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College Mission Statement:: Hawaii Community College promotes student learning by 
embracing our unique Hawaii Island culture and inspiring growth in the spirit of “E ‘imi 
Pono.” 
 
 
Program Mission Statement:  The mission of the Culinary Arts/Food Service Program is 
to provide students with skills specified by the American Culinary Federation as 
appropriate for someone in the culinary arts profession seeking employment in entry-
level jobs at hotels, restaurants, institutions, and private clubs.  
 
 

OVERALL PROGRAM HEALTH (Check one) 
Healthy Cautionary Unhealthy 

x   
 
Part II.  Analysis of the Program (strengths and weaknesses in terms of demand, 
efficiency, and effectiveness based on an analysis of the data) 
 
The Program is healthy.  Demand is Healthy.  Number of majors (80) to new and 
replacement positions in the County (40) is 2:1.  Efficiency is Healthy.  SSH in all 
program classes have increased every year.  Average class size has shown a steady 
increase while the fill rate averaging abou 69% decreased slightly and is at a Cautionary 
level.  Majors/FTE BOR appointed faculty increased from 15 to 20, a Healthy number.  
Data is for both campuses (Hilo and WestHI) combined so it doesn’t reflect a true 
picture.  The Accreditation team members were critical of Hilo’s student-teacher ratio  
based on number of training stations available citing non-compliance.  Effectiveness is 
Cautionary.  Persistence (fall to spring) decreased 11.2% to 71.25% which is Cautionary.  
This decrease was due to the very high demand for culinary workers in 2007 until April 
2008.  With the slowing of the economy, the program should see students entering or 
returning to earn their certificates or degrees.  The ratio of degrees and certificates earned 
compared to new and replacement positions in the County is .65, a Cautionary level.  The 
ratio of degrees and certificates earned compared to majors is 32.5 which is Healthy.  
Perkins Indicators 1P1 Academic Achievement and 1P2 Vocational Achievement fell 
below the State Standards.  This needs to be addressed. 



 
 

S1…Hands on experience in the culinary arts leads to a desire for life long 
learning. 

 
S2…Necessity for teamwork in the culinary arts develops both leadership and 

personal responsibility. 
 
S3…Critical thinking is developed by meeting time deadlines, dealing with a wide 

variety of foods, recipes, and cooking equipment. 
 
S4….Culinary industry and American Culinary Federation Kona-Kohala Chefs 

association gives generous support in the form of scholarships, equipment, 
mentoring, and guest chefs. 

 
W1…Initially students are poorly prepared in basic math, English and computer 

skills. 
 
W2…UH Financial Management Information System (FMIS) does not give 

contemporary accounting of revenue, food cost, expenses, or work orders.  
Duplicate records have to be kept by faculty which reduces time for 
instruction of students. 

 
W3…In Hilo, equipment is aging rapidly and continual replacements are 

necessary 
 
 
 
Significant Program Actions (new certificates, stop-out; gain/loss of positions, results 
of prior year’s action plan) 
 
The Cafeteria managers position was filled in August 2008. 
 
American Culinary Federation Accreditation renewal visit was in April 2008, the Kona 
Campus was accredited for 5 years, and the additional information for Hilo Campus was 
submitted in October 2008. Accreditation is expected in December 2008. 
 
To align with culinary programs across the UHCC system, the alpha of the courses have 
been changed from FSER to CULN and numbering to 100 level. 
 
To facilitate matriculation of students and the transfer of courses across the University of 
Hawai‘i system, HawCC is a part of an articulation agreement, with three courses 
articulated with Kapiolani, Kauai, Leeward, and Maui Community Colleges. 
 
Betty Saiki attended a three week workshop on incorporating English into technical 
programs. Sandy Barr attended the Great Teachers Workshop at Kilauea Military Camp. 



Paul Heerlein and James Lightner attended the ACF National Convention 
 
 
 
 
  
Part III.  Action Plan 
 
In Hilo, evening classes will be added, and lecturers teaching 12 credit hours in fall 2009 
and 10 credit hours in spring 2010 will be hired. 
 
