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CONVERSION REPORT


APPLICATIONS TO REGISTRATIONS (NOV 1 AUDIT)


ALL COLLEGE PROGRAMS


FALL INTAKE: 2007 - 2011


43107 - CHEF TRAINING


App.
2009


Reg.
2009


Conversion
 Ratio


Program:


App.
2010


Reg.
2010


App.
2007


Reg.
2007


Conversion
 Ratio


App.
2008


Reg.
2008


Conversion
 Ratio


Conversion
 Ratio


Conversion
 Ratio


App.
2011


Reg.
2011


361 76 5:1 4:1ALGONQUIN 381 76 5:1296 5:169 349 76 399 86 5:1


122 12 10:1 8:1CANADORE 118 19 5:1109 6:113 131 25 109 13 8:1


0COLLÈGE BORÉAL 00 12 35 12 3:1


132 16 8:1 6:1CONESTOGA 164 25 7:1153 7:124 146 22 190 31 6:1


0DURHAM 0 4:10 133 33 201 42 5:1


356 89 4:1 5:1FANSHAWE 434 70 7:1434 6:188 435 65 466 53 9:1


146 27 5:1 5:1FLEMING 150 31 5:1152 5:131 152 33 160 31 5:1


975 194 5:1 5:1GEORGE BROWN 1058 234 4:11021 5:1219 1085 246 1256 254 5:1


180 41 4:1 5:1GEORGIAN 269 54 5:1236 5:150 279 60 287 57 5:1


286 34 8:1 9:1HUMBER 394 43 9:1451 9:149 483 54 553 55 10:1


68 17 4:1 3:1LA CITÉ COLLÉGIAL 87 18 3:173 5:127 83 24 96 16 6:1


98 19 5:1LOYALIST 90 16 14:186 6:1 97 7 82 22 4:1


646 153 4:1 5:1NIAGARA 688 155 5:1689 4:1151 745 161 741 183 4:1


54 12 5:1 4:1SAULT 60 16 4:160 4:117 73 18 59 10 6:1


209 54 4:1 4:1ST. CLAIR 234 69223 3:153 4 0


113 23 5:1 4:1ST. LAWRENCE 99 6 9:1104 17:125 119 13 119 9 13:1


3746 767 5:1 5:1 4226 832Total 4087 5:1 5:1816 4326 837 4753 874 5:1


Prepared by Fleming Data Research (07-2012)


Registration data obtained from the Program Counts by Applicant Type Report (RPT0050P) in the OCAS Reporting and Analytics Cube December 7, 2011 .


Some programs/colleges may not be included because they were missing MCU codes in the OCAS dataset


Application data obtained from OCAS College Count Cube October 19, 2011
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Prepared by Fleming Data Research (07-2012)


Registration data obtained from the Program Counts by Applicant Type Report (RPT0050P) in the OCAS Reporting and Analytics Cube December 7, 2011 .


Some programs/colleges may not be included because they were missing MCU codes in the OCAS dataset


Application data obtained from OCAS College Count Cube October 19, 2011
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STRICTLY CONFIDENTIAL



APDC/ASA EXECUTIVE SUMMARY TEMPLATE 

FOR PROGRAM REVIEW





		SUBJECT:

		School of Justice and Business Studies 

Program Review Report 



		 



		PROGRAM 

		Chef Training & Culinary Management





		PRESENTED BY:

		Jim Drennan



		ACTION:

		For Discussion / Information  









SOURCE



•	Fleming’s Quality Assurance Process (College Policy 2-207)

•	ASA Committee mandate (Board Policy 1-102J) to conduct reviews of existing programs of instruction on an ongoing basis, subject to current regulation, legislation and policy directives





PROGRAM STRENGTHS



NOTE: The Chef Training and Culinary Management Programs are being reviewed concurrently as they are part of the same Ministry Program Standard. Chef Training refers to the one year Fleming College Certificate, while students who continue on to complete the second year receive an Ontario College Diploma in Culinary Management. 



The Chef Training and Culinary Management Programs at Fleming take much of their strength from being a part of Fleming’s business school (The School of Justice and Business Studies). This connection to the business programs translates into curriculum that is about so much more than the applied skills of cooking. Our graduates enter the workplace with a business acumen that sets them apart from graduates of other colleges. This strength is also borne out in our connections to other business programs that are connected to the hospitality industry such as Hotel and Resort Management.  



