CPS/CCC Articulation Review | 2011

Instructions: This form will accompany the supporting documentation for a new articulation agreement
for class(es) between CPS and CCC. Please fill out the portions below.

CPS Sponsor — To be filled out by CPS representative

Date Submitted

Chadra Lang 125 South Clark street, CPS Central Ofices | CLLANG @ cps.k12.il.us (773) 553_5366

Course(s) to be reviewed — To be filled out by CPS representative

Course Title Course Number Program Name \ Syllabus Attached

. . ' . Y
Introduction to Hospitality & Culinary Arts 80 1 10 C u I I n ary Art I!' Nf)s

Culinary Art | 80120 Culinary Art |1

Yes

Culinary Art 1l 80530 Culinary Art | 5y,

|:| Yes
[INo
Students enrolled in the Culinary Arts program receive training and certification in the

(final exams, industry following areas; OSHA (10hour), Food Handler Sanitation, ProStart Hospitality &
Certified test, etC) Management, and NOCTI.

Additional Information

Class Information

Course Title Semester / Year Class Meetings / Week (1-5)

Introduction to H ospital ity & Culi nary Arts |i| Year 1 Class (46 minutes) per day x 5 days= 230 minutes per week, totaling 3. 83 hours of in:

C u | I n a ry A rt I —. 2 Classes (92 minutes) per day x 5 days= 460 minutes per week, totaling 7.66 hours of |

Semester

C u I I n ary A rt I I _. 2 Classes (92 minutes) per day x 5 days= 460 minutes per week, totaling 7.66 hours of |

Year

Semester

E Year

Additional Information for the Students enrolled in the Culinary Arts program learn to prepare, cook, present and serve
(ol =T | Ao NI (- M M STl high quality, nutritious meals by mastering food safety, sanitation,security procedures,

. . . professional knife skills, basic nutrition, menu planning and more. There are two
provide the reviewers with any culminating activities that students must complete to demonstrate their mastery of skills
additional information that will at the conclusion of their 3-year program. These activities include; Passport On A Plate,
and a Student Cafe. Passport On A Plate requires students to plan, prepare, and
execute a lunch and presentation based on an ethnic cuisine studied, for 200 people.

help them better understand the
courses, such as student The Student Cafe requires lunch preparation for a group of 24. Guests of these activities

include Chefs, parents, media and other industry professionals. Students are evaluated

motivation and expected on their execution of these events by industry professionals.

outcomes in academics or
careers.
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CCC Academic Review Committee — To be filled out by CCC representatives.

Reviewer Name Campus \ Date Reviewed
Reviewer 1

Reviewer 2

Reviewer 3

Based on the review, the panel recommends: (Please select one)
|:| Articulation for college level course(s) shown below.
|:| Articulation for college level course(s) pending revision of submitted material.

|:| No articulated credit for submitted courses (feedback required below)

Based on the review, the panel recommends articulation credit for the following CCC course(s)

Course 1 Course 2 Course 3 Course 4

Please describe the rationale for
the recommendation. If additional
information is requested, supplied
information is deficient, or if there
is a lack of alignment with CCC
coursework, please provide
feedback here.

If the course(s) are recommended
for articulation, what level of
student achievement (ie Grades in
course(s) and final exam) are
required for credit.




CPS/CCC Articulation Review | 2011

CCC Academic Affairs — To be filled out by Academic Affairs.
Based on the panel’s recommendation the following action is recommended.
[ ] Creation of an articulation agreement.

|:| Further review of materials (rationale required)

Rationale for the recommendation.
Please provide feedback here.
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