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New Program Report

Date Submitted:
05/03/2022

Institution
Missourl State University-West Plains

Site Information

Implementation Date:
8/1/2022 12:00:00 AM

Added Site{s):

Selected Site(s}:
Missouri State University-West Plains, 128 Garfield, West Plains, MO, 65775
CIP information

CiP Cade:
120504

CIP Dascription:

A program that prepares individuals to plan, supervise, and manage food and beverage preparation and
service operatlons, restaurant facilities, and catering services. Includes instruction in food/beverage
industry operations, cost control, purchasing and storage, business administration, logistics, personnel
management, culinary arts, restaurant and menu planning, executive chef functions, event ptanning
and management, health and safety, insurance, and applicable law and regulations.

CIP Program Title:
Restaurant, Culinary, and Catering Management/Manager

Institution Program Title:
Hospitality Leadership

Degree Level /Type

Degree Level;
Assoclate Degree

Degree Type: : .
Associate in Applied Science

Options Added:

Collaborative Program;
N

Mode of Delivery
Current Mode of Delivery
Hybrid

Student Preparation

Special Admissions Procedure or Student Qualifications required:
none
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Specific Population Characteristics to be served:

n/a
Faculty Characteristics

Special Requirements for Assignment of Teaching for this Degree/Certificate: -
same as current AAS Culinary and Hospitality Management

Estimate Percentage of Credit Hours that will be assigned to full time faculty:
same as current AAS Culinary and Hospitality Management

Expectations for professtonal activities, special student contact, teaching/learning innovation:
same as current AAS Culinary and Hospitality Management

Student Enrollment Projections Year One-Five

5

Year1 :full Time: 10 Part Time: 5 ;

Year 2 FulI-Time: 1d ) Part Time: 5

Year3 (Full Time: 10 Part Time: 5 Number of Graduates:
5

Year4 Full Time: 10 Part Time: 5

Year 5 |Full Time: 10 Part Time: 5 Numbér of Graduates:
10

Percentage Statement:
nfa
Program Accreditation

Institutional Plans far Accreditation:

same as current AAS Culinary and Hospitality Management
Program Structure

Total Credits:

60

Residency Requirements:

nfa

General Education Total Credits:

42

Major Requirements Total Credits:
37

Course{s) Added
COURSE NUMBER éCREDlTS ECOURSE TITLE

£PR 110 | 3! Introduction to

Entrepeneurship

t
t
i

H
| |
BUS 170 E Sgﬁusiness and Professtonal
: i Ethics
FCA 155 | 12| Culinary Arts
FCA 299 E 3 ECuIlnarv Arts Internship




DEPARTMENT OF
¢ HIGHER EDUCATION &
WORKFORCE DEVELOPMENT

New Program Report

HSP 190 3!Trends In the Hospitality |
HIndustry ;
HSP 210 3:Introduction to Hospitality
iLeadership
BUS 180 . 3§Assoclate Professional
;human Resources {aPHR}
[FCA 150 12! Culinary Arts |
FCA 297 § 11§Cullnary Arts Capstone !
HSP 130 § 3 E Contemporary Nutrition
ACC201 3 g introduction to Financlal
s Accounting
HsP 218 : 3!safety and Sanitation
HSP 215 3 Introduction to Lodging
i Management !

Free Elective Credits:
6

Internship or other Capstone Experience;
FCA 297 1 Culinary Arts CapstoneFCA 299 3 Culinary Arts Internship

Assurances

| certify that the program is clearly within the institution's CBHE-approved mission. The proposed new
program must be consistent with the institutional mission, as well as the principal planning priorities of
the public institution, as set forth in the public institution's approved plan or plan update.

| certify that the program will be offered within the proposing institution's main campus or CBHE-
approved off-site location.

| certify that the program will not unnecessarily duplicate an existing program of another Missouri
institution In accordance with 6 C5R 10-4.010, subsection (9{C) Submission of Academic Information,
Data and New Programs.

| certify that the program will build upon existing programs and faculty expertise.

1 certify that the program can be launched with minimal expense and falls within the institution's
current operating budget.

1 certify that the institution has conducted research on the feasibility of the proposal and it is likely the
program will be successful, Institutions' decision to implement a program shall be based upon demand
and/or need for the program in terms of meeting present and future needs of the locale, state, and
nation based upon societal needs, and/or student neads.