As a relatively small program, our students also benefit from small lab sizes and a high faculty to student ratio. This means that we can offer a personalized approach within a collaborative learning environment, develop individualized learning plans, and provide our students with high levels of support when needed. Our on-campus restaurant, Fulford’s, provides the culmination of applied learning opportunities, and, while applied learning in culinary based programs is, by necessity, more expensive than other programs, it also provides our students with real-world, hands-on experience both in the kitchen, and in the front of house. The restaurant also provides an opportunity to generate revenue (e.g. “Corner on Sixth” for lunches to-go, and kitchen door off-sales). The program intends to devote time to generating a focussed plan in order to increase revenue. 



Another significant strength of our programs is the fit with Fleming’s core value of sustainability. As a college that is geographically located within an area with a rich farming and food production history, we are able to embrace the principles of farm to table cooking—a trend that is gaining significant momentum in the industry at large. We foster and support excellent relationships with a wide range of local providers, from independent farmers to food manufacturers with a long record of community involvement.



Fleming’s Chef Training and Culinary Management programs are, by their very nature, well connected to the community. From sourcing food supplies to participating in fundraising events, our faculty and students are some of the most familiar Fleming faces.





PROGRAM CHALLENGES



Facilities

A significant challenge facing our programs currently is facilities. Many colleges are pouring investment dollars into updating culinary facilities (Durham College is preparing to open a new culinary facility in Fall 2013, while Niagara, George Brown, Humber and Georgian have all recently had significant upgrades.) While our facilities have been rebuilt, compared to the recent upgrades at our competitor colleges, our facilities would be viewed as inferior. As a result of our limited facilities, we are unable to include student semester fees which are intended to offset food costs, as is common practice by many larger college culinary programs.  

Enrolment

In a time when students so often make choices for their academic future based on the “bells and whistles” offered by a program, our concern is that our already declining enrolment—another challenge we face—will suffer without consideration being given to our physical learning environments.

Student Issues

Another challenge is the sheer volume of students coming in to our programs who have some form of learning challenge. While we are often able to assist these students through the core vocational courses, the courses connected to generic learning outcomes (Math, Communications, Computers, and GNED) continue to create a barrier to our students’ graduation. This issue is also connected to a third challenge worth mentioning here, our graduation rates, which continue to be frustratingly low.





KPI RESULTS



For the purposes of commentary here, the focus is on the Culinary Management program as this program consistently provided enough survey respondents to support generalizing comments about patterns across multiple years. Appendix 1 contains the original data for both programs. 



KPI 1: Graduation Rate: 

· Though the graduation rate has been below both the college and system averages for the last five years, we are seeing gradual improvement with growth from 36% in 2009 to 52% in 2012. We believe that this improvement is due to ongoing curriculum adjustments made within the program to support students in achieving their Generic Learning Outcomes (Math, Communications, Computers, and GNED). We have made changes to both Math and Computers which has had positive results, and our goal is to continue to work in this way, next with Communications and GNED. 



KPI 2 Overall Employment Rate, 3 Related Employment Rate, 4 Graduate Satisfaction with Generic and Vocational Learning Outcomes, KPI 11 Graduate Satisfaction with Program

· It is difficult to comment on any kind of pattern based on extremely low respondent numbers in both CH and CM program. See Appendix 1, attached, for originating data.   



KPI 8: Student Satisfaction with Learning Experience

· In every year our score, remaining relatively steady between low to high 80s, has been higher or on par with the College score and just below or on par with the System score. It is worth noting that we have seen an increase of 5.5% in the most recent year, from 2011 to 2012. 



KPI 9: Student Satisfaction with Teachers

· In 2007 and 2008, these scores were significantly higher than both the College and the System, but we experienced a slip to below College and System numbers in 2009 and 2010. Since then, however, we see positive growth, with our most recent year’s results putting us, once again, above both College and System scores. 



Please see Appendix 1 for program excerpts from the Key Performance Indicator Summary -  5 Year Historical Overview





STUDENT DEMAND



· The student demand for both the Chef Training and Culinary Management programs is moderate, meaning that our enrolment growth is between 1 and 2.9%, relatively even with the system. 

