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(See “ALIGNING PROGRAM/CERTIFICATE OUTCOMES WITH THE COLLEGE CORE OUTCOMES AND THE STRATEGIES FOR 

ASSESSING THE OUTCOMES” and the “TRAINER’S EVALUTION CRIITERIONS MAPPNG WITH THE COLLEGE CORE 

OUTCOMES”, “LEARN THE SIX COLLEGE LEARNING CORE OUTCOMES IN CASS” attached in the appendix)   

 

 

1. Describe changes that have been implemented towards improving students’ attainment of 

outcomes that resulted from recent outcome assessments. 

In our last Annual Assessment of Outcome Report (2011-12), our SAC had suggested extensively 

using various alternative-teaching methods to help students better understand and retain what 

they have learned.  Since then, a simulative-teaching method has been implemented, interactive-

case study lesson plans are also being used extensively (see sample “lesson plan” in the appendix), and 

an observation-and-modeling type of learning was encouraged in the classroom.   In addition, 

more in-class  assignments (see “Food Safety Inspection Report of a Restaurant in Beaverton” in the appendix) 

have been given to stimulate our students’ trial-and-error-correction learning.   Storytelling has 

proven to be effective in student comprehension (see lesson plan “A Scary But True Story….” and “Stroke 

Identification” In the appendix).     

These additions and changes have yielded very good results.  Students have learned well, and the 

average score of the midterm and final exams, as well as the Food Handler’s Certificate Test,  

have significantly increased.  The assessment of the core outcomes has also shown better than 

expected results.  Overall, huge advancements have been made compared to last year’s results. 

(For details and data, see “Information about the results” in Item 3 below). 

Other than the alternative-teaching methods, our SAC’s decision to teach our students the college 

learning core outcomes, using direct-instruction method deserves some credit for the amazing 

success of our students.  Since the college learning core outcomes align so well with our 

program/certificate and course-level outcomes, mastering the college learning core outcomes has 

aided our students in retention and to apply their learning in other settings.  

 

 



2. Describe the assessment design (tool and processes) used. 

 

Many assessment designs/tools are used in our program to indicate our students’ achievement of 

program/certificate outcomes, as well as the college learning core outcomes.  Due to the small 

class size (only 13 -14 students enrolled in our program each term), we are able to easily assess 

every student in the class.   We can also compare the findings from three separate 

time/assessments to measure the students’ progress, since the same student has to enroll for 

three terms before he/she exits the program.       

 

a) Grade Report (see sample of Grade Report attached in the appendix): 

A grade report combining scores from six critical areas (attendance, punctuality, class 

performance and test results, behavior review, on-the-job evaluation and employability) will 

be prepared at the end of each term by the Program Coordinator for every student.  Since this 

grade report is based on the actual data (daily roll call records, test scores, observation 

reports and multi-evaluator’s evaluations), the report is quite consistent and reliable.    

 

b) On-the-Job Training Evaluation (see Trainer Evaluation Report and the rubrics for rating in the appendix): 

Once a term, a direct method is used to evaluate students’ progress and hands-on job training 

performance using the newly designed trainer’s evaluation form with rubrics.  Every student 

in the program is assessed and the score on the evaluation becomes part of the final grade for 

the student. 

At the end of each of the three terms, the work experience supervisors and the Program 

Coordinator, each use a rubric to complete an on-the-job training assessment that assesses 

student’s job-related skills and knowledge, as well as professional competence.  The results 

are combined to form one score for that student.  While the Program Coordinator’s 

assessment is consistent and reliable, the consistency of the assessments from various 

workplace supervisors has been greatly improved compared to previous years, due to the 

newly added rubrics. 

 

c) Behavior Review (see “Job-killer Behaviors Review” in the appendix): 

Using a checklist (the Job-killer Behavior Review), our Program Coordinator reviews every 

student’s behavior in the workplace and in the classroom and prepares a Behavior Review 

Report at the end of each term.  The score on the review becomes part of the student’s final 

grade.  Although there are no rubrics set for the reviewer, the Program Coordinator, being the 

only person who conducts the review, should be able to carry out the review with great 

consistency.  Using the findings from the review, the Program Coordinator would conduct a 

one-on-one follow-up counseling session with a student who has  major or multiple minor 

behavioral issues.     