Contact Information

First and Last Name: CARRIE
STEEN

Email: carriesteen@missouristate.edy
Phone: 417-255-8083




Curriculum Request Form- Program Proposal

Complete the foliowing form If you are submitting a new program, deleting a program or revising a program. If you need to
revise a course {e.g., change a change a course’s prerequisite), delete a course from the catalog {not from a program) or
"adda new course to the catalog, please complete the “Course Proposal” Form.

Program Change: Add New Delete Revlse
) ¥ program* _x Program Program
' Catalog
Orlglnator:  Brenda Smith Date: _11/3/2021 Effective Date: _Fall2022
Department:  Cullnary and Hospitallity Management Division: Applled Sclences and Technology

SM oty Lr She - owe 4/zeltz

Name of Program: —fAsg FIANEEements Cullnary Arts Option

REASONS FOR PROGRAM PROPOSAL {*If new program, fill out the Supporting Data Form on fast two pages as well)

The Culinary and Hospitality Management AAS degtee expansion includes a Hospitatity Leadership option which supports
the broader experiences of the hospitality career pathnway with education and training for more than the current culinary
option. Student access fo the Culinary and Hospitality Management AAS degree program may be as a MSU-WP student
choosing the AAS degtee or as a transfer student from culinary programs in carcer and technical schools. In sddition to food
service, the hospitality career pathway utilizes various supporting careers such as lodging, admlmstmtwe and support
services, sales and marketing, entertainment, accounting, and human tesources.

The AAS in Culinary and Hospitality Managcment gives sfudonts a foundation and a stepping-stone for advancing workers
and educational career pathways in the culinary and hospitality indusiry.

SUMMARY OF PROGRAM REVISIONS {enter specific degree requirements on next page also)

An emphasis on customer service and problem-solving will align with the Springfield MSU Bachelor of Applied Science in
Hospitality Leadership. Students may complete the MSU-WP General Education Transfer Block, including GRY 100, ACC
201, and MKT 150 to meet MSU-Springfisld’s general education requirements.  Springfield courses of hospitality leadership
to be offered at the associate degree level are HSP 210, HSP 215, and HSP 218, New courses for the degree option include
Contemporary Nufrition, Trends in the Hospitality Industry, Hospitality Leadership Capstone, and Hospitality Leadership
Internship. The proposed additions of tho Basic Hospitality Leadership Certificate (15 credit hours) and the Advanced
Hospitality Leadership Certificate (24 credit hours) allow employces to continue working while retraining and employers to
participate In staff training to promote supervisory skills and professional development. Online and hybrid delivery formats
will increase the flexibility fur students to retrain, develop leadership and management skills, and\far{her educattmial goals
while contimring fo work, J

Consideration by Division Chair: ' |
Rerarks: - :

. . 11/12/3
Approved: X Hot Approved: __ Division Chair: _Cathy Proffitt Boys (g IB Date: 1

Action by Currlcu!um Committee {can act only in a duly convened meeting}:

" . - -
Approved: b Not Approved: Chair: fIM. 0 .&._.. l 2 R2LA k‘i% : Date! ul]_z‘&{

Remarks:

Action by Faculty Senate:
Remarks: J ~) 2 : - 2
Approved: _,,_l(/ Mot Approved: Chair; Date: 4 25+ #

Consideration by Administration:
Remarks:

Approved: o HotApproved:  Dean: '/” J«‘// : Date: MZL

Approved: / Nat Approved: Chancel!or ;(; M ,,L/-\ : Datet m

* Supporting Data must accompany request for a New Program. FIlf out the form é/the fast two pages.




Missotiri $tate Lnfversity-Waest Plains
M iaa-oun&ia(e nivorsity

Hospitality Leadership Qungey

Associate of Applied Sclence in Hospitality Leadership - Cullnary Arts Option

The Assoctate of Appfled Stience ta Rospitality Leacarshlp -Cullnary Arts Optlon s detgned to prepare students far a career in cullnary and hospitality management. This
academic guMe is based on Lhe 2022-2023 Missoud State Undversiy-West Plains Catsfog. The Ume to complele the degrse wll vary, depending on remediatlon, summer
enrallmeny, number of ¢lasses taken per semesters, etc.

