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1. What are the Student Learning Outcomes (SLOs) for your unit?  How do you inform the public 
and other stakeholders (students, potential students, the community, peer institutions) about 
your SLOs? 
Students successfully completing the UAM-CTM Hospitality Services program should be able to: 

Students successfully completing the UAM-CTM Hospitality Services program should be 
able to: 

1.  Identify hospitality as the act of generously providing care to those in need, and relating 
understanding through community service. 

2. Demonstrate safety and sanitation in the food and lodging industry by identifying, 
maintaining and safely utilizing commercial tools and equipment. 

3.  Outline the skills and behaviors required during customer involvement to analyze, judge 
and act in ways that contribute to customer satisfaction. 

4.  Demonstrate knowledge of operations relative to the provisions of goods and services in 
the hospitality foodservice and hotel management industries.  

5.  Compile effective written and interpersonal communication skills to justify knowledge of 
fundamental supervisory responsibilities.  

These outcomes and additional program information can be found in the course syllabi 
(Appendix A) and at the following websites: 
http://www.uamont.edu/mcgehee/Hospitality1.htm and  
http://www.uamont.edu/facultyweb/kelley/ 
Also, the Student Learning Outcomes are outlined on the UAM-CTM Hospitality Brochure 
(Appendix B). 
 
These SLO’s are posted outside the classroom. (Appendix C)(photo taken outside classroom 
entrance) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

http://www.uamont.edu/mcgehee/Hospitality1.htm
http://www.uamont.edu/facultyweb/kelley/
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2.   Describe how your unit’s Student Learning Outcomes fit into the mission of the University.  

 
The mission the University of Arkansas at Monticello shares with all universities is the commitment to search for truth, and 
understanding through scholastic endeavor.  The University seeks to enhance and share knowledge, to preserve and 
promote the intellectual content of society, and to educate people for critical thought. 
The University provides learning experiences that enable students to synthesize knowledge, communicate effectively, use 
knowledge and technology with intelligence and responsibility, and act creatively within their own and other cultures. 
The University strives for excellence in all its  
endeavors.  Educational opportunities encompass the liberal arts, basic and applied sciences, selected professions, and 
vocational/technical preparation.  These opportunities are founded in a strong program of general education and are 
fulfilled through contemporary disciplinary curricula, certification programs, and vocational/technical education or 
workforce training.  The University assures opportunities in higher education for both traditional and non-traditional 
students and strives to provide an environment that fosters individual achievement and personal development. 
 

All of the Hospitality SLOs address the highlighted portions of UAM’s mission statement.  
It is the goal of the Hospitality curriculum to educate the students by providing the basic 
knowledge necessary for success in the chosen field.  There are many professions to choose 
from under the Hospitality umbrella. It is the goal of this University to prepare the student to 
become a productive member of society no matter what their chosen profession. (opportunities 
encompass, selected professions, and vocational/technical preparation, contemporary 
disciplinary curricula, certification programs, and vocational/technical education or workforce 
training)   
 
SLO #1: The students identify hospitality as the act of providing care to those in need.  They put 
this knowledge to use in their community service.  By doing so, they enhance and share 
knowledge; they synthesize knowledge, and act creatively within their own and other cultures.  
The student also experiences individual achievement and personal development 
 
SLO #2:  The students demonstrate safety and sanitation and also maintain and safely utilize 
commercial tools and equipment.  Through their demonstrations in various lab settings, the 
students enhance and share knowledge, synthesize knowledge, communicate effectively, use 
knowledge and technology with intelligence and responsibility.  Through individual lab work and 
team work, the students have individual achievement and personal development. 
 
SLO #3:  The student is aware of the skills and behaviors required to analyze, judge and act in 
ways that contribute to customer satisfaction during customer involvement.  By using these 
skills, the student is able to preserve and promote the intellectual content of society, and to 
educate people for critical thought.  They are also enabled to synthesize knowledge, 
communicate effectively, and act creatively within their own and other cultures.   
 
SLO #4:  The student demonstrates knowledge of operations relative to the provisions of goods 
and services in the hospitality foodservice and hotel management industries.  This SLO is 
addressed throughout the mission of the University.  (enhance and share knowledge, to preserve 
and promote the intellectual content of society, and to educate people for critical thought. 
…to synthesize knowledge, communicate effectively, use knowledge and technology with 
intelligence and responsibility, and act creatively within their own and other cultures. 
…opportunities encompass, selected professions, and vocational/technical preparation.  
…through contemporary disciplinary curricula, certification programs, and vocational/technical 
education or workforce training.  …individual achievement and personal development.) 
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SLO #5:  Effective written and interpersonal communication skills are assessed throughout the 
course to justify knowledge of fundamental supervisory responsibilities.  This is accomplished 
with oral presentations, letter writing, resume preparation, and duties in the lab.  This SLO 
addresses all highlighted areas of the mission of the university.  (enhance and share knowledge, 
to preserve and promote the intellectual content of society, and to educate people for critical 
thought.  …to synthesize knowledge, communicate effectively, use knowledge and technology 
with intelligence and responsibility, and act creatively within their own and other cultures. 
…opportunities encompass selected professions, and vocational/technical preparation.  
…contemporary disciplinary curricula, certification programs, and vocational/technical education 
or workforce training.  …individual achievement and personal development.) 

 
3.  Provide an analysis of the student learning data from your unit.  How is this data used as 

evidence of learning? 
 

The students’ learning is assessed through a variety of measurements.   
After completing a self-guided reading worksheet (Appendix D) of the topic to be taught, and 
then reading the text, the students participate in class discussion.  Through this discussion, the 
students’ comprehension is analyzed by their participation in question and answer.    
 
The students are also evaluated at the end of each unit taught, by written examination.  The 
exams include; matching, multiple choice, fill-in-the blank, and short answer (Appendix E).  After 
grading the exam, the students and I go over the exam question by question.  This provides 
another opportunity for question and answer. 
 
Opportunities for open response are also provided for the student.  This is a great tool to use in 
order to evaluate reading comprehension.  The students must demonstrate their ability to 
utilize context clues in order to fully answer the questions and to see a situation and evaluate. 
(Appendix F).   
 
The students are assessed on the work completed in the lab.  A rubric is used to evaluate 
student demonstration of techniques and coursework taught (Appendix G).   
 
The Internship students schedule an exit interview with me during the last week of the 
semester.  (Appendix H)  The results will be used to evaluate the Internship program overall and 
make any adjustments necessary.   
 
