March 21, 2005
Memorandum

To:
Jeanne Jacobs
From:
Steve Cornelius

Subject:
Representative selected to serve on the Department Review Committee for HMT/CAO/TNT 
This memo is in reference to representative selected by Hospitality Management, Culinary Art Option and Travel and Tourism to serve on our Pilot Department Review Committee.

We have elected to have one additional member for the pilot review process.  Mr. Jeff Baumgardener, General Manager of the Dayton Crown Plaza Hotel serves on both advisory committees.  Mr. Baumgardner has agreed to serve.  His contact information is:

Mr. Jeff Baumgardner, CHAGeneral Manager

Crowne Plaza Hotel

33 East Fifth Street

Dayton, Ohio 45402

Phone: 937-224-0800

Fax: 
937-224-1231

Email:
jbaumgardner@Crowneplazadayton.com
Thank you.

The following pages were contained in the committee’s binder
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March, 2005

Dear Committee Members,

Thank you for joining us on our journey of discovery during our pilot department self-study process for Hospitality Management, Culinary Arts Option and Travel and Tourism programs.

We feel your individual perspectives will bring a broad enhancement to our self-study review.  We are constantly striving to improve student learning and our processes. 

Our self-study review is divided into five sections.  Section I reflects combined responses for all three programs.  After Section I the report separates.  Directly following Section I you will find an index of Hospitality Management and Culinary Arts (Sections II-V).  Their responses are included within each section’s tab.  Next follows Travel and Tourism’s index and Sections II-V.  After their index, Travel and Tourism’s responses can be found within the section tabs.
We are grateful that you have agreed to share your thoughts and viewpoints.  We greatly appreciate your time and effort in our very important pilot self-study process.

Respectfully submitted by,

Culinary Arts

Hospitality Management

Travel and Tourism

Department/Program Review

Self-Study Report

2004-2005

Hospitality Management (HMT)

 Culinary Arts Option (CAO)

Travel and Tourism (TNT)

Section I:  Overview of Department 

        Combined information of all Departments prepared by the
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Information found in Sections II-V is separated by tabs between 
 HMT/CAO and TNT.  The information was provided by the applicable program.
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Section V:  Appendices:  Supporting Documentation
Department/Program Review

Self-Study Report

2004 - 2005

Department Hospitality Management and Travel and Tourism 
Program Hospitality Management (HMT), Culinary Arts Option (CAO), Travel and Tourism (TNT)
Section I: Overview of Department
A. Mission of the department and its programs(s)

What is the purpose of the department and its programs?  What publics does the department serve through its instructional programs? What positive changes in students, the community and/or disciplines/professions is the department striving to effect?
The Hospitality Management Department is committed to providing each student with an appropriate combination of technical, business and general support courses to earn an associate degree in Applied Science and become certified cooks, chefs, and foodservice management professionals.  Instruction is based on the belief that learning is enhanced when the curriculum is structured in a competency-based format where student expectations are high, but clearly defined and achievable.
The Travel and Tourism Department’s purpose is to prepare new travel industry employees and enhance skills of current employees with better understanding of the processes in the travel industry as well as management perspectives.  It serves as a resource to local travel businesses and to national travel associations through sharing of expertise, completing surveys and review of texts.  

The Travel and Tourism Department’s program mission is to prepare students for careers in the travel industry.  Travel and Tourism serves the travel industry and students by providing opportunities to learn the skills required to be successful in various sectors of the travel industry.  Some of the career sectors include:  etravel, car rental, visitors and convention centers, travel agencies, cruise lines, airlines, hotels, etc.  

B. Description of the self-study process

Briefly describe the process the department followed to examine its status and prepare for this review. What were the strengths of the process, and what would the department do differently in its next five-year review?
b.
Description of the self-study process

Briefly describe the process the department followed to examine its status and prepare for this review. What were the strengths of the process, and what would the department do differently in its next five-year review?

Our Process:

•
August, 2004  Chair met with Institutional Planning and Research to discuss and identify the stakeholders and environmental factors that affect the department and answer questions to issues that the President of Sinclair wanted addressed.  This information was then developed into a document that enabled the department’s faculty and staff to provide additional input.

•
October,  The department’s mentor for the review process, Sue Merrell, met with the faculty and staff of both departments to clarify the process being used for this year’s departmental review.  This was followed by an in depth review of the research material and the defining of responsibilities for the faculty and staff.

•
November,  The coordinator of Travel and Tourism, Julie Saluke, and I met to discuss the particulars of combining our two reports and how they would be blended into one document for the review team.

Strength of Process:

•
Provides more in depth dialogue of the program than in previous review processes.

•
Permits faculty and staff to take ownership of the process.

Differently in the next five years:

•
Work to discover better manageable methods to answer “How do you know the student learned?” and create better outcomes assessment and documentation of that information.
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Section II: Overview of Program
A. Analysis of Environmental Factors  (See Appendix)

This analysis, initially developed in a collaborative meeting between IPR and the department chairperson, provides important background on the environmental factors surrounding the program.  Department chairpersons and faculty members have an opportunity to revise and refine the analysis as part of the self-study process. 


See Appendix for this chart

B. Statement of program learning outcomes and linkage to courses

Complete attached Program Learning Outcomes Form, identifying where in the curriculum each program learning outcomes is addressed.
An entry-level graduate with an Associate of Applied Science Degree in Hospitality Management from Sinclair Community College will be able to: 

Learning Outcomes


Related Courses


1.
Apply mathematical skills appropriate to the hospitality management occupations.


MAT 105; ACC 111, 112; HMT 110,112,114,215


2.
Analyze problems and make informed decisions.


PSY 105 or 121; MAR 201; HMT 295


3.
Exhibit positive attitude and work habits in hospitality management occupations.


MAN 205; HMT 291, 292, 293


4.
Practice human relations skills on the job and in other interpersonal situations.


PSY 121; HMT 225, 292, 293


5.
Demonstrate proficiency with computers at a level compatible with job demands.


CIS 119 or OIS 160; HMT 114/115, 226


6.
Display a working knowledge of hospitality equipment and utilize this to produce efficiency in kitchen operations.


HMT 105, 112/113, 114/115, 201


7.
Identify the various micro-organisms and teach employees proper sanitation techniques.


HMT 107, 112/113, 114/115


8.
Analyze an operation's cost figures, isolate potential problems, and take appropriate corrective action.


ACC 111, 112; HMT 215


9.
Achieve company financial objectives through motivations and administration of employees.


HMT 107, 215, 226, 293

10.
Incorporate quantitative food techniques while meeting company food cost objectives.


HMT 110, 112/113, 114/115, 225

11.
Utilize qualitative food techniques while insuring proper nutrition.


HMT 225, 226

12.
Identify the various hospitality industry functions and relate them to different job situations.


HMT 105, 114, 291, 292, 293

13.
Show an ability to think rationally, systematically and logically to solve problems through proper means of analysis/synthesis.


MAT 105; HMT 293

14.
Display a working knowledge of the marketing function and how it affects the service transaction in the hospitality industry.


MAR 201; HMT 227

An entry-level graduate with an Associate of Applied Science Degree in Hospitality Management/Culinary Arts Option from Sinclair Community College will be able to: 

Learning Outcomes


Related Courses


1.
Apply mathematical skills appropriate to the hospitality management occupations.


MAT 105; ACC 111, 112;

HMT 110,112,114,208,209,215


2.
Analyze problems and make informed decisions.


PSY 105 or 121; MAR 201; 

HMT 209/239


3.
Exhibit positive attitude and work habits in hospitality management occupations.


MAN 205; HMT 291,292,293


4.
Practice human relations skills on the job and in other interpersonal situations.


PSY 121; HMT 225,292,293


5.
Demonstrate proficiency with computers at a level compatible with job demands.


CIS 119 or OIS 160; 

HMT 114/115,226


6.
Display a working knowledge of hospitality equipment and utilize this to produce efficiency in kitchen operations.


HMT 105, 112/113, 114/115, 206/236, 208/238, 201


7.
Identify the various micro-organisms and teach employees proper sanitation techniques.


HMT 107, 112/113, 114/115, 206/236


8.
Analyze an operation's cost figures, isolate potential problems, and take appropriate corrective action.


ACC 111, 112; HMT 215


9.
Achieve company financial objectives through motivations and administration of employees.


HMT 107, 215, 226, 293

10.
Incorporate quantitative food techniques while meeting company food cost objectives.


HMT 110, 206/236, 209/239, 215, 225, 226

11.
Utilize qualitative food techniques while insuring proper nutrition.


HMT 110, 112/113, 114/115, 206/236, 208/238, 209/239, 225, 226

12.
Identify the various hospitality industry functions and relate them to different job situations.


HMT 105, 114/115, 291, 292, 293

13.
Show an ability to think rationally, systematically and logically to solve problems through proper means of analysis/synthesis.


MAT 105; HMT 209/239, 293



C. Admission requirements

List any admission requirements specific to the department/program. How well have these requirements served the goals of the department/program?  Are any changes in these requirements anticipated?  If so, what is the rationale for these changes?
•
General Education prerequisites are in place to ensure a student is prepared for success as a Hospitality Management/Culinary Arts program and include: DEV 065 Developmental Reading; DEV 085 Basic Mathematics II; DEV 110 Introduction to Composition or the equivalent Placement Testing score.  These minimum requirements have proven to benefit the retention of our incoming students since initially required after the fall of 1995.

•
Additional prerequisite course work in HMT 105 Survey of the Hospitality Industry and HMT 107 Sanitation and Safety has provided an element of readiness for our students to continue their studies in both the degree and/or option in the program.

•
Recent changes in next year’s curricula that have been entered through the Curriculum Management Tool are a result of faculty reflection and investigation answering the question “how could our students be better prepared before taking the beginning and advanced food preparation courses and laboratories?”  The results have prompted changes to the prerequisite courses by adding HMT 101 Dining and Kitchen Orientation (2 credit hours) and revising HMT 110 Menu Planning (from 3 to 2 credit hours) to both curricula.  By adding these two courses prior to the student entering a laboratory course, the student will gain a better understanding of the basic information on commercial kitchen atmosphere and dining room proficiency needed to quickly function at a higher entry level than was previously possible in the introductory laboratories. 



Section III: Student Learning
A. Evidence of student mastery of general education competencies

What evidence does the department/program have regarding students’ proficiency in general education competencies?  Based on this evidence, how well are students mastering and applying general education competencies in the program?
Hospitality Management/ Culinary Arts general education competencies:
· See Appendix B:
Department Report of Program Learning Outcomes Assessment, section VI for more complete description.

· For the Hospitality Management degree curriculum the capstone course, HMT 295, Foodservice Seminar, gathers together several required projects in previous courses that include: HMT 110 Menu Planning, HMT 107 Sanitation and Safety, HMT 201 Food Equipment Design and Maintenance, HMT 215 Food and Beverage Cost Controls, Hmt 225 Organization and Administration of Food Service; HMT 226, Purchasing for the Hospitality Industry, and HMT 227 Marketing in the Hospitality Industry to help the student formulate a mock business plan that is related to the student’s interests.  The capstone project is reviewed by the classmates and the instructor and an oral presentation of the project is required to complete the course, which includes a Q and A session by the class to permit the student an opportunity to defend the concept of his/her business.
· Each year the faculty review and discuss the progress these assessments have made in determining the validity of these capstone projects.  Following the plan, do, study, act cycle this past academic year, the faculty made a significant revision in our laboratory courses as a whole.  This revision is reflected in the minimum requred percentage grade required to pass any of the laboratory courses being raised from 40% to 60% lab component, meaning a student MUST demonstrate the ability to properly cook the required course dishes or they would not pass the course.  The remaining coursework, comprised of quizzes, exams, reports, and lecture participation, represents no more than 40% of a student’s grade for that course.  At this time with only two terms of data, the change has so far shown a positive effect on the success of the current students.
· Initial assessment of student knowledge is done during the first class in HMT 105, Survey of the Food Industry, through a pre-test of industry knowledge.  Data are then collected and compared to the data collected by a post-test at the end of the course to measure knowledge gained.
· Assessment of beginning cooking skills is done during HMT 114, Advanced Food Preparation at both the mid-term practical exam and final practical exam.  Each succeeding laboratory course required for the Culinary Arts Option: HMT 206/236, Garde Manger, and HMT 208/238, Pastry and Confectionery, a series of weekly practical skills are learned, practiced and presented by each student that is then compared to industry standards in the specific content area to assess the student’s competency to that standard.  HMT 209/239, Professional Cooking, the capstone culinary course, each student is provided a market basket of identical foods to prepare a three course meal as the initial practical assessment of the student’s technical ability to cook.  Again, industry standards are applied and reviewed with each student to provide initial base line competency compared to the industry standard for an entry level cook.  Weekly practical excercises provide the student the opportunity to demonstrate their culinary skills with each course of a four course meal which culminates in a final mystry basket practical exam.  This exam requires the student to prepare and execute a four course meal within a specific time period and is judged by the Department Chair and a minimum of two outside industry chefs. Additional written exams are also part of each course that meet the American Culinary Federation Accreditation Commission standards for content of these exams
B. Evidence of student achievement in the learning outcomes for the program

What evidence does the department/program have regarding students’ proficiency in the learning outcomes for the program?  Based on this evidence, how well are students mastering and applying the learning outcomes?  Based on the department’s self-study, are there any planned changes in program learning outcomes?
· See Appendix B:  Department Report of Program Learning Outcomes Assessment, sections II, III and IV for complete description
· Since the reintroduction of the capstone course HMT 295 students have been able to demonstrate their understanding of the industry through the project each undertakes.

Any Changes in the Program Learning Outcomes for Hospitality Management?

· Changes to the learning outcomes have been made by reducing the number of outcomes from 14 to 11.  The use of clearer but broader statements of outcomes enabled the reduction that will become effective with the approval of the curricular revisions in both the degree program and the option.

C. Evidence of student demand for the program

How has/is student demand for the program changing?  Why?  Should the department take steps to increase the demand?  Decrease the demand? Eliminate the program?   What is the likely future demand for this program and why?
· Since 1999 the Hospitality Management programs have shown a pattern of increases for one to two years then a decline for one year followed by a sharp increase.  This has been the typical pattern for the program since the beginning of the 1993 year when the Culinary Arts Option began.  Beginning in 2003 a steady incline in student population for both programs has occurred due to the increased awareness of the hospitality industry and cooking, in general, partially as a result of the Television Food Network on cable.  The department has improved upon the average class size projection nearly every quarter since this figure became part of the budgeting process and goals.  This academic year, for the first time, the department has had classes close because of high enrollment in both the 100 and 200 level courses.

· The program continues to market itself by participating in numerous events such as high school career days/nights, high school visits to our facilities, numerous speaking or judging engagements by our faculty to a variety of industry functions in and around the Miami Valley.  The Junior Culinary Competition Team has also volunteered  their skills in community events like the “CITYFOLKS FESTIVAL” each year it has been held, and participated in several competitions outside Sinclair’s service area, Fort Wayne, IN; Pittsburgh, PA; Detroit, MI and Cincinnati, OH to name a few. 

