of food and in the service of food.  Enrollment is limited to 20 students. 2 units

Culinary Arts 42, International Cuisine, is a survey of popular foreign cuisines designed to give students additional training to a broader range of cuisines than is currently permitted by the time constraints of the core program.  International cuisine is a hot trend that appears likely to continue indefinitely in the food service industry.  Enrollment is limited to 20 students. 2 units

Culinary Arts 200, Culinary Arts Work Experience, is designed to give students experience in applying the information they have learned to the real world industry.

The current curriculum offerings mixing both core courses required a certificate and electives open to the general public seems to serve the Academy well.  Often, members of the public enroll in one of the elective courses, learn about the full time program, and then enroll in the full time program the following semester.  Additionally, many students graduating the program continue their education by taking un-required electives after they graduate in order to better equip themselves for current industry expectations.  Most full time students take at least one un-required elective while concurrently enrolled in the program.

The Academy’s current curriculum is limited by the availability of time, space and faculty to teach.  A broader offering of elective courses would better serve the Academy’s students and act as an introduction to the Academy to a broader spectrum of the general public.

The Academy’s curriculum serves its students well, but a broader offering of courses would better serve its students.  It is currently limited in expanding its curriculum by the space limitations of its facility.

3.  Conclusion

The current certificate program offers a good core education to its students that motivated students may supplement with unrequired electives.


E.  Assessment of Student Outcomes
While no data is available on student outcomes after graduation from the Academy program, the program offers a competency based grading.  
1.  Status of Student Outcome Assessment

Students are assessed using a standardized grading of 90-100 being and A, 80-89 B, 70-79 C, 60-69 D, and below 60 an F.  Students are required to obtain a C in any given course in order to pass.  Students in the program must pass their courses in order to enroll in the next sequential course.  While there are some aspects of grading that will fall under judgment, students are given specific, objective grading criteria when any project in a class is assigned in order that they may know the standards they are expected to meet.
Course grading includes individual competency based projects which include not only objective criteria but subjective criteria such as taste.  Competency based grading criteria used in the individual program classes are attached hereto as Exhibit “A”.

Additionally, students enrolled in the program are required to attend the school a minimum number of hours in order to obtain their certificate.  In theory, students successfully meeting grading standards and yet lacking in the requisite number of attendance hours would not receive a certificate.  Similarly, consistent attendance despite a lower level of performance can determine whether or not a student receives a passing grade. 

The use of standardized grading and delineated, objective criteria for each class assignment and project upholds student expectations and R.C.C. standards.


Many students do not feel as if they need to attend class and some do not graduate due to attendance considerations and grades.  

While attendance may become an issue for some students, it is essential that students attend class in order to obtain the training necessary for certification.  This is evidenced by the fact that oftentimes showing up is half the path to success in the industry as well as in life

2.  Developments in Student Outcome Assessment

The Academy has introduced the element of culinary competitions in order to expose students to this aspect of culinary arts.  Students compete first as a team in the Cold Food competition then later individually in the Hot Food competition.  While students receive an objective grade on performance grades, medals are given at graduation based upon comparative skills.  Students are also actively encouraged to enter American Culinary Federation competitions as well as Skills USA. The introduction of competition into the outcomes assessment inspires students to work together and push themselves to the best of their abilities. It is possible for students to do their best and still not be recognized with a medal. The advantages of competition as compared to the drawbacks show that competitions benefit students and inspire them to improve their knowledge and skills.

3.  Goals for Improvement in Student Outcome Assessment

Currently the Academy has students compete in SkillsUSA.  We have consistently obtained gold medals in the state competition and would like to obtain Gold Medals at the National competition.  To date, we have received only one Silver Medal at a national competition level against leading, recognized, private and public schools.

4.  Conclusion

Students understand the criteria and standards that will be used to judge them.  The element of competition between students seems to inspire students to improve their knowledge and skills even further.

F.  Collaboration with Other Units
The Academy views other units of the College and District as strong resources necessary to its own specific mission.

