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Annual Report Submission Instructions:
This Annual Report of your Academic Department is intended to serve as a summary of
departmental activities over the past year and as an outline of plans for the upcoming year.
Please note that responses are limited to the space provided below for each prompt and do
not need to be written in narrative form (you are welcome to use bullet points/lists, as
appropriate).
Please submit your Academic Department 2017-18 Annual Report to your Dean via email by
May 31st. When submitting your report, please also “CC” Sheila Jones, Dean of Instructional
Support.
For your reference, prior year reports (2016-17) can be found on the Instructional Support
website. Course Transferability Charts and Course Review and Revision lists (see pages 14
and 15) can also be found here. If you have any questions about prior year reports or wish to
obtain a copy of a report, please contact Sheila Jones, Dean of Instructional Support,
sheilajones@grcc.edu or x4289.
Part I: Report on 2017-18 Progress
Part I is intended to provide a “big picture” overview of your department’s activities during
this past academic year. When completing the sections below, please consider the main
points/highlights of each category and limit your responses to the space provided in the text
boxes below.
Current Year Goals & Outcomes
This section asks you to provide details about the status of your department’s goals and
outcomes for this past year.
i/TAP Goal:
Implement Promise for the Future Internship/Tuition Assistance Program" or short
i/TAP! i/TAP started was implemented in the fall of 2017. Two students who met the
qualification criteria were enrolled. For Fall 2018 we have identified 17 students that
qualify for this program. Our list of participating employers grew from two to five.
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Culinary Medicine Goal:
Implemented Culinary Medicine program in collaboration with Spectrum Health and
Downtown Market. Here are the metrics of those efforts:
To Date Spectrum Health Accomplishments (with Secchia Institute for Culinary
Medicine Collaboration, i.e. hands-on cooking and skills transfer) facilitated
17 classes and engaged 198 people to date (including 31medical residents and fellows
in 10 classes)
First 2-week elective in CM for residents in the country
First cardiology fellow program to require CM classes
Spectrum Health Grants (Secchia Institute is collaborating with hands-on cooking and
skills transfer)
Spectrum Health's two grants for which the Secchia Institute for Culinary Education will
help bring hands-on cooking expertise and instructions to the table.
Michigan Health Endowment Fund Spectrum Health Culinary Medicine Grant $500K
http://healthendowmentfund.org/grants-awarded/2018-awards/
The grant allows Spectrum Health to bring culinary medicine to underserved youth and
families in our community who are at-risk for or managing chronic disease, including
obesity. The funding covers programming/research and will allow Spectrum Health to
engage ca. 200 families. Classes will include
hands-on culinary sessions at a teaching kitchen to focus on:
Preparation of nutrient dense foods
Affordable, convenient, and delicious recipes
Skills for cooking in bulk to make healthy eating convenient
Seasoning with spices
virtual RD coaching to facilitate the transfer of skills to home environment & behavior
change
Spectrum Health internal grant for heart failure pilot
The CHANGE Study-$42,518 Funding
Spectrum Health's "Congestive Heart And Nutrition Go Excellent-The CHANGE study
Innovating Heart Failure Care through Culinary Medicine and Digital Health.
Marketing Plan Goal:
Develop a marketing plan for the Secchia Institute for Culinary Education. The
marketing proposal was submitted to The Dean of the School of Workforce
Development on May 29, 2018.
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Beer Explorers Goal: Work with Grand Rapids Public Museum on Beer Explorers.
CRB 205 Craft Beverage Business class partnered with the Grand Rapids Public
Museum for their Beer Explorer Program. Half the class worked with Brewery Vivant,
and the other half of the class worked with New Holland Brewery. Students were in
groups of two and poured the beer while also giving give a 10-minute presentation
about each beer, giving students a chance to talk about their program of study.
Develop a healthcare provider oriented mindful eating community-based program and
skill development program:
1) Engaged in several meetings with Executive Director of Workforce Training Julie
Parks and Pamela Miller, Associate Dean of Operations, to present and garner
feedback for a 3-Module Culinary Boot Camp sequence of classes for food service
operations in healthcare settings.
2) We offered an 8-week Mindful eating program through GRCC Workforce training
arm.
Goal: Host WGVU Kids’ Fare: A Healthy Recipe Challenge
The Secchia Institute for Culinary Education hosted the WGVU Kids Fare healthy
recipe challenge in November 2017.
WGVU Kids Fare Healthy Recipe Challenge
https://youtu.be/7OuAvDeNACg
WGVU Kids Fare Healthy Recipe Challenge - The Winners!
https://youtu.be/GQuVMGGb_zg
Goal: Develop new brochures for SICE
With the marketing plan complete, this work can begin now. To be completed by early
Fall Semester 2018.
Goal: Update curriculum for all programs
The Fall semester 2018/19 will mark the first semester for which all of our curriculum
changes will go into effect. Over the past year, we worked diligently to revise Secchi
Institute's Culinary Program offerings.
Goal: Implement Guided Pathways and actively monitor
The Pathway Degree with Culinary Arts, Hospitality, and Brewing Concentration, A.A. is
in place. On August 25, 2018, from 10 am to 02:00 pm the Secchia Insitute for Culinary
Education will participate at the next Raider Rally to present our Academic Pathways
and programs to incoming students.
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Goal: Implement a new process for CRB students
Marcia Arp was instrumental in implementing new service indicators and new emails
out of CRM and Peoplesoft.

