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FAIRFIELD

INN & SUITES

Advisory Committee

Walter D. Wright, CHA, CHE

Asst Professor/Program Coordinator Culinary Arts
Dept of Business and Public Affairs

College of Coastal Georgia

3700 Altama, Avenue

Brunswick, GA 31525

Dear Walter,

It is with much enthusiasm that | write this letter of support for the Associate
of Science Degree in Hospitality Management with, currently two options;
hotel operations and culinary arts. With over 12 years operaling hotels
here in Brunswick, GA | can attest to the need of qualified labor in the
Hospitality Industry. With the addition of so many new hotels in the areaq,
the need of qualified Managers has increased exponentially. Too often
we are forced to look outside the Glynn County area in order to find
someone qudlified.

I look forward to seeing the program develop and believe that this is an
important part of the future direction of College of Coastal Georgia as
well as the Brunswick/Golden Isles area.

Best Regards,

Bruce Dixon

The Dixon Management Group

dba Fairfield Inn & Suites by Marriott International
dba Holiday Inn & Suites

dba Candlewood Suites

107 Gateway Center Circle, Brunswick, GA 31525
(912) 264-2060 phone  [912) 265-5679



Bill Jones I1T SEA ISLAND

Chairman of the Board COMPANY
Chief Executive Officer

November 13, 2009

Valerie A, Hepburn, PhD

President, College of Coastal Georgia
Professor of Public Policy

3700 Altama Avenue

Brunswick, Georgia 31520

Dear Valerie,

Sea Island Company is pleased to support the College’s application for an Associate of
Science Degree in Hospitality Management with tracks in culinary arts and hotel
operations. Sea Island has a long history of support and partnership with the College.
Currently, our culinary apprentices participate in the certificate program. We would
value the opportunity to encourage their completion of the AS degree and applaud their
maving forward with completion of the BBA degree following these specialized studies.

Sea Island and our coastal region are well known for gracious and professional
hospitality. For many years, Sea Island has been ranked among the world’s finest
resorts, having recently received the Forbes Five-Star awards for The Cloister, The
Lodge, the Georgian Room restaurant at The Cloister and The Cloister Spa. To achieve
and maintain this level of service requires well educated and talented culinary leaders
and hotel professionals. With these new degree programs, the College of Coastal
Georgia could be a key partner for us in continuing to set the standard in hospitality
management and destination operations.

We support your degree expansions, and ook forward to the day when we can consider
Coliege of Coastal Georgia graduates for employment.

Sincerely,
pat
Bill Jones III

/sms

Post Office Box 30351, Sea Island, Georgia 31561
912 638 5158 fax 912 638 5809




November 9, 2009

Walter D. Wright CHA, CHE

Asst Professor/Program Coordinator Culinary Arts
Dept. of Business and Public Affairs

College of Coastal Georgia

3700 Altama Avenue

Brunswick, GA 31525

Re: Associate of Science Degree in Hospitality Management

Dear Walter;

The news that the college is applying for the Associate of Science Degree in
Hospitality Management with the focus on culinary arts and Hotel operations is
very exciting.

Please know that we totally support this and will lend our support in any way that
we can to ensure a successful curriculum.

We look forward to working together to bring this program to the College of
Coastal Georgia.

Thank You,

Kevin Runner
Managing Partner
Jekyll Island Club Hotel
371 Riverview Dr.
Jekyll Island, GA 31527

Enc:




From: Bill Tipton [mailto:btipton@ComeCoastAwhile.com]
Sent: Tue 11/10/2009 7:49 AM

To: Walter Wright

Subject: Support Letter

Walter D. Wright, CHA, CHE

Asst Professor/Program Coordinator Culinary Arts
Dept of Business and Public Affairs

College of Coastal Georgia

3700 Altama, Avenue

Brunswick, GA 31525

Dear Walter,

It is a pleasure to write this letter of enthusiastic support for the Associate of Science Degree in Hospitality Management
with, initially, two tracks { one in culinary arts and the other | hotel operations). It is my hope that, after these first two
tracks prove successful, it will be possible to add other tracks, namely Destination Management/Marketing, Convention
and Visitors Bureau Operations/ Management and non profits marketing/management.

I have seen the successes achieved by students in the programs you coordinated prior to CCGA becoming a four-year
institution. With the development of this associate degree program, the door is opening for CCGA to become “the
college” in the south to offer hospitality courses in a locale which has an operating “laboratory” (our area’s resorts)
which can help to better prepare students for careers in this growing sector of our local economy and national economy.

