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Leeward Community College 
2015 Annual Report of Instructional Program Data

Culinary Arts
The last comprehensive review for this program was on 2013, and can be viewed at: 
http://documents.leeward.hawaii.edu:8080/docushare/dsweb/View/Collection-2965

Program Description

~~The Culinary Arts program mission statement: 
Our program’s mission is to develop the skills, knowledge and confidence essential to prepare students for a
wide range of successful employment opportunities in culinary careers.  Our faculty is committed to provide a
fusion of hands-on experiences and theoretical instruction in an atmosphere reflective of our community’s
diverse culinary heritage. 
‘O ke kanaka ke kuleana o ka moe; ‘O ke kokua ke kuleana a moku 
A person’s privilege is to dream; our duty is to help. 
The program provides students with opportunities to prepare for professional careers in the food service industry
as well as upgrade current skills and knowledge. Degrees include an Associate in Science degree (64 credits), a
Certificate of Achievement (30 credits) and three Certificates of Competence, which include, Prep Cook (12
credits), Baking (10 credits), and Dining Room Supervision (18 credits), that provide students with the skills and
knowledge necessary for entry-level employment. 
The program is nationally accredited by the American Culinary Federation Education Foundation (ACFEF)
Accrediting Commission. In summer 2015 the program received re-affirmation of accreditation, with the
“Exemplary Program Award” designation, for a maximum seven year period (expiration date: 30 June 2022).

Part I. Quantitative Indicators

Overall Program Health: Healthy
Majors Included: CULN     Program CIP: 12.0500

Demand Indicators Program Year Demand Health Call12-13 13-14 14-15
1 New & Replacement Positions (State) 520 599 632 Healthy
2 *New & Replacement Positions (County

Prorated) 87 111 126

3 *Number of Majors 179 178 162
3a     Number of Majors Native Hawaiian 43 41 39
3b     Fall Full-Time 59% 49% 55%
3c     Fall Part-Time 41% 51% 45%

3d     Fall Part-Time who are Full-Time in
System 1% 1% 1%

3e     Spring Full-Time 53% 49% 52%

http://documents.leeward.hawaii.edu:8080/docushare/dsweb/View/Collection-2965
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3f     Spring Part-Time 47% 51% 48%

3g     Spring Part-Time who are Full-Time in
System 1% 0% 1%

4 SSH Program Majors in Program Classes 1,768 1,767 1,815
5 SSH Non-Majors in Program Classes 216 249 182
6 SSH in All Program Classes 1,984 2,016 1,997
7 FTE Enrollment in Program Classes 66 67 67
8 Total Number of Classes Taught 41 45 44

 

Efficiency Indicators Program Year Efficiency Health
Call12-13 13-14 14-15

9 Average Class Size 14.0 13.7 14.0

Healthy

10 *Fill Rate 81.8% 76.4% 82.9%
11 FTE BOR Appointed Faculty 7 7 7
12 *Majors to FTE BOR Appointed Faculty 25.5 25.3 23.1
13 Majors to Analytic FTE Faculty 32.4 31.3 28.2
13a Analytic FTE Faculty 5.5 5.7 5.7
14 Overall Program Budget Allocation $616,286 $586,888 $594,915
14a General Funded Budget Allocation $569,286 $533,328 $474,528
14b Special/Federal Budget Allocation $0 $0 $0
14c Tuition and Fees $47,000 $53,560 $120,387
15 Cost per SSH $311 $291 $298
16 Number of Low-Enrolled (<10) Classes 9 13 11

*Data element used in health call calculation Last Updated: October 7, 2015
 

Effectiveness Indicators Program Year Effectiveness Health
Call12-13 13-14 14-15

17 Successful Completion (Equivalent C or
Higher) 83% 82% 77%

Healthy

18 Withdrawals (Grade = W) 21 20 23
19 *Persistence Fall to Spring 63.3% 63.5% 68.4%
19a Persistence Fall to Fall 38.4% 46.3% 48.6%