Future demand:

· Industry reports states that the hospitality/restaurant industry continues to grow at a rate higher than other industries combined.  Demand for our students, although seasonally cyclical, remains high in the Miami Valley, as evidenced by requests for employees from our department.  The market is expanding into non-traditional service areas such as healthcare/dietary cooks and service individuals. This should become the largest growth market in the next ten years for our students.  Other growth areas that need quality students include the bakery industry and the limited service hotel/lodging area. 

· The bakery industry, in particular, is in critical need for entry level employees, as the industry has only just recently in the past three to four years, recognized that strategic plans for the future employers were never developed and thus current resources of employees were not being met.

· The healthcare/dietary industry segment will continue to grow as a result of the numbers of baby boomers retiring.  High quality expectations and knowledgeable service staff will be demanded from this group.  Those individuals that demonstrate quality, personal service will be in high demand.  
D. Evidence of program quality from external sources (e.g., advisory committees, accrediting agencies, etc.)

What evidence does the department have about evaluations or perceptions of department/program quality from sources outside the department?  In addition to off-campus sources, Include perceptions of quality by other departments/programs on campus where those departments are consumers of the instruction offered by the department.
Off-Campus perception of quality:

· Since 1996 the Hospitality Management and Culinary Arts Option programs have been accredited by the American Culinary Federation Accrediting Commission, the only accreditation body for culinary programs recognized by the U.S. Department of Education.  Re-accreditation was granted by the ACFAC for an additional seven year period (the maximum) in 1999 and an initial accreditation by the Commission on Accreditation for Hospitality Management programs (CAHM) for a seven year period.
· Each year the National Restaurant Association Educational Foundation has recognized one to two of our students during the “Salute to Excellence” event at the annual trade show in Chicago, IL.
· The past two ACF Junior Members of the Year as recognized by the American Culinary Federation Greater Dayton Chapter have been members of our Culinary Competition Team, Stephen Bush and Randy Hixon.
On-Campus quality perceptions:

· The student organization, Hospitality and Culinary Club, has hosted several fund raising dinners over the past few years for the United Way campaign and thus raised several thousand dollars as a contribution.  Additionally, numerous bake sales are offered campus wide each year.  These bake sales provide unique baked goods for the public that are marketed through the department’s web page.  The club members organize the production and distribution of the product and have earned hundreds of dollars for club functions.  The quality of the product has helped increase sales during each event for the past several years.

· The Junior Culinary Competition Team has been asked to provide a Christmas box of treats for the Board of Trustees’ December meeting the past two years.  The team prepares a variety of holiday candies and confectioneries that have been received extremely well by the Board.

· The program operates a fine dining establishment that offers, by reservation only, lunch and dinner, a four course classical meal prepared by the Basic and Advanced Food Prep students.  Each term the service weeks are posted on our web site and each service is often sold out prior to service time.

· Requests are often made of the department to provide food for special events throughout the campus.  Provided these events coincide with the specific course requirements, or a club function then we are able to provide for these requests. 
E. Evidence of the placement/transfer of graduates

What evidence does the department/program have regarding the extent to which its students transfer to other institutions?  How well do students from the department/program perform once they have transferred? What evidence does the department have regarding the rate of employment of its graduates?  How well do the graduates perform once employed?
· Data provided by Institutional Planning and Research shows similar percentages of transfer students from year 2000 through 2003 averaging 15%.  Given that this is a workforce driven program where students can easily find and keep jobs, the number of students that transfer to other institutions is a pleasant surprise.  

· There is no data relating to the success of our transfer students at this time.

· The IP&R data shows that only a limited number (13) of the graduates surveyed (626) and responded that they were Hospitality graduates.  Only 8 of them were working in the field at least part time.  These are small numbers, to be sure, however the reality of the hospitality industry is such that success cannot be measured by these numbers alone, but by a more direct method to garner a greater number of Hospitality students to survey and possibly respond.  

· Responses from the coop employers have been overwhelmingly positive.  Most employers typically continue employment of our students after the internship courses are completed.  Since the curriculum is designed to prepare students for entry level positions, it will take an average of three to five years of front line hourly work to have demonstrated the student’s skill and knowledge before true success can be measured.

F. Evidence of the cost-effectiveness of the department/program

How does the department/program characterize its cost-effectiveness?  What would enhance the cost-effectiveness of the department/program?  Are there considerations in the cost-effectiveness of the department/program that are unique to the discipline or its methods of instruction?
Cost Effectiveness:
· The Hospitality Department would characterize its cost-effectiveness by first comparing it to the Business Division statistics provided by IP&R.  That comparison shows that the HMT department has had a negative cost per FTE over the five year period of -1.2% compared to the Business Division’s +4.2%.  Also the FTE per full-time faculty was a positive of +7 over the five year period compared to the Business Division’s -1. This could be interpreted as a very positive position for the Hospitality Department.  Raw dollars of cost-effectiveness, however, shows that the HMT Department is $1,500 to over $2,000 cost per average dollar costs of the Business Division.  Effectively, this department is more costly per FTE than other programs in the Business Division simply because of the nature of the tangible product the department utilizes to teach the students the knowledge and skills needed to be successful in the Hospitality industry.

To enhance the cost effectiveness of the program:

· One aspect to consider in enhancing the cost effectiveness of the program would be to allow the income produced by the department through various service components to be deposited directly to the department for use in purchasing additional supplies, instead of the current school policy of the income being deposited to the General Fund account.  Additionally, the laboratory fees charged by the school should also be directed back to the department’s supplies account.  Often an on-campus group/department would request foods or “goodies” be provided by our department or use the Tartan Terrace dining facilities and the students of a particular class to provide meal service and transfer departmental funds to our income account.  These funds should also be deposited to our supplies account because of the food stuffs utilized to prepare what is needed. 

Uniqueness of the discipline:
· These basic elements of the business model are unique to the Hospitality Department, discipline and its methods of instruction because of the tangible and perishable nature of the products we use in the laboratory as a teaching tool.  Students must be able to identify and utilize food products properly in order to be cost efficient in the workplace.
Section IV: Department/Program Status and Goals

A. List the department’s/program’s strengths, weaknesses and opportunities

Strengths:
· The HMT Department’s strengths first lie in the expertise of its full-time faculty having each holding industry certification in either culinary education or hospitality education.  Two of the full-time faculty holds post graduate degrees, one an MBA and the other in Educational Administration.  The data regarding student evaluation of outcomes rates the department as very good in overall satisfaction and compares favorably to the college in most areas.

· The Culinary Competition team has proven to be an excellent recruitment and retention tool by allowing them to be the focal point of any marketing or public relations efforts that involve the department.  These students consistently demonstrate eagerness to learn and project a professional image that in turn has had a positive effect on the other students in the program.

· Accreditation of the Hospitality Management degree and the Culinary Arts Option by program by the American Culinary Federation Accrediting Commission and the Commission on Accreditation of Hospitality Management programs demonstrates the quality and effectiveness of the program as a whole.

Weaknesses:

· No full time laboratory technician position.  Since the program moved to the facilities in building 13 in 1993, the program has utilized part-time student help in ordering, storing, issuing, maintaining the product used in the lab classes and organizing payment of invoices insuring that the department’s supplies budget is not in deficit. These functions should be accomplished by a professional, knowledgeable and trustworthy individual and only use students as a learning opportunity for the student.  Currently the department employs up to five students each term to perform these functions (current budget expenditure is $19,000+) that are not part of the teaching load of the faculty. Other duties this position could include the coaching of the Competition team and additional maintenance/cleaning of the labs.
· Current laboratory equipment is reaching its useful life expectancy in the next five years and continues to need repair as evidenced by the departmental budget’s increasing maintenance repairs expense over the past five years.
· Due to new facilities designed with the student learner in mind at other competing institutions, our facility is antiquated in its design in order to enhance student learning.
· Difficulty in ability to attract accomplished, certified industry professionals as part-time instructors because of the low wages Sinclair offers compared to their industry earnings.
Opportunities:

· Even though the department has offered four bakery specific courses, HMT 118, Artisan Breads; HMT 128, Cake Production and Decoration; HMT 218, Bakery Arts Production and Managing Bakery Production & Sales for the past several years and has been recognized by the Retail Bakers Association a specific curriculum has yet to be completed. It is in its final stages of writing for a new program request to the Ohio Board of Regents and Sinclair’s Curriculum Review Committee.  The request for a facility has been forwarded to the facilities committee and is being seriously considered.

· Other opportunities exist for articulation agreements with post secondary institutions having either Hospitality Management or Culinary Arts bachelors’ degrees are being discovered and written. 

· The development of teaching academies for secondary school educators already in existence can be enhanced through a stronger collaboration of content and instruction of those secondary educators that do not have current industry skill and knowledge.

· Moving the current laboratory facility to a new facility that would include the bakery curriculum, the refurbishment of current equipment and purchase of new equipment to a format that would greatly enhance student learning in a laboratory setting is an opportunity that will protect this department from encroachment by other institutions of our current and future student body.  
B. Describe the status of the department’s/program’s work on any issues or recommendations that surfaced in the last department review
· The main recommendation from the last departmental review was to complete the Bakery & Pastry Arts curriculum.  As mentioned above, the department’s lead faculty is completing the curriculum with a deadline of April 2005 to be in the department chair’s inbox.  At that time it will be input into the CMT process in addition to the business plan that will be sent to the Budget and Analysis office for review. 

C. Based on feedback from environmental scans, community needs assessment, advisory committees, accrediting agencies, Student Services, and other sources external to the department, how well is the department responding to the (1) current and (2) emerging needs of the community? The college?
· The department has been proactive to both current and emerging needs since the faculty has been active in both educational and professional organizations on a local, regional and national front.

D. List noteworthy innovations in instruction, curriculum and student learning over the last five years
· Over the past few years in the 200 level laboratory courses, the faculty has developed and utilized matrices of course content/skill development to lead the student through the required knowledge and competencies needed to complete each course.  These tools have enabled the faculty to more easily evaluate each student and provided documentation for the department’s use in reporting to accreditation commissions during the annual reports.

E. What are the department’s/program’s goals and rationale for expanding and improving student learning, including new courses, programs, delivery formats and locations?
· During this academic year the department has made several course revisions, added a new course to the curricula, and revised the Hospitality Management degree and the Culinary Arts Option.  Our goal with these new curricula is to provide the opportunity for the student to learn more basic kitchen and dining room skills during their first quarter at Sinclair in order to better perform in the food preparation laboratories.  Through observation, faculty have discovered that a small number (less than 2%) of our students have not been exposed to specific procedures that are required of a graduating student.  These new curricula are designed to introduce concepts early in the student’s studies that will be reinforced during succeeding terms.

· As mentioned above, the Bakery & Pastry Arts degree being finalized will consist of multiple tracks for students to follow that permit them to choose an area of specialization that matches their chosen career path.

· The department intends to develop several short term certificates over the next five years that will target specific populations.  One such certificate could be for high school quick start programs in hotel/lodging. Another could be for non-professionals interested in learning how to cook, a community interest type certificate.  Other current courses in sanitation & safety, nutrition and supervision are needed by “certified” industry professionals that are required as refresher courses every five years and could be taught as a flex class on a continuing basis.

· Because of the nature of the department needing large, expensive commercial restaurant equipment; all laboratory courses require that they be taught in our labs.  Therefore, no off campus lab driven courses would be taught.  The above mentioned flex classes could be offered on location provided that there are adequate numbers of students for the class to run.

F. What are the department’s goals and rationale for reallocating resources?  Discontinuing courses?
· Currently no reallocation of fund is expected, except that student wages will probably be reduced as a result of state budget cuts for AY2005-06.

· Two courses that have been offered over the past five years but have not been required by our curricula, HMT 125 Bar and Beverage Management and HMT 207 Butchery and Fish Management, are being inserted in both curricular revisions currently in the CMT process.  Therefore, all courses in Hospitality Management will be linked to required curricula.

G. What resources and other assistance are needed to accomplish the department’s/program’s goals?
Using the strategic facility request forms this past January of 2005, the department requested that a facility be purchased for renovation and relocation of the entire Hospitality Management/Culinary Arts laboratories, dining room, offices and dedicated classrooms.  The new Bakery & Pastry Arts program laboratories would also be located in this new facility.  In order for the Hospitality Management Department to accomplish our goals and maintain high standards a major investment of capital funds needs to be allocated to this project.

Section V: Appendices: Supporting Documentation

A. HMT Environmental Study

B. HMT/CAO Program Impact Report-Learning Outcomes Assessment

C. Course list and curriculum requirements

D. List of HMT department members and how each contributes to the goals of the department/program

E. Listing of noteworthy HMT department and faculty/staff activities and accomplishments not discussed above

F. Hospitality Management Program Awards and Activities 
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DEPARTMENT REPORT

OF

PROGRAM LEARNING OUTCOMES ASSESSMENT

Department: Hospitality Management

Program (Degree): Hospitality Management (HMT)/Culinary Arts Option

Type of Degree: X AAS AA AS ATS AIS

Chairperson: Steve Cornelius Date: 2/6/2004

Person(s) Interviewed: Steve Cornelius

I. Program Curriculum: A description of the basis for the program curriculum (i.e., how it

is derived and validated). Include accreditation organizations, advisory committees or

external groups that influence curriculum. Describe curriculum review activities including

the review of course master syllabi.*

The HMT core curriculum is aligned with the curriculum of the National Restaurant

Association Education Foundation. Master syllabi have been reviewed and changes

will be reflected in the college catalog for 2000-2001. The department emphasizes

close matching of industry standards and requirements in order to achieve national

benchmarking rather than only considering regional or local requirements.

The HMT program successfully underwent its initial self-study and site visit in

October of 2000 with the Commission on Accreditation for Hospitality Management

(CAHM). The program was issued an initial accreditation through 2006.

The American Culinary Federation Accrediting Commission (ACFAC) is the only

accrediting body of culinary arts programs in the United States. The Culinary Arts

Option (CAO) is the major emphasis area for most students in the HMT degree

program. The ACFAC emphasizes documentation of required knowledge and

competencies throughout the curriculum. The program received formal confirmation

of re-accreditation through the year 2006.

The HMT Advisory Committee membership has been expanded and will continue to

be expanded to include approximately 25 people in order to incorporate

representatives from the Miami Valley within a broad range of experience.

Representatives from the hotel and bakery industries have been added to the

Committee. The broad scope in membership has been instrumental in developing

new curriculum options. For example, the core curriculum for the Restaurant

Management education is used for the HMT program. The Advisory Committee for

this program is important in supporting HMT programs by providing: new courses

and content skills, off-campus course field trips, required co-op sites and training

agreements for co-op placements. The Advisory Committee are also strongly

recommending a bakery/pastry arts program as well.

II. Program Learning Outcomes: A description of what you intend for students to know

(cognitive), think/feel (affective), or do (psychomotor), when they have completed your

degree program. A suggested manageable number of outcomes should be in the range

of five to ten. Describe Program Learning Outcomes review activities.*

There have been no changes in the program outcomes since the last program

review. Modifications in “related courses” are reflected in the following charts.

