Alabama Commission on Higher Education

PROPOSAL FOR A NEW DEGREE PROGRAM 


1. Date of Proposal Submission: September 10, 2021
Full program name and level: Associate of Science in Culinary Arts   	
CIP Code: 12.0503

2. Learning Outcomes and Program Review: 
Succinctly list at least four (4) but no more than seven (7) of the most prominent student learning outcomes of the program. 

The proposed A.S. in Culinary Arts degree will focus on the following learning objectives. Upon completion of the program, students will be able to:

i. Use appropriate culinary terminology.

ii. Identify various food products and their primary usage.
iii. Demonstrate appropriate cooking methods and plate presentation techniques.
iv. Cook foods that meet employers’ standards and consumer expectations.
v. Demonstrate appropriate use of professional foodservice equipment and culinary tools.
vi. Demonstrate knowledge of safe food handling practices.
vii. Obtain ServSafe certification.

*This form is intended to be used as a “soft copy” to gather requisite information related to new degree program applications. For programs to be included on Commission agendas from March 2021 onward, applications should be submitted through the Academic Program Review Portal (apr.ache.edu). 

3. Employment Outcomes and Program Demand
	Academic Program Proposal 11/10/20	      	13
Indicate the primary industry where graduates would seek employment using the North American Industry Classification System (NAICS): https://www.naics.com/search/

NAICS Code: 	7225 – Restaurants and other eating places
			722511 – Full-Service Restaurants
 			  	722513 – Limited-Service Restaurants



Select at least one and up to three Standard Occupational Codes (SOCs) where graduates of the new program would seek employment: 
https://www.bls.gov/soc/2018/major_groups.htm 

SOC 1:  	35-1011  Chefs and Head Cooks
SOC 2:  	35-2014  Cooks, Restaurant
SOC 3:  	35-1012  First-Line Supervisors of Food Preparation and Serving 
               Workers

Please explain whether further education/ training is required for graduates of the proposed program to gain entry-level employment in the occupations you have selected. 

No additional education or training is required for program graduates to gain entry-level employment in the specified occupations.


Please describe how you will determine whether graduates are successful in obtaining relevant employment or pursuing further study.

Employment data will be collected from program graduates through an exit survey at the time of their graduation. For any graduates who are not employed (or do not have an offer of employment) at the time of graduation, an annual follow-up survey will be sent.

Briefly describe how the program fulfills a specific industry or employment need for the State of Alabama. Please refer to the State’s “In-Demand Occupations List” (see ACHE’s Academic Program page for most recent list) or include local and statewide occupational projections, along with data sources as appropriate. 

According to the State’s “In-Demand Occupations List[footnoteRef:1],” there are 33,410 current positions in Alabama related to “Cooks” (SOC 35-2014), “Chefs and Head Cooks” (SOC 35-1011), and “Food Prep and Serving Supervisors” (SOC 35-1012). An estimated 5,555 positions are open each year with average annual salaries ranging from $23,403 to $47,197. With the rapid growth of Huntsville – now the largest city in Alabama[footnoteRef:2] – numerous restaurants and hospitality-oriented businesses in the region have opened and have found it challenging to fill positions[footnoteRef:3]. As evidenced by O*Net’s projected job growth in this sector of 8% or higher (national average is 4%) over the next decade[footnoteRef:4], graduates with an A.S. in Culinary Arts from the University of North Alabama will be well positioned to immediately contribute to the workforce. Data from the U.S. Bureau of Labor Statistics (www.bls.gov) for food service industry positions also corresponds with the data described above.  [1:  https://ache.edu/ACHE_Reports/Meetings/Deadlines/Statewide_List_of_In-Demand_Occupations_2020-2021.pdf
]  [2:  https://www.al.com/news/2021/08/huntsville-rockets-past-birmingham-in-2020-census-now-alabamas-largest-city.html
]  [3:  https://www.al.com/news/2021/04/help-wanted-alabama-restaurants-and-hospitality-industry-scrambles-to-find-workers.html
]  [4:  https://www.onetonline.org/link/localtrends/35-1011.00?st=AL&g=Go
] 


Briefly describe evidence of student demand for the program, including enrollments in related coursework at your institution if applicable.  If a survey of student interest was conducted, please briefly describe the survey instrument, number and percentage of respondents, and summary of results. 

[bookmark: _Hlk80535030]An online student interest survey was administered through Qualtrics web-based software from August 9-27, 2021, to local high school students and employees of local businesses in the industry. One hundred and seventy-seven (n = 177) individuals participated in the survey. Almost 78% (n = 138) of respondents indicated that they would be interested in pursuing an Associate’s degree at UNA, with a similar percentage responding that earning an Associate degree would assist them in performing their current job (or one for which they are preparing). Eighty-eight percent (88%; n = 149) of respondents indicated that earning an Associate’s degree would improve their prospects for career advancement and promotion in their field. In 2019, UNA began offering a standalone B.S. in Culinary Arts Management (CAM) degree. During the first two years, the program has grown over 100% (41 CAM majors as of spring 2021). 
Curriculum and Prerequisites
Program Completion Requirements: (Enter a credit hour value for all applicable components, write N/A if not applicable)

	Credit hours required in program courses			____31-34_
	Credit hours in general education					____31____
	Credit hours required in support courses				____0_____
	Credit hours in required or free electives				____0_____
	Credit hours in required research					____0_____
	Total credit hours required for completion			____62-65____

Please indicate the maximum number of credits that can be transferred in from another institution and applied to the program:

Per SACSCOC standards and UNA policy, students must complete a minimum of 25% of their coursework at the institution granting the degree. Associate of Science degree-seeking students may transfer up to 75% of their coursework from an accredited institution towards this degree program, pending approval by program faculty. 

