Business & Marketing 

Department Assessment Plan   Business Occupations  & Hospitality Svcs.       

Fall 2006  # 1
Institutional Priority 
# 4  -  Ethics

Program Objective
Demonstrate application of ethical standards in a socially responsible manner.  (P.O. #9)
Components of successful achievement (Course Student Learning Outcomes)
1.  Explain business ethics and demonstrate an ethical decision making process (OEBU 110 #2)
2.  Summarize the importance of high ethical standards within the organization and for the employee.  (OEBU 140 #10)
3.  Maintain ethical posture while resolving business dilemmas.  (OEBU 290 #5)
Performance characteristics of each component

Component 1 -  Identify and explain the process of ethical decision making.
· Produces decisions which are both legal and morally based

Component 2  - Discusses the importance of maintaining high moral/ethical standards.
· Cites examples of ethical and unethical decisions and relates the consequences of each.
  
Component 3  -  Presented with ethical business decisions, student will make decisions that are ethical. 
· Demonstrates ethical decisions in appropriate case studies.
Activities/Assignments

1.  Case studies that challenge students concepts of ethical decisions.

2.  Research into historical business decisions with an ethical component.

Assessment Type

Activity 1 

· Case study solution analysis
Activity 2

· Class presentation of ethical dilemma solution
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Department Assessment Plan       Hospitality Services         Fall 2006  # 2
Institutional Priority
# 1  -  Communication

# 5  -  Competency Based Learning

Program Objective
Students will develop standardized processes and procedures.  (P.O. # 9)

Components of successful achievement ( Course Student Learning Outcomes)
1.  Explain the purposes and applications of standardized costs and the uses of standard cost tools. (OEHS 203 #2)

2.  Incorporate the use of standard operating procedures toward evaluation of performance and understanding the role of coaching as an ongoing procedure. (OEHS 208 # 5)

3.  Develop specifications for a product or service.  (OEHS 214 # 2)

4.  Explain rationale for standardized recipes and demonstrate ability to develop same.  (OEHS 212 #11)

Performance characteristics of each component

Component 1 - Uses standard cost control tools

· Demonstrates determination of food and labor cost percentages

Component 2  -  Use of standard operating procedures in evaluations

· Prepares an evaluation of employee using a SOP as a performance goal

Component 3  -  Prepares an item specification 

· Development of comprehensive specification list for a particular product or service

Component 4  -  Develop standardized recipe

· Produces a viable standardized recipe

Activities/Assignments

Menu costing assignment

Policy & Procedure writing exercise

Recipe development experience

Assessment Type

Activity 1   

· Exams & quizzes

Activity 2

· Recipe preparation

Activity 3

· Menu Food Cost analysis
