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Narrative 
Completely address each one of the following items for new program requests.  Provide any pertinent 
supporting documents in the form of appendices, (i.e., minutes of meetings, industry support letters, CA-
1a form).   
 
Program Description  
 

• Provide a complete catalog description (including program objectives) for the proposed program. 
 
The Hospitality Dietary Management (HDM) technical certificate program, which contains 
technical courses, is a one-year program, two semesters in length. Graduates of this program will 
be able to prepare and accommodate dietary needs in restaurants, nursing homes or any facility 
that caters to dietary restrictions or concerns. Students will not only practice dietary 
accommodations in a learning environment, they will work under the assistance and direction of a 
certified Dietary Manager in their practicum/internship. This program is designed to not only 
understand nutrition and dietary accommodations, but will combine sanitation, culinary and 
hospitality management principles. A program advisory committee, composed of representatives 
of the foodservice industry, annually updates employer expectations and career requirements. 
Technical certificate courses, that are part of the Hospitality/Culinary Arts (HCA) program, are 
transferable to the HCA AAS degree program. 
 

• List and describe the admission and graduation requirements for the proposed program. 
 

Admissions Requirements: 
• Completing the Application for Admission 
• Sending Official High School, GED and/or College Transcripts to FHTC 
• Being a High School Senior, High School Graduate or Having a GED Certificate 
• Obtaining minimum Accuplacer Scores (Sentence -47; Reading – 43; Elementary Algebra – 

46), ACT Scores (English – 11; Reading – 13; Math – 15), ASSET Scores (Writing – 35; 
Reading – 35; Math – 35) or COMPASS Scores (Writing – 25; Reading – 61; Pre-Algebra – 
35, Algebra -29 or College Algebra -18) 

 
Graduation Requirements: 
• Successfully completing all courses with a “D” or above and having a cumulative grade point 

average of 2.0, or a “C” average or better.  
• Successfully completing the ServSafe Food Protection Manager certification. 

 
Demand for the Program  
 

• Using the Kansas Department of Labor’s Long Term Occupational Outlook, 
(https://klic.dol.ks.gov) identify employment trends and projections: occupational growth, 
occupational replacement rates, estimated annual median wages, and typical education level 
needed for entry. 
 
Based on data from the Kansas Long-Term Occupation Projections Table (2014 – 2024), the 
following table identifies the employment trends and projections for Dietetic Technicians (29-
2051), First-Line Supervisors of Food Preparation and Serving Workers (35-1012), and Dietitians 
and Nutritionists (29-1031).  While the projections show mixed results for job demand in Kansas, 
what they don’t show is that an FHTC student could take already take all of the courses in this 

https://klic.dol.ks.gov/
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newly proposed program to prepare them for these occupational fields at FHTC—only without 
receiving a Technical Certificate award and program name that are so needed for resume building 
and job searching.  It also gives FHTC students, who start down a Hospitality/Culinary Arts or 
Practical Nursing career path, additional credentials or another related career path they can pursue 
if their initial educational plan doesn’t fit their new occupational interests or goals.   
 

 Dietetic 
Technician 

1st Line Supervisors of Food 
Prep and Serving Workers 

Dietitians and 
Nutritionists 

Employment in 2014 99 9,141 495 
Projected Employment 
in 2024 

104 10,644 541 

 Occupational Growth 5 1,503 46 
Occupational 
Replacement 

10 2,579 59 

Estimated Annual 
Median Wages 

$31,690 (or 
$15.24/hour) 

$26,520 (or $12.75/hour) $54,670 (or 
$26.28/hour) 

Most Common 
Education Level Needed 

Associate’s 
Degree 

HS Diploma or GED 
Equivalent 

Bachelor’s Degree 

 
• Show demand from the local community. Provide letters of support from at least three potential 

employers, which state the specific type of support they will provide to the proposed program. 
 
