OZARKA COLLEGE CURRICULUM PROPOSAL 

	Course Title
	Change AAS-Culinary Arts degree to 60 hours


	CIP Code
	

	Contact Person(s)
	Kathryn Langston/Eric Smith/Mimi Newsome


	Effective date of proposal
	Fall 2012


	Proposal Summary
	(Provide a general description of the proposed curriculum change or development)

This proposal is to change the AAS-Culinary Arts degree to 60 hours. 


	Need for the proposal
	(Provide data on student interest, job availability, corporate demands, and employment projections.  Focus on need in North Central Arkansas: is there sufficient demand, etc.)

ADHE is requiring that all AAS degrees require a total of 60 hours.  Currently this degree plan requires 62 hours.
Also, College Success, 1 credit hour,  needs to be added to this Degree Plan as a requirement.

By removing the Business Elective, which is not part of the required 15 hours of General Education coursework for AAS degree plans, the degree will be the required 60 hours.



	Curriculum outline
	(Include prerequisites, course description, syllabus, suggested textbook, etc.)

Curriculum Outline follows.


	Faculty needed for proposal
	None

	Description of resources
	(Present library resources including relevant holdings; current instructional facilities including classrooms, instructional equipment and technology, and laboratories, etc.)
N/A

	
	

	Costs associated with the activity
	(New administrative costs; cost, if any, of additional faculty; new library resources and cost; new facilities and costs; distance delivery costs, if applicable; and any other costs associated with the proposal.  If no new costs, explain.)

N/A


	Source of funding (if needed)
	N/A


	Similar activities in colleges within a 50 mile range


	No

	APPROVAL 

	Curriculum Committee

 
	Date:  _________________________________________________
Chairperson Signature: ___________________________________


	Faculty Committee


	Date:  _________________________________________________

Chairperson Signature: ___________________________________



	Administrative Council
	Date:  _________________________________________________

Chairperson Signature: ___________________________________



	Board of Trustees
	Date



	ADHE Submission
	Date:

	ADHE Letter of Notification
	Date:

	Assessment Methods
	

	Implementation Date
	Date:

(Add to Curriculum Committee Calendar)

	Report back to Curriculum Committee
	Date:

(Based on assessment measurements including course evaluation of instructions following the first offering of the curriculum.) (Add to Curriculum Committee Calendar)

	Recommended Revisions


	Date:

	
	


ASSOCIATE OF APPLIED SCIENCE
CULINARY ARTS

	Program Admission Requirements
	Applicants will be encouraged to enroll in Ozarka College in the Spring and or Summer prior to the Fall semester and take as many of the following courses as possible:  Any required Remedial courses (in English, Reading, and Math), College Success, English Comp I, Math with Business Applications, Human Relations, Business Elective (Small Business Management or Accounting 1, or Principles of Marketing), and a Computer Elective (Keyboarding Essentials, or Microcomputer Applications, or Computer Information systems).



	Application Process
	Students will complete an interview with their advisor upon enrolling in Ozarka College, submit an Essay and provide two letters of recommendation to be considered for admission into the program.  They will be advised to begin taking all the required courses for the Culinary Program, such as the General Education, Remedial, College Success, Computer, Business Requirement, and Human Relations in the Spring and/or Summer semesters prior to beginning the Fall semester in the program if possible.


	FALL 1st YEAR
	SPRING 1st YEAR

	Course
	Hours
	Course
	Hours

	Developmental Courses in English, Math, and Reading may be required and must be taken in student's first semester.  These courses do not count toward degree plan.
	
	ENGL 1013 English Composition I
	3

	CUL 1103 Sanitation and Safety
	3
	CUL 1705 Food Production II
	5

	CUL 1305 Food Production I
	5
	CUL 2405 Baking II
	5

	CUL  1605 Baking I
	5
	MATH 1103 Math with Business Applications 

OR Higher Level Math Course
	3

	College Success is required of all first-time, full-time students during their 1st semester.   
	1
	
	

	CUL 1203 Dining Room Service and Catering
	3
	
	

	
	17 
	
	16

	FALL 2nd YEAR
	SPRING 2ND YEAR

	
	
	CUL 2803 Garde Manger
	3

	CUL 2503  Catering Management
	3
	ENGL 1023 English Composition II  or ENGL 1123 Tech & Bus English

(Prerequisite: ENGL 1013)
	3

	CUL1503 Basic Food Science and Nutrition
	3
	CUL  2603 Menu Plan/Quantity Purchase
	3

	CUL 2203 Advanced Culinary Arts I
	3
	CUL 2703 Advanced Culinary Arts II
	3

	One of these Courses :

BUS 1133 Keyboarding Essentials

CIS 1333 Microcomputer Applications

CIS 1303 Computer Information Systems


	3
	Social Science Elective

See Catalog and Advisor
	3

	
	12
	
	15

	
	
	Total hours for the AAS in Business Technology
	60
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