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SKYLINE COLLEGE
ANNUAL PROGRAM PLANNING SELF-STUDY

Note: To complete this form, SAVE it on your computer, then send to your Division Dean/VPI as an

ATTACHMENT on an e-mail message.

Program Title:

Key Findings:

1. Planning Group Participants (include PT& FT faculty, staff, students, stakeholders)

List of names and positions: | Adjunct Instructor- TBA

2. Contact Person (include e-mail and telephone):

Family andConsumeSciences Date Submitted: | April 2013

1. New Kitchenfor Nutrition coursesn progresf planningfor asummerinstallationin 3C will enhance
program.

2. New Marketingeffortsfor FCSprogramin progresswill help promoteprogrammoreeffectively

3. A curriculumreviewandrevampis plannedfor fall of 2013,whichwill helpimprovethestrengthof the
programandits courses.

ClaireMuller-Moseley- Professor

ClaireMuller-Moseley,Muller-moseley@smccd.ed650-738-4381

3. Program Information

A. Program Personnel
Identify the number of personnel (administrators, faculty, classified, volunteers, and student
workers) in the program:

Administrator/Dean Don Carlson
Faculty- Claire Muller-Moseley

FT Faculty: |1 PT/OL Faculty (FTE):|1
FT Classified: |0 PT Classified (FTE): |0
Volunteers: |3 Student Workers: 0
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B. Program Mission and Goals

State the goals/focus of the program and how the program contributes to the mission and
priorities of the College and District. Address how the program meets the current year’s strategic
priorities. (200 word limit)

TheFamily & ConsumesScienceprogramoffersopportunitiesor individualsandfamiliesto enhanceheir quality of living by
providingresourceshatsupportindependencandself sufficiency. This helpsto fulfill Skyline College'sMissionof:

Skyline Collegeinspiresa globalanddiversecommunityof learnergo achieventellectual cultural,
social,economicandpersonafulfillment. Thisalsohelpsto fulfill College'sVision statementsf studentsuccesgandacademic
success.

« Thefocusof the Family & ConsumesScienceprogramis to preparestudentgor lower divisiontransferand  occupational
education.

« The programpreparesndividualsto effectivelyfunctionandrespondo the everchangingdynamicsof family, community,and
work environments.

« Individualsaretrainedto demonstratskill masteryaswell asanalyticalthinking applicableto otherfields. Skill masteryalso
leadsto successn futurerelatedcourseworkaswell asa solid foundationfor thoseinterestedn vocational/occupationa&ducation.
» FCScoursegrovidesupplementag¢ducatiorfor relatedprogramsn HealthSciencesGerontology PhysicalEducationandEarly
ChildhoodEducationCurriculumcurrentlyis maintainedoy responsiveneds needdn ancillaryfields; for example adding
additionalnutrition sectiongo meetthe needf theallied healthclasses.

« FCSoffersA.S. andcertificateprogramghatcontributeto andallow transferopportunitiesowarda four-yeardegreeprogram
andcareerdevelopment.

« FCSprogramcoursesnatchthe crossculturalcontentof curriculumto the ethnicdiversity of our studentfpopulation.

« FCSofferscommunityoutreachvia servicelearningopportunitiesn all classesThis assistsn maintainingcourseapplication
while fosteringa direct“connect”with our communityandits needs.

* Thedepartmenprovidesappropriaterofessionatievelopmenbpportunitiesor faculty to improvetherelevanceandquality of
instructionwhich contributego programpertinenceandcosteffectiveness.

4. Program/Service Area: Student Learning Outcomes and Program Data

A. Summarize recent course and/or program SLO assessment, identify trends and

discuss areas in need of improvement. Please attach summary Tracdat reports with
assessment and analysis for SLOs evaluated during the year (prior to submission deadline
of April 1st)

Tool: https://sanmateo.tracdat.com/tracdat/

The SLO'sfor FCS310arelistedasfollows:

Uponcompletionof this course studentwill beableto:
1. Understandherole of nutrientsin the maintenancef life processeandthe utilization of food by the body usingbasicconceptof
nutrition andnutrientselectionandthe principlesof nutrition asa unifying theme.

2. Analyzedaily nutrition andcross-culturafood practicesby emphasizingcientificdataandits applicationto a variety of dietplans.