20 *Unduplicated Degrees/Certificates
Awarded 33 50 34

20a Degrees Awarded 15 20 17
20b Certificates of Achievement Awarded 12 15 14

20c Advanced Professional Certificates
Awarded 0 0 0

20d Other Certificates Awarded 49 81 39

21 External Licensing Exams Passed Not
Reported

Not
Reported

Not
Reported

22 Transfers to UH 4-yr 3 0 1
22a Transfers with credential from program 1 0 0
22b Transfers without credential from program 2 0 1

 
Distance Education:  

Completely On-line Classes
Program Year

 12-13 13-14 14-15
23 Number of Distance Education Classes 2 2 2  
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Taught
24 Enrollments Distance Education Classes 34 28 32
25 Fill Rate 85% 70% 80%

26 Successful Completion (Equivalent C or
Higher) 71% 50% 53%

27 Withdrawals (Grade = W) 0 1 0

28 Persistence (Fall to Spring Not Limited to
Distance Education) 37% 42% 58%

 
Perkins IV Core Indicators 

2013-2014 Goal Actual Met  

29 1P1 Technical Skills Attainment 91.00 87.80 Not Met

 

30 2P1 Completion 47.00 53.66 Met
31 3P1 Student Retention or Transfer 75.21 81.33 Met
32 4P1 Student Placement 68.92 45.24 Not Met
33 5P1 Nontraditional Participation 17.50 41.04 Met
34 5P2 Nontraditional Completion 16.00 50.00 Met

 

Performance Funding Program Year  12-13 13-14 14-15
35 Number of Degrees and Certificates 27 35 31

 

36 Number of Degrees and Certificates Native
Hawaiian 6 4 4

37 Number of Degrees and Certificates STEM Not STEM   Not
STEM Not STEM

38 Number of Pell Recipients 90 62 71
39 Number of Transfers to UH 4-yr 3 0 1

*Data element used in health call calculation Last Updated: October 7, 2015
Glossary | Health Call Scoring Rubric

Part II. Analysis of the Program

~~OVERALL PROGRAM HEALTH – Program data for the academic year (AY) 2014-15 indicate that the
program is “healthy,” scoring 6 out of 6 per the scoring rubric with three categories (demand, efficiency and
effectiveness) designated “healthy.” 
DEMAND INDICATORS - Program data for the AY 2014 –15 indicate that the program is “healthy.”  New &
Replacement Positions (State and County)  have increased significantly over the past three years which is a
reflection of the growth in the food & beverage industry and the improving economy.  This increase in
conjunction with a slight decrease in number of majors accounts for the “healthy” demand indicator. 
EFFICIENCY INDICATORS – Program efficiency is “healthy,” with fill rates and majors/faculty ratio
remaining fairly constant over the past three years.  The FTE BOR appointed faculty has remained constant at 7
the past three years; however that will drop to 6 in AY 2015-16 (see action plan).  If demand remains healthy,
this will likely result in an increase in efficiency indicators (i.e. average class size, fill rates, majors/faculty) and
hopefully a decrease in the number of low-enrolled classes, as fewer sections will be offered. 
EFFECTIVENESS INDICATORS – Program effectiveness indicators went from “cautionary” in AY 2012-13
and AY 2013-14 to “healthy” in AY 2014-15. Successful completion, persistence (from fall to spring), and
withdrawal rates have remained fairly consistent over the past three academic years. However persistence rates
remain relatively low.  The number of degrees/certificates awarded fluctuated from 33 in AY 2012-13, to 50 in
AY 2013-14, to 34 in AY 2014-15. 

