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Executive Summary
South Seattle Community College proposes a substantive change to the Northwest Commission on Colleges and Universities in order to offer a bachelor’s of applied science (B.A.S.) degree program in Hospitality Management. The prospectus demonstrates that the college meets the broadly accepted accreditation standards of quality in order to offer an outstanding four-year program of education. 
The B.A.S. in Hospitality Management at South Seattle Community College will prepare students for management, marketing and human resource positions in all facets of the hospitality industry, including tourism, hotel operation, restaurant management, catering, cruise ships, casino operations and travel. The degree will also serve emerging hospitality fields such as the growing number of assisted and independent living facilities in the Puget Sound region catering to the rising population of retirees and the elderly. 
Planning and accreditation activities are scheduled for the 2006-2007 academic year, with enrollment of the first class anticipated in the fall of 2007-2008. When full enrollment is achieved the program will accommodate 42 student FTE’s and a total head count of about 70.

South Seattle Community College has one of the most diverse student bodies in Washington state. In Fall 2005 almost half of the college’s students were the first generation in their family to attend college. An equal percentage were students of color, and 17 percent were immigrants or refugees. The hospitality management degree at South Seattle Community College would create an unparalleled opportunity to offer underserved students a pathway to a four-year college education and high-paying management careers.

There are many reasons to believe that South will be successful in this initiative. The college has a demonstrated record in successfully educating diverse student populations in high-demand fields. South’s recent five-year accreditation report resulted in five commendations with no recommendations, a significant achievement that affirms the strength of the college’s academic mission and programs.  South has made it a priority to achieve excellence in its ability to serve its diverse population, and its efforts have led to success, especially in completion and retention rates. South Seattle Community College has the highest proportion of students of color (50.9%) who graduate with degrees or certificates in Washington State. 

The Seattle Community Colleges’ Board of Trustees endorsed the proposal unanimously on October 13, 2005. In light of a similar vote by the board of directors of the South Seattle Community College Foundation, the college’s curriculum and instruction committee, the college’s external President’s Advisory Committee, endorsements from the 41-member Advisory Committee for the project and dozens of letters from industry, government and academia, the proposed degree program has been well received and enthusiastically anticipated by community leaders as well as the faculty and staff of the college. The proposal also documents substantial student demand at the Seattle Community Colleges and at other colleges with articulation agreements underway. Industry and community leaders, educators and students strongly support a degree program that provides a gateway to success in one of Washington’s most vibrant and growing industry sectors.

With the peer assistance offered by the Northwest Commission on Colleges and Universities, the Hospitality Management Program at South Seattle Community College will provide future generations of students with exceptional opportunities for education, careers and fulfilling lives. 

Introduction

In June 2004 the State Board for Community and Technical Colleges (SBCTC) undertook a baccalaureate capacity study that analyzed statewide and regional demand for upper-division enrollment and reviewed options and costs for expanding baccalaureate capacity in high demand applied fields of study. In commissioning the study, the SBCTC recognized that Washington ranked 49th in the nation in per capita enrollment in four-year degree programs. Moreover, rapidly increasing demand and a demographic surge (the so-called “Baby-boom Echo”) was expected to produce record numbers of high school graduates by 2010 in Washington State.

One of the study’s findings was a need to expand applied baccalaureate degree pathways for technical associate’s degree graduates. Currently, approximately 10 percent of these graduates transfer to a four-year degree program. These include technicians moving from their specialty into management and those planning to work at a more advanced level in their professional or technical specialty. According to the study, fields with high demand for an applied baccalaureate degree included nursing, accounting, engineering, radiology, and information technology, and management of technology, public safety, and food services. 
One option used by other states to meet this need is granting authority to community or technical colleges to award baccalaureate degrees. The SBCTC conducted a review of 23 community colleges in other states and concluded that Washington should also consider allowing a limited number of community or technical colleges to develop applied baccalaureate degree programs. 
In 2005 the Washington State Legislature authorized Washington’s community and technical colleges to offer bachelor’s of applied science (B.A.S.) degrees in specific, high-demand technical fields (E2SHB 1794, C258 L05).  Following legislative approval of the SBCTC’s initiative, South Seattle Community College developed a proposal for a Hospitality Management Program that would offer a B.A.S. degree in Hospitality Management. In March of this year, South was included as one of four community colleges selected in a competitive process by the Washington State Board for Community and Technical Colleges to offer a B.A.S. degree. The Higher Education Coordinating Board approved the college’s degree request on July 27, 2006.
With this document, South Seattle Community College (South) is submitting a prospectus for substantive change to seek informal candidacy from the Northwest Commission on Colleges and Universities. The college requests approval of a new program, Bachelor of Applied Science (B.A.S.) in Hospitality Management at the baccalaureate degree level. The prospectus that follows demonstrates that the college meets or exceeds standards of quality and effectiveness necessary to offer an accredited four-year degree. This prospectus builds on a long history at South of positive assessment of performance, integrity, and quality through the NWCCU accreditation process. 
For example, NWCCU’s most recent five-year accreditation report provided South with five commendations in the areas of commitment to mission, institutional effectiveness and outcomes assessment, community partnerships, commitment to diversity, and outstanding new facilities at our Duwamish site. The report included no recommendations. 
South Seattle Community College’s commitment to and expertise in accreditation begins with our President Dr. Jill Wakefield, who has served as a member and chair of a number of accreditation teams.  She has also presented at several accreditation training sessions.
The decision to offer a B.A.S. in Hospitality Management was initiated in late 2004 and early 2005, when Dr. Wakefield was approached by several representatives of the hospitality industry who reported they were facing great challenges in hiring qualified managers. A hospitality degree or certificate program in the Seattle area was needed to increase the applicant pool. In light of the college’s existing strong ties with the hospitality and tourism industries, nationally-recognized culinary arts program, and strong international perspective, the industry leaders recommended that South should provide baccalaureate degree options to respond to industry demand. 
To assess this need further, South Seattle Community College conducted extensive community engagement, consultation, research and assessment. Described in detail elsewhere in this document, the decision and planning process included:
· Consultation with Washington State University resulting in an agreement that WSU would be a partner institution and mentor in offering the program;

· Convening a 41-member industry advisory committee;

· Structured interviews with 13 industry leaders;

· Four focus groups involving industry and community leaders;

· Exhaustive review of data on industry economic outlook and employment demand;

· Three scientific surveys of potential student enrollees, incorporating data from over 600 respondents;

· Three focus groups involving target market groups of potential student enrollees;

· Creation of a marketing plan;

· An industry-driven curriculum development process including a learning-outcomes workshop;

· Development of eight agreements on articulation with area colleges;

· Development of formal endorsements by 48 state and local industry associations, educational institutions, government agencies and corporations.

Based on this analysis, South Seattle Community College decided to pursue an applied baccalaureate degree in Hospitality Management.
The B.A.S. in Hospitality Management at South Seattle Community College will prepare students for management, marketing and human resource positions in all facets of the hospitality industry, including tourism, hotel operation, restaurant management, catering, cruise ships, casino operations and travel. The degree will also serve emerging hospitality fields such as the growing number of assisted and independent living facilities in the Puget Sound region that cater to the increasing population of retirees and the elderly. The program is unique in its focus to provide applied management training to underrepresented students in the region’s largest hospitality industry.

The goals of the Hospitality Management Program are to:

1) Remove roadblocks preventing students holding technical associate of arts degrees (such as the A.A.S.-T degree in Culinary Arts or Business Information Technology) from using those credits to complete a bachelor’s degree;

2) Increase opportunities for students and incumbent hospitality industry workers in South’s service area to attain management-level responsibilities and earn higher lifelong wages through baccalaureate-level training and education;

3) Serve the region’s highly diverse population, building on South’s demonstrated success in offering outstanding education and economic opportunity to students of color, English as a Second Language/English Language Learner (ESL/ELL) students and students who are first in their families to attend college;

4) Address significant unmet industry demand for skilled and diverse hospitality management personnel in the Seattle-King County metropolitan area and in Washington State;

5) Contribute to the attainment of state higher education and regional economic development goals in one of Washington’s leading high-growth industry sectors. 
With this program, South Seattle Community College will fill an important higher education niche in Washington State.  The only other similar bachelor's degree program, at Washington State University (WSU) in Pullman, is approximately 300 miles from Seattle.  The Hospitality Business Management Program at WSU is experiencing increasing demand for students, which had a record-setting 1,000 applications for admission in the fall of 2005. Students at WSU interview with approximately 5.7 companies and typically receive multiple job offers prior to graduation. Nearly all (95%) of the students have job offers before graduation.

Washington State University supports the proposed degree at South and has agreed to serve as a mentor university to help implement the Hospitality Management Program. WSU has participated in multiple forums and meetings designed to help South develop a high quality B.A.S. degree program in Hospitality Management. In addition, WSU, as indicated in their letter of support, will assist in curriculum development activities as well as other processes involved with this program to ensure a successful launch. Moreover, South Seattle Community College and Washington State University plan to co-develop and co-teach four classes in the program. These collaboratively taught classes will form a key part of the core curriculum.
South is well-placed to provide baccalaureate-level education to those who need it most. Reflecting national trends, Seattle’s workforce is becoming more diverse, and the racial and ethnic groups that are the least educated are the fastest growing.
  In south King County, minority populations have increased in number over the last decade at a faster rate than the general population. In the nearby White Center neighborhood, 48 foreign languages are spoken in the public schools. At local Evergreen High School, 50 percent of students speak a language other than English at home. This unprecedented wave of immigrants and refugees has greatly increased the demand for ESL programs and services at South. The number of South’s students whose primary language is not English (35 languages in all) more than doubled in the two years from 2001 to 2003, increasing from 13 percent to 28 percent. Students enrolled in ESL classes made up 33 percent of South’s student body in 2003, and 19 percent were classified as immigrants or refugees. 

The composition of South’s student body reflects local demographics. The proportion of South’s students that are members of ethnic minorities, 47 percent, makes South one of the most diverse community colleges in Washington State. Nearly 50 percent of South’s students are first-generation college students; 36 percent are low-income, and five percent are disabled. Over 90 percent of incoming students who took placement tests in 2003 tested below college level in math, over 50 percent in English and nearly 50 percent in ESL. The college has made it a priority to achieve excellence in its ability to serve its diverse population, and out efforts have led to success, especially in the realm of completion and retention. South Seattle Community College has the highest proportion of students of color (50.9%) who graduate with degrees or certificates in Washington State. 

The proposed curriculum for the B.A.S. in Hospitality Management at South Seattle Community College addresses three general areas: upper level general education coursework, management courses tailored to the hospitality industry (supervision, management, accounting, finance, cost-control, economics, marketing, ethics, law and leadership), and an industry-specific work experience internship (formulated to be a capstone course that is a bridge to employment upon graduation).  The management coursework as well as the internship will emphasize the practical application of theory in a hospitality management environment. The majority of this curriculum will be delivered in a direct instructional environment, with distance learning and internship opportunities. 
The degree has been approved by the Higher Education Coordinating Board, the State Board for Community and Technical Colleges, the Board of Trustees for the Seattle Community College District, the SSCC President’s Cabinet and the SSCC Curriculum and Instruction Committee. 

Planning and accreditation activities are scheduled for the 2006-2007 academic year, with enrollment of the first class anticipated in the fall of 2007-2008. When full enrollment is achieved the program will accommodate 42 student FTE’s and a total head count of about 70 students. 

A. Mission and Goals

1. Clear Statement of the Nature and Purposes of the Change in the Context of Institutional Mission and Goals

The B.A.S. degree in Hospitality Management is a strong fit with South’s Seattle Community College’s mission, role and program priorities. The following sections address the college’s mission, college-wide priorities, the college’s role in the community, and how the college ensures access and diversity. South Seattle Community College’s recent accreditation report contained a commendation on how well South Seattle Community College supported its mission. 

South Seattle Community College’s Mission 

South Seattle Community College is a constantly evolving educational community dedicated to providing quality learning experiences which prepare students to meet their goals for life and work. The College values and promotes a close involvement with the community and strong partnerships with business, labor and industry. The college commits to meeting the diverse needs of students by providing: 

· College transfer programs and technical and professional programs which prepare students to succeed in their careers and further their education. 

· Responsive technical and professional training programs developed in collaboration with business, labor and industry. 

· Student-centered and community centered programs and services which value diversity, support learning, and promote student success. 