3. Demonstrata broadbasedcross-culturahpproacho nutrition andillustratehow the pursuitof knowledgeconcerninghutrition and
healthis anongoingissue.

4. Interpretandanalyzecurrentdiet mythsandfactorsthathinderimprovemenbf nutritional statususingscientificinformation.

Thecriteriabenchmarkor the pretestandposttestvasmetfor all threesectionsof FCS.310.0f the 30 questioninstrumenttheinstructor
selectedenquestiondo analyzeSLO 1, eightquestiongo analyzeSLO 2, six questiondo analyzeSLO 3 andeightquestiongo analyze
SLO 4. Of thethreenutrition classsectionstwo wereday scheduledandonewaseveningscheduledThe averagencreasen percentagef
guestionselectedor SLO's#1,#2 and#3 was86%. Thereforethecriteriaof 70%or higherin correctanswerdor SLO 1, 2 and3 was
met. Therewasnoimprovemenin the percentagefor SLO #4. SLO #4 showednegligiblenegativeresults(-1/100f 1 percent)ndicating
noimprovementin the pretestandposttesuestionsQuestionshouldbe morethoroughlyscrutinizedfor easeof understandingspecially
for the pre-testesting.

3. Whatadditionalresourcesreneededo implementthe plan?

We do not needanyadditionalresourcebasedn the SLO'sandtheir outcomesat this time.
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B. Analyze evidence of Program performance. Review and analyze productivity, student
characteristics and outcomes.
Tool: http://www.skylinecollege.edu/prie/programdata.php

Programenrolimentincreasedrom 2010-11to 2011-12. Nutrition coursesectionsverecutin 2010-11dueto budgetcuts.With MeasureG funding,
the sectionshavebeenaddedbacksincethe springof 2011andthis shouldmeetenrollmentdemand.Headcountgrewfrom 331to 373 studentswith
aFTESof 32.96increasingo 37.74.

Since2007,thethree-yeaaveragd-CSretentionrateis 81 percenttomparedo the college-wideaverageof 84 percenthowever this pastyear,the
programgottheretentionratefor thatacademigearup to 83% (andincreaseof four pointsoverthe previousyear).Thethree-yeaaveragd=CS
studentuccessatesareat 64 percentcomparedo the collegewide averageat 70%, however for this pastyear,theratewentup to 66%andhas
beensteadilyincreasingor the pastthreeyears. The FCSfaculty havebeenreviewingthesenumbersandtheyareencouragingtudentsieeding
furtherassistancéo work with themduring office hoursandfrequentlyreferstudentgo the Skyline CollegeLearningCenteralongwith counseling
andpsychologicakervices. Thefaculty continueto reviewthesenumbersalongwith SLO measure$o seehow thesesuccessatescanbe more
closelyin-line with the collegeaveragesin addition,studentengagementpportunitiecanhelpincreasecoursesuccessindretentionin classes.
Continuedexpansiorof the ServicelL.earningcomponentn the Nutrition courseselpincreaseetentionandsuccesslongwith theacquisitionof a
modulekitchenunitin 3C sothatstudentanhaveaninteractivelab experienceypical of nutrition coursesn collegesoday. Thekitchen
installationis slatedfor completionin Augustof 2013.

Thestudentpopulationis very diversewith it being3% African American,20% Asian,32% Filipino, 16%Hispanic,15% White. The programis
moreheavilyfemalein demographiavith it being68%femaleto 30 % male(2% notreporting). Efforts to recruitmoremaleandAfrican American
studentawill belookedat by thefaculty. Work with learningcommunitieson campusgo recruitmoretargetedstudentsnay helpwith thatgoal.

C. Explain how other information may impact the Program (examples are business and
employment needs, new technology, new transfer requirements etc.)

AstheAllied Healthfields continueto expandto meetthe needf baby-boomers;ollaborativecourseofferingsacrosdisciplinesare
necessanyintegratinggerontologicatoncernsaaddressingnanagecldercare,intergenerationatare,gerontologicahutrition andfood practices
arebutafew examples.

Thepercentagef olderadultsis rising dramaticallyin the 65+ population.By theyear2030,this groupwill represen0 percenbf thetotal
population. Communityprogramsandservicesareurgentlyneededo addressssuessuchasretirementplanning,housing healthcare,
companionshiprecreationnutrition, homemanagemenin-homeservicesconsumeprotectionandelderabuseln responseo thisincreasing
olderadultpopulationmorecoursesandeducationaprogramsn gerontologyarenecessary.