 

d) The food safety test required by the State of Oregon: 



It is required by the State of Oregon that anyone, our students included, need to pass a Food 

Handler’s Certificate test offered by the Oregon Environmental Health Department if he/she 

wants to work in a commercial food setting.  Although, by law, a food handler only needs to 

pass the test once every three years, our students are given the standard test every term to 

ensure their retention of food safety knowledge.  The score will be recorded as part of their 

class performance grade (one of the six critical areas in the Final Grade Report). 

 

e) The College Learning Core Outcome Assessment (“Core Outcome Assessment” form in the appendix): 

Based on the belief of our SAC that our students could benefit, in school and daily life, from 

learning and mastering the College Learning Outcomes.  This is due to having conceptualized 

the outcomes to a simple, direct and concrete concept model.  We have created lesson plans 

and use the interactive case-study method to teach the essentials of the Outcomes. 

Once a term, our Program Coordinator would use a combined direct and indirect assessment 

method that includes open-ended questions, face-to-face interviews, and student-instructor 

dual evaluation processes to assess every student in the class for their knowledge and 

implementation of the College Learning Core Outcomes.  At the end of the school year, our 

Program Coordinator would compare the findings from all three separate terms of the same 

student to assess that student’s personal improvement on implementing the Outcomes.  

 

 

 

3. Provide information about the results (i.e., what did you learn about how well students are 

meeting the outcomes)?  

 

In 2012-13, the most impressive improvement in students’ learning success was found in the 

result of the final exams for Spring ’13.  A comprehensive two-part exam that covers all the 

materials taught in the class for the whole year was given to the students.  Forty out of the 200 

questions require  calculations, conversions, reasonings, and comparisons; the balance of the test 

requires students’ familiarity and understanding of a wide variety of knowledge on food handling 

rules, healthy lifestyle, blood pressure and blood sugar, cholesterol, illness prevention, and 

preparedness for emergencies, etc.  Needless to say this would not be an easy test for students 

that  intellectually challenged as our students are, but the result was unexpectedly good.  Out of a 

total of thirteen, 23% of the class scored 98% or above (that is 196+ correct answers out of a 

possible of 200), and the other 31% scored between 95% and 97%.  One student had a perfect 

score, while the lowest score was 80% (160/200).  We believe the outstanding results should be 

credited to the assessment-driven alternative-teaching method implemented this year. 

 

The test results on the standard Food Handler’s Certificate test that was given to the students in 

Spring 2013 was also outstanding compared to the same test that was given in Fall 2012.  All of 

the students passed the test, with two out of thirteen students obtaining a perfect score in Sp ’13 



versus two students from the same class failing the test in F’12.  Also 69% of the class scored 90% 

or above in Sp’13 compared to 38% in F’12.  Again, we believe it should be credited to the 

assessment-driven changes we have implemented.  The interactive-case study lesson plans on 

food safety and the trial-and-error-correction learning lessons have proven their effectiveness by 

improving our students’ success. 

 

As mentioned in Item 1 (e), our SAC sees the benefit of teaching the College Learning Core 

Outcomes. A questionnaire-evaluation assessment form (see the “Core outcome Assessment” in the 

appendix) was used to assess students’ achievements.  Our Program Coordinator has assessed 

every student in the class., and the results are better than expected.  The average score based on 

the Level Indicators listed on the assessment form was 2.49 in the 3
rd

 term (Sp ’13) versus 1.48 in 

the 2
nd

 term (W ‘13) and 0.64 in the 1
st

 term (F ’12) for the same group of students (class of 2013).  

Moreover, three students out of eleven scored 3.0 (Demonstrated comprehension and is able to apply 

essential knowledge and skills) on all outcomes, while two scored an average of 2.9.  (See “Result of 

College Learning Core Outcomes Assessment)..  Again, the credit should go to the assessment driven 

interactive case-study teaching method we had started using in 2011-12.  This is strong evidence 

of the power of teaching and education. 

 

As expected, mastering the College Learning Core Outcomes also promoted appropriate behavior 

from our students.  A total of 10 counts in behavior flaws recorded in the 1
st

 term, was reduced to 

7 in the 2
nd

 term and further reduced to 5 in the 3
rd

 term for the same group of students.      