Please describe any work-based learning (WBL) activities that are required or recommended for program completion (including internships, practical/clinical experience, applied research, or other immersive experiences designed to prepare graduates for employment in the field). Definitions and examples of different types of WBL are available at https://www.alapprentice.org/. 

The program requires at least one internship in either a savory-type work environment or in a pastry operation. This approach ensures a well-rounded experience for each student where they can diversify their experiences in the food industry, gain additional knowledge in food production, and make connections in the industry.  

Does the program include any options/concentrations? If so, please describe the purpose and rationale for the options, and list the courses for each in the table below.

The Associate of Science degree in Culinary Arts is designed to provide graduates with in-depth training in the field while allowing the flexibility to choose areas of concentration that match each student's career needs. The degree will be composed of a series of stackable certificates. Students completing the degree are required to meet all general education requirements (see table), which will earn them a General Education Short-Term Certificate. Additionally, students must complete two out of the three certificates described below. 

The required core courses provide the foundational skills and knowledge that are necessary and applicable to each of the certificate areas and career paths in Culinary Arts.

Core program courses (required for each certificate option – 7 credit hours):
· CAM 112 – Food Safety and Sanitation [3 credit hours]
· CAM 250 – Intro to Culinary Arts [1 credit hour]
· HEM 102 – Introduction to Hospitality Management [3 credit hours]

[bookmark: _GoBack]Certificate #1: Dining/Restaurant Supervision                                                               (12 credit hours + Core program courses = 19 credit hours)
· CAM 251 – Menu Planning [3 credit hours]
· CUA 113 – Table Service [3 credit hours]
· CUA 213 – Food Purchasing and Cost Control [3 credit hours]
· HEMA 241 – Restaurant Service Management [3 credit hours]

The certificate in Dining/Restaurant Supervision is designed to prepare individuals for successful employment in entry-level supervision positions in the restaurant industry. Upon completion, individuals will be equipped with the skills necessary to oversee the operations of restaurants and other dining establishments. Individuals will learn how to develop work schedules, supervise wait staff, focus on ensuring customer satisfaction related to service, and learn effective ways to handle guest complaints.
 
Certificate #2: Kitchen Supervision                                                                                    (15 credit hours + Core program courses = 22 credit hours)
· CAM 221 – Basic Baking [3 credit hours]
· CAM 241 – Food Prep I [3 credit hours]
· CUA 201 – Meat Prep and Processing [3 credit hours]
· CUA 203 – Stocks and Sauces [3 credit hours]
· CUA 255 – Field Experience - Savory [3 credit hours]:

The certificate in Kitchen Supervision focuses on the daily activities of the kitchen operation. Upon completion of the certificate, individuals will be workforce ready and equipped with the skills necessary to successfully run a kitchen. The coursework provides individuals with a strong foundation in food costs, food purchases, labor cost, and food preparation while adhering to food safety and sanitation guidelines.


Certificate #3: Banquet and Event Supervision                                                           (12 credit hours + Core program courses = 19 credit hours)
· CAM 202 – Catering [3 credit hours]
· CUA 253 – Field Experience - Pastry [3 credit hours]
· CUA 275 – Modern Cooking Techniques [3 credit hours]
· CAM/CUA/HEM/HEMA – Elective [3 credit hours]

The role of a banquet supervisor is vital to a successful operation. The certificate in Banquet and Event Supervision is designed to provide individuals with the skill set necessary to coordinate kitchen operations with service staff and execute a smoothly run event. Upon completion of the certificate, individuals will be workforce ready and trained on all logistics required in banquet operation, from menu, décor, and room layout/setup to overseeing kitchen activities.


Completion of the General Education Short-term Certificate requirements (31 credit hours) and the corresponding certificates identified below, yields the following[footnoteRef:5]: [5:  The core program classes are required as part of each individual certificate. The total credit hours listed below are based on which certificates are completed and only includes the core program course credit hours once (i.e., duplication of core program credit hours are removed).] 


		Certificate #1 & Certificate #2 = 65 credit hours
		Certificate #1 & Certificate #3 = 65 credit hours
		Certificate #2 & Certificate #3 = 62 credit hours

Please complete the table below indicating all coursework for the proposed program, specifying any new courses developed for the program, along with courses associated with each option as applicable. Include the course number, and number of credits. Coursework listed should total the number of hours required to complete the program. 
	Course Number and Title
	Number of Credit Hours
	* If New Course
	Requirement