1 look forward to seeing the growth of the number of courses in this vital part of the future direction of CCGA.
Sincerely,
Bill Tipton

Bil] Tipton
Brunswick & the Golden isles CVE, 4 Glynn Ave, Brunswick, Georgia 31520
912-265-0620, fax 912-265-0629 www.ComeCoastAwhile.com '
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From: Blackwater Grill [mailto: blackwatergrill@comcast.net]
Sent: Wed 11/11/2009 12:52 AM

To: Walter Wright

Subject: Assoiate of Science Degree

Dear Mr. Wright,

| strongly see the need for the College of Coastal Georgia to have an Associate of Science Degree in Hospitality
Management, with education in Culinary Arts as well as Hotel Operations. The Brunswick/Golden Isles area is heavily
saturated with restaurant and hotel operations, yet severely lacking in locally educated personnel to fill the many culinary
and management positions available. Restaurant’s and hotels often have to hire and train employees who lack the
education that the Associate of Science Degree would provide, simply because they are all we can get. It would be a
great benefit to this area to have an opportunity to hire graduates from the Coastal College of Georgia actually trained in
our business.

Sincerely,

John A. Howton — owner
Blackwater Grill, Inc.
Past Chairman — Culinary Advisory Committee



College of Coastal Georgia
College Curriculum Committee Minutes

9/29/09

Members Present: Berhow, Flournoy, Harrison, Lesseig, Maasha, Mclain, Peeples, Rhyne, Southard, Wright
Ex-officio; Hampton

Guests: Dr. C. Fleischer, B. Tobias
Members Absent: Spires, Lemieux
Call to orde;': The meeting was called at 12:30 p.m. There was a quorum present.
A. Approval of minutes from 4/7 & 4/27: minutes from both meetings were read aloud by Lee Southard
Motion to approve: Southard Second: Harrison
Approved unanimously by Curriculum Committee
B. Proposals

1. (01) Proposal to add HAPM/PBHL 3001—Introduction to Public Health—prepared by Dr. Valerie
Hepburn Begin offering Spring 2010. This course would be an open elective.

Discussion: Because CCGA has no major in Public Health, the committee expressed concerns
regarding the name and number level of the proposed course. A course labeled “introduction”
connotes that survey courses in this discipline exist beyond the introductory level. Conversely,
the fact that the course is labeled with a 3000-level number is confusing given that it is an
introductory course.

Motion to approve: Mclain Second: Wright
Approved unanimously by Curriculum Committee

2. (05) Proposal to convert the Certificate in Culinary Arts program into a career Associate Degree
in Hospitality Management with two tracks: Culinary Arts and Hotel Operations—prepared and
presented by Walter Wright

Discussion: This step is the first in the approval process for the change of level status for the
Culinary Arts program. The BoR'’s career Associates of Science doesn’t include Culinary Arts;
nevertheless, the program is being submitted. The usual degree level for career associate
degrees (other than health programs) is the Associate of Applied Science. However, the college
wants the career associate degree status because of the ease of transferring courses into the
BBA program (if students desire to continue their educations). The proposed Associate’s degree
cannot start or be marketed as an Associate’s degree until approved. Some students are already



taking core for the Associate’s leve!l work and classes while waiting for the level change from the
BoR.

Begin the program in 2010 (if approved by the BoR)

Committee Suggestions: More specificity needed in explanation to BoR. Core courses would
apply to a baccalaureate degree in hospitality should CCGA add that specialty to the BBA
program; however, students who want this degree, should we get it, will have to go back and
take the remainder of courses required to finish their core.

Motion to approve: Wright Second: Berhow

Approved unanimously by Curriculum Committee

3.

(02) Proposal to replace NURS 3100 (Theoretical Perspectives in Nursing) with NURS 3101
(Theoretical Foundations of Professional Nursing ) prepared and presented by Dr. lean
Mistretta.

Discussion: NURS 3100 was recommended by the Board of Nursing as a replacement for 3100
for the RN-BSN track students only because 3101 is a transitions course that allows for more
professional socialization experience and recognition of the RN’s prior knowledge and skills.
Program hours for the core and nursing courses remain the same.

Committee Suggestions: Although course was originally called a “substitution” for the original,
the committee recommended that the term “replacement” be substituted for “Substitution” for
reasons of clarity.

Begin offering the course in January 2010

Motion to approve: Maasha Second: Southard

Approved unanimously by Curriculum Committee

4.

