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PART ONE
	What are the learning objectives?
	How, where and when are they assessed? Committee/person responsible?
	What are the expectations?
	What are the results?
	How will the results be used? Committee/person responsible?

	1. Demonstrate ability to communicate effectively
	a. Internship Evaluation items 2 and 3

b.FCS2784 Oral Presentation

c. FCS 2784 Business Communications paper
d.  FCS4940 business plan oral presentation
e.  FCS4940 business plan written component

f.  FCS 3786 Business comparison oral presentation

g.  FCS3786 Business comparison written component

h.  FCS4340 Marketing Plan written component

i.  FCS4340 Marketing Plan Oral Presentation
	a. average of 3.0
b. average of 85% on presentation skills rubric items

c.  average of 85% on written presentation skills rubric items
d.  average of 85% on presentation skills rubric items

e.  average of 85% on written presentation skills rubric items

f.  average of 85% on presentation skills rubric items

g.  average of 85% on written presentation skills rubric items

h.  average of 85% on presentation skills rubric items
i.  average of 85% on written presentation skills rubric items


	a. SU 2008 3.4
b. FA 2008 83%
c. FA 2008 84%
d. FA 2008 91%

    SP 2009 90% 

e. FA 2008 76%
    SP 2009 82%
f.  FA 2008 86%
    SP 2009 85%
g. FA 2008 74%
    SP 2009 76%
h.  n/a
i.   n/a
	Wilkinson
     Items a,d,e,f,g

Pudliner

     Items b,c

Brooks  h,i
Rhodes
h, I not collected; class was cancelled SU2008


	2. Demonstrate problem solving and critical thinking skills
	a. Internship Evaluation items 9 and 14

b. Exit Survey item 9
c. FCS 4345 Feasibility Study
d. FCS3786 food cost analysis activity
e. FCS 3786 menu engineering activity
	a. average of 3.0
b. average of 3.5
c. average of 80% from evaluation rubric

d. average of 80% from evaluation rubric
e. average of 80% from evaluation rubric
	a. SU 2008 3.6
b. AY          4.1
c. SU 2008 87%
    SP 2009 82%
d. FA 2008 84%

    SP 2009 72%

e. FA 2008 83%

    SP 2008 73%

	Wilkinson

     Items a,b,d,e
Pudliner

     Items c

Brooks

Rhodes

	3. Demonstrate the development of an ethical framework for decision making
	a. Internship Evaluation Items 10, 17, 18 and 21
b. Exit Survey item10 
c. Participation in service projects exit survey item 17
d. Ethics course

	a. average of 3.0
b. average of 3.5
c. 20% or higher
d.

	a. SU 2008 3.6
b. AY          4.6
c. AY          65%

d.

	Wilkinson
     Items a,b,c

Pudliner
Brooks
      Items d
Rhodes



	4. Demonstrate leadership ability
	a. Internship Evaluation Items 13, 15, 16, and 19
b. Hospitality students in leadership positions or in honors programs as reported on exit survey item 18
c. Exit survey leadership item

25
d. FCS3784 Management rating 
	a. average of 3.0
b. 20% of hospitality students

c. average of 3.5
d.
	a. SU 2008 3.6
b. AY          55%
c. AY          4.3
d.

	Wilkinson
     Items a,b,c

Pudliner

Brooks

Rhodes
     Items d

	5.  Demonstrate practical skills, competence in technology, and awareness of current industry standards and challenges
	a. Internship Evaluation items 1 and 11

b. Exit survey item 7
c. Participation in professional associations as reported on exit survey items 20 and 21
d. FCS 3784 lab activities
e. Exit survey practical skills item 27
f. FCS 2740 Front Office simulation
g.  FCS4340 Trade Show Booth Evaluation

h.  FCS4340 Educational Session Summary


	a. average of 3.0
b. average of 3.5
c. 30% of hospitality students maintain membership or attend conference

d. average of 85%
e. average of 3.5
f. average of 85% on evaluation checklist
f. average of 90% on booth evaluation rubric

g. Average of 90% on content portion of evaluation rubric

	a. SU 2008 3.2
b. AY          4.1 
c. AY           36%
d. FA 2008 93%
    SP 2009 92%
e. AY          4.5
f.  SP 2009 87%
g. n/a
h. n/a
	Wilkinson
     Items a,b,c,e,f,g,i
Pudliner
    Items f
Brooks g, h
Rhodes

     Items d,j
g,h  not collected; class was cancelled SU2008


	
	i. Exit survey technology item 26
j. FCS3784 customer evaluation forms
	i. average of 3.5
j. average rating of 4.5 out of 5.0 on item #9
	i. AY           4.3
j. FA 2008  4.8
   SP 2009  4.8
	