2017-18 Academic Department
Annual Report
Departmental Professional Development
In this section, please provide details about your department’s emphasis for professional
development during this year.

Our faculty participated in a wide range of Professional Development Activities such as:
Visit of Shanghai Baking Show, Continental bakery factory in Shanghai, Visit of
National Restaurant Association Show in Chicago, ACF Conference in Orlando, Visit of
the research and analytical lab of Ardent Mill in Denver, CO.
Re-certification as Certified Executive Chef credentials and Re-certification as a
Certification Evaluator through the ACF.
Learning about Craftsy Online Training – Royal-Iced Cookies and their mode of
instructions. Craftsy is an online platform that delivers education on a variety of
subjects via high-definition interactive video tutorials and workshops.
Trained for 16 hours in a Barbeque Seminar and for 8 hours in a Nordic Cooking
seminar with Certified Master Chef Richard Rosendale
Participated in the Michigan State Wine Judging with some of the best master
sommeliers in the country and learn more about Michigan wines and how to judge
Participated in a 40-hour charcuterie class at Sterling College in Vermont focusing on
whole hog butchery and charcuterie techniques to utilize the entire animal
Departmental
Advising
Plan & Outcomes
Menu Research:
Re-Development
of the Heritage's menu is performed at least once
per
year.
Staying
abreast
of
new
techniques
menuplan
concepts
as it relates
toyear.
Modern
In this section, please describe your department’sand
advising
and outcomes
for this
American Cuisine is a large part of my professional development responsibilities.

Participated in HEALTH meets FOOD Culinary Medicine Conference at Tulane
All faculty members participated in the revision of our curriculum. The begin of the fall
University in New Orleans.
2018-19 academic year will mark the first year the new curriculum is in place.
Participated in Society of Wine Educators Conference (24 hours), CAFÉ Leadership
Each faculty member will participate in the departmental advising plan as outlined on
Annual Conference (24 hours), ServSafe Alcohol Re-Certification (3 hours), ServSafe
our departmental website:
Alcohol Instructor Re-Certification (3 hours), GuildSomm Bordeaux Class (3 hours),
and received the Court of Master Sommeliers Certified Sommelier Certification.
http://grcc.edu/secchiainstituteforculinaryeducation/advisinginformation
The first professional development focused on my Master of Science in Career and
Tech Education:
Took masters degree level classes:
ECTE 570 Advanced Theories of Teaching and Learning – 84 plus hrs.
ECTE 591 Teaching Internship – 60 hrs.
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Participated in:
Palace pastries, Petit Fours, Plated Desserts with Cedric Grolet – 24 hrs
Chocolate Candies with Chef Christophe Morel – 32 hrs
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Each faculty member aims to track the times they advise students in various ways on
the departmental advising tracking sheet. Each faculty member seeks to attend the
Secchia Institutes's drop-in advising days each semester.
Faculty members should also be available for advising during office hours.
Program Director and Faculty also engaged in one-on-one advising by appointment for
students who requested to do so.