Futuretrendsandoccupationaprojectionsindicatethatindividualswith educatiorandtrainingin Nutrition and/orFoodsandCulinaryartswill
haveawide rangeof careeropportunities.

Employmentin theareaof nutrition anddieteticsis expectedo grow 9 percentbetweer2008and2018andis considered significantgrowth
areaby theU.S. Departmenbf Labor, Bureauof Labor Statistics. Health,nutrition andfithesshavebecomeaway of life. Eatingright for a
healthierifestyle andlearningaboutgoodnutrition aretop priorities. Thesechangesndicateincreasedpportunitiedn thefield of nutrition.
Increasingatesof obesityandrelatedhealthproblemscoupledwith increasingneanpopulationagewill continueto stimulategrowthin this
employmentrea.

Theneedfor family supportsystemsontinuego grow with changingpatternsof society.The currentdownturnin theeconomysince2008has
hada seriouseffecton manyfamiliesandfamily assistancgrogramfunding,includingnutrition programs.For example Skyline College's
SparkpointCenteroffersmanyprogramso strugglingfamiliesincludingafood bank. Theincreasen thediversity of the populationin
Californiaandthe Bay areawill requireeducatorandprogramgo addresshe needf multi-lingual andmulti-ethnicfamilies. Infantsand
childrenwith disabilitiesandotherspecialneedsaswell astheir families,will continueto requireservicesTheseserviceswill necessitatéhe
educationapreparatiorof awide rangeof qualified specialistsNumeroudactorsimpactthe needsf today’sfamilies,including: single
parenthooddivorce,multiple marriagesgay/lesbiarandbisexualfamilies, blendedfamilies, teenpregnancypostponearenthood,
“boomerang’children,“sandwich”generationdual careeffamilies, eldercarefamily violenceandincreasedjeographianobility.
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5. Curricular Offerings

Tools: CurricUNET http://www.curricunet.com/smcccd; https://sanmateo.tracdat.com/tracdat/

A. Program Curriculum and Courses. If your program does not offer curriculum please
state “N/A”.

Respond to the following:

e What new courses (excluding individual Selected Topics [665] topics and Experimental
[680/880] courses) have you added to your program curriculum in the past academic year?
List by Department, Course Number and Course Title.

e If you have not done so already, please email the TracDat Coordinator to request that these
courses to be added to TracDat.

e Have you uploaded SLQO’s for your new courses in TracDat?
e Have you mapped course-level SLOs to PSLOs and ISLOs?

e Have you uploaded an assessment method (need not be specific) for each course?

Coursesevitalized duringthe2012-2013academigear:

Onecoursethathadnot beentaughtby the programin 3 yearswasbroughtback,FCS311,
Children'sNutrition. The coursecurriculumwasupdatedoy theinstructorandsuccessfully
taughtin the Spring2013semester.

SLO'sfor theabovecoursewill beaddednto TracDatby endof the springsemeste2013.
All FCScourse-leveELO'shavebeenmappedo PSLO'sandISLO'sasof Spring2013.
Assessmennethodgor FCS310hasbeenenteredalongwith SLO data. SLOsdataand

analysisfor FCS311is still in progressincethe coursewasjustbroughtbackontothe
schedulen the Springof 2013.
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B. Identify Patterns of Curriculum Offerings

Respond to the following:

e What is the planning group’s 2-year curriculum cycle of course offerings by certificates
and degrees?

e What is the ideal curriculum cycle?

e Discuss any issues.

Family andConsumeifSciencess aninterdisciplinaryprogramwith coursesequiredfrom many
disciplinesatthe college. The programcurrentlyofferstwo coursesn the Nutrition field, FCS
310and311. FCS310Nutrition is atransfercourseandis very popularwith students.Five
sectionf this courseareofferedin thefall termandfour sectiongn the springterm depending
ondemand.Onecourseis offeredin thesummertermdependingon demandandinstructor
availability. TheFCS311 Child Nutrition coursess offeredin the SpringSemesteeachyear.

We havetheideal curriculumcycle currentlyandhavetheflexibility to offer moresections
basedn demandor contractif needed).

Theprogramwill reviewlooking at othernutrition andhospitalitycourseopportunitiesalong
with curriculumchangesn thefall of 2013thatwill enhanceransferabilityof the certificateand
degree.Theadvisorycommittees activeandwill helpthe programlook atthefeasibility of
suchopportunities.