· Our application numbers remain steady, showing a mean growth rate of 4%, just slightly higher than the system rate of 3%. 



Please see Appendix 2 for program excerpts from the Enrolment Trend Report



COMPETITOR ANALYSIS



· The competitive demand for both the Chef Training and Culinary Management programs is moderate, meaning Fleming’s conversion ratio is 1 above, below, or equal to the system. 

· Our conversion ratio is equal to the system at 5:1 and has been unchanged between 2007 and 2011.

· For the certificate, Boreal had the best ratio in 2011 at 3:1 while St. Lawrence had the lowest at 13:1.

· For the diploma, La Cite had the best ratio in 2011 at 2:1, and St. Lawrence had the lowest at 8:1. 



Please see Appendix 3 for program excerpts from the Conversion Report. 





FINANCIAL ANALYSIS



· The financial analysis for Chef Training is strong, while for Culinary Management, the analysis is weak. This is due primarily to a discrepancy in the funding unit allocation for the one year versus two year program, and while this discrepancy is consistent across the system, it does have a significant impact on our analysis. 

· Chef Training

· Contribution to overhead: 30.8%

· Program Weight: 1.30

· Funding Unit: 1.30

· Culinary Management

· Contribution to overhead: 19.5%

· Program Weight: 1.30

· Funding Unit: 2.20





SUMMARY OF RECOMMENDATIONS



A summary of the recommendations contained within the full report.        



NOTE:  Recommendations should clearly differentiate between those strategies that build upon strengths versus those developed to address any gaps that may exist



Recommendations Building on Program Strengths:



1. Change the name of Chef Training to Culinary Skills 

2. Increase revenue generating opportunities

3. Develop articulation agreement with Holland College

4. Explore the possibilities for the development of a Nutrition Management Post Graduate Certificate as well as an additional stream within the existing program for “Institutional Cook” 



Recommendations Developed to Address Gaps Identified:



1. As the college moves toward the new Skilled Trades Centre, we would ask that consideration be given to the Chef Training and Culinary Programs for space that may be opened up in the main building and upgrade facilities to the standards set by our competitor colleges. 

2. Field Placements need to be reviewed in terms of staffing hours, finding efficiencies, etc. 

3. Work within the GNED policy to support students in successfully completing their GNED requirements (a frequent barrier to graduation). 

4. Work with Communications department to either modify COMM78 to include a hospitality focus, or, develop a new stream for Communications that would be hospitality centred (could be taken by all students in hospitality driven programs).





PROGRAM REVIEW PANEL 



Program Review Panel Meeting Date:



February 5th, 2013





Program Review Panel Participants:

	

	Dean:				Jim Drennan

	Program Co-ordinator:	Steve Benns and Steve Moghini

	Chair:				Deb Holts

	Curriculum Consultant:	Wendy Morgan

	Program Faculty/Support:	Renato Zegarra

	Student Representation:	Neil MacDonald

	External Members:		Terry Merrill, General Manager, Holiday Inn



[bookmark: _GoBack]
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Program Review Self Study Template—Chef Training and Culinary Management



		Indicator



1.0 Industry Trends

		



Summary of Key Findings



		1.1 Sectoral Standards and Industry Trends



Review / discuss:



· New or emergent industry / sector themes or issues that may have a potential impact on program positioning

· Industry / sector issues identified by the Program Advisory Committee 

· Recent labour market data or sector reports

· Recent or anticipated changes in occupational standards, level of entry and credential and / or standards of accreditation 

· Program alignment to labour market and sectoral trends 



		Several trends are emerging that impact Culinary including:

· There is a shifting trend in institutional food services toward restaurant quality meals, and as the baby boomers retire and move into long-term care facilities, institutional cooking will require employees with chef training. 

· The “meals to go” segment of the market has exploded in recent years. As noted by Employment Canada “The trend towards meal to go, especially in groceries and specialty food stores should spur demand for cooks. Growing consumer demand for quick, fresh, and inexpensive meals over higher priced restaurant food means that growth in this occupation will be fairly stable over the forecast period.”[footnoteRef:2] [2:  “6242 Cooks.” Employment Ontario. N.p., n.d. Web. 22 June 2012. <http://www.tcu.gov.on.ca/eng/labourmarket/ojf/pdf/6242_e.pdf>] 


· More Canadians than ever are indicating that they follow some kind of specialty diet, whether for allergies or choice: wheat and/or dairy intolerance or sensitivities, vegan, and vegetarian diet accommodations, etc.