FHTC has letters of support (See Appendix I – Pages 14 - 16) from the Dining Services 
Coordinator Chef at Emporia Place Senior Living in Emporia (which provides tours, guest 
speakers and potential future Program Advisory Committee (PAC) members for the program), 
the Director of Food Service & Executive Chef of Emporia Presbyterian Manor and Morrison 
Community Living in Emporia (which will provide internships for HDM students), and the 
Director of Nutrition Services for Newman Regional Health in Emporia (which will provide 
tours, guest speakers and potential future Program Advisory Committee (PAC) members for the 
program).  The Hospitality/Culinary Arts (HCA) PAC members also support the additional of 
this closely-related technical certificate program, as evidenced by their vote of approval in the 
minutes of the November 1, 2017 HCA PAC Meeting – (See Program Approval at the 
Institutional Level section – Page 8 -9)   
 

• Describe/explain any business/industry partnerships specific to the proposed program.   
If a formal partnership agreement exists, agreement explaining the relationship between partners and to document 
support to be provided for the proposed program must be submitted to the Board office independently of the CA1 
materials for review purposes.  The agreement will not be published or posted during the comment period.    

 
This does not apply to the new HDM program. 
 

Duplication of Existing Programs 
 

• Identify similar programs in the state based on CIP code, title, and/or content.  For each similar 
program provide the most recent K-TIP data: name of institution, program title, number of 
declared majors, number of program graduates, number of graduates exiting the system and 
employed, and annual median wage for graduates existing the system and employed.  
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There are two dietary management programs at 2-year public institutions in the state that are in 
the same CIP code as FHTC’s proposed HDM program.  The programs are at Barton Community 
College in Great Bend and Johnson County Community College in Kansas City.  The requested 
program statistics are listed below in the table from AY 16. 
 

CIP Code: 51.3104 (Programs’ Information from AY 2016 K-TIP Report) 
Name of Institution Barton Community 

College 
Johnson County 
Community College 

Program Title Dietitian Assistant Dietitian Technician 
Level of Award Certificate A Technical Certificate B 
Total Program Credit Hours 16 30 
Enrollments 41 28 
Concentrators 20 12 
Graduates 18 11 
Pursuing Additional Education 11 12 
Graduates Exiting the System 17 7 
Graduates Exiting & Employed 15 6 
Average Wage $31,546 $25,240 
Median Wage $33,121 $22,259 

 
• Was collaboration with similar programs pursued: 

o Please explain the collaboration attempt or rationale for why collaboration was not a 
viable option. 
 

Several factors were a part of the decision to not collaborate with other similar programs.  The 
most significant factor was FHTC’s current teaching of each of the courses that will be in the 
HDM program of study.  Through the internal collaboration of four programs (Emergency 
Service Technology, General Education, Hospitality/Culinary Arts and Practical Nursing), all of 
the HDM students will be able to enroll in the same section of the classes that other program 
students are taking.  No additional instructional costs were incurred to put the current courses 
into a program of study that will benefit those going into the dietary management field.   
The second factor was that there are only two other dietary manager certificate/technical 
certificate programs in the state.  One is located at Johnson County Community College (which 
is approximately 100 miles away from FHTC) and the other at Barton Community College 
(which is approximately 145 miles from FHTC).  The distance doesn’t make it practical for 
FHTC to collaborate with these other institutions on the delivery of the program.  Thirdly, the 
HDM technical certificate was the initiative of the program advisory committee and the local 
dietary managers to get the HDM program started in Emporia.  They wanted a local program 
where they could send existing employees and from where they could find future employers for 
their worksites. 
 

Program Information 
 

• List by prefix, number, title, and description all courses (including prerequisites) to be required or 
elective in the proposed program. 
 
The HDM program’s courses and descriptions are is listed in Appendix II on pages 18 – 20.  The 
course listing is split out between required courses for each semester and those that are elective.  
There are no pre-requisite courses for the program.  The table with the course information is also 
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used to display the information for the degree plan, mainly showing which semester each course 
is delivered for the program students.   
 

• If the proposed program includes multiple curricula (e.g., pathways, tracks, concentrations, 
emphases, options, specializations, etc.), identify courses unique to each alternative. 
 
The HDM program will not have multiple pathways or tracks for completion. 
 

