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	SME (Subject Matter Experts) Information

	
	Design SME (CVTC)
	Content SME (FVTC)

	SME Name
	Kelly Childs
	Chef Jeff Igel

	SME Email Address
	Kchilds1@cvtc.edu
	chefjeff@fvtc.edu

	SME Phone Number
	715-858-1878
	920-735-5643

	Credentials related to program area
Designations, Certifications Degrees (Include the name of the granting institution), Bachelor’s Degree, other post-secondary degrees, (include majors & minors) publications or other achievements
	Instructor at Chippewa Valley Technical College for six years. Designed 4 new courses, updated and modified 4 courses with delivery in traditional, online and hybrid formats. 
	Chef Jeff is the Program Director of the Culinary Arts & Hospitality Department at Fox Valley Technical College in Appleton, Wisconsin.  In addition to teaching classes, he focuses on outreach for the Culinary Arts, Accelerated Culinary Arts, Hospitality Management, Foodservice Production, Advanced Baking and Kitchen Steward programs.  

	Related Experience & Qualifications
What is your demonstrated experience in developing and/or implementing similar deliverables?
Examples to include, but are not limited to: number of years of teaching experience noting the two most recent years, years of industry experience, experience in developing curriculum, experience in reviewing curriculum
	Served as a Curriculum Coach at Chippewa Valley Technical College from 2014-2016 to assist other faculty in developing all aspects of courses including developing competencies, learning objectives, assessment criteria and learning activities. 
	Chef Jeff has taught classes and developed curriculum for many classes which currently include Food, Beverage & Labor Cost Controls; Introduction to Hospitality; Meat Identification; and Grilling, Smoking & BBQ.   He serves as the team lead for the development of HACCP plans and Standard Operating Procedures for optimal sanitation standards and practices.

	Affiliations:
Current position and organization
	Faculty, Chippewa Valley Technical College
	Program Director – Culinary Outreach, Fox Valley Technical College

	Course Information

	Authoring College
	Southwest Wisconsin Technical College

	Course Title
	Manufacturing Practices for the Food Industry
	Course Number 10-513-183
	Credits 2

	Course Description
	This course focuses on the Good Manufacturing Practices (GMP's) as they are defined in Part 110 of Title 21 of the Code of Federal Regulation for the food industry. You will explore each GMP requirement in depth and analyze ways food manufacturers can establish process and product control to meet the intent of each GMP. You will also discuss the consequences of failing to meet and maintain compliance with the GMP's. This course does not replace the mandatory annual GMP training required for workers already employed in a regulated production facility.
 



	Rating Scale

	Value
	Description

	Met
	Fully or adequately meets expectations

	Not Met
	Partially met or failed to meet expectations

	N/A
	Not Applicable 

		Scoring Standard	

	The course must receive a rating of "Met" or "N/A" on each criterion in order to successfully meet the requirements of the grant.  










	Directions for SME:  Please type your initials in the column and row that applies.  

	A. Course Design and Course Schedule
	Met
	Not Met
	N/A

	1


	Course Design includes basic elements of the course (Course Information, Type of Instruction, Pre/Corequisites, Textbook(s), Learner Supplies, Course Competencies, Grading Information, Learning Plans, and Performance Assessments Tasks [if applicable].
	KC
	
	

	2

	The Course Schedule includes the suggested timeline and sequence for delivery of course content.
	KC
	
	

	3

	The course organization and design is clear, coherent, and structured in an appropriate way.
	CJ
	
	

	4

	Concepts and skills build logically and purposefully throughout the course, with transitions to support development and understanding from skill to skill.
	CJ
	
	

	Comments:



	B. Course Competencies
	Met
	Not Met
	N/A

	1
	Course competencies (3-6 per credit) are stated clearly and written from student’s perspective.
	KC
	
	

	2
	Course competencies are appropriately designed for the level of the course.
	CJ
	
	

	3
	Performance Standards (Assessment Strategies and Criteria) are observable and measureable and form the basis for assessment activities.
	KC
	
	

	4
	Learning Objectives (2-10 per competency) are observable and measureable and support the basis for learning activities.
	KC
	
	

	Comments:




	C. 
Learning Plans

	*Specify Learning Plan Reviewed:
	
	Met
	Not Met
	N/A

	1
	The Learning Plan includes an Overview/Purpose/Goals, Target Competencies, Learning Activities, Assessment Activities, and Learning Materials.
	CJ
	
	

	2
	The Learning Activities promote the achievement of the stated Course Competencies.
	CJ
	
	

	3
	The Learning Activities provide opportunities for interaction that support active learning.
	KC
	
	

	4
	The Learning Materials are current, and contribute to the achievement of the stated Course Competencies.
	CJ
	
	

	5
	Assessment Activities specify for learners what they must complete in order to demonstrate achievement of the Target Course Competencies.
	CJ
	
	

	6
	The Learning Plan has met the criteria listed on the Accessibility Scoring Guide of the TAACCCT IV Grant Act for Healthcare Curriculum Project Requirements. (ADA Compliant, Web Content Accessibility)
	
	
	

	Comments:   Many of the learning materials were purchased from a third-party with approval from the DOL. Learning plans & materials will not be posted as Open Access.  





	D. Industry-Based Application
	Met
	Not Met
	N/A

	D1
	Course materials, activities, and learning outcomes reflect direct application to the target occupation/industry.
	CJ
	
	

	Comments:




	E. TAACCCT IV Grant Requirements
	Met
	Not Met
	N/A

	E1
	The course meets the criteria listed on the Accessibility Scoring Guide of the TAACCCT IV Grant ACT for Healthcare Curriculum Project Requirements. (Universal Design, ADA Compliant, and Web Content Accessibility)
	KC
	
	

	E2
	The course meets the criteria listed on the Intellectual Property Rights Scoring Guide of the TAACCCT IV Grant ACT for Healthcare Curriculum Project Requirements (Creative Commons).
	KC
	
	

	E3
	The course meets the criteria listed on the Technical Standards for Digital Assets Scoring Guide of the TAACCCT IV Grant ACT for Healthcare Curriculum Project Requirements (Digital File Formats, Packaging Formats, and Meta Data).
	KC
	
	

	Comments:
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