Program Accreditation Updates
In this section, please provide details regarding any program accreditation or re-accreditation
that occurred this past year, if applicable.
We submitted THE 2017-18 annual ACEFEFreport ON 5/1/18
The Secchia's Institute's current Accreditation expires on December 31, 2020.
We will need to secure a site visit by Fall 2020. We won't be seeking reaccreditation for
the AAAS in Culinary Management as this program will only allow students to complete
through Winter 2019 or Fall 2020.
The Secchia Institute for Culinary Education received approval for the 2017-18 Annual
Report Due to the American Culinary Federation.
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Reports are due each year between accreditation renewals.
Below is the email we received from the American Culinary Federation Educational
Foundation (ACFEF) regarding Secchia Institute's annual report.
---------------------------------------------Chef your annual report is in good standing.
Thank you,
Scott
Annual Report Submissions | American Culinary Federation Education Foundation,
Inc.|
180 Center Place Way St. Augustine, FL 32095 | Direct(904) 484-0219 | (800)
624-9458, ext. 119 | Fax(904) 940-0741 | www.acfchefs.org
-----------------------------------

Learning Outcomes Assessment Data & Findings on Past Year’s Projects
In this section, please summarize your department’s assessment work for this year, outlining
the General Education Learning Outcomes (GELOs), Program Learning Outcomes (PLOs), or
Institutional Learning Outcomes (ILOs) assessed, the assessment measure, the findings, and the
improvements planned based on the findings. In doing so, please reflect on the work you’ve
done with regards to assessment, outlining what your department needs to be done next and
why it will help to improve student learning.
If you have any needs for professional development or additional support regarding learning
outcomes assessment, please include that information as well.
Instead of completing this section for Career & Professional Programs, you may also attach your
Annual Assessment Tracking sheet as a separate document, if applicable.
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Please see attachments of faculty Student Learning outcomes.
01-CA205 Assessment Sausage R&D Assignment
02-CA104 Bakery Laminated Dough Production Assessment 2017-18
02-CA104 DATA Bakery Laminated Dough Production Assessment 2017-18
03-CRB201 ScoreSheet Sensory Evaluation Techniques
03-CRB201 Sensory Evaluation Techniques
04-CA244 Tracking Plating Improvement Project
05-CA115 Service Practical Exam Project Narrative
05-CA115-01 Job_Rotation_W_2018_1st_7
05-CA115-02 Observation Practical Rubric 2018
05-CA115-03 Observation_Practical_Data_F2016_1st_7.pdf
05-CA115-04 Observation_Practical_Data_W2017_1st_7.pdf
06-CA104 Laminated Dough Assessment
06-CA104-01 Laminated Doughs Assessment 1.pdf
06-CA104-02 Laminated Dough Assessment Data
07-CA105 Making up classic knife cut boards with 3-D printing
08-CA265 Designed new written tests.rtf
09-CA18-02 Creating a Digital Portfolio.pptx
09-CA180 Digital Portfolio Recent_grad_of_Secchia_Institute
09-CA180-01 Creating a Digital Portfolio Narrative
10-CA233-01 Weekly Quiz vs. Weekly Chapter Outline Scores and Completion Rates
narrative
10-CA233-02 Weekly Quiz vs. Weekly Chapter Outline Scores and Completion Rates
11-CA224-01 Knowledge retention from courses that are pre-requisites NARRATIVE

7

2017-18 Academic Department
Annual Report

8

2017-18 Academic Department
Annual Report
Part II: Plan for Upcoming Year
Part II is intended to provide a guide for your department’s plans for the upcoming year with
regards to the following: Operational Goals and/or Plans, Curriculum Goals and/or Plans,
Learning Outcomes Assessment Plans, and Advising Plans. When answering the questions or
completing the sections below, please consider the main points/highlights of each category.
A. Operational Goals and/or Plans
What are your departmental goals and plans for 2018-19? (Some examples may include, but
are not limited to, student recruitment, marketing programs, and/or courses, improving course
transferability, outlining a communications and/or advising plan for students in an Academic
Pathway, etc.) Please include any external sources that have influenced your departmental
goals and/or plans.

