Executive Report

Culinary Technology

Program Review 2008-2009

The Culinary Technology curriculum began enrolling students in August 2004.  This program prepares students to work in a variety of food service settings including but not limited too full service restaurants, hotels, resorts, clubs, catering operations, contract food service and healthcare facilities.
The program employs one full-time curriculum area coordinator, Chef Thomas Hosley, and six to seven part-time adjunct faculty based on need.  Five of the seven adjunct faculty are employed on a full-time basis within the industry.  Chef Hosley earned AAS degree in culinary arts from Johnson and Wales University in 1988.  
The Culinary Technology Curriculum serves a diverse population of students.  The student population is predominantly Caucasian with a slight majority of male versus female students.  As indicated by the curriculum area coordinator, many culinary students are already employed in the field which is reflected by the large majority of students that are enrolled as day-time part-time students. 

During the 2004-2005 academic year, the culinary curriculum earned 27.66 FTE.  In 2007-2008, FTE had increase to 47.31.   The number of students enrolled has also increased each year with a current retention rate of 66.7%.
The culinary program is involved in several Service Learning Projects.  Students are required to work at the Hope Mission to serve the indigent population and practice frugality and customer service.  They are involved in “Buy Local” and “Slow Foods” movements by purchasing locally pasture-raised whole animals which they then fabricate, process and apply to the program.   Students also participate in Empty Bowls, the Beaufort Wine and Food Weekend, the Iron Chef cooking contest and The Crystal Coast Culinary Challenge.  Starting in the summer 2008, three students a year are sent to France to do a one month stagier.  Students also serve the public a weekly lunch in a professional environment as part of a LIVE service project.
A SWOT analysis was performed during the fall 2008 semester.  The group consisted of 2 current students, one graduate of the program, 2 adjunct instructors who are also restaurant owners, one additional restaurant owner and one restaurant manager.  Two members of the review team also attended this meeting.  The group listed many strengths in the program such as strong community support, excellent experienced faculty, consistent enrollment, superb highly visible location, and stated students/graduates are extremely employable.  The group, however, also listed major weakness to the continued success of the program, such as, lack of funding by the college, the weekly luncheons take time away from actual classroom instruction, the signage and appearance of the building including lack of space for continued growth and inadequate storage.  Overall the group stated the many benefits of the curriculum for the college such as high exposure by the local media. 
As stated in the final Program Review for the Culinary Technology Program prepared by Thomas Hosley, Annette Davis, Elaine Fuge, Brenda Long, and Cindy Yount, Section V-Future Needs, the committee finds the following:

1. Trends making the most impact in the industry require additional resources and equipment.

2. The classroom, lab, and storage facilities are inadequate for the programs current enrollment.   In order for continued enrollment growth, as it has since the programs inception, additional resources must be provided.
3. The required number of faculty members are inadequate for current enrollment and continued growth of the program.  The curriculum area coordinator carries over 24 (on average) contact hours per week and has done so since 2004.  These hours exceed the designated amount for a CAC per college policy.  Adjunct faculty all have full-time permanent positions in the industry which makes it difficult to schedule class times and days.

4. The current budget is inadequate for a curriculum that has shown continued growth since its inception in 2004.  The CAC relies on local business support for donations of food and supplies and at times has had to resort to using his own personal finances.  As stated in a recent “letter to the editor” published in the Carteret County News-Times by Certified Executive Chef Charles Park regarding the recent culinary challenge, “As one of the largest and most popular programs offered by the community college, it unfortunately happens to be possibly the least funded.”  Chef Park also states, “If you are interested in the program or wish to experience the phenomenal job being done, I urge you to attend one of the very popular weekly luncheons each Wednesday during the semester.”
In conclusion, the Culinary Technology curriculum is a valuable asset to Carteret Community College.  The curriculum’s expansion, growth, popularity, and continued community support depend on the college funding the many additional resources needed as stated above. 