6. Response to Previous Annual Program Plan & Review

List any recommendations for the program and your responses to these recommendations
based on previous Annual Program Plan and/or CTE Professional Accreditation report.

Fromthe2011-12ProgramReviewSuggestiorfor Improvemenincluded:

1. Improvementin courseofferingsincluding creationof internshipgor studentsn FCScoursesand
programsgexploringcross-listingnutrition classesvith healthsciencesandexploreneedfor offering
additionalnutrition coursesatthe collegethatmaybe neededor studentsn wellnessallied health,
kinesiology,early childhoodeducatiorprogramsalongwith servingcommunityneeds.

2. Implementplanin short-ternmfor creationof a smallkitchendemonstratiorareain Portable3C to
increasestudentearningandsuccess Nutrition coursesn the program.

3. Developmenbf anin-housemarketingstrategyplanthatwould bring highervisibility to Family
andConsumeiSciencegourseofferingswhich would benefitstudentsn wellnessallied health,
kinesiology,andtheearly childhoodeducatiorprograms.

Of thethreeabove the secondandthird itemsarecurrentlyin progresgor improvingthe FCS
program. Curriculumreviewwill startin thefall of 2013.
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7. Action Plan

Provide your action plan based on the analysis and reflections provided in the previous
sections. Note — resource requests should be connected to action plans.

Respond to the following:

e Describe data and assessment results for Program Student Learning Outcomes. Analyze
and reflect on assessment results for Program Student Learning Outcomes and other
measures of Program performance.

e Analyze and reflect on other evidence described in previous sections. Identify the next
steps, including any planned changes to curriculum or pedagogy.

o Identify questions that will serve as a focus of inquiry for next year.

1. Work with appropriateScienceMath andTechnologyDivision Facultyto explorecross
listing of coursesandothercollaborationopportunities.

2. Discussopportunitiesandneedswith division deanregardingexpansiorof coursesn FCS.
Build anyexpansiorproposalsnto thedivision workplanandbudgetplanning.

3. Work with division deanon obtainingresourcesieededor currentcourseofferingsin the
FCSprogramidentifiedabovesothatthesetemsarebuilt into thedivision workplanandthe
budgetfor equipmentndsupplies.

4. Continueworking with division office andSLOAC Committeeto refinethe SLO processand
developa PSLO(programlevel assessment).

5. Explorefurthercollaborationopportunitiesvith thefollowing programs: Massagel herapy,
Kinesiology,Early ChildhoodEducationandSparkpointCenter.

6. Reviewcurriculumin nutrition courseto explorefurtherdevelopmenbf a culturaldiversity
component.

7. Reviewtheoverall Curriculumof the FCSprogramto facilitatetransferandCTE
programmingo meetneedsn thelabormarket.

8. Hire anewadjunctfaculty memberin 2013-14to replaceanadjunctfaculty membemwho has
movedto anotherdepartmenatthecollege.
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8. Resource ldentification

A. Professional Development needs

Facultymembeiplanson attendingfollowing conference# thefuture: FromKitchento
MarketconferencéNAPA) anda conferencecalledHospitality 2013,Educatinghe Next
Generatiorfor BusinessSuccesgCal Poly Pomona)Both will beatttendedy the program
faculty memberin 2013.

B. Office of Planning, Research & Institutional Effectiveness requests

Actions:
e List data requests for the Office of Planning, Research & Institutional Effectiveness.

e Explain how the requests will serve the Student/Program/Division/College needs.

Nonecurrently.

C. Faculty and Staff hiring, Instructional Equipment and Facilities Requests
Complete the following table:
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Annual Program Planning Resource Needs
Program FCS

Date April 2013

What are the needs?

How does this request align
with your assessment of

How does this request
align with your action

What is the estimated cost
for facilities and

student outcomes? plan? equipment?
Personnel This needfully alignswith Yes,it fully alignswiththe [0
1. Part-timelnstructorwith programSLOsin havingan request.
Nutrition Credentials additionalinstructorto meetall
2. SLOs
3.
Equipment Yes,tomeetthe SLOsas Yes, it fully alignswith the | $4400in 2012/13
1. Kitcheninstallmentin 3C- |addressedhoreefffectively request. $4400in 2013/14
cabinetssink andkitchen engagingstudentsnoreactively
2. appliancegstove,fridge, in thelearningprocess
dishwasherdisposalyent,
s microwave)
4,
Facilities

1. 3CKitcheninfrastructureand
installation(electrical,
2. plumbing,carpentry)

3.