· Lifelong learning opportunities for the cultural, social, professional and personal development of the members of our communities. 

College-Wide Priorities 

1. Promote student learning and success. 

· Invest in new program development 

· Invest in transition of ESL/ELL students to college-level courses 

· Support programs and services that serve our diverse student population 

· Invest in strategies for increased retention, completion, graduation and transfer rates, enabling students to reach their goals 

· Further develop recruitment and marketing strategies to increase visibility of our programs and services 

· Assess our community’s needs in order to develop a long-term vision for programs and services. 

2. Ensure the financial health of the college. 

· Provide adequate funding to ensure the sustainability of our program offerings 

· Increase percentage of tuition-paying programs 

· Develop alternative sources of income 

· Build adequate college reserve fund 

· Increase financial accountability at department levels 

· Evaluate low demand programs for revision or elimination 

· Further develop strategies to create community partnerships 

· Assess opportunities to ensure long term fiscal stability for the college.
Fit to the Mission and Priorities

The President’s Cabinet and the Board of Trustees considered the relationship of the bachelor’s degree program in Hospitality Management to college’s existing mission and priorities and concluded the proposed program was not just a fit to the mission and priorities – it would be a singularly powerful way to pursue the college’s mission in a way that no other activity could do. 
Offering this program to students who otherwise would not be able to pursue a baccalaureate degree would directly advance the following two three of the four mission objectives, which require the college to offer:

· “College transfer programs and technical and professional programs which prepare students to succeed in their careers and further their education. 

· Responsive technical and professional training programs developed in collaboration with business, labor and industry. 

· Student-centered and community centered programs and services which value diversity, support learning, and promote student success.”
The program also is a close fit to our college-wide priorities. In particular, it would advance our priority to “Promote student learning and success” and would specifically address all six of the objectives listed under that priority:

· “Invest in new program development 

· Invest in transition of ESL/ELL students to college-level courses 

· Support programs and services that serve our diverse student population 

· Invest in strategies for increased retention, completion, graduation and transfer rates, enabling students to reach their goals 

· Further develop recruitment and marketing strategies to increase visibility of our programs and services 

· Assess our community’s needs in order to develop a long-term vision for programs and services.”

Particularly salient to the President’s Cabinet and the Board of Trustees in making this determination was the fact that the program will not just serve the enrolled students; it will also provide a model of success to all students on campus. South’s ESL, adult basic education, certificate and associate’s degree students will experience a complete path toward a four-year education illustrated right on campus, and will see students similar to themselves participating and succeeding. This is particularly important for students who are traditionally under-represented at the four year schools. 

Role of the College 

As one campus of a three-college district that serves the highly urban Seattle area, South Seattle Community College provides classes to approximately 15,000 students a year. South Seattle Community College is known for excellence, innovation and strong community partnerships. 

The college’s most recent five-year accreditation report provided five “commendations” in the areas of commitment to mission, institutional effectiveness and outcomes assessment, community partnerships, commitment to diversity, and outstanding new facilities at our Duwamish site. The report included no “recommendations” for areas of improvement. 

South is well-placed to provide baccalaureate-level education to those who need it most. Reflecting national trends, Seattle’s workforce is becoming more diverse and the racial and ethnic groups that are the least educated are the fastest growing. In south King County, minority populations have increased in number over the last decade at a faster rate than the general population. In the nearby White Center neighborhood, 48 foreign languages are spoken in the public schools. At Evergreen High School, 50 percent of students speak a language other than English at home. This unprecedented wave of immigrants and refugees has greatly increased the demand for ESL programs and services at South. The number of South’s students whose primary language is not English (35 languages in all) more than doubled in the two years from 2001 to 2003, increasing from 13 percent to 28 percent. Students enrolled in ESL classes made up 33 percent of South’s student body in 2003, and 19 percent were classified as immigrants or refugees. 

The composition of South’s student body reflects local demographics. The proportion of South’s students that are members of ethnic minorities, 47 percent, makes South one of the most diverse community colleges in Washington State. Nearly 50 percent of South’s students are first-generation college students; 36 percent are low-income, and five percent are disabled. Over 90 percent of incoming students who took placement tests in 2003 demonstrated academic need in math, over 50 percent in English and nearly 50 percent in ESL. 

The college has made it a priority to achieve excellence in its ability to serve its diverse population, and these efforts have led to successful outcomes, especially in completion and retention rates. South Seattle Community College has the highest proportion of students of color (50.9%) who graduate with degrees or certificates in Washington State. Improving the retention of African American students is a priority; the retention rate for this population in the 2004-2005 academic year was 63 percent, up from 43 percent in 2003-2004. The college has made outstanding progress in other areas of retention as well, with substantial recent increases in the numbers of general education and ESL students progressing to credit-bearing college programs. 

South is strongly engaged with surrounding community and business institutions, and is a leader in regional initiatives associated with education, community improvement and economic development. For example, the college is the convener of the Puget Sound Industrial Excellence Center, an innovative partnership that provides extensive educational and training services for businesses, serves as a small business incubator, and teaches individuals entrepreneurship skills. 

The college’s connections with industry and the community are especially relevant to the proposed B.A.S. degree in Hospitality Management. The institution is poised to draw on its many relationships and its reputation for success to build broad industry and community engagement in support of the B.A.S. degree program. We expect corporate financial sponsorships, internship opportunities and jobs for the graduates, as evidenced by the following corporate and community leadership commitments: 

· 41 community and industry leaders actively participate in the B.A.S. advisory committee; 

· 13 industry executives participated in structured interviews; 

· 48 community and industry leaders submitted formal letters of endorsement; 

· Ten colleges and universities are entering into articulation agreements in support of the B.A.S. in Hospitality Management. 

Ensuring Access for Diverse Students 

A hospitality management degree is a particularly appropriate choice for a college that serves a diverse population. The hospitality industry is known as a field that offers fewer barriers to persons of color and those whose first language is not English. Hospitality executives that participated in focus groups and structured interviews stressed that skills such as a second language and an international perspective are positive workplace attributes that could very well work to the advantage of diverse students. 

As described in the Seattle Community College’s 2005-2010 Strategic Plan, nearly 17 percent of Seattle’s population was born abroad and close to 100 different first languages are spoken in area homes. With a projected increase of 12 percent, persons of color are expected to increase at twice the rate of the general population by 2009. 

The B.A.S. in Hospitality Management degree is targeted at students who might not otherwise have the opportunity to attend a four-year college. Barriers to a four-year education are common to place-bound community college students. Community college students frequently have jobs that provide limited flexibility for educational advancement, and they may face family circumstances or transportation challenges that limit their educational options. These factors create a unique need for this program in King County, an urban metropolitan area that serves the majority of Washington State’s hospitality industry needs. 

Providing a Career Ladder 

Another unique characteristic of the hospitality industry documented in the industry focus groups and structured interviews is that the complete career ladder is available to qualified employees. Workers can start out as a housekeeper and end up as the senior executive in the business. The so-called “glass-ceiling,” common in other industries for women, minorities and employees who start out in non-management positions, is much less prevalent in the hospitality industry. As one hospitality executive stated: 

“This is an industry where the complete career ladder is there. You can go from server to floor manager, general manager, and then into larger organizations. Therefore you can progress from a customer-facing staff person into high level leadership if the education, experience and skills are there.” 

Capitalizing on this opportunity, South’s proposed B.A.S. in Hospitality Management will provide pathways for non-traditional students to succeed in the hospitality industry, with strong prospects for high wage, high-demand jobs. For students interested in further career advancement, the college has developed agreements with universities that will allow students completing the Hospitality Management degree to go on to a Master’s degree in Business Administration (M.B.A.). 

B. Authorization

On April 18, 2005 the Washington State Legislature authorized Washington’s community and technical colleges to offer bachelor’s of applied science (B.A.S.) degrees in specific, high-demand technical fields (E2SHB 1794, C258 L05).  The Legislature authorized four applied baccalaureate degrees at community and technical colleges. The 2006 Supplemental Budget passed by the Legislature provided funding for these programs. Future funding is included in the State Board’s carry forward budget for the 2007-09 biennium.  The State Board regards the allocation of the on-going funds to the four pilot colleges as permanent.
On October 13, 2005, the Board of Trustees of the Seattle Community College District unanimously approved South Seattle Community College’s proposal to pursue a Bachelor of Applied Science degree. A copy of the meeting minutes showing this approval is provided as Appendix Item 1.
On January 17, 2006, six colleges submitted proposals for the four pilot community and technical college bachelor’s degrees. Based on the review of criteria and given the legislative limitation for four pilots, the evaluation committee unanimously identified four proposals as the strongest among the six submitted. On April 5, 2006 the Washington State Board for Community and Technical Colleges unanimously approved the winning four pilots—including the Bachelor’s of Applied Science in Hospitality Management at South Seattle Community College. 
Prior to submitting the proposals for review, applicants were required to file a Notice of Intent in November 2005 to the Higher Education Coordinating Board to develop a new degree program offering. In May 2006 the Higher Education Coordinating Board’s Education Committee reviewed the four proposals and recommended to the full board that the programs be approved. On July 27, 2006 the Higher Education Coordinating Board unanimously approved the four pilot programs. Resolution 06-18 approving South’s Hospitality Management Program and the Higher Education Coordinating Board’s July 31 approval letter are included as Appendix Items 2 and 3.  
In addition, a 41-member Advisory Committee (composed of senior industry, government and academic leaders), the college’s President’s Advisory Council (a 30-member body of regional business leaders) and the board of directors for the college’s foundation have all reviewed and recommended the program. Finally, two expert academic evaluators from outside the state of Washington (Dr. Carl Riegel, Professor and Chair at Florida Atlantic University and Mr. Thomas Mayburry, Associate Professor at Lewis-Clark State College) provided in-depth evaluations of the programs and have recommended approval (see Appendix 6). 

C. Educational Offerings

1. Descriptive Information on the Educational Offerings
This section addresses the program credit requirements including general education courses and technical courses, admissions requirements and articulation with Associate of Applied Science-Transfer (A.A.S.-T) programs. Program delivery processes and procedures are also described. 

The proposed hospitality management degree curriculum is responsive to industry demand: 

…Industry professionals expect the hospitality programs to train well-rounded managers by developing curriculums that teach the fundamental theories and principles of hospitality operation and management. They also expect hospitality program graduates to have well-established leadership skills, communication skills and good ethics.

South will provide an outstanding curriculum in Hospitality Management that will prepare students for successful careers in management, marketing, finance and human resource positions serving all facets of the hospitality industry, including hotels, cruise ships, meeting arts and entertainment facilities, tourist venues, restaurants and other accommodations. The curriculum will also provide the learning basis for management success in emerging hospitality fields such as the growing number of assisted and independent living facilities in the Puget Sound region catering to the rising population of retirees and the elderly. The program will be unique in its focus to provide applied management training to underrepresented students in the region’s largest hospitality industry. 

South’s baccalaureate curriculum will compare favorably with instruction at four-year public colleges and universities in the State of Washington, and is designed to meet or exceed the NWCCU accreditation standards. Described below is both the technical curriculum for the B.A.S. and the general education component of the bachelor’s degree, including both the portion expected from the applied associate’s degree level and the portions at the upper division level. 

Proposed Curriculum 

The proposed technical curriculum is based on the learning content, standards and rigor associated with the leading national hospitality and hotel management programs
 as well as the extensive local and regional industry guidance received to from the advisory committee, focus groups, structured interviews and a technical outcomes workshop. This coursework will support the development of skills in thinking, analysis and evaluation, increasing the depth and breadth of the abilities and knowledge gained in the current associate’s degree course of study. A critical emphasis in every class will be on developing outstanding communication skills. Students will be required to write research papers and make oral presentations. Instructors will provide appropriate instructional content, assessment and feedback all along the way. As a result, as students’ skill in these areas increases, the level of challenge associated with their communications assignments will increase as well. 
Pathways for Students 

Students entering the program will be expected to have the equivalent of an A.A.S.-T degree in either culinary arts or business. We considered whether other A.A.S.-T degree pathways – such as degrees in automotive, aviation and so forth – might offer appropriate preparation for the B.A.S. in Hospitality Management, and concluded that students completing these degrees would not be adequately prepared. 

In support of the B.A.S. degree in Hospitality Management, South Seattle Community College has developed pathway partnerships with four major school districts, eight community and technical colleges (including other colleges in the Seattle Community College district) and two state universities. These partnerships will provide pathways for students to enter the program from multiple sources and serve as a next step for B.A.S. program completers seeking postgraduate pathways. 