f1egree Requirements Recommendad Two-Year Plan
fiffsﬁﬁ)f”ﬂ”?’é%l R  Credit Howrs
as 0 Cornputers for Learnng PRI i ’
£0OM 115 Fundamentals of Public Speaking 3
EHG 110 Writtag | 3
GRY 1080 World Reglonal Geography 3
1D5 110 Student Succass 2
PSY 121 Intreductory Psychology 3
Civies: Select three (3) credithours
HST 121 Survey of US History to 1877 )
HST 123 US History Since 1877 3
PL$ 101 Amerlcan Democracy and Cltizenship
Mathemetical Sefence; Select three {2} eredit hours B Gouras # Gredlt Houra
AGY 130 Bustness Mathematics 3 : : S
3ATH 100 Intermediate Apatled Mathematics or higher @
General £dutstion Tetal 23 F,‘i
n
oo
G DR 'Eﬁjﬁfﬁ@. 5
ACC 201 Introdu:llon to Finantial Acceunting Sa=
FCA 150 Culinary Arls 12 -
FCA 155 Cutfnary Arts il 12
FCA 297 Culinary Asts Capstone 1
FCA 289 Culinary Arts Intesnskip 3 ’Wleston as: Complata gll English, Biath end Reading l
HSP 130 Contempovery Rulritlen 3 prarequisites dutlng first year.
Flactives {HSP or ather approvad by the department} 3
Culinary and Hospitally Manzgement Total 87
Total Hours Required 69

Degeea Notes:

o Math requirements exelude MTH 197 or MTH 297,

+ Students are required 19 complete 3 minbmum of three (3} ered’ hiours of math,
regardlass of placement.

» Eleclives must be approved by the department,

& Students should eenfirm the transfzcablity of courses with thale transfar university Lo Couwsa # Credit Hours
befere complating courses at MASU-WIP, g -

Spring)

It

“Tarm 4

: Milestone: Apply (o graduate.

Hilastane Notes:

¢ fAlastones are a major step in the completlon of the
degres. fach milestone must be matin orderto
advanca to the next stage of education.

+ bAllestone courses shot#d be completed in the
designated semester.

o All mitestone covrses must b completed withaCor
higher,

« Students are encouraged to apply for graduzion
early in thelriast semsster.

For More Information, Contact
Brenda Smith, Hospltality Leadership Program Coardinatar
Telephone: 417-255-7735
*Emali: BrendaSmith@hissourisiate.edu

EOSAATNASFAeteransf Dlsabllity/Sexues Onlentatlon/Gender [dantity




3,

4.

Supporting Data for New Program Réquests

How dogs this proposal fit with the mission of the college and/or the appropriate program of study?

Culinary and Hospitality Management Program mission: Missouri State University-West Plains
Culinary and Hospitality Managetent Program empowers learners to achieve career readiness and
successful pursuit of continued professional education in the culinary and hospitality ficlds.

Culinary and Hospitality Management program mission contribules to the institutional mission.

How does this program provide opportunities te develop one or more of the following abiliites: Self-assessment, communication;
problem-solving, ethical decislon-making, environmental awareness, cuitural awareness, responsible citizenship, andfor physical
and emotional health?

An emphasis on customer service and problem-solving will align with the Springfield MSU Bachelor of
Applied Science in Hospitality Leadership. The program provides opportunities to meet general education
goals through the courses in business ethics, assignments in oral and written communication, cultural
awareness, and self-assessments.

How does this program compare with similar programs at other higher education institutions and how will it transfer?

An emphasls on customer service and problem-solving will align with the Springfield MSU Bachelor of Applied Science in
Hospitallty Leadership.

Program goals are to incrense collaboration with other programs, the MSU Springfield campus, and cxplare arttculation agreemenis
with other colleges and universities to encourage trausfer opportunities for students. :

Enrollment of DOC students fhrough the Second Chance Peil program will increase enrollment and completion rates within the
nexi three to five years.

To whom are you targeting this program? {new students, exlsting students, part-time students). What is the projected
enroltment In this program? ‘

Student access to the Culinary and Hospitality Management AAS degree progtam may be as a MSU-WP
student choosing the AAS degree or as a transfer student from culinary programs in career aud technical
schools, such as South Central Career Center in West Plalns or Ozark Mountain Technical Center in
Mountain Grove. Refraining workers through programs such as the TRA/TAA provide opportunities for
displaced employees to transfer employable skills and keep communities thriving. The Hospitality
Leadership option will aliow employee/students to continue working while retraining and employers to
participate in'staff training to promote supervisory skills and professional development,

What resources will be needed for this program (space, personnel, equipment, LRC resources, etc.)?