4.

Yes,tomeetthe SLOsas
addressedhoreefffectively
engagingstudentsnoreactively
in thelearningprocess

Yes, it fully alignswith the
request.

TBA - thedistrictfacilities
personnehrecurrently
working on anestimateor
thecollege/division/program
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	Skyline College
	Annual Program Planning Self-Study
	Vision Statement
	Mission Statement
	Values Statement
	Thus:

	Definition of Terms


	Program Title: Family and Consumer Sciences
	Date Submitted: April 2013
	Key Findings: 1. New Kitchen for Nutrition courses in progress of planning for a summer installation in 3C will enhance program.

2.  New Marketing efforts for FCS program in progress will help promote program more effectively

3.  A curriculum review and revamp is planned for fall of 2013, which will help improve the strength of the program and its courses. 
	1 Planning Group Participants include PT FT faculty staff students stakeholders: Claire Muller-Moseley - Professor 
Adjunct Instructor - TBA
	2 Contact Person include email and telephone: Claire Muller-Moseley, Muller-moseley@smccd.edu, 650-738-4381
	workers in the program: Administrator/Dean - Don Carlson
Faculty - Claire Muller-Moseley 
	FT Faculty: 1
	PTOL Faculty FTE: 1
	FT Classified: 0
	PT Classified FTE: 0
	Volunteers: 3
	Student Workers: 0
	4 ProgramService Area Student Learning Outcomes and Program Data: The Family & Consumer Science program offers opportunities for individuals and families to enhance their quality of living by providing resources that support independence and self sufficiency. This helps to fulfill Skyline College's Mission of: 
Skyline College inspires a global and diverse community of learners to achieve intellectual, cultural,
social, economic and personal fulfillment.  This also helps to fulfill College's Vision statements of student success and academic success. 

• The focus of the Family & Consumer Science program is to prepare students for lower division transfer and     occupational education. 
• The program prepares individuals to effectively function and respond to the ever changing dynamics of family, community, and work environments.
• Individuals are trained to demonstrate skill mastery as well as analytical thinking applicable to other fields. Skill mastery also leads to success in future related coursework as well as a solid foundation for those interested in vocational/occupational education. 
• FCS courses provide supplemental education for related programs in Health Sciences, Gerontology, Physical Education, and Early Childhood Education. Curriculum currently is maintained by responsiveness to needs in ancillary fields; for example, adding additional nutrition sections to meet the needs of the allied health classes.
• FCS offers A.S. and certificate programs that contribute to and allow transfer opportunities toward a four-year degree program and career development.
• FCS program courses match the cross cultural content of curriculum to the ethnic diversity of our student population.
• FCS offers community outreach via service learning opportunities in all classes. This assists in maintaining course application while fostering a direct “connect” with our community and its needs.
• The department provides appropriate professional development opportunities for faculty to improve the relevance and quality of instruction which contributes to program pertinence and cost effectiveness.


	undefined: The SLO's for FCS 310 are listed as follows:

Upon completion of this course, students will be able to:
1.  Understand the role of nutrients in the maintenance of life processes and the utilization of food by the body using basic concepts of nutrition and nutrient selection and the principles of nutrition as a unifying theme.

2.  Analyze daily nutrition and cross-cultural food practices by emphasizing scientific data and its application to a variety of diet plans.

3.  Demonstrate a broad based cross-cultural approach to nutrition and illustrate how the pursuit of knowledge concerning nutrition and health is an ongoing issue.

4.  Interpret and analyze current diet myths and factors that hinder improvement of nutritional status using scientific information.

The criteria benchmark for the pretest and posttest was met for all three sections of FCS. 310. Of the 30 question instrument, the instructor selected ten questions to analyze SLO 1, eight questions to analyze SLO 2, six questions to analyze SLO 3 and eight questions to analyze SLO 4. Of the three nutrition class sections, two were day scheduled and one was evening scheduled. The average increase in percentage of questions selected for SLO’s #1, #2 and #3 was 86%. Therefore, the criteria of 70% or higher in correct answers for SLO 1, 2 and 3 was met. There was no improvement in the percentages for SLO #4. SLO #4 showed negligible negative results (-1/10 of 1 percent) indicating no improvement in the pretest and posttest questions. Questions should be more thoroughly scrutinized for ease of understanding especially for the pre-test testing. 