1. Current Status of Interdepartmental Cooperation

Currently, the Academy is a somewhat separate mission from academic departments but has an integral links to Student Services, Disabled Student Services and Financial Aid departments.  The Academy also uses Graphics Technology Department in order to get much of its print work done.  We have also provided catering to the Art Department, Music Department and Student Services, as well as providing gift certificates for events held by other departments, including but not limited to, Occupational Education and Human Resources.

The links the Academy has with other departments benefits its students, the other departments, and R.C.C. by removing much of the cost and burden in obtaining these services.

The Academy’s unique mission often prevents others from understanding what the Academy has to offer and obtaining the support it deserves. Despite its unique mission, the Academy operates well with other departments.


2.  Developments in Interdepartmental Cooperation

Currently an increasing number of R.C.C. faculty and staff members come to dine at the Academy which gives them the opportunity to become familiar with the Academy, its mission, and its needs. The greater understanding R.C.C. faculty and staff members have of the Academy and its mission and the resource it offers, the greater the opportunity to increase interdepartmental cooperation and meet the needs of all R.C.C. students. Many faculty and staff are still unaware that the Academy exists, that it is open for meals, and of its location.

R.C.C., the Academy, and other departments would all benefit by making all employees more aware that the Academy is open for meal service.  R.C.C. employees should be encouraged to come to the Academy.

3.  Goals for Improvement in Interdepartmental Cooperation

The Academy would like to see greater cooperation and support from the Facilities Maintenance department but has been told that their budget does not permit this.  While the Academy recognizes that the Financial Aid Department does its utmost to obtain aid for students, greater aid to cover the costs of knives, uniforms and books would be beneficial.  The Academy would additionally like help from the Counseling Department in identifying and assisting students lacking basic skill proficiency and learning disabilities in order that success skills can be obtained prior to or concurrently with enrollment in the Program.  Many students are in need of tutoring and the Academy simply does not have the resources and man hours available to provide such tutoring.

4. Conclusion

R.C.C. has had to assume greater fiscal responsibility for the Academy which has in turn encouraged greater interdepartmental cooperation.  It remains somewhat problematic that many are still unfamiliar with the unique needs of the Academy and that many are unfamiliar with its goals and location.  Identification and assistance of students in need of remedial basic skills to reach high school proficiency, information on how to best assist students identified with learning disabilities, and tutoring for Academy students would also be of great benefit in helping to reach the mission goals of the Academy, the District, and the Campus.
G.  Outreach
The Academy’s success in reflecting community demographics may be attributable to the Academy’s significant outreach efforts.
1.  Current Status of Culinary Arts Academy Outreach

The Academy currently makes stronger outreach efforts than it did historically.  The school is represented not only at the previously mentioned culinary arts competitions, but it reaches out to the general community in the form of high school career nights, career days at the convention center (generally 3000 -4000 people). feeding the homeless at Thanksgiving (350 people), 9/11 Military Appreciation Day (4000-5000 people), the Date Festival, its Pro Chef Series, Gingerbread Houses for hospitalized children, State Occupational Education Seminars, and at R.C.C.’s own occupational education career day.  Additionally, the Academy has helped ASRCC prepare food at the Academy for its picnics.  KVCR’s public television show “Let’s Dine Out” has done a segment on the Academy, as well as numerous articles in the newspaper and in “Inland Empire” magazine.  Additionally, the previously mentioned fundraising solicitations work as outreach to industry resources for the Academy.  Finally, the Academy has printed brochures advertising its program for circulation which are distributed from the Academy’s dining room.

The Academy’s recognition and activities have done much to help Academy outreach yet can miss target audiences who may not watch public television or read for leisure.

Most of the Academy’s appearances have been the result of time volunteered by its faculty and students.  This unpaid work, while benefiting both the Academy and R.C.C., is a gift of their generosity and should not always be relied upon to continue. The faculty and students of the Academy have gone above and beyond when it comes to outreach and should be recognized for their efforts.