· There is growing popularity in the “locavore” movement where individuals, families, restaurants, and institutions, seek to source foodstuffs that are local and seasonal. 

· HSRDC notes that “This occupation will benefit from the success of the accommodation and food services sector. This occupation will also benefit from the success of domestic tourism, which is expected to stay strong.”[footnoteRef:3] [3:  “Chefs and Cooks (624).” Human Resources and Skills Development Canada. N.p., 31 May 2012. Web. 31 May 2012. <http://www23.hrsdc.gc.ca/occupationsummarydetail.jsp?tid=73>] 




		1.2  Program Advisory Committee Feedback



Review / discuss:



· Key regional issues identified by the Program Advisory Committee that may not have emerged in labour market data

· The Advisory Committee’s assessment of the response, or capacity to respond, to the above issues or trends 



		· Some PAC members noted that there seems to be a “glamorization” of cooking, perhaps due to the rise of popular culinary programming and celebrity chefs. This has led to some students having unrealistic expectations of the industry and Fleming needs to ensure that its graduates are comfortable and willing to work in all areas of the kitchen and not just the more glamorous roles. 

· The PAC has also consistently noted the changing role of institutional cooking in the culinary world. Where previously, culinary skill was relatively limited in institutional cooking, there is now a growing demand for restaurant quality food in many institutional settings, meaning an increasing job market for skilled workers. The PAC has suggested that a move toward formalizing institutional cooking within the Fleming Program could be a distinguishing feature for the program. 



		1.3 Industry Liaison



Review / discuss:



· Program initiatives to maintain involvement with the industry / sector such as field placement supervisions, clinical, faculty renewal, professional learning, other professional affiliations, or community-based projects



		Students are involved in the community including fund raising for student bursaries and are involved with both the food preparation and serving in these venues.









		2.0 Curriculum Development and Framework

		Summary of Key Findings



		2.1 Curriculum Framework

 

Review / discuss:



· The program faculty’s approach to, and philosophy of, teaching and learning



		The faculty supports a hands-on learning approach to proper and safe handling of all duties in both the “back and front of the house.”  



		2.2 Outcomes from Curriculum Renewal



Review / discuss:



· Key outcomes from the Curriculum Renewal processes of the past few years

· Progress to date in implementing the recommendations arising from Curriculum Renewal

· Success of the changes implemented and the means by which they are being evaluated



		· Semester 1—Math 112 shifted to more vocational/applied math to suit learner

· Moved CUL50 from 3rd to 2nd to accommodate student need for additional career planning skills prior to summer job seeking and placements—blended with CUL46 into a front half/back half style course—so, a full semester of career support (portfolio building, guest speakers, industry knowledge, 

· Front 7: more generic toward hospitality	Back 7: specific to culinary industry

· Semester 2—Intro to marketing shifted to a hospitality marketing—using simulation linking all hospitiality students together—culinary and tourism and hotel get to work together

· Semester 2—FLPL94 dropped from 80 to 45 hours—the rationale was that this was too long of a placement this early  in the program and it also allowed the movement of CUL50 into 2nd 

· Core theory—CUL32, 36, 42—1st, 2, 3 respectively—been carefully aligned to one another and learning outcomes—embed apprenticeship learning into these core courses (Red Seal certification) linked theory and labs

· CUL31, 38, 41, 43 (lab and theory combo)

· As requested by PAC, semester 3 overall, revised to ensure transitional planning to applied projects—needed skills for active leaning/problem based learning

· Semester 3—CUL? kitchen operations replaced with HOSP9 Menu planning—similar elements but needed critical element of menu planning—stronger ties to VLOs

· Semester 3 restaurant operations broken into two courses called HOSP49—requested by PAC—focus culinary students on front of house skills—and HOSP50 looks at application of restaurant operations—gateway to applied project in 4th semester. Blend of mandatory and optional modules give students an opportunity to explore areas of particular interest.

· MKTG54, HOSP9, 49 and 50, APST107—future possibilities CUL46 and 50, APST60-61 for hospitality students. 

