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AGENDA/MINUTES



		Team Name

		Learning, Instruction and Curriculum Committee (LICC)



		Date

		Wednesday, June 8, 2016



		Time

		3:30 pm – 4:30 pm



		Location

		A-113/Go To Meeting







		Facilitator

		Dr. Robin Garrett

		Recorder

		Rayna Engel



		Team members

		Present  X

Absent   O



		

		Team 1

		

		Team 2

		

		Team 3

		

		Additional

		

		Nonvoting



		 

		Stephannie Goerl

		 

		Mike Cox

		 

		Deanna Heier

		 

		Lori Crowther

		 

		Ashley Anderson



		 

		Mark Bogner 

		 

		Cheryl Lippert

		 

		Brian Howe

		 

		ReGina Casper

		 

		Lee Miller



		 

		Kim Brennan

		 

		Karen Kratzer

		 

		Terri Mebane

		

		

		 

		Ange Sullivan



		 

		Randy Allen

		 

		Brenda Glendenning

		 

		 

		

		

		 

		Elaine Simmons



		 

		 

		

		

		

		

		

		

		 

		Rick Abel



		Guests	



		 

		 Kathy Boeger

		 

		Lindsay Holmes

		 

		Sara Hoff

		

		Jane Howard

		

		Mike Kryschtal



		 

		 

		 

		 

		

		 

		

		 

		

		 



		Action Items

		Reporter

		New/

Revised

		Effective Semester



		Roll Call



		Rayna Engel

		N/A

		N/A



		BUSI 1602 Introduction to Leadership 

Outcomes/Competencies

Team 1

		Kathy Boeger

		Revised

		Fall 2016



		LEAD 1000 Introduction to Leadership Concepts

Outcomes/Competencies

Team 2

		Stephannie Goerl

		Revised

		Fall 2016



		Executive Summary CAM 

Team 3

		Lindsay Holmes

		Review

		Fall 2016



		NAID XXXX Nutrition Assistant

Team 1

		Sara Hoff

		New

		Fall 2016



		COMM 1210 Oral Interpretation

Course Description, Outcomes/Competencies

Team 2

		Jane Howard

		Revised

		Fall 2016



		CRIM 1603 Professional Responsibility in Criminal Justice

Outcomes/Competencies

Team 3

		Jane Howard

		Revised

		Fall 2016



		Change in Associate of Science Degree to an Associate of Arts Degree

		Jane Howard

		Discussion

		Fall 2016



		CRIM 1612 Criminal Investigation

Outcomes/Competencies

Team 1

		Jane Howard

		Revised

		Fall 2016



		CORR 1012 Ethical Decision Making

Resurrecting this Course

Team 2

		Jane Howard

		Revived

		Fall 2016 



		CRIM 1604 Critical Issues in Law Enforcement



		Jane Howard

		Inactivate

		Fall 2016



		CRIM 1614 Criminal Law

Outcomes/Competencies

Team 3

		Jane Howard

		Revised

		Fall 2016



		POLS 1804 International Relations

Outcomes/Competencies

[bookmark: _GoBack]Team 1

		Mike Kryschtal

Ange Sullivan

		Revived

		Fall 2016



		DIET 1633 Field Experience in Sanitation and Management of Food Systems

Course Description, Outcomes/Competencies

Team 2

		Emily Cowles

		Revised 

		Fall 2016



		DIET 1634 Field Experience in Nutrition Therapy

Outcomes/Competencies

Team 3

		Emily Cowles

		Revised

		Fall 2016



		DIET 1631 Nutrition Therapy

Outcomes/Competencies

Team 1

		Emily Cowles

		Revised

		Fall 2016



		DIET 1630 Sanitation and Management of Food Systems

Course Description, Outcomes/Competencies

Team 2

		Emily Cowles

		Revised 

		Fall 2016



		

		

		

		



		Syllabi Submitted for Formatting Changes

		Reporter

		New/

Revised

		Effective Semester



		PHIL 1612, 1604, 1605, 1602

		Dr. Abel

		Format Only

		Fall 2016



		SOCI 1102, 1100, 1110, 1114, 1129, 1104, 1106

		Dr. Abel

		Format Only

		Fall 2016



		AGRI 1106, 1110, 1115, 1123, 1128, 1139, 1216, 1218

		Mary Foley

		Format Only

		Fall 2016



		MLTR 1050

		Terri Mebane

		Format Only

		Fall 2016











Absent:         Regina Casper (Conference in Colorado)                            have no concerns. Voted in advance to approve should majority agree.