An entry-level graduate with an Associate of Applied Science Degree in Hospitality

Management from Sinclair Community College will be able to:

Learning Outcomes

Related Courses

1. Apply mathematical skills appropriate to

the hospitality management occupations.

MAT 105; ACC 111, 112; HMT 110,

112, 114 ,215

2. Analyze problems and make informed

decisions.

PSY 105 or 121; MAR 201; HMT 295

3. Exhibit positive attitude and work habits

in hospitality management occupations.

MAN 205; HMT 291, 292, 293

4. Practice human relations skills on the job

and in other interpersonal situations.

PSY 121; HMT 225, 292, 293

5. Demonstrate proficiency with computers

at a level compatible with job demands.

BIS 160 series; HMT 114-115, 226

6. Display a working knowledge of

hospitality equipment and utilize this to

produce efficiency in kitchen operations.

HMT 105, 112-113, 114-115, 201

7. Identify the various micro-organisms and

teach employees proper sanitation

techniques.

HMT 107, 112-113, 114-115

8. Analyze an operation's cost figures,

isolate potential problems, and take

appropriate corrective action.

ACC 111, 112; HMT 215

9. Achieve company financial objectives

through motivations and administration of

employees.

HMT 107, 215, 226, 293

10. Incorporate quantitative food techniques

while meeting company food cost

objectives.

HMT 110, 112-113, 114-115, 225

11. Utilize qualitative food techniques while

insuring proper nutrition.

HMT 225, 226

Learning Outcomes

Related Courses

12. Identify the various hospitality industry

functions and relate them to different job

situations.

HMT 105, 114, 291, 292, 293

13. Show an ability to think rationally,

systematically and logically to solve

problems through proper means of

analysis/synthesis.

MAT 105; HMT 293

14. Display a working knowledge of the

marketing function and how it affects the

service transaction in the hospitality

industry.

MAR 201; HMT 227

An entry-level graduate with an Associate of Applied Science Degree in Hospitality

Management/Culinary Arts Option from Sinclair Community College will be able to:

Learning Outcomes

Related Courses

1. Apply mathematical skills appropriate to

the hospitality management occupations.

MAT 105; ACC 111, 112;

HMT 110, 112, 114, 208, 209, 215

2. Analyze problems and make informed

decisions.

PSY 105 or 121; MAR 201;

HMT 209-239

3. Exhibit positive attitude and work habits

in hospitality management occupations.

MAN 205; HMT 291, 292, 293

4. Practice human relations skills on the job

and in other interpersonal situations.

PSY 121; HMT 225, 292, 293

5. Demonstrate proficiency with computers

at a level compatible with job demands.

BIS 160 series;

HMT 114-115, 226

6. Display a working knowledge of

hospitality equipment and utilize this to

produce efficiency in kitchen operations.

HMT 105, 112-113, 114-115, 206-

236, 208-238, 201

7. Identify the various micro-organisms and

teach employees proper sanitation

techniques.

HMT 107, 112-113, 114-115, 206-236

8. Analyze an operation's cost figures,

isolate potential problems, and take

appropriate corrective action.

ACC 111, 112; HMT 215

Learning Outcomes

Related Courses

9. Achieve company financial objectives

through motivations and administration of

employees.

HMT 107, 215, 226, 293

10. Incorporate quantitative food techniques

while meeting company food cost

objectives.

HMT 110, 206-236, 209-239, 215,

225, 226

11. Utilize qualitative food techniques while

insuring proper nutrition.

HMT 110, 112-13, 114-115, 206-236,

208-238, 209-239, 225, 226

12. Identify the various hospitality industry

functions and relate them to different job

situations.

HMT 105, 114-115, 291, 292, 293

13. Show an ability to think rationally,

systematically and logically to solve

problems through proper means of

analysis/synthesis.

MAT 105; HMT 209-239, 293

14. Display a working knowledge of the

marketing function and how it affects the

service transaction in the hospitality

industry.

MAR 201; HMT 227

III. Assessment Method(s): A measurable indicator of success in attaining the stated

learning outcome(s). The methodology should be both reliable and valid. Please

describe in detail.

a. Formative Assessment Method(s) and Description: a measurable indicator of

student in-progress success in attaining the stated learning outcome(s).

HMT courses require students to complete projects; they are asked to keep these

projects in an on-going portfolio. These projects encompass four areas: menu

planning of different types, design of a facility based on marketing research which

includes equipment and flow of service, self-examination of an establishment for

sanitation, health and safety requirements, and purchasing specifications that have

been developed for a facility.

Formative assessment in the culinary arts courses is based upon course-by-course

assessment and corresponding National Restaurant Association Educational

Foundation Examinations, which require a 75% pass rate. Only two courses (107

and 108) require these examinations. These exams provide very good quarter by

quarter stats on how instruction methods are working. HMT 107 and 108 provide

pre- and post-testing as a point of comparison to determine the degree of learning

taking place. From the 107 course, stats from the exam provides numbers of those

students who passed and did not pass according to questions. This information

gives the department a sense of where in the curriculum skills need to be reinforced.

The food preparation courses consist of a practical examination of skills plus a

written component. Examples of projects completed in these courses might be

gingerbread houses, bread sculptures, wedding cakes or buffets. Students in these

courses also prepare food for the Sinclair Tartan Terrace Dining Room when it is

open to the public.

b. Summative Assessment Method(s) and Description: a measurable indicator of endof-

program success in attaining the stated program learning outcome(s).

All students are required to take nine hours of internship. The internship requires a

journal of work experience and the student goals and objectives of the learning

experience, as well as a term paper. The faculty does site visits and students are

given written evaluations from their employer.

The capstone course for non-culinary arts students is HMT 295. All projects kept in

the student's portfolio are compiled into a business plan, the focus of which is the

operation of a food service facility.

HMT 209 is the capstone course for culinary arts students. This course requires the

student to demonstrate overall and specific skills and competencies in preparing a

variety of foods. Students perfect their skills through self-assessment and

assessment of others’ work. One exercise is a “mystery basket” where students

design a four-course menu and complete it within a specified time frame. Students

are evaluated by 2-5 industry chefs (including faculty) who then complete a review

of the menu planning and perform taste tests.

Students can also elect to participate as members of the Competition Team. This

team invents original dishes and then prepares and presents the dishes in

competitions. The experience exposes students to a wider environment and allows

them to build work experience as well as team building, communication, and

evaluation skills.

IV. Results: A description of the actual results of overall student performance gathered

from the summative assessment(s). (see III.b.)

Culinary Arts is an extremely successful program. The program meets and exceeds

industry standards, and there are more opportunities to place graduates than there

are graduates. Graduates are placed in a number of local hotels, country clubs,

health care facilities, restaurants and Disney World.

ACFAC allows for the exams taken at Sinclair to count for certification. The

students must apply for certification but are automatically recognized as certified

upon graduation. Most students are designated as certified culinarian or certified

pastry culinarian upon graduation and also become members of the junior chapter

of ACF.

V. Analysis/Actions: From analysis of your summative assessment results, do you plan

to or have you made any adjustments to your program learning outcomes,

methodologies, curriculum, etc.? If yes, describe. If no, explain.

HMT department has made some changes to its Advisory Committee. They have

chosen to model their committee after those at the Community College of Elgin and

the College of DuPage. The program is under the influence of their accrediting

agency to include a registered dietician and representatives from other specific

areas of expertise within the field of hospitality management.

Recent industry publications indicate an ever-growing tendency for associate

program graduates to transfer to four-year institutions for additional education.

There is also a movement towards master’s degree in the profession as well. There

is currently an articulation agreement with a private culinary college in Louisville who

is now implementing a master’s degree program in the fall. The department will

continue to monitor this trend for possible implications.

The bakery arts program is active and has been recognized by the Retail Bakers

Association. High school curriculums in hospitality and hotel management now exist

in 26 states, including Ohio. A school-to-work program has been under construction

in response to the program instituted by the Hospitality Business Alliance that allows

secondary school students to gain college credits in the program and can, thus,

enter the college with credits on their records.

VI. General Education: Are you using any tool(s) to assess any of the three primary

general education outcomes* (communication, thinking, values/citizenship)? If so,

describe.

a. Where within the major do you assess written communication? Describe the

assessment method(s) used. Describe assessment results if available.

The department uses journalism in all classes to emphasize written communication

skill development. All full-time faculty use the writing checklists. The checklist is

easy to use, and greater standardization has allowed for more continuity in

emphasizing these skills. HMT 105, the survey course, requires students to

interview someone within the industry and write a paper. Advanced Food

Preparation, HMT 114, requires a research paper and the use of technology,

including the Internet. A term paper is also required for co-op experiences. Writing

is a skill that has become deeply embedded in the program at all levels.

b. Where within the major do you assess oral communication? Describe the

assessment method(s) used. Describe assessment results if available.

Oral presentation skills are required in some of the courses, depending on the

instructor. HMT 107, Sanitation and Safety, requires students to give 2-3 oral

presentations in conjunction with teamwork exercises. HMT 295, the capstone

course, requires an individual oral presentation that is assessed using the oral

communication checklist.

All full-time faculty are involved with process education at some level. Process

education is also a key component of the capstone course. The process education

model emphasizes student teamwork that incorporates interpersonal

communication.

c. Where within the major do you assess thinking? Thinking might include inventing

new problems, seeing relationships and/or implications, respecting other

approaches, demonstrating clarity and/or integrity, or recognizing assumptions.

Describe the assessment method(s) used. Describe assessment results if available.

All of the HMT lab courses (113, 115, 236, 238, 239) emphasize problem solving

skills, analysis and troubleshooting. The HMT 295 capstone projects require

students to utilize problem-solving skills that have been learned in previous course

work.

d. Where within the major do you assess values/citizenship/community? These

activities might include behaviors, perspective, awareness, responsibility, teamwork,

ethical/professional standards, service learning or community participation. Describe

the assessment method(s) used. Describe assessment results if available.

Ethical issues are addressed in HMT 110, 215, 226 and 227.

In HMT 208, completed student projects are linked to citizenship skills. For

example, gingerbread houses completed for course requirements are sent to the

Festival of Trees sponsored by the Children’s Hospital Women’s Auxiliary.

The HMT and Culinary Arts Club are often involved in community service projects

outside Sinclair, including the United Way, the House of Bread, City Folk, and Taste

of Kettering/Oakwood/Moraine.
HMT 105
Survey of Food Industry

3 Cr. Hrs.


An overview of the food service industry, and the skills, abilities, and interest necessary for success in restaurant, hospital, school, nursing home, industry, and dormitory food service management. Field trips provide a general background of the organization, operation and management of food service organizations.


Prerequisite: DEV-065 DEV-085 DEV-110


HMT 107
Sanitation and Safety

3 Cr. Hrs.

Food sanitation topics including food spoilage, microorganisms, food illnesses and outbreaks, and HACCP (Hazard Analysis Critical Control Point) controls, proper handling of equipment and personal hygiene.


Prerequisite: DEV 065, DEV 110 or equivalent.


HMT 108
Introduction to Foods & Nutrition

3 Cr. Hrs.


An overview of basic nutrition principles, food legislation, sanitation and meal management with consideration of food choices as they relate to nutrition and health. This course is also offered as DIT 108.



HMT 110
Menu Planning & Dining Services

3 Cr. Hrs.


Menu development and design including investigation and evaluation of food delivery systems.


Prerequisite: Take HMT-105 


HMT 112
Basic Food Preparation

5 Cr. Hrs.


Kitchen orientation, culinary terms, methods of cookery; soups, sauces, vegetables, grains, farinaceous dishes and salad preparation; interpretation of menus and recipe structure. Two lecture; six lab (HMT 113) hours per week.


Prerequisite: HMT 107, DEV 085 or equivalent.


HMT 113
LAB FOR HMT 112




Laboratory must be taken with HMT 112



HMT 114
Advanced Food Preparation

5 Cr. Hrs.


Introduction to basic baking principles; production of meats, poultry, seafood and sandwiches as well as breakfast cookery methods. Two lecture and six lab (HMT 115) hours per week.


Prerequisite: Take HMT-112 


HMT 115
LAB FOR HMT 114
R



Laboratory must be taken with HMT 114



HMT 118
Introduction to Bakery Arts

5 Cr. Hrs.


Orientation to bakery terms, systems and equipment. Techniques for professional development and introduction to basic yeast raised products. Two lecture, six lab hours per week.



HMT 125
Bar Operations Management

3 Cr. Hrs.


Examination of bar operations from supervision to control functions, including the National Restaurant Association Bar Management guidelines for service; legal aspects of liquor control; and differentiation of production methods of beer, wine and liquor.



HMT 128
Advanced Bakery Arts

5 Cr. Hrs.


Examination and practice in procedures for a variety of bakery materials; how to finish and label bakery products, bakery visitations. Two lecture, six lab hours per week.



HMT 201
Food Service Equipment Design & Maintenance

3 Cr. Hrs.Types of equipment used in the food service industry and maintenance performed. Layout of equipment in terms of efficiency and cost.


Prerequisite: Take HMT-105 


HMT 206
Garde Manger

5 Cr. Hrs.


Preparation of force meats, sausages, pates, terrines, galantines, mousse, roulades, pate en croute, hors d'oeuvres and canapes as well as cold sauce production such as aspics and chaud froid sauces; development of skills necessary to produce a cold food buffet utilizing vegetable carvings, ice carvings, platter layout, display and design. Two lecture and six lab (HMT 236) hours per week.


Prerequisite: Take HMT-114 


HMT 207
Butchery and Fish Management

4 Cr. Hrs.


Identifying grades, cutting of meat and fish; techniques for wholesale purchase and distribution as well as sanitary storage and practical management of a larder department. Two lecture, four lab hours per week.


Prerequisite: Take HMT-114 


HMT 208
Pastry and Confectionery

5 Cr. Hrs.


Theory and practice of pastry and confectionery for the hotel and restaurant industry; dessert menu planning; orientation and familiarization with patisserie environment; all basic pastry preparation, presentation and application to classical dessert making. Two lecture, six laboratory (HMT 238) hours per week.


Prerequisite: Take HMT-114 


HMT 209
Professional Cooking

5 Cr. Hrs.


Enhancement of chef skills by planning, coordinating and preparing of advanced professional menus; critical analysis of recipe preparation techniques and organizational skill abilities. Two lecture, six laboratory (HMT 239) hours per week.


Prerequisite: Take HMT-114 HMT-206 HMT-208 


HMT 210
Hotel-Motel Operations Management

3 Cr. Hrs. Management and operation of the lodging industry.


Prerequisite: Take HMT-105 


HMT 211
Hospitality Industry Computer Systems

3 Cr. Hrs.

 Information needs of lodging properties with food services; essential aspects of computer systems, such as hardware, software, and generic applications; computer-based property management systems for both front and back office functions; hotel sales computer applications and yield management strategies; and computer-based food and beverage management systems for both service-oriented and management-oriented functions.
Prerequisite: Take HMT-105 CIS-119 


HMT 212
Front Office Operations

3 Cr. Hrs.


A systematic approach to front office procedures by detailing the flow of business through a hotel, from the reservations process to check out and settlement. An examination of the various elements of effective front office management, with particular attention to the planning and evaluation of office operations and human resources management. Front office procedures and management are placed within the context of a lodging operation.