• Provide a Program of Study/Degree Plan for the proposed program including a semester-by-
semester outline that delineates required and elective courses and notes each program exit point.   
 
The HDM program’s degree plan is listed in Appendix II on page 18, having one program exit 
point at the completion of the 31 credit hours.  Both fall and spring semester schedules have one 
elective choice for students.  In the fall, the elective choice is between HCA 216 Culinary 
Nutrition and HHS 119 Nutrition.  For the spring, there are four choices for the completion of the 
one elective course:  HHS 241 Health Care Practice Management, HHS 242 Current Trends in 
Healthcare, HHS 243 Healthcare Management Research and NSG 205 KSPN Gerontology 
Nursing. 
 

• List any pertinent program accreditation available: 
o Provide a rationale for seeking or not seek said accreditation 
o If seeking accreditation, also describe the plan to achieve it 

 
The Dietary Management field does not have a national accrediting body or program 
accreditation for post-secondary HDM or similarly related programs.     

 
Faculty 
 

• Describe faculty qualifications and/or certifications required to teach in the proposed program. 
 

Faculty qualifications will be the same as current program faculty requirements for Emergency 
Services Technology (EST), General Education, Hospitality/Culinary Arts, or Practical Nursing.   
All CTE program faculty have at least an Associate’s degree and have two or more years of 
recent employment/experience in the field or in teaching.  EST faculty, who are teaching the 
First Aid/CPR course, will have at least an Associate of Applied Science degree, American Heart 
Association Heart Saver First Aid/CPR certification and Instructor-Coordinator certification.  
The Practical Nursing faculty must have at minimum a Bachelor’s of Science in Nursing degree 
and hold a Registered Nurse’s license.  The General Education (English) faculty must hold a 
Master’s degree in the field of English or a Master’s degree in an unrelated field, with 18 
graduate credit hours in English. 
 
While the Hospitality/Culinary Arts faculty meet the minimum CTE program faculty 
qualifications, one of the instructors will work toward obtaining the Association of Nutrition & 
Foodservice Professionals “Certified Dietary Manager” certificate.  In this way, they will be able 
to help prepare students for the same certification examination, which is a coveted certification 
in the occupational field. 
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Cost and Funding for Proposed Program  
 

• Provide a detailed budget narrative that describes all costs associated with the proposed program 
(physical facilities, equipment, faculty, instructional materials, accreditation, etc.).   

 
The HDM program will only need funding from existing sources of revenue, like the local 
operating budget (post-secondary aid), student tuition/fees and the Perkins Program Improvement 
Grant allocation (once the program has been completely approved and declared Perkins eligible).  
Because the program will use existing faculty, facilities, courses/curriculum, equipment, 
classroom/lab furnishings, there are no additional costs that will be incurred from the start-up or 
for the sustainability of program than what is already being expended.  In completing the CA-1a 
form, it was assumed that the equivalent of one full-time faculty member’s salary and benefits 
would be expended in the delivery of the 31 credit hours each year.  The annual instructional 
salary/benefits of $61,303 (based on one of the Hospitality/Culinary Arts instructor’s actual salary 
for FY ‘19), plus $13,050 of instructional supplies/materials (based on the FY ’19 course fees for 
all courses in the HDM program), staff travel of $500 (based on typical program travel budgets) 
and indirect costs of $46,683 (based on FHTC’s existing indirect costs per credit hour of $150.59) 
totaled $121,536 in expenses.  Again, these expenses are already included in the FY ’19 budget 
for the four programs that supply the courses in the HDM program and are costs that would be 
incurred, whether or not FHTC has the HDM program.  In looking at a financial analysis of the 
program (as if it were stand alone with dedicated faculty and supplies), it would take 10 full-time 
equivalent students in the HDM program to cover all of its costs.  The succeeding years of the 
program mirror the same cost structure of the first year, and are shown on the second page of the 
CA-1a form that is in Appendix III on page 23. 
 

• Provide detail on CA-1a form.  
 