2.  Goals for Improvement in Culinary Arts Academy Outreach

The goal for the Academy is to maintain if not increase its current outreach levels.  This may become problematic due to the number of man hours required to extend outreach further and the limited number of staff that currently exist to meet these man hour needs.  Aggressive and dedicated solicitation of the media, a greater number of brochures and posters to circulate in the community and high schools, and greater courting of industry providers would benefit the Academy’s mission.  However, the limited staff and funding resources currently available to the Academy makes such an undertaking difficult at this time.

3.  Conclusion

The Academy has been extremely successful in its outreach efforts and in bringing recognition to both its program and to R.C.C.  With a greater commitment in staff and funding, these outreach opportunities could be expanded further.

H.  Summary Analysis

1.  Conclusions Regarding  the Academy’s Mission as it Pertains to the College’s Mission

The Academy’s mission seeks to further the mission goals of both the Riverside Community College District and Riverside City College campus in making education accessible, comprehensive and affordable in career preparation and promoting individual achievement, success and lifelong learning through innovative educational opportunities.

2.  Conclusions Regarding the Culinary Arts Academy Program Development

The Academy program has become more intense training with a broader range of mastery expected in fewer hours.  Course offerings have been expanded to offer supplemental and in-depth education in topics introduced by the full time program.  These non-required electives have introduced many members of the general public to the Academy who later enroll in the Academy program.  The Academy has continuously raised funds to work towards its own improvement.  Faculty and staff have worked to improve their own educations and are inspiring their students to do the same.

3.  Conclusions Regarding Short and Long Term Goals

The key to reaching both long term and short term goals will be determined by a large extent to the facility, budget and staffing that is provided to the Academy.

4.  Conclusions Regarding Data and Environmental Scan

The Academy has been extremely successful under the new program in its dramatic enrollment increase, in the educational attainment level of its faculty, in improving the quality and spectrum of equipment that its students are trained on, in decreasing its attrition rate, and in its appeal to the community as a whole.
5.  Conclusions Regarding Current Programs and Curriculum 

The current certificate program offers a good core education to its students that motivated students may supplement with un-required electives.  The un-required electives act as a good means for introducing members of the community to the Academy program.
6.  Conclusions Regarding Assessment of Student Outcomes

The uses of standardized grading benefits students by helping them understand standards that will be used to assess them.  Objective criteria for assessment are given along with the assignment of tasks.  The introduction element of competition between students seems to inspire students to improve their knowledge and skills even further.

7.  Conclusions Regarding Collaboration with Other Units

While it remains somewhat problematic that many at R.C.C. are still unfamiliar with the unique resource provided by the Academy as well as its unique needs,  much of this burden could be eased if more R.C.C. personnel came to dine at the Academy to familiarize themselves with its mission.  Increased interdepartmental collaboration is desired by the Academy, especially in the areas of Facilities and Maintenance, Financial Aid, Counseling, and Disabled Student Services especially in identifying and meeting the needs of students with learning disabilities and obtaining remedial basic skills proficiency.  However, the Academy recognizes that these departments have fiscal restraints as well.


8.  Conclusions Regarding Outreach

The Academy has reached new heights in its outreach efforts, which have steadily increased since 2003.  The Academy’s faculty and staff should be recognized for the tremendous amount of unpaid work they volunteer in these efforts.

9.  Final Comments

The Academy would benefit by assistance in obtaining grants to meet its goals, increasing the number of full time faculty and support staff, and in locating to a better facility and greater assistance in maintaining the facility.
Appendix
Exhibit A
Course Outlines and 