Articulation will be established among all culinary arts and business information technology offerings at the Seattle Community Colleges. This articulation will be extended to the B.A.S. degree program in Hospitality Management, once approved. 

In addition to articulation development with programs within the Seattle Community College District, the B.A.S. degree program in Hospitality Management will be articulated with related programs offered by other community and technical colleges in the region. South is currently developing partnerships with Renton Technical College, Highline Community College, Lake Washington Technical College, Clover Park Technical College, Edmonds Community College, and Bates Technical College. Representatives from Highline Community College participated on the advisory committee. Letters confirming these articulation plans are online at www.seattlecolleges.edu/hospitality. 

Articulation among community and technical colleges will also be supplemented by the expansion of existing Tech-Prep agreements with Highline Public Schools and Seattle Public Schools, the K-12 school districts within South Seattle Community College’s service area. These partnerships will help generate future enrollments for the program and will help students at the K-12 level outline educational and career pathways that include baccalaureate education. 

Master’s Degree Programs 

Additional agreements are in process with Washington State University and The Evergreen State College to allow graduates of South’s B.A.S. degree program in Hospitality Management to pursue postgraduate master’s level coursework. The letters are online at www.seattlecolleges.edu/hospitality. 

Articulation Agreements Underway 

Agreements from several higher education institutions developed in the preparation of this proposal will form the foundation for formal articulation agreements once the curriculum for the B.A.S. degree program in Hospitality Management curriculum is finalized. Faculty and administrators will evaluate potential additional agreements on an annual basis. Every three years, faculty members and administrators will evaluate all articulation agreements to ensure students will have appropriate skills to be successful in the program. 

Until now, the programs available at South Seattle Community College and partner institutions allowed students who would not normally have access to higher education the opportunity to start in the adult basic education or high school technical program and then go on to earn an A.A.S. degree. The problem was that an A.A.S. degree rarely provided students with a transfer path that would allow them to go on to a four-year education without starting over. 

With the proposed new degree and the associated articulations, students can earn an A.A.S. degree, progress to the B.A.S. degree and even have the opportunity to continue on to the master’s or professional degree level. In the hospitality industry this provides potential students with a pathway from low skill, entry-level jobs to high skill, high demand, and high paying jobs. Lists of articulation agreements in progress are provided in Appendices 1 and 2. 
Credit for Prior Learning 

South Seattle Community College will accept up to 25 percent of the degree based on prior work experience. Two methods will be used to assess prior learning. First, students can be given the equivalent of the final exam for courses that students have had prior experience that would have prepared them to successfully pass the final exam. A score of 80% or better will be required for students to receive credit. A second method for granting credit would be the portfolio process. Using the portfolio process, students will provide documentation that they have met both the theoretical and practical applications required for the course the student wishes to receive credit. Faculty members who typically teach the course for which the portfolio has been developed will review the portfolio and determine if the student has demonstrated the level of knowledge required to successfully pass the course. These faculty members will consider the relevance and depth of the experience, quality of the documentation, and grasp of theory and application. Based on the combination of these two assessment processes (portfolio and testing), students may receive up to a maximum 25 percent of the credits required for the degree. 

Components at the Associate’s Degree Level 

The B.A.S. general education requirements will build on the required general education for the applied associate’s degree at South Seattle Community College. For example, to enroll in credit-bearing classes leading to the Applied Associate’s degree (A.A.S.-T) in Culinary Arts, Pastry & Specialty Baking or Business Information Technology, students must achieve a passing score on the ACT Compass Test; otherwise they must complete developmental classes in English and mathematics. Key coursework for the underlying A.A.S.-T degree will include math, psychology and English. 

Program Selection and Admissions Process 

In the years since its founding, South has been highly successful in serving a diverse student population, offering access to higher education and opportunity for financial success. South’s goal in implementing the B.A.S. in hospitality management will be to create a program enrollment that reflects this vibrantly diverse population while still supporting South’s open door policy. By drawing students largely from South’s A.A.S.-T degree program and from its service area, the B.A.S. Hospitality Management degree program will also reflect the great diversity of the college community and the community at large. Admission will be available to students who have completed one of the related A.A.S.-T degrees with a 2.5 GPA at one of the Seattle Community Colleges or at another college with which an articulation agreement is in place. 

To ensure universal access to this program, a waiting list will be developed, and students who want to enter the program will be evaluated and advised of any coursework needed to enter. Students who do not meet the above criteria may petition the faculty and administration for the program and be evaluated on a case-by-case basis for entry to the program. 

Components at the Baccalaureate Degree Level 

The core curriculum for the Hospitality Management program will meet the same standards of content and rigor as that delivered at leading universities, including our mentor university, Washington State University. Some courses will expand upon existing instruction (adding breadth) or add more detail to the level of instruction (adding depth). This breadth and depth strategy will increase the scope of current disciplines. English composition and mathematics skills will also be reinforced by incorporating education in these areas into the technical instruction. 

The degree program will also include technical curriculum in the area of business management. The technical curriculum for the degree is designed to build on the A.A.S.-T degrees in Culinary and Business. Students who have completed these degrees will be able to enter the B.A.S. program and be successful. This level will include coursework designed specifically for the hospitality industry in the disciplines of supervision, management, accounting, finance, cost-control, economics, marketing, ethics, law and leadership. Each of these will have texts and lessons that apply the general theory and application to a hospitality setting or situation in order to provide the students with the necessary learning content and critical-thinking skills needed for future success. 

Reflecting the advice of South’s industry representatives, the degree will also contain a strong internship component to support experiential learning. Experiential learning “in field” that is more than just a brief job shadowing will be essential to the job satisfaction and tenure of program graduates, thereby addressing industry concerns regarding retention and turnover rates. Meetings between industry employers and South’s Office of Internship will be planned to formulate the process. Key faculty and students will be included as will the Curriculum Committee. The internship will require 1,000 hours of industry experience to be documented prior to graduation. We will consider any appropriate work experience after high school graduation toward the 1,000-hour goal. At the culmination of the internship, students will be required to complete a paper or portfolio that documents and analyzes their experiences, makes recommendations for future operations of the business or businesses where they worked, and that demonstrates their ability to relate theory to practice. 

South Seattle Community College will make the internship and placement functions core strengths of the proposed B.A.S. in Hospitality Management. Reflecting that emphasis, much of the effort devoted during the summer and fall of 2005 to recruiting a strong advisory committee and influential participants in the structured interviews was undertaken with the goal of recruiting industry partners who would provide exciting, educational internship sites. That effort was successful – the industry participants uniformly committed themselves to offering meaningful internships. Industry executives were unanimous in recommending that internships should be a key part of the educational experience. 

Internships and future job placement go hand in hand; experts estimate that 80 percent of graduates from college programs with internship components find work as a result of connections they made during their internship experiences. To ensure successful placement, South will commit to hiring a half-time internship and placement coordinator. This important advisor will meet with the students on a regular basis beginning at the time they first matriculate. 

Working closely with the faculty advisors and college counselors, the internship and placement coordinator will: 

· Help the students identify special interest areas 

· Place the students into appropriate internships 

· Monitor progress, providing feedback and assistance to both employer and student 

· Help the students develop career plans 

· Assist with placement. 

For students who are not placed into permanent jobs soon after graduation (as a result of internships or by other means), South will provide ongoing placement services. In addition to the efforts of the internship/placement coordinator, South will coordinate placement services closely with the on-campus WorkSource Center. 
South will also draw on its well-established relationship with Port Jobs
, a program through which thousands of job seekers obtain employment with airport-based businesses each year. Many of these employment opportunities are in the hospitality management field. Since a lengthy job search can be financially difficult, the internship/placement coordinator will also build a set of interim industry positions for graduates so they have an income stream during their search for a permanent management position. 

South will also hire a second full-time faculty member for the program prior to the second year of operations. In addition to teaching responsibilities, this faculty member will also have leadership responsibility for the internship program and will work closely with the internship/placement coordinator. A critical additional responsibility will be to recruit and cultivate relationships with industry leaders leading to outstanding internship sites and future job placements. In this role the Faculty Member/Industry Relationship Coordinator will work closely with the College President, the Development Office and the program’s Dean. 

Finally, one of the key approaches to job placement for graduates of the B.A.S. degree program in Hospitality Management will be the “transition” of internship host sites in to job placement sites. 

Curriculum Design 

A key driver of the curriculum design is local employer need. By making the learning and experiences relevant to real-world demands, South will position its graduates competitively in the marketplace. They will not only obtain high-wage jobs but will also be able to advance rapidly. Much of the necessary input has already been captured through student surveys, in focus groups, and through structured interviews with industry representatives. However, as the curriculum is developed in greater specificity, South will rely on the input and feedback from the Industry Advisory Committee, and other industry reviewers. Supporting information is available at www.seattlecolleges.edu/hospitality. 

The curriculum and instruction will also reflect South’s commitment to student success and retention. South proposes to design a program that results in an outstanding graduation rate. To do so, South will take advantage of a recent college-wide study and plan for student success, Start Here, Go Anywhere, which is available at www.seattlecolleges.edu/hospitality. The resulting curriculum will take advantage of many of the plan’s findings and recommendations. It is anticipated that creating learning communities and cohort groups are particular strategies that will be employed. 

South’s commitment to diversity and opportunity will also be a driving force in the decisions on content and activities. Indeed, based on the survey results, it is anticipated that the majority of participating students will be persons of color and will be the first in their families to pursue a four-year college degree. South’s Office of Diversity and Retention will be intimately involved in the design and implementation of the curriculum to ensure that South engages the unique strengths and experiences of its culturally diverse student body. 

The B.A.S. program is designed to meet the needs of place-bound students who are working and may have family and other responsibilities. Therefore this program will be set up as a cohort model with students required to commit to at least two core technical courses each quarter. Day classes will be offered along with some distance learning options. For example, students could be required to attend classes on-site Monday and Wednesday for three hours. This schedule is designed to meet the unique needs of students working in the hospitality field where common work hours include nights and weekends. Students who want to attend full-time could also take general education courses simultaneously. Part-time students may choose to delay and complete the general education classes once they have completed the core technical courses. 

The upper division core will contain 50 credits of hospitality management technical courses. In addition the program will have five credits of upper division internship and five credits of upper division general education credits for a total of 60 upper division credits. 

Approximately 20 credits (four each of five-credit classes) of the upper division core hospitality management program will be delivered using an electronic delivery method. This will further help to support students who are working, have families, or other time constraints. The hybrid format will include both an asynchronous web based delivery element as well as a live-interaction component. These distance-learning classes will be developed and delivered collaboratively with Washington State University. South Seattle Community college has many years of success in delivering distance learning education.

The remaining technical classes will be offered in a face-to-face format, with the exception of the internship where students will be in a workplace. 

B.A.S. graduates will have completed 60 credits of general education credits by combining 25 credits at the A.A.S.-T level and 35 credits at the junior and senior levels to meet the requirements of the college’s general education learning outcomes. The distribution requirements for the 60 general education credits will be as follows: 

· 15 credits in “Basic Requirements” 

· 15 credits in “Humanities and Arts” 

· 15 credits in “Social Sciences” 

· 15 credits “Natural and Physical Sciences, Mathematics.” 

During the freshman and sophomore years leading to the A.A.S.-T degree, students will be expected to complete 25 credits of general education including English, math, psychology, humanities and arts prior to acceptance to the B.A.S. Hospitality Management degree. Students in the hospitality management program will be subsequently required to complete an additional 35 credits of general education in their junior and senior years. At least five of the 35 credits will be upper-division. 

The general education requirements of the B.A.S. degree in Hospitality Management are designed to fulfill a set of desired learning outcomes for the general education of a college undergraduate in the United States in the 21st century. Students completing the B.A.S. in Hospitality Management should possess: 

1) College-level knowledge and skills in critical thinking, quantitative analysis and written composition; 

2) College-level mastery of information literacy and technology literacy; 

3) Effective skills for in-person and media-based interactions with individuals and within groups; 

4) Understanding of methods and methods of inquiry specific to traditional and contemporary areas of knowledge in the humanities and arts, natural and physical sciences, mathematics, and the social sciences; 

5) Understanding of the interdisciplinary nature of knowledge; 

6) Understanding of the United States as a multicultural society; 

7) Understanding of the global society and process of globalization from mostly, but not exclusively, non-Western and indigenous perspectives. 