· FLPL133 was an 80 hour course went to 90 hours—took some hours from first placement—bigger events through the college, etc. management level work. Volunteering shifts in the community can be a part of placement. 

· 4th Semester—two applied projects 60 and 61 replaced with 60 commercial, 61 institutional, and 107 restaurant.—distinguishing feature—institutional work really future trend. 

· Redesign has allowed for an increase in the contribution to overhead—historical numbers speak in favor of program.



		2.3 Curriculum Map



· Review the Program Curriculum Map and discuss the extent to which there is alignment of vocational and course outcomes

· Review / discuss the distribution and progression of Vocational Learning Outcomes, Essential Employability Skills, and General Education themes across the curriculum.

      Submit an updated curriculum map as an attachment.

		See Appendix A







		2.4 Curriculum Sequencing



Review / discuss:



· The extent to which course content, levels of learning, and assessment methodology are successfully sequenced and aligned between courses and across semesters

		



		2.5 Delivery Mode



Review / discuss:



· The primary modes used to deliver curriculum such as lecture, seminar, lab, applied project, field camp and web based or hybrid courses

· The rationale for, and appropriateness of, these delivery modes in relation to program learning outcomes

		Due to the nature of this program, there are many hours of hands-on lab work in the kitchen.  Students also experience the “front of the house” working in the college’s restaurant, Fulfords.  This affords the students practical skills needed to work today in the food and service industry.  New curriculum changes have increased this applied learning with two-week modules where students work in restaurants and food service areas outside of the college.



Several courses are shared with the Travel and Tourism and Hotel and Restaurant Management programs to broaden students’ knowledge and skills in the larger service sectors.



		2.6 Evaluation Methods



Review / discuss:



· The program approach to learning assessment

· The balance and frequency of assessment types across the curriculum and their appropriateness to course / vocational outcomes

		



		2.7 Curriculum and Diversity



Review / discuss:



· Program strategies that support student diversity and promote understanding of diversity, including program culture / climate, curriculum content and approaches to teaching and learning



		







		2.8 Credentials Framework



Review / discuss:



· The Ontario College Credentials Framework and the extent to which the program aligns with the provincial standards

· The program’s current admission requirements and their suitability in relation to program rigour and student preparedness

		This program aligns with the Framework as a four semester diploma program.  The admission requirements are suitable and students that are weak in numeracy and literacy have the opportunity to upgrade these schools during the program.



		2.9 Learning Pathways



Review / discuss:



· Recent or anticipated initiatives that promote student pathways including high school articulations, dual credit, program laddering, dual diplomas, and university transfer, articulations, and partnerships

		









		3.0 Student and Graduate Satisfaction

		Summary of Key Findings



		3.1 Formal Measures of Student and / or Graduate Satisfaction



Review / discuss:



· Key Performance Indicator results for the program with a focus on #s  4, 8, 9, and 11

· Program status and positioning in relation to the KPIs of other programs of a similar type (where applicable)

· Feedback and summary report from Learning Support Services (LSS) summary 

· Themes or issues emerging from a review of course evaluation summaries 







		KPI4: Graduate Satisfaction with Generic & Vocational Learning Outcomes (2010) Of the thirteen respondents, 94% reported satisfaction with learning outcomes.  This was higher than the system and college average of 88%. 

KPI8: Student Satisfaction with their Learning Experience (2010- 47 respondents) 85% of students were satisfied with their learning experience, slightly higher than both the system average of 87% and the college average of 83%.  

KPI9: Student Satisfaction with Teachers (2010- 47 respondents) 79% of respondents reported satisfaction with their teachers, up 6% from the previous report.  System-wide the response average was 80% and college, the response average was 76%.  

KPI11: Graduate Satisfaction with the Program (2008/09- 15 respondents) Graduate satisfaction was 86% which mirrored the system average and was higher than the college average of 83%.



		

3.2 Other Measures of Student and Graduate Satisfaction



Review / discuss outcomes from:



· Student or graduate focus groups 

· Student Advisor observations / reports

· Formal or informal discussions with students and graduates such as class councils, class representatives, individuals or delegations

· Debriefing sessions following a field placement, clinical placement, or practicum



		According to the retention report (which includes up to 2009), in 2009 the retention was low from Sem 1 to Sem 2 with a retention rate of 62%.  This is lower than the previous years from 2005-2008.  This is also an issue from Sem 2 to Sem 3.  If a student returns to Sem 3, the retention rate to Sem 4 is higher.  Retention appears to be a major issue in the program and it is hoped that new curriculum changes will assist in decreasing these rates.