	







ENDS:

ESSENTIAL SKILLS                             “BARTON EXPERIENCE”

        WORK PREPAREDNESS                    REGIONAL WORKFORCE NEEDS                        

        ACADEMIC ADVANCEMENT             SERVICE REGIONS 

PERSONAL ENRICHMENT                 STRATEGIC PLANNING

CONTINGENCY PLANNING

[image: ]

Barton Core Priorities/Strategic Plan Goals 



Drive Student Success 

1. Increase student retention and completion 

2. Enhance the Quality of Teaching and Learning 



Cultivate Community Engagement 

3. Enhance Internal Communication 

4. Enhance External Communication 



Emphasize Institutional Effectiveness 

5. Initiate periodic review of the Mission Statement and Vision Statement. 

6. Through professional development, identify and create a training for understanding and use of process improvement methodologies. 



Optimize Employee Experience 

7. Develop more consistent & robust employee orientation. 

8. Enhance professional development system.
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REVISED COURSE SYLLABUS CHECKLIST

		Course Title

		CRIM 1603 – Professional Responsibility in Criminal Justice

		Syllabus Presenter

		Jane Howard/Melissa Stevens





Please attach the revised syllabus.  Consult the Strategic Plan calendar for syllabus submission due dates and subsequent attendance at LICC.


CLASSIFICATION OF COURSE

		Academic

		Career & Technical

		Community Education

		Other



		 FORMCHECKBOX 
 General Education


 FORMCHECKBOX 
 Program requirement


 FORMCHECKBOX 
 Elective

		 FORMCHECKBOX 
 Military Programs

x FORMCHECKBOX 
 Program requirement


 FORMCHECKBOX 
 Elective

		 FORMCHECKBOX 
 Customized training


 FORMCHECKBOX 
 Seminar / workshop


 FORMCHECKBOX 
 Continuing education


 FORMCHECKBOX 
 Lifelong learning

		 FORMCHECKBOX 
 Public Offering



		

		

		

		 FORMCHECKBOX 
 Business and Industry



		

		

		

		 FORMCHECKBOX 
 Program Alignment



		

		

		

		 FORMCHECKBOX 






SYLLABUS STATUS/REASON FOR SUBMISSION (Please check all that apply and complete rationale for any checked items.)

 FORMCHECKBOX 
 New Course Title

		Current Course Title

		

		Requested Course Title

		





		Reason for Title Change:  





 FORMCHECKBOX 
 Change in Credit Hours

		Current Credit Hours

		

		Requested Credit Hours

		





		Reason for Change in Credit Hours:  





 FORMCHECKBOX 
 Change in Course Description

		Reason for Change in Course Description:  





 FORMCHECKBOX 
 Revived Course (Courses that have not been offered in the last 5 years and have required a major revision.)

		Reason for Resurrecting Old Course:  





 FORMCHECKBOX 
 Major Syllabus Revision

		Reason for Syllabus Revision:  This syllabus was updated to the new format with changes to outcomes & competencies.






BARTON COMMUNITY COLLEGE

COURSE SYLLABUS





I. General Course Information

Course Number:		CRIM 1603

Course Title:		Professional Responsibility in Criminal Justice

Credit Hours:		3

Prerequisite:		None

Division and Discipline:	Workforce Training & Community Education/Criminal Justice

Course Description:	Explores the major components involved in the study of ethics, particularly as it applies to the field of criminal justice. Focus is placed on the code of conduct and ethics of the criminal justice profession and the standards held to in their professional role. The aim of the course is to produce professionals who are not only critical thinkers, but who have the skills necessary to pursue sound ethics in their day-to-day decisions and activities.





II. INSTRUCTOR INFORMATION



III. COLLEGE POLICIES

Students and faculty of Barton Community College constitute a special community engaged in the process of education. The College assumes that its students and faculty will demonstrate a code of personal honor that is based upon courtesy, integrity, common sense, and respect for others both within and outside the classroom. 



Plagiarism on any academic endeavors at Barton Community College will not be tolerated. The student is responsible for learning the rules of, and avoiding instances of, intentional or unintentional plagiarism. Information about academic integrity is located in the Student Handbook. 