https://www.hawaii.edu/offices/cc/arpd/docs/2015_Annual_Report_of_CTE_Program_Data_Glossary.pdf
https://www.hawaii.edu/offices/cc/arpd/docs/2015_arpd_cte_health_rubrics.pdf
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The low persistence rates continue to be a complex issue that is associated with the program’s diverse student
body.  Culinary students have left the program in recent years for a variety of reasons: relocating to the mainland
or abroad for personal, professional, military or educational reasons; employment opportunities, family
obligations, time constraints, financial reasons, etc.; disenchantment with the culinary arts; frustration and
discouragement over “roadblocks” or “bottlenecks” to enrollment in lab classes; and changing majors.  Many
community college students face these challenges; however CTE students may be more susceptible to these
pressures. 
Since spring 2013, the program’s general education requirements for the Associate in Science degree includes
ENG 100 or equivalent and MATH 100 or equivalent.  These changes in degree requirements (i.e. 100 level
Math and English courses) may have impacted the number of degrees/certificates awarded, as these curriculum
modifications have brought an increase in academic rigor.  Data shows that students enrolled in the two sections
of MATH 100 in fall 2014 had a successful completion rate (grade of C or higher) of 35% (7/20 students).  In
spring 2015, the completion rate was 47% (9/19 students).  The program is compiling data for successful
completion rates in ENGLISH 100.  
It remains to be seen what effect the dedicated PAT Division Academic Specialist, who started in fall 2014, will
have on effectiveness indicators. 
DISTANCE EDUCATION:  COMPLETELY ON-LINE CLASSES - The number of distance education classes
(i.e. Sanitation & Safety, CULN 112) taught has remained at two and enrollment has remained fairly constant for
the past three academic years.  In AY 2012-13, 2013-14, and 2014-15 the number of sections offered were 7, 8,
and 6, respectively.  The increase in fill rate from 70% (in AY 2013-14) to 80% (in AY 2014-15) may be a
reflection of the number of sections of Sanitation & Safety offered. The 53% successful completion rate for AY
2014-15 was due to students not completing assignments and a lack of participation as evidenced by the number
of log- ins.  In fall 2014, students receiving an equivalent C or higher logged-on 61-211 times for an average of
101.2 times, while students receiving a D or F logged-on only 3-67 times for a 25.0 average.  Spring 2015 data
showed an average log-on of 73.0 times (range of 7-117) for successful students and 56.75 times (range of 16-
76) for unsuccessful students.  The instructors, counselors and peer mentors will continue to reach out to students
and advise them about the discipline, commitment and maturity required to meet course requirements needed for
success in on-line courses. 
PERKINS IV CORE INDICATORS (2013-2014) – Technical skills attainment (1P1), completion (2P1) and
student placement (4P1) fell short of goals, while completion (2P1), student retention (3P1), non-traditional
participation (5P1) and non-traditional completion (5P2) goals were met.  Technical skills attainment increased
slightly from 85.71 in AY 2012-13 and 2011-12 to 87.8 in AY 2013-14.  Student placement decreased
significantly to 45.24 (AY 2013-14) from 63.27 (AY 2012-13) and 52.38 (AY 2011-12).  Anecdotal information
(i.e. from surveys, query, social media and informal polling of graduates) suggests that the vast majority of
concentrators who have left the program are employed.  The indicators for completion (2P1) and student
retention or transfer (3P1) increased over the previous year. 
Per last year’s ARPD Action Plan goals, the program continues its assessment activities utilizing the “LiveText”
assessment program.  Assessment data was included in the American Culinary Federation Educational
Foundations (ACFEF) accreditation self-study in spring 2015.  This assessment tool provides opportunities using
iPad devices for “real-time” assessment, student e-portfolios, projects, lab performance data/evaluations, etc.  All
14 Culinary Arts Program courses are being assessed using “LiveText” and assessment data from13 of the14
(with the exception of CULN 275) has been entered into Tk20. 
 

