AS in Hospitality and Tourism Management

5 Year Assessment Plan
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2005 – 2006
Outcome 1

1. Outcome 1 Explain the interdependent components of the international hospitality and tourism industry including transportation, customer service, food service, lodging, attraction management, roles of national and state visitors authorities, marketing and sales.

2. When to be assessed?  Beginning fall 2005 school year.

3. How will the outcome be assessed?  Students will be given an assignment to outline and explain the world wide tourism and hospitality delivery system using a rubric. 

4. How will the data be collected?  Faculty will evaluate students using a rubric. These evaluations will be given to the HTM Chair.

5. Who will analyze the data? HTM faculty will analyze the data and share results with the curriculum committee.

6. How will results and implications be documented? Results of the assessment process will be documented both with the Chair of the HMT department and with the office of the Vice President for Instructional Affairs. Recommendations for changes to be made will be documented within the Curriculum Committee meeting minutes. 

2006 – 2007
Outcome 5

Outcome 5: Describe tourism attraction support services and related business opportunities.

1. When to be assessed?  Starting fall 2006 school year.

2. How will the outcome be assessed?  Students will be given an assignment to develop a tourism attraction plan for a small business within the HTM 120 class. Using a rubric, faculty will evaluate this plan.

3. How will the data be collected?  Faculty will evaluate students using a rubric. These evaluations will be given to the HTM Chair.

4. Who will analyze the data? HTM faculty will analyze the data and share results with the curriculum committee.

5. How will results and implications be documented? Results of the assessment process will be documented both with the Chair of the HTM department and with the office of the Vice President for Instructional Affairs. Recommendations for changes to be made will be documented within the Curriculum Committee meeting minutes. 

2007 – 2008
Outcome 6

Outcome 6: Describe the importance of developing the FSM as a sustainable tourism destination.

1. When to be assessed?  Starting fall 2007 school year.

2. How will the outcome be assessed?  Students in HTM 120 will be assigned a contrast/comparison project focused on analysis of like model sustain ably developed tourism economies compared to the FSM.

3. How will the data be collected?  Faculty will evaluate students using a rubric. These evaluations will be given to the HTM Chair.

4. Who will analyze the data? HTM faculty will analyze the data and share results with the curriculum committee.

5. How will results and implications be documented? Results of the assessment process will be documented both with the Chair of the HTM department and with the office of the Vice President for Instructional Affairs. Recommendations for changes to be made will be documented within the Curriculum Committee meeting minutes. 

2007 – 2008
Outcome 7

Outcome 7: Communicate in basic Japanese for lodging, food service and tourism provider guest services.

1. When to be assessed?  Starting fall 2007 school year.

2. How will the outcome be assessed?  Students in FL 160 will be assessed for hospitality specific Japanese language service skills in the HTM teaching front desk and Blue Plate Café using a rubric.

3. How will the data be collected?  Japanese language faculty will evaluate students using a rubric. These evaluations will be given to the HTM Chair.

4. Who will analyze the data? HTM faculty will analyze the data and share results with the curriculum committee.

5. How will results and implications be documented? Results of the assessment process will be documented both with the Chair of the HTM department and with the office of the Vice President for Instructional Affairs. Recommendations for changes to be made will be documented within the Curriculum Committee meeting minutes. 

2008 – 2009
Outcome 4

Outcome 4: Demonstrate front of the house technical and supervision techniques.

1. When to be assessed?  Beginning fall 2008 school year.

2. How will the outcome be assessed?  Students will be observed in a specific operation period utilizing the student operated Blue Plate Café assessing both front and back of the house skills using a rubric. 

3. How will the data be collected?  Faculty will evaluate students using a rubric. These evaluations will be given to the HTM Chair.

4. Who will analyze the data? HTM faculty will analyze the data and share results with the curriculum committee.

5. How will results and implications be documented? Results of the assessment process will be documented both with the Chair of the HMT department and with the office of the Vice President for Instructional Affairs. Recommendations for changes to be made will be documented within the Curriculum Committee meeting minutes. 

2008 – 2009
Outcome 2

Outcome 2 Demonstrate professional lodging specific, technical skills, supervisory techniques and management skills.

1. When to be assessed?  Beginning fall 2008 school year.

2. How will the outcome be assessed?  Assess HTM 170 students skills during operation of the TM instructional hotel lobby using a rubric. 

3. How will the data be collected?  Faculty will evaluate students using a rubric. These evaluations will be given to the HTM Chair.

4. Who will analyze the data? HTM faculty will analyze the data and share results with the curriculum committee.

5. How will results and implications be documented? Results of the assessment process will be documented both with the Chair of the HMT department and with the office of the Vice President for Instructional Affairs. Recommendations for changes to be made will be documented within the Curriculum Committee meeting minutes. 

2009 – 2010
Outcome 3

Outcome 3: Explain the types and elements of food service operations.

7. When to be assessed?  Beginning fall 2005 school year.

8. How will the outcome be assessed?  Assess students during operation of student operated Blue Plate Café assessing both front and back of the house skills using a rubric. 

9. How will the data be collected?  Faculty will evaluate students using a rubric. These evaluations will be given to the HTM Chair.

10. Who will analyze the data? HTM faculty will analyze the data and share results with the curriculum committee.

11. How will results and implications be documented? Results of the assessment process will be documented both with the Chair of the HMT department and with the office of the Vice President for Instructional Affairs. Recommendations for changes to be made will be documented within the Curriculum Committee meeting minutes. 
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