The College reserves the right to suspend a student for conduct that is determined to be detrimental to the College educational endeavors as outlined in the College Catalog, Student Handbook, and College Policy & Procedure Manual. (Most up-to-date documents are available on the College webpage.) 



Any student seeking an accommodation under the provisions of the Americans with Disability Act (ADA) is to notify Student Support Services via email at disabilityservices@bartonccc.edu.





IV. Course As Viewed in the Total Curriculum

This course will provide the student with an introduction to organizational theory, organizational behavior and supervisory concepts. Students will demonstrate a code of conduct which is based on courtesy, integrity and common sense and the respect for others within a diverse society.



Students planning to transfer credit for a baccalaureate degree will be granted transfer credit only as determined by the four-year institution.  The transferability of all college courses will vary among institutions, and perhaps even among departments, colleges, or programs within an institution.  Institutional requirements may also change without prior notification.  Students are responsible to obtain relevant information from intended transfer institutions to insure that the courses the student enrolls in are the most appropriate set of courses for the transfer program.



V. ASSESSMENT OF STUDENT LEARNING



Barton Community College is committed to the assessment of student learning and to quality education.  Assessment activities provide a means to develop an understanding of how students learn, what they know, and what they can do with their knowledge.  Results from these various activities guide Barton, as a learning college, in finding ways to improve student learning.



[bookmark: _GoBack]Core Outcomes, Competencies and Supplemental Competencies



A. Communicate clearly and effectively both verbally and through written documentation with diverse populations.

1. Demonstrate the resolution of ethical dilemmas.

2. Describe how ethics function with other social control systems.

3. Explain ethical awareness and develop tools for ethical analysis.



B. Demonstrate ethics, integrity, teamwork and professionalism.

1. Apply the criminal justice code of ethics.

2. Compare and contrast ethical theories.

3. Apply ethical decision making process in practical situations.

4. Examine the effects of workplace subculture on ethical behavior.

5. Describe the process of ethical development.

6. Examine ethics and ethical concerns in criminal justice.

7. Explain the relationships between practitioner’s behavior and their ethical knowledge and decision making.

8. Identify the basic functions of ethics and institutional policies.

9. Summarize the role of maintaining integrity within the institutional organization.

10. Examine the impact of personal behavior on your profession.

11. Describe the ethical decision-making process as it relates to the use of discretion.



C. Discuss the role of ethical decision making in Law Enforcement, Courts and Corrections.

1. Explain the Law Enforcement Code of Ethics.

2. Summarize the role of integrity within the scope of criminal justice agencies.

3. Examine the impact of personal behavior and how it reflects on the professionalism of the criminal justice organization.





VI. Instructor’S Expectations of Students in Class



VII. Textbook and Other Required Materials



VIII. REFERENCES



IX. Methods of INSTRUCTION AND Evaluation



X. Attendance Requirements



XI. COURSE oUTLINE
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REVISED COURSE SYLLABUS CHECKLIST

		Course Title

		CRIM 1614 – Criminal Law

		Syllabus Presenter

		Jane Howard/Melissa Stevens





Please attach the revised syllabus.  Consult the Strategic Plan calendar for syllabus submission due dates and subsequent attendance at LICC.


CLASSIFICATION OF COURSE

		Academic

		Career & Technical

		Community Education

		Other



		 FORMCHECKBOX 
 General Education


 FORMCHECKBOX 
 Program requirement


 FORMCHECKBOX 
 Elective

		 FORMCHECKBOX 
 Military Programs

x FORMCHECKBOX 
 Program requirement


 FORMCHECKBOX 
 Elective

		 FORMCHECKBOX 
 Customized training


 FORMCHECKBOX 
 Seminar / workshop


 FORMCHECKBOX 
 Continuing education


 FORMCHECKBOX 
 Lifelong learning

		 FORMCHECKBOX 
 Public Offering



		

		

		

		 FORMCHECKBOX 
 Business and Industry



		

		

		

		 FORMCHECKBOX 
 Program Alignment



		

		

		

		 FORMCHECKBOX 






SYLLABUS STATUS/REASON FOR SUBMISSION (Please check all that apply and complete rationale for any checked items.)