	EN 111 – First Year Composition I
	3
	
	Gen Ed

	EN 112 – First Year Composition II
	3
	
	Gen Ed

	COM 201 – Fundamentals of Speech
	3
	
	Gen Ed

	Fine Arts electivea
	3
	
	Gen Ed

	Literature elective
	3
	
	Gen Ed

	Humanities electiveb 
	3
	
	Gen Ed

	Mathematics electivec
	3
	
	Gen Ed

	Natural Science elective (with lab)
	4
	
	Gen Ed

	Social and Behavioral Science electived
	3
	
	Gen Ed

	Social and Behavioral Science elective
	3
	
	Gen Ed

	CAM 112 – Food Safety and Sanitation
	3
	
	Major Core

	CAM 250 – Intro to Culinary Arts
	1
	
	Major Core

	HEM 102 – Introduction to Hospitality
	3
	
	 Major Core

	CAM 251 – Menu Planning
	3
	
	Cert. #1

	CUA 113 – Table Service
	3
	*
	Cert. #1

	CUA 213 – Food Purchasing and Cost Control
	3
	*
	Cert. #1

	HEMA 241 – Restaurant Service Management
	3
	*
	Cert. #1

	CAM 221 – Basic Baking
	3
	
	Cert. #2

	CAM 241 – Food Prep I
	3
	
	Cert. #2

	CUA 201 – Meat Prep and Processing
	3
	*
	Cert. #2

	CUA 203 – Stocks and Sauces
	3
	*
	Cert. #2

	CUA 255 – Field Experience - Savory
	3
	*
	Cert. #2

	CAM 202 - Catering
	3
	*
	Cert. #3

	CUA 275 – Modern Cooking Techniques
	3
	*
	Cert. #3

	CUA 253 – Field Experience - Pastry
	3
	*
	Cert. #3

	HEM/HEMA/CUA/CAM elective
	3
	*
	Cert. #3


a CAM 200 Food and Culture recommended
b PHL 250 – Business Ethics recommended
c MA 111 – Math Reasoning for the Arts recommended
d EC 251 – Principles of Macroeconomics recommended

Intended program duration in semesters for full-time students: 
	
Five semesters (includes summer semester enrollment in internship coursework)
 

Intended program duration in semesters for part-time students: 
	
	Eight to Nine semesters

Please indicate any prior education or work experience required for acceptance into the program: 

There are no special admission requirements for the Associate of Science in Culinary Arts degree other than the normal UNA admissions requirements. 

Describe any other special requirements for the program: 
 There are no other special requirements for this program.

4. Specific Rationale (Strengths) for Program
What is the specific rationale for recommending approval of this proposal? List 3-5 potential program strengths.

i. As Alabama’s Workforce Development University, this program is directly aligned with UNA’s focus on developing career-ready graduates to meet the economic needs of Alabama.

ii. The A.S. degree is in alignment with the development of the new Lauderdale County Agricultural Events Center, which will include one of the largest commercial kitchens in the state. The complex will also include a Workforce Development Center, hotels and retail businesses, as well as an Innovation Center that will serve as a state-of-the-art career technical center for Lauderdale County schools – with the potential for dual-enrollment classes with neighboring school districts.
iii. The program would allow individuals residing in the region to earn a college degree in a field that is in high demand in an efficient manner. 
iv.  	The program would provide high school graduates who are not currently interested in pursuing a baccalaureate degree the opportunity to acquire skills that will assist them with career advancement.
v.  	As a work force development program, non-traditional students would have the option to obtain a degree while still working in the industry.

Please list any external entities that have supplied letters of support attesting to the program’s strengths, and attach letters with the proposal.  



	Letters of support from the following entities are included in Appendix B[footnoteRef:6]. [6:  The proposed program was initially developed as an Associate of Applied Science degree. All companies/individuals still support the new Associate of Science proposal and therefore updated letters were not requested.
] 


1) Alabama Senator Tim Melson
2) Allen Thornton Career Technical Center
3) Compass Group USA – Chartwells Dining Services
4) Florence City Schools
5) Jack’s Place Bistro
6) Marriott Shoals Hotel and Spa
7) Muscle Shoals City Schools
8) Odette Restaurant
9) Yummies Bakery and Deli
10)  YUMM Thai Sushi and Beyond

5. Program Resource Requirements 
A. Faculty. Please provide or attach a brief summary of primary and support faculty that includes their qualifications specific to the program proposal. Note: Institutions must maintain and have current and additional primary and support faculty curriculum vitae available upon ACHE request for as long as the program is active, but you do not need to submit CVs with this proposal. 

Johnson Ogun, Ed.D., CFBE – Dr. Ogun received his Ed.D. in Higher Education Administration from the University of Alabama in 2016 and a Master’s in Home Economics from Western Kentucky University in 1992. He is a professor and Director of Culinary Arts in the Department of Visual Arts and Design. Dr. Ogun is a certified ServSafe instructor and proctor, and also holds the American Hotel & Lodging Association Certified Food & Beverage Executive (CFBE) certification. He has 24 years of experience in the culinary and hospitality industry in the positions of Food and Beverage Director and General Manager of Holiday Inns in the Southern region. His research efforts at the university have focused on nutritional methods of food planning and preparation. 

Prema Monteiro, M.S., Ed.S. – Ms. Prema Monteiro received her M.S. in Hospitality and Tourism Management, and an Ed.S. in Career and Technical Education from the University of Wisconsin-Stout, in 2000 and 2006 respectively. She is a professor of Culinary Arts, and Hospitality & Events Management, and program director for Hospitality & Events Management in the Department of Visual Arts and Design. She is also a certified ServSafe instructor and proctor. She has 11 years of international industry experience in the rooms division, as well as food and beverage; and 21 years of combined teaching experience at the University of Wisconsin-Stout, Drake State Community and Technical College, and the University of North Alabama. Her research interests have been in Asian cuisine, international tourism, and sustainability in the hospitality and food service industries.
Gudmundsson, Einar, MBA – Mr. Einar Gudmundsson received his MBA with an emphasis in International Hospitality and Service Industries Management from the GLION Institute of Higher Education, Switzerland in 2014. Einar also holds a B.A. in Hotel and Catering from the Iceland School of Hotel and Catering. An assistant professor and fine dining specialist in the Department of Visual Arts and Design, Mr. Gudmundsson has 20 years of experience in the culinary and hospitality industry, holding positions as Executive Chef and Food and Beverage Director of Marriott Hotels throughout the country. Einar is a Certified Executive Chef (American Culinary Federation) and is a certified ServSafe instructor and proctor.