Tables 1 and 2 describe the general education requirements for the B.A.S. degree program, beginning with the upper-division requirements for the junior and senior years and then showing the general education elements for the A.A.S.-T degree. 

Table 1. B.A.S. Upper Division General Education Requirements: 35 Credits
	Course
	Description

	English Composition – 5 Credits 
	Continuation of the composition sequence with further instruction and practice in the writing process, concentration on critical reading and writing techniques needed for the preparation and completion of documented essays. 

	Human Nutrition – 5 Credits 
	Introduction to nutrition, emphasizing relationship of nutrition to growth, development, health, physical and mental functioning. 

	Effective Presentations – 5 Credits 
	Covers the process of getting started with confidence; topic selection and research; preparation and delivery. 

	Macro or Micro Economics – 5 Credits 

	Micro: Covers resource allocation and income distribution with emphasis on price determination, production costs and market structures. 

Macro: Analysis of the aggregate economy: GDP, inflation business cycles, unemployment, fiscal and monetary policies, federal deficits, and international trade and finance. 

	Business and Economic Statistics – 5 Credits 
	Statistical methods and their application to business and economic data. 

	Diversity and Culture in Global Travel and Tourism – 5 Credits 

	Cultural principles and practices in domestic and international travel and tourism and the impact on hospitality businesses, emphasis on diversity. 

	Lab Science Elective 5 Credits
	-


Table 2. General Education A.A.S.-T Requirements: 25 Credits
	Course
	Description

	College Algebra – 5 Credits 

	Bridges the gap between Intermediate Algebra and Pre-Calculus functions. 

	English Composition – 5 Credits 

	Introduction to the writing process, writing assignments focus on major strategies of non-fiction prose, with subject matter drawn from firsthand experience and observation. 

	General Psychology – 5 Credits 
	Introduction to the scientific study of human behavior, including learning and thinking, development, perception, motivation, emotion, personality and individual differences, social and abnormal behavior, and research methods. 

	Humanities Electives – 10 Credits 
	Students interested in learning a second language may use these electives to take a foreign language class. 


B.A.S. Technical Curriculum Development 

The following technical core curriculum outline is based on analysis and synthesis of information and advice the college received from several sources. The hospitality industry representatives recommended student outcomes reflecting the knowledge, skills and abilities that they expect from students who graduate from the program. We began the process by gathering information from four industry focus groups and 13 structured interviews with industry representatives. With the resulting input as a starting point, we then convened an in-depth industry-driven outcomes development workshop that was attended by several top hospitality executives. 

Washington State University (WSU) has also provided mentoring and advice in the development and implementation of this new program, and representatives of the college have participated in a number of meetings and conversation with the experts at WSU. 

A critical step occurred when we met with Dr. Terry Umbreit and Dr. Nancy Swanger of WSU’s Hospitality Business Management program following the industry-driven outcomes workshop. Using the information from industry, review of the Hospitality Management programs at Metropolitan State University, Lewis-Clark State College and Washington State University, we jointly developed the proposed curriculum outline provided below. The technical outcomes created at the industry outcomes development meeting will be connected to all course outlines in order to ensure each of the technical outcomes are delivered and met in the program. 

Technical Learning Outcomes 

The technical core education requirements of the B.A.S. degree in Hospitality Management are designed fulfill a set of desired learning outcomes for the technical education of a hospitality management undergraduate in the United States in the 21st century. Students completing the B.A.S. in Hospitality Management should be able to: 

· Read and analyze financial statements and budgets 

· Demonstrate specific hospitality industry accounting skills 

· Describe a hospitality business philosophy 

· Utilize computer technology 

· Describe the building of a brand positioning statement 

· Demonstrate expertise in hospitality sales and marketing 

· Demonstrate confidence in leveraging Internet marketing 

· Demonstrate a competency in understanding and executing human resource; policy and practices consistent with organization objectives and third party regulatory entities 

· Demonstrate knowledge in personal skills as it pertains to the hospitality industry including professional business etiquette and ethics 

· Apply basic principles of management and leadership 
· Recognize diversity of cultural influences and values 

· Manage and implement daily operations of a hospitality enterprise
· Understand and apply basic principles of business law and ethics.

B.A.S. Curriculum Overview 

The curriculum for the B.A.S. degree in Hospitality Management is designed to incorporate four major areas: technical credits from the A.A.S.-T degree, general education core credits (incorporating the requirements for an AA degree), internship credits for 1,000 hours of experience in the hospitality industry, and upper division coursework credits (incorporating the technical outcomes) focusing on hospitality operations and general business. 

The general course descriptions at the 300- and 400-levels are shown in Tables 3 and 4. 
Table 3.  B.A.S. Degree 300-level Requirements
	Course
	Description

	Introduction to Hospitality 

	Survey course of the various segment of the industry, including a brief history and current issues, with an emphasis on service. 

	Hospitality Computer Applications 
	Technology fundamentals and software applications for business functions and management practice. 

	Hospitality Management
	Management theories, functions, methods, and concepts applied to hospitality settings. 

	Lodging Operations 
	Breakdown of each hotel department by function and personnel, concept of yield management and revenue management. 

	Legal Issues in Hospitality
	Liability, dram shop laws, contracts, and innkeepers laws to reduce the risk environment for operators. 

	Entrepreneurship
	Concepts and issues related to new business ventures, including small businesses. 

	Hospitality Marketing
	Project-based incorporation of theory and practice for an actual business, includes elements of local store marketing and sales. 


Table 4. B.A.S. Degree 400-level Requirements
	Course
	Description

	Cost Controls 
	Survey course of the various segment of the industry, including a brief history and current issues, with an emphasis on service. 

	Human Resource Management
	Policy and practice in human resource utilization, selecting, training, motivating, evaluating, and compensating employees; labor relations, EEO legislation. 

	Services Operations Management
	Design and management of service systems in hospitality operations; control of customer interaction, personnel activities and inventory. 

	Hospitality Accounting
	Using management tools in creating and analyzing operational effectiveness. 

	Professional Career Development
	Preparation for industry employment, resume writing, interview skills, professional dress, business etiquette. 

	Internship
	Documented 1,000 hours of industry experience. 

	Ethical Leadership
	Nature and sources of ethical conflicts and dilemmas leaders and organizations confront in the hospitality industry. 

	Hospitality Management Capstone
	Project-based course integrating all components of the curriculum. 


Table 5 summarizes the required upper-division coursework for the B.A.S. degree program.
2. Evidence of Approval by the Appropriate Academic Policy Body of the Institution

The college’s Curriculum and Instruction Committee is the policy body that recommends academic policy to the institution. The committee meets on a regular basis and is made up of faculty members and key instructional leaders from across the campus (see Appendix 4 for bylaws of the committee). The Hospitality Management Program was reviewed and unanimously recommended by the Curriculum and Instruction Committee on August 1, 2006. The recommendation was subsequently approved and adopted by the chief academic officer of the college, Dr. Cheryl Roberts, Vice President for Instruction (see Appendix 5 for approval). Supplementing the general program approval, each new course will be reviewed by the Curriculum and Instruction Committee and approved prior to delivery.   

As described in detail in Section B (Authorization), the Hospitality Management Program has been reviewed and approved by Board of Trustees for the Seattle Community Colleges, the state’s Higher Education Coordinating Board and the State Board for Community and Technical Colleges. 

Table 5. Summary of B.A.S. Upper-Division Required Technical Coursework 

	Prerequisite Courses*

	Course Number 
	Course Title 
	Credits 

	MAT 102 
	College Algebra 
	5

	ENG 101 
	English Composition 
	5 

	Total Credits 
	10

	Program Requirements 

	Course Number 
	Course Title 
	Credits 

	301
	Introduction to Hospitality 
	5

	310 
	Hospitality Computer Applications 
	3

	302
	Hospitality Management 
	5

	311 
	Lodging Operations 
	3

	312
	Legal Issues in Hospitality 
	3

	313
	Entrepreneurship 
	3

	303
	Hospitality Marketing 
	5

	401
	Cost Controls 
	5

	411 
	Human Resource Management 
	3

	412 
	Services Operations Management 
	3

	402
	Hospitality Accounting 
	3

	489 
	Professional Career Development 
	3 

	490
	Internship 
	5

	420
	Ethical Leadership 
	3

	491
	Hospitality Management Capstone 
	3

	ENG 102 
	English Composition 
	5

	NTR 150 
	Human Nutrition 
	5

	CMN 135 
	Effective Presentations 
	5

	ECO 200 or 
ECO 201 
	Macro or Micro Economics 
	5

	BUS 210 
	Business and Economic Statistics 
	5

	314 
	Diversity and Culture in Global Travel and Tourism 
	5 

	
	Lab Science Elective
	5

	
	Total Credits
	90


D. Planning

1. Plans and Descriptive Materials Indicating Evidence of Need for the Change; and the Student Client to Be Served
South’s proposed degree in Hospitality Management will serve the following industry sectors established by the North American Industry Classification System (NAICS): arts, entertainment and recreation, food services and drinking places, and hotels and other accommodations.
 These sectors are growing locally, regionally, statewide and nationally, with increasing needs for highly trained managers. 

The proposal describes employer and student demand for the hospitality management degree using the following quantitative and qualitative data sources:

· 2005 State and Regional Needs Assessment prepared by the Higher Education Coordinating Board

· Data analyses from the Spring 2005 Job Vacancy Survey prepared by the Washington State Employment Security Department

· Local Area Demand-Decline Occupations list prepared by Seattle-King County Workforce Development Council

· Seattle-King County Occupational Outlook 2002-2012 prepared by the Washington State Employment Security Department
· Industry data from the U.S. Census Bureau

· Survey data of 173 culinary program students enrolled at the Seattle Community Colleges and Renton Technical College prepared and administered by the Seattle Community Colleges

· Online survey of more than 441 prospective South Seattle Community College students to determine potential interest in baccalaureate degree program offerings at South Seattle Community College

· Survey of 52 hotel managers and staff prepared by the Seattle Community Colleges and administered through Seattle’s Convention and Visitors Bureau

· Qualitative data derived from 13 structured interviews with hospitality management leaders and five focus groups conducted with community leaders and industry experts
· Three focus groups representing target markets of potential enrollees

· Guidance derived from meetings, discussions and interviews with a program advisory committee consisting of 41 industry, association, government and community leaders

· Other supporting research, including literature review, hospitality industry economic analyses and other secondary data sources
The following sections describe hospitality industry demand, local employer demand for skilled hospitality industry managers, community demand, and student demand. 

Hospitality Industry Demand
South Seattle Community College accumulated primary and secondary evidence from multiple sources demonstrating that hospitality management supervisors and managers are increasingly required to hold baccalaureate degrees or equivalent skills to be successful. Primary research that South conducted in support of this proposal, as well as supporting literature and occupational demand data, demonstrates strong demand for the higher level baccalaureate training in hospitality management. 

National occupational data provide further confirmation of what the industry experts told us, namely that baccalaureate level training is an increasing requirement for supervisory and management positions for those with two-year degrees.  The U.S. Department of Labor’s Career Guide to Industries 2006-2007
 indicates strong demand for postsecondary training in all three hospitality management subsectors. Hotels and other accommodations require that first-level managers have the following attributes:

 “…good communication skills, a solid educational background, tact, loyalty, and a capacity to endure hard work and long hours…more recently, lodging chains have been hiring persons with four-year college degrees in the liberal arts or other fields and starting them in trainee or junior management positions.” 

The Career Guide to Industries notes that, in the hospitality industry subsector of arts, entertainment and recreation:

“Entry-level supervisory or professional jobs in recreation sometimes require completion of a 2-year associate’s degree in parks and recreation at a junior college. Completing a 4-year bachelor’s degree in this field is necessary for high-level supervisory positions.” 

In food services and drinking places, the third hospitality management sector, the Career Guide to Industries states:

“Completion of postsecondary training is increasingly important for advancement in the food services and drinking places industry. Whether it is in the form of a bachelor’s degree or as specialized training in culinary arts or hospitality management, completion of such programs demonstrates both the maturity and motivation required for work in a hectic fast-paced industry.”
Local Employer Demand for Skilled Hospitality Industry Managers

Local employer demand for skilled hospitality industry managers in Seattle-King County is evident in job vacancy survey data prepared by the Washington State Employment Security Department and supporting employer survey data. 

