ACFEF AC PROGRAM OUTCOMES AND SUCCESS MEASURES REPORT

Institution Name: Owens Community College
Food, Nutrition and Hospitality Department
Program Name: Culinary Arts Program, AAS

Program Goal: The Culinary Arts Program will promote and support program completion and graduation.
Program Outcome 1: Student On-time Completion Rates (GRADUATION RATES)
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2019 64.3%
2020 4 57.1%
2021 28.6%

Program Outcome 2: Student JOB PLACEMENT RATES (% of graduates will be placed in a culinary position
within (1) year of graduation)
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Program Goal: The Culinary Arts Program will prepare graduates to be competent entry-level culinarians.
Program Outcome 3: Students OBTAINING ENTRY LEVEL ACF CERTIFICATION by graduation.

Calendar Year
2 calendar years
prior to reporting

Number of Graduates in
Calendar Year

Number of Graduates Earning
Certified Culinarian Credential
Upon Certificate Completion

2019

12

2020

7

2021

7

* AY 2019 on-time completion is defined as those graduating within 150% of program length. Normal time for an associate's degree
is 2-years; therefore, on-time completion is within 3-years of program entry. Normal time for a one-year certificate is one-year;

therefore, on-time completion is within 1.5 years of program entry.

Rev 2021