Prior to completing their Technical Certificate in Hospitality, students are enrolled in Internship.  
They are to complete 90 hours of “on the job” training. (SLO #2)  They are evaluated by the 
place of training and the results are analyzed to ensure the various areas evaluated meet 
student learning standards.  (Appendix I)  The following results were noted:  
General Technical Skills and Knowledge Communication Skills Non-Technical Skills 

27.9% out of a possible 30% 27.9% out of a possible 30% 36.7% out of a possible 40% 

Includes:  knowledge level of terms and concepts, 
technical ability, quality of work, production, work 

standards, critical thinking skills 

Includes:  written 
communication, oral 

communication, following 
directions, listening, 

communication 

Includes:  enthusiasm, 
initiative, punctuality, 

attendance, interpersonal 
skills, professional 

appearance, adaptability, 
overall attitude 

These assessment tools allow me to ensure the student is accomplishing the student learning 
outcomes.  
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Pre and Post-tests are given in each course.  The following chart outlines the results: 
 
Analysis of Student Learning    PRE-TEST 

 
The Students were given a pre-test in Customer Service Relations HOSP 1033.  Each question 
pertained to an area to be studied over the semester.  21 students were tested.  The results will 
be used to reinforce instruction in those areas in which student’s prior knowledge to the 
information is at a basic level.   
      POST-TEST 

 
The Students were given a post-test in Customer Service Relation HOSP 1033.  The graph shows 
improvement in student gained knowledge.   

 
As an instructor, it is vital to analyze each students learning style and adjust teaching strategies 
to meet the needs of all (Appendix J).  After reviewing the results of each pretest, it was 
necessary to reflect and evaluate the teaching strategies that should be utilized to gain optimum 
learning.  Adjustments were made throughout the course, resulting in an increase for the final 
test. 
During pre-registration for the coming semesters, I conduct a review of courses taken.  These 
include Hospitality courses along with general education courses required for the completion of 
the program.   
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4. Based on your analysis of student learning data in Question 3, include an explanation of what 
seems to be improving student learning and what should be revised. 
The majority of students in the Hospitality Program are non-traditional.  A re-introduction to the 
classroom has been provided to allow success for each student.   

 Learning style assessments were performed so instruction could be adjusted to suit all 
students (Appendix J).  Making sure to address auditory, visual, and tactile learners with 
various teaching strategies such as lecture, power point, guest speakers, and hands on 
learning activities. 

o Since not all students learn the same, it is important to understand the learning 
style of each.   

 Note taking skills have been taught. 
o PowerPoint’s are highlighted for content specific note-taking.   
o Students are taught to abbreviate when necessary. 
o Listening skills are reviewed. 

 Rubrics which outline assignment expectations have been provided (Appendix F & G).   
o Open response rubrics are used. 
o Kitchen lab rubrics are used. 

 Supervisor Evaluation of Interns  
o Emphasis is placed on those skills which are evaluated below outstanding during the 

semester.  
o Results reviewed with the student at the exit interview.   

 
These have provided an ease back into the classroom and the non-traditional students are more 
aware of the objectives for each lesson.   
 
The rubrics are an excellent tool for the students.  They are able to see the different areas to be 
evaluated and respond accordingly. The Supervisor evaluations are an excellent way to verify 
student learning. 
 
 

 
5. Other than course level/grades, describe/analyze other data and other sources of data whose 

results assist your unit to improve student learning. 
Scoring rubrics are used to evaluate kitchen lab performance.  For each lab, the rubric is scored 
and the results are discussed with the student/students.  Use of the rubric, which is from the 
National Restaurant Association Educational Foundation, allows the student to see the areas 
which need the greatest improvement. (Appendix G) 
 
During a Hospitality students Internship, the participating business evaluates the student 4 
times during the 90 hours required.  These evaluations account for 60% of their grade.  These 
evaluations provide the instructor with the information needed to assess student learning and 
make adjustments as needed. (Appendix I) 
 
To reinforce SLO #5, a rubric is provided for written assignments.  This allows the student to see 
where they are proficient and where they may be struggling.  (Appendix F) 
 
The lab is inspected yearly by the Arkansas Department of Health and reviewed with the 
students to reinforce SLO #2 (Appendix K) 



7 |  P a g e
 

 
 

6. As a result of the review of your student learning data in previous questions, explain what 
efforts your unit will make to improve student learning over the next assessment period.  Be 
specific indicating when, how often, how much, and by whom these improvements will take 
place.   
 

 All students will be assessed by the Adult Education Center.  A reading TABE test will be 
administered to each student to determine their reading level. 

 The textbooks that are used for the Hospitality courses will be evaluated using the Fry 
Readability Formula.  This will show at what reading level the textbooks are written. 
(Appendix  L) 
 
At the beginning of the semester, Adult Education will administer a TABE test to determine 
the reading level of each student.  Textbooks will be evaluated using the Fry Readability 
Formula.  (Appendix M) The textbooks reading level and the students TABE results will be 
analyzed to determine if the textbook is appropriate for the course.    

 

 Math skills will be emphasized during the culinary courses. 
 

Many of the Hospitality students struggle with math courses they are required to take to 
complete their program of study.  Due to this, it is necessary to implement into the program 
a section of culinary math.  A classroom set of Culinary Math textbooks have been 
purchased and will be used to enhance math skills.   

 
7. What new tactics to improve student learning has your unit considered, experimented with, 

researched, reviewed or put into practice over the past year? 

 Students reading comprehension is evaluated early in the course.  This has been completed 
at the beginning of the topic and throughout the course.  Reading comprehension is 
assessed through the use of data based questions, and written summary of passages read.  

 Students that are in need of a little extra help with the course, are offered assistance during 
office hours or after class to work more one on one with each student.  When necessary, 
recommendations have been made for the student to visit with our retention specialist or 
our learning lab for additional aid.  

 Activities within the community which allow more opportunities for the students to 
demonstrate their learned skills are an ongoing part of the curriculum.   

 Changing lesson plans to accommodate the different learning styles.  As per learning style 
assessments administered to students, various teaching strategies, such as power point, 
lecture, guest speakers, demonstration and hands-on activities have been implemented.   

 Math skills will be emphasized during Culinary Fundamentals in the fall and during Culinary 
Preparation and Presentation in the spring.   

 A comprehensive final for Interns is being developed.  This comprehensive final will address 
all SLO’s and will be used to evaluate the overall program.  This will contain questions from 
all courses taught. 
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8. How do you ensure shared responsibility for student learning and assessment among 

students, faculty and other stakeholders? 
 
Students enrolled in the UAM CTM Hospitality program complete end of semester evaluations 
of the course, instructor and facilities.  These evaluations were compiled by UAM and sent to 
the individual campuses.  A compilation of these evaluations are shared with each instructor 
during the instructor’s performance evaluation conference to determine actions to be taken by 
the instructor and/or curriculum changes.   
 