Through campus reorganization efforts in 2020, a full-time MSU-WF faculty member qualified to teach the culinary
and hospitallty courses assumed instruction and program coordinator oversite of the Culinavy and Hospitality

| Management prograt.




6. Will the program be cost effective? Please enumerate the estimated cost/income of this program.

Enroltment and graduation rate increases are anticipated with proposed changes in degree options and
certificates. The program’s publicity and marketing will be infegrated into existing efforls along with a
new social media campaign of alumni, student successes, and internship/externship partners. Offering the
program option to DOC students through the Second Chance Pell program will increase enrollment and
completion rates within the next three to five years. DOC students will be able to complete the program
online and transfer to the BAS in Hospitality Leadership at MSU Springfield. Internship/externship sites
will be identified to expand student experiences in the industry.

b

7. Llst other justifications for offering this program.

Program goals are to increase collaboration with other programs, the MSU Springfield campus, and explore
articulation agreements with other colleges and universities to encourage trausfer opportunities for students.

8.  What methads of assessment wilf be used for the program?

The prograin will be assessed by an exit exam in the capstone course, the number of graduating students
over the next five years, and the number of studeuts obtaining employment in the field of study or
transferring to complete a higher degree. The surveys and qualifative feedback from collaborative indushy
partners and field supervisors will also be used in assessing the ptogram.

All courses approved by the Curriculum Committee are done 50 on a provisional basis. Theve will be a
review of the course/program during the first year it is in the course catalog to see if' it meets the
expectations of the division and curriculum committee.



Curriculum Request Form— Program Proposal

Cornplete the following form if you are submitting a new program, deleting a program, or revising a program, if you need to
revise a course {e.g., change a change a course’s prerequisite}, delete a course from the cataiog {not from a program) or
adda new course to the catalog, please complete the “Course Proposal” Form.

Program Change: Add New Delete Revise
g ge: Program* X Program Program
Catalog Effective
Originator:  Brenda Smith Date: 11/3/2021 Date:  Fall 2022
Department:  Culinary and Hospitality Management Division: Applied Sclences and Technology

REASONS FOR PROGRAIM PROPOSAL {*{f new program, fill out the Supporting Data Form on jast two pages as well}

The Hospitality Leadership AAS degree expansion includes a management option to support the broader experiences of the
hospitality career pathway with education and training in addition to the current culinary option. Student access to the
Hospitality T.eadership AAS degree program can be as an MSU-WP student choosing the AAS degree or a transfer student
from culinary programs in career and technical schools. In addition to food service, the hospitality caveer pathway utilizes
various supporling carcers such as lodging, administrative and support services, sales and marketing, entertainment,
accounting, and human resources.

The AAS in Hospitality Leadership gives students a foundation and a stepping-stone for advanciﬁg workers and educational
careet pathways in the culinary and hospitality industry.

SUMMARY OF PROGRAM REVISIONS {enter specific degree requirements on next page also)

An emphasis on customer service and problem-solving will align with the Springfield MSU Bachelor of Applied Science in
Hospitatity Leadership. Students may complete the MSU-WP General Education Transfer Block, including GRY 100, ACC
201, and MK'T 150 to meet MSU-Springfield’s general education requirements.  Springfield courses of hospitality leadership
to be offered at the assoclate degrea level are HSP 210, HSP 215, and HSP 218. New courses for the degree option include
Contemporary Nutrition, Trends in the Hospitality Industry, Hospitality Leadership Capstons, and Hospitality Leadership
Internship. The proposed additions of the Basic Hospitality Leadership Certificate (13 credit hours) and the Advanced
Hospitality Leadership Certificate (24 credit hours) allow employees to continue working while retraining and employers to
participate in staff training to promote supervisory skills and professional development. Online and hybrid delivery formats
will increase the flexibility for students to retrain, develop leadership and management skills, and further educational goals
while continuing to work,

Conslderation by Division Chair:
. Remarks:

1/12/2
Approved: % ot Approved: Dlivislon Chair: _ Cathy Proffitt Boys Date: 1

Action by Curriculum Committae {can act only in a duly convened meeting):
Remorts: - Aobeaiar 5o i .
Approved: ;\-ﬁ__ Hot Appraved: Chair: wg A I b:! Aaat Date: _} ¢ ‘ l?/&‘

Actlon by Faculty Senate:
Remarks: -

Approved J,/Hot Approved

Consideration by Administration:
Remarks:

Approved: L~"" NotApproved: Dean: MM Date: f’Zf’Zl
_ _ /) . o
Approved: Not Approved: Chancellor: {{}/m %//‘"“ Date; S~ ¥

* supporting Data tust accompany request for a New Program. Fill out the forr( on the lasl two pages.

