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	3 PROGRAM GOALS – If your department or program already has set goals, attach the list. If not, please set three goals and include them here. A sample set of goals and guidelines are attached. :

	The goal of the Hospitality Program at Triton College is to provide our Students with the necessary skills to gain initial employment in the Hospitality Industry. In their course of study, students will demonstrate the ability to use all equipment, tools, and technology employed by the industry. Students will be able to identify and solve problems that arise on a daily basis while developing strong interpersonal skills. The ultimate goal is to provide a solid foundation a student can build his or her career upon.


	Student Outcomes: The Student Outcomes are listed by Degree or Certificates that are available in the Hospitality Program at Triton College.

 Upon completion of THE ASSOCIATES IN APPLIED SCIENCE DEGREE IN HOSPITALITY INDUSTRY ADMINISTRATION HOTEL/ MOTEL MANAGEMENT the graduate will be able to:

1. Practice the highest standards of customer service, especially in the initial check-in of guests. This will be measured by the use of written examinations.

2. Interpret the role of the convention and meeting planning as it applies to the Hotel and Motel industry. To be measured by final examinations and written examinations.

3. Apply and demonstrate critical thinking skills and problem solving skills applicable to the Hospitality Industry. This will be measured by both daily evaluations and written examinations.

4. Demonstrate the ability to communicate effectively to staff, management, and guests both orally and written. This will be measured by written examinations and a Hospitality skill check list.

5. Demonstrate the ability to use computer software and online resources to follow appropriate operational procedures. This will be measured by an examination in a computer lab.

6. Demonstrate the ability to make a guest feel welcome and comfortable. This will be measured by the use of a customer satisfaction survey. 

	


  


Student Outcomes for the Hospitality Program continued

Upon Completion of the ASSOCIATE IN APPLIED SCIENCE DEGREE IN HOSPITALITY INDUSTRY ADMINISTRATION RESTAURANT MANAGEMENT the graduate will be able to:

1. Practice the highest level of customer service and guest relations. This will be measured by the use of a customer satisfaction survey and feedback to the students from the survey.

2. Demonstrate leadership skills in motivating, training, and development of staff. This will be measured by the use of a customer satisfaction survey.

3. Demonstrate the ability to communicate effectively to staff, management, and guests both orally and written. This will be measured by the use of written examination.

4. Demonstrate high standards of professionalism and to set example as to appearance, personal hygene, and grooming. This will be measured by daily evaluation of the student’s performance.

5. Practice Sanitation, Safety, and legal obligations regarding the operation of the business by maintaining a valid Safety and Sanitation license.


Upon completion of the ASSOCIATE IN APPLIED SCIENCE DEGREE IN HOSPITALITY INDUSTRY ADMINISTRATION CULINARY ARTS, the graduate will be able to:

1. Demonstrate the ability to produce high quality food products using appropriate ingredients, technique, and equipment. This will be measured through the completion of the kitchen skills checklist.
2. Employ the knowledge and proficiency in operating standard equipment used in foodservice establishment. This will be measured by operating the equipment as part of the kitchen skills checklist.

3. Practice, establish, and maintain a Safety and Sanitation standards by acquiring and maintaining a valid Safety and Sanitation license.

4. Practice appropriate standards of professionalism, including ethical behavior and adherence to dress and grooming codes for the industry. The student will be assessed through daily evaluation of the student’s performance.
5. Demonstrate knowledge of basic skills required for each position in the kitchen to effectively, hire and train personnel. This will be measured by the completion of the kitchen skills checklist.

6. Demonstrate the knowledge of food ingredients, processing methods, and utilization in creating recipes. This will be measured by the use of a practical examination.



Upon the completion of the BAKING AND PASTRY CERTIFICATE the graduate will be able to:

1. Apply Safety and Sanitation skills in the Bake Shop by maintaining a valid Safety and Sanitation license.

2. Demonstrate the ability to operate professional equipment. This will be measured by the use of a Bake Shop Industry Skill Checklist.

3. Demonstrate proficiency in the skill of working with a pastry bag through the use of a Bake shop Industry Skill Checklist.

4. Demonstrate the ability to weigh and measured ingredients properly through the use of a Bake Shop Industry Skill Checklist.
5. Demonstrate proficiency in the production and decoration of various pastries, cakes, bread, banquet presentation, and plated presentation.