{03) Proposal to change the name and credit hours for RADT 1004 (Fundamentals of
Radiographic Imaging) to RADT 1004 (Film-Screen Image Acquisition) prepared and presented by
Bonnie Tobias

Discussion: Proposal supports a move to tighten content in order to create hours for an intro
and ethics course. 1004 (Imaging) name change from Fundamentals of Radiographic Images to
Film-Screen Image Acquisition. Take one hour from 1005 (Radiobiology and Radiation
Protection) to add to digital course. Take one credit hour from 1113 (Clinic) to add to intro. and
ethics course; 1112 changed from 3 to 2 credits. Changes are in line with other programs.

Committee Questions/Suggestions: How do your proposed changes work for students who
have already taken RADT 1004 and are in line for graduation? Proposal should be tabled until
the next Curriculum meeting because the changing around of hours needs to be documented.



The new course needs to be created with a description and grid that demonstrates coursework
and hours.

Motion to table: Maasha Second: Wright

Unanimous approval to table by Curriculum Committee

5.

{04) Proposal to replace SPED 3110 with SPED 3410—prepared by Dr. Claire Hughes and
presented by Dr. Vicki Mclain. SPED 3110 is an introduction to Special Education that has a
follow up course and is more suitable for the ECSP education program. Because the middle
grades program only offers one course in Special Education, that one course needs to be broad
in scope to provide an overview of teaching children with special needs. A new course and title
are necessary to reflect these changes.

Discussion: Original course created in program before Dr. Hughes, the Special Education faculty,

- was hired, Dr. Hughes wishes to re-order the courses to align them with current practices in

Special Ed. The SPED 3110 survey required by the BoR is currently taught in the same way for
early childhood and middle grades. However, middle grades education students need a different
course in Special Education because this course is to be the only one they get.

Committee Questions/Suggestions: Make sure no wording includes the verb, “delete,” as this
wording causes problems in the Registrar’s Office.

Motion to table: Maasha ’ Second:; Wright

Approved unanimously by Curriculum Committee

6.

(04) Proposal to replace the course SPED 4210 currently planned for fall of 2010 for the ECSP
cohort during their senior year and be taught during the spring of the junior year. This change
would necessitate a number change to SPED 3240, and this class would switch places with EDUC
3330. The course title would change to Integrated Methods. Presented by Dr. Vicki McLain.

Discussion: Discussion revolved around moving numbers, names, and places in the curriculum.

Committee Questions/Suggestions: Why change numbers? A number change is required for
level consistency with the rest of the education program. However, a numbers change isn't
actually required because in reality, the courses are just being “flipped.” EDUC 3330 is changed
to EDUC 3320 to be in alignment with middle grades. Table until October.

Motion to approve: Harrison Second: Southard

Unanimous approval to table by Curriculum Committee

7.

{06) Proposal to make several changes to the existing Professional Studies courses meant to
address deficiencies identified in course descriptions, numbering, pre-requisites, and the like, in
order to improve the clarity of the program and its catalog descriptions—prepared and
presented by Dr. Craig Fleischer



Discussion: primarily editorial changes

1.

2.

CSCl11201: Add 1 class hour; delete 2 lab hours

CSClI 1301: Change the course description. Delete “The programming language for this
course is C++ or an alternate modern computer language.” Add “The programming language
for this course is modern computer language.”

ITEC 1300: Add Math 1111 as a pre-requisite

ITEC 3100: Add CSCl as a pre-requisite. Revise the course to better describe the actual
course content.

ITEC 3110: Delete pre-requisite of CSCI 1201. Add pre-requisite if ITEC 3100. Revise the
course description to better describe the actual course content.

Committee Questions/Suggestions: N/A

Motion to approve:Maasha Second: MclLain

Approved unanimously by Curriculum Committee

Respectfully submitted:

Ellen Flournoy




American Culinary Federation Education
Foundation Accrediting Commission

Standards

January 2009
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1.0 - PROGRAM ELIGIBILITY CRITERIA

The program must be offered at an institution which is legally authorized under applicable
state law to provide post-secondary education and which is institutionally accredited by an
agency recognized by the U.S. Department of Education or approved by a comparable
government agency. Apprenticeship programs are also eligible. They must be registered
with the U.S. Department of Labor, Bureau of Apprenticeship Training, or its state desighee.

The program’s application for accreditation must be authorized by the institutional chief

executive or desighee.