The faculty participates in self evaluations and peer evaluations.  With these we can analyze our 
strategies and see how other instructors are ensuring student learning.   
With the assistance of an Advisory Board (Appendix N), instructors are able to get advice from 
members within the community.  The program of study is reviewed and strategies used to instill 
student learning are discussed.   

 
 

9. Describe and provide evidence of efforts your unit is making to recruit/retain/graduate 
students in your unit at the University.  (A generalized statement such as “we take a personal 
interest in our students: is not evidence.) 
 
Our Student Services personnel travel to schools and receive information from students that are 
interested in programs offered by the University.  These are then given to each Instructor.  As 
the Hospitality Instructor, each High School student interested in the program is sent a letter 
along with a Hospitality brochure and a business card.   
 
Once a student in enrolled in the Hospitality program the focus is mainly Word-of Mouth 
advertising.  The aim is to generate positive word of mouth advertising by providing exemplary 
service to the students currently enrolled.  By doing so, we are able to not only recruit new 
students, but also retain our current students. 
 
By encouraging the students to volunteer time within the community, (SLO #1) they are seeing 
the job possibilities available.  They then become motivated to complete the Hospitality 
Program of Study. 

 
This past year the Hospitality students have had several opportunities to demonstrate their 
abilities out in the community: 

 “A Day In The Life”:  sack lunches are prepared for visiting high school students 

 Faculty Meetings: coffee, orange juice, donuts/breakfast foods for early time 
        lunch items are prepared for later meetings 

 Advisory Board Meeting for Individual Departments: plan, shop, prepare, serve, 
clean-up 

 Chamber of Commerce Meals:  Dumas, McGehee, Lake Village 

 Owlfest 5k:  assist with hospitality table 

 UAM Homecoming:  Tailgate party 

 Trick or Treating at the Trotter House:  popcorn balls to be handed out at the 
Trotter House 
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 Hope Place Fundraiser:  plan, organize, decorate, shop prepare, serve, and 
clean-up for up to 300 people. 

 Single Parent Scholarship Banquet:  plan, organize, decorate, shop prepare, 
serve, and clean-up for up to 45 people. 

 Monticello Christmas Parade:   prepare treats for the “Cookies and Cocoa at the 
Trotter House 

 McGehee Hospital Regional Meeting:  provide food service to visiting hospital 
dignitaries.   

 
Events such as these listed are vital for keeping the program going.  It is these events in which 
the community sees what our program has to offer.  By participating in these events, the 
students are not only getting recognition and gaining knowledge, they are able to network. 
The hands on experiences give the students a true look into the field of hospitality. 
 
Students are videotaped and photographed during lab exercises.  The videos are reviewed by 
students and evaluations are given to those who participated in the lab.   
The photos are posted outside the classroom and are used as a recruitment tool.  (The students  
love seeing their photos posted!) 
 
Events have been publicized in local newspapers.  This advertising is an excellent way to recruit 
new students.            
 
Allowing the students to work out in the community gives the students a sense of ownership.   
These opportunities assist in retaining current students. 
 
84% of those beginning the program follow through to completion.   After receiving their  
Technical Certificate in Hospitality, many continue on to pursue their AASGT.   
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APPENDIX A 
COURSE SYLLABI 

 

U A M 
College of Technology-McGehee 

Hospitality Internship 

HOSP 1082 – Course Syllabus 

Summer I 2014 

Course Admission: Successful completion of Hospitality Services Technical Certificate 

requirements excluding this course, or by departmental approval  
                         90 Hours of Internship= 2 Credit Hours  
 

"Mind your own business, take care of your affairs, and don't worry about other people so much." - Betty White 
 

Instructor:  Lisa Kelley       UAM-CTM Room #112 

Email:   kelleyl@uamont.edu 

Telephone #:   (870) 460-2136  

Office Hours: Monday:  8:00 – 1:00  

  

 Mission Statement 

The University of Arkansas at Monticello shares with all universities the commitment to search for truth and 

understanding through scholastic endeavor. The University seeks to enhance and share knowledge, to preserve and 

promote the intellectual content of society, and to educate people for critical thought. The University provides learning 

experiences which enable students to synthesize knowledge, communicate effectively, use knowledge and technology 

with intelligence and responsibility, and act creatively within their own and other cultures.  

The University strives for excellence in all its endeavors. Educational opportunities encompass the liberal arts, basic 

and applied sciences, selected professions, and vocational and technical preparation. These opportunities are founded 

in a strong program of general education and are fulfilled through contemporary disciplinary curricula, certification 

programs, and vocational/technical education or workforce training. The University assures opportunities in higher 

education for both traditional and non-traditional students and strives to provide an environment which fosters 

individual achievement and personal development. 

 

MATERIALS NEEDED: 

A notebook will be provided for you to keep documentation of job experience (your journal) 

along with all information pertaining to the Internship Program. 

 

 COURSE DESCRIPTION:   

HOSP 1082, Internship in Hospitality is designed to give students an opportunity to enhance 

their knowledge by applying what they have learned in a work situation.  Students will work 

with a faculty advisor and an internship employer to develop an education program with 

meaningful learning objectives based upon their program of study.  90 contact hours are 

required. 
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 LEARNING OUTCOMES:   

Proficiency and retention of course material related to learning outcomes vary between students 

depending on prior preparation, acquired study habits, native intelligence, motivation, effort, 

concentration, and other factors.  Each student will participate in a variety of tasks that will 

enable him/her to do the following upon completion of this course:  

 Demonstrate dependability, honesty, organization, and punctuality 

 Develop superior work ethics including following instructions and ability to work with others 

 Establish professional conduct and appearance 

 Apply food service and lodging principles and skills in a variety of settings 

 Communicate effectively—verbally, nonverbally, and written 

 

 ATTENDANCE POLICY: 

 

Persistent attendance is expected in order to gain knowledge from this course.  If you miss 20% 

of the total scheduled hours of the course, you will be officially notified in writing and dropped 

from the course with an F unless official withdrawal has been accomplished.  Both the faculty 

advisor and partnering business must be notified immediately in the event of extenuating 

circumstances that will preclude attending an internship assignment. 

 

ASSIGNMENTS: 

Work schedule assignments will be established through a working relationship between the 

student, the instructor and the employer.  Each student will be required to complete a journal and 

self-assessment assignment to culminate knowledge and skills attained throughout the 

Hospitality Program.  The assignment will cover hospitality internship as it pertains to lodging, 

food service, travel, and tourism.  Guidelines and scoring criteria will be distributed at the 

beginning of the semester.  As stated in the course description, 90 contact hours are required 

from your work site. Some of the 90 hours will be obtained through work at the UAM Trotter 

House.      