3.  What additional resources are needed to implement the plan?

We do not need any additional resources based on the SLO's and their outcomes at this time.


	undefined_2: 
Program enrollment increased from 2010-11 to 2011-12.  Nutrition course sections were cut in 2010-11 due to budget cuts. With Measure G funding, the sections have been added back since the spring of 2011 and this should meet enrollment demand.  Head count grew from 331 to 373 students with a FTES of 32.96 increasing to 37.74.  

Since 2007, the three-year average FCS retention rate is 81 percent compared to the  college-wide average of 84 percent, however, this past year, the program got the retention rate for that academic year up to 83% (and increase of four points over the previous year). The three-year average FCS student success rates are at 64 percent compared to the college wide average at 70%, however, for this past year, the rate went up to 66% and has been steadily increasing for the past three years .  The FCS faculty have been reviewing these numbers and they are encouraging students needing further assistance to work with them during office hours and frequently refer students to the Skyline College Learning Center along with counseling and psychological services.   The faculty continue to review these numbers along with SLO measures to see how these success rates can be more closely in-line with the college averages. In addition, student engagement opportunities can help increase course success and retention in classes. Continued expansion of the Service Learning component in the Nutrition courses help increase retention and success along with the acquisition of a module kitchen unit in 3C so that students can have an interactive lab experience typical of nutrition courses in colleges today.  The kitchen installation is slated for completion in August of 2013.  

The student population is very diverse with it being 3% African American, 20% Asian, 32% Filipino, 16% Hispanic, 15% White.  The program is more heavily female in demographic with it being 68% female to 30 % male (2% not reporting).  Efforts to recruit more male and African American students will be looked at by the faculty.  Work with learning communities on campus to recruit more targeted students may help with that goal. 








	employment needs new technology new transfer requirements etc:  As the Allied Health fields continue to expand to meet the needs of baby-boomers, collaborative course offerings across disciplines are necessary. Integrating gerontological concerns addressing managed elder care, intergenerational care, gerontological nutrition and food practices are but a few examples.
 
The percentage of older adults is rising dramatically in the 65+ population. By the year 2030, this group will represent 20 percent of the total population.   Community programs and services are urgently needed to address issues such as retirement planning, housing, health care, companionship, recreation, nutrition, home management, in-home services, consumer protection and elder abuse. In response to this increasing older adult population, more courses and educational programs in gerontology are necessary.

Future trends and occupational projections indicate that individuals with education and training in Nutrition and/or Foods and Culinary arts will have a wide range of career opportunities.

Employment in the area of nutrition and dietetics is expected to grow 9 percent between 2008 and 2018 and is considered a significant growth area by the U.S. Department of Labor, Bureau of Labor Statistics.   Health, nutrition and fitness have become a way of life. Eating right for a healthier lifestyle and learning about good nutrition are top priorities. These changes indicate increased opportunities in the field of nutrition. Increasing rates of obesity and related health problems coupled with increasing mean population age will continue to stimulate growth in this employment area.

The need for family support systems continues to grow with changing patterns of society. The current downturn in the economy since 2008 has had a serious effect on many families and family assistance program funding, including nutrition programs.  For example, Skyline College's Sparkpoint Center offers many programs to struggling families including a food bank.  The increase in the diversity of the population in California and the Bay area will require educators and programs to address the needs of multi-lingual and multi-ethnic families. Infants and children with disabilities and other special needs, as well as their families, will continue to require services. These services will necessitate the educational preparation of a wide range of qualified specialists. Numerous factors impact the needs of today’s families, including: single parenthood, divorce, multiple marriages, gay/lesbian and bisexual families, blended families, teen pregnancy, postponed parenthood, “boomerang” children, “sandwich” generation, dual career families, eldercare, family violence and increased geographic mobility.
	undefined_3: Courses revitalized  during the 2012-2013 academic year:

One course that had not been taught by the program in 3 years was brought back, FCS 311, Children's Nutrition.  The course curriculum was updated by the instructor and successfully taught in the Spring 2013 semester.
 
SLO's for the above course will be added into TracDat by end of the spring semester 2013.