 FORMCHECKBOX 
 New Course Title

		Current Course Title

		

		Requested Course Title

		





		Reason for Title Change:  





 FORMCHECKBOX 
 Change in Credit Hours

		Current Credit Hours

		

		Requested Credit Hours

		





		Reason for Change in Credit Hours:  





 FORMCHECKBOX 
 Change in Course Description

		Reason for Change in Course Description:  





 FORMCHECKBOX 
 Revived Course (Courses that have not been offered in the last 5 years and have required a major revision.)

		Reason for Resurrecting Old Course:  





 FORMCHECKBOX 
 Major Syllabus Revision

		Reason for Syllabus Revision:   Updated syllabus – small changed in wording – Section IV – aligned outcomes and competencies






BARTON COMMUNITY COLLEGE

COURSE SYLLABUS





I. GENERAL COURSE INFORMATION



Course Number: 		CRIM 1614 
Course Title: 		Criminal Law
Credit Hours: 		3
Prerequisite: 		None
Division and Discipline: Workforce Training and Community Education/Criminal Justice
Course Description: 	Examines the history, scope and nature of law. It focuses on the parties to a crime; classification of offenses; criminal acts and intent, the capacity to commit crime; and criminal defenses. It will cover the elements of misdemeanor and felony crimes.

 



II. INSTRUCTOR INFORMATION





III. CLASSROOM POLICY



Students and faculty of Barton Community College constitute a special community engaged in the process of education. The College assumes that its students and faculty will demonstrate a code of personal honor that is based upon courtesy, integrity, common sense, and respect for others both within and outside the classroom. 



Plagiarism on any academic endeavors at Barton Community College will not be tolerated. The student is responsible for learning the rules of, and avoiding instances of, intentional or unintentional plagiarism. Information about academic integrity is located in the Student Handbook. 



The College reserves the right to suspend a student for conduct that is determined to be detrimental to the College educational endeavors as outlined in the College Catalog, Student Handbook, and College Policy & Procedure Manual. (Most up-to-date documents are available on the College webpage.) 



Any student seeking an accommodation under the provisions of the Americans with Disability Act (ADA) is to notify Student Support Services via email at disabilityservices@bartonccc.edu.





IV. COURSE AS VIEWED IN THE TOTAL CURRICULUM



This course provides a comprehensive overview of criminal law in the United States with a special emphasis on Kansas criminal law. The nature, history and scope of criminal law will be examined including a detailed examination of elements of felonies and misdemeanors.

Students planning to transfer credit for a baccalaureate degree will be granted transfer credit only as determined by the four-year institution.  The transferability of all college courses will vary among institutions, and perhaps even among departments, colleges, or programs within an institution.  Institutional requirements may also change without prior notification.  Students are responsible to obtain relevant information from intended transfer institutions to insure that the courses the student enrolls in are the most appropriate set of courses for the transfer program.



[bookmark: _GoBack]

V. ASSESSMENT OF STUDENT LEARNING



Barton Community College is committed to the assessment of student learning and to quality education.  Assessment activities provide a means to develop an understanding of how students learn, what they know, and what they can do with their knowledge.  Results from these various activities guide Barton, as a learning college, in finding ways to improve student learning.



Core Outcomes, Competencies & Supplemental Competencies:



A. Apply substantive and procedural law to practical situations

1. Outline the basic tenets from which criminal law is derived

2. Use legal terminology

3. Interpret the principles of inchoate crimes: attempt, conspiracy, and solicitation

4. Compare crimes against public order, morals, and the state

5. Compare crimes against persons

6. Examine the limitations of constitutional law

7. Compare crimes against property

B. Demonstrate ethics, integrity, teamwork and professionalism.

1. Summarize the nature and limitations of defense to criminal liability

2. Illustrate the general principles of criminal liability

3. Explain vicarious liability and parties to crime





VI. INSTRUCTOR'S EXPECTATIONS OF STUDENTS IN CLASS



VII. TEXTBOOKS AND OTHER REQUIRED MATERIALS



VIII. REFERENCES



IX. METHODS OF INSTRUCTION AND EVALUATION



X. ATTENDANCE REQUIREMENTS



XI. COURSE OUTLINE




BARTON COMMUNITY COLLEGE
COURSE SYLLABUS 







1. GENERAL COURSE INFORMATION



Course Number: DIET 1634
Course Title: Field Experience in Nutrition 
Credit Hours: 3 credit hour
Prerequisite: Be concurrently enrolled in Nutrition Therapy (DIET 1631)
Division and Discipline:  WTCE/Dietary Manager
Course Description: This course offers field experience in the study and application of nutrition therapy through modified diets, nutrition screening, and nutrition assessments. This course is to be completed in the student's participating facility and part of which is completed under the supervision of a Registered Dietitian preceptor. 