Date: M -2




Missouri State Unlversity-West Plalns . '
Missouwrl StateUnlvorsicy:

Hospitality Leadership SR

Assoclate of Applied Science in Hospitality Leadership - Management Option

The Assoclzta of Applied Sclence In Hospitality Lezdesshin - Management Option Is designed {o prepare students for a career In cullnary and hospitallly manzgement, This
academic guidals based on the 2022-2023 Mlssowd $tate Unlvarsity-West Plalas Catalog. The time to camplete the degree wilk vary, depending on remedtation, surumer
enrollment, number of classes taken par semeasters, etc.

Degres Requirements Regommended Two-Year Plan
s A e B G R R e e R A R iR AR 8] Gourse ¥ Gredit Hours,
: 110

IS 101 Computers for Learning
COM 115 Fundamentals of Publlc Spealdng
ENG 110 Wrlting ] -
GRY 100 World Reglonat Geography
1D5 110 Student Success
PSY 121 Introductory Psychology
Civies: Sefect three (3] credit hours
HST 121 Survey of U$ History to 1877
HST 122 U5 Hlstory Since 1877 3
PLS 101 Amerlcan Democracy and Citizenship
Mathemotlol Sciencer Select three {3) credlt hours
}AGT 130 Busingss bdathematics 3
FATH 100 Intermediate Applled Matherdatics or higher .
General Educstion Total

1DS 110

wWN W Wow

o
“w

igg
KA

R R R A B T A R Gt
ACC 201 Introduction to Financial Accounting 3
BUS 170 Business and Professional Ethfcs 3
BUS 180 Assoclate Prefessianal Human Resowrces [aPHR) 3
EPR 110 Intraduction to Entreprenewrship 3
HSP 130 Conterporary Hutrttion 3
HSP 130 Trends in the Hospdtality Industry 3
HSP 210 Introduction to Hospliaity Leadership 3
HS? 215 introduction to Lodging A3nagament 3
3

1

3

&

Milestones: Completa alfEnglish, Math and Reading
rerequisites durlng flrst year.

HSP 218 Safety aad Sanitation
HSP 297 Hospitality Leadership Capstone

HSP 299 Hospitalily Leadarshlp internship E g
Electhves [HP or other 2pproved by the deparinient) . ) ;;
Hospitality Leadership Totzl 37 O
@
i

- Tolal Hours Reguired 0 S

Dagreaflates:

& Math requirements exclude MTH 197 or PATH 297,

» Studsnts are required 10 complete a minlmum of three 3] credit haurs of math,
regardless of placeraent.

# [lecbves must be approved by the department, \

¢ Siudents should tonflem the transferablity of courses with thelr trensfer untversity

kefore completing courses at MSUYIP.

B
- E
£
Do
&
L
CE
-E
F

Bifastone Notes:

a Mestonss are a major steg In tha completion of tha
depree. Each milestane must be met ta order to
adyance to the next stage of educatien,

= }silestone coursas shauld be completed in the
deslgnated semaester, ’

» Al milestone courses must ba competed with aCor
Wigher.

» Students zre encoueaged to apply for graduston
early In thelr Jast semester.

For More Information, Contact
Brenda Smith, Hospltality Leadecship Program Coardinator
Telephone: 417-255-7736
Emalk Brendasmith@MissourlState.cdu

