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successful foodservice
professional.

4. Examine the current
issues and problems
facing the foodservice
industry including
ethics, diversity, and
power dynamics.

Case Studies, Current
Events, Lecture, Readings

Written Assignment

5. Prepare a professional
portfolio.

Readings, Lectures, Career
Outline/Plan assignment,
Resume assignment,
Creation of a career
portfolio, Student
reflections

Written Case Studies
Reflection Journal
Portfolio Assignment

6. Prepare, present, and
analyze themselves for
a professional interview

Lectures, Mock Interviews,
case studies

Practical mock interview
exam

At the conclusion of each semester/session, assessment of the learning outcomes will
be completed by course faculty using the listed evaluation method(s). Aggregated
results will be submitted to the Director of Educational Effectiveness. The benchmark for
each learning outcome is that 70% of students will meet or exceed outcome criteria.
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LEARNING MATERIALS:
Creating Your Culinary Career, 15t Edition
Author: Ronald Hayes ISBN:978-1-118-76459-6

Other learning materials may be required and made available directly to the student
and/or via the College’s Libraries and/or course management system.

COURSE APPROVAL:
Prepared by: Joseph Jacques Date: 10/2023
VPAA or designee Compliance Verification: Date: 4/1/2024
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