You will be notified through e-mail of the events as they are scheduled at the Trotter House.  It is 

vital you check your e-mail daily. 
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 ASSESSMENT:   

Students will be assessed based on evaluations from the employer and instructor (60%), journal 

assignments and weekly progress reports from the student (25%), and assignments pertaining to 

the hospitality industry including a final test and exit evaluation (15%). 

ACTIVITY WE

IG

HT 

PT

S 

NOTE 

Evaluations 60% 400 4 Employer evaluations  

100 pts. each 

Journal & 

Attendance  Reports 

25% 200 4 Signed Reports  

50 points each 

Final Test &  

Exit Evaluation 

15% 100 May 4
th

-Each intern will be 

given a specific time to 

meet with the Instructor 

 GRADING POLICY The following grading scale will be used for assigning final grades: 

LETTER 

GRADE ACHIEVEMENT EVALUATION 

A 100% - 93% Excellent 

B 92% - 85% Above Average 

C 84% - 76% Average 

D 75% - 65% Conditional 

F 64% - 00% Failing 

 

 INCOMPLETE POLICY 

A student must be current with course work assignments and/or examinations and must 

have completed at least 75% of all required course work assignments and/or 

examinations to be considered for a grade of Incomplete (I). 

 

Grade Dissemination:   

 I do not talk about overall course grades by email because of federal laws that are in  

Place to protect student privacy.  You can ask me about your grade privately in person.  

Final grades can be accessed using WeevilNet.   

 

 Academic Code Violations 

Student conduct statement: 

Students at the University of Arkansas at Monticello are expected to conduct themselves 

appropriately, keeping in mind that they are subject to the laws of the community and 

standards of society.  The student must not conduct him/herself in a manner that disrupts 

the academic community or breaches the freedom of other students to progress 

academically. 
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 Academic dishonesty: 

Cheating:  Students shall not give, receive, offer, or solicit information on 

examinations, quizzes, etc. This includes but is not limited to the following classes of 

dishonesty: 

a. Copying from another student’s paper; 

b. Use during the examination of prepared materials, notes, or texts other than 

those specifically permitted by the instructor; 

c. Collaboration with another student during the examination; 

d. Buying, selling, stealing, soliciting, or transmitting an examination or any 

material purported to be the unreleased contents of coming examinations or 

the use of any such material; 

e. Substituting for another person during an examination or allowing such 

substitutions for oneself. 

Collusion: Collusion is defined as obtaining from another party, without specific 

approval in advance by the instructor, assistance in the production of work offered for 

credit to the extent that the work reflects the ideas of the party consulted rather than 

those of the person whose name is on the work submitted. 

Duplicity: Duplicity is defined as offering for credit identical or substantially 

unchanged work in two or more courses, without specific advanced approval of the 

instructors involved.  

Plagiarism: Plagiarism is defined as adopting and reproducing as one’s own, to 

appropriate to one’s use, and to incorporate in one’s own work without 

acknowledgement the ideas or passages from the writings or works of others. 

 

The Consequences:  Intentional or obvious cheating, collusion, duplicity, or 

plagiarism on homework, a test, or a quiz will result in a grade of zero for that 

assignment, test, or quiz, and no opportunity to make up the grade will be considered.  

I want you to succeed.  Don’t cheat!!! 

 

 Students With Disabilities: 

It is the policy of the University of Arkansas at Monticello to accommodate individuals 

with disabilities pursuant to federal law and the University’s commitment to equal 

educational opportunities.  It is the responsibility of the student to inform the instructor of 

any necessary accommodations at the beginning of the course.  Any student requiring 

accommodations should contact the Office of Special Student Services representative on 

campus; phone 870-460-2128 in McGehee or 870-364-6414 in Crossett. 

 UAM main campus: Harris Hall Room 121; phone (870) 460-1026; Fax:  

(870)460-1926 or email:  whitingm@uamont.edu 
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 Disruptive Behavior:  
The following action is prohibited under the Student Conduct Code: Disorderly Conduct:  Any 

behavior which disrupts the regular or normal functions of the University community, including 

behavior which breaches the peace or violates the rights of others. 

Disorderly conduct includes, but is not limited to; violent, noisy, or drunken behavior, and/or the 

use of abusive or obscene language on university-controlled property or while representing the 

University, or attending a university function.  Any verbal abuse, physical abuse or endangerment 

may result in expulsion from the University of Arkansas at Monticello. 

     

*You are to check e-mail daily for special assignments, activities and course information.    

 

*Please check the campus calendar at www.uamont.edu for important dates!        

 

 

 

 

 

 

 
Special Dates of Concern 

 Summer I 2014  Calendar of Events  

May 26 (Mon) – Memorial Day Holiday. Offices and classes closed.   
May 27 (Tues) – Application deadline for regular registration. 
May 27 (Tues) –First day of classes. Registration for undergraduate classes. 
May 28 (Wed) – Last day to register or add undergraduate classes. 
June 20 (Fri) – Last day to drop other Summer I classes. Grade will be W. 
June 20 (Thurs) – Last day of 3-week graduate education classes. Final exams for those classes.  
June 25 (Wed) – Last day of classes.  Final exams.  
June 26 (Thurs) – 3 p.m. practice for Commencement 
June 27 (Fri) – Commencement for College of Technology - McGehee. 

 

 

 

 

 

 

 

 

 

 

 

 

 

http://www.uamont.edu/
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Students successfully completing the UAM-CTM Hospitality 
Services program should be able to: 

1.  Identify hospitality as the act of generously providing 
care to those in need, and relating understanding through 
community service. 

2. Demonstrate safety and sanitation in the food and 
lodging industry by identifying, maintaining and safely 
utilizing commercial tools and equipment. 

3.  Outline the skills and behaviors required during 
customer involvement to analyze, judge and act in ways 
that contribute to customer satisfaction. 

4.  Demonstrate knowledge of operations relative to the 
provisions of goods and services in the hospitality 
foodservice and hotel management industries.  

5.  Compile effective written and interpersonal 
communication skills to justify knowledge of fundamental 
supervisory responsibilities.  
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Course Outline (subject to change) 

 

As Hospitality Internship students, you will be working in a professional setting.  You are 

to obtain 90 hours of “on the job” training.   

You must submit a weekly report of any and all hours obtained for that week.   

You must also have 4 evaluations filled out by your training supervisor. 