	7. Develop a global perspective and an ability to work with diverse groups in multicultural settings
	a.  Internship Evaluation items 4 and 5

b. completion of a foreign language course exit survey item 22
c. Participation in Study Abroad reported on exit survey item 24
d. Participation in global issues/diversity campus programs or seminars as reported on exit survey 19
e. FCS2784 International Protocol Activity

	a. average of 3.0
b. 20% of hospitality students

c. 10% of hospitality students 
d. 30% of hospitality students
e. Average of 85% on evaluation rubric

	a. SU 2008 3.6
b. AY           48%
c. AY           21%
d. AY           59%
e. FA 2008 92%
	Wilkinson
     Items a,b,c,d

Pudliner
     Items e
Brooks

Rhodes



	8. Develop skills and knowledge to obtain industry job placement and career advancement
	a. Job placement in the industry or enrollment in advanced education as measured by Program Area Alumni Survey
b. Job placement at time of exit survey item 23
c. Exit survey sufficient knowledge item 28
d. FCS2700 Career Plan assignment

e. FCS2700 Job Fair Assignment
 
	a. 90% of hospitality students

b. 20%
c. average of 4.0
d. Average of 85% on evaluation rubric

e. Average of 85% on evaluation rubric

	a. SU2008  67%
b. AY           28%
c. AY           4.5

d. FA 2008 84%
    SP 2009 80%
e. SP 2009 78% 
	Wilkinson
     Items a,b,c,d,e
Pudliner
     Items d,e
Brooks
     Items d,e
Rhodes


PART TWO: Describe what your program’s assessment accomplishments since your last report was submitted.  Discuss ways in which you have responded to the CASA Director’s comments on last year’s report or simply describe what assessment work was initiated, continued, or completed.
We continue to use class based activities, senior exit survey information, and internship supervisor evaluations as our main sources of data for assessment of student learning objectives.  Every year the assessment report is reviewed by the Hospitality Management Concentration Advisory Council to validate the objectives and standards and to allow the opportunity for additional input.
The major changes to the assessment plan this year are that only the information from the most current year is reported and several of the standards have been changed.  In previous years, we have included several years of data on the form.  While this allowed for observation of trends, it became unwieldy with up to 10 semesters of data.  We will continue to review data over a number of years but believe that this streamlined version is a more useful snap shot of the previous year.  The other major change came as faculty observed that students always exceeded our expectations.  After discussion, the expected ratings from the senior exit survey and internship supervisor were raised; in addition the expectations were raised for some selected class activities.  We feel that while the students were meeting our assessment defined expectations, we were not happy with the critical thinking and communication skills exhibited in class assignments.  Additional measures and higher expectations were developed for these objectives.

The hospitality concentration courses are taught by 4 full time faculty members.  Richard Wilkinson collects the data and prepares the summary report.  Requests for data are sent to the faculty members near the end of each semester, and in the summer for internship related information and results are compiled on the summary report.  At the end of the year (or the beginning of the subsequent year), the summary report is shared with those teaching hospitality concentration courses. The faculty member responsible for reporting measures is designated on the report form to coordinate collection as our program has grown in terms of students and faculty.  
PART THREE: Summarize changes and improvements in curriculum, instruction, and learning that have resulted from the implementation of your assessment program.  How have you used the data?  What have you learned?  In light of what you have learned through your assessment efforts this year and in past years, what are your plans for the future?
As mentioned in part two, several new measures were created to refine our assessment of communication and critical thinking skills.  While no major changes in curriculum are planned, we have added or refined measures of these critical skills for existing student assignments.  A new course, Hospitality Ethics, was offered for the first time this spring.  While the enrollment was small and provided insufficient data for assessment, Lisa  Brooks will refine her assessment and teaching strategies in that course to reflect our emphasis on communication and critical thinking skills, as well as the learning objective for developing an ethical framework.  Betsy Pudliner has developed a new course, Professional Hospitality Meeting Planning, which will also help students develop communication and technology skills; that course will be offered for the first time in spring 2010.  Rick Wikinson developed a new course, Culinary Calculations and Pricing, to further develop students practical ability to apply math skills in the hospitality industry.  It is hoped that this new course will lead to increased scores of measures of student learning objectives which require those basic skills. That course will also be offered for the first time in Spring 2010.  In addition, Kathy Rhodes tested a measure of managerial skills which students will use to rate the student managers in FCS 3784, the restaurant operations class.  This measure will be revised for use next year and results reported under the develop leadership ability objective.
We are generally pleased with the analysis of our current data and believe that the increased expectation levels are more realistic and representative of industry standards. We will continue to use the senior exit survey and the internship supervisor evaluation as key measures, as they reflect real life application of course content and learning activities integrated throughout the curriculum.

Rick Wilkinson





Hospitality Management Concentration





Please complete a separate worksheet for each academic program (major, minor) at each level (undergraduate, graduate) in your department.  Worksheets are due to CASA this year by June 15, 2009.  Worksheets should be sent electronically to � HYPERLINK "mailto:kjsanders@eiu.edu" ��kjsanders@eiu.edu� and should also be submitted to your college dean.  For information about assessment or help with your assessment plans, visit the Assessment webpage at � HYPERLINK "http://www.eiu.edu/~assess/" ��http://www.eiu.edu/~assess/� or contact Karla Sanders in CASA at 581-6056.	
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