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180-Day Follow-Up Survey

Academic Year 2013-2014
Please check your degree/certificate and program of study:
· 31 Total respondents 

· 11 Respondents completed the AAS in Culinary Arts

· 5 Respondents completed the Certificate of Baking 

· 15 Respondents completed both the AAS in Culinary Arts and the Certificate 

          of Baking
Employment Information 
What is your current employment status?
· Employed Related – 24 students (77%)
· Employed Not Related – 4 students (13%)
· Not Employed and not available for employment – 2 student (6%)
· Status Unknown – 1 students (4%)

What is the hourly rate you earn at your current job?  
	Degree

Level
	Employed

Related
	Employed Related Reporting Salary
	Low

Hourly Wage
	High

Hourly Wage
	Average Related Salary & Ranges

	AAS
	23
	13
	$7.75
	$12.00
	$19,947

$16,120 – $24,960

	CT - (Baking Arts)
	7
	4
	$9.00
	$12.00
	$21,840

$18,720 - $24,960


Workforce Preparation 
To what extent do the skills acquired in your OTC degree program help you perform in the workplace?
· Very much – 24 students (77%)
· Somewhat – 6 students (19%)
· Very little – 1 students (4%) 
· Not at all – 0 students

(% listed reflect those who responded)
Compared to other employees beginning their careers in your job field, do you feel?
· Better prepared – 21 students (67%)
· about as well prepared – 10 students (33%)
· Less well prepared - 0 students 
(% listed reflect those who responded)

· Not answered – 0 students

In relation to your present job, how would you rate the level of academic preparation received?

· Excellent – 12 students (39%)
· Good – 17 students (55%)
· Fair – 2 students (6%)
· Poor - 0 student 
(% listed reflect those who responded)
Are there aspects of the OTC degree program curriculum that could be improved? 
· Yes – 10 students (32%)
· No – 21 students (68%)

Comments:

· I feel there could be more lab time. 
· Provide some focus in the aspects of opening your own restaurant. (i.e.: restaurant, food truck, etc.) not just working for someone else. 

· There's always room for improvement, although this is an awesome program more lab time would be even better!
· I felt like the department was very strong with all hands on in the kitchen. Weakness was the classroom work such as knowledge of the books that were given to us. The most we went over in class was recipes and quizzes. More book knowledge. The chefs make it such an enjoyable experience. The baking certificate was a fun and easy program.
· Faster production in culinary labs. In a real culinary job setting it is required to work quickly and efficiently. In the labs you usually get 4+ hours to finish one product.
· We need to have more real world experience before we graduate.
· More real world experience