Please do not wait until the last minute to try to obtain your 90 hours!!!1 

 

May 27   Syllabus/Contract 

May 28 - 30   Documentation of hours 

June 2 - 6   Documentation of hours 

June 9 - 13   Documentation of hours 

June 16 - 20   Documentation of hours 

June 23 - 25   Exit Interview 
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UAM College of Technology-McGehee 

HOSP 1082 Hospitality Internship 

Syllabus Agreement-Summer I  2014 

 

I, _________________________ do enter into an agreement with the Instructor of this course  
       PLEASE PRINT YOUR NAME 

 

 I have viewed (at http://www.uamont.edu/facultyweb/kelley  ) a copy of the syllabus for the 

course:  HOSP 1082 Hospitality Internship. 

 

 I have read and do understand the requirements of the course, specifically the grading and 

attendance policies and the disruptive behavior policies. 

 

 I understand that all tests including the final are to be taken on the date and during the time given. 

 

 I understand that a late penalty may be applied to any assignment turn in late and whether or not 

the late assignment is accepted is up to the Instructor. 

 

 I understand the consequences of academic dishonesty. 

 

 I understand that I am responsible for any information presented in orientations, syllabus, 

lectures, study guides, textbook, videos, students handbook, UAM catalog, and other readings or 

assignments whether I am present for the dissemination of the information or not.  

 

 I understand that my Instructor will report on my attendance to any office or agency as required 

by UAM or Federal Financial Aid regulation. 

 

 I understand that I must complete the appropriate information permission paperwork and turn in 

to the Student Services Department if I want any information shared with family, financial aid 

agency, employer or other entity and that I will inform these entities to direct their inquiries to the 

Student Services Department only. 

 

 I understand that while I may seek assistance and advising from UAM faculty and staff, I am 

ultimately responsible for my progress in this course and in my program of study, and that I must 

be an informed consumer and apply due diligence in choosing courses and following the laws, 

regulations, policies and procedures of my program of study, UAM, and the Federal government. 

 

 I understand that the final for this class will be an exit interview in which I will schedule a time to 

meet with Ms. Kelley on Wednesday June 25, 2014.   

 

 

 

____________________________________________________          __________________________ 

 

Student’s signature       Date 

 

http://www.uamont.edu/facultyweb/kelley
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STUDENT CONTRACT 

 

 

I       have access to the Student Handbook of  

Print Student Name 

 

the University of Arkansas at Monticello (in the library and on-line), and I am aware of the 

university’s conduct standards.  I have read the policy and understand that I am bound to these 

rules while attending both on-and off-campus activities as a student of UAM-CTM.  I further 

acknowledge that any infraction of these rules/standards may result in my immediate dismissal 

from UAM-CTM.  Signing of this student contract serves as my agreement to refrain from 

actions contrary to policy in order to limit the liability of UAM-CTM. 

 

 

 

             

Student’s Signature      Date 

  

 

             

Instructor’s Signature      Date 
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UAM COLLEGE OF TECHNOLOGY-McGehee 
STUDENT AGREEMENT 

 
 
 
COURSE NAME:  ____________________________________________________________ 
 
 
STUDENT NAME: (print) _______________________________________________________ 
 
 
Phone Number Where Student Can Be Reached  ____________________________ 
 
 
Emergency Contact Phone Number    ____________________________ 
 
 
_____ I have received a copy of the Internship Rules and Policies.  I have read the rules and understand 

that I am to follow these rules as well as the UAM Student Conduct rules while attending both on- 
and off-campus activities as a student of UAM-CTM. 

 
 
_____ I have received a copy of the course syllabus. 
 
 
_____ I have received a copy of the attendance policy for this course. 
 
 
_____ I have received a copy of the grading scale for this course. 
 
 
_____ I have received, read, and signed a copy of the Student Contract for this course. 
 
 
_____ I understand that it is the policy of the State of Arkansas that the unlawful manufacture, 
 distribution, dispensation, possession, or use of a controlled substance in a state 
 agency’s workplace is prohibited. 
 
 
 
 
 
____________________________________  ______________________ 

Student’s Signature Date 
 
 
____________________________________  ______________________ 

Instructor’s Signature Date 
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Supervisor Evaluation of Intern 

Directions:  Please use the scale below to evaluate the student intern in the following categories; circle the 
number that best matches your response.  Please return or fax to 870-460-2136, ATTN:  Lisa Kelley 

Student Intern:   

Employment:  First Date of 
Internship:_____________ 

 Last Date of 
Internship:______________ 

 

5 = Outstanding    4 = Good    3 = Average    2 = Needs Attention    1 = Poor N/A = Not Applicable 

General Technical Skills and Knowledge 

1. Knowledge level of terms and concepts related to job 5 4 3 2 1 N/A 

2. Technical ability to perform tasks related to job 5 4 3 2 1 N/A 

3. Quality of work (accuracy, organization, creativity) 5 4 3 2 1 N/A 

4. Production (volume and speed of work) 5 4 3 2 1 N/A 

5. Work standards (goes above and beyond) 5 4 3 2 1 N/A 

6. Critical thinking skills (decision-making, problem-solving) 5 4 3 2 1 N/A 

Communication Skills  

7. Written communication (grammar, spelling, punctuation) 5 4 3 2 1 N/A 

8. Oral communication  5 4 3 2 1 N/A 

9. Follow directions 5 4 3 2 1 N/A 

10. Listening skills 5 4 3 2 1 N/A 

11. Communication with supervisor(s) 5 4 3 2 1 N/A 

12. Communication with co-workers 5 4 3 2 1 N/A 

Non-Technical Skills  

13. Motivation/enthusiasm 5 4 3 2 1 N/A 

14. Initiative (self-starter, works independently) 5 4 3 2 1 N/A 

15. Punctuality and dependability  5 4 3 2 1 N/A 

16. Attendance 5 4 3 2 1 N/A 

17. Interpersonal skills (tact, judgment, courtesy, rapport) 5 4 3 2 1 N/A 

18. Professional appearance (appropriate for work site) 5 4 3 2 1 N/A 

19. Adaptability (willingness to do as asked) 5 4 3 2 1 N/A 

20. Overall attitude 5 4 3 2 1 N/A 

Suggested Area(s) to Work on for Improvement:  

 

Additional Comments:  
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APPENDIX B 

 

BROCHURE 

 

This brochure is available in the Student Services Department and is also mailed to 

students who have expressed an interest in the Hospitality Program. 
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APPENDIX C 
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APPENDIX D 
Principles of Baking 
Guided Reading 
Unit 2:  Sanitation and Food Safety 
 
In the first blank put what you believe to be the correct response and in the second blank put what you have 
discovered from your reading of the text. 
 
_____   _____1.  It is important to have proper education in food handling and sanitation. 
 
_____   _____2.  All people in the food industry are certified in safe food handling techniques and  
                              sanitation. 
 