The CA-1a KBOR Fiscal Summary for Proposed Academic Programs is a part of this New 
Program Request Form.  (See Appendix III – Pages 22 - 23) 
 

• Describe any grants or outside funding sources that will be used for the initial start up of the new 
program and to sustain the proposed program. 

 
The HDM program will not need any funding from outside or grant sources in order for the 
program to start up.  This is the result of all courses in the HDM program being offered already 
in the Emergency Services Technology, General Education, Hospitality/Culinary Arts, or 
Practical Nursing programs.  HDM students will enroll in existing sections of the courses for 
their new program of study, so no additional expenditures will be needed to operate the program.  
Only local operating funds will be used in the delivery of the HDM program. 

 
Program Review and Assessment 
 

• Describe the institution’s program review cycle.  
 
The goal of Flint Hills Technical College’s program review process is to identify the elements of 
instruction and student preparation that are consistently effective and to identify those areas that 
over time indicate a need for attention or improvement.  It is important to note that when best 
practices based on statistical evidence indicated by valid data are identified and shared 
institution-wide, all students and stakeholders benefit.  FHTC recently adopted a Program 
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Review process that consists of four phases.  Phase One focuses on targeted data collection for 
the program that occurs continually every year.  In Phase Two, which occurs in the third year of 
targeted data collection, programs will focus on evaluation, planning, action steps to be taken, 
and report creation.  During Phase Three, the offical program review report is submitted for 
review by committee and administration.  Finally in Phase Four, feedback on the program review 
report is received and action plans are implemented for program improvement.    
 
The data collection, evaluation, and final report focus on seven core areas to get an overall 
picture of the health and viability of the program.  Those areas are as follows: 
I. Mission and Uniqueness 
II. Faculty and Staff 
III. Curriculum and Student Learning 
IV. Facilities, Support and Resources 
V. Needs Assurance and Diversity 
VI. External Review and Feedback 
VII. Vision and Planning 
 

Program Approval at the Institution Level 
 

• Provide copies of the minutes at which the new program was approved from the following 
groups: 

o Program Advisory Committee 
(including a list of the business and industry members) 

o Curriculum Committee 
o Governing Board 

(including a list of all Board members and indicate those in attendance at the approval meeting) 
 
Copies of the minutes for the Hospitality/Culinary Arts Program Advisory Committee, the 
Curriculum Subcommittee, and the FHTC Board of Trustees that indicate approval of this new 
program request are immediately following. 
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HCA - PAC Committee Meeting 
November 1st, 2017 

** Denotes - NEEDS RECORDED VOTE 
 

Attendees: 
Rick Martin, Restaurant Owner, Limestone Restaurant, Lawrence KS, Culinary Instructor 
LaDena Laha, Culinary Instructor, Eisenhower High School, Emporia KS  
Chris Walker -Marking Associate, SYSCO 
Kim Redeker, Restaurant Owner, Sweet Granada, Emporia KS 
Brian Romano, Flint Hills Technical College 
Faye Kidwell, Flint Hills Technical College 
Evelyn O’Connor- Flint Hills Technical College 

 
Chef Brian Romano calls the meeting to order, and welcomes all attendees.  
Each attendee introduced themselves to the group.  

 
# 6   ** Review and validation of “Program outcomes” (on Outcomes matrix) 
       Are there other “Outcomes” that are necessary that we are not listing or need to emphasize? 

  No additional outcomes needed. 
1st   Kim Redeker, 2nd LaDena Laha, Motion passed. 

 
# 7   ** Review and validation of “PRE/POST Assessment” 

• Needs to be tabled until spring agenda 
 

# 8   ** Recommendations for “PIG & Capital Outlay Money” 
         Is there any equipment that you use or the industry uses that should be added to the kitchen? 

• New vacuum packaging machine 
• Commercial smoker 

1st LaDena Laha, 2nd Rick Martin, Motion Passed. 
 

# 9   ** Review and Validation of “Course competencies” from Syllabi  
  1st Kim Redeker, 2nd LaDena Laha, Motion Passed. 
 