Prerequisite: Take HMT-105 


HMT 215
Food & Labor Cost Controls

3 Cr. Hrs.


Basic methods used to control food, labor and operational costs in an average restaurant, bar and fast food operation. Financial statement analysis as a control, weekly usage sheets, inventories, control records, time card analysis, and sales slips.


Prerequisite: Take ACC-112 HMT-105 


HMT 218
Bakery Arts Production

5 Cr. Hrs.


Examination of the baking process with emphasis on new techniques of production and advancements in technologies of mixes, bases and frozen products; fried products, cake decorating, and presentation. Two lecture, six lab hours per week.



HMT 225
Organization and Administration of Hospitality Industry 3 Cr. Hrs.
This course is designed to provide students with the principles of supervision as they apply specifically to the hospitality industry.


Prerequisite: Take MAN-205 HMT-105 


HMT 226
Purchasing for Hospitality Industry

3 Cr. Hrs.


Procurement techniques and product information on food, furniture, fixtures and equipment, with emphasis on purchasing as a managerial function.


Prerequisite: Take HMT-105 


HMT 227
Marketing in the Hospitality Industry

3 Cr. Hrs.


Organization of the marketing function in the hospitality industry; its role and responsibility in developing an integrated hospitality marketing program.


Prerequisite: Take MRK-201 HMT-105 


HMT 228
Managing Bakery Production & Sales

5 Cr. Hrs.
Exploration of bakery management styles and models of organization; scheduling and employee guidelines; merchandising; baking for the future. Two lecture, six lab hours per week.



HMT 236
LAB FOR HMT 206
R



Laboratory must be taken with HMT 206



HMT 238
LAB FOR HMT 208
R



Laboratory must be taken with HMT 208



HMT 239
LAB FOR HMT 209
R



Laboratory must be taken with HMT 209



HMT 270
Food Service Management Internship
R
1-9 Cr. Hrs.

 Students earn credits toward degree requirements for work learning experience. Students already working may apply to use that experience to meet internship requirements. Students establish learning outcomes and prepare related reports and/or projects each quarter.



HMT 291
Food Service Internship I
R
3 Cr. Hrs.


For Hospitality Management majors only. See EBE 270 Internship for course description.

HMT 292
Food Service Internship II
R
3 Cr. Hrs.


For Hospitality Management majors only. See EBE 270 Internship for course description

.



HMT 293
Food Service Internship III
R
3 Cr. Hrs.


For Hospitality Management majors only. See EBE 270 Internship for course description.

HMT 295
Seminar in Food Service Management

3 Cr. Hrs.


Gives graduating students an overall review and update of the courses taken in Hospitality Management. Prepares the student seeking employment with application procedures and job interviews.


Prerequisite: Take HMT-215 HMT-225 MAN-205 


HMT 297
Special Topics in Hospitality Industry
R
1-5 Cr. Hrs.


Topics within the Hospitality or Culinary Arts programs not covered within existing courses; opportunities for non-traditional learning and continuing professional development in these areas.



Appendix D-Department Members

Department/Program Review Self-Study 

2004-2005 Hospitality Management Department

Department Members 

· Steve Cornelius, Professor and Department Chair
· Frank Liebold, Associate Professor
· Derek Allen, Associate Professor
· LeeAnn Kelley, Department Secretary
Contributions

· The entire department worked collaboratively to develop the content and finalize conclusions of this review.  It is in this manner that nearly all decisions are made within this department.  All of us work closely together and openly discuss challenges that hold our students back from learning and changes that would make the department a better learning environment.  Quite often the department will gather in the outer office and discuss issues that affect our students, brainstorming ways to solve those issues.
Appendix E-Noteworthy Department, Faculty and Staff Activities

Department/Program Review Self-Study Report

2004-2005 Hospitality Management Department

Steve Cornelius, Department Chair, HMT/CAO/TNT

Currently Steve Cornelius is the Immediate Past President for Department Chair’s Council having served as President for a three year period from 2001 through 2004 academic years.  He currently represents DCC on the Promotion and Tenure Committee and is the Division representative to DCC Executive Committee.

Steve has also been active with several industry and educational organizations for nearly fifteen years.  Currently he is Chair of the Commission for Accreditation of Hospitality Management programs (CAHM) of which the HMT/CAO department is accredited.  He is the Director of Membership of the International Council on Hotel, Restaurant, Institutional Educators (ICHRIE) since 2002.  He has also been the Ohio CHRIE chapter President and Co-chair of the Symposium Committee for the annual conference.

Steve has been a certified member of the American Culinary Federation (ACF) holding Certified Executive Chef and Certified Culinary Educator titles for the past ten years.  He has been a member of the ACF Greater Dayton Chapter since 1986 having served as President from 1989 to 1992 and is currently the Treasurer of the local Chapter. The Culinary Arts Option has been accredited by the ACF Accreditation Commission since 1996 and Steve has served on over ten accreditation site visit teams since 2000.

He is currently on the advisory board for Miami Valley CTC, Upper Valley JVS and has been chair of the Greene County Career Center hospitality/culinary advisory board since 2003.

Lee Ann Kelley, AIS, Department Secretary, HMT/CAO
Lee Ann has been instrumental in uploading the original HMT/CAO/TNT web pages (April 2000) and continues to serve as the department web page editor.  She updates the reservation information, including lunch and dinner menus, on a quarterly basis.  She maintains updates of scholarships and department news on the Sinclair web site, in addition to updating information on external web pages which link into Sinclair’s  Hospitality Management web page:  

http://www.foodservice.com/schools/sinclair_community_college/ 

http://www.acfchefs.org/drctaccr.html#OH 

Lee Ann has also played a major role in supporting the Culinary Competition Team in a number of ways.   She created judges books for team competitions, which include the students recipes, along with digital color pictures taken by her and edited on the computer.  The books have been an excellent marketing tool, not only for promoting the competition team, but for the Culinary Arts degree program as well.  She is also working on a CD (Powerpoint) presentation for the Principals and Counselors Brunch in May 2005, which includes pictures of many of the students in our lab classes, identified by their high school and year of graduation.  Copies will be distributed to all in attendance at the brunch.

In addition to the normal day-to-day academic activities, the HMT Department faculty and staff, along with the Culinary Competition Team, work together on a number of activities within the college and in the community to promote the Culinary Arts program.  These annual activities include the following:

· City Folk Festival

· “Taste of Kettering*Oakwood*Moraine”

· Holiday Candy Boxes/Desserts for the Board of Trustees December meeting

· Donation of Gift Certificates for Lunch & Dinner at the Tartan Terrace to various groups on campus

· Fundraising Dinner for United Way

· Fundraising Dinner for St. Vincent DePaul

· Miami Valley Career Technology Center – Parent’s & Students at Sinclair Community College (students prepare lunch for their parents; Admissions, Financial Aid, and Business Counselors speak to the parents and students and then join us for lunch.

· Group and individual tours of the Culinary Arts kitchens (preferably while a lab class is in session).

· Visits to various high schools for ‘Career Day’

· Principals & Counselors (scheduled for May 2005) Brunch hosted by HMT/CAO

· Special requests from various groups on campus for ‘a dessert’, ‘some appetizers’, ‘cookies’.  (Most frequent requests are from Staff Senate, IT Department Halloween Party, Sinclair Picnic Committee, Jazzin’ Art Sabbath, Early Childhood Education Center…)

Appendix F- Hospitality Management Program Awards and Activities

Department/Program Review Self-Study Report

2004-2005 Hospitality Management Department

· February, 2004 – Four members of the Junior Culinary Competition team accompanied by Steve Cornelius and Frank Leibold spent ten days in England.  The itinerary included a visit to Corby, England where Tresham College’s Culinary program is located, a tour of the facilities and a discussion regarding the differences between English and American educational systems, a day trip to historical landmarks like Warwick Castle and Stratford-on-Avon and a visit to a village market day.  After three day in Corby, the group traveled to London where we visited a five star rated hotel for a tour of the kitchens, spent two days at the London Hotel Olympia, a bi-annual European restaurant and food trade show, watching demonstrations, competitions and learning about the European foodservice industry.

· The weekend of October 22, 23, 2004 the Hospitality Management department students and staff prepared two different dinners for two different organizations in conjunction with “Make a Difference” service learning day.  Each student enrolled in the department’s classes was required to participate in either event and complete the pre and post surveys developed by the service learning committee.  This was an excellent learning experience for all involved.

· Each spring since 1992, at least one student is recognized by the National Restaurant Association Educational Foundation at the “Salute to Excellence” program at the annual NRA Trade Show.  The students spend the day listening and discussing their future with industry “stars” and developing goals for the future.

· The Culinary Competition Team has won several individual medals since being organized in 2000.  At the state Junior Competition held each winter where the team prepares a four course meal for four within a 90 minute window and has finished as high as third.
· For the past few years, the Dayton Chapter of the American Culinary Federation has named one of our students as ACF Junior Culinarian of the Year.
----------------------------------------------------------------------------------------------End of HMT/CAO section--------
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Section II: Overview of Program – Travel and Tourism 

II.
Analysis of Environmental Factors (See Appendix)

This analysis, initially developed in a collaborative meeting between IPR and the 
department chairperson, provides important background on the environmental factors 
surrounding the program.  Department chairpersons and faculty members 
have an 
opportunity to revise and refine the analysis as part of the self-study process. 

See Appendix for this chart for Travel and Tourism
II.
Statement of program learning outcomes and linkage to courses


Complete attached Program Learning Outcomes Form, identifying where in the 
curriculum each program learning outcomes is addressed.
TNT is reviewing 
below for potential adjustments:
	Learning Outcomes
	Related Courses

	
1.
Read, write, speak and listen effectively.


	ENG 131, 132; FRE, GER, SPA, JPN; COM 206, 287; TNT 102, 106, 108, 130, 131, 201, 202, 210, 215, 250, 278; General Education Elective

	
2.
Apply mathematical skills appropriate to travel and tourism occupations.
	MAT 105; TNT 104,108, 109,114, 123, 202, 215, 225, 278

	
3.
Exhibit positive attitude and work habits in travel and tourism occupation.
	MAN 105, 201; PSY 105; TNT 102, 106, 108, 202, 210, 215, 201, 250, 270, 278; COM 206

	
4.
Demonstrate proficiency on reservation computer system at entry-level occupational standards.
	BIS 160; TNT 122, 123, 224, 225, 278

	
5.
Exhibit knowledge of current literature and source material in National and International travel and tourism industry.
	TNT 100, 108, 109, 112, 114, 130, 131, 201, 202, 250, 278, 297

	
6.
Practice human relations and sales skills on the job and in other interpersonal situations.
	MAN 105, 201; BUO 105; MAR 201; TNT 102, 106, 122, 123, 130, 131, 201, 202, 210, 224, 225, 250, 278

	
7.
Demonstrate ability to book a traveler’s itinerary using more than one means of transportation and visiting more than one destination.
	TNT 104, 108, 122, 123, 224, 225, 278; MAR 201

	
8.
Identify the legal and ethical issues in travel and tourism industry.
	TNT 104, 201, 202, 210, 215, 278, 297

	
9.
Demonstrate an understanding and appreciation of the culture and society, which contributes to our economic well being.
	TNT 100, 112, 114, 130, 131,201, 278, 297

	10.
Display an understanding of principles of management in travel and tourism industry.
	ACC 111; MAN 105, 205; TNT 202, 210, 215, 278

	11.
Develop an appreciation for cultural/historical influences and trends that shape our society.
	HUM 115; TNT 114, 130, 131, 201, 215, 278, 297


II.  
Admission requirements


List any admission requirements specific to the department/program. How well have these 
requirements served the goals of the department/program? Are any changes in these 
requirements anticipated?  If so, what is the rationale for these changes?
· General Education prerequisite requirements: DEV 065 Developmental Reading, DEV 085 Basic Mathematics II and Dev 110 Introductions to Composition or equivalents are required for first quarter courses, TNT 100 Introduction to Travel and Tourism and TNT 112 Domestic Airlines. 

· Travel and Tourism’s prerequisites have served the program goals by incorporating a requirement for minimum skills in reading, basic math and composition requirements for our degree seeking students. These prerequisite requirements result in higher rates of course completions; serve as validation of the minimum skills obtained and expected by employers in these areas.

· Travel and Tourism is again in the initial process of reviewing skill requirements with employers. It is too early to advise outcome of this process.     
Section III: Student Learning – Travel and Tourism 

III.
Evidence of student mastery of general education competencies


What evidence does the department/program have regarding students’proficiency in 
general education competencies?  Based on this evidence, how well are students mastering 
and applying general education competencies in the program?

Travel and Tourism general education competencies:

· Initial assessment of all Travel and Tourism majors is measured by prerequisites of two first quarter courses, TNT 100 Introduction to Travel and Tourism and TNT 112 Domestic Airlines. These courses require prerequisites: DEV 065 Developmental Reading, DEV 085 Basic Mathematics II and Dev 110 Introductions to Composition or equivalents. Students must master these levels of reading, math and composition to continue in the program.

· Additional evidence of Travel and Tourism student’s general education proficiency is provided by each student successfully passing twenty-eight hours of General Education courses. (Includes: English 111 & 112 or 131 &132,  Humanities 115, Communication 206 & 287, Psychology 105 or 121, Business Information Systems 160, Mathematics 106 or 116, and one General Education Elective)

· Within the Travel and Tourism courses, the students are assessed throughout the program by individual and team methods in the following areas: oral sales presentations, written reports, business/marketing plans, case studies with problem solving and ethical issues. Evidence of proficiency is reflected by the passing grades and assessment by faculty and self-assessments by students as well.

· Travel and Tourism is currently in discussions to identify manageable methods to track progress by students throughout the program other than Capstone in competency areas.

· Internship employers’ evaluations of students also provide feedback regarding the performance in these areas and composites are provided to faculty to assist in curriculum adjustments when needed. 
· Advisory Committee members have reviewed written business plans with students and sat in on oral sales presentations, provided assessment feedback to students and shared with faculty. Final evidence competency attainment for Travel and Tourism majors is demonstrated during the Capstone course; each student completes 80% oral 1 on 1 assessments with faculty and 20% written assessments.  Responses from “pretend” clients from the community provide written assessment of satisfaction of performance of the student’s handling their “pretend” travel arrangements. This shows evidence of high satisfaction responses from “live clients” from our community, along with professionalism displayed by Capstone student. 
· For more details see Section VI (General Education) in the Department Report of Program Learning Outcomes Assessment in the Appendix
III.
Evidence of student achievement in the learning outcomes for the program

What evidence does the department/program have regarding students’ proficiency in the 
learning outcomes for the program?  Based on this evidence, how well are students 
mastering and applying the learning outcomes?  Based on the department’s self-study, are 
there any planned changes in program learning outcomes?
· Overall within courses, TNT has in place assessments, some in alignment with the General Education initiatives, while others assess technical skills.  For more details see Section VI (General Education) in the Department Report of Program Learning Outcomes Assessment in the Appendix

· TNT 250 was created as a midpoint assessment based upon outcomes from Capstone.  TNT 250 is in a new pilot process this quarter with new changes driven based upon Capstone and other feedback.