_____   _____3.  The threat of transmitting a foodborne illness is of serious concern to all food  
                              professionals.  
 
_____   _____4.  Bakers do not have to be familiar with the Food Code. 
 
_____   _____5.  The most critical element in sanitation is keeping your hands clean. 
 
_____   _____6.  You should wash your hands upon arrival at work, after using the bathroom and any  
                               time you cough, sneeze, smoke, touch your hair, or after eating. 
  
_____   _____7.   It is okay to touch ready to eat foods without gloves if you wash your hands. 
 
_____   _____8.   Remove and change your gloves after each task remembering to wash your hands. 
 
_____   _____9.   Wearing gloves always means you are sanitary. 
 
_____   _____10.  The rules and regulations in food handling are the same for each state. 
 
_____   _____11.  When you wash your hands it is recommended to wash for 10 seconds. 
 
_____   _____12.  Always clean and sanitize work surfaces and equipment before moving on to the next 
                                 task. 
 
_____   _____13.  Being clean and organized in your work area is the first step to good sanitation.  
 
_____   _____14.  Cleaning and sanitizing is the same thing. 
 
_____   _____15.  A three-compartment sink is necessary for proper sanitation of utensils. 
 
_____   _____16.  The water temperature should be no less than 110 degrees Fahrenheit unless  
                                 otherwise specified by the manufacturer. 
 
_____   _____17.  Sanitizing destroys disease-causing organisms. 
 
_____   _____18.  Chemical sanitizers are common and can be used in several ways. 
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APPENDIX E 
Principles of Baking 
EXAM I:  Units 1 & 2        
 
 
Matching:  Match the correct definition of the words in column A with the correct letter from column B.  
Each answer will only be used once. 
 
 A       B 
_____1.  Absorption   A.  Each step in the formula needs a certain amount of time to   
                        develop 
_____2.  Acid Alkaline Reaction  B.  Process by which bakery foods are lightened to increase  
                                                                              volume and allow for heat distribution 
_____3.  Blending   C.  Is the balance of the ingredients within a formula 
 
_____4.  Creaming   D.  Aeration of sugar and egg mixes to leaven batter and  
                                                                              meringue 
_____5.  Fermentation   E.  Combining of ingredients to obtain uniform distribution 
 
_____6.  Foaming   F.  Is the order in which the ingredients should be added in a  
                                                                              formula 
_____7.  Gluten    G.  Single cell fungus that produces alcohol and carbon dioxide 
                                                                              when given warmth, moisture, food and air 
_____8.  Leavening   H.  Aeration of sugar, shortening and mixes to leaven the  
                                                                              batters  
_____9.  Ratio    I.  The protein part of flour which gives structure to bakery  
                                                                             products by enabling flour to expand around air or gas and to 
                                                                             hold the texture so formed:  the determining quality of flavor 
_____10.  Sequence   J.  Controlled period of yeast growth in the dough production 
 
_____11.  Time    K.  Quantity of liquid that flour will absorb 
 
_____12.  Temperature   L.  Alkaline dissolved in water will produce carbon dioxide gas 
                                                                              with the introduction of an acid 
_____13.  Yeast    M.  Is a major factor for controlling the quality of baked goods.   
                                                                               It affects the fermentation in dough, the aeration in  
                                                                               creaming and foaming procedures and plays a critical role in 
                                                                               the caramelization and moisture content. 
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Terminology:  match the correct definition of the words in column A with the correct letter from column 
B.  Each answer will only be used once. 
 

A.                                                          B.   

_____ 14.  Bacteria   A.  Temperatures between 41 and 135 degrees Fahrenheit 
 
_____ 15.  Critical Control Points B.  The name of a state-of-the-art food safety program 
 
_____ 16.  Cross Contamination  C.  Destroys disease-causing organisms that may be present 
           on equipment 
 
_____ 17.  Danger Zone   D.  Times in food handling, where you can prevent, eliminate, 
             or reduce a hazard 
 
_____ 18.  FDA    E.  Single-celled living microscopic organisms 
 
_____ 19.  Hazard Analysis Critical F.  Federal Agency that writes the food code 
    Control Point (HACCP) 
 
_____ 20.  Sanitizing   G.  Occurs when microorganisms are transferred from one  
           surface or food to another. 
 
Multiple Choice:  For each question, choose the correct answer. 
 
21.  It is important to understand the  ___________ behind baking before beginning your training. 
 A.  history 
 B.  culinary arts 
 C.  ingredients 
 D.  principles and theories 
 
22.  The first grains were created by: 
 A.  donkeys. 
 B.  chickens. 
 C.  feet. 
 D.  mortar and pestle. 
 
23.  Who was the first to develop grain production? 
 A.  Europe 
 B.  Turkey 
 C.  Egypt 
 D.  Greece 
 
24.  Who introduced rye to the Britain’s? 
 A.  Saxons and Danes 
 B.  Persians 
 C.  Dutch 
 D.  Nobility 
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25.  Who was the first to introduce laws governing the price of bread? 
 A.  Fryer John 
 B.  King George the II 
 C.  Hinny Penny 
 D.  King John 
 
26.  What did the Chinese introduce to help make flour finer? 
 A.  Silk 
 B.  More workers 
 C.  Sieves 
 D.  A bigger grinder 
 
27.  When did wheat overtake barley and rye as the chief bread grain? 
 A.  1700-1757 
 B.  1700-1767 
 C.  1752-1756 
 D.  1750-1770 
 
28.  From 1640 – 1775 what happened to bakeries? 
 A.  They burned 
 B.  They made doughnuts 
 C.  They opened commercial bakeries 
 D.  They started advertising 
 
29.  How many bakeries were there in Cincinnati in 1780? 
 A.  2 
 B.  250 
 C.  5 
 D.  More than 20 
 
30.  What happened in 1870? 
 A.  Convection ovens were introduced 
 B.  Radiant bake ovens went on sale 
 C.  A continuous firing oven was introduced 
 D.  A continuous steam oven was introduced 
 
31.  Who was the first person to manufacture compressed yeast? 
 A.  Charles Bronson 
 B.  Charles Fleischmann 
 C.  Charles Brown 
 D.  Charles Goodwin 
 
32.  What did the war do for women and baking? 
 A.  Made them stay home more 
 B.  Made them mad 
 C.  Increased job opportunities 
 D.  Increased their work load 
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33.  When was the baking industry highly automated? 
 A.  Early 1800s 
 B.  Late 1800s 
 C.  Early 1950s 
 D.  Late 1950s 
 
34.  How much bleach should be added to one gallon of water to make up a sanitizing solution of 50-
ppm? 
 A.  1 teaspoon 
 B.  1 Tablespoon 
 C.  2 teaspoons 
 D.  1 ounce 
 
35.  Cleaning is: 
 A.  wiping the work area with soap and water. 
 B.  using a sanitizing solution. 
 C.  removing all visible food waste and residue from a surface or equipment. 
 D.  hiring a crew to do it for you. 
 