 

Overall, the students of 2013 have shown a better academic performance than the class of 2012.   

Nine students were on the honor roll this year, while only six received this honor last year and 

three the year before (class of 2011).      

 

We have enjoyed amazing success this year, but we will continue creating new lesson plans and 

continue applying those assessment-driven teaching strategies to help our students succeed.  

 

 

 

4. Identify any changes that should, as a result of this assessment, be implemented to help 

improve students’ attainment of outcomes. 

 

As we mentioned in our last assessment report, an Inquiry-based Learning “comment-and-

recommend-case study” curriculum-delivery method has been adopted.  The result was very  

encouraging so the SAC decided to keep developing more lesson plans along this line.  We will 

have more information on the effectiveness of this method for our students’ attainment of 

outcomes in next year’s (2013-14) assessment report. 

 



Knowing that most of our students prefer visual learning (visual learning is one of the most 

preferred learning styles amongst the students with intellectual disabilities),  the Program 

Coordinator has taught some difficult lessons, such as “How germs spread from one person to 

another?”, “How cholesterol could clot an artery and cause a stroke?”, “How insulin works in the 

human body and how it is related to blood sugar level and diabetic condition?” etc., using VHS 

tapes, DVDs, or scripts from You Tube.  The result has been amazing.  Students now have a better 

understanding of these topics and have learned well with these teaching tools, as indicated by the 

test results shown in Item 3.  Our SAC suggested we should utilize these media tools more often 

in the coming year.  

 

 

5. Reflect on the effectiveness of this assessment tool and assessment process. Please describe 

any changes to assessment methodology that would lead to more meaningful results if this 

assessment were to be repeated (or adapted to another outcome).  Is there a different kind of 

assessment tool or process that the SAC would like to use for this outcome in the future?   If the 

assessment tool and processes do not need to be revised, please indicate this.  

 

Based on the good results recorded this year (2012-13), and the comparative improvement from 

last year’s result (2011-12), it’s fair for our SAC to assume that we are on the right track with the 

new changes in place (see Item 1).   Our SAC believes we should give our assessment-driven 

instruction model more of a test of time, so they have decided to continue to work on what we 

have and not make any major changes for the coming year.  However, we should keep our 

assessment forms updated to ensure the assessments are consistent, precise, and reliable.    

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

APPENDIX 
 



CTE Assessment Plan: 

Aligning Program/Certificate Outcomes with the College Core Outcomes and the Strategies for 

Assessing the Outcomes: 

 

 

 

 Program Outcomes                                  

 

Aligning College Core Outcomes 

 

   Assessment Setting, Methods, or Strategies 

When will 

assessment take 

place? 

 

Work effectively with 

food operation 

personnel to perform 

jobs in various food 

service areas 

__________________  

 

Demonstrate job-

related knowledge and 

understanding of food 

safety, on-the-job 

safety, teamwork, 

money-handling, 

disciplinary action, and 

work evaluation 

__________________  

 

Demonstrate job-

success skills in 

professionalism, social 

skills, attitudes, work 

ethics/ habits, and 

workplace behaviors 

as appropriate in a job 

setting 

__________________  

 

Pass Food Handler’s 

test and obtain a Food 

Handler’s Certificate 

 

 

CO1 Communication 

CO3 Critical Thinking    

CO4 Cultural Awareness 

CO5 Professional Competence 

CO6 Self-Reflection 

 ____________________________  

 

CO1 Communication 

CO2 Community & Environmental      

Responsibility 

CO3 Critical Thinking   

CO4 Cultural Awareness 

CO5 Professional Competence 

CO6 Self-Reflection 

 

 ____________________________  

 

CO1 Communication 

CO2 Community & Environmental 

Responsibility 

CO3 Critical Thinking   

CO4 Cultural Awareness 

CO5 Professional Competence 

CO6 Self-Reflection 

 

___________________________  

 

CO1 Communication 

CO2 Community & Environmental   

Responsibility 

CO5 Professional Competence 

CO6 Self-Reflection  

 

     

All Students are required to attend 20 hours of 

lectures each term, and take a final examination 

each term that covers job-related knowledge and 

materials on communication (CO1), community & 

environmental responsibility (CO2), & professional 

competence (CO5).   

