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Improve
transition
process for
students from
high school to
college

Decrease
duplication of
course work

Increase
number of
students
utilizing
articulated
credit




WHAT IS ARTICULATION?



What is Articulation?
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A Process Which:

Establishes an agreement
between institutions;

* Assists in seamless transition;

* Eliminates repetition of high
school course work;

* Creates college exemption
exams;

Grants college credit upon
admission;




WHAT ARE THE BENEFITS OF STATEWIDE ARTICULATION



How Does Statewide Articulation Assessments Benefit High Schools

Align standards with college curriculum

Instruct on both high school and college
levels

Motivate students

Increase student performance

Earn college credit

Provide efficiency for tax payers
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How Does Statewide Articulation Assessments Benefit High School Students:

Enhance High School Experience

Transfer college credits

Exposure to college courses

College savings

College persistence

Quicker entry into the workforce
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How Does Statewide Articulation Assessments Benefit Postsecondary

N
Create postsecondary pipeline
_
Y
Provide early entry into
workforce
_
Y
Instruct efficiently
_
Y
Enable tax payer efficiency
_J
Y
Present college-ready student
y
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MAKING STATEWIDE ARTICULATION HAPPEN
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,{/CTECS

Career and Technical Education
. Consortium of States ¢ o o

Services Provided to TCSG and GA DOE

Trained team on Provided Provided resources  Provided

testing process assessment training  for assessment collaboration model
development for TCSG and GA
DOE

e Competencies
and objectives e Test banks used
match the test across several e Program

states representative
faculty
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Align
competencies
with assessment

Develop official
assessment

CTECS

Career and Technical Education

Consortium of States @ ¢ o
Create

assessments
for all courses

Choose final test
guestions
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Assess Implement
results pilot



Course #

ACCT 1100

COFC 1010

CUUL 1000

ECCE 1101

MKTG 1100

WELD 1000

TCSG

Course Name

Financial Accounting |

Introduction to Construction

Culinary Art

Intro to Early Childhood Care
& Education

Principles of Marketing

Intro to Welding Technology

—
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Course #

06.41600

46.54600

20.53100

20.52510

08.47400

48.58100

GA DOE

Course Name

Business Essentials

Introduction to Construction

Intro to Culinary Arts

Intro to Early Childhood Care
& Education

Marketing Principles

Introduction to Metals
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Course #

AIRC 1005

ALHS 1040

ALHS 1090

AUTT 1020

COMP 1000

CULL 1120

DFTG 1101

DMPT 1000

TCSG

Course Name

Refrigeration Fundamentals

Introduction to Healthcare

Medical Terminology

Electrical Systems

Introduction to Computers

Principles of Cooking

CAD Fundamentals

Intro to Design & Media

Course #

47.57910

25.52100

25.59100

47.57600

07.44110

20.53310

48.54200

48.56200

GA DOE

Course Name

Heating Ventilation & Air

Intro to Healthcare Science

Medical Term in Healthcare

Electrical Systems

Computer Applications |

Culinary Arts Il

Survey of Engineering Graph

Graphic Design & Production
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Launched
statewide
pilotin 10

high schools

Collected data to determine final test
guestions




Assessment: HDESD Culinary Assessment 2011
Standard Set: Culinary

Filters: Assessment Date (2011-04-18:2011-06-14)
All Standards

Accumulating results

Humber tested: 92

p\e

Depth: 3 Standare S a m
1) Cutinary - o ]
A) INTRODUCTION TO THE HOSPITALITY E s )
INDUSTRY
Ay SR IR et [ XEL S

professional ethics (C)

11) Explain cost control measures [ EETRS S
13) Identify equipment commonly used .

in the Hospitality/Cutmary Art industry B 20.43% | * Curriculum Improvement
T casate aeeded erpantzations!. I 5 < )
skills

16) Demonstrate effective e Ut“lze data reports to
Daople/commumication siills B 9457 00 W)

17) Demonstrate accomplishment of align curriculum
general education skills (i.e., basic | TR 1]
math, reading, and writing)
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8) WEIGHTS AND MEASURES B w7 ]
e e NG s ) * Improve articulation

2) Students will perform calculations
and conversions using fractions, [ T, ] scores
decimals, and percentages.

3) Students will perform basic weight

and volume conversion: including wet [N 5598+ |

and dry. .
4) Weigh and measure accurately | EETEY ] e I Nncrease COI |ege Cred |t
5) Students will perform basic

mathematical operations pertaining to = S78% ]

the food service industry (addition,

subtraction, multiplication, division)

2) Obtain a food handlers card. 2

3) Explain how and why different G

temperatures are used for sanitation
4) Clean utensils and smaller equipment [N 50+
5) Clean standing equipment . 71745 00000 )




Name: HDESD Culinary Assessment 2011

7 |Traditional Assessment

Filters: Start Date (2011-04-18 : 2011-06-14)

Grade Scale:

Fail : 65-0%

Last Name Percentage Grade
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72/ 100 (72%)

Roy Smith 73 /100 (73%)

Smith 52 /100 (52%)

Smith 61 /100 (61%)

Smith 72/ 100 (72%) Pass

Smith 77 /100 (77%) Pass
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EARN COLLEGE CREDITS NOW
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DIIE]
Enrollment

Move on
When
Ready

Joint
Enrollment
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NEXT STEPS

20



COMING FALL 2012
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Publicity of the Statewide Articulation Assessment Process
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QUESTIONS

23