Competency Grading Criteria
Core Program

1.  Culinary Arts 36

2.  Culinary Arts 37

3.  Culinary Arts 38

4.  Culinary Arts 20

5.  Culinary Arts 22

Non-Required Electives
6.  Culinary Arts 21

7.  Culinary Arts 23

8.  Culinary Arts 24

9.  Culinary Arts 40

10.  Culinary Arts 41

11. Culinary Arts 42

Exhibit B
Class Statistics
	Class Entry by Month
	# of Students 

Entering Class
	# of Students Graduated

 from this Class
	Graduating %

From this class

	February 1997
	8
	0
	0

	April 1997
	5
	2
	40%

	July 1997
	19
	15
	79%

	October 1997
	18
	14
	78%

	January 1998
	19
	14
	73%

	April 1998
	15
	9
	60%

	July 1998
	10
	7
	70%

	October 1998
	15
	10
	66%

	January 1999
	8
	5
	63%

	April 1999
	11
	7
	64%

	July 1999
	15
	9
	60%

	October 1999
	20
	15
	75%

	January 2000
	16
	10
	63%

	April 2000
	10
	9
	90%

	July 2000
	22
	11
	50%

	October 2000
	21
	14
	66%

	January 2001
	9
	4
	44%

	April 2001
	15
	11
	73%

	July 2001
	23
	12
	52%

	January 2002
	26
	24
	92%

	April 2002
	17
	10
	59%

	July 2002
	15
	13
	86%

	October 2002
	25
	20
	80%

	January 2003
	22
	18
	82%

	4/03 – 12/03
	0
	0
	N/A

	January 2004
	28
	24
	86%

	May 2004
	24
	21
	88%

	August 2004
	26
	16
	62%

	January 2005
	28
	22
	79%

	May 2005
	30
	16
	54%

	August 2005
	25
	17
	68%

	January 2006
	27
	26
	96%

	May 2006
	26
	17
	65%

	August 2006
	29
	21
	72%

	January 2007
	28
	Not Applicable
	N/A

	May 2007
	27
	Not Applicable
	N/A


Enrollment in Certificate Program
1997 – 2002





351
(5 year period)
2003 – August 2006




265
(3.6 year period)
_____________________________________
Total Enrollment 1997 – August 2006

616
Graduation from Certificate Program

1997 – 2002





234
(5 year period)
2003 – August 2006
(class graduating 8/07)
198
(3.6 year period)


_____________________________________

Total Graduates  1997 – August 2006

432

Percentage of Students Enrolling vs. Graduating
1997 – 2002





66%
(5 year period)
2003 – August 2006
(class graduating 8/07)
70%
(3.6 year period)


______________________________________

Increase in Percentage of Students Graduating
4% Growth

Average Entering Class Size

1997 – 2002





15 students
(5 year period)
2003 – May 2007




27 students
(3.6 year period)


________________________________________

Increase in Average Entering Class Size

12 students
Increase Percentage in Entering Class Size

80%*
(Avg. Class Size 1997-2002/Increased Class Size)

Average Number of Graduates

1997 – 2002





10 students per semester 
(5yr)
2003 – August 2007
(class entering 8/06)

18 students per semester    (3.66yr)


__________________________________________

Increase in Average Number of Graduates since 2003     
8 students per semester

Growth in Percentage of Graduates since 2003

80%*

*(Increase Avg. # since 2003/ Avg. # 1997 – 2002)
Night Class Enrollment
	Night Class Enrollment by Semester
	Total Number of Students Enrolled in Night Classes

	Spring 2003
	17

	Fall 2003
	24

	Fall 2004
	80

	Spring 2005
	75

	Summer 2005
	23

	Fall 2005
	168

	Spring 2006
	117

	Summer 2006
	21

	Fall 2006
	95

	Winter 2007
	12

	Spring 2007
	101

	Summer 2007
	25


Total Night Students since January 2003

830
Total Day Students since January 2003

602




_____________________________

Difference in Night Students and Day Students
228

# Night Students vs. # Day Students


1.38

Supplemental Growth attributable to Night Students


38%

*(Difference btn Night and Day Students/ Total # Day Students)

Exhibit C

Ethnicity Demographic Charts

Exhibit D

Age Demographics

Exhibit E

Gender Demographics

Exhibit F

Restaurant Industry Pocket Factbook (2007), National Restaurant Association, Washington DC
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