     

Students engage in 390 work experience hours 

each term for 3 terms in a PCC Cafeteria.  The work 

experience supervisors and Program Coordinator, 

using a rubric, each completes an  on-the-job 

training evaluation for each student that assesses 

students’ job-related skills and knowledge, as well 

as communication skills (CO1), community & 

environmental responsibility (CO2), critical 

thinking & problem solving (CO3), cultural 

awareness (CO4), professional competence (CO5), 

and self-reflection (CO6). 

 

The Program Coordinator reviews every student’s 

behaviors using a checklist, and prepares a 

Behavior Review Report to assess students on 

their understanding of communication (CO1), 

community & environmental responsibility (CO2), 

critical thinking & problem solving (CO3), cultural 

awareness (CO4), and self-reflection (CO6). 

 

A Grade Report combining scores from 6 critical 

areas (attendance, punctuality, class performance, 

on-the-job evaluation, behavior review, and 

employability) is prepared by the Program 

Coordinator each term. 

 

Students are required to take a written/audio food 

safety knowledge test offered by the State of 

Oregon Environmental Health Department and 

have to score 28/36 or better in order to receive a 

certificate.  The Food Handler’s Certificate is good 

for three years; however, the students are 

required to take the same test every term to 

ensure the retention of food safety knowledge. 

 

 

 

Term 1, 2 & 3,  

three times a year 

(Class Grades on 

Final Grade 

Report) 

 

Term 1, 2 & 3, 

three times a year 

(see Trainer’s 

Evaluation Form)  

                                                                                           

 

 

 

Term 1, 2 & 3, 

three times a year 

(see Job-killer 

Behaviors Review 

Checklist) 

 

 

Term 1,2 & 3, 

three times a year 

(see sample Final 

Grade Report) 

 

 



TRAINER’S EVALUATION CRITERIONS MAPPING WITH THE COLLEGE CORE OUTCOMES 

Core Outcomes: CO1 Communication 

      CO2 Community and Environmental Responsibility 

      CO3 Critical Thinking and Problem Solving 

      CO4 Cultural Awareness 

      CO5  Professional Competence 

     CO6 Self-Reflection 

 CO1 CO2 CO3 CO4 CO5 CO6   

Attendance and Punctuality     

Starts work and returns from breaks on time x   x x 

Alerts supervisor if absent or late x    x 

Relations with Others 

Respects and accepts authority x   x x 

Is tactful and considerate of others x  x  x x 

Relates well to supervisors x   x x 

Relates well to fellow workers x   x x 

Interacts appropriately with the public x    x 

Accepts suggestions x    x x 

Attitudes towards Training 

Respects workplace culture/rules    x x x x 

Appropriately dressed in workplace   x x x 

Exhibits cleanliness and good hygiene  x  x x x 

Focused on work   x  x 

Interested in a job well done   x  x x 

Willingly performs other job tasks   x  x 

Shows initiative   x  x x 

Uses time effectively   x x x 

Reacts appropriately to criticism x  x  x x 

Asks for help when needed x  x  x x 

Keeps busy, looks for work to do   x x x x 

Works faster when busy    x x x 

Quality of Work 

Is flexible & can adapt to work conditions    x x x 

Follows food and job safety rules  x x x x 

Uses care with equipment and materials  x  x x 

Understands and follows instructions x    x 

Exhibits occupational skills x    x 

Works well with minimum supervision x  x x x 

Finishes assigned tasks without reminders     x x 

Completes job in a reasonable time   x  x 

Job Learning/Skill Improvement 

Improvement on speed in completing tasks     x x 

Shows continual improvement     x x 



LEARN THE SIX COLLEGE LEARNING CORE OUTCOMES IN CLASS     

Core Outcome 1: Communication 

Learn:  Communicating with others and yourself. 

 To apply self-control when making decisions. 

Core Outcome 2: Community and Environmental Responsibilities 

Learn:  Everyone is a “world citizen” and is responsible for doing good for our globe.   

 To co-exist and interact with the nature. 

 To be familiar with local and global social and environmental issues, such as      

      community health, resource conservation, economic trend, globe warming, etc. 