# 10     ** Major Program issues – “Program Curriculum changes”, Program name change –  

• Hospitality Dietary Manager certificate  
o Medium wage – $30,420 
o Possible track to develop 3+1 with University of Kansas, K-State  
o (Nutritional Sciences or Dietetics/Dietician)  
o Detail for CIP Code 51.3104 

Title: Dietitian Assistant. 
 

Definition: A program that prepares individuals to assist registered dietitians in planning, preparing and serving meals 
to individuals with specific dietary needs. Includes instruction in equipment use, food preparation, diet regulations, 
food handling, safety and sanitary standards and administrative techniques and procedures.  

All committee members voted to approve the new program proposal and agreed that the CIP 
code was appropriate for the creation of a new certificate program.  
1st LaDena Laha, 2nd Rick Martin, Motion Passed 

 
# 11     **”Admission requirements” for the program 

1st   Kim Redeker, 2nd Chris Walker, Motion Passed.  
 

# 12     Identification of Adjunct Faculty 
Evelyne O’Conner 
 

# 13         Identification or review of “Program Accreditation” or outside verification of Programs Quality – Which 
certifications are important or valid for the program? – Are they really needed?  
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 1st LaDena Laha, 2nd Chris Walker, Motion Passed 
• NRAEF – Manage First Curriculum: Earns the students an additional certification – MFP 

o Hospitality & restaurant management  
o Controlling food service costs  
o Hospitality Human Resources & supervision 
o ServSafe 
o Nutrition 

 
# 14    No items to be discussed 

 
# 15   General Operating Budget Recommendations: 
 
# 16   Identify opportunities for tours and/or guest speakers: 

• Sweet Granada, Candy demo 
• Tour of Sysco Factory/ Food Show 
• Rick Martin, Guest Speaker 
• David Connor, Food art demo 

 
# 17   Identify any opportunities for internship/clinical/On-the job Training experiences 

• Limestone Restaurant, Lawrence KS, Internship 
• Sweet Granada, Summer Internship 
• Cloverleaf B & B, Internship 

 
# 18   Employment – Placement opportunities for graduates 

• Limestone Restaurant, Lawrence KS, Internship 
• Sweet Granada, Summer Internship 
• Broadmoor Hotel, CO 

 
# 19   Identify and potential scholarships/donations for the program 
 
# 20  Other ways you can help as a committee or Partnerships within the community?  
 
# 21 2017 Accomplishments: 

Articulation agreements: 
• 2 + 2 with Kansas State University (Hospitality Management, B.A., Dietary Management, B.A.)  
• 2 + 2 with New England Culinary Institute (B.A. Hospitality & Restaurant Management) 
• Chopped Competition 
• Food truck used in second season 

 
Future plans/Goals: 

• ACF Accreditation. This would be a professional accreditation above the College’s accrediting board – 
We will plan to apply to before the renovation is complete. The site visit will happen after the 
renovation is complete.  

o We would like to pursue this – Is there any objections to the pursuit of this additional 
accreditation.  

• ACF Student competitions:  
o Knowledge bowl teams 
o Hot/Cold food competitions 

 

• Kitchen Renovation 

# 22 Closing Thoughts/Remarks/Adjournment 
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FFlliinntt  HHiillllss  TTeecchhnniiccaall  CCoolllleeggee  
CCUURRRRIICCUULLUUMM  SSUUBBCCOOMMMMIITTTTEEEE  TTOO  IINNSSTTRRUUCCTTIIOONNAALL  SSEERRVVIICCEESS  CCOOMMMMIITTTTEEEE  
 
Meeting Minutes 
 
 
Meeting Title Program Curriculum Changes Start Time 11:30 a.m. 
Results Desired  Stop Time 12:15 p.m. 
Date January 22, 2018 Place E-Mail 
 
  
PERSONS ATTENDING 
 

1 Karen Christy – Chair  2 Faye Kidwell 
3 Harlan Anderson 4 LeAnn Garcia 
5 Brenda Carmichael 6 Denise Gilligan 
7 Jennifer Enns 8 Kim McNeese 
9 Steve Loewen – VP of Instructional Services 10  