The program must be post-secondary and so authorized under applicabl e state law or
comparable governmental unit.

The coordinator must have credentials that i nclude:

¢ A minimum of (1) industry certification at the administrative/management level

¢ Five years industry experience at a management level

¢ A minimum of a BA or BS degree in an appropriate discipline or an equivalent
combination with the above degree

o Satisfy the minimum institutional requirements for faculty.

Existing program coordinator may have 3 years to meet requirements.
The program must have been in continuous existence for a minimum of two years and must
have graduated students w ithin a three-year period in order for the Commission to judge its

educational success.

The program must exhibit evidence of meeting the required com petencies as specified in
the ACFEF “Required Knowledge and Com petencies.”

The program shall be ongoing, include a minimum of 1,000 contact hours, and resultin a
certificate, diploma, or degree.

2.0 - PROGRAM MISSION AND GOALS
The objective of a program is the development of the students' competence to practice
effectively in an entry-level position as a cook, pastry cook, or foodservice management
trainee (and ensure the ability to advance within the hospitality industry and for lifelong

enhancement of learning and opportunities).

The mission and goals of the program are consistent with the philosophy of the institution as
well as industry standards.

The stated area of specialization is compatible with the resources available to the program,
especially the kitchen/laboratory facilities and faculty expertise.

ACFEF ACCREDITING COMMISSION STANDARDS - 2009 2



3.1

3.2

3.2.1

3.2.2

3.3

3.31

3.3.2

3.4

3.5

3.0 —- ORGANIZATION AND ADMINISTRATION

There are clearly defined administrative channels for the program, which allow it to operate
effectively.

There is an organizational chart showing the relationship of the program to other programs
within the institution.

There is an organizational chart showing the structure of the program.
There are written job descriptions for the program coordinator, faculty and support staff.

The program coordinator is responsibl e for ongoing assessment, planning, im plementation,
and evaluation critical to an effective educational program .

The program coordinator shall monitor compliance with the ACFEF Accrediting Commission
Standards.

The program coordinator should have li mited teaching/laboratory coordination
responsibilities in addition to program administration.

The program shall have an advis ory committee (Board of Directors, Apprenticeship
committee, Steering Committee) whose meetings are scheduled on a regular basis with a
minimum of two meetings each year to advise the program and make recommendations as
needed. Written agendas and minutes which include attendance are availabl e to document
this activity.

The members of the Advisory Committee include a variety of representatives from the
hospitality industry (institutional food service, restaurants, clubs, hotels, allied food service
businesses or education) and must include current students and/or recent graduates of the
program.

On a continuing basis an Advisory committee assists the program coordinator in assuring
that the program responds to the needs of industry, and continues to meet the standards of
the ACFEF Accrediting Commission.

There is evidence of continuing financial support commensurate with the resources of the
institution and appropriate to the needs of the program.

The program mission, goals, competencies stated in behavioral term s, course outlines,
including evaluation strategies, class schedules, and descriptions and schedules of
supervised kitchen/laboratory or work experience shall be on file, open to review, reviewed
annually by the advisory board. The review should be reflected in the minutes

ACFEF ACCREDITING COMMISSION STANDARDS - 2009
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4.0 - FACULTY AND STAFF
The faculty of the program is academically and professionally qualified.

The faculty has professional preparation relevant to their areas of responsibility, and has
demonstrated and docum ented professional participation in those areas.

At least 50 percent of the full-time equivalent faculty in the technical phase of the program
have credentials equivalent to any ACF certification at chef level.

The personnel policies for faculty and equivalent members of the program are the same as
those in effect for other faculty members in the institution with regard to appointment,
academic rank, tenure, salary, promotion, and recognition of professional competencies.

A person is not denied a faculty position, tenure, or advancem ent because of race, religion,
color, gender, age, national origin, or disabi lity.

The faculty is adequate in num ber to implement the program of instruction and related
activities effectively and to support the achievem ent of educational outcomes

The program needs to have a standard n umber of full-time equivalent faculty based on the
institutional require ments of student/faculty ratio and that faculty would have advanced
degrees.

The minimum ratio of full-time equivalent faculty to enrolled students shall be appropriate to
the number of training stations available.

There is evidence of participation and attendance at regular ly scheduled faculty meetings.
Minutes of these meetings are available for review.

The program faculty must show evidence of professional growth on an annual basis in the
technical areas for which they have teaching responsibilities.

The program faculty must show evidence of professional growth on an annual basis in the
area of instructional skills.