Core Outcome 3: Critical Thinking and Problem Solving 

Learn: To think and ask self the critical questions before acting and reacting.  The critical      

      questions are: the right thing to do?; the right place and time to do it?; the right      

      person to do it?; and doing it to the right person? 

 The cause-and-effect that leads to positive or negative consequences.  

Core Outcome 4: Cultural Awareness  

Learn: To recognize and accept the classroom culture, workplace culture, operation culture,    

      company culture and organization culture.  

 Enjoy the part of culture you like, and accept/cope with the part you don’t like.  

Core Outcome 5: Professional Competence 

Learn:  The job-related knowledge and skills. 

 To be a good employee.  Act, talk, dress, move and behave like a professional. 

 

Core Outcome 6: Self-reflection 

Learn: To measure your own beliefs against other’s, and respect other’s beliefs. 

 To make good impressions and earn respect from others. 

 To identify your own strengths and  weaknesses, and build self-confidence. 

  To Accept constructive criticism and make improvement accordingly.   

 



CORE OUTCOME ASSESSMENT 

Student Name: ____________________________ Evaluator: ___________________________ 

Level Indicators:      0 No knowledge on the topic or have not demonstrated/apply such knowledge and skills . 

1      Limited demonstration or application of knowledge and skills. 

2      Basic demonstration and application of knowledge and skills. 

3      Demonstrated comprehension and is able to apply essential knowledge and skills. 

4      Demonstrates thorough, effective and/or sophisticated application of knowledge and skills. 

              Term 1                             Term 2                             Term 3 

Communication     

 Tell me about communication. __________________________________________ 

 Have you implemented?              __________________________________________ 

 Give an example (s):   __________________________________________ 

 How often?    __________________________________________ 

 Evaluator’s comment:   __________________________________________ 

Community & Environmental Responsibility       

 Tell me about comm. responsibility __________________________________________ 

 Have you implemented?              __________________________________________ 

 Give an example (s):   __________________________________________ 

 How often?    __________________________________________ 

 Evaluator’s comment:   __________________________________________ 

Critical Thinking    __________________________________________ 

 Tell me about critical thinking. __________________________________________ 

 Have you implemented?              __________________________________________ 

 Give an example (s):   __________________________________________ 

 How often?    __________________________________________ 

 Evaluator’s comment:   __________________________________________ 

Cultural Awareness    __________________________________________ 

 Tell me about cultural awareness. __________________________________________ 

 Have you implemented?              __________________________________________ 

 Give an example (s):   __________________________________________ 

 How often?    __________________________________________ 

 Evaluator’s comment:   __________________________________________ 

Self-Reflection  

 Tell me about self-reflection.              __________________________________________ 

 Have you implemented?              __________________________________________ 

 Give an example (s):   __________________________________________ 

 How often?    __________________________________________ 

 Evaluator’s comment:   __________________________________________ 
 



PCC CULINARY ASSISTANT PROGRAM TRAINER’S EVALUATION 

Student Name: ______________________________________  Trainer:___________________________________ 

Please check the column that best describes the student and his/her work: 

                       All         Miss       Most      Often      Some      Once A      Rarely     N/A 

                    Time     Couple     Time                       Time        While 

1) Starts work and returns from breaks on time 

2) Alerts supervisor if absent or late 

3) Respect workplace culture/rules 

4) Respect and accepts authority 

5) Is tactful and considerate of others 

6) Relates well to supervisors 

7) Relates well to fellow workers 

8) Interacts appropriately with the public 

9) Appropriately dressed in the workplace 

10) Exhibits cleanliness and good hygiene  

11) Focused on the work 

12) Interested in a job well done 

13) Willingly performs other job tasks 

14) Shows initiative 

15) Uses time effectively 

16) Reacts appropriately to criticism 

17) Accepts suggestions 

18) Asks for help when needed 

19) Is flexible & can adapt to work conditions 

20) Follows food and job safety rules 

21) Uses care with equipment and materials 

22) Understands and follows instructions 

23) Exhibits occupational skills 

24) Works well with minimum supervision 

25) Finishes assigned tasks without reminders 

26) Improvement on speed in completing tasks 

27) Completes job in a reasonable time 

28) Keep busy, looks for work to do 

29) Works faster when busy 

30) Shows continual improvement 

 

Would you hire this person to do this job?                  Yes     Very-likely     Very-possible     Possible      Maybe      Not-likely      No 

Why or why not? 