Please provide faculty counts for the proposed program:

	        
        Status
	      Faculty Type

	
	Primary
	Support

	Current- Full Time
	2
	1

	Current-Part Time
	0
	0

	Additional-Full Time (to be hired)
	1
	1

	Additional-Part Time (to be hired)
	0
	0


Note: Annual compensation costs for additional faculty to be hired should be included in the 
NEW ACADEMIC DEGREE PROGRAM SUMMARY table.

Briefly describe the qualifications of new faculty to be hired:

· Minimum faculty qualifications for the additional full-time faculty require a bachelor’s degree in the discipline or an associate’s degree and demonstrated competencies in the discipline.
· Preferred qualifications: a master’s degree in a field related to culinary arts, teaching experience in a related field at a post-secondary institution, and industry experience. 
B. Staff. Will the program require dedicated staff? 		Yes		NoX



If so, indicate the number or percentage of FTEs. Salary/ benefits costs should be included in the program summary table below. 

Note: Annual compensation costs for staff to be hired should be included in the 
NEW ACADEMIC DEGREE PROGRAM SUMMARY table.

1.0 FTE.[footnoteRef:7] [7:  An administrative assistant will be hired to assist all three A.S. degree programs. One-third of the annual costs associated with this position is included in the program summary.] 


C. Equipment. Will any special equipment be needed specifically for this program? 
X


				Yes		No

If yes, please list. Their cost should be included in the NEW ACADEMIC DEGREE PROGRAM SUMMARY table.

Please see Appendix A for a list of equipment and supplies. Costs associated with the initial purchasing of equipment (“Equipment”) and annual replacement and maintenance of equipment/supplies (“Other”) are included in the program summary table.

D. Facilities.    Will any new facilities be required specifically for the program?

X

				Yes		No

If yes, please list. Only new facilities need be listed. Their cost should be included in the NEW ACADEMIC DEGREE PROGRAM SUMMARY table.

[bookmark: _Hlk79936131]The A.S. in Culinary Arts is in alignment with the establishment of the new Lauderdale County Agricultural Events Center, which will include a large commercial kitchen. As Alabama’s Workforce Development University, UNA will be serving as a managing partner for the new Lauderdale County Workforce Development Center, a multi-agency educational center that will be adjacent to the Events Center. Additionally, a new Innovation Center will also be built at the complex that will serve as a state-of-the-art career technical center for Lauderdale County schools. Delivery of the culinary arts associate degree-only offerings (CUA prefix) will occur at this new complex. However, this facility is not a necessity to offer the program, as UNA has existing facilities associated with our B.S. degree in Culinary Arts Management that would support the A.S. degree program.  


E. Library. Will additional library resources be required to support the program?
X


		Yes		No

Please provide a brief description of the current status of the library collections supporting the proposed program.  

Overview of the Library
The libraries at the University of North Alabama (UNA) house more than 351,273 cataloged volumes, including 56,658 bound periodical volumes. The libraries’ holdings also include 1,082,476 microform units (including government documents in microform) and 305,498 electronic books. It provides access to more than 32,700 periodical titles, the vast majority in electronic format. The libraries' physical collection of audiovisual and other media materials contains more than 12,000 items; physical holdings are supplemented by more than 77,000 streaming videos and thousands of streaming audio files. The libraries also provide access to more than 180 electronic databases, including the databases of the Alabama Virtual Library, most of which are accessible remotely via the Internet.

The libraries’ collections are enhanced by UNA’s participation in the Network of Alabama Academic Libraries (NAAL), LYRASIS (the nation’s largest regional membership organization serving libraries), and the Online Computer Library Center (OCLC). Materials not available locally can be obtained through interlibrary loan (ILL) services, which are made available to students and faculty free of charge. Collier Library provides over 50 network-connected public workstations, including two workstations with flatbed scanners and two equipped with hardware and software to aid persons with visual impairment. Printing services, in-library checkout of laptop computers, and course reserves are available for student and faculty convenience.
 
Collier Library’s professional staff includes eight full-time librarians, all with American Library Association accredited master’s degrees. In addition to individual responsibilities by position, librarians act as liaisons to academic departments and facilitate selection of new materials within assigned subject areas. Instructional services available for UNA faculty and students include information literacy and research assistance sessions tailored to course content, virtual instruction sessions delivered via UNA’s course management software (Canvas), and librarians embedded semester-long in online or hybrid courses. Research consultations (scheduled one-on-one or small group meetings with a librarian) are also offered in person, by telephone, or online.

Books, Media, and Other Non-Periodical Materials: The collection is adequate to support advanced undergraduate course work. The library has predominantly English language materials - books, audiovisuals, and electronic resources. Collections supporting several business programs provided additional related resources in areas such as accounting, marketing, and management.

Serials and Databases: The University Libraries currently subscribes to several serial titles available both in print and electronically. Local serials holdings in this area include titles such as, Cornell Hospitality Quarterly, Food and Hospitality World, International Journal of Hospitality Management, Journal of Hospitality and Marketing Management, Journal of Hospitality and Tourism Management, Journal of Venue & Event Management, Leisure and Events, Restaurant Hospitality, Tourism & Hospitality Management, Tourism and Hospitality Planning and Development, etc.

The library’s current collections are adequate to support course work in the associate of science degree program.