Resource people from various disciplines, community agencies, or other organizations may
be used as guest lecturers, consultants, and discussion leaders. However, they may not
substitute for adequate faculty staffing in a program.

Support services and personnel are provided to meet the needs of the program and to
facilitate the work of the culinary facuity.

ACFEF ACCREDITING COMMISSION STANDARDS - 2009






Prerequisite: Completion of all other hospitality courses or Permission of
Instructor , :
This course provides students with the opportunity to utilize the skills learned in a
"hands on" situation.

HOSP 2108 Hotel Management

3 class hours \ 3 Credits
The study of organization, planning, leadership and controlling of hotels. Also
investigated will be the interdependence of the housekeeping, engineering, security,
food and beverage, marketing and human resource departments in successful hotel
operations.

HOSP 2109 Nutrition

3 class hours 3 Credits
The basic principles of nutrition are discussed from the standpoint of how the food
service industry must assume some responsibility for providing a healthy, nutritional
food supply. The life cycle of a human being is also studied from a nutritional needs
standpoint. How to write menus from this varying viewpoint is discussed.

HOSP 2110 Hospitality Marketing

J class hours 3 Credits
This course introduces students to marketing techniques associated with hotel,
restaurant, and travel fields with emphasis on identifying and satisfying needs of
customers. Topics include an introduction to marketing, market research and
analysis, marketing strategies, marketing plans, salesmanship, and advertising.

MATH 1001 Quantitative Skills and Reasoning

3 class hours _ 3 Credits
Prerequisites: Two years of high school algebra, acceptable CPE or SAT score,
or successful completion of MATH 0098 or MATH 0099

This course is an alternative in Area A of the Core curriculum and is not intended to
supply sufficient algebraic background for students who intend to take Precalculus or
the calculus sequence for mathematics and science majors. This course places
quantitative skills and reasoning in the context of experiences that students will be
likely to encounter. It emphasizes processing information in context from a variety of
representations, understanding of both the information and the processing, and
understanding which conclusions can be reasonably determined. Students cannot
receive credit for both MATH 1001 and MATH 1111.

MATH 1111 College Algebra

3 class hours 3 Credits
Prerequisites: Two years of high school algebra, acceptable CPE or SAT score,
or successful completion of MATH 0098 or MATH 0099

this course is a functional approach to algebra that incorporates the use of
appropriate technology. Emphasis will be placed on the study of functions and their
graphs, inequalities, and linear, quadratic, piece-wise defined, rational, polynomial, . -
exponential, and logarithmic functions. Appropriate applications will be included.
Note: Students cannot receive credit for both MATH 111 and MATH 1113 or credit
for both MATH 1111 and MATH 1101 or credit for both MATH 1111 and MATH
1001.



PHIL 2005 Introduction to Ethics

3 class hours 3 Credits
Prerequisite: None

This course is an introduction to the principles and problems of ethics in relation to a
variety of contemporary issues. The course will engage students in critical thinking
about the major philosophical positions concerning right and wrong, moral values,
and moral responsibility.

POLS 1101 American Government

3 class hours 3 Credits
Prerequisite: None

An introductory course in American government covering the organization,
functions, and processes of federal, state, and local governments, with emphasis on
the federal. Satisfies the Georgia requirement for proficiency in studies of the United
States and Georgia Constitutions.

PSYC 1101 Introduction to General Psychology

3 class hours 3 Credits
Prerequisite: None

This course is an introduction to the basic concepts and theories related to
contemporary psychology. It introduces the application of the scientific method in
the study of human behavior and examines how biological, psychological and social
factors affect behavior. Major units of study include history, research methods,
biological bases of behavior, learning, motivation, personality, stress, consciousness,
and psychopathology.

SOCI 1101 Introduction to Sociology 3 Credits
3 class hours

Prerequisite: None

This course is an introduction to the study of organized social life in America and the
world community. Emphasis is placed upon the nature and study of sociology as a
science; the biological, psychological, and hereditary characteristics of the individual
as they relate to the student’s social nature; physical environment; groups and culture
as instruments of socialization; and the more important social relationships such as
marriage and family life, race relations, etc.

SPAN 1001 Elementary Spanish I **

3 class hours 3 Credits
Prerequisite: None

Introduction to Hispanic culture, Spanish grammar, reading and conversation
through the use of a computerized electronic language laboratory and modern
linguistic skills methods. Extra attendance in the language laboratory will be
required weekly.



