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Program Assessment Planning Document  -  Hospitality Services  07-08
Which DACC General Education Student Learning Outcomes does this assessment plan help support?

1. communicate effectively 

2. identify ethical behavior

3. apply numerical information appropriately

4. problem solve effectively

5. demonstrate appropriate technical skills

	Student Learning Outcomes
	Target Courses
	Assessment Criteria
	Assessment Tools

	What Program Student Learning Outcomes will your program assess this year?

	What courses will you target?
	What are the assessment criteria?
	What assessment instrument(s)/tool(s) will be used?

	1.  PO # 5 Apply the appropriate management/supervisory techniques to operational situations
	OEHS 208 Fall 2007
OEHS 209 Spring 2008
	Appropriate solutions to business situations relevant to the Hospitality industry, based on adhering to EEO laws, following good HR practices, and resolving issue in a cost effective manner.
	Case studies will be tool used for assessing student learning

	2.  PO # 9  Develop standardized processes and procedures
	OEHS 203 Fall 2007
OEHS 216 Spring 2008
	Production of a appropriately standardized recipe and procedure for a recipe.  Development of a cost effective planning process for an event.
	Assignment – prepare a standardized recipe for XXX product.
Assignment – Develop a plan for a specified event.