EQ/ARIMY/FiVoterans/Dlsatility/senral Orlentation/Gender tdenifty




Specific Degree Requirements for Program

Type Program Name Here
General Education Core Requirements Credit
Hours
C1S 101_Gomputers for Learning ] 3
COM 118 Fundamentals of Public Speaking 3
ENG 110 Wiiting | 3
GRY 100 World Reglonal Geagraphy 3
DS 110 Student Success .2
i PSY 121 Introduction Psyehology 3
CIVICS: HST 121, HST 122, or PLS 401 3
Mathematics: MGT 130 Business Mathemalics or MTH 100 or higher 3
Total Hours for Gen. Ed. Care Requiraments 23
ps Credit
Specific] Core Requirements
[Sp te] 4 Hours
ACC 201 Introduction to Financial Accounting 3
_BUS 170 Business and Professional Ethics 3
BUS 180 Assaclate Profassional Hurman Resources (aPHR) 3
EPR 110 Introduction fo Entreprenaurship 3
HSP 130 Contemporary Nutrition B 3
HSP 180 Trends in the Hospilality industry 3
HSP 210 Introduction te Hospilality Leadership 3
_HSP 215 Intreduction to Lodging Management 3
HSP 218 Safety and Sanitation 3
HSP 297 Hospitality Leadership Gapstone 3
HSP 289 Hospitality Leadsrship Internship 3
Total of [8peclfic] Core Requirements 31
. . Credit
t .
Electives or Other Requiraments Hours
Electives (HSF or other approved by the department) B 8
Total Hours for Elecﬂ\{es or Other Requirements 6
60
TOTAL CREDIT HOURS REQUIRED FOR PROGRAM .




Supporting Data for New Program Requests

How does this proposal fit with the misstan of the college and/or the abpruprlate program of study?

Hospitality Leadership Program mission: Missouri State University-West Plains Culinary and
Hospitality Management Program erapowers learners to achieve carecr readiness and successful pursuit
of contimred professional education in the culinary and hospitality fields.

Hospitality Leadership program mission contributes to the institutional mission.

How does this prograr provide opportunities to develop one or more of the following ahilities: Self-assessment, communication,
problem-solving, ethical decision-making, environmental awareness, cultural awaranass, rasponsible cltlzenship, and/or physical
and emotional health?

An emphasis on customer service and problem-solving will align with the Springfield MSU Bachelor of
Applied Science inHospitality Leadership. The program provides opportunities to meet general education
‘goals through the coutses in business ethics, assignients in oral and written communication, cultural
awareness, and self-assessments,

Hovs does this program comparé with similar programs at other higher education Institations and how wilf it transfer?

An emphasis on customer service and problem-solving will aliga with the Springfield MSU Bachelor of Applied Sclence in
Hospitatity Leadership.

Program goals ars to increase collaboration with other programs, the MSU Springfield campus, and explore articulation agreements
with other colleges and universities to encourage transfer opportunitics for students.

Enrellment of DOC students through the Second Chance Pell program will increase entollment and completion rates within the
next three to five vears, .

To whom are you targeting this program? {new students, existing students, part-time students). What is the projected
enrollment in this program?

Student access to the Hospitality Leadership AAS degree program may be as an MSU-WP student
choosing the AAS degree or as a transfer student from culinary programs in career and technical
schools, such as South-Central Career Center in West Plains or Ozark Mountain Technical Center
in Mountain Grove. Retraining workers through programs such as the TRA/TAA provide
opportunities for displaced employees to transfer employable skills and keep communities thriving.
The Hospitality Leadership Management option will allow employee/students to continue working
while retraining and employers to participate in staff trainitg to promote supervisory skills and
professional development, -

What resources will be needed for this program {space, persannel, equipment, LRC resources, etc.}?

Through campus reorganization efforts in 2020, a full-time MSU-WP facuity member qualified to teach the culinary
and hospitality courses assumed instruction and program coordinator oversite of the Culinary and Hospitality
Management program, Additional egnipment or space will not be needed for the program expansion.




6. WIll the program be cost effective? Please enumerate the estimated costfincome of this program,

Enrollment and graduation rate increases are anticipated with proposed changes in degree options and
certificates. The program’s publicity and marketing will be integrated into existing efforts along with a
new social media campaign of alumni, student successes, and internship/externship partners. Offering the
program option to DOC students through the Second Chance Pell program will increase enroliment and
completion rates within the next five years, DOC students will be able to complete the program online and
transfer to the BAS in Hospitality Leadership at MSU Springfield. Internship/externship sites will be
Identified to expand student experiences in the industry.

7. Ustother justifications for offering this program.

Program goals are to increase collaboration with other programs, the MSU Springfield campus, and explore
articulation agreements with other colleges and universities to encourage transfer opporfunities for students,

8. What methods of assessment will be used for the program?

The program will be assessed by an exit exam in the capstone course, the number of graduating students
over the next five years, and the number of students obtaining employment in the field of study or
transferring to complete a higher degree. The surveys and qualitative feedback from collaborative industry
partners and field supervisors will also be used in assessing the program. ‘

All courses approved by the Curriculum Committee are done so on a provisional basis. There will be a
review of the course/program during the first year it is in the course catalog fo see if it meels the
expectations of the division and curriculum committee.