To assess incumbent worker demand, South Seattle Community College conducted an online survey of hotel employees with the assistance of Seattle’s Convention and Visitors Bureau.  The hospitality management employee survey was designed by the college and administered during October of 2005 by Seattle's Convention and Visitors Bureau to approximately 150 hotel general managers in King County, Washington. Hotel general managers were asked to survey employees for potential interest and request that they respond to an online (web-based) survey. A total of 52 employees responded to the online survey.  This response rate was considered “outstanding” by Seattle’s Convention and Visitors Bureau staff and is consistent with survey research conducted by Dr. Nancy Swanger of Washington State University. 
Survey results indicate strong industry demand for hospitality management skills training. The respondents included managers, directors, and supervisors in multiple occupational areas associated with hotel management, including general management, sales, catering, food and beverage, security, housekeeping, communications, and horticulture. The majority (65 percent) of the respondents indicated that they would be interested in a bachelor’s degree in hospitality management. Similar to students, the most highly rated reason for interest in the degree on the part of current industry employees was opportunity for advancement in their current or desired field. 

A total of 26 respondents (50 percent of all respondents) said they would be likely or very likely to undertake the degree program if it were offered at South. Among respondents, 58 percent were owner/operators or manager/supervisors, and 48 percent had six or more years of experience in the hospitality industry. 

Consistent with B.A.S. program objectives to serve diverse students, the survey respondents were highly diverse; 96 percent of the respondents reported a race or ethnicity other than white. Additional survey analysis data are online at http://www.seattlecolleges.edu/hospitality/. 

In the early summer of 2005, the College recruited over 40 respected government, community and industry leaders to participate in an advisory committee for the project development. The College convened two summer meetings of the group to obtain industry advice on program demand, content and structure. The group uniformly held the opinion that a strong need exists for the program and that employers would hire graduates. All members agreed to continue service on a program advisory committee if the degree program were approved. Many members, as well as other members of the community, submitted letters of support. A list of the members, a summary report on the endorsement letters, and the letters of support themselves are available at http://www.seattlecolleges.edu/hospitality/. 

South also consulted with members of the advisory committee and other industry executives on changing industry skill requirements that would support the higher educational requirements proposed in this degree offering. Industry executives confirmed the rapid pace of change in the business that calls for new technical skills and for increased ability of managers to learn, analyze, teach and solve challenging problems – abilities that would be fostered by the proposed degree. Industry leaders also indicated a strong need for diverse and underserved students who can meet higher skill requirements needed to succeed in hospitality management positions, a population of students that South has traditionally served. 

Between July and November, 2005, South held four focus groups, engaging hospitality and tourism experts from industry, government, and academia including the members of the advisory committee. The participants in these sessions were unanimous in their belief that there is a strong need for the proposed program in Western Washington due to increasing skill requirements that the proposed curriculum addresses. Detailed information about the focus groups and the information they provided is available at www.seattlecolleges.edu/hospitality.

South also conducted structured interviews with 13 hospitality industry executives to assess industry skill requirements. The interview analysis identified several themes underscoring the need for advanced skills in hospitality management. According to respondents, the hospitality industry (including all its individual sectors) has undergone rapid change. Information technology and accounting are areas of particularly rapid transformation. Hospitality managers require increasing training in accounting software tools to track inventories and control costs, for instance. Communication skills are also increasingly needed as communication media proliferate and clear writing and verbal communication skills become increasingly essential for success. As one respondent stated: 

“It used to be that these were just transition jobs, but no longer. The expectation is that people are in a career and that is what is happening. Also, there is an overall increase in educational levels across the board.” 

Additional information about the structured interview analysis and responses is available at www.seattlecolleges.edu/hospitality.

Washington State University’s experience with their hospitality business management B.A. program provides additional confirmation of employer and enrollment demand.  According to Kevin Bennett, Academic Advisor in the WSU Program, 94% of last year’s graduating class had job offers upon graduation. WSU’s program experienced a record number of applications for entry in the fall of 2005, over 1,000.
 The program accepts new students three times a year and accepts only 100 new students at a time (for a total of only 300 per year). Total enrollment counting both juniors and seniors is usually about 450 students. 

Student Demand

Student demand for the B.A.S. degree program in Hospitality Management in the South Seattle Community College service area is supported by the high demand in South’s culinary arts programs and other related programs, current enrollment waiting lists and student survey data. Conservative estimates demonstrate that demand for the program will equal or exceed the planned enrollment capacity. 
The culinary program enrollment at South Seattle Community College is currently nearly 225 FTES. In the 2004-05 academic year, 70 students graduated with associate’s degrees in culinary programs from the Seattle Community College District and 13 received degrees in Business Information Technology. In addition, 105 students received certificates in culinary arts, which may generate additional interest in the B.A.S. degree pathway should it become available. Additional data regarding completions is available at www.seattlecolleges.edu/hospitality. There is a waiting list for new enrollments at both South Seattle Community College’s and Seattle Central Community College’s A.A.S. Culinary Arts programs, and both programs are currently at capacity. 

Other related programs in the state are also likely to generate enrollment demand.  South’s recently launched wine studies program offers degrees and certificates in winemaking, food and wine pairing, and wine marketing. In the fall of 2005 the program had a total of 23 FTES enrolled; it is expected to grow considerably in the future. 
Prospective interest in the degree program will likely extend to other colleges and programs within the Seattle Community College District. With more than 50,000 students enrolled annually, the Seattle Community Colleges are the second largest higher education institution in Washington. The District also has Business Information Technology and culinary programs that will tie into the South Seattle Community College B.A.S. degree. The Business Information Technology program at South Seattle Community College currently has an enrollment of nearly 100 FTES.

With 83 A.A.S. graduates annually in the Seattle Community College programs, and assuming that 25 percent of the District’s culinary program and Business Information Technology graduates enroll in the hospitality management B.A.S. degree program, the program would achieve full enrollment of 22 junior-year students in its first year of operation. This estimate does not include graduates from other culinary arts programs with articulation agreements, other prospective students, or incumbent workers. Continuing demand for the program is consequently likely to be strong and exceed the 22 allocated FTES. 

To collect another measure of current and projected student demand for a B.A.S. degree program in Hospitality Management, South surveyed 173 students enrolled in Culinary Arts programs at South Seattle Community College, Seattle Central Community College, North Seattle Community College and Renton Technical College in Fall 2005. Of those who responded to the question, “Would you be interested in enrolling in a Hospitality Management baccalaureate degree program?,” 121 (71 percent) indicated yes. When asked, “How likely would you be to undertake a bachelor’s degree program in Hospitality Management at South Seattle Community College?,” a total of 80 students (46 percent of those responding) indicated that they would be “Very Likely” or “Somewhat Likely” to enroll if such a program were offered at South. Opportunity for advancement and higher wages were the most frequently cited reasons for student interest in the proposed program. More detailed information about the culinary arts survey results is available at www.seattlecolleges.edu/hospitality. 

An ongoing survey at South was used to assess prospective students’ interest in completing a bachelor’s degree at South and to capture preferences for various program offerings. Provided to viewers of South’s website for the past seven months, the survey further demonstrates the enthusiasm of placebound students and community residents for the degree program. Of the 441 respondents, 87.8 percent expressed that they were “Very Interested” in completing a bachelor’s degree at South Seattle Community College. Six percent (31 respondents) expressed an interest specifically in Hotel and Restaurant Management and 29.6 percent (152 respondents) expressed in interest in Business/Accounting and Business/Administration. More than 83 percent of the respondents reported being “Very Interested” in enrolling within the next 12 months. The website survey and supporting quotes from respondents are available at www.seattlecolleges.edu/hospitality.
Marketing Plan

During May and June of 2006, a college-wide team led by our Director of Development and Director of Communications prepared a comprehensive marketing plan for the B.A.S. in Hospitality Management and the other new bachelor’s degrees that will be offered at the college’s new University Center by partner universities. The group held a series of three meetings, during which preliminary decisions were made about target markets, product strategies, positioning statements, key messages and promotional activities. The group also designed, implemented and analyzed three one-hour marketing focus groups with potential students that were implemented the week of May 8, 2006. Each focus group included participants representing a different target market as follows:

· Current culinary and business students;

· International students;

· Incumbent industry workers.

Based on the results of the focus groups and other data analysis, the group finalized a marketing plan on June 15. The plan identifies two marketing objectives associated with the degree program. The first marketing objective will be to use the Hospitality Management bachelor’s degree and other four-year degree opportunities on campus to re-position the college, increase awareness, and increase its overall reputation. The objective will also support the creation of strong partnerships with industry including internship sites and placement opportunities. The objective takes advantage of a number of the college’s strengths, including the strong reputation of its culinary program and its location in a major city with an international perspective and renowned as a tourist destination. 
The second marketing objective will be to meet the enrollment goals associated with the B.A.S. degree and to ensure that the degree opportunity is extended to diverse communities of potential students. The objective takes advantage of number of the college’s strengths and opportunities, especially the location in a major city with an international perspective and renowned as a tourist destination as well as the compelling evidence for industry hiring demand and student enrollment demand.
The marketing plan for the bachelors’ degree programs is available at www.seattlecolleges.edu/hospitality.
2. Procedures Used in Arriving at the Decision to Change
Community Demand for Hospitality Managers

In late 2004 and early 2005, Dr. Jill Wakefield, the President of South Seattle Community College, was approached by several representatives of the hospitality industry who reported they were facing great challenges in hiring qualified managers. A hospitality degree or certificate program in the Seattle area was needed to increase the applicant pool. In light of the college’s existing strong ties with the hospitality and tourism industries, nationally-recognized culinary arts program, and strong international perspective, the industry leaders thought that South would be the best qualified institution to respond to the need.

Dr. Wakefield’s first response to the inquiry was to contact Professor Terry Umbreit, head of Washington State University’s (WSU) School of Hospitality Business Management. Knowing that WSU had previously offered its Hospitality Business Management bachelor’s degree program at a satellite location in Seattle, Wakefield asked whether the university would be interested in returning to Seattle to offer the program on the west side of the mountains once again. She pointed out that South was constructing a new University Center building with the intent of creating space for partner universities to offer the junior and senior years leading to four-year degrees right on the South Seattle Community College campus. The goal was to increase opportunities for members of South’s student body (highly diverse, with most being students of color and the first in their family to attend college, and often place-bound) to earn four-year college degrees. 

Dr. Umbreit responded that while the university’s satellite program in Seattle had indeed been successful, budget constraints and decisions about institutional strategic focus had led to its closure. He suggested however, that WSU would be willing to help South Seattle Community College launch a similar program on its own, a commitment that was strengthened and formalized in series of meetings and conversations over the subsequent year. 

Recognizing that a bachelor’s of applied science (B.A.S.) degree program at South would be a good fit to the college’s mission and technical capacity, Dr. Wakefield recruited as a volunteer Roberta Greer, Vice President and COO of Tillicum Village and former executive director of the Seattle Convention and Tourism Bureau. She asked Roberta to convene a group of high-level industry, government and community leaders to advise the college on whether to move ahead with a B.A.S. in Hospitality Management. The 41-member Hospitality Advisory Committee held its first meeting on July 26, 2005. At that meeting, the committee unanimously expressed its enthusiastic support for the proposed new program at South. 

Dr. Wakefield subsequently asked her President’s Cabinet to consider the proposed program in light of the college’s mission, goals, priorities and strategic plan. She asked them whether the program would be a fit to the college’s mission, goals and priorities, and whether adding a four-year program would divert the college from its mission and it commitment to the open-door philosophy. The cabinet concluded that a four-year degree in Hospitality Management was indeed a strong fit for the college’s mission, goals, priorities and strategic plan. It would not divert the college from its overall mission and philosophy. Instead, the cabinet felt that offering four-year degree opportunities to its underserved student population would advance the college’s mission and would fill a void that no other institution could step forward to fill. 