________________________________________________________________________________________________________ 



Rubrics for rating On-the-Job Evaluation 

All Time  = 100% of the time. 

Miss Couple  = Miss 1 or 2 times. 

Most Time = Miss 3 to 5 times. 

Often   = Miss 6 to 10 times. 

Some Time = Miss more than 10 times but better than only once-a-while. 

Once-a-while = Seldom occur, may just take place a few times over a long period of time. 

Rarely  = Very seldom or never occur. 

N/A  = Not applicable or do not know. 

 

Rubrics for rating Employability 

Yes  = Definitely, 100% chance. 

Very-likely = Very high chance to be hired, about a 84 % chance. 

Very-possible = High chance to be hired, about a 67% chance. 

Possible = Possible to be hired, about a 50% chance. 

Maybe  = Lower than possible to be hired, about a 34% chance. 

Not-likely = very unlikely to be hired, about a 17% chance.  

No  = absolutely no chance to be hired.  0% chance.    

 

 

 

 

 

 

 



PCC CULINARY ASSISTANT PROGRAM JOB-KILLER BEHAVIORS REVIEW 

Student Name: ___________________________________ Term: _____________ 

Fatal Violations: (deduct 5 points each occurrence) 

• Using drugs and/or alcohol. 

• Stealing. 

• Sexual harassment. 

• Fighting with others at work. 

• Talking abusively to others and/or using “4-letter” words. 

• Talking back to authority. 

• No show at work (no call no show). 

 

At Work and/or In the Classroom: (deduct 1 point or more if occur frequently) 

• Frequent absence. 

• Sleep on the job or in class. 

• Late to work or to class. 

• Late from breaks. 

• Leave or take breaks without permission. 

• Smoking at workstations or in school (PCC is a smoke-free college). 

• Eating and nibbling when working with food. 

• Chewing gum in class and/or at work. 

• Play around at work and/or in class. 

• Do not accept constructive criticisms. 

• Do not admit mistake, make excuses to cover it. 

• Complaining and whining frequently. 

• Excessive talking at work and/or in class (especially non-job or lesson related). 

• Socializing on company/work time. 

• Always leave workstation without supervisor’s consent. 

• Do personal projects or personal things at work and/or in class.   

• Do not follow directions and instructions. 

• Do not complete tasks on time. 

• Appear idle and lazy frequently. 

• Be easily distracted or not focused. 



• Do not keep working when supervisor is away. 

• Do not want to do less desirable tasks.  

• Refuse to be a team player. 

• Does not offer help. 

• Bothering coworkers or others while working and/or in the classroom. 

• Lazy and be a “time waster”. 

 

With Others: (deduct 1 point or more if occur frequently) 

• Do not respect boundaries. 

• Bossing other coworkers around. 

• Rude and unfriendly to others. 

• Lying and telling exaggerated stories. 

• Blaming others for mistakes. 

• Refuse to get along with others. 

• Do not treat others with courtesy. 

• Gossiping and/or spreading rumors. 

• Too personal and ask personal questions. 

• Too critical. 

• Bragging all the time. 

 

Attitudes: (deduct 1 point or more if occur frequently) 

• Do not show respect. 

• Do not show interest at work and/or in class. 

• Responding to criticism with a bad attitude. 

• Being a “Clock Watcher”. 

 

Personal Appearance and Hygiene: (deduct 1 point or more if occur frequently) 

• Do not dress properly or observe the dress code. 

• Do not keep fingernail trimmed and clean. 

• Do not pay attention to body odor. 

• Do not keep a clean appearance. 

• Always touch hair, nose and/or mouth. 

• The uniform does not look neat and clean. 

 



PCC CULINARY ASSISTANT PROGRAM 

 

GRADE 

 

School Term : FALL 2012 (CRN 47516) 

Student Name : John/Jane Doe (G01234567) 

Instructor : LEE FAN 

• Area 1 : Attendance     A 

• Area 2 : Punctuality     A 

• Area 3 : Class Grades     A 

• Area 4 : Work Behavior Evaluation  A 

• Area 5 : General Work Evaluation  A 

• Area 6 : Employability    A 

FINAL SCORE             5.00 

FINAL GRADE      A 

 

 *** Work behavior Score: 0 = A 

 Work Skill Score: 300 = A 

 Employability Score: 100% = A 

 



Lesson Plan: Case Study on Food Safety Inspection 

1. Teach or review the Food Safety Rules and Regulations. 

2. Use actual Multnomah and/or Washington County Food Safety/Restaurant 

Inspection Reports from the agents’ website. 