· The TNT Capstone course was created with assessments to show evidence of minimum proficiency of the learning outcomes. Capstone students complete oral assessments, assess their own performance and are assessed by faculty. The written components represent approximately thirty per cent; a group travel proposal, travel arrangement documentation, management and operational case studies in which each student demonstrates in-depth critical thinking skills, along with written communication skills.

· Since the inception of Capstone in 1995, it has been an assessment tool. We have identified skills in our program that were not adequately being demonstrated by our Capstone students during Capstone assessments. As a result, changes were made in the curriculum to enhance retention of the skill for demonstration purposes in Capstone. Capstone has been utilized for brush-up for the student, assessment of their personal skills, but also to identify trends that need to be addressed or celebrate positive accomplishments of success. 
· For more details see Sections II-IV in the Department Report of Program Learning Outcomes Assessment in the Appendix

Any changes in learning outcomes for Travel and Tourism?
· TNT is in the process of reviewing learning outcomes, no changes at this time. We plan to make changes.
III.
Evidence of student demand for the program


How has/is student demand for the program changing?  Why?  Should the 
department take 
steps to increase the demand?  Decrease the demand? Eliminate the program? What is the 
likely future demand for this program and why?
· Since 9/11 the travel industry has experienced many changes along with the entire world. The Travel and Tourism program experienced a decrease in enrollment immediately. National travel industry training programs mirrored this decrease with some even closing their doors. 


Employment in the travel industry was sluggish. This is changing:

· 46%( increase in new, Travel and Tourism majors beginning the program in 2003/2004 compared to 2002/2003.

· 40% ( on new students beginning Fall 2004 in comparison to Fall 2003 (TNT 100 course).
· 2005 Industry projections expect an increase in travel industry hiring, validated by our increase, including the Com Air Corporate Headquarters meeting in February 2005 to recruit for multiple areas.

Future demand:

· Industry reports state that the travel industry is projecting that 2005 should be a banner year for the entire travel industry.  As the employment travel begins to increase we expect to see rebound by ending 2005 and into 2006 to see greater employee needs from increase in business.  

· Based upon travel industry articles the demand for our graduates will increase. Economists project more travel, which will include retired baby boomers. 

· Com Air’s headquarters in Cincinnati advised in late Fall of 2004 that they were having difficulty filling entry level management positions. They want to create a relationship with Travel and Tourism and Aviation to recruit our graduates. Winter 2005 dialogue began with first meeting on campus.

· In the first quarter of 2005, we are already seeing an increase in job opportunities with airlines, travel agencies, hotels and the riverboat areas, etc. 

III.
Evidence of program quality from external sources (e.g., advisory committees, 
accrediting agencies, etc.)


What evidence does the department have about evaluations or perceptions of 
department/program quality from sources outside the department?  In addition to off-
campus sources, Include perceptions of quality by other departments/programs on 
campus where those departments are consumers of 
the instruction offered by the 
department.

Off-Campus perceptions of program quality:

· National Tourism Foundation awarded Travel and Tourism a five-year grant scholarship in 2004. We were chosen over specially selected four and two-year Ohio universities and community colleges based upon our proposal.

· The Travel Institute and American Society of Travel Agents accepted our program as a National Test Site, and awarded it test site #0001.
· Licensed school of The Travel Institute (Educational association of travel) in Wellesley, MA, and National executive visit TNT to tour program.
· Travel and Tourism faculty have been utilized on industry Platform committees, Advisory Boards for: Rentalbay.com, national travel industry associations and local high schools’ advisory boards.
· Continued requests for TNT faculty on Sinclair Community College’s speakers bureau listing.
· Recruited to assess industry experience for grades by four-year out of state universities, such as Marlylhurst, in Oregon for their College Without Walls programs.

· International students coming to Sinclair to obtain their Travel and Tourism degree, then go back home. 

· The diversity, commitment and endorsement of our Travel and Tourism Advisory committee validates our support from the industry. Our committee is comprised of the following industry executives: Chairmen Emeritus of top national travel industry training association; The Travel Institute, Tour Operator, Airlines, Visitor and Convention Bureau, Hotels: General Manager and Regional Director of luxury hotels, Travel Agencies, Franchise Manager, Travel Industry Consultant, Motor Coach, Airport marketing management and Concession Manager.
· Recruitment of our students for both interns and employees by local and non-local travel industry businesses, including Disney.

Travel and Tourism on-campus quality perceptions:

· Chairperson of Assessment committee advised Travel and Tourism coordinator that they had one of the best program learning outcomes assessment reports in the college. Program Coordinator recruited to join campus assessment committee. 

· Also, in December, 2004 an Effective Listening (COM 287) professor mentioned to Travel and Tourism coordinator that he can pick out the travel and tourism students within the first class; they are more attentive and just better students.

· Travel and Tourism courses are not a requirement of any other program, therefore other students in general do not take our course, except the occasional course as an elective.
III.
Evidence of the placement/transfer of graduates


What evidence does the department/program have regarding the extent to which its 
students transfer to other institutions?  How well do students from the 
department/program perform once they have transferred? What evidence does the 
department have regarding the rate of employment of its graduates?  How 
well do the 
graduates perform once employed?
· Placement: 9/11 had an impact on placement. Prior to 9/11 TNT’s travel industry employment percentages were comparable to the rest of the campus. Employment surveys by responses are very low, so it is not a real accurate picture.  However, the few respondents show increase in industry employment over previous years.  

· Transfer: Travel and Tourism has limited statistics on Travel and Tourism students transferring or their performance once transferred. The Appendix does show increases in transfers from 7.1% in Fall 1999 to 36.4% in Fall 2003 (500%( increase).
· Performance of Transfer students at receiving institutions not available 04-05 from IPR for this pilot review.

Informal feedback regarding students’ performance

· Positive internship evaluations by employers; we have more sites than we can supply students as interns. Evaluations include statements from intern managers that they would hire our interns if they had the opportunity.  Many students are offered a position. 

· Internship managers hire their interns.
· Employers contact us to recruit our students, and many times mention, “send me a clone” of a student they have employed already.
III.
Evidence of the cost-effectiveness of the department/program


How does the department/program characterize its cost-effectiveness?  What would enhance 
the cost-effectiveness of the department/program?  Are there considerations in the 
cost-effectiveness of the department/program that are unique to the discipline or its 
methods of instruction?

Travel and Tourism’s cost-effectiveness:


Travel and Tourism remains careful stewards of budget funds:

· Reduction in industry periodical usage, transition to web sites usage summer of 2003 along with utilizing partnership with Carlson to gain complimentary copies.
· Usage of technology grant funds to update lab in 13-424 and make the transition to Sabre’s web-base system to enjoy cost savings and train with state-of-the-art equipment and system, along with a multimedia podium.

· Usage of equipment grant funds to update desks and chairs to better allow for learning, process education activities in classroom/lab 13-425.
· Transition to web-based travel industry reservations system Sabre, representing a substantial decrease in cost. (The live reservation system as being used is only available due to the relationship/contract with Carlson Companies and Sinclair Community College.)

· Reduction in student worker hours, zero during summer quarter and from 20 to 15 per week during FA/WI/SP quarters. 

To enhance the cost effectiveness of the program:

· Change in accounting provisions to allow the yearly rebates given by The Travel Institute, [these are based upon being a paid up licensed school] to be credited to the Travel and Tourism budget to assist in off-setting the cost of the biannual Travel Institute license fee.


Outside services costs are unique to the Travel and Tourism 
program:

· Current industry expertise - Program Coordinator (full time) is contracted from Carlson Companies in Minneapolis, MN. This arrangement provides leadership and validation to the program by a current travel industry executive. Packaged within this agreement is the ability to train on a live reservation system, which provides the real-world environment. [Sabre System as we currently train would not be available to Sinclair as an educational institution.] The contract incorporates personnel fees for the program coordinator, administrative assistance and the Sabre costs.  However, because it is on the Outside Services line item it can result in skewed costing on comparison budget spread sheets when comparing straight operating costs without total costs for all programs, (such as complete salary/benefits expenses). 
Section IV: Department/Program Status and Goals

IV.
List the department’s/program’s strengths, weaknesses and opportunities

Travel and Tourism’s strengths:

· TNT’s Travel Industry involvement via employers, Advisory Committee, graduates, Internship employers, and Carlson Companies’ partnership in providing the program coordinator, teaching faculty comprised of industry executives, Travel Industry Association interfacing, licensing, strength of curriculum, constantly changing and evolving. 


Travel and Tourism weaknesses: 

· Faculty time:  TNT has only a full-time program coordinator who is  responsible for program administration, recruitment, supervision, instructional and coordination who is on contract from Carlson Leisure Group in Minneapolis, MN ( Carlson is a worldwide travel industry leader) one ACF, one Special Adjunct or PT (by quarter) and other part-timers.  Either tenure track or ongoing reassigned time is needed to be able to better support campus initiatives, curriculum changes driven by the industry and enhanced recruitment efforts. 

· Absence of any ongoing reassigned time, only special project yearly reassigned time, to adequately handle administrative, curriculum, assessment and recruitment issues. 

· Looming retirement of faculty.
· Lack of adequate funds for marketing.

Travel and Tourism opportunities:

· With increase in human resource time, i.e. reassigned time, TNT could increase enrollment; more recruitment would lead to more enrollment, more industry interface, more assessment activities, and more faculty development. 

· Additional marketing funds for recruitment, broaden recruitment along with increasing to larger area.
IV.
Describe the status of the department’s/program’s work on any issues 
or 
recommendations that surfaced in the last department review
· Reduction of costs: Travel and Tourism transitioned to the web-based Sabre reservation system and is now enjoying a great decrease in system expense.
· During last review, Travel and Tourism was challenged with the effects of recruitment of 9/11. We are currently seeing the travel industry begin the rebound, and our Fall 2004 Introduction courses had ( 33% increase 35 enrolled in comparison to 25 (Fall 2003) and 23 (Fall 2002) –First Fall Qtr. after 9/11. 

· Loss of advertising funds by the department and Admission’s loss of advertising funds, with no increase has also impacted our ability to recruit and the ability to compete with proprietary schools vying for the same students. Cost to advertise increases, but buying power decreases with no increase in funds.
· New recruitment initiatives that were created since the review:

· TNT provided decorations, door prizes and addressed the Counselors and principles to recruit for the program. 

· Career presentation visits at Marion, Jamestown and Springfield, Ohio high schools and other High School linkage items.
· TNT revisited Advisory Committee membership, as a result released an inactive member and now includes an international tour operator member.
IV.
     Based on feedback from environmental scans, community needs 

     

     assessment, advisory committees, accrediting agencies, Student 
     
     
   
     Services, and other sources external to the department, how well is the 
 
     
     department responding to the (1) current and (2) emerging needs of the 
          
   
     community? The college?

     Travel and Tourism responding to college and emerging needs of 
  
     
     the college:

· Providing cost savings by transitioning Sabre [see Section III, letter f.] 

· Support admissions in recruitment efforts by participation.
· Support campus initiatives; assessment, web portal, etc.

· Program changes to maintain relevant curriculum to serve industry needs,    and further assessment initiatives.
· Efforts to become more paperless within TNT and maximize use of shared drive.
· Serving on committees to provide input and assistance.

     Travel and Tourism responding to current and emerging needs of  
     
     the community:

· Program changes based upon industry input, students, graduates counselors and faculty.
· Employers contact to recruit for employees, and interns.
· Licensed school of The Travel Institute.
· National TAP Test site for two national organizations.
· Provide properly skilled candidates for employment in travel industry.
· Provide career seekers opportunities to gain skills needed to be successful in the travel industry; provide practical travelers’ life-skill information for personal interest students.
IV.
     List noteworthy innovations in instruction, curriculum and student 
 
     
     learning over the last five years
· Assessment activities [see Assessment Report] continuing to enhance assessment process 

· Increase in Process Education activities integration into curriculum.
· Program overhaul incorporated mid-point assessment.
· Web-portal usage, for grades, survey, faculty assessment and self assessment.
· Internet usage both during class and projects to increase knowledge and proficiency of use by our students.
IV.     What are the department’s/program’s goals and rationale for 
 
         
     
     expanding and improving student learning, including new courses, 
  
     
  
     programs, delivery formats and locations?
· Increasing assessment, both students’ self assessment and curriculum to provide better insight for improvement.
· Enhanced evaluation of outcomes and documentation of actions from review of results, then evaluation of outcome of actions, plan, study, and act to document advances in skill attainment.
· Investigate for manageable method(s) that will be helpful to student and program, to track skills’ development from beginning to end of program. 

· Investigate potential of YMCA, North offerings in order to service our potential northern students and increase enrollment. 
IV.
     What are the department’s goals and rationale for reallocating 
   
      

     resources?  Discontinuing courses?

     Travel and Tourism has undertaken a study of travel industry skills’ review 

     to validate and seek any changes required within the scope of the 

      
     program’s training.  Based upon the outcome of this review, courses 

          
     will be addressed appropriately and resources adjusted as outcomes 

        
     indicate. 

· We will again undertake a new curriculum program review, just as in past curriculum reviews, we anticipated reallocation of credit hours, by deletion and/or redesigned courses to address the skill needs of our students based upon input from employers, graduates, counselors, faculty and advisory members. 
IV.     What resources and other assistance are needed to accomplish the 
  

   
     department’s/program’s goals?
· Ample faculty time for assessment development, curriculum, statically review (reassigned and/or tenure track).
· Marketing and recruitment: additional time and funds for recruitment, direct, indirect and maintenance, and industry contact. 

· Enhancement and continuance of Data Set.
· Benchmark with same size programs as well.
· On going data sets and reports with the ability to request as needed, would enable better decision making on our part.
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Noteworthy Department, Faculty and Staff Activities
	Department: TNT
	 
	
	
	        Environmental Study 

	STAKEHOLDERS:
	MEETING NEEDS: 
	CHALLENGES
	OPPORTUNITIES: 
	DATA NEEDS:  
	POSSIBLE ACTION

	Who are your key stakeholders (internal/external)?
	How do you know if you are meeting their needs?  
	A. What challenges or support concerns do you have?                                     B.  Who feeds your program?                                  C.  Which courses departments outside of your own are you reliant on for educating students in your programs? 
	What opportunities exist to help your stakeholders that you are not currently exploring?                    How do you know?
	A. What data are you currently using to inform your decision making?                                B.  Where is your data weakest?
	If you had this info, what actions could you take as a result of collecting this data?