Based on these decisions supported by objective evidence for demand , the college decided to apply to the SBCTC, HECB and Northwest Commission on Colleges and Universities (NWCCU) for the necessary approvals to launch a Hospitality Management bachelor’s degree program. 
3. Organizational Arrangements That are Required Within the Institution to Accommodate the Change

Overall Arrangements
Over the course of the past year, South Seattle Community College has been planning and implementing the college-wide changes necessary to implement the Hospitality Management bachelor’s degree. In late 2005, a meeting of the college’s entire management team was held where the overall process for implementation of the necessary changes was developed and endorsed. In order to ensure involvement by all constituents of the college in the development, implementation and maintenance of the program, the process relies on three key groups for oversight and implementation. 
First, the members of President’s Cabinet (the eight senior leaders of the college, reporting directly to the President) was enlisted as the Executive Committee for the Hospitality Management B.A.S. program. The primary purpose of the Executive Committee is to provide direction and facilitate high-level decisions. 
The second body is a campus-wide Implementation Committee. The Implementation Committee is a large group that has representatives from all elements of the campus. See Appendix 7 for a complete list of members of the committee. Some examples of representatives include members and staff from the faculty senate, curriculum and instruction committee, college council, financial aid, advising, recruitment, registration, counseling, facilities and library. The implementation team is charged with identifying areas on campus that will be affected by the B.A.S. degree and tasking the appropriate groups to make the necessary accommodations. 
A third smaller group, the Operations Committee, is charged with overall coordination and supporting program approval and implementation. The Operations Committee includes faculty representatives from the Business Information Technology program and the Culinary Arts program, a faculty counselor, the Vice President for Instruction, the Vice President for Student Services, the Executive Dean for Technical Programs, the Director of Development and the Director for Research and Strategic Planning for the Seattle Community Colleges. 
These three teams work together in order to provide assurance that a bachelor’s program at South Seattle Community College is implemented and managed campus-wide with the highest quality. Details of the new organizational arrangements are described further in Sections F. through I. dealing with Student Services, Physical Facilities, Library and Information Resources, and Faculty.
Management Structure

The B.A.S. program will be administrated in the Technical Education Division of the college. The Executive Dean for Technical Education will be responsible for assuring high quality academic standards are maintained. In addition faculty hiring and supervision, curriculum development, scheduling, budget management, articulation agreements, coordination with Washington State University, supervision of support staff, coordination with other departments on campus and overall program management will be the responsibility of the Executive Dean.  

The faculty team for the B.A.S. program will work with the Executive Dean to deliver high quality instruction and maintain high level of scholarship and professional development. Funds will be made available for faculty to increase their abilities to develop and deliver the curriculum in a quality manner.     
4. Timetable for Implementation

The following timeline describes the necessary steps to implement and sustain the B.A.S. degree program.
Summer 2006:
Apply to NWCCU for informal candidacy

Fall 2006:
Hire first Hospitality Management faculty member


Begin individual course development


Anticipated announcement of informal candidacy from NWCCU


Begin recruiting students


Hire staff support person

Winter 2007:
Begin reviewing student applications


Continue course development and approval 


Hire internship and placement coordinator 

Spring 2007:
Begin accepting students into program

Fall 2007:
Begin first B.A.S. classes (Junior level)

Fall 2008:
Begin second year B.A.S. classes (Senior level)


Hire second Hospitality Management faculty member

Spring 2009:
Anticipated first group of graduates

Fall 2009 –
Apply for Accreditation 

Spring 2010

E. Budget

1. Projections (Revenue and Expenditures) for Each of the First Three Years of Operation
South’s projected institutional expenses and revenue items for the planning year (2006-2007) and the three first years of operation of the new program are summarized in Table 6.
Table 6. South Seattle Community College Institutional Expenses and Revenues
	Institutional Expenses

	
	Planning/          Recruitment

2006-07
	Year 1 

2007-08
	Year 2 

2008-09
	Year 3
2009-10

	Salaries
	    $19,722,662 
	    $20,314,342 
	    $20,923,773 
	    $21,551,486 

	Benefits
	      5,706,319 
	      5,877,509 
	      6,053,834 
	      6,235,449 

	Goods and Services
	      3,138,707 
	      3,232,868 
	      3,329,854 
	      3,429,749 

	Utilities
	      1,333,106 
	      1,373,100 
	      1,414,293 
	      1,456,721 

	Travel
	         186,042 
	         191,623 
	         197,372 
	         203,293 

	Misc Operations / Reserve Contributions
	      3,008,684 
	      3,098,944 
	      3,191,912 
	      3,287,670 

	Total Expenses
	    $33,095,520 
	    $34,088,386 
	    $35,111,037 
	    $36,164,369 

	 
	 
	 
	 
	 

	Institutional Revenues

	
	Planning/          Recruitment

2006-07
	Year 1 

2007-08
	Year 2 

2008-09
	Year 3
2009-10

	State Contribution
	$21,926,218
	    $22,584,004 
	    $23,261,524 
	   $ 23,959,370 

	Grants
	4,272,002
	      4,400,162 
	      4,532,167 
	      4,668,132 

	International Students
	      1,112,933 
	      1,146,320 
	      1,180,710 
	      1,216,131 

	Running Start
	         611,756 
	         630,109 
	         649,012 
	         668,482 

	Interest Income
	           16,234 
	           16,721 
	           17,222 
	           17,739 

	Indirect Cost Recovery
	         265,835 
	         273,810 
	         282,024 
	         290,485 

	Tuition
	      4,890,543 
	      5,037,259 
	      5,188,377 
	      5,344,028 

	  Total Revenues
	    $33,095,520 
	    $34,088,386 
	    $35,111,037 
	    $36,164,369 


2. Revenue and Expenditures Associated with the Change Itself
In its 2006 Supplemental Budget, the Washington State Legislature appropriated $904,000 to the State Board of Community and Technical Colleges for planning and start-up of four applied baccalaureate degree programs in 2006-07.  Future funding is included in the State Board’s carry forward budget for the 2007-09 biennium.  The State Board regards the allocation of the on-going funds to the four pilot colleges as permanent.

Funding to South Seattle Community College for its applied baccalaureate degree in Hospitality Management will begin in 2006-2007, and will include one-time allocations of $132,300 for planning and $100,000 for startup and equipment. Recurring revenue sources in future years of operations will include FTE allocations of $6,300 per year from the SBCTC, student tuition revenue at $4,000 per year, and student lab fees at $100 per year.
South has a demonstrated capacity to make a long-term commitment of resources to build and sustain a high quality program. Provided below is financial plan for the Hospitality Management Program proposal, including projections of all costs, expenditures, and revenue streams to support the proposal. The proposed budget is sufficient to funds the activities necessary to build and sustain an outstanding program that will meet or exceed accreditation standards. Tables 7 and 8 below present the revenue and expense budgets for South’s B.A.S. degree program in Hospitality Management.

South Seattle Community College projects $282,300 in revenue during the planning and recruitment year (2006-2007). During the three years of program operation outlined in the budget (2007-2008, 2008-2009, and 2009-2010), revenue will be $278,800 in the first year of operations, $469,904 in Year 2 as both sophomore and senior classes fill, and finally $483,163 in the third year. 

Expenses are projected to be $281,423 in the planning and recruitment year, then $278,753 in the first year of operations, increasing to $468,882  in Year 2,  and $481,477 in Year 3. This is a conservative, balanced, and sustainable budget, with anticipated revenue meeting all expected expenses. Projected revenues will more than meet the needs of a high-quality program that meets or exceeds the requirements for accreditation.
Budget notes and assumptions are presented following the tables. 
Table 7. B.A.S. Degree Program Expenses
	 
	Year                       0            (Planning/          Recruitment Year)
	Year                1
	Year               2
	Year               3

	
	2006-2007
	2007-2008
	2008-2009
	2009-2010

	Students enrolled (FTE)
	0
	22
	42
	42

	 
	 
	 
	 
	 

	Administrative Salaries (0.5 FTE ); Benefits @ 27.72%
	                  -   
	           25,544 
	           26,310 
	           27,100 

	Fulll-time Faculty Salaries (1.1 FTE in Year 1 and Year 2; 2.1 FTE thereafter); Benefits @ 29.02%
	           82,315 
	           84,784 
	         174,655 
	         179,895 

	Part-time Faculty Salaries (0.5 FTE); Benefits @ 27.16%
	 
	           19,106 
	           19,679 
	           20,269 

	Library Faculty Salaries (0.25 FTE); Benefits @ 29.02%
	 
	           16,128 
	           16,611 
	           17,110 

	TA/RA Salaries (# FTE) Benefits @ # % 
	                  -   
	                  -   
	                  -   
	                  -   

	Clerical Salaries (0.5 FTE) Benefits @ 31.36%
	           19,704 
	           20,295 
	           20,904 
	           21,531 

	Other Salaries (# FTE) Benefits @ # % 
	                  -   
	                  -   
	                  -   
	                  -   

	Financial Aid specific to the program 
	                  -   
	                  -   
	                  -   
	                  -   

	Contract Services 
	             5,000 
	                  -   
	                  -   
	                  -   

	Goods and Services 
	                  -   
	                  -   
	                  -   
	                  -   

	Travel 
	             2,000 
	             2,060 
	             4,244 
	             4,371 

	Equipment 
	           50,000 
	           10,000 
	           19,000 
	           18,500 

	Lease or Acquisition (attach form iii.a) 
	                  -   
	                  -   
	                  -   
	                  -   

	Other (itemize) 
	 
	 
	 
	 

	Marketing, Outreach and Recruitment
	           10,000 
	             5,000 
	             5,150 
	             5,305 

	Professional Development
	             1,000 
	             1,200 
	             1,500 
	             2,250 

	Library Materials
	           60,000 
	           10,000 
	           25,000 
	           25,000 

	Lab Consumables
	                  -   
	             2,000 
	             4,120 
	             4,150 

	Office and Teaching Supplies
	             1,000 
	             5,500 
	           12,000 
	           12,360 

	Copying and Printing
	             2,000 
	             2,500 
	             5,075 
	             5,227 

	Postage and Shipping
	             1,500 
	             1,545 
	             3,136 
	             3,230 

	WSU Distance Learning Component
	                  -   
	           26,666 
	           53,333 
	           54,933 

	  Subtotal Costs
	         234,519 
	         232,328 
	         390,718 
	         401,231 

	Indirect: 20%
	           46,904 
	           46,466 
	           78,144 
	           80,246 

	  Total Costs
	         281,423 
	         278,793 
	         468,862 
	         481,477 


Table 8. B.A.S. Degree Program Revenues
	 
	Year                        1             (Planning/          Recruitment Year)
	Year               2
	Year               3
	Year               4

	General Fund: State Support 
	 
	 
	 
	 

	SBCTC Planning Funds
	         132,300 
	 
	 
	 

	SBCTC Startup and Equipment Funds
	         100,000 
	 
	 
	 

	SBCTC FTE Revenue ($6,300 per student)
	 
	         138,600 
	         272,538 
	         280,476 

	Tuition and Fees ($4,100 per student) 
	 
	           90,200 
	         177,366 
	         182,687 

	SCC District Special Allocation
	           30,000 
	           20,000 
	 
	 

	Corporate Grants / Donations 
	           20,000 
	           30,000 
	           20,000 
	           20,000 

	Internal Reallocation* 
	 
	 
	 
	 

	Other Fund Source (specify) 
	 
	 
	 
	 

	  Total Revenue 
	         282,300 
	         278,800 
	         469,904 
	         483,163 


Budget Notes
1. Inflation of costs, tuition and FTE reimbursement is projected at 3% per annum. 

2. The budget forecasts enrollment based on the limits suggested by the SBCTC (22 FTES per class in the first year, 20 in the second, and 21 in all subsequent, for an eventual total of 42). If additional funding were available, market data and experience of other colleges that have launched similar programs in other regions indicate that demand for the program is sufficient to reach a total enrollment of 100 FTES within three years of operations. For simplification, the budget also ignores the effect of student attrition (estimated to be 10 to 20 percent between the junior and senior years of the program). In practice, the effects of attrition will be made up by additional mid-term enrollments or by overweighting future junior classes. At the time of implementation, actual budgets will project enrollment and attrition more specifically and will eventually be based on actual experience. 

3. One-time revenue sources include the initial allocations from the SBCTC of $132,300 for planning and $100,000 for startup and equipment. The Seattle Community College District will contribute $50,000 in program development funds. South’s development office, working in concert with the SCCC Foundation, anticipates being able to raise additional funds in corporate sponsorship contributions and individual gifts for startup expenses. Substantial outreach during the development of the proposals to the SBCTC and HECB (including the creation of a 41-member advisory council, 13 structured interviews with industry leaders, and a student-outcomes workshop with 10 industry CEO’s) has laid the foundation for corporate financial support. 

