Culinary and Hospitality

Associate of Science Degrees
and
Certificate Programs



Culinary Hospitality
Programs Programs

Baking and Pastry Hospitality and Tourism
Management Management
Culinary Restaurant and Food
Management Services Management

The culinary programs prepare the éThe hospitality programs prepare the
student to be an effective leader in student to be an effective leader in
the food service side of the the hospitality management side of
hospitality industry. the industry.



CULINARY AND HOSPITALITY
CAPACITY & ENROLLMENT
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CULINARY AND HOSPITALITY
PERCENT FILLED
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Hospitality and Culinary |06-07| 07-08 | 08-09 | 09-10 | 10-11 | 11-12 | 12-13
Enrollment 3565 | 3827 | 4286 | 4814 | 5059 | 5242 | 5200
Course Capacity 4552 | 4953 | 5346 | 5838 | 6141 | 6329 | 6325
Percent Filled 78.3%|77.3%|80.2% | 82.5% | 82.4% | 82.8% | 82.2%




CULINARY & HOSPITALITY
PROGRAMS

A.S. GRADUATES

—&o—Culinary Degrees  —#—Hospitality Degrees —&—Total
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A.S. Graduates 05-06 |06-07|07-08 | 08-09|09-10|10-1111-12|12-13
Hospitality 43 35 27 36 40 45 52 39
Culinary 31 28 25 20 23 35 67 35
TOTAL 74 63 52 56 63 80 | 119 | 74




TECHNICAL CERTIFICATE

COMPLETION TOTALS
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Technical Certificates | 05-06 | 06-07 | 07-08 | 08-09 | 09-10 | 10-11 | 11-12 | 12-13
Hospitality 139 | 137 | 122 | 175 | 160 | 229 | 233 | 237
Culinary 23 | 26 | 29 | 21 | 27 | 29 | 82 | 202
TOTAL 162 | 163 | 151 | 196 | 187 | 258 | 315 | 439




CULINARY PROGRAM
JOB PLACEMENT RATES

—&e—Baking and Pastry Management
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Culinary Placement Rates| 05-06 | 06-07 | 07-08 | 08-09 | 09-10 | 10-11 | 11-12
Baking & Pastry 100% | 88% | 100% | 100% | 100% | 91% | 88%
Culinary Management 88% | 93% | 100% | 100% | 90% | 90% | 92%




HOSPITALITY PROGRAM
JOB PLACEMENT RATES

—o—Hospitality and Tourism Management —#—Restaurant Management

+

100% [

90%

80%

70%

60%

50%

40%

30%

20%

10%

0%

2005-06 2006-07 2007-08 2008-09 2009-10 2010-11 2011-12

VALENCIA

data

Hospitality Placement Rates |05-06 06-07|07-0808-09|09-10/10-11|11-12
Hospitality & Tourism 95% |100% | 93% |100% |100% | 100% | 100%
Restaurant 100% | 100% | 100%  \° |100% | 88% | 100%




Observations

1. Graduates from these programs find employment even during tough market
conditions.

2. Program growth is limited by current facilities.

3. Both programs enjoy program chairs and faculty who are engaged in their
respective professional and academic communities.

4. Both programs enjoy strong relationships with area employers and have
industry leaders teaching as adjuncts.

Opportunities

1. Growth potential and partnership opportunities exist in the Restaurant and
Food Services Management program.

2. Growth potential exists in all programs by exploring alternative delivery
platforms and creative scheduling options.
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