3. Outline and list the citations found in the reports.  (Example raw meat was found 

on the top shelf above the ready-to-eat food in the walk-in). 

4. Ask students, referring to the Food Safety rules and regulations they had 

learned, to comment on the citations, such as the reason for the citation and 

which rule/rules have been violated.  (For example, the students have to point 

out that the citation was issued because the raw meat had been placed above 

the ready-to-eat food and that could cause cross-contamination.) 

5. Ask students to give recommendations, according to the Food Safety Regulations 

they have learned, for a solution.   Students should be able to provide the 

following remedial recommendation: put raw meat, beef, pork, lamb, chicken, 

turkey, fish and seafood, etc., in a drip pan and store them on the bottom shelf 

of the shelving unit in the walk-in, away from the ready-to-eat food.  

 

 

 

 

 

 

 

 

 

 

 



Food Safety Inspection Report of a Restaurant in Beaverton on May 3
rd

, 2013  
Please identify the items that are food safety violations , comment on the citations, and give recommendations. 

1) Some areas have no sanitizing solution for wiping counters.         Y N 

2) The strength of the sanitizing solution in the grill area is 150 ppm.        Y       N 

3) The temperature of the walk-in coolers is between 38 F and 40 F.        Y       N 

4) Temperature of half & half milk in the bar area cooler ranged between 44 F and 46 F.      Y N 

5) The half & half milk in bar area cooler is not date-marked.             Y       N  

6) The ice cream scoop is stored in room temperature static water.         Y N 

7) The ice scoop is stored in the ice bin with its handle touching the ice.        Y N 

8) The chili in the soup warmer is holding at 150 F.           Y N 

9) Observed dirt and food debris in kitchen area floor-recess sink.         Y N 

10) Observed one of the food workers wash hands in a food preparation sink.       Y N 

11) Most of the workers wash their hands in the hand-wash sink.         Y N 

12) A hand-wash sink has no disposable paper towel.          Y N  

13) Observed one of the food workers dry his hands with his apron.         Y N 

14) Clam chowder is cooling in a 6” hotel pans while the food temperature measured at 113 F.  Y      N 

15) Observed a couple of workers drink from a water bottle on food prep line in the kitchen.      Y N 

16) Temperature for the 2-door upright refrigerator is 43 F.          Y N 

17) The food temperature of the cooked chicken is 160 F.          Y N 

18) The food temperature of the cooked hamburger meat is 160 F.         Y N 

19) Observed 3 flies in the dish area of the facility.           Y N 

20) Some chicken salad in the walk-in cooler has a date-mark shows April 15th.       Y N 

21) Observed one of the workers wears her apron to the bathroom.         Y N 

22) Observed one of the workers washes his hands once after touching his pimple.       Y N 

23) Observed one of the workers does not cover his mouth when coughing.        Y N 

24) One of the worker bites her fingernail then handles food without washing her hands.      Y N   

25) A sack of potato is sitting on the floor in the storeroom.          Y N 

26) A box of frozen pork is sitting on the floor in the freezer.          Y N 

27) A bottle of liquid found on the shelf with no label.          Y       N 

28) Couple dented cans of kidney beans found on the shelf in the storeroom.       Y       N  

29) Raw beef stored on the top shelf above the chicken salad in the walk-in cooler.       Y N 

30) A bag of raw chicken sitting on the bottom shelf, but bloody water is dripping on the floor.  Y N 

 

 



A scary but true story:- 

 

During a BBQ event, a woman named Jane, stumbled and took a little 

fall -  she assured everyone that she was fine (though the other guests 

suggested to call the paramedics) ….... she said she had  just tripped 

over a brick because of her new shoes. 

They got her cleaned up and got her a new plate of food.  While she 

appeared a bit shaken up, Jane went about enjoying herself the rest of 

the event. 