4. Recurring revenue sources include FTE allocations of $6,300 per year from the SBCTC, student tuition revenue at $4,000 per year, and student lab fees at $100 per year. Tuition and FTE allocations are conservatively projected to inflate at 3% a year. Actual experience indicates more rapid growth of these figures. 

5. Personnel expenses for instruction include salary and benefits for 1.1 full-time faculty member in the planning, accreditation and curriculum development year (Year 1) and in the first year of operations (Year 2) when only a class of juniors is matriculated. This will be increased to 2.1 in Year 3, supplemented by additional part-time instructors. It is expected that students will complete many of their general education requirements by enrolling in existing courses; the marginal cost of additional students is expected to be $0. 

6. A 25% portion of the time of a faculty librarian is budgeted to facilitate materials selection and acquisition associated with expansion of the library to support the baccalaureate degree. 

7. Other personnel expenses include a half-time Internship and Placement Coordinator who will be added to the student services staff to provide support to students enrolled in the program and coordinate internships. Funds are also included for a half-time Administrative Assistant who will report to the program’s Executive Dean. The Executive Dean and other administrative costs is included in indirect costs. 

8. The proposed expenses for equipment, technology, and library materials are described in greater detail in the section on infrastructure requirements.

9. The budget includes an allocation for marketing expenses to support the implementation of the marketing plan including consulting, advertising and direct mail. Interviews with staff from other successful programs around the country indicate that targeted expenditures for marketing and outreach facilitate full enrollment.

10. In order to keep the budget presentation in the simplest possible form, various expenses are aggregated into a single indirect line item. These expenses will support needs such as facility maintenance and repair, utilities, general student services (beyond that provided by the full-time Internship and Placement Coordinator), administration (including the time allocation for the Executive Dean of the program), certain library staff services, fiscal and purchasing services, and institutional advancement.

3. Institutional Financial Support to be Reallocated to Accommodate the Change Itself
The only institutional financial support that will be reallocated will be a $50,000 one-time contribution from the Seattle Community College district.
4. Budgetary and Financial Implications of the Change for the Entire Institution
The budgetary and financial implications for the organization as a whole are modest. The projected annual budget for the program is slightly less than $500,000, constituting about 2% of the overall budget for a college with operating revenue exceeding $25 million. The sources of funds are new, therefore creating little need for reallocation of existing resources. The revenue is adequate to allow coverage of indirect costs. There is funding for investments in capital equipment and library resources that will offer benefits and uses for the college as a whole. The legislature and SBCTC are committed to long term funding of the program.
The hospitality management program diversifies the college’s revenue and tuition base, and is likely to make the college somewhat more resilient in the face of future variability in enrollment demand. The potential exists for related associate’s degrees and certificates that could be added at minimal cost; these programs would also contribute to the financial stability of the college. Finally, the hospitality management program offers opportunities to expand the base of corporate partners for the college and philanthropic support for the college’s foundation.

5. IPEDS Financial Report

A copy of the most recent financial report (2004-2005) submitted on behalf of South Seattle Community College to the Integrated Postsecondary Education Data System (IPEDS) at the National Center for Educational Statistics is included as Appendix Item 8. The report is also available online at www.seattlecolleges.edu/hospitality.

F. Student Services

1. Provision for Student Services to Accommodate the Change

The B.A.S. in Hospitality Management presents a unique opportunity to build on the traditional strengths of South Seattle Community College in order to provide greater student success, retention and career opportunities for a very diverse student population. South Seattle’s Student Services Department has the capacity to serve B.A.S. degree students in an effective manner. During the past two years, South has, as part of its Strategic Plan committed to significantly increasing the achievement and success of its students. This includes increasing retention, completion, placement, and transfer rates. The provision of student services designed to meet the needs of South’s diverse student body is critical to that plan. South will employ its range of student services, from Admissions through Placement, in a manner that maximizes student success. The Strategic Plan is included as Appendix 9 and can also be viewed at www.seattlecolleges.edu/hospitality.
The college will also hire a B.A.S. degree internship and placement coordinator who will work in the Student Services department. In addition to providing internship and placement services, the professional in this position will serve as a Student Services generalist, referring students as needed. Table 9 outlines the student services components that will be provided. 
Internships and Placement Strategies

South Seattle Community College will make the internship and placement functions core strengths of the proposed B.A.S. in Hospitality Management. Reflecting that emphasis, much of the effort devoted during the summer and fall of 2005 to recruiting a strong advisory committee and influential participants in the structured interviews was undertaken with the goal of recruiting industry partners who would provide exciting, educational internship sites. That effort was successful – the industry participants uniformly committed themselves to offering meaningful internships. Industry executives were forceful in their unanimous opinion that internships should be a key part of the educational experience.

Internships and future job placement go hand in hand; experts estimate that 80 percent of graduates from college programs with internship components find work as a result of connections they made during their internship experiences. To ensure successful placement, South will commit to hiring an internship and placement coordinator. This important advisor will meet with the students on a regular basis beginning at the time they first matriculate.

Working closely with the faculty members and college advisors, the internship and placement coordinator will:

· Help the students identify special interest areas

· Place the students into appropriate internships

· Monitor progress, providing feedback and assistance to both employer and student

· Help the students develop career plans

· Assist with placement.

Table 9. B.A.S. Degree Program Student Services Components
	Student Services Component
	Description

	Outreach 
	The Outreach Department will receive inquiries and respond to students interested in the program.

	Admissions
	Admission will be available to students who have completed one of the related A.A.S. degrees with a 2.5 GPA at one of the Seattle Community College District or at another college with which an articulation agreement is in place. To ensure universal access to this program, a waiting list will be developed, and students who want to enter the program will be evaluated and advised of any coursework needed to enter. A B.A.S. admissions committee will be developed to identify students that meet entry criteria. Students who do not meet the above criteria may petition the faculty and administration of the program and be evaluated on a case-by-case basis for entry to the program.

	Advising 
	Currently, South’s academic advisors use disciplinary expertise to counsel students wanting to transfer to 12 programs with which South has articulation agreements. Designated academic advisors will work closely with faculty members and the dean of the new program, meeting with each student quarterly to ensure they are on track and meeting their program requirements and personal expectations. It should be noted that current department staff have extensive experience advising students in two-year programs and ensuring their successful transfer to four-year programs throughout the state. These staff members also have experience advising upper level students entering Eastern Washington University’s on-site Bachelor of Science in Technology degree program. An individual, hired under a Title III grant,  with extensive experience advising ESL students will be transferred to the Advising Department and be available to work with post- ESL students interested in the B.A.S. program. 

A Transfer Center will be located in the new University Center and staffed part time by a professional from Advising. 

	Credentials Evaluation 
	South credentials evaluators have extensive experience evaluating transcripts from accredited community and technical colleges and bachelor institutions across the United States.  They will examine and evaluate the validity of incoming student records submitted to the admissions committee in the admissions process.  Program faculty will evaluate prior learning requests for Hospitality courses.

	Disability Support Services
	Disability Support Services will provide assessment of disability documentation and accommodations for B.A.S. students. The DSS office will also assist faculty in the provision of appropriate accommodations and adaptive technology.

	Diversity Office 
	B.A.S. students will have access to the services of the Diversity Office – advocacy, leadership training opportunities, the cultural center, textbook loans, multicultural events and other activities. 

	Financial Aid
	South will offer comprehensive financial aid services to students in the Hospitality Management Program. The South Seattle Community College Foundation will make its existing scholarships, emergency grant and childcare grants available to the students in the Hospitality Management program, and also proposes to raise additional annual as well as endowed funds to support scholarships that are dedicated to the program. The board has indicated its willingness to establish preferences for underserved minorities if needed to assist with recruitment and retention. The Foundation currently awards over $200,000 a year in scholarships, $15,000 in emergency grants, and $3,000 in childcare grants. 

The Financial Aid Department will revise South’s satisfactory academic progress policy so that each student will have greater flexibility in changing her or his program of study. The department will work with Computer Information Systems to ensure that financial aid software includes the ability to make awards to third and fourth year students and will confer with federal and state agencies to determine the steps needed to accommodate four-year degree offerings. 


For students who are not placed into permanent jobs soon after graduation (as a result of internships or by other means), South will provide ongoing placement services. In addition to the efforts of the internship/placement coordinator, South will bring to bear all the resources of its on-campus WorkSource Center. South will also draw on its well-established relationship with Port Jobs, a program through which thousands of job seekers obtain employment with airport-based businesses each year. Many of these employment opportunities are in the hospitality management field. Since a lengthy job search can be financially difficult, the internship/placement coordinator will also build a set of interim industry positions for graduates so they have an income stream during their search for a permanent management position.

South will also hire a second full-time faculty member for the program prior to the second year of operations. In addition to teaching responsibilities, this faculty member will also have leadership responsibility for the internship program and will collaborate with the internship/placement coordinator.

2. Implications of the Change for Services to the Rest of the Student Body

The Hospitality Management B.A.S. degree will have a positive impact on the student body at South by providing greater opportunity for college transfer. Bachelor’s degree students on the college campus will serve as role models for other students not in the program. South’s ESL, adult basic education, certificate and associate’s degree students will experience a complete path toward a four-year education illustrated right on campus, and will see students similar to themselves participating and succeeding. This is particularly important for students who are traditionally under-represented at the four year schools. 
The B.A.S. degree will benefit South’s students in many other ways. It will serve the region’s highly diverse population, building on South’s demonstrated success in offering outstanding education and economic opportunity to students of color, English as a Second Language/English Language Learner (ESL/ELL) students and students who are first in their families to attend college. The B.A.S. Degree option will also increase opportunities for students and incumbent hospitality industry workers in South’s service area to attain management-level responsibilities and earn higher lifelong wages through baccalaureate-level training and education. The program will also remove roadblocks preventing students holding technical associate of arts degrees (such as the A.A.S.-T degree in Culinary Arts or Business Information Technology) from using those credits to complete a bachelor’s degree. All of these benefits are particularly important for the place bound student who may not be in a position to attend the next nearest program of its kind at Washington State University in Pullman.
G. Physical Facilities

The facilities, equipment, and resources at South Seattle Community College’s 87-acre main campus in West Seattle provide an outstanding environment for offering a B.A.S. degree program in Hospitality Management. A variety of photographs of the campus and a map of the facilities are online at: http://www.southseattle.edu/campus/campmap.htm. 

The bulk of the classes will be offered in South’s new University Center. Currently under construction, this state-of-the-art 16,000 square-foot facility is expected to open in the fall of 2006. The building will include five media-equipped classrooms, academic and administrative offices, and student lounges. 

Several classes may require computer labs with workstations. These classes will be held as needed in Olympic Hall, South’s flagship building. Newly completed in 2004, this 47,000 square-foot facility incorporates a 150-seat, auditorium-style lecture hall and a number of high-tech classrooms and labs for science, business, and information technology. 

For practical courses in food service management, the B.A.S. degree program at South Seattle Community College will take advantage of South’s extensive food and wine-related facilities. The Culinary Arts Center, renovated and expanded in 2003 as a result of the South Seattle Community College Foundation’s successful $2.5 million Culinary Arts Capital Campaign, incorporates three separate kitchens and three retail food service establishments, including two restaurants and one cafeteria. 

A Pastry and Baking Arts Building was completed in Fall, 2005. This $2.6 million facility occupies almost 8,000 square feet and includes three pastry laboratories, a modern AV-equipped classroom, faculty offices, and extensive areas for food preparation and storage. The Northwest Wine Academy, a program that offers degrees and certificates in wine marketing, winemaking, and food and wine pairing, occupies a recently renovated space that include classrooms, a tasting room, temperature-controlled storage, and a complete working winery.

The Seattle Chinese Garden is currently under construction at the north end of the campus. Projected to attract visits from over 70,000 tourists a year, the Garden will incorporate a variety of banquet halls, pavilions, and other structures for weddings, banquets, meetings and small conventions. The Seattle Chinese Garden will provide another on-campus site for students to receive practical education. 