"Marketing Plan"
This past year we created a marketing plan. In 2018-19 we will implement marketing
strategies and monitor performance. Tweak as necessary.
"Kent Career Technical Center"
Kent ISD administration has approved KCTC’s Culinary Department’s request to form a
formal partnership with GRCC's Secchia Institute for Culinary Education.
The 2018-19 academic year will focus on collaboration with KCTC to transition their
current students into an articulated Culinary Arts certificate program with the Secchia
Institute for fall 2018.
The new Secchia/KCTC partnership will entail offering Secchia classes at KCTC. We
are also looking at the possibility of providing two stacked “mini” certificates that KCTC
students could earn from GRCC while working toward Secchia Institute's existing
certificates or associate degrees.
Much of Secchia Institute's efforts over the coming year will focus on implementation,
monitoring, and making necessary adjustments to ensure a smooth transition in this
important partnership with KCTC.
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"Culinary Medicine"
We implemented the collaboration with Spectrum Health in Culinary Medicine. 2018-19
we see a continued partnership with Spectrum Health and other potential health
organizations. The Secchia Institute will have opportunities to assist in implementing
ca. 125 hands-on culinary medicine classes.
"Culinary Boot Camp Curriculum"
The collaboration allowed for opportunities to develop additional curriculum around
workforce development such as development of "Culinary Boot Camp Modules" being
developed in cooperation with area hospitals' and longterm career facilities' nutrition
departments.
"Downtown Market Collaboration"
Continue to explore opportunities for collaboration.
"Grand Rapids Public Museum Collaboration"
Continue to explore opportunities for collaboration.
"Develop Summer Kid's Camp"
Each year we receive numerous requests for a summer culinary kids camp. As a leader
in culinary education, we should have a viable children's summer program
"Develop Team Building Program for Corporations"
Each year we receive numerous requests for culinary team building classes. As a
leader in culinary education, we should have a viable "corporate team building
program."
What new information from external sources has influenced your planning for next
year?
CRB Advisory Committee (all)
Secchia Advisory Committee (all)
Employers (Culinary Boot Camp)
Public Requests (Summer Kids' Program; Team Building Opportunities).
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Are your goals targeting any Perkins or Key Performance indicators? If yes, please explain.

KCTC and Culinary Medicine Program Goals
Both programs allow participants to pass technical skill assessment that is aligned with
industry-recognized credentials.
1P1: % of CTE concentrators who passed technical skill assessments that are aligned
with industry-recognized standards, if available and appropriate, during the reporting
year (that can be identified. (If there was no technical skill assessment available, please
enter N/A.)
KCTC:
If we develop the two mini-certificates, KCTC students will receive an
industry-recognized credential after KCTC program completion.
2P1: % of CTE concentrators who received an industry-recognized credential, a
certificate, or a degree during the reporting year.

What resources do you need to accomplish your departmental goals for the upcoming year?

Marketing Plan: Need budgetary support to bankroll successful media campaign.
Culinary Medicine: Much of funding and talent will come from Spectrum Health, except
culinary help.
Culinary Boot Camp: Classrooms, faculty to develop programs as well as help for
marketing the program to prospective companies.
Kent Career Technical Center: GRCC institutional expertise in implementing classes at
KCTC
Downtown Market Collaboration: Still in an exploration phase
Grand Rapids Public Museum Collaboration: Still in an exploration phase
Develop Summer Kids' Camp: Classrooms, faculty to develop programs as well as help
for marketing the program
Develop Team Building Program for Corporations: Classrooms, faculty to develop
programs as well as help for marketing the program to companies
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Do you need support from other departments to accomplish these goals? If yes, please explain.