	 
	
	
	
	
	

	Students
	Responses from IPR Graduate Surveys outcomes,course evaluations, capstone exit surveys, assessment during capstone, graduate feedback and students referral new students. Also assessments/surveys in courses show we are meeting needs (employer feedback as well).
	A. Time is an issue, no tenure track faculty, (limited responsibility of ACF and Spec Adj Faculty/PT), qualified day instructors as retirements happen. Time for development and implementation of initiatives.   B. TNT students referrals,  PI students, non-degree seeking students, TNT majors, or some others as elective.
	More time to meet/interface with students, feedback from WI04 Capstone, want 1-1 time with TNT Program Coordinator.  No adequate time for assessment 1:1 meetings with students.
	A. Colleague: Enrollment,Average Class Size, and others Full Time Equivalent etc.   More reports on students  trends and eligibility to take future classes, i.e. 25 eligible to take TNT 210 and know type of day or evening                       B. Weakest: Too time consuming to obtain data reports---Want reports, quick and easy, setting parameters, having report created and then just ordering report; not do the process each time                                                                     Know what data is collected/ available; use to market and decision making.
	Reports could be used to  make better decisions on class offerings, student contacts/mailings etc - retention & marketing

	Faculty
	Meetings/informal interaction, FY04 survey-evaluation of TNT faculty/staff asked to respond TNT--Start/Stop/Continue responses and ACF evaluation responses
	A.  Serving needs of faculty continuing ed, no travel budget, looming retirements: qualified daytime instructors, lack of tenure track faculty- (have ACF and Spec. Adj with limited responsibilities)                           B. TNT faculty refer students via outside community contacts
	Have faculty more available for delegation, currently have PT/Special Adj and ACF. Need tenure track and ongoing reassigned time
	A. Reports info provided to faculty.  ACS, XCSI, FTE reports are shared with faculty.                                       B. Better data help to make better decisions. Time consuming to request and not always accurate.                                      Creation of a five year period report of course enrollment and cancellation and a report indicating number of majors eligible to take each class.
	Better informed decisions. With looming retirements and daytime industry qualified instructors to better determine scheduling of future quarter classes.  Enhancement of curriculum, increase student learning

	High Schools
	Invited to career activities in HS,  referrals to TNT program by HS, based upon surveys of first quarter students.  Response from High School to present at career presentations.
	A. Warren County offering- Market TNT 100 T1 to HS as elective.  Making high schools aware of variety of career areas under TNT.                                         B. High school referrals to TNT by HS counselors
	High school offerings work the elective aspect, HS's shown interest but need time to work leads & dollars to work leads
	A. Admissions info and data set shows which percentage of students come from which county, counselor's listing to direct mail.    Also the ability to tap into students previously from that high school                                      B. Do not really have any high school data to mine from at all, except names collected at career activities at HS or list admissions provides. Would be helpful to have an intranet site or common source in which information could be obtained. 
	Marketing and testimonials (mailings, calls, open house)  Enhance interface with employers

	Employers
	Recruitment of TNTstudents, contacts by employers to TNT with job opportunities and refer students to program, informal input and hiring our students. Internship surveys, evaluations positive
	A. Time, ability to contact employers                                  B. Referrals to TNT by area employers  
	Need contact time and budget available, to promote program- sales aspect and feedback on employee skill needs base upon the standard sales process requirements
	A.  Department created employment requests and internship sit info                    B. Easy methods to canvas employers about job opportunities, long term employment goals, forecasts of employment, survey for skills and get answers
	Marketing (mailings, calls, etc.) and curriculum issues..

	Support Staff
	Informal interaction and Dec 2003 survey- asked what should be: Start, Stop, Continued and evaluation
	A.  Part-time administrative assistant                                                         B. Admin Asst recruits via incoming/outgoing calls and mailings
	Better use of technology, based upon systems review
	Colleague reports, to do welcome letters to first quarter students B. Easier access to data, knowing what data is available 
	Use for marketing and assist students

	Internship Sites (Co-op, Disney)
	On-site surveys, employment/industry issues, distribute to faculty for curriculum adjustments, students offered positions and referrals to TNT program
	A. Time to interface                            B. Internship sites refer students to TNT
	Need more time to promote program and collect input on employee skill requirements through internship interface
	A.  Informal surveys, on-site visits, employers' evaluations                   B. Historic trend reports indicating intern's performance as a group       
	Use for marketing and help to validate any adjustments needed and identify skill needs

	Advisory Board
	Provide input, interaction between TNT and members happens beyond the two Advisory Meetings. Members advise thoughts on program during meeting and other interactions during year.  Program referrals
	A. Wish more time to interface                         
B. Adv refers students to TNT Program
	Share more information with Advisory if reports were easier to obtain, and the result would be enhanced community knowledge and program

	National Associations
	We are members of the American Society of Travel Agents and The Travel Institute, acting as a regional test site for both.  We are recognized as a licensed school.  We are approved to appear with links on their website listings.  
	A. Time, They would like us to spend more time marketing them and responding to their surveys                                                         B. Referrals received via their web site listings and press releases about TNT scholarship winners 
	Budget dollars to attend their industry conferences (all faculty) In order to enhance program.  The Travel  Institute encourages TNT to market them.

	All of Sinclair
	Informal input
	A. Knowing what everyone else is doing in order to provide better information about SCC.  Enhancement of search capabilities on SCC intranet and internet site.                                                                B.  Admissions, Counselors, Publications
	Easy, quick,accurate, central access to current information.  Need for easier access based upon personal experience in trying to search information and comments from other stake holders 
	B.  Knowledge of all that is offered on campus and what data is collected and available for decision making and marketing
	Better promotion of Sinclair, promote other programs, Stakeholders find information needed

	Vendors
	Informal input
	
	Have IT and purchasing enhance system for discounts for technology purchases for students/faculty use SCC volume discount abilities, students/faculty advise great cost of tech items..other colleges provide discounts 
	Affordability to help in student success

	Student Services
	Informal input
	A. Knowing the proper processes in all areas in order to provide correct, current information to students

	Business Division
	Input from the Dean ( 1-1 meetings) and the Chairs, Counselors along with ACS and FTE measurements
	B. On occasion, other majors take a TNT course as an elective                                        C. Bus Div Depts. that teach our TNT students:  BIS, ACC, MAN,  HMT, BUO,  MRK  B. Counselors  promote TNT
	Continue the sharing of initiatives within the division
	A.   FTE reports for all divisions, and dept by dept report, Budget reports showing comparisons and budget items for dept
	Curriculum adjustments, adjustments to program requirements, articulation

	SCC Departments
	Informal feedback
	A. On occasion, other majors take a TNT course as an elective                                               B. Admissions, Sinclair Central, counselors help recruit for TNT 
C. Departments that also teach our TNT students: MAT, BIS, ACC, ENG, COM, MAN, PSY, LAN, HUM, HMT, BUO, HIS, MRK
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A Bright Future
2005 is shaping up to be a banner year for almost the entire travel industry
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t's no surprise to anyone in this industry by now that travel is staging a dramatic comeback with cruises, family travel, and other niches leading the way. Booking windows continue to open up, and prices nudge ever higher. The outlook for most travel companies and destinations for 2005 is rosier than it's been since before September 2001, with many executives reporting advance bookings that astonish them and overturn even their most optimistic prognostications. But the one sticking point remains the major domestic airlines, which seem unable to pull up their noses and fly in a straight and profitable line. 

Next year is shaping up to be a make-or-break year for several airlines. The irony is that while planes are flying completely full, profits continue to scrape bottom. Customers may still scream for lower fares, but unless many of the major airlines become more efficient, they could price themselves right out of business. The price of oil is the big uncertainty looming over their heads, but the government's increased willingness to lessen the burden with subsidies could keep some airlines aloft.

MAKE-OR-BREAK YEAR

United has been working for months to cut costs and achieve new bargaining agreements with workers. It lost $100 million in October alone. American, meanwhile, has deferred delivery of many aircraft over the next several years so that it can cut back on capacity and become a leaner organization. Delta will slide into 2005 with $1.1 billion in financing it received from GE Commercial Finance and American Express Travel Related Services. And what will happen with US Airways and its union turmoil is anybody's guess.

The financial situation belies what is happening with traffic. IATA reported most recently that international traffic for October was up 10.8 percent, and traffic has been on the rise significantly over the last few months. Giovanni Bisignani, director general and CEO of IATA, articulated the conundrum the airlines face: "Despite a negative economic environment and continued uncertainty in the price of oil, international traffic is growing at breakneck speed. Unfortunately, traffic growth and profitability do not always walk hand-in-hand, and we still expect industry losses in excess of $4 billion for this year."
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"We're seeing more optimism, and travel agents are seeing more optimism."
- Vicki Freed
In stark contrast, the low-fare airlines continue to turn a profit, but carriers such as AirTran and JetBlue are feeling a big pinch with the price of fuel. The new Independence Air, already rumored to be on the brink of bankruptcy, recently launched a desperation sale. With its load factors below 55 percent, it has priced many of its flights as low as $29. Mike MacNair, president and CEO of MacNair Travel Management in Alexandria, Va., says the airline launched like a new dotcom company, believing that all it had to do was drive customers to its Web site. But now that the summer vacation season is over, travel agents are starting to look good to the airline, and it has realized it needs to make its inventory available in the GDSs and is scrambling to get onto all four.



At the opposite end of the spectrum, the cruise lines are sitting pretty and cocking an upbeat eye at 2005. "We're seeing more optimism, and travel agents are seeing more optimism," says Vicki Freed, senior vice president, sales and marketing, Carnival Cruise Lines. "In 2004 we didn't have to discount [as much as in the past], and people in general think that was a good sign." Within the past year, an equalized pricing policy-giving agencies of all sizes access to the same pricing-was adopted in varying fashions by Carnival Cruise Lines, Celebrity Cruises, Oceania Cruises, Norwegian Cruise Line, and Royal Caribbean International. 



The result has been a more stable pricing environment, which has cut down on discounting. "The industry has responded so incredibly well, and, as a result, our bookings continue to be very, very strong," says Lisa Bauer, Royal Caribbean International's senior vice president of sales, North America. 



Larry Pimentel, president and CEO, SeaDream Yacht Club, says clients shouldn't try to hold out for last-minute discounts during the 2005 peak European season, or "they will be disappointed." Similarly, CruiseCompete.com's CEO Bob Levinstein, who works with the largest cruise travel agencies in the country to help customers book good fares, reports those travel agency partners "are booking sailings for next year at an unprecedented rate. Many of the most popular sailings for 2005 are already sold out, and others have limited space available." 



In most cases, cruise booking windows have returned to pre-9-11 levels, just in time for the start of Wave Season in the first quarter of the year. Some cruise lines have advised Cruise Lines International Association (CLIA) that the booking window is even longer than it was three years ago, according to Bob Sharak, CLIA's executive vice president and chief marketing officer. 



HOTELS ARE LOOKING UP



Long subject to booking doldrums following 2001, the hotels sector also appears to be returning to a more comfortable pattern. Executives believe 2005 will bring strong demand with longer booking windows, although travelers are looking to get the most value for their money. "I believe we are turning the tide in occupancy levels," says Andrew Jordan, executive vice president of sales and marketing and CMO for Wyndham International. 
While Carlson Hotels Worldwide is reporting double-digit demand growth in certain markets, Brian Stage, executive vice president of sales, distribution and reservation services, says it is too early to make any conclusions about demand in 2005. However, he confirms that group booking activity is encouraging for the coming year. 



The extended-stay market, led by such companies as Homewood Suites by Hilton, is predicting a stellar year. Calvin Stovall, vice president of brand marketing for Homewood Suites, says occupancy levels are averaging 75 percent and rate growth is 3 percent to 4 percent this year, largely in the corporate and family travel markets. "Business travelers are extending their stays through the weekend and bringing their kids, which will continue in 2005," he says. 
Continued on following page[image: image44.png]
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DEPARTMENT REPORT

OF

PROGRAM LEARNING OUTCOMES ASSESSMENT
Department:
Travel and Tourism

Program (Degree):
Travel and Tourism (TNT)

	Type of Degree:
	X
	AAS
	
	  
	AA
	
	  
	AS
	
	  
	ATS
	
	  
	AIS


Chairperson:
Steve Cornelius

Date: April 8, 2004 
Person(s) Interviewed:
Julie Saluke (Coordinator), Melody Bookwalter, Sandy Walther 


I.
Program Curriculum:  A description of the basis for the program curriculum (i.e., how it is derived and validated).  Include accreditation organizations, advisory committees or external groups that influence curriculum.  Describe curriculum review activities including the review of course master syllabi.*

The program began in 1990 and had major curriculum revisions in 1995 and again in Fall 2001.  Advisory committee members, capstone students, graduates’ focus group, and instructors provided feedback that assisted in the revisions.  Data from the internship, on-site visits with students and managers, along with the internship reports were reviewed for suggestions.  After reviewing all data, the curriculum and outcomes were revised as needed.   Program outcomes and supporting curriculum reflect the Fall 2001 revision along with additional changes completed since the revision in 2001. 

TNT is in process of reviewing Master Course Syllabi again to check for possible adjustments, campus alignment and confirm current items. 

The TNT Advisory Committee reviews curriculum and provides input on a regular basis. The Advisory Board members are comprised of managers from the following travel sectors: airline, travel agency, travel Industry consultant, visitor and convention bureau, hotels, travel industry societies/organizations and tour operator.  Board activities for the 2002 through 2004 years focused on curriculum review, status of the travel industry discussions, skill needs and interfacing with students.  

The TNT program continues to be licensed by The Travel Institute, formerly the Institute of Certified Travel Agents (ICTA) and a member of the American Society of Travel Agents (ASTA).  Faculty participate in reviewing and/or facilitation of national standardized certification program materials from ASTA (American Society of Travel Agents) and The Travel Institute, formerly, ICTA  (Institute of Certified Travel Agents).  In addition, TNT serves as evaluator of competencies for a portfolio student at Marylhurst University in Oregon. Also, travel industry materials, Internet bulletins, and web sites are continually being reviewed along with periodicals. 

Quarterly internship on-site visits with outcome composite surveys distributed to faculty serve to update faculty, curriculum and measure student success.  Capstone outcomes and exit survey composites also provide feedback and measurement on the program.  Faculty meetings with graduates and current students also assist in curriculum updates.

TNT serves on a committee for Warren County JVC, who is partnering with the local Otterbein senior home, to create a “lab” opportunity for hospitality, nursing, audiovisual and travel and tourism students with the goal being a creation of a small convention center on premises for community usage. 


II.
Program Learning Outcomes:  A description of what you intend for students to know (cognitive), think/feel (affective), or do (psychomotor), when they have completed your degree program.  A suggested manageable number of outcomes should be in the range of five to ten.  Describe Program Learning Outcomes review activities.*

The Learning Outcomes are in review for possible adjustment. During the review, TNT will be working to align with the General Education committee’s recommendations, the Business Division’s BAN committee as well as Travel Industry standards.  There have been no changes to the program outcomes since the last program review cycle.  Course changes are reflected in the chart below. 