If yes, please briefly describe how any deficiencies will be remedied, and include the cost in the NEW ACADEMIC DEGREE PROGRAM SUMMARY table.


F. Assistantships/Fellowships.   Will you offer any assistantships specifically for this program?
X


			Yes	No	

If “Yes”, how many assistantships will be offered? 


Their cost should be included in the NEW ACADEMIC DEGREE PROGRAM SUMMARY table.	


New Academic Degree Program Summary:  Instructions

· The NEW ACADEMIC DEGREE PROGRAM SUMMARY table is intended to provide a realistic estimate of the costs of the program over the first seven years of implementation and also serves as the basis for post-implementation conditions for new enrollments and completions.

· This should only include only *the additional costs* that will be incurred after implementation, not to include any current costs.  For instance, if new faculty will be hired for the program, new faculty salary/ benefits should be included for each year following implementation, but salary/benefits for existing faculty would not be included. 

· Indicate the *new* sources and amounts of funds available for the program’s support, not to include any current revenues. For instance, if the proposed program will replace an existing program or option, you would only count tuition for additional students over and above the current revenue levels.  

· Completion projections must meet minimum viability requirements set by §16-5-8(2) of the Code of Alabama, 1975:

Associate degree			7.5 graduates per year on average
Baccalaureate degree		7.5 graduates per year on average
Master’s degree			3.75 graduates per year on average
Doctoral degree			2.25 graduates per year on average

· New enrollment projections must be sufficient to ensure that the program will be sustainable over time and meet minimum viability requirements for program graduates. Therefore, new enrollment numbers must exceed completion numbers to account for attrition or enrollment fluctuations. 
· Please use the Excel form from ACHE’s Academic Program webpage (https://ache.edu/Instruction.aspx under “Forms”  “Program Summary Table”) as the “soft copy” for this section. 



	NEW ACADEMIC DEGREE PROGRAM PROPOSAL SUMMARY

	INSTITUTION: University of North Alabama

	PROGRAM: Culinary Arts 
	Select Level:
	Associate

	ESTIMATED *NEW* EXPENSES TO IMPLEMENT PROPOSED PROGRAM

	 
	Year 1
	Year 2
	Year 3
	Year 4
	Year 5
	Year 6
	Year 7
	TOTAL

	FACULTY
	$108,153[footnoteRef:8] [8:  Based on the salary and benefits of one (1) primary full-time faculty member and ½ the salary and benefits of one (1) full-time support faculty member to be utilized between the A.S. degrees in Culinary Arts and Hospitality and Events Management.] 

	$108,153
	$108,153 
	$108,153 
	$108,153 
	$115,653 
	$115,653  
	$772,071

	STAFF
	$11,934[footnoteRef:9]  [9:  Calculated based on 1/3 of the salary and benefits of a full-time administrative assistant to support all A.S. degree programs.] 

	$12,466 
	$12,987 
	$13,509
	$14,552 
	$14,552 
	$14,552 
	$94,552

	EQUIPMENT
	$40,500
	0
	0
	0
	0
	0
	0
	$40,500

	FACILITIES
	0
	0
	0
	0
	0
	0
	0
	0

	LIBRARY
	0 
	0
	0 
	0 
	0 
	0 
	0 
	0

	ASSISTANTSHIPS
	0
	0
	0
	0
	0
	0
	0
	0

	OTHER 
	0
	$8,500[footnoteRef:10]  [10:  Equipment and supplies annual replacement costs.] 

	$8,500 
	$9,000 
	$9,000 
	$9,500 
	$9,500 
	$54,000

	TOTAL
	$160,587
	$129,119
	$129,640
	$130,662
	$131,705
	$139,705
	$139,705
	$961,123

	*NEW* REVENUES AVAILABLE FOR PROGRAM SUPPORT

	 
	Year 1
	Year 2
	Year 3
	Year 4
	Year 5
	Year 6
	Year 7
	TOTAL

	REALLOCATIONS
	$0 
	$0 
	$0 
	$0 
	$0 
	$0 
	$0 
	0

	EXTRAMURAL
	$0 
	$0 
	$0 
	$0 
	$0 
	$0 
	$0 
	0

	TUITION
	$85,200[footnoteRef:11]  [11:  Calculated based on a flat rate of $4800 per semester for full-time students and $350 per credit hour for part-time students (including summer enrollment in internship coursework). ] 

	$151,200 
	$174,600 
	$195,900 
	$217,200 
	$227,850 
	$259,800 
	$1,311,750

	TOTAL
	$85,200
	$151,200
	$174,600
	$195,900
	$217,200
	$227,850
	$259,800
	$1,311,750

	ENROLLMENT PROJECTIONS 

	Note: “New Enrollment Headcount” is defined as unduplicated counts across years.

	 
	Year 1
	Year 2
	Year 3
	Year 4
	Year 5
	Year 6
	Year 7
	AVERAGE

	FULL-TIME HEADCOUNT
	Year 1 - No data reporting required
	14
	16
	18
	20
	21
	24
	18.83

	PART-TIME HEADCOUNT
	Year 1 - No data reporting required
	1
	2
	2
	2
	2
	2
	1.83

	TOTAL HEADCOUNT
	Year 1 - No data reporting required
	15
	18
	20
	22
	23
	26
	20.67

	NEW ENROLLMENT HEADCOUNT
	Year 1 - No data reporting required
	8
	9
	9
	11
	11
	12
	10

	DEGREE COMPLETION PROJECTIONS

	Note: Do not count Lead “0”s and Lead 0 years in computing the average annual degree completions. 