Marketing Plan: Need assistance from communications and media department to help
devise a strategy, create content, and implement.
Culinary Medicine: Much of funding and talent will come from Spectrum Health, except
culinary help.
Culinary Boot Camp: Help for marketing the program to prospective companies as well
as help in setting up a payment system or sign-up system that will allow smooth
operation
Kent Career Technical Center: GRCC institutional expertise in implementing classes at
KCTC
Downtown Market Collaboration: Still in an exploration phase
Grand Rapids Public Museum Collaboration: Still in an exploration phase
Develop Summer Kid's Camp: Help for marketing the program to prospective
Do
you need as
professional
development
to accomplish
goals? system
If yes, please
companies
well as help
in setting in
uporder
a payment
systemthese
or sign-up
that will
explain.
allow smooth operation
Professional
development
could be
for implementation
of marketing
plan as well
Develop Team
Building Program
forused
Corporations:
Help for marketing
the program
to
for
help
with
social
media
aspect
of
marketing
plan.
prospective companies as well as help in setting up a payment system or sign-up
system that will allow smooth operation
Professional development could be used for development of Summer Kids' camp as
well as for development of "Team Building Program."
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For each of your departmental goals/plans/projects, please list the name of the lead faculty
member(s) involved.
Marketing Plan: Lead: Werner Absenger, John Sebestyen: Assisted by All Secchia
Institute faculty and staff.
Culinary Medicine: Lead: Werner Absenger, Assist: Michael Kidder, Stephanie Smith,
Marcia Arp
Culinary Boot Camp: Lead: Werner Absenger, Assist: Julie Parks, Pam Miller
Kent Career Technical Center: Lead Werner Absenger, Assist Pam Miller & all Secchia
staff and faculty
Downtown Market Collaboration: Lead: Werner Absenger, Assist: Needs to be
identified
Grand Rapids Public Museum Collaboration: Lead: Werner Absenger, Assist: Need to
identify
Develop Summer Kid's Camp: Lead: Werner Absenger, Assist: Need to identify
Develop Team Building Program for Corporations: Lead: Werner Absenger, Assist:
Need to identify

For each of your departmental goals/plans/projects, please provide a brief timeline for
completion.
Marketing Plan: Has been completed, next step is to set forth a timeline to implement
and monitor specific parts of the marketing plan throughout the year.
Culinary Medicine: We will be teaching culinary medicine classes throughout the year.
Culinary Boot Camp: A proposal is going to be presented to area hospitals' and
long-term care facilities' nutrition departments. Once we receive feedback, we can
structure a timeline for implementation
Kent Career Technical Center: throughout the year
Downtown Market Collaboration: First step is to identify a specific area of collaboration,
then structure timeline for implementation
Grand Rapids Public Museum Collaboration: Continue Beer-Explorer program, but also
seek faculty buy-in for other areas of collaboration, then structure schedule for
implementation.
Develop Summer Kid's Camp: throughout the year, but have ready for implementation
Summer 2019
Develop Team Building Program for Corporations: throughout the year, but have ready
for implementation Summer 2019
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B. Curriculum Goals and/or Plans
What are your departmental curriculum development goals and plans for 2018-19? You may
reference the course review and revision list (found in the Google Drive folder) when answering
this question and outlining your department’s plan for revising courses, as appropriate. Please
include plans with regards to online/hybrid course development, if applicable. Please also
include any external sources that have influenced your departmental curriculum goals and/or
plans.
Because this will mark the first year of implementing the curriculum changes the
department has worked on over the past two years, no specific course review or major
course revisions are planned.
However, we already identified some minor changes that will have to be performed
regarding pre-requisite courses and co-requisite courses.
Here are some plans that we would like to set in motion:
CA 224 Bakery Deli Operations
In collaboration with faculty, we should begin exploration for latest trends in Bakery and
Deli Operations on college campuses and invite faculty to consider updates to current
offerings and curriculum if necessitated by findings and then assist in implementing
changes.
Vegan/Vegetarian Certificate
Explore feasibility of such a certificate that can do double duty to allow for additional
certification for credentialed chefs, but also provide continuing medical education
credits for psychologists, nutritionists, dietitians, nurses, social workers, etc.
Perkins Core Indicator: 1P1 and 2P1
Chef as Health Coach Certificate
Explore feasibility to develop a health coaching certificate for Chefs.
Perkins Core Indicator: 2P1
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Review of Department’s Curriculum Transferability
Please note: this section should be completed by all SAS Departments, Business, and CIS.
Using transferability data provided by Instructional Support, please summarize your
perceptions of how courses in your department transfer to our four-year university partners
and how this understanding will impact your curriculum goals for the upcoming year.