Five hours later, Jane's husband called and telling everyone that his wife 

had been taken to the hospital – and she passed away at 10 pm that 

evening. 

Jane had suffered a stroke at the BBQ.  Had the guests known how to 

identify the signs of a stroke, perhaps Jane would be saved.   

Some stroke victims might survive.  However, they could end up in a 

helpless, hopeless condition instead, unless they could have received 

medical attention shortly after they had experienced a stroke. 

A neurologist says that if he can get to a stroke victim within 3 hours of 

the incident he can totally reverse the effects of a stroke...totally. He said 

the trick was getting a stroke recognized, diagnosed, and then getting the 

patient medically cared for within 3 hours.  

 

 

 

 



STROKE IDENTIFICATION: Remember the First 3 Letters....... 

S.  T.  R.   
 

A neurologist says that if he can get to a stroke victim within 3 hours of the 

incident he can totally reverse the effects of a stroke...totally. He said the 

trick was getting a stroke recognized, diagnosed, and then getting the patient 

medically cared for within 3 hours.  

 

Sometimes symptoms of a stroke are difficult to identify and the lack of 

awareness spells disaster. The stroke victim may suffer severe brain damage 

when people nearby fail to recognize the symptoms of a stroke. 

 

Now doctors say a bystander can recognize a stroke by asking three simple 

questions: 

 

S  *Ask the individual to SMILE. 

T  *Ask the person to TALK, (speak a simple sentence coherently,  

       for example: It is sunny out today). 

R  *Ask him or her to RAISE BOTH ARMS. 

 

If he or she has TROUBLE WITH ANY ONE OF THESE TASKS, call 

emergency number immediately and describe the symptoms to the 

dispatcher. 

 

  

NOTE:    Another 'sign' of a stroke could be detected: Ask the person to 

‘STICK’ out his or her tongue. If the tongue is 'CROOKED', that is if it 

goes to one side or the other that is also an indication of a stroke. 

 

 

 

 

 

 



Result of College Learning Core Outcomes Assessment 2012-13  

  

 Student:   A          B          C          D          E          F          G          H           I            J          K  

     

CO1 – 1
st

 term  0.5       0.5       1.0       0.5       1.0       1.0       0.5       1.0       1.0       0.0       1.0 

            2
nd

 term  1.0       1.0       2.0       1.0       2.0       2.0       1.0       2.0       2.0       0.5       2.0 

            3
rd

 term  3.0       2.0       3.0       1.5       3.0       3.0       2.5       3.0       3.0       2.0       3.0 

 

CO2 – 1
st

 term  0.5       0.5       1.0       0.5       0.5       1.0       0.5       1.0       1.0       0.5       1.0 

            2
nd

 term   1.0       1.0       2.0       0.5       2.0       2.0       1.0       2.0       2.0       1.5       2.0 

            3
rd

 term  2.0       1.5       3.0       1.5       3.0       2.5       2.5       3.0       3.0       2.0       3.0 

 

CO3 – 1
st

 term  0.5       0.0       1.0       0.0       0.5       1.0       0.5       1.0       1.0       0.0       1.0 

            2
nd

 term  1.0       0.5       2.0       0.5       2.0       2.0       1.0       2.0       2.0       1.0       2.0 

            3
rd

 term  2.0       1.0       3.0       1.5       3.0       3.0       2.0       3.0       3.0       2.0       3.0 

 

CO4 – 1
st

 term  0.0       0.0       0.5       0.0       0.5       1.0       0.5       1.0       1.0       0.0       1.0 

            2
nd

 term  1.0       1.0       2.0       0.5       2.0       2.0       1.0       2.0       2.0       1.0       2.0 

             3
rd

 term 3.0       2.0       3.0       1.5       3.0       3.0       2.5       3.0       3.0       2.0       3.0 

 

CO5 – 1
st

 term  0.5       0.5       1.0       0.0       1.0       1.0       0.5       1.0       0.5       0.0       1.0  

           2
nd

 term  1.0       1.0       2.0       0.5       2.0       2.0       1.0       2.0       1.5       0.5       2.0 

              3
rd

 term 2.0       1.5       3.0       1.0       2.5       2.5       2.5       3.0       2.5       2.0       3.0 

 