  
ITEMS TO BE DISCUSSED 
  

 Curriculum Changes: X 

1 

HCA PROGRAM CHANGES – Addition of Hospitality Dietary Management Technical 
Certificate 

• Adding one technical certificate as an addition to the current HCA program: 
o Certificate First Semester          17 CR HRS 
o Certificate Second Semester      14-15 CR HRS 

 
The intent of the Certificate is to create another culinary interest for students who may not 
necessarily desire a career strictly in culinary arts or in hospitality management.  Students 
will be specialized in a specific concentration of dietary nutrition. 
Also, several courses in HHS/NSG will be combined with the existing HCA curriculum. 
The average starting pay will increase to $8,000 - $10,000 per year for graduates. 
Graduates of this program will be able to prepare and accommodate dietary needs in 
restaurants, nursing homes or any facility that caters to dietary restrictions or concerns. 
Students will not only practice dietary accommodations in a learning environment they will 
work under the assistance and direction of a certified Dietary Manager in their practicum/ 
internship. This program is designed to not only understand nutrition and dietary 
accommodations, but will combine sanitation, culinary and hospitality management 
principles. 

  

   

 MINUTES  

 LeAnn Garcia moved to approve the HDM Certificate, Brenda Carmichael seconded the 
motion and it was approved unanimously.  
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Flint Hills Technical College 
Hospitality Dietary Management (HDM) – Technical Certificate 

Course Information Table & Degree Plan 
 

Course # Course Title Hours  Semester 
 Fall Semester   
 Required Courses   
HCA 104  Culinary Techniques & Theory 3 FA 18 
HCA 110 Restaurant Management & Leadership 3 FA 18 
HCA 128 Food Sanitation 1 FA 18 
HCA 234 Special Diets, Allergens & Food Accommodations 2 FA 18 
HHS 101 Growth and Development  3 FA 18 
HHS 267 F/A Heart Saver CPR 2 FA 18 
 Elective Courses (must pick one)   
HCA 216 Culinary Nutrition 3 FA 18 
HHS 119 Nutrition  3 FA 18 
 Total First Semester Credits 17  
    
 Spring Semester   
 Required Courses   
EG  103 English Composition I 3 SP 19 
HCA 135 Hospitality Accounting, Purchasing and Cost Controls  3 SP 19 
HCA 202 Hospitality Supervision & Marketing 3 SP 19 
HCA 222 Technical Internship 3 SP 19 
 Electives (must pick one)   
HHS 241 Health  Care Practice Management 3 SP 19 
HHS 242 Current Trends in Healthcare 3 SP 19 
HHS 243 Healthcare Management Research 2 SP 19 
NSG 205 KSPN Gerontology Nursing  2 SP 19 
 Total Second Semester Credits 14-15  

 
   Total Program Credits                            31-32 
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Hospitality Dietary Management (HDM) – Technical Certificate 
Course Descriptions 