36.  After sanitizing, equipment should be: 
 A.  dried with a clean cloth. 
 B.  put away properly. 
 C.  left out to air dry. 
 D.  washed again. 
 
37.  When you finish one task with a knife and cutting board you should always: 
 A.  use a clean and sanitary cutting board and knife. 
 B.  wash and sanitize the cutting board and knife. 
 C.  wipe your cutting board and knife with a clean cloth. 
 D.  just go to the next task. 
 
38.  Rodents and insects love a rich diet of grains and flours so bakers should: 
 A.  feed them. 
 B.  feed them in only one designated area. 
 C.  put up signs not to feed the pets. 
 D.  keep a spotless, sanitized kitchen to avoid infestation. 
 
39. You should always check your deliveries before putting them away to: 
 A.  make sure they are the right weight. 
 B.  make sure they are the right brand. 
 C.  make sure you have enough. 
 D.  make sure there is no visible evidence of rodents or bugs. 
 
40.  A torn corner of a paper sack could be evidence of : 
 A.  use. 
 B.  a pest problem. 
 C.  improper handling of the product. 
 D.  it got caught in the door. 
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41.  It is correct to store all food in proper food containers how far off the floor and wall? 
 A.  4 inches 
 B.  5 inches 
 C.  6 inches 
 D.  7 inches 
 
42.  If you suspect an infestation of pests you should: 
 A.  yell and scream and run away. 
 B.  call a friend. 
 C.  tell your supervisor and avoid the area. 
 D.  summon a professional exterminator. 
 
43.  Flies breed on garbage and then land on places around the bakeshop; this will help keep flies out. 
 A.  Air curtains and keeping garbage cans covered 
 B.  Fly paper strips 
 C.  Using the  employee entrance 
 D.  Fly spray 
 
44.  Germs are the most common type of food organisms that contaminate food.  What is another name 
for them? 
 A.  Microorganisms 
 B.  Macroorganisms 
 C.  Diseases 
 D.  Illness 
 
45.  Bacteria are: 
 A.  bad for you. 
 B.  multiple celled organisms. 
 C.  single celled organisms. 
 D.  organisms that you can see. 
 
46.  Various species of bacteria are the cause of what in food? 
 A.  A really good bread 
 B.  Fermentation and spoilage 
 C.  Discolored fruit and vegetables 
 D.  What scientists want to study in a kitchen 
 
47.  CDC stands for: 
 A.  Creamy Donuts and Candy 
 B.  Center for Dogs and Cats 
 C.  Center for Distant Credit 
 D.  Center for Disease Control 
 
48.  One bacterium can reproduce to become nearly how many in just one day? 
 A.  One thousand 
 B.  10 thousand 
 C.  10 billion 
 D.  100 billion 
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49.  Harmful bacteria are no laughing matter.  More than 76 million people get sick each year and 
325,000 are hospitalized.  How many Americans die each year, according to the Disease Control Center? 
 A.  5,000 
 B.  6,000 
 C.  7,000 
 D.  10,000 
 
50.  Microorganisms are not detected by: 
 A.  people. 
 B.  touch, feel and smell. 
 C.  special testing supplies. 
 D.  smell, taste, or appearance. 
 
Short Answer:  Provide a short response that correctly answers each question. 
 
51.  Who said, “Bread baking is one of those almost hypnotic businesses, like a dance from some ancient 
ceremony?” 
 
 
52.  What are the four cardinal rules of baking? 
 
 
 
53.  Explain the proper method of hand washing. 
 
 
 
 
54.  Define the difference between cleaning and sanitizing. 
 
 
 
 
55.  Explain the proper methods for thawing frozen foods. 
 
 
Fill-In-The-Blank 
Fill in the blank with the word or words that best completes the sentence. 
 
56.  FIFO stands for _____________ __________ ____________ ___________. 
 
57.  A __________ knife is much less safe than a ________ knife. 
 
58.  Keep all chemicals clearly marked and ________ __________ away. 
 
59.  The best way to thaw frozen foods is in the _______________. 
 
60.  The temperature in refrigerators should be between _______ and _______. 
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APPENDIX F 
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APPENDIX G 
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APPENDIX H 

 
Hospitality Internship 

Exit Interview 

 

This form is used to report and improve the Internship experience.  Your comments are 

appreciated.  Please be sure to add an explanation to your yes or no response.  This helps 

me to understand your response.  Thank you! 

 

Student Name__________________________________________________________________ 

 

1.  My major is: 

 

 

2. Graduation for my degree is/will be: 

 

 

3. I completed the Internship final paper. (Please circle)  Yes    No 

 

 

4. Did you have any difficulties with the Internship program?  Yes    No (explain) 

 

 

5. Did you have good support from your work supervisor?   Yes     No  (explain) 

 

 

 

6. On a scale of 1 to 10, ten being the best, how would you rate the value of your 

internship as a valuable experience for you?  _______________ 

 

 

7. On a scale of 1 to 10, ten being the best, how would you rate the value of your 

internship as a benefit for your employer?  _________ 

 

 

 

8. Have you made an employment decision for your chosen career path or advanced 

degree?  Yes    No    If so, where/what are your plans? 

 

 

 

9.  Briefly describe what you consider to be your most significant lessons learned during 

this Internship?   
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10.  What specific projects or assignments were you given during the Internship 

program? 

 

 

 

 

 

 

11.  On a scale of 1 – 10, with 10 being excellent, how would you assess your 

performance in the following areas throughout the Internship? 

 

 General Technical Skills and Knowledge 

 Quality of work_____ 

 

 Knowledge of work to be done_____ 

 

 Critical thinking_____ 

 

 Communication Skills 

 Written_____ 

 

 Oral_____ 

 

 Listening_____ 

 

 Nontechnical Skills 

 Motivation_____ 

 

 Punctuality_____ 

 

 Attendance_____ 

 

 Overall attitude_____ 

 

12. As Internship Instructor, was I available when you needed me and did I respond in a 

timely fashion to your emails/voice mails?  Yes     No (explain) 

 

 

 

 

13. Please list any recommendations for changes that you feel would improve the 

Internship program in the Hospitality department. 

