Washtenaw Community College
Joint Curriculum and Assessment Committee Minutes
Thursday, January 25, 2018; 2:00 pm – 3:30 pm; LA 260
 

Curriculum Members
David Wooten (Chair), Jennifer Baker, Justin Carter, Lorraine Chiappetta, Joy Garrett, Eva Samulski, Lisa Veasey
Assessment Members
Michelle Garey (Chair), Shawn Deron, Jim Egan, Joy Garrett, Patricia Hill, Julie Morrison (absent), Brandon Tucker, Randy Van Wagnen (absent)
Guests
Christina Do, Michele O’Neil, Derek Anders, Terri Herrera, Sharyl Politi
Minutes from meeting of 1/18/18 approved with changes.
Announcements
Discussion

A. Limited Review – Curriculum

1. LC
APBPA Baking and Pastry Arts (AS) (PC) – no issues identified.

2. LC
APCULA Culinary Art (PC) – no issues identified.

3. LC
CFCULM Culinary Management Skills (PC) – provisos that title will be changed to “Culinary Skills and Management” and minor grammatical revisions will be made.

4. LC
CTBAKP Baking and Pastry (PC) – no issues identified.


B. Full Review

1. FB
Baking and Pastry Skills (PP) – tabled.
2. FB
Culinary Skills (PP) – tabled.


C. Full* and  Limited Review 

1. LB
CUL 104 Baking Science (CC) – recommend for approval with provisos that skills checklist will be added as an assessment tool to at least two outcomes, outcome language for outcome #3 will be slightly modified, and objectives #5, #8, #9, and #13 will be modified.

2. LB
CUL 116 Culinary Principles (CC) – recommend for approval.

3. LB
CUL 118 Culinary Nutrition (CC) – recommend for approval.

4. LB
CUL 120 Classical Kitchen (CC) – recommend for approval with proviso that outcome #1 language is slightly modified.

5. LB
CUL 121 Modern Kitchen (CC) – recommend for approval.

6. LB
CUL 141 Principles of Cost Control (CC) – recommend for approval with provisos that course description and objective #13 are modified. 

7. LB
CUL 145 Dining Room Service (CC) – recommend for approval with provisos that course description, outcome #1, and outcome #3 are modified, outcome #3 assessment tool is changed, and standard of success is corrected. 

8. LB
CUL 150 Management and Supervision (CC) – recommend for approval with provisos that course description is modified, standard of success is corrected, and both outcomes #1 and #2 are rewritten.

9. FB
CUL 201 Chocolate Confections (NC) – recommend for approval with provisos that course description is modified and outcome #1 assessment plan is slightly modified.

10. FB
CUL 206 Plated Desserts (NC) – recommend for approval with provisos that course description and outcome #2 and objective #2 are modified. 

11. FB
CUL 208 Menu Planning (NC) – tabled.

12. LB
CUL 210 Garde Manger (CC) – recommend for approval with proviso that standard of success is corrected.

13. FB
CUL 221 Purchasing and Inventory Control (NC) – tabled.

14. LB
CUL 230 American Regional & Global Cuisine (CC) – tabled.

15. FB
CUL 233 Ice Carving (NC) – tabled.

16. LB
CUL 245 Beverage Management (CC) – tabled.
*Highlighted items require full review
D. Informational Only

1. IC
CUL 100 Introduction to Food Service and Hospitality Industry (CI) – noted.
2. IC
CUL 140 Bakery Management and Merchandising (CI) – noted.
3. IC
CUL 226 Advanced Dining Room and Beverage Management (CI) – noted.
4. IC
CUL 231 Advanced Kitchen Operations: Global Cuisine (CI) – noted.
E. Informational Only – Conditional Approval

CUL 132 Cakes and Wedding Cake Design (CC)

CUL 205 Sugar and Chocolate Showpieces (CC)

CUL 211 Artisan Breads (CC)

CUL 215 Cake Decorating Techniques (CC)

CUL 232 Hot/Cold Food Competitions (NC)

CUL 234 Vegetarian and Vegan Cuisine (NC)

CUL 251 Wines of the World (NC)

Adjournment