		4.0 Employment Trends

		Summary of Key Findings



		4.1 Employment



Review / discuss:



· Graduate employment statistics over the last few years, including those of students employed in the field, in a related field, outside the field, or unemployed, and any emerging patterns in this data 

· Student preparedness for entry-level positions

· Emergent employment trends such as new types of positions, changing job market, regional distinctions, changing employer profile, or emerging skill shortages



		Following declines in 2009, jobs in tourism and in the total economy rebounded in 2010 by 1.0% and 1.8%, respectively. The food and beverage services industry group was the largest employer among tourism industries in 2010, with more than 50% of all tourism jobs (852,000 jobs). The second largest employer was recreation and entertainment with 267,000 jobs, followed by accommodation with 234,000 jobs. The tourism sector will return to labour shortages in 2012, equivalent to 9,498 full-year jobs. By 2025, the tourism sector will see a labour shortage equivalent to almost 219,000 full-year jobs. The largest increase in potential labour demand will occur in the food and beverage services industry, which could support nearly 1.16 million jobs by 2025 (CTHRC, 2011).   



According to 2008/09 KPI reports (KPI2), 100 per cent of graduates (of thirteen that reported) are employed.  This is higher than both the system average and the college average.  Over 84% have program related jobs (KPI3), which is also higher than the system and college averages.



According to a PAC meeting in January 2012, students are fairly well-prepared but lack some skills in interpersonal communications and team skills as well as some culinary skills such as butchering.  With new changes in the curriculum, these gaps are being addressed.



		4.2 Other Graduate Destinations



Review / discuss:



· Alternative graduate destinations such as further education, international opportunities, volunteer service, or other experiences

		










		5.0 Strategic Positioning

		Summary of Key Findings



		5.1 College Alignment



Review / discuss:



· Program alignment with college priorities such as vision, mission, values, strategic plan, academic framework, and the educational mandate, and / or academic priorities of the School 

· Opportunities for new program initiatives based on Program, School, or community strengths and alliances

		This program supports the Fleming strategic priority of applied learning.  The fourth semester is devoted to an applied project working with industry partners.  New curriculum has increased the amount of applied project work with a series of modules that students select where they can work in a variety of service settings.



		5.2 Competitor Programs



Review / discuss:



· Key parallels and differences between this program and those of its closest competitors, where applicable

· ’Value-added’ program distinctions and their attractiveness to prospective students

		









		6.0 Enrolment Trends

		Summary of Key Findings



		6.1 Demand for the Program 



Review / discuss:



· Patterns in the number of program applicants, qualified applicants, and actual registrants over the past 6 years

· Changes, if any, in the student demographic profile, including level of maturity, diversity, prior knowledge, technological literacy, work experience, and expectations 

· Impact, if any, of this changing student profile on program curriculum 

		







		6.2 Student Progression



Review / discuss:



· Patterns of student success and retention on a semester by semester basis over the last six years

· The effectiveness of any strategies adopted to improve student success and retention 



		The graduation rate in 2009/ 2010 was quite low with a per cent of 47% (KPI1), much lower than the college average of 67% and the system average of 62%.  









		7.0 External Relations

		Summary of Key Findings



		7.1 Alumnae 



Review / discuss:



· The type and range of alumnae involvement in the program

· Current and future strategies to engage alumnae in the program 



		



		7.2 Community Relations

 

Review / discuss:



· Significant partnerships, relationships, connections, or offers of support from the community that help to enrich the program and the student experience

· Faculty, staff, and student involvement in volunteer projects and events

· Contributions to the not for profit sector such as committee or board service by program-associated faculty and staff 

· Community recognition in the form of student bursaries, awards and scholarships 



		The program enjoys several area partnerships which enrich the program including the Holiday Inn, Old Bridge Inn, AON (retirement and long-term care facilities), and various local restaurants.



		

7.3 Program Advisory Committee



Review / discuss:



· The distribution of Committee membership by constituency, sector, and / or region

· The vitality of the Committee such as the frequency of meetings, and members’ level of participation, engagement, and turnover

· The extent to which Committee operations are aligned with the Fleming College Advisory Committee Orientation Manual and Advisory Committee policy.