HCA 104 Culinary Techniques & Theory 
Students will demonstrate knowledge within culinary arts and the role of the professional chef.  Students 
will apply safe and sanitary procedures in food preparation and production.  Students will learn proper knife 
skills and cuts and the use of various culinary tools and commercial food production equipment. In addition 
students will develop a foundation in culinary techniques, principles and the ability to develop the senses to 
properly season and flavor food. Students will also demonstrate the ability to identify classes of products 
and proper cooking methods for dairy, eggs, meats and poultry. 
HCA 110 Restaurant Management & Leadership 
Students will combine the elements of hospitality management and leadership theory. Students will gain an 
understanding of the basic functions of restaurant management as well as a time to discover and evaluate 
personal leadership philosophy. In addition, certification may be earned from the National Restaurant 
Association (NRA) in collaboration with the Manage First Professional (MFP) credential. This course is one 
of five (NRAEF) courses that help students earn the MFP certification. 
HCA 128 Food Sanitation 
Students will demonstrate knowledge of food safety procedure in employee hygiene, food handling, 
receiving, and storage. They will describe sanitary facilities and pest management. They will illustrate 
knowledge of government food safety regulations and standards. In addition, upon successful completion of 
the course students will earn a ServSafe® certificate from the National Restaurant Association (NRA) in 
collaboration with the Manage First Professional® (MFP®) credential. This course is one of five (NRAEF) 
courses that help students earn their MFP® certification. 
HCA 234 Special Diets, Allergens & Food Accommodations 
Students will understand how to accommodate any customer regardless of allergies, religion, dietary 
requirements or the latest diet and how to make proper substitutions while balancing flavor and nutritive 
values.   Students will gain an understanding of potential food allergies, food substitutions, protective 
measures, special diets and will explore various diets and their requirements. In addition, students will 
receive hands on instruction while practicing the art of food substitutions, menu design, and allergy free & 
gluten free baking. This course will also include the latest information regarding allergies and will prepare 
the student to accommodate virtually any dietary request. 
HHS 101 Growth and Development  
Students will gain an understanding of normal physical, psychological, and social developmental changes 
that occur during a person’s lifespan from birth to death.  The student will learn specific information 
identifying factors which influence human development and changes within family structure.  The student 
will also learn strategies to assist individuals and/or families dealing with crisis such as hospitalization. 
HHS 267 First Aid Heart Saver/CPR 
Students will demonstrate the basics of first aid from breathing and cardiac emergencies to the care of 
sudden illnesses or injuries. 
HCA 216 Culinary Nutrition 
Students will identify a healthy diet as it applies to gender, age, activity level, and the status an individual’s 
health.  Students will illustrate the ability to select healthy ingredients for food preparation.  They will 
evaluate various cooking techniques and assess how they affect the flavor and quality of finished dishes.  
They will analyze recipes and develop healthy menu options.  In addition, students will earn a certificate 
from the National Restaurant Association (NRA) in collaboration with the Manage First Professional (MFP) 
credential.  This course is one of the five (NRAEF) courses that help students earn their MFP certification.   
HHS 119 Nutrition  
Students will identify, describe and discuss the various nutrients essential to promoting growth and 
maintenance of the human body. Students will learn about the relationship of nutrients as related to food 
and the ability of the body to utilize it. Students will learn about nutrition at various life stages including 
pregnancy, infancy, adulthood and late adulthood. 



Revised/Approved January 2018 
  

   

 

EG  103 English Composition I 
Students will gain experience in research and writing that allows them to improve their knowledge, skills, 
and understanding of the writing process. Emphasis will be placed on prewriting, planning, drafting, and 
revision techniques essential to effective writing and communication. Students should recognize the 
importance of the grammatical and rhetorical structure of language, and utilize the process of creating clear 
and accurate documents through the writing of at least four graded essays and a number of in-class writing 
exercises. 
HCA 135 Hospitality Accounting, Purchasing and Cost Controls  
Students will learn the importance of controlling all costs associated with the operation of a foodservice 
establishment.  Students will also learn how to forecast, budget, manage sales, and how to properly 
receive, store and prepare food in accordance to an operation’s financial goals.  In addition, students will 
prepare for and complete the certificate from the National Restaurant Association (NRA) in collaboration 
with the Manage First Professional (MFP) credential.  This course is one of the five NRA Educational 
Foundation (NRAEF) courses that help students earn their MFP certification.   
HCA 202 Hospitality Supervision & Marketing 
Students will be introduced to principles of successful restaurant management.  This includes the planning 
stages of marketing, menu design, pricing, and evaluation.  It also emphasizes information managers need 
to know concerning employee recruitment and selection, and legal aspects of restaurant management.  In 
addition, upon successful completion of the course students will earn a certificate from the National 
Restaurant Association (NRA) in collaboration with the Manage First Professional® (MFP®) credential. This 
course is one of five (NRAEF) courses that help students earn their MFP® certification. 
HCA 222 Technical Internship 
Students will gain practical experience in the food service industry, in both hands-on production, and 
management functions. Students successfully completing the internship should be well prepared to take on 
entry-level positions in the field. The ideal scenario is for the internship to provide supervision in a hands-on 
learning environment. Students may focus on one of four main disciplines: Culinary Arts, Baking/Pastries, 
Front of the House Service or Management.  
HHS 241 Health  Care Practice Management 
Students will describe the overall perspective of health service organizations and the associated 
managerial role.  Students will be able to utilize practical building blocks for managerial growth.  Students 
will discuss the involvement of future roles for healthcare providers and outside forces that impact 
management of a healthcare component. 
HHS 242 Current Trends in Healthcare 
Students will discuss specific pieces of legislation, regulatory initiative, public concern issues, funding and 
actual provision of healthcare by various entities.  Students will research and discuss current issues in 
healthcare and the impact of those issues on society.  Students will complete projects that expand on 
specific areas of individual interest. 
HHS 243 Healthcare Management Research 
Students will discuss management issues, funding and actual provision of healthcare by various entities.  
Students will research and discuss specific roles of management in healthcare.  Students will complete a 
major project or research paper that expands on a specific area of individual interest in administration and 
management. 
NSG 205 KSPN Gerontology Nursing  
Students will explore issues related to the aging adult using the nursing process as the organizing 
framework.  Students will discuss the impact of ageism, alterations in physiological and psychosocial 
functioning, and the role of the practical nurse in caring for older adult clients. 
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KBOR Fiscal Summary for Proposed Academic Programs 
 CA-1a Form (2018) 