An entry-level graduate with an Associate of Applied Science Degree in Travel and Tourism from Sinclair Community College should be able to: 

	Learning Outcomes


	Related Courses

	
1.
Read, write, speak and listen effectively.


	ENG 131, 132; FRE, GER, SPA, JPN; COM 206, 287; TNT 102, 106, 108, 130, 131, 201, 202, 210, 215, 250, 278; General Education Elective



	
2.
Apply mathematical skills appropriate to travel and tourism occupations.


	MAT 105; TNT 104,108, 109,114, 123, 202, 215, 225, 278

	
3.
Exhibit positive attitude and work habits in travel and tourism occupation.


	MAN 105, 201; PSY 105; TNT 102, 106, 108, 202, 210, 215, 201, 250, 270, 278; COM 206

	
4.
Demonstrate proficiency on reservation computer system at entry-level occupational standards.


	BIS 160; TNT 122, 123, 224, 225, 278

	
5.
Exhibit a knowledge of current literature and source material in National and International travel and tourism industry.


	TNT 100, 108, 109, 112, 114, 130, 131, 201, 202, 250, 278, 297

	
6.
Practice human relations and sales skills on the job and in other interpersonal situations.


	MAN 105, 201; BUO 105; MAR 201; TNT 102, 106, 122, 123, 130, 131, 201, 202, 210, 224, 225, 250, 278

	
7.
Demonstrate ability to book a traveler’s itinerary using more than one means of transportation and going to more than one destination.


	TNT 104, 108, 122, 123, 224, 225, 278; MAR 201

	
8.
Identify the legal and ethical issues in travel and tourism industry.


	TNT 104, 201, 202, 210, 215, 278, 297

	
9.
Demonstrate an understanding and appreciation of the culture and society, which contributes to our economic well being.


	TNT 100, 112, 114, 130, 131,201, 278, 297

	10.
Display an understanding of principles of management in travel and tourism industry.


	ACC 111; MAN 105, 205; TNT 202, 210, 215, 278

	11.
Develop an appreciation for cultural/historical influences and trends that shape our society.
	HUM 115; TNT 114, 130, 131, 201, 215, 278, 297



III.
Assessment Method(s):  A measurable indicator of success in attaining the stated learning outcome(s).  The methodology should be both reliable and valid.  Please describe in detail.
a.
Formative Assessment Method(s) and Description: a measurable indicator of student in-progress success in attaining the stated learning outcome(s).

Course sequences of TNT 112-104-114, 122-123 and 224-225 and 250 provide a series of course-by-course assessment and end-of-sequence assessments.  Courses, 122-123-224-225-250 courses emphasize use of the computer for various tasks using the Sabre reservation system, the Internet and MS office, which continue to challenge students as they progress through the program.   In TNT 104-112-114, students work through a situation and make decisions as well as resolving travel scenarios.  In TNT 122-123, students build a passenger reservation record, make changes to the original record and simulate a one-on-one meeting to experience making changes communicated orally by a client.  In TNT 224-225, students experience more complex travel situations such as dealing with currency conversions and making reservations for hotels and rental cars.  TNT 102 incorporates additional role-play.  TNT 106 includes resume and personal statement creation.

TNT 215 requires a business plan and TNT 202 a marketing plan.  This provides the students with thinking and organizational skills.  The marketing and business 
plans are presented formally, using samples and visual aids, to an investor or banker in order to simulate a real-world experience.  Most recently, Fall Quarter 2003, the TNT Advisory Committee reviewed the student’s business plans, asked questions, provided feedback and compliments on the plans presented to the committee.  TNT 201 and 210 require a total of five sales presentations. 

Mid-point assessment in TNT 250 provides an opportunity for students to utilize skills acquired in TNT 100, 102, 104, 108, 109, 112, 114, 122, 123, 130, 131, and MRK 201 in practical sales scenarios.  The goal of TNT 250 is to provide a mid-point assessment of skills while enhancing students’ sales skills. The creation of this course was reflective of outcomes from capstone and other assessment tools. The program plans to seek a feasible method to measure TNT 250 assessments against the TNT 278 Capstone.

My.Sinclair.edu, the web portal, usage is being implemented in TNT courses to be utilized to survey and assess student skills.  TNT 114 and 250 students complete a pre-test in a survey mode to provide the faculty feedback on the knowledge levels of the class to gain a base point to begin material.  TNT 112 and 114 has incorporated self–assessment exercises on airport code knowledge to provide a tool for students to self-assess their knowledge prior to testing.  TNT 250 has incorporated assessment survey for faculty feedback during quarter. 

TNT courses have a standardized instructor guide, student review guide, and final comprehensive examination.  Standardization of curriculum, texts, and examinations increases consistency for all students and provides a valuable quality control method. 

b.
Summative Assessment Method(s) and Description: a measurable indicator of end-of-program success in attaining the stated program learning outcome(s).

Summative assessment is conducted via a structured internship experience and the capstone course, TNT 278.  The internship experience, TNT 270, provides fifteen hours per week at an appropriate work site, under the supervision of an on-site manager.  The TNT department works in cooperation with the Cooperative Education Office. New forms are in place for the internship. Two of the component forms are both evaluations by the worksite manager; a mid-term student evaluation as well as end of quarter evaluation including a short essay. Feedbacks from both forms are reviewed with both internship manager and student with the faculty instructor during the worksite meeting.  The worksite meeting provides more in-depth discussion on performance strengths and/or areas for improvement.  This meeting also provides time for travel industry trends, skill needs and changes to be gathered by the faculty via the creation of a survey composite from all internship sites and then distributed to the entire TNT faculty.   

TNT 278, the capstone, was developed using the Learning Outcomes for TNT.  The TNT Capstone includes simulation of office practice in the travel industry, case study, and journalizing. Students are challenged to gather material from all available sources, except the instructor, for the assessment activities. Oral competencies comprise 80% of the capstone activities; written materials, 20%.  During the Capstone, areas emphasized throughout the program (specifically oral presentation
skills, use of visual aids, reservation processes, preparation, management issues, including ethics and delivery of a travel package to the client) are assessed; the Capstone has no instruction or new content.    Oral assessments are completed and followed by students self-assessing their own performance along with receiving feedback from the faculty.  Both student and faculty assign a score to the student’s performance individually. This process is in support of continued self-assessment skill development by the student and mentoring opportunity for the faculty. 

Web portal assignments are newly incorporated into Capstone are used to capture composite responses and a journal provides student feedback as to their preparedness for each assessment activity throughout the Capstone (TNT 278). The web portal provides a composite package for review by the department.

The Travel Institute and ASTA offer the Travel Agency Professional (TAP) test. The TAP test is changing its focus and name; it is available to students as an option.   We are hopeful that a future test will become a better match, with a broader focus; however, at this time, The TAP test is not an exact match for competencies in the TNT program, since the program emphasizes content other than travel agency operation.  TAP testing cost is $90.  Results of the test are confidential and Sinclair would not be able to acquire test results for individual students.  In addition, other industry employees and non-students use Sinclair’s test site, which affects test results at this site. However, it would provide a national level of assessment for our students.  Students are encouraged to take the TAP test.


IV.
Results:  A description of the actual results of overall student performance gathered from the summative assessment(s). (see III.b.)
Feedback is excellent from internship site managers.  Summary information indicates that student performance levels are high.  SCC students who are hired have very high work ethics and perform exceptionally well at the entry level.  Student performances in internships have been very successful.  Oral communication skills are extremely important for TNT students to be successful in the work place.  The program continues to emphasize skill development in that area.

The Travel Industry outlook for 2004 is positive overall. 9/11 and the economy in general, dampened employment opportunities as the travel industry took this “business lull”, basically as an opportunity to reinvent themselves to a certain extent. However, some travel businesses are still contacting the department about hiring graduates and undergraduates.  This is in addition to those that contact career planning and placement.  

Student feedback in response to the summer of 2003 lab update is very positive; it has greatly enhanced their learning experience. Lab usage for “drop in” has increased substantially as well. (In order to transition with the travel industry, TNT’s lab, 13-424, was transformed to a web-based travel reservation system, Sabre, along with adding a multi-media podium in the lab in TNT lab. Having a web-based travel reservation computer system, Sabre, provides opportunities that are seldom found in travel industry training programs.  The Advisory Committee feels very strongly about the need to have a live system.  Brian Borg, Analyst for American
 Airlines in Dallas, TX OK advised faculty that the Travel and Tourism program is on the cutting edge in training.)  We have incorporated new activities in TNT 122,123, 224 and 225 to enhance reservation skills, Internet research skills along with customer service skills and will continue to enhance this area.  
Internship site managers provided the following comments about TNT interns Summer 2002 through Fall 2003:

· Intern was always quick and pleasant- available for any task, no matter how menial, very open to suggestions and willing to work.

· Intern was very bright and talented and will do well in whatever endeavor is pursued. It has been a pleasure to have this intern. The intern will be truly missed!

· Intern’s knowledge of diving related travel has expanded a great deal since she started working for me. Manager suggested intern learn more about particular diving sites at the dive destinations. Intern was a great asset to the business and was a pleasure to work with.

· Intern was very conscientious. Student was extremely dependable and always eager to please.  We greatly appreciated intern help and assistance.

· This intern was an enthusiastic cast member who clearly has a passion for learning.  The student has a strong work ethic that was used to get he job done right and accepted feedback as constructive and productive.

Institutional Planning and Research (IPR) conducted a graduate survey of all Sinclair graduates from the 2001 Academic Year; only five TNT graduates responded and a report was created.  The page in relationship to the program learning outcomes showed some slight gaps between importance and satisfaction; therefore, the results will be incorporated into the review of the TNT program outcomes along with discussions on how TNT and supporting departments, such as ACC, MAT, and MRK etc support the program outcomes. IPR is in the process of another graduate survey (Spring 2004).  Last year not enough responded to create an analysis and plans are to add this year’s results as well.


V.
Analysis/Actions:  From analysis of your summative assessment results, do you plan to or have you made any adjustments to your program learning outcomes, methodologies, curriculum, etc.?  If yes, describe.  If no, explain. 

The Internet and Technology along with Travel Industry reengineering continues to drive curriculum changes.  Changes are made based upon assessment results from, mid-point assessment, the capstone course, other assessment tools, internship managers’ input, students, graduates, advisory committee, industry trends and faculty.

Over the summer of 2003, the TNT lab, 13-424, was transitioned to web-based Sabre with network, Internet capabilities and a multimedia podium using funds from the 2003 Technology Grant.  This allows current travel industry reservations, Internet research and comparison activities.  The multimedia podium allows for showing of the Sabre system, the Internet, PowerPoint presentations, etc. on large screen during class.

TNT 250- Sales practicum was created as a result of the outcomes of the capstone course during our last program revision, effective FA01, to enhance sales skills, provide a mid-term assessment and provide opportunities in meshing and using the skills acquired in the first, second, and third quarters. This course has now operated the review of faculty and student feedback is in process.   

Outcomes of the Capstone have continued to provide feedback to assist us in making adjustments in TNT courses.  As a result of Capstone assessments, the department is in the process of discussions regarding students’ presentations and written materials prepared by students throughout the program and anticipate modifications will result as the review progresses. 

In addition, the department plans to review its Oral Sales Presentation Checklist being used in all TNT courses that require a sales presentation (which was developed using the General Education Checklist) to seek to enhance the objectivity of the scoring to be able to use it as a better comparison assessment tool. At this point, scoring is quite subjective by the faculty member and the student as sales presentation performance form is scored.  (Each student is required to self-assess each oral presentation/activity upon completion.   The student must provide their positive aspects and areas to improve and what they should do to improve.)   

In conclusion, TNT is seeking a more holistic approach to the student development and assessment.  The department is initiating a review of its program learning outcomes for possible adjustment. The plan is to align with the General Education campus subcommittee competencies outcomes, IPR survey results and the Business Division BAN committee on assessment along with any changes in the Travel and Tourism industry standards.  


VI.
General Education:  Are you using any tool(s) to assess any of the three primary general education outcomes* (communication, thinking, values/citizenship)?  If so, describe.
Faculty have been provided with general education checklist information and are encouraged to use this material to assess written and oral communication skills. 

Also, faculty are provided the results of IPR surveys to see where students feel importance and satisfaction lies in the Program outcomes, one of which focuses on ethical issues in the travel industry. This will be discussed during our Program Outcomes review. (2001 IPR report stated 1-point gap (1-7 scale) between importance and satisfaction from the 5 total respondents on ethical issues).

The TNT Capstone engages and supports communication, thinking and community via the “pretend” clients each student must find and serve during the course.  The student must serve the client with no input from the facilitator.  Each “pretend” client provides feedback on his or her impression of the service the student provided. Again, the student assesses their performance throughout the Capstone course.

a. Where within the major do you assess written communication?  Describe the assessment method(s) used. Describe assessment results if available. 

Writing is reinforced through the curriculum with various assignments.   Case studies and papers/reports are required in TNT 100, 102, 106, 114, 130, 131, 201, 202, 210, 215, 250, 278 and 297. 

Department discussions have initiated measurement/grading of written reports, especially in TNT 250 (midpoint assessment) to be able to compare and see trends between this course and the Capstone and to answer the assessment questions, “How do we know they are progressing?”   

b. Where within the major do you assess oral communication?  Describe the assessment method(s) used. Describe assessment results if available. 

Various types of oral business travel presentations linked to research in sales, marketing and management topics are incorporated throughout the program.  Oral presentations are required in TNT 100, 102, 109, 130, 131, 201, 202, 210, 215, 250, 278, and 297. PowerPoint presentations are encouraged. 

TNT department has held initial discussions on creating more objective, manageable, measurement/grading tools to assess oral activities, especially in TNT 250 (midpoint assessment) to be able to compare and see trends between this TNT 250 to TNT 278 Capstone and to answer the assessment question, “How can we document that they are progressing?”   

The oral sales presentation checklist and all Capstone assessments require the students to verbally assess themselves with the facilitator during one-on-one sessions throughout the course.  

Collaborative learning is practiced through teamwork and process education within TNT classes.  Rotation of individual roles within each team encourages personal growth.  Roles include Spokesperson, Reflector, Captain and Recorder. Also students engage in role-plays and industry simulations in a variety of TNT courses.

c. Where within the major do you assess thinking?  Thinking might include inventing new problems, seeing relationships and/or implications, respecting other approaches, demonstrating clarity and/or integrity, or recognizing assumptions.  Describe the assessment method(s) used.  Describe assessment results if available. 

Critical thinking skills and problem solving are stressed, as a result of case study simulation of client needs and resolution of simulated management issues.  Teams are provided situations and asked to provide input on application and must determine “why” or “why not” the technique would be beneficial.  Students also create solutions to problems along with listing potential problems they might encounter.  For example, in the first quarter, a student might handle a problem such as the request of a client to carry a pet on an aircraft.  Later in the program, the student would address more complex management personnel issues such as theft
 in the workplace.  A more recent example, with impromptu case studies, such as “Morocco just had an earthquake” that morning; the International class (TNT 114) was addressed as department managers.  They were given the task to come up with a “to do” list of things that they should do to serve clients [for their employees] that were planning on leaving for Morocco in three days. Students were able to come up with a strong list.