	 
	Year 1
	Year 2
	Year 3
	Year 4
	Year 5
	Year 6
	Year 7
	AVERAGE

	DEGREE COMPLETION PROJECTIONS
	Year 1 - No data reporting required
	6
	6
	7
	8
	9
	9
	7.5



	
	

	
	
	
	
	
	
	
	
	
	


 








































Appendix A
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Appendix B – Letters of Support
image1.emf
Product Description Prod NbrOrderPack Size Brand Unit Price Ext Price

Pan, Sheet 1/2 Size Aluminum Natural Fin 7339898 6 1 Ea Superior / Ce 9.27 $                      55.62 $                   

Pan, Sheet 18x26 Aluminum Full Size 16 G 8339897 24 1 Ea Next Day Gou 12.59 $                    302.16 $                 

Pan, Sheet 9.5x13x1 Aluminum 1/4 Size 8115461 24 1 Ea Wear-ever 7.90 $                      189.60 $                 

Pan, Steamtable 1/2 Size 2.5"d S/s 1329093 5 1 Ea Superior / Ce 12.99 $                    64.95 $                   

Pan, Steamtable 1/3 Size 4"d S/s 5329214 5 1 Ea Superior / Ce 12.99 $                    64.95 $                   

Pan, Steamtable 1/6 Size 4"d S/s 2329100 24 1 Ea Superior / Ce 8.39 $                      201.36 $                 

Pan, Steamtable Full Size 2.5"d S/s 4329082 6 1 Ea Next Day Gou 21.89 $                    131.34 $                 

Pan, Steamtable Full Size 4"d S/s 5853064 10 1 Ea Next Day Gou 19.89 $                    198.90 $                 

Container, Food Storage 2 Quart Clear Po 6168751 2 1 Ea Cambro 7.09 $                      14.18 $                   

Container, Food Storage 22 Quart Clear P 4246591 2 1 Ea Cambro 38.99 $                    77.98 $                   

Measure Cup, 1 Pint Plastic Clear 5978820 7 1 Ea Carlisle Food 9.89 $                      69.23 $                   

Measure Cup, 1 Quart Plastic Clear 1174036 7 1 Ea Cambro 9.89 $                      69.23 $                   

Measure Cup, 1/2 Gal Plastic Clear 5978598 7 1 Ea Carlisle Food 14.99 $                    104.93 $                 

Measure Cup, 4 Quart Plastic Clear 4014734 7 1 Ea Cambro 14.99 $                    104.93 $                 

Measure Cup, Set 4 S/s 2342244 7 1 Ea Superior / Ce 6.89 $                      48.23 $                   

Measure Spoon, Set 4 S/s Deluxe 8330854 7 1 Ea Superior / Ce 6.79 $                      47.53 $                   

Rolling Pin, French Tapered 15" Beechwoo 5639747 7 1 Ea Restaurantwa 16.99 $                    118.93 $                 

Whip, Piano Wire 10" S/s 9329889 10 1 Ea Superior / Ce 7.09 $                      70.90 $                   

Tip, Decorating #0 Plain S/s 5/32" 9265620 5 1 Ea Ateco 1.59 $                      7.95 $                     

Tip, Decorating #1 Plain S/s 3/16" 2265635 5 1 Ea Ateco 1.59 $                      7.95 $                     

Tip, Decorating #2 Plain S/s 1/4" 4265633 5 1 Ea Ateco 1.58 $                      7.90 $                     

Tip, Decorating #3 Plain S/s 5/16" 6265631 5 1 Ea Ateco 1.59 $                      7.95 $                     

Tip, Decorating #4 Plain S/s 3/8" 7265630 5 1 Ea Ateco 1.59 $                      7.95 $                     

Tip, Decorating #5 Plain S/s 7/16" 8265639 5 1 Ea Ateco 1.59 $                      7.95 $                     

Tip, Decorating #6 Plain S/s 1/2" 9265638 5 1 Ea Ateco 1.59 $                      7.95 $                     

Tip, Decorating #8 Plain S/s 5/8" 3265642 5 1 Ea Ateco 1.59 $                      7.95 $                     

Tip, Decorating #9 Plain S/s 11/16" 4265641 5 1 Ea Ateco 1.59 $                      7.95 $                     

Tip, Decorating Star S/s 9/16" 5265699 5 1 Ea Ateco 1.59 $                      7.95 $                     

Rack, Pan Aluminum 20.25x26x69.25 Front 469031 8 1 Ea Advance Tab 189.00 $                  1,512.00 $             

Strainer, China Cap 10" S/s Fine 6330716 8 1 Ea Superior / Ce 55.99 $                    447.92 $                 

Sifter, Flour 8 Cup S/s Rotary 6952758 4 1 Ea D.w.l. Industri 17.89 $                    71.56 $                   

Spatula, Baker 10" Silicone White W/ Red 3246246 10 1 Ea Vollrath 7.99 $                      79.90 $                   

Ladle, Serving 2 Oz 18/8 S/s 1 Piece W/ 131565 10 1 Ea Valu Plus 4.49 $                      44.90 $                   

Ladle, Serving 4 Oz S/s 1 Piece W/ Black 131490 10 1 Ea Valu Plus 5.49 $                      54.90 $                   

Ladle, Serving 8 Oz 18/8 S/s 1 Piece W/ 131441 10 1 Ea Valu Plus 7.49 $                      74.90 $                   