South’s remodeled and expanded 22,000 square-foot Library is described in Section H. 
H. Library and Information Resources

1. Adequacy and Availability of Library and Information Resources

South’s remodeled 22,000 square-foot Library opened in January 2000 shortly before the accreditation visit in that year. The visiting team commended the college for the planning and implementation of the new facility. The library contributes to the college’s mission by providing resources and services that support teaching and learning for all programs regardless of their size, mode of delivery, or originating site.
The library collections, reference and information services, the Information Commons, and the Teaching and Learning Center are all housed together on the first floor of the college’s two-story Library and Learning Center, a building constructed to specifications that will support future expansion. The facility houses South’s existing collection of books, serials, media, and electronic resources. Students at South also have direct access to the library collections and resources at the two sister campuses in the Seattle District: Seattle Central Community College and North Seattle Community College. In addition, the library is home to 96 computers with Internet access for student use in its information commons area. 

The proposed budget for the Hospitality Management B.A.S. degree includes an expenditure of $120,000 to expand the collection over a five-year period beginning in July, 2006 (see Table 7). This sum will support expanding the library’s print and electronic collections to meet the specific needs of Hospitality Management students. This expansion is expected to be across the board. Throughout 2006-2007, library faculty members will be working with the program faculty members to identify appropriate resources for the first year of the program. These resources will then be acquired, cataloged, shelved, and otherwise made ready for use by the program’s opening date in fall 2007.

The three-year operating budget also includes over $50,000 to fund an addition to the library faculty of .25 FTE. This addition will increase reference and instructional staffing during the hours when the Hospitality Management students are on campus. In 2006-2007, this position will be dedicated to collection development as described above. Other library staff expenses are borne by the Indirect Expenses line item of the proposed budget.
In addition to greatly expanding our own collection of print and online resources, the college will take a further step to creating an outstanding array of library resources by applying to join the Orbis Cascade Alliance. Orbis is a partnership of 33 colleges and universities in Oregon and Washington that maintain a jointly shared union catalog of print and online databases comprising over 8.1 million titles and 26 million individual items. Students and faculty at participating colleges have access to books and materials at any member college; participants also have access to the system’s shared research databases. Students and faculty members may walk into any participating library and check out materials; alternatively a courier service promises 24-hour delivery to the participant’s home library. Nearby Orbis members include the University of Washington, Seattle University, Seattle Pacific University and Washington State University. The college’s application is under preparation, and we anticipate that we will receive membership status prior to admission of the first class of B.A.S. students. 
To maximize our collection and to support a high quality interlibrary loan program, the college is also a participating member of the Online Computer Library Center (OCLC), a worldwide cooperative of over 54,000 libraries in 109 countries. The college holds a member subscription to OCLC’s WorldCat database and makes this powerful tool available to all students and faculty members. WorldCat is a worldwide union catalog created and maintained collectively by more than 9,000 member institutions. With millions of online records built from the bibliographic and ownership information of contributing libraries, it is the largest and most comprehensive database of its kind. Library staff members assist subscribers with requests for loan of books and materials identified through WorldCat, and in almost all cases we are able to obtain the requested materials. 
South is currently negotiating reciprocal library access agreements for baccalaureate and other advanced students on campus. The intent is to offer full access to the Seattle Community Colleges library system to students enrolled in bachelor’s and master’s degree programs offered by partner universities at our University Center (thus far including Heritage University, Eastern Washington University and University of Phoenix). In exchange, we are proposing that students in all B.A., B.A.S. and M.A. programs (including our Hospitality Management B.A.S. program) have joint access to the library systems of the other participants. We are also proposing a joint library access agreement with Washington State University as part of the collaborative teaching plans for our B.A.S. degree. 
I. Faculty

1. Analysis and Availability of the Faculty and Staff Needed

Faculty
South analyzed the faculty and staff needs for the program, the education and professional experience qualification of instructors relative to teaching assignments, and anticipated sources of qualified faculty and staff members. The number and characteristics of faculty and administrative staff needed to implement the program are provided below in Tables 10 and 11. Since the program will be implemented over a two-year time course, the staffing needs are presented for each year and reflect anticipated changes in teaching and coordination duties over the two years.

The number of instructors needed is based on the projected number of student FTES and the number of courses offered per term during the school year. The program will be delivered by two new full-time instructors supplemented by new part-time instructors and current full-time instructors assigned to the baccalaureate program as part of their teaching responsibilities. 

Table 10. Program Personnel 

B.A.S. in Hospitality Management 

Faculty: 2007-2008 Academic Year
	Name
	Degree
	Rank
	Status
	% Effort in Program

	TBA (Recruitment under way, likely new hire from industry)
	Ph.D. , M.B.A., M.A. or M.S., and industry experience
	Instructor/Faculty Coordinator 
	Full-time
	100%

	Existing Instructor(s)
	M.S., M.A., M.B.A. or Ph.D.
	Instructor for upper level General Education classes (likely to be recruited from existing faculty pool)
	Part-time
	50%

	Tom Phillips
	Ph.D.
	Current tenured faculty in Business Information Technology; will instruct some upper-division courses
	Part-time
	10%

	TBA
	M.L.S.
	Faculty Librarian
	Full-time
	25%


Table 11. Program Personnel

B.A.S. in Hospitality Management 

Faculty: 2008-2009 Academic Year  and Beyond

	Name
	Degree
	Rank
	Status
	% Effort in Program



	TBA 
	Ph.D. or M.A./S. and industry experience
	Instructor/Faculty Coordinator 
	Full-time
	100%

	TBA (Recruitment will occur during year 1)
	Ph.D. or M.A./S. and industry experience
	Instructor/Industry Relations Coordinator
	Full-time
	100%

	Existing Instructor(s)
	M.A. or Ph.D.
	Instructor for upper level General Education classes (likely to be recruited from existing faculty pool)
	Part-time
	50%

	Tom Phillips
	Ph.D.
	Current instructor in Business Information Technology; will instruct some upper-division courses
	Part-time
	10%

	TBA
	M.L.S.
	Faculty Librarian
	Full-time
	25%


Staff
In addition to faculty, the B.A.S. degree program in hospitality will require the following staff members, as shown in Table 12. 

Table 12. B.A.S. in Hospitality Management 

Administration and Staff

	Name
	Title
	Responsibilities
	% Effort on Program

	Malcolm Grothe
	Executive Dean
	Facilitate recruitment and selection of faculty, scheduling, program review, marketing, acquisition of external funding, accreditation.
	25%


	TBA Student Services


	Internship and Placement Coordinator
	Coordinate all student services for program students including internships and job placements
	50%

	TBA Support Staff
	Secretary Senior, Hospitality Management
	Clerical Support
	50%


South Seattle Community College has the key academic leadership necessary to deliver the Hospitality Management Program and will employ additional administrative staff and faculty members that are appropriately qualified to develop and deliver a high quality curriculum at the baccalaureate level. Dr. Cheryl Roberts, our Vice President for Instruction, and Mr. Malcolm Grothe, our Executive Dean of Technical Programs, are leading the program. An important role for the Vice President for Instruction will be to ensure the academic quality and integrity of the degree and to make sure that the necessary college-wide coordination in support of the degree takes place. 

One new administrator (the half-time Internship and Placement Coordinator) and two new full-time instructors will be recruited through ads in professional associations and journals and through outreach to industry and professional associations. Additionally, these positions will be advertised on the following three websites under the category of faculty-hospitality management at http://www.higheredjobs.com; http://www.chronicles.com; and http://www.chrie.org.
Anticipated Sources, Education and Experience

In order to establish the educational and experience requirements for the faculty, the college conducted a comprehensive review, drawing on the following sources:

· Discussions and interviews with industry advisory committee members;

· Review of over 50 relevant job postings and job descriptions from other colleges and universities;

· Interviews with faculty and administrators for the program at Washington State University.

Two new full-time instructors and instructors for the business core courses will be new hires, recruited through advertisements and industry outreach. 

In addition to the full-time faculty, two part-time staff members will be added to provide support of the program. The classified support person will provide clerical support to the faculty and the Executive Dean. Responsibilities will include fielding student inquires, classroom scheduling, support with curriculum development, support for B.A.S. technical advisory committee, support for student admissions, support for student registration, support for recruitment activities, and other associated clerical support. The Internship and Placement Coordinator will support the faculty and provide and help monitor industry internships for current students and job placement for program graduates. This person will be tasked with forging lasting industry partnerships to meet the needs of our students and provide the local industry with qualified employees and interns.    

2. Educational and Professional Experience Qualifications of the Faculty Members Relative to Their Individual Teaching Assignments and Anticipated Sources or Plans to Secure Qualified Faculty and Staff

The full-time Instructor/Faculty Coordinator hired prior to the first year will have an advanced degree in the field or a related field. A minimum of two years experience in the hospitality field in a management position will be required. Experience teaching in higher education, preferably at a four-year university, and advising students at the bachelor’s degree level or above will be required. Ability to manage and multi-task in a fast paced learning centered environment is necessary. College service in the form of event participation and committee work will be required.

The full-time Instructor/Industry Relations Coordinator hired prior to the second year will also need to have an advanced degree in the field or a related field. A minimum of two years experience in the hospitality field in a management position will be required. Experience teaching in higher education, preferably at a four-year university, and advising students at the bachelor’s degree level or above will be required. Ability to manage and multi-task in a fast paced learning centered environment is necessary. College service in the form of event participation and committee work will be required.

Each part-time Instructor selected for the core program will have an advanced degree in hospitality or a closely related field with a terminal degree preferred. At least two years of recent related work experience as a manager or administrator will be required. Certifications that reflect the achievement of professional knowledge, skills, and ability will strengthen an applicant’s position. Each Instructor will be required to complete a teaching orientation course to be offered by South prior to instructional assignment.  Each Instructor who is not already certified to teach in the state of Washington will be required to enter the Professional Development and Certification system with a provisional three-year professional certificate and progress toward the five-year certificate

The program will also draw on the expertise of South’s existing faculty and administrators who have earned doctorates and university teaching experience at the baccalaureate level and above. Selected educators will participate on advisory committees, curriculum development committees, and faculty recruitment committees. These South Seattle Community College faculty members and administrators will also participate in team-taught classes, lecturing in their fields of expertise. They will play critical roles in establishing a standard of excellence and in maintaining academic rigor appropriate to upper-level college education. Additional information is provided online at www.seattlecolleges.edu/hospitality. 
Appendices
The supplementary materials listed below are appended to the prospectus. Copies of these items as well as a wide variety of other supporting documents can be found at www.seattlecolleges.edu/hospitality.
Appendix 1. October 13, 2005 meeting minutes for the Seattle Community Colleges Board of Trustees.

Appendix 2. Higher Education Coordinating Board Resolution 06-18.

Appendix 3. July 31, 2006 letter of approval from the Higher Education Coordinating Board 

Appendix 4. Bylaws of the Curriculum and Instruction Committee.

Appendix 5. Approval of the program by the Curriculum and Instruction Committee and Vice President for Instruction.

Appendix 6. Outside evaluations.

Appendix 7. Implementation Committee membership.

Appendix 8. IPEDS report.

Appendix 9. SSCC Strategic Plan.
� The report is available online at: � HYPERLINK "http://www.sbctc.ctc.edu/data/rsrchrpts/Resh05-1.doc" ��http://www.sbctc.ctc.edu/data/rsrchrpts/Resh05-1.doc� 


� Although Washington State University will be a partner in the project and will co-teach several courses, South Seattle Community College will be the degree-granting institution for the proposed degree. 


� The National Center for Public Policy and Higher Education, Policy Alert: Income of U.S. Workforce Projected to Decline if Education Doesn’t Improve, retrieved online at: � HYPERLINK "http://www.highereducation.org/reports/pa_decline/index.shtml" ��http://www.highereducation.org/reports/pa_decline/index.shtml� 


� Gursoy, D. and Swanger, N. (2005), “An Industry-Driven Model of Hospitality Curriculum for Programs Housed in Accredited Colleges of Business, Part II,” Journal of Hospitality & Tourism Education, 17(2): 46.


� Ibid.


� See http://www.portjobs.org/


� The North American Industry Classification System (NAICS) has replaced the U.S. Standard Industrial Classification (SIC) system. The hospitality industry includes NAICS 71, 721, and 722. Additional information on NAICS available online at � HYPERLINK "http://www.census.gov/epcd/www/naics.html" ��http://www.census.gov/epcd/www/naics.html� 


� The Career Guide to Industries  (2006-07) edition is online at: � HYPERLINK "http://www.bls.gov/oco/cg/cg1009.htm" ��http://www.bls.gov/oco/cg/cg1009.htm� 


� Personal communications, February 16 and 22, 2006.


� Cost of salary and benefits for the Dean of the program will be included in indirect costs.
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