 

		List PAC members and their affiliation











		8.0 Program Resources 

		Summary of Key Findings



		8.1 Human Resources 



Review / discuss:



· The number and distribution of all faculty, technicians, and technologists associated with the program including full-time, part-time, sessional, and cross-appointments

· Profile of the Dean, faculty, and staff associated with the program including cumulative credentials, scholarship, work-related and teaching experience, and expertise in education 

· Significant faculty or staff accomplishments such as professional recognition and awards, achievement of credentials, and appointments

· Contributions to the professional community or industry by program-associated faculty and staff including board / committee service, research, and presentations / publications

· Current staffing levels for the program in relation to program 



 numbers, curriculum, delivery modes and areas of specialization / generalization

· Hiring priorities over the next few years based on the above

· Current professional development and renewal plans in relation to program or student needs 



		



		8.2 Physical Resources



Review / discuss:



· Program costing information

· Scope of current program resources such as laboratory equipment, software, library holdings, or tools essential to or which enhance program delivery or student learning

· The adequacy of above resources in the context of program outcomes, program currency, and student numbers

· Program specific external revenue such as sponsorships, grants, donations or gifts-in-kind

· Other externally generated revenues, if applicable

		











File report in: 

S:\shared data\CLT\:< School name>: <Program Name>: Program Review Report



Attach copies of existing and revised bench marks

Attach an updated Program Curriculum Map



Based on an analysis of your key findings, identify areas that require attention. 



Develop recommendations and an action plan that reflects the program’s priorities and its capacity to achieve them. 



		

Program Review Action Plan



		Responsibility

		Timeframe



		Change the name of Chef Training to Culinary Skills 

This change is in keeping with naming at other colleges and it also strengthens the pathway between the one year certificate: Culinary Skills, and the two year diploma: Culinary Management.

		Chair, Coordinator



		As soon as possible



		As the college moves toward the new Skilled Trades Centre, we would ask that consideration be given to the Chef Training and Culinary Programs for space that may be opened up in the main building.

· An increase in space would mean we could increase our lab sizes from 20 to 24 students.



		Dean

		When possible



		Upgrade facilities to the standards set by our competitor colleges

· Major new facilities or recent upgrades at all competitor colleges

· Attract students



		Dean

		When funding permits



		Increase the percentage of students who are at CMX status

· Higher funding formula for college

· Beneficial to student 

		Dean, Chair and Coordinator

		Whenever possible



		Field Placements need to be reviewed in terms of staffing hours, finding efficiencies, etc

· Students often complete far more than the required number of hours, but in this case, those hours are staffed by Fleming faculty or technicians



		Chair and Coordinator

		Spring, 2013



		Increase revenue generating opportunities

· Cross-utilization of food produced – hallway sales, restaurant, Corner on 6th 

· Profile of Fulford’s needs to be raised

		Chair and Coordinator

		Develop plan, Spring 2013



		Develop articulation agreement with Holland College

· Several Fleming graduates have already made  this move to continue their education and a formalized pathway could be a strong selling feature



		Chair and Coordinator

		Develop plan, Spring 2013



		Explore the possibilities for the development of a Nutrition Management Post Graduate Certificate

· Could be open to students of several programs, i.e. FHP, PN, SSW, etc. 

		Chair, Coordinator and Curriculum Consultant

		Develop plan, Spring 2013



		Explore the possibilities of creating an additional stream within the CM program for “Institutional Cook”



		Chair, Coordinator and Curriculum Consultant

		Develop plan, Spring 2013



		Work within the GNED policy to support students in successfully completing their GNED requirements (a frequent barrier to graduation)

· Develop a mandatory GNED that would be of particular interest to CH and CM students for 2nd semester

· Curate the GNED options available to students in fourth semester to ensure there are courses that students will be interested in taking

		Chair, Coordinator,

GNED Coordinator

		Develop plan, Spring 2013



		Work with Communications department to either modify COMM78 to include a hospitality focus, or, develop a new stream for Communications that would be hospitality centred (could be taken by all students in hospitality driven programs). 

		Chair, Coordinator, GAS Chair and Communications Coordinator

		Develop plan, Spring 2013
