The Secchia Institute is working to develop a pre-major food and beverage associates
degree program. Our work should be able to continue as soon we hear from GVSU
regarding transferability form some of our courses.
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Are your curriculum development goals targeting any Perkins or Key Performance Indicators? If
yes, please explain.
Vegan/Vegetarian Certificate
Perkins Core Indicator: 1P1 and 2P1
Chef as Health Coach Certificate
Credential if feasible: National Board Certification for Health & Wellness Coaches
Perkins Core Indicator: 2P1

What resources do you need to accomplish these curriculum development goals?

Vegan/Vegetarian Certificate: Instructional support and curriculum development
specialist support
Chef as Health Coach Certificate: Institutional support to navigate rules and regulations
in receiving approval from the International Consortium for Health and Wellness
Coaching (ICHWC) to create and implement an approved health coaching program.
Instructional support and curriculum development specialist support to develop a
curriculum that will allow transfer of most classes to a 4-year institution.

Do you need support from other departments to accomplish these curriculum development
goals? If yes, please explain.

Yes, please... Instructional support, curriculum specialist support, transfer specialist,
etc.
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For each of your departmental curriculum development goals/plans/projects, please list the
name of the lead faculty member(s) involved.
CA 224 Bakery Deli Operations:
Lead Logistics: Werner Absenger,
Lead Curriculum: Michael Whitman
Assist: Michael Kidder, Stephanie Smith,
Vegan/Vegetarian Certificate:
Lead Logistics: Werner Absenger,
Lead Curriculum: Kevin Dunn
Chef as Health Coach Certificate
Lead Logistics:Werner Absenger
Curriculum: Werner Absenger

For each of your departmental curriculum development goals/plans/projects, please provide a
brief timeline for completion.
CA 224 Bakery Deli Operations:
Development: Fall 2018-Winter 2019
Implement Fall 2020
Vegan/Vegetarian Certificate:
Development: Fall 2018-Winter 2019
Implement Fall 2020
Chef as Health Coach Certificate
Development: Fall 2018-Winter 2019
Implement Fall 2020
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C. Learning Outcomes Assessment Plan for 2018-19
In this section, please outline your department’s plan for learning outcomes assessment work
for the upcoming academic year, outlining the General Education Learning Outcomes (GELOs),
Program Learning Outcomes (PLOs), or Institutional Learning Outcomes (ILOs) that will be
assessed as well as the assessment instruments/measure that will be used.
For the 2018-2019 academic year, we will have to ensure that each faculty member
adheres to best practices in planning and reporting of individual faculty assessment
projects.
Program Director will ensure that each faculty member first submits their assessment
project proposal on the "Assessment Planning & Reporting Form" and uses the
"Assessment Planning & Reporting Checklist" for faculty assessment projects.
Then Program Director will ensure that faculty submits their final report on the same
form.
If faculty adheres to these guidelines, we can improve the quality of assessment of
student learning. Not only that but generating streamlined, standardized reports,
ensures that the reported data will be put to good use.
https://www.grcc.edu/facultyevaluationsystemresources/formsdocumentsandresources
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D. Departmental Advising Plan for 2018-19
In this section, please outline your department’s advising plan for the upcoming academic year.
The begin of the fall 2018-19 academic year will mark the first year the new curriculum
is in place.
Each faculty member will participate in the departmental advising plan as outlined on
our departmental website:
http://grcc.edu/secchiainstituteforculinaryeducation/advisinginformation
Each faculty member aims to track the times they advise students in various ways on
the departmental advising tracking sheet. Each faculty member seeks to attend the
Secchia Institutes's drop-in advising days each semester.
Faculty members should also be available for advising during office hours.

Part III: 2017-18 Faculty & Staff Accomplishments/Awards
Part III is intended to provide a space to share the accomplishments, awards, and/or
accolades achieved by faculty and staff in your department during the course of this past
year.
Hosted Coupe du Monde de la Patisserie (August 14-15, 2017)
Hosted An Evening with Rick Bayless: Building Community Through Food (August 31,
2017)
Hosted Nations' Cup International Student Competition (October 19-21, 2017)
Holly VanRyn Tenured and Promoted to Associate Professor
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Thank you for completing this report. Please submit to your Dean via email and “CC” the
Dean of Instructional Support.
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