Repairs and replacements will be made to the Hilo Culinary Arts program to be in 
compliance with ACF standards. 
 
Curriculum schedule for fall 2010 at the new Palamanui Campus will be submitted in 
Sep. 2009 to the Curriculum Committee. 
 



 
Part IV.  Resource Implications (physical, human, financial) 
 
Task: Academic 

Yr. 
Who is 
responsible 

$ amount 
&  budget   
category 
Except 
R/M 

Best fits 
which  
ADPGoal*  

Addresses 
which  
strength or 
weakness 

hire 
lecturers to 
teach a total 
of 22 credit 
hours (Hilo) 

2009-
2010 

Program 
Coord. 

$30K, P D,E S1, W1 

hire 
lecturers to 
teach a total 
of 20 credit 
hours 
(Kona) 

2010-
2011 

Program 
Coord. 

$30K, P D,E S1, W1 

Cafeteria/
Main 
Kitchen 
Hilo 

     

electric 
griddle/ove
n unit 

2008-
2009 

Program 
Coord. 

$7,400 
E 

A,C,E S1, W3 

food slicer  2008-
2009 

Program 
Coord. 

$6,520 
E 

A,C,E S1, W3 

wok unit 2008-
2009 

Program 
Coord. 

$7,400 
E 

A,C,E S1, W3 

broiler 2008-
2009 

Program 
Coord. 

$3,175  
E 

A,C,E S1, W3 

double unit 
convection 
oven 

2008-
2009 

Program 
Coord. 

$19,700 
E 

A,C,E S1, W3 

broiler 2008-
2009 

Program 
Coord. 

NA A,C,E S1, W3 

3 door 
refer/freezer 

2008-
2009 

Program 
Coord. 

$3,675 
E 

A,C,E S1, W3 

food 
warming 
unit 

2008-
2009 

Program 
Coord. 

$10,000 
E 

A,C,E S1, W3 

ice machine 2008-
2009 

Program 
Coord. 

$1,200 
E 

A,C,E S1, W3 

conveyor 
belt 

2008-
2009 

Program 
Coord. 

$18,000 
E 

A,C,E S1, W3 

30 qt mixer 2008- Program $8,500 A,C,E S1, W3 



2009 Coord. E 
2 3-deck 
push carts 

2008-
2009 

Program 
Coord. 

$600 E A,C,E S1, W3 

5 speed 
racks 

2008-
2009 

Program 
Coord. 

$1,500 
E 

A,C,E S1, W3 

refrigerated 
glass food 
display unit 

2008-
2009 

Program 
Coord. 

$2,800 
E 

A,C,E S1, W3 

Bakery 
Hilo 

     

double door 
convection 
oven 

2008-
2009 

Program 
Coord. 

$9,500 
E 

A,C,E S1, W3 

proof box 2008-
2009 

Program 
Coord. 

$1,100 
E 

A,C,E S1, W3 

20 qt mixer 2008-
2009 

Program 
Coord. 

$7,900 
E 

A,C,E S1, W3 

doughnut 
frying unit 

2008-
2009 

Program 
Coord. 

$1,500 
E 

A,C,E S1, W3 

Gourmet 
Hilo 

     

meat slicer  2008-
2009 

Program 
Coord. 

$3,500 
E 

A,C,E S1, W3 

Café      
griddle/rang
e unit 

2008-
2009 

Program 
Coord. 

$3,500 
E 

A,C,E S1, W3 

ice cream 
freezer 

2008-
2009 

Program 
Coord. 

$1,000 
E 

A,C,E S1, W3 

broiler 2008-
2009 

Program 
Coord. 

$3,100 
E 

A,C,E S1, W3 

Increase 
Instruction 
supplies 
budget 

2008- 
2009 

Program 
Coord. 

$15,000 
SE 

A, C,E S1, S3, W1 

Decorate 
cafe 

2008-
2009 

Program 
Coord. 

$2,000 
S1x 

A, C, E, S1, S2, S3 

 


