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SAN BERNARDINO VALLEY COLLEGE

APPLIED TECHNOLOGY, TRANSPORTATION & CULINARY ARTS

DEPARTMENT – Culinary Arts
STUDENT LEARNING OUTCOMES (SLOs) FOR – Food Service Certificate
UPON THE COMPLETION OF COURSE WORK REQUIRED FOR THIS CERTIFICIATE, STUDENT WILL BE ABLE TO:

(A minimum of 5 SLOs for Certificates and 5-10 SLOs for Degrees –The 5 Certificate SLOs should be included in the SLOs for the Degree.)


1.
Identify on an exam the people who influenced the restaurant business the most throughout history and how

2.
Recall on the final exam the names of the equipment that is used in a commercial kitchen

3.
Define the cooking terminology on weekly quizzes as well as on the final exam
4.
Demonstrate to the instructor that he or she thoroughly understands what it takes to open a restaurant by completing a feasibility study and designing a restaurant along with costs on paper and presenting the final project to the entire class as a class project and part of the final for the course
5.
Recall on a written exam how to derive the “Break-even Point” of a restaurant


6.
Recall the seven areas of a HACCP plan

7.
Define and recall on a written exam the purchasing function 

Student Learning Outcomes for Certificates and Degrees are to reflect a culmination of what has been learned when the required classes are completed.  You do not want to develop a SLO that was not taught in one or more of the classes.  

Student Learning Outcomes should inform you as to what the student can do as a result of satisfactorily completing a group of courses.  They are not designed to tell you just what they have learned.  Example - I might tell you how to go about changing a tire on a car, but not be able to change the tire.   
SAMPLE SLOs – Select and operate the appropriate electronic test equipment when repairing a television
  Analyze and diagram the installation of the electrical wiring with component parts in a residence  [image: image1.png]