1. INSTRUCTOR INFORMATION





1. CLASSROOM POLICY 



Students and faculty of Barton Community College constitute a special community engaged in the process of education. The College assumes that its students and faculty will demonstrate a code of personal honor that is based upon courtesy, integrity, common sense, and respect for others both within and outside the classroom. 



Plagiarism on any academic endeavors at Barton Community College will not be tolerated. The student is responsible for learning the rules of, and avoiding instances of, intentional or unintentional plagiarism. Information about academic integrity is located in the Student Handbook. 



The College reserves the right to suspend a student for conduct that is determined to be detrimental to the College educational endeavors as outlined in the College Catalog, Student Handbook, and College Policy & Procedure Manual. (Most up-to-date documents are available on the College webpage.) Any student seeking an accommodation under the provisions of the Americans with Disability Act (ADA) is to notify Student Support Services via email at disabilityservices@bartonccc.edu





1. COURSE AS VIEWED IN TOTAL CURRICULUM 



[bookmark: _GoBack]This course is a required course for the Dietary Manager Program. The course prepares the student to take the National Certification Exam administered by the Association of Nutrition and Foodservice Professionals. This course fulfills 57 field experience hours of the 180 total hours included in the Dietary Manager’s Program. 



1. ASSESSMENT OF STUDENT LEARNING



Barton Community College is committed to the assessment of student learning and to quality education.  Assessment activities provide a means to develop an understanding of how students learn, what they know, and what they can do with their knowledge.  Results from these various activities guide Barton, as a learning college, in finding ways to improve student learning. 



Course Outcomes, Competencies, and Supplemental Competencies



A. Translate Nutrition Science into Food Intake

 1. Discus the importance of good nutrition

 2. Discuss dietary recommendations for carbohydrates (simple sugars, complex carbohydrates, and fiber)

 3. Discuss dietary recommendations for fats (total fat, saturated fat, and cholesterol)

 4. Discuss the importance of adequate protein

 5. Distinguish between vitamins and mineral

 6. Identify the role of water as a nutrient

 7. Define phytochemicals and functional foods

 8. Select the best food sources of specific vitamins and minerals

 9. Differentiate between different food guides

 10. Analyze intake with ChooseMyPlate.gov



B. Use the Building Blocks of Nutrition

 1. Discuss the six groups of nutrients

 2. Define Calorie

 3. List the energy content of nutrients

 4. Differentiate between simple and complex carbohydrates

 5. Explain nutrient density of foods

 6. Calculate energy content of a simple food



C. Describe the Process of Digestion, Absorption, and the Utilization of Nutrients

 1. Follow the path of digestion

 2. Relate digestion to nutrition

 3. Describe the organs involved in digestion

 4. Differentiate between digestion of protein, fat, and types of carbohydrate

 5. Discuss absorption and its relationship to other body system

 6 Explain the concepts of absorption and availability of nutrients



D. Manage Food Allergies, Complimentary Medicine, and Alternative Therapies in Nutrition

 1. Describe common food allergies and discuss dietary implications

 2. Define alternative and complimentary therapies

 	 3. Identify risks and benefits of alternative therapies and allergies

 4. Classify use of alternative therapies in long-term and acute care

 5. List questions to ask in evaluating dietary supplements and other complementary and alternative therapies and treatment with allergies

 6. Differentiate between an allergy and a food intolerance

 7. Identify the role of basic nutrition concepts in assessment and implementation of complementary and alternative therapies and treatment with allergies

 8. Explain the role of the Certified Dietary Manager for assisting clients in alternative therapies or allergies



E. Review Body Systems and Medical Nutrition Therapy (MNT) Interventions

 1. Review symptoms of nutritional deficiency and excess

 2. Identify basic medical nutrition terminology as related to gastro-intestinal track, the hepatic system, renal systems, and other conditions of the body (Alzheimer’s disease and developmental disabilities)

 3. Define the basic concepts of MNT, as related to gastro-intestinal track, the hepatic system, renal systems, and other conditions of the body (Alzheimer’s disease and developmental disabilities)

 4. Relate basic concepts to nutritional deficiency and excess

 5. Relate basic concepts of MNT to gastro-intestinal track, the hepatic system, renal systems, and other conditions of the body (Alzheimer’s disease and developmental disabilities)

