Culinary Arts and Food Management Program
Mission Statement

The mission of the Culinary and Food Management Program is to facilitate lifelong
learning and to enhance culinary and hospitality management knowledge and skills
enabling graduates more rapid entry into the hospitality and foodservice industry. The
program and its curriculum are founded on continuous evaluation of students' learning
outcomes through objective and practical assessments.

Educational Goals

1. Demonstrate competency in completing tasks directly related to the hospitality and
food service industry while under the direction of a supervisor.

Display professional behavior.

Practice effective and ethical customer service techniques.

Demonstrate competency in understanding fundamental business data.

Recognize and apply necessary control measures including formulating key
operational ratios, inventory and audit procedures, and personnel strategies.
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