In their management situational case studies, students must create two possible solutions for each case, provide their reasoning, show anticipation of the employees’ responses, and indicate where the situation would be discussed. Next the student selects one of the two solutions given and advised the reason(s) to support their selection of handling the situation. 

The My.Sinclair.edu –web portal activities provide for self-assessment of skill levels provides an additional tool for self-assessment reinforcement.  The department is also incorporating more student-based assessment within the program to better prepare students to continually evolve into better employees and experience positive growth on a personal level.  The Process Education Reflector role assists in developing thinking skills through the Reflector’s assessment of the team's performance.  Teams are also given scenarios and must reflect on why and how the situation can affect the outcome of the transaction.  

d. Where within the major do you assess values/citizenship/community?  These activities might include behaviors, perspective, awareness, responsibility, teamwork, ethical/professional standards, and service learning or community participation.  Describe the assessment method(s) used.  Describe assessment results if available. 

Implemented in fall quarter of 2003, first quarter students in TNT 112 piloted a simple but effective exercise on ethics and integrity on both personal and professional workplace levels. This activity defines ethics and integrity along with looking at positive and negative personal and professional ethics and integrity actions.  The students are also asked to think about and discuss their feelings about these two and reflect on their personal profile and take an opportunity to think about making adjustments as they begin their walk to becoming a travel professional.  Ethics are also addressed in several areas throughout the program.   

The TNT internship provides opportunities for students to view how different businesses are either engaged or disengaged with the community.  Also the student reports provide an avenue for students to reflect on themselves, the workplace, and their education.  The report includes reflection on how a company's philosophy of operation can affect them along with how an employee's interaction affects an operation.

TNT courses incorporate teamwork problem-solving activities that involve ethical issues that might be faced in the travel industry. In addition, students learn about inequities in the workplace, in reference to team accomplishments; are sometimes a result of unequal effort by the team members.


VII.
Recommendation(s)/Comment(s):
     
*
Note:
The oral communication checklist and the written communication checklist developed by the General Education Committee were adopted for college-wide use during the 1997-98 academic year by Academic Council.  Thinking Guidelines developed by the General Education Committee are being piloted by faculty during the 1998-99 academic year.
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	TRAVEL AND TOURISM     
A.A.S. (Associate in Applied Science) Degree

(100 Total Credit Hours)


	Effective Date:

Fall 2001

	
NOTE:
You may obtain this program through the In-Touch Kiosk, Personal Records/Degree Audit.


CAUTION:
To ensure the application of your coursework to the appropriate degree or certificate, please consult a Business Academic Counselor.
	Hours Required
	Hours Completed

	FIRST QUARTER
	
	
	

	 TNT 100
	Introduction to Travel and Tourism
	3
	

	 TNT 112
	Domestic Air Travel
	3
	

	 TNT 130
	Destinations I
	3
	

	 MAT 105
	Business Mathematics or MAT 116
	4
	

	 BIS 160
	Introduction to Word, Excel & PowerPoint  or  BIS 119 PC Applications-MS Works  or **  (see list below)


	3
	

	
	TOTAL
	16
	

	SECOND QUARTER
	
	
	

	TNT 104
	Tariff and Ticketing North America
	3
	

	TNT 108
	Accommodations, Cars, Tours & Rail
	2
	

	TNT 122
	Airline Computer I
	3
	

	TNT 131
	Destinations II
	3
	

	ACC 111
	Accounting I
	3
	

	ENG 131
	Business Communications I  or  English 111
	3
	

	
	TOTAL
	17
	

	THIRD QUARTER
	
	
	

	 TNT 102
	Travel Sales and Telephone Techniques
	1
	

	 TNT 109
	Cruise Line Sales
	2
	

	 TNT 114
	International Travel 
	3
	

	 TNT 123
	Airline Computer II
	2
	

	 ENG 132
	Business Communications II  or  English 112
	3
	

	 MRK 201
	Marketing I
	3
	

	 COM 287
	Effective Listening
	3
	

	
	TOTAL
	17
	

	FOURTH QUARTER
	
	
	

	TNT 224
	Advanced Computer I
	2
	

	TNT 250
	Travel Sales Practicum
	3
	

	COM 206
	Interpersonal Communications
	3
	

	MAN 105
	Introduction to Business  or  MAN 205
	3
	

	Elective
	Foreign Language
	3
	

	PSY 105
	Survey of Psychology  or  PSY 121
	3
	

	
	TOTAL
	17
	

	
	
	
	

	FIFTH QUARTER
	
	
	

	 TNT 106
	Employment Guidelines for the Travel Industry
	1
	

	 TNT 201
	Tourism for the Travel Industry
	3
	

	 TNT 215
	Managing A Travel Agency
	3
	

	 TNT 225
	Advanced Computer II
	2
	

	 Elective
	Career elective ***  (see list below)
	3
	

	 TNT 270
	TNT internship
	3
	

	 Elective
	Foreign Language
	3
	

	 
	TOTAL
	18
	

	SIXTH QUARTER
	
	
	

	 TNT 210
	Management of Travel Sales Personnel
	3
	

	 TNT 202
	Marketing for the Travel Industry
	3
	

	 TNT 278
	Travel and Tourism Capstone
	3
	

	 HUM 115
	International Environments Culture & Business
	3
	

	 Elective
	General Education Elective*
	3
	

	
	TOTAL
	15
	

	
	**  Choose from BIS 160, 119, or M41, M51, M61, M70 to equal 3

     credit hours
	
	

	
	***TNT 297, HMT 105, HMT 210, AVT 105,  BUO 105, COM 211 or HIS 218
	
	


Travel and Tourism Catalog Course Listing

TNT 100
Introduction to Travel & Tourism

3 Cr. Hrs.


Overview of terminology, concepts, and specialized fields that comprise the travel and tourism industry including job opportunities.
Prerequisite: DEV 065, 085, 110 or equivalents


TNT 102
Travel Sales & Telephone Techniques

1 Cr. Hr.

 Methods and standards for effective travel industry sales practices.


Prerequisite: Take TNT-100 


TNT 104
Tariff & Ticketing: North America

3 Cr. Hrs.


Airline tariff interpretation, fare calculation/rating, transportation taxes, rules, and procedures for ticketing.


Prerequisite: Take TNT-112 MAT-105 TNT-100 


TNT 106
Employment Guidelines for Travel Industry

1 Cr. Hr.


Job search techniques applied to travel and tourism industry including resume preparation, application and interviewing for a job.


Prerequisite: Take TNT-100 


TNT 108
Accommodations, Cars, Tours and Rail

2 Cr. Hrs.


Study of research and reservation process for accommodations, car rentals, tours, and rail transportation.


Prerequisite: Take TNT-100 


TNT 109
Cruise Line Sales

2 Cr. Hrs.


Study of research, reservation and sales process for the cruise industry worldwide.
Prerequisite: Take TNT-100 


TNT 112
Domestic Air Travel

3 Cr. Hrs.


Survey of the domestic airline industry, domestic airline and city codes, airline terminology, aircraft types, major reference guides, reservation ethics and map location of major North American airports.


Prerequisite: DEV 065, 085, 110 or equivalents


TNT 114
International Travel

3 Cr. Hrs.


Survey of the international airline industry, including international airline codes, fares, ticketing, and foreign documentation requirements. Map location of major cities and airport codes in Europe, South America, Middle East, Africa, South Pacific.
Prerequisite: Take TNT-104 TNT-112 


Travel and Tourism Catalog Course Listing
Continued 

TNT 122
Airline Computer I

3 Cr. Hrs.


Airline reservation system focusing on availability, space confirmation, and passenger record building. Two lecture, two lab hours per week.


Prerequisite: TNT 100, TNT 112 and one of BIS 160, BIS 119 orBIS M41, M51, M61, M70 or equivalent


TNT 123
Airline Computer II

2 Cr. Hrs.


Airline computer reservation system, including fare quotes and itinerary pricing; creating modifying, and searching for applicable fares.


Prerequisite: Take TNT-104 TNT-122 


TNT 130
Destinations I

3 Cr. Hrs.


Tourist destinations in North America, Central and South America, the Caribbean and Bermuda, and the methods of selling these destinations.



TNT 131
Destinations II

3 Cr. Hrs.


Study of tourist destinations in Europe, Africa, the Middle East, Asia and the Pacific, and the methods of selling these destinations.



TNT 201
Tourism for the Travel Industry

3 Cr. Hrs.


Problems, issues, and trends in the travel industry.


Prerequisite: Take TNT-114 TNT-122 


TNT 202
Marketing for the Travel Industry

3 Cr. Hrs.


Overview of an annual plan for a travel agency which includes units on advertising, marketing, sales, personnel, facilities, and other operational incomes and expenditures.
Prerequisite: Take TNT-102 TNT-108 TNT-114 TNT-122 


TNT 210
Management of Travel Sales Personnel

3 Cr. Hrs.
Supervisory techniques for travel agency staff emphasizing communication, selection, and professional development.


Prerequisite: Take TNT-102 TNT-108 TNT-114 TNT-122 


TNT 215
Managing a Travel Agency

3 Cr. Hrs.


Managerial and financial aspects of agency operations, including internal flow and impact of external factors on successful management.


Prerequisite: Take TNT-102 TNT-108 TNT-114 TNT-122 


TNT 224
Advanced Airline Computer I

2 Cr. Hrs.


Airline reservation system including hotel accommodations, cars, and client profiles. One lecture, two lab hours per week.


Prerequisite: Take TNT-108 TNT-123 


Travel and Tourism Catalog Course Listing
Continued

TNT 225
Advanced Airline Computer II

2 Cr. Hrs.


Application of airline computer reservation system beyond airline, car, airfares, hotel, and client profiles. Airline computer reference systems and other travel reservation capabilities. One lecture, two lab hours per week.


Prerequisite: Take TNT-123 TNT-114 


TNT 250
Travel Sales Practicum

3 Cr. Hrs.


Study and application of advanced sales techniques which apply to the travel industry.
Prerequisite: TNT 100, 102, 104, 108, 109, 112, 114, 122, 123, 131, MAR 201


TNT 270
TNT Internship
R
1-6 Cr. Hrs.


Students earn credits toward degree requirements for work learning experience. Students already working may apply to use that experience to meet internship requirements. Students establish learning outcomes and prepare reports and/or projects.


Prerequisite: EBE departmental approval


TNT 278
Travel & Tourism Capstone

3 Cr. Hrs.


Assessment of achievement by Travel & Tourism degree students in attaining program outcomes by employing reflective learning through demonstration of related principles and practices.



All TNT degree required courses or special department permission

TNT 297
Special Topics
R
1-3 Cr. Hrs.


Topics within the program but not covered within existing courses; opportunities for non-traditional learning. One to three lecture hours per week.



Permission of instructor

Travel and Tourism 

Department Members and Contribution to Department Goals
	Julie Saluke / Program Coordinator

· Current link to the industry as Director, for Carlson Leisure Group of Carlson Companies headquartered in Minneapolis, MN (35+ years of industry expertise)
· TNT Program Administrative and Supervision responsibilities

· Marketing program

· Inter-campus Interface

· Campus Committee involvement

· Curriculum/Assessment/text selection activities
· Instructional Responsibilities
· Member of Industry Associations

· Interface with outside campus stakeholders
· Community interface with high school linkage

· Support campus initiatives in curriculum, assessment, policy etc.

	Rene’ Anderson / Administrative Assistant

· Supports Program Coordinator 

· Supports Faculty
· Administrative duties

· Assists with recruitment

· Produce and distribute market mailing

· Responsible for Student Worker

· Participation in training to remain current of campus policy and software, etc.



	Sandra Walther / Faculty

· Instructor

· Assessment Activities

· Updates and creates curriculum
· Participate in TNT Advisory Committee meetings

· Remain current in the industry 

· Responsible for maintaining multi-media and Sabre in room 13-424

· Review textbooks and assist in selection

· Maintain current inventory of travel brochures for student and instructor reference

· Remain current in the use of technology
	Melody Bookwalter / Faculty

· Instructor

· Assessment Activities

· Updates and creates curriculum
· Assist students with academic issues

· Continuous updates of technical and marketing innovations to pass on to students

· Remain current in the industry 



	Student Worker

· Supports Administrative Assistant
	


Travel and Tourism 

Program Award 
Five year Travel and Tourism Program Scholarship Grant Awarded

National Tourism Foundation created a new scholarship for Ohio colleges last year. Ten other two and four year Ohio colleges and universities were invited to submit a proposal to bid for the five-year scholarship grant.  The scholarship is awarded on a yearly basis beginning in 2004. Travel and Tourism was selected for this five year grant! [2005-2008]

Student Awards and Recognition

National Tourism Foundation Ohio Scholarship 2004/2005 academic year

See information above: TNT  2004/2005 Recipient: Ms. Christin Fitch
Milton A. Marks Travel Scholarship Endowment with Sinclair Foundation
The purpose of the Milton A. Marks Travel Scholarship is to reward Travel and Tourism majors who have demonstrated excellence in the pursuit of their Travel and Tourism degree. TNT 2004 Recipient: Mrs. Lindsay Stacy
(IATAN) International Airlines Travel Agent Network Foundation Scholarship



The IATAN Foundation is a non-profit organization devoted to promoting education in the travel industry.  TNT 2004 recipient: Mrs. Wenwa Lieh
Ohio Travel Association Scholarship


The Ohio Travel Association Scholarship Grant fosters the travel and tourism/hospitality related education of an Ohio student and promotes professionalism within the industry. TNT 2004 recipient: Ms. Lindsey Stacy


YMCA Employee of the Month - Preble County 

Pamela Sparkman Travel and Tourism graduate during her internship as an employee in membership services.
Travel and Tourism 

Noteworthy Department, Faculty and Staff Activities

Department
· National Tourism Foundation Ohio Scholarship five year grant.  Travel and Tourism was specially selected out of nine other four and two-year Ohio universities, i.e. Bowling Green and Ohio State, and community colleges based upon our proposal.  (2004-2008)
· Contacted to assist Marylhurst University in Oregon to handle portfolio evaluations for the travel industry employees in their area
Julie Saluke, Program Coordinator

· Advisory Committee Member for Rentalbay.com

· Platform Advisory Committee for National Test creation for The TAP Test with The Travel Institute and The American Society of Travel Agents

· Site Supervisor for the National TAP Test

· Guest Speaker for Travel Industry Career Day presentations at greater area schools, including Marion, Jamestown and Springfield, OH.

· Participation in national industry specific surveys
Sandy Walther, Faculty

· Invited to evaluate portfolio for a student at Marylhurst University

· Proctor for The Travel Institute in Wellesley, MA 
Melody Bookwalter, Faculty

· Involvement with the Sinclair Community College’s Speaker Bureau

· Proctor for The Travel Institute in Wellesley, MA 
Rene’ Anderson, Administrative Assistant

· Proctor for The Travel Institute in Wellesley, MA 

Candice Reed, Student Worker

· Recipient of the NIA award winter 2005

· Student Government Operations’ Manager 

· ABLE Youth Leadership

· Sinclair Community College’s Choral Club

· African American Culture Club
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