All FCS course-level SLO's have been mapped to PSLO's and ISLO's as of Spring 2013.

Assessment methods for FCS 310 has been entered along with SLO data.  SLOs data and analysis for FCS 311 is  still in progress since the course was just brought back onto the schedule in the Spring of 2013.  
	undefined_4: Family and Consumer Sciences is an interdisciplinary program with courses required from many disciplines at the college.  The program currently offers two courses in the Nutrition field, FCS 310 and 311.  FCS 310 Nutrition is a transfer course and is very popular with students.  Five  sections of this course are offered in the fall term and four sections in the spring term  depending on demand.  One course  is offered in the summer term depending on demand and instructor availability.  The FCS 311 Child Nutrition course is offered in the Spring Semester each year.  

We have the ideal curriculum cycle currently and have the flexibility to offer more sections based on demand (or contract if needed).

The program will review looking at other nutrition and hospitality course opportunities along with curriculum changes in the fall of 2013 that will enhance transferability of the certificate and degree.  The advisory committee is active and will help the program look at the feasibility of such opportunities.  



	based on previous Annual Program Plan andor CTE Professional Accreditation report: From the 2011-12 Program Review Suggestion for Improvement included: 

1. Improvement in course offerings including creation of internships for students in FCS courses and programs, exploring cross-listing nutrition classes with health sciences, and explore need for offering additional nutrition courses at the college that may be needed for students in wellness, allied health, kinesiology, early childhood education programs, along with serving community needs.   

2. Implement plan in short-term for creation of a small kitchen demonstration area in Portable 3C to increase student learning and success in Nutrition courses in the program. 

3. Development of an in-house marketing strategy plan that would bring higher visibility to Family and Consumer Sciences course offerings which would benefit students in wellness, allied health, kinesiology, and the early childhood education programs.  

Of the three above, the second and third items are currently in progress for improving the FCS program.  Curriculum review will start in the fall of 2013.
	undefined_5: 


1.  Work with appropriate Science, Math and Technology Division Faculty to explore cross listing of courses and other collaboration opportunities.

2.  Discuss opportunities and needs with division dean regarding expansion of courses in FCS.  Build any expansion proposals into the division workplan and budget planning.

3.  Work with division dean on obtaining resources needed for current course offerings in the FCS program identified above so that these items are built into the division workplan and the budget for equipment and supplies. 

4.  Continue working with division office and SLOAC Committee to refine the SLO process and develop a PSLO (program level assessment). 

5.  Explore further collaboration opportunities with the following programs:  Massage Therapy, Kinesiology, Early Childhood Education, and Sparkpoint Center. 

6.  Review curriculum in nutrition course to explore further development of a cultural diversity component.   

7. Review the overall Curriculum of the FCS program to facilitate transfer and CTE programming to meet needs in the labor market.

8. Hire a new adjunct faculty member in 2013-14 to replace an adjunct faculty member who has moved to another department at the college.  




	A Professional Development needs: Faculty member plans on attending following conferences in the future:  From Kitchen to Market conference (NAPA) and a conference called Hospitality 2013, Educating the Next Generation for Business Success (Cal Poly Pomona)  Both will be atttended by the program faculty member in 2013.  
	undefined_6: None currently.  
	Program: FCS
	Date: April 2013
	How does this request align with your assessment of student outcomes1 2 3: This need fully aligns with program SLOs in having an additional instructor to meet all SLOs
	How does this request align with your action plan1 2 3: Yes, it fully aligns with the request.  
	What is the estimated cost for facilities and equipment1 2 3: 0 
	1 2 3 4: 
Kitchen installment in 3C - cabinets, sink and kitchen appliances (stove, fridge, dishwasher, disposal, vent, microwave) 

	undefined_7: Yes,to meet the SLOs as addressed more efffectively engaging students more actively in the learning process
	1 2 3 4_2: 
3C Kitchen infrastructure and installation (electrical, plumbing, carpentry)
	undefined_8: Yes,to meet the SLOs as addressed more efffectively engaging students more actively in the learning process
	Text1: 
   Part-time Instructor with Nutrition Credentials 
	Text2: Yes, it fully aligns with the request.
	Text3: $4400 in 2012/13
$4400 in 2013/14
	Text4: Yes, it fully aligns with the request.
	Text5: TBA - the district facilities personnel are currently working on an estimate for the college/division/program.