 
Institution:  Flint Hills Technical College 
Proposed Program: Hospitality Dietary Management  
 
 

IMPLEMENTATION COSTS 
 
 

Part I.  Anticipated Enrollment Implementation Year  FY’2019 
Please state how many students/credit hours are expected during the initial year of the program?  
 Full-Time Part-Time 
A. Headcount: 10 0 
Part II.  Initial Budget Implementation Year   

A. Faculty Existing:  New: Funding Source: 
Full-time # 1 $ 61,303 $ Local Operating Budget 
Part-time/Adjunct # $ $  

 Amount Funding Source: 
B. Equipment required for program $        0  
C. Tools and/or supplies required for the program $         0  
D. Instructional Supplies and Materials $ 13,050 Student Fees 
E. Facility requirements, including facility 

modifications and/or classroom renovations $         0  

F. Technology and/or Software $         0  

G. Other (Please identify; add lines as required)Indirect Expenses $ 46,683 Local Operating Budget 

H. Staff Travel $      500 Local Operating Budget 

Total For Implementation Year $121,536  
Total Revenue for Implementation Year (10 Students) $125,366  

Total Program Income $    3,830  
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PROGRAM SUSTAINABILITY COSTS (Second and Third Years) 
 
Please indicate any additional support and/or funding for the proposed program: 
 
None needed.  All the courses within the new Hospitality Dietary Management technical certificate program are 
currently being offered as parts of other programs—Emergency Services Technology, Hospitality/Culinary Arts, 
Practical Nursing and General Education.  These programs are all supported through FHTC’s current local 
operating budget and will continue to be so funded after the Hospitality Dietary Management program is initiated. 

Part I.  Program Enrollment Second and Third Years 

Please state how many students/credit hours are expected during the first two years of the program? 
 Full-Time Part-Time 
A. Headcount: 20 -- 
Part II.  Ongoing Program Costs First Two Years 

A. Faculty Existing:  New: Funding Source: 
Full-time # 1 $ 132,414 $ Local Operating Budget 
Part-time # $ $  

 Amount Funding Source 
B. Equipment required for program $          0   
C. Tools and/or supplies required for the program $          0  
D. Instructional Supplies and Materials $ 26,100 Student Fees 
E. Facility requirements, including facility 

modifications and/or classroom renovations $          0  

F. Technology and/or Software $          0  
G. Other (Please identify; add lines as required)Indirect 

Expenses $ 93,336 Local Operating Budget 

H. Staff Travel $   1,000 Local Operating Budget 
Total For Program Sustainability $252,850  

Total Revenue for Implementation Year (20 Students) $256,932  
Total Program Income $    4,082  
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