SKIMMER, MESH 5X5 FINE 7329451 4 1 Ea Superior / Ce 9.39 $                      37.56 $                   

Ring molds 40 3 Ea 5.00 $                      200.00 $                 

Offset spatula  8 4 Ea 5.30 $                      42.40 $                   

Mixer, Commercial 8 Quart Steel 1.3 Hp W 7853690 8 1 Ea Kitchenaid 699.00 $                  5,592.00 $             

Scale, Portion Control Digital 2 Lb X .0 7658503 8 1 Ea Taylor Precisi 74.99 $                    599.92 $                 

Blender, Food 64 Oz Polycarbonate Contai 2871358 8 1 Ea Hamilton Bea 549.00 $                  4,392.00 $             

Mixer, Hand Immersion Blender 7" S/s Sha 7678691 8 1 Ea Superior Prod 98.99 $                    791.92 $                 

Food Processor, Commercial 3 Quart Polyc 2372688 8 1 Ea Robot Coupe 989.00 $                  7,912.00 $             

23,868.28 $           

Product Description Prod NbrOrderPack Size Brand Unit Price Ext Price

Round Frying Pan Cast Stainless Steel Handle - 11-inches Diam. S405 28 16 1 ea M'Cook 121.00 $                  1,936.00 $             

Round Frying Pan Cast Stainless Steel Handle - 8-inches Diam. S405 20 16 1 ea M'Cook 76.00 $                    1,216.00 $             

Saucepan, Cast Stainless Steel Handle- 0.9 qt, 4.8 in. diam. S401 12 16 1 ea M'Cook 88.40 $                    1,414.40 $             

Saucepan, Cast Stainless Steel Handle-3.6 qt, 8 in. diam. S401 20 16 1 ea M'Cook 157.00 $                  2,512.00 $             

Saucepan, Cast Stainless Steel Handle- 1.9 qt, 6.3 in. diam. S401 16 16 1 ea M'Cook 109.00 $                  1,744.00 $             

Stewpan with Cast Stainless Steel Handles - 11-inch Diameter - 9.3-qts *with lid* S408 28 16 1 ea M'Cook 257.00 $                  4,112.00 $             

12,934.40 $           

* These are prices from 2019. 10% mark up included 3,680

$40, 482

36,802.68 $                    

Initial Equipment and Supplies List


image2.emf
Product Description Prod NbrOrderPack Size Brand Unit Price Ext Price

Pan, Sheet 1/2 Size Aluminum Natural Fin 7339898 2 1 Ea Superior / Ce 9.27 $                      18.54 $                

Pan, Sheet 18x26 Aluminum Full Size 16 G 8339897 2 1 Ea Next Day Gou 12.59 $                    25.18 $                

Pan, Sheet 9.5x13x1 Aluminum 1/4 Size 8115461 4 1 Ea Wear-ever 7.90 $                      31.60 $                

Pan, Steamtable 1/2 Size 2.5"d S/s 1329093 5 1 Ea Superior / Ce 12.99 $                    64.95 $                

Pan, Steamtable 1/3 Size 4"d S/s 5329214 5 1 Ea Superior / Ce 12.99 $                    64.95 $                

Pan, Steamtable 1/6 Size 4"d S/s 2329100 4 1 Ea Superior / Ce 8.39 $                      33.56 $                

Pan, Steamtable Full Size 2.5"d S/s 4329082 2 1 Ea Next Day Gou 21.89 $                    43.78 $                

Pan, Steamtable Full Size 4"d S/s 5853064 11 1 Ea Next Day Gou 19.89 $                    218.79 $             

Container, Food Storage 2 Quart Clear Po 6168751 2 1 Ea Cambro 7.09 $                      14.18 $                

Container, Food Storage 22 Quart Clear P 4246591 2 1 Ea Cambro 38.99 $                    77.98 $                

Measure Cup, 1 Pint Plastic Clear 5978820 1 1 Ea Carlisle Food 9.89 $                      9.89 $                  

Measure Cup, 1 Quart Plastic Clear 1174036 1 1 Ea Cambro 9.89 $                      9.89 $                  

Measure Cup, 1/2 Gal Plastic Clear 5978598 1 1 Ea Carlisle Food 14.99 $                    14.99 $                

Measure Cup, 4 Quart Plastic Clear 4014734 1 1 Ea Cambro 14.99 $                    14.99 $                

Measure Cup, Set 4 S/s 2342244 1 1 Ea Superior / Ce 6.89 $                      6.89 $                  

Measure Spoon, Set 4 S/s Deluxe 8330854 1 1 Ea Superior / Ce 6.79 $                      6.79 $                  

Rolling Pin, French Tapered 15" Beechwoo 5639747 1 1 Ea Restaurantwa 16.99 $                    16.99 $                

Whip, Piano Wire 10" S/s 9329889 1 1 Ea Superior / Ce 7.09 $                      7.09 $                  

Tip, Decorating #0 Plain S/s 5/32" 9265620 1 1 Ea Ateco 1.59 $                      1.59 $                  

Tip, Decorating #1 Plain S/s 3/16" 2265635 1 1 Ea Ateco 1.59 $                      1.59 $                  

Tip, Decorating #2 Plain S/s 1/4" 4265633 1 1 Ea Ateco 1.58 $                      1.58 $                  

Tip, Decorating #3 Plain S/s 5/16" 6265631 1 1 Ea Ateco 1.59 $                      1.59 $                  

Tip, Decorating #4 Plain S/s 3/8" 7265630 1 1 Ea Ateco 1.59 $                      1.59 $                  