 6. Compare basic concepts to current diet manual or other accepted resource

 7. Explain utilization of medical nutritional therapy in long-term care and acute care settings



F.  Review Disease Processes and Medical Nutrition Therapy (MNT) Interventions

 1. Identify basic medical terminology, as related to obesity, weight management, cardiovascular disease, diabetes, cancer, and HIV/AIDS

 2. Define basic concepts of MNT to diseases related to obesity, weight management, cardiovascular disease, diabetes, cancer, and HIV/AIDS

 3. Relate basic concepts to nutrition deficiency and excess

 d. Relate basic concepts of MNT to diseases related to obesity, weight management, cardiovascular disease, diabetes, cancer, and HIV/AIDS

 4. Explain the utilization of MNT in long-term and acute care settings



G. Document Nutrition Information in the Medical Records

 1. Chart in medical records

 2. Enter data using a computer

 3. Use nutritional information



H. Interview for Nutrition Related Information

 1. Ask appropriate questions of clients (e.g. allergies, preferences)

 2. Gather client information from relevant sources (e.g., medical record, referrals)

 3. Recognize nonverbal responses and communication cues

 4. Record information gathered

 5. Use ethical and confidentiality principles and practices

 6. Identify food customs and nutrition preferences based on race, culture, or religion



I. Obtain Routine Nutrition Screening Data

 1. Use established guidelines to distinguish between routine and at-risk clients

 2. Gather client data from relevant sources (e.g. medical record referrals)

 3. Complete client forms (e.g., MDS)

 4. Comply with federal regulations related to evaluating client status and care

 5. Calculate nutrient intake

 6. Document relevant nutrition related information (e.g. laboratory values, BMI)



J. Identify Nutrition Problems and Client Rights

 1. Verify information to ensure accuracy

 2. Review documentation for nutrition care follow up

 3. Honor client rights



K. Modify Diet Plans

 1. Develop menus

 2. Implement nutrition plan into meals/foods to be served

 3. Respect client needs and food habits

 4. Use nutrition analysis data to modify menus for nutrients, textures, feeding needs, allergies, and personal conditions/preferences



L. Implement Physician’s Dietary Orders

 1. Recognize medical and nutrition terminology

 2. Provide needed diets

 3. Include client input on diet prescribed by physician

 4. Recognize appropriateness of diet order for diagnosis

 5. Explain importance of adhering to physician diet orders



M. Apply Standard Nutrition Care Procedures

 1. Review client’s nutrition needs, based on guidelines provided

 2. Assess nutrition content of foods

 3. Identify sources to consult to assist in implementing nutrition care plans



N. Review Effectiveness of Nutrition Care

 1. Identify effectiveness of the nutrition care plan

 2. Evaluate care plans for individual needs



O. Manage Special Nourishments and Supplemental Feedings

 1. Identify clients who need nourishments or supplemental feeding

 2. Identify appropriate supplemental products

 3. Monitor the delivery of nourishments and supplements

 4. Audit the acceptance of nourishments or supplements



P. Assist Clients with Food Selection

 1. Review dietary requirements of client

 2. Determine client’s knowledge and needs

 3. Suggest acceptable food substitutes based on client preferences

 4. Verify substitutes in terms of availability and facility practices



Q. Use Nutrition Education Materials

 1. Develop a plan for nutrition education

 2. Select educational materials and resources

 3. Use resource materials and equipment in teaching



R. Adapt Teaching to Clients’ Educational Needs

 1. Evaluate client readiness and ability to learn



1. INSTRUCTOR EXPECTATION OF STUDENTS IN CLASS





1. TEXT AND SUPPLEMENTARY MATERIALS USED IN THE COURSE 





1. REFERENCES





1. METHODS OF INSTRUCTION AND EVALUATION 





1. ATTENDANCE REQUIREMENTS 





1. COURSE OUTLINE 
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REVISED COURSE SYLLABUS CHECKLIST

		Course Title

		Diet 1634: Field Experience in Nutrition Therapy

		Syllabus Presenter

		Emily Cowles





Please attach the revised syllabus.  Consult the Strategic Plan calendar for syllabus submission due dates and subsequent attendance at LICC.