 

*This is just a reminder that you will receive an Internship grade based on your journal and 

attendance reports, evaluations, final paper and the exit interview.   
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APPENDIX I 

 
Supervisor Evaluation of Intern 

Directions:  Please use the scale below to evaluate the student intern in the following categories; circle the number that best matches 
your response.  Please return or fax to 870-222-4709, ATTN:  Lisa Kelley 

Student Intern:   

Employment:  First Date of Internship:_____________  Last Date of Internship:______________  

5 = Outstanding 4 = Good 3 = Average 2 = Needs Attention 1 = Poor N/A = Not 
Applicable 

General Technical Skills and Knowledge 

1. Knowledge level of terms and concepts related to job 5 4 3 2 1 N/A 

2. Technical ability to perform tasks related to job 5 4 3 2 1 N/A 

3. Quality of work (accuracy, organization, creativity) 5 4 3 2 1 N/A 

4. Production (volume and speed of work) 5 4 3 2 1 N/A 

5. Work standards (goes above and beyond) 5 4 3 2 1 N/A 

6. Critical thinking skills (decision-making, problem-solving) 5 4 3 2 1 N/A 

Communication Skills  

7. Written communication (grammar, spelling, punctuation) 5 4 3 2 1 N/A 

8. Oral communication  5 4 3 2 1 N/A 

9. Follow directions 5 4 3 2 1 N/A 

10. Listening skills 5 4 3 2 1 N/A 

11. Communication with supervisor(s) 5 4 3 2 1 N/A 

12. Communication with co-workers 5 4 3 2 1 N/A 

Non-Technical Skills  

13. Motivation/enthusiasm 5 4 3 2 1 N/A 

14. Initiative (self-starter, works independently) 5 4 3 2 1 N/A 

15. Punctuality and dependability  5 4 3 2 1 N/A 

16. Attendance 5 4 3 2 1 N/A 

17. Interpersonal skills (tact, judgment, courtesy, rapport) 5 4 3 2 1 N/A 

18. Professional appearance (appropriate for work site) 5 4 3 2 1 N/A 

19. Adaptability (willingness to do as asked) 5 4 3 2 1 N/A 

20. Overall attitude 5 4 3 2 1 N/A 

Suggested Area(s) to Work on for Improvement:  

 

Additional Comments:  
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APPENDIX J 
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APPENDIX K 
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APPENDIX L 
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APPENDIX M 
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APPENDIX N 

 

Hospitality Advisory Committee 
Minutes from Spring Meeting:  April 24, 2014 

 
I.  Roll call 

Those in attendance were Paul Smith, Rebekah Whitaker and Lisa Kelley 
 

II. Minutes from last Advisory meeting 
The minutes from the last advisory meeting were reviewed and approved 

 
III. Old Business 

 Assessment Report  
An overview of the assessment questions and answers was given.  The committee 
was informed of Mr. Fenolia leaving and Mrs. Kuttenkuler taking that position which 
oversees the Assessment report completion.   

 Technology 
A popcorn machine has been purchased by the Hospitality Department.  The 
committee suggested that it be used as a fundraiser for the Hospitality Agency 
Account.   

 Wednesday lunches/Trotter House 
The committee was informed of the ongoing lab experiences with First Baptist 
Church and The Trotter House.  These are great for retention as the students 
experience the hands on training and are given ownership of the scheduled duties. 

 
IV. New Business 

 Bed and Breakfast Association 
I presented a program on Customer Service at the Bed and Breakfast Association 
meeting in March.   

 ServSafe testing 
Mr. Albritton held a half day of training and testing workshop for me and 7 students 
who had or were in the process of completing the Safety and Sanitation course.  Of 
those 8 tested:  2 passed, 2 were within 10 points, 2 were within 15 points and 2 
were within 30 points of passing.  It was suggested by the board that in the future a 
full day of training followed by testing be planned and to do this two times a year, 
one time each semester. 

 
 

V. Field Experience 

 Internship 
The advisory board suggested checking with the Arkansas Hospitality Association 
and MEDC for Internship opportunities.  Possible scholarship opportunities are 
associated with the AHA which would be a great for recruitment and also retaining 
students. 

 Out of class experience 
The students, since January, have had several opportunities to demonstrate their 
skills: 
 Retention and Recruitment meeting on campus –the students prepared and  
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 served taco soup for 14 people. 
 A Day In The Life-The students planned, prepared and served 65 visiting high  
 school students.  
 
 Lunch was prepared for a faculty/staff meeting.  
 
 Students prepared and served for another departments advisory meeting 
 
 Students prepared and served 45 people at the Single Mothers Job and Career  
 Readiness Workshop 
 
 The April Dumas Chamber meeting was presented by UAM-CTM, where the  
 Hospitality students planned, prepared, and presented the meal for 60 people. 
 
 Students assisted in serving at the McGehee Municipal Building for the Regional  
 Hospital Conference. 
 
 Students prepared and served Mr. Ware and visiting legislators. 

 
VI. Retention rate for current semester 

 
42 Advisees / 5 inactive 
 
Principles of Baking:     17 enrolled-2 inactive 
Culinary Preparation and Presentation:   17 enrolled-2 inactive 
Principles of Lodging:   18 enrolled-3 inactive 
Supervision Concepts:   14 enrolled-1 inactive 
Internship      5 enrolled-1 inactive 
Safety & Sanitation (online)   15 enrolled – 4 inactive 
 
It was suggested that the online course be made a hybrid and meet at the least, once a 
month in the classroom. 

 
VII. Graduation numbers 

8 students will be receiving their Technical Certificate in Hospitality in June. 
 

VIII. Graduate students employment 
80% gainful employment report 
The committee did mention positions available at Holiday Inn in Monticello, Cash Saver in 
Monticello and at Drew Memorial Hospital (in the cafeteria and housekeeping). 

 
IX. Curriculum changes –reasons 

Students seeking their Technical Certificate in Hospitality are required to take Tech Business 
Math.  This is often an area of concern.  A classroom set of 10 culinary textbooks have been 
purchased for the classroom and will be utilized in Culinary Fundamentals in the fall and 
Culinary Preparation & Presentation in the spring.   As most Hospitality students are 
nontraditional, this introduction to math during their first semester enrolled with greatly aid 
with the transition into a math classroom.  I will be analyzing the results. 



56 |  P a g e
 

 
X. Request Recommendations from board members 

It was suggested that a rubric on professionalism be utilized for all Active Hospitality 
students.  The committee believes the students should be assessed every two weeks using 
this rubric.   
They suggested that I research and prepare a rubric for this.   
 
The committee also recommended that at the exit interview for interns, that a 
comprehensive assessment be given.  This would show evidence of the Student Learning 
Outcomes having been mastered.  

 
 

 