Tip, Decorating #5 Plain S/s 7/16" 8265639 1 1 Ea Ateco 1.59 $                      1.59 $                  

Tip, Decorating #6 Plain S/s 1/2" 9265638 1 1 Ea Ateco 1.59 $                      1.59 $                  

Tip, Decorating #8 Plain S/s 5/8" 3265642 1 1 Ea Ateco 1.59 $                      1.59 $                  

Tip, Decorating #9 Plain S/s 11/16" 4265641 1 1 Ea Ateco 1.59 $                      1.59 $                  

Tip, Decorating Star S/s 9/16" 5265699 1 1 Ea Ateco 1.59 $                      1.59 $                  

Rack, Pan Aluminum 20.25x26x69.25 Front 469031 1 1 Ea Advance Tab 189.00 $                  189.00 $             

Strainer, China Cap 10" S/s Fine 6330716 1 1 Ea Superior / Ce 55.99 $                    55.99 $                

Sifter, Flour 8 Cup S/s Rotary 6952758 1 1 Ea D.w.l. Industri 17.89 $                    17.89 $                

Spatula, Baker 10" Silicone White W/ Red 3246246 1 1 Ea Vollrath 7.99 $                      7.99 $                  

Ladle, Serving 2 Oz 18/8 S/s 1 Piece W/ 131565 1 1 Ea Valu Plus 4.49 $                      4.49 $                  

Ladle, Serving 4 Oz S/s 1 Piece W/ Black 131490 1 1 Ea Valu Plus 5.49 $                      5.49 $                  

Ladle, Serving 8 Oz 18/8 S/s 1 Piece W/ 131441 1 1 Ea Valu Plus 7.49 $                      7.49 $                  

SKIMMER, MESH 5X5 FINE 7329451 1 1 Ea Superior / Ce 9.39 $                      9.39 $                  

Ring molds 1 3 Ea 5.00 $                      5.00 $                  

Offset spatula  1 4 Ea 5.30 $                      5.30 $                  

Mixer, Commercial 8 Quart Steel 1.3 Hp W 7853690 1 1 Ea Kitchenaid 699.00 $                  699.00 $             

Scale, Portion Control Digital 2 Lb X .0 7658503 1 1 Ea Taylor Precisi 74.99 $                    74.99 $                

Blender, Food 64 Oz Polycarbonate Contai 2871358 1 1 Ea Hamilton Bea 549.00 $                  549.00 $             

Mixer, Hand Immersion Blender 7" S/s Sha 7678691 1 1 Ea Superior Prod 98.99 $                    98.99 $                

Food Processor, Commercial 3 Quart Polyc 2372688 1 1 Ea Robot Coupe 989.00 $                  989.00 $             

3,415.93 $           

Product Description Prod NbrOrderPack Size Brand Unit Price Ext Price

Round Frying Pan Cast Stainless Steel Handle - 11-inches Diam. S405 28 2 1 ea M'Cook 121.00 $                  242.00 $             

Round Frying Pan Cast Stainless Steel Handle - 8-inches Diam. S405 20 2 1 ea M'Cook 76.00 $                    152.00 $             

Saucepan, Cast Stainless Steel Handle- 0.9 qt, 4.8 in. diam. S401 12 2 1 ea M'Cook 88.40 $                    176.80 $             

Saucepan, Cast Stainless Steel Handle-3.6 qt, 8 in. diam. S401 20 2 1 ea M'Cook 157.00 $                  314.00 $             

Saucepan, Cast Stainless Steel Handle- 1.9 qt, 6.3 in. diam. S401 16 2 1 ea M'Cook 109.00 $                  218.00 $             

Stewpan with Cast Stainless Steel Handles - 11-inch Diameter - 9.3-qts *with lid* S408 28 2 1 ea M'Cook 257.00 $                  514.00 $             

1,616.80 $           

Service Equipment and Smallwares

Insulated Coffee Servers 8 20 12 50.00 $                     600.00 $                 

Water/ Ice Tea Servers 40 40 0 29.00 $                     - $                       

Sugar Caddies 30 20 -10 7.00 $                        - $                       

600.00 $              

Table setting for a party of 100 people

Item On hand Needed variance price each (est) total cost (est)

B&B Plates 240 120 -120

Appetizer plates 100 100 4.44 $                        444.00 $                 

Soup Bowls 97 100 3

Entrée Plates 160 100 -60

Dessert Plates 100 100 3.73 $                        373.00 $                 

Coffee Saucer 170 100 -70

Coffee Cups 87 100 13 2.87 $                        37.31 $                   

Creamers 20 20 1.60 $                        32.00 $                   

Salad fork 100 100 1.05 $                        105.00 $                 

Dinner fork 100 100 2.24 $                        224.00 $                 

dessert fork 100 100 1.48 $                        148.00 $                 

Salad Knife 100 100 2.58 $                        258.00 $                 

Dinner Knife 100 100 3.11 $                        311.00 $                 

B&B knife 120 120 1.19 $                        142.80 $                 

Soup Spoon 100 100 1.54 $                        154.00 $                 

Tea Spoon 100 100 1.20 $                        120.00 $                 

Water Glass 218 100 -118 - $                       

All purpose wine glass 0 200 200 2.54 $                        508.00 $                 

Champagne Glass 360 100 -260 - $                       

Martini Glass 24 0 -24 - $                       

2,857.11 $           

8,489.84 $ 

Station Replacement Costs

5,032.73 $                    

Total estimated cost of equipment for Culinary Arts and Food Service events