CLASSIFICATION OF COURSE

		Academic

		Career & Technical

		Community Education

		Other



		 FORMCHECKBOX 
 General Education


 FORMCHECKBOX 
 Program requirement


 FORMCHECKBOX 
 Elective

		 FORMCHECKBOX 
 Military Programs

 FORMCHECKBOX 
 Program requirement


 FORMCHECKBOX 
 Elective

		 FORMCHECKBOX 
 Customized training


 FORMCHECKBOX 
 Seminar / workshop


 FORMCHECKBOX 
 Continuing education


 FORMCHECKBOX 
 Lifelong learning

		 FORMCHECKBOX 
 Public Offering



		

		

		

		 FORMCHECKBOX 
 Business and Industry



		

		

		

		 FORMCHECKBOX 
 Program Alignment



		

		

		

		 FORMCHECKBOX 






SYLLABUS STATUS/REASON FOR SUBMISSION (Please check all that apply and complete rationale for any checked items.)

 FORMCHECKBOX 
 New Course Title

		Current Course Title

		

		Requested Course Title

		





		Reason for Title Change:  





 FORMCHECKBOX 
 Change in Credit Hours

		Current Credit Hours

		

		Requested Credit Hours

		





		Reason for Change in Credit Hours:  





 FORMCHECKBOX 
 Change in Course Description

		Reason for Change in Course Description:  








 FORMCHECKBOX 
 Revived Course (Courses that have not been offered in the last 5 years and have required a major revision.)

		Reason for Resurrecting Old Course:  







 FORMCHECKBOX 
 Major Syllabus Revision

		Reason for Syllabus Revision:  The credentialing agency for the Dietary Managers Program is the Association of Nutrition & Foodservice Professionals (ANFP) and as of March 2016 they have updated their required curriculum, including outcomes and competencies. This syllabus includes those updated outcomes and competencies related to personnel and communications and business operations. 

Additional notes:





While updating this syllabus I updated it to better match the LICC master syllabus guidelines and sample.  Compared to the current Master syllabus for this class section III is now titled Classroom Policy and includes the updated information from the LICC sample.  Also in section IV, I updated field experience hours this course fulfills.

This course is corresponds to Diet 1631 Nutrition Therapy




EXECUTIVE SUMMARY 


 


PROJECT DESCRIPTION:  Updating the Curriculum Guides for the Emergency Management/Homeland 


Security and Hazardous Materials Management programs (certificate and degree).  It has been more than 


3 years since our last approved update and we’ve had curriculum changes in that time.   


 


PROPOSED CHANGES:  We would like to make the following changes to the Curriculum Guide for the 


EMHS program:   


 Move the ‘Computers’ course options to the left column (format change, student input states that 


those classes get “lost” when reviewing the document) 


 Removed ‘Physical Education/Health’ as it’s not a requirement for this degree 


 Removed ‘MATH 1823’ as an option for this degree 


 Added ‘OSHA’ to the electives heading (new classes to be allowed as elective credit) 


 Removed ‘EMHS 1953’ from electives course list (course no longer offered) 


 


We would like to make the following changes to the Curriculum Guide for the HZMT program:  


 Moved ‘Computers’ to the left column (format change, student input states that those classes get 
“lost” when reading) 


 Removed ‘Physical Education/Health’ box (no classes needed for degree) 
 Removed ‘MATH 1823’  
 Changed ‘HZMT 1914’ to ‘OSHA 1928 Fundamentals of OSHA General Industry’ (HZMT 1914 no 


longer offered) 
 Removed ‘HZMT 1915’ (course no longer offered) 
 Removed ‘HZMT 1935’ (course no longer offered) 
 Added ‘HZMT 1979 Continuity of Operations Planning (COOP)’ (course replaces ‘HZMT 1915’) 
 Added ‘OSHA’ to electives heading (new classes to be allowed as elective credit) 
 Removed ‘EMHS 1953 from electives list (course no longer offered) 


 


DELIVERY METHOD:  These classes are offered in the resident format at our Fort Riley campus and 


online via BARTonline.     


 


LENGTH of PROGRAM:  Both of our programs offer 1-year Certificates and 2-year Associates of Applied Science 


degrees.   


PROGRAM LOCATION:  These programs are located in the Hazardous Materials & Emergency Services 


Training Institute at Barton Community College – Grandview Plaza, KS.   


 


PROJECTED IMPLEMENTATION DATE:  These changes will be implemented immediately upon 


approval (Summer 2016).   