Part III. Action Plan

~~The program was not able to retain a full-time faculty position that was vacated by a culinary arts instructor in
fall 2014.  The program held this position from spring 2011 through spring 2014.  The administration allowed
the program to hire a FT Instructor “early,” in fall 2015, in order for him “shadow” a faculty member who will
retire at the end of AY 2014-15.  The program will not retain this position next AY, resulting in 6 FTE BOR
Appointed Faculty. In addition, a culinary faculty member will occupy the PAT Division Chair seat for at least
the next two academic years.  In essence this will decrease the programs’ faculty teaching load by another ½ FT
position due to DC assigned time.  An additional full-time, 9-month, faculty position is therefore needed to
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maintain gains the program has realized the past several years.  This position would provide the following
benefits for students and the program: 
o Accommodate more new and returning students by offering multiple sections of introductory and fundamental
courses. 
o Increase scheduling flexibility by offering day and evening lab classes. 
o Improve timely completion of course work, as well as, persistence and completion rates by reducing
scheduling “roadblocks” or “bottlenecks.” 
o Better use of facilities by utilizing teaching labs during day and evening hours. 
o Introduce new courses/electives.

With regards to the program’s assessment activities, the goal is to have all Program Learning Outcomes (PLOs),
Student Learning Outcomes (SLOs) and ACFEF competencies assessed by AY 2016-17. 
The program faculty will continue to work with students, counselors, retention specialists, and peer mentors to
improve persistence and retention rates.  In fall 2014 graduate and employer surveys were initiated.  The goal is
to analyze the data from these surveys (including current student surveys) to ascertain why students are not
successful, leaving the program/school and/or are not receiving certificates and degrees.  This information will
also be valuable in tracking student placement and employment.  The dedicated PAT Division Academic
Specialist has been tasked with spearheading these endeavors, which includes compiling, tracking, and analyzing
the data. It is suggested that this position be funded for extended periods of time (i.e. more than one year) to
provide for organization, continuity and comprehensive/accurate data collection and study.

Part IV. Resource Implications

~~Salary for qualified, FT, 9-month Culinary Arts Instructor. 
Salaries for qualified lecturers. 
Funds to replace condenser coil for refrigeration rack system located on the roof above the Culinary Arts
Program facility. 
Monies for continued professional development as required by the ACFEF. 
Salary for an APT to assist Culinary Arts Program faculty, staff and students. 
Funds for Student Help to assist with receiving, distribution of products received to appropriate labs, inventory,
store room management & controls, maintenance of sanitary & safe equipment/lab facilities, etc. 
Monies to replace equipment (e.g. reach-in refrigerators, walk-in refrigerators/freezers, ovens, ranges, stoves,
broilers, griddles, slicer, mixers/meat grinders, food warmers, etc. 
Funds to replace faculty computers 
Funds to replace office furniture (i.e. chairs, desks, shelves, etc.) 
 

Program Student Learning Outcomes

For the 2014-2015 program year, some or all of the following P-SLOs were reviewed by the program:

Assessed  
this year? Program Student Learning Outcomes

1 No
Demonstrate professionalism in dress and grooming, attitude, and workplace behavior that reflect
standards expected of food service industry professionals.
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Assessed  
this year? Program Student Learning Outcomes

2 No
Demonstrate basic principles of sanitation and safety in a foodservice operation for safe food
handling and to protect the health of the consumer.

3 No Apply mathematical functions related to foodservice operations.

4 No
Use knives, tools and equipment following established safety and sanitation practices and principles
of food preparation to prepare a variety of food items, recipes, and/or products.

5 No
Demonstrate a variety of culinary cooking methods and techniques following established procedures
to produce classical, regional and contemporary cuisines.

6 No
Demonstrate fundamental principles, methods, and techniques of baking to prepare a variety of
baked goods.

7 No Demonstrate professional hospitality and service standards to insure quality guest service.

8 No
Examine a variety of sustainable practices in the culinary industry as a means for controlling
operating costs and for being good environmental stewards.

9 No Explore a variety of management topics as related to the operation of a foodservice operation.

A) Evidence of Industry Validation
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No content.

B) Expected Level Achievement

No content.

C) Courses Assessed

No content.

D) Assessment Strategy/Instrument

No content.

E) Results of Program Assessment

No content.

F) Other Comments

No content.

G) Next Steps

No content.

 


