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BACKGROUND TO THE PROPOSED PROGRAMME

This proposal seeks validation of an ab initio Level 7 Bachelor of Business in Culinary Entrepreneurship and a one year
add-on Level 8 Bachelor of Business (Honours) in Culinary Entrepreneurship. These two programmes have been
designed to run in full-time, part-time, and ACCS modes using traditional delivery. The Level 7 programme is intended
to replace the current Bachelor of Business in Culinary Arts, which has been running successfully since 2005. Initially,
the proposers considered a four-year ab initio Level 8 programme, but they subsequently reverted to the 3+1 model
following analysis of CAO data re intake into the BBus in Culinary Arts.

The provision of the Level 8 programme will allow progression to Level 8 in the culinary entrepreneurship field for the
first time in the Department of Tourism and Hospitality in CIT. Entry to the Level 7 degree shall be through CAO. The
entrance requirement for the Level 8 add-on degree is a 50% GPA in the BBus in Culinary Arts or in the new BBus in
Culinary Entrepreneurship or equivalent.

In developing these proposals, the programme proposers have aimed to meet the demand of both the hospitality and
food industries for graduates with a threefold3 skillset — theoretical, practical, and entrepreneurial. Due account has
been taken of various reports such as Innovation 2020, Expert Group on Future Skills Needs, and Foodwise. The
content of the programme is organised into three themes — culinary, business, and science.

The proposers have also taken care to align their proposal to CIT’s Strategic Plan. There is now increased student
opportunity through the provision of a Level 8 offering in the culinary entrepreneurship space. Experience to date has
shown that graduates of the current BBus in Culinary Arts who progress to Level 8 study either migrate to the
Hospitality Management option in CIT or move to other loTs in Ireland for Level 8 opportunities in the specific culinary
discipline. The proposers intend for the new Level 8 offering to spark opportunities for students to progress to Level 9
and Level 10 study.

The approach in these two programmes is quite applied, with placement modules and projects which are linked to
industry problems and food innovation. The programme development process so far has involved consultation with
the hospitality and food industries, with relevant agencies such as Teagasc, and internally with units in CIT such as the

Hincks Centre of Entrepreneurship Excellence and the Extended Campus.

FINDINGS OF THE PANEL

NOTE: In this report, the term “Requirement” is used to indicate an action or amendment which in the view of the
Panel must be undertaken prior to commencement of the Programme. The term “Recommendation” indicates an item
to which the Institute/Academic Council/Course Board should give serious consideration for implementation at an early
stage and which should be the subject of ongoing monitoring.

The Panel has considered the documentation provided and has discussed the programme with the proposers. Based
on this, the Panel has arrived at a number of Findings, Requirements and Recommendations as follows.
1. Programme-Level Findings

1.1  NEED FOR THE PROGRAMME

Validation Criterion: Is there a convincing need for the programme with a viable level of applications?

Overall Finding: Level 8: Yes. Level 7, yes, subject to Requirement 1.1.1.
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1.1.1 Requirement: The panel requires that the proposers enhance the information about the student demand for a
Level 7 BBus programme in Culinary Entrepreneurship vis-a-vis the current BBus in Culinary Arts. This

information should include more quantitative data analysis.

1.2 AWARD

Validation Criterion: Are the level and type of the proposed award appropriate?

Overall Finding: Yes, subject to certain Requirements and Recommendations.

1.2.1 Requirement: Whilst acknowledging the efforts of the proposers in their consultation with the relevant

stakeholders in relation to the title of the awards, the panel is of the view that further review is necessary.

The panel requires that the programme proposers review the proposed title of the awards again, particularly in regard
to the “entrepreneurship” aspect. It will be necessary to consider how well these titles reflect the programme content
and outcomes and the graduate profile. Furthermore, in relation to the Level 7 award, it is necessary to assess further

the attraction of the “culinary entrepreneurship” title for school-leavers.

To this end, the panel requires that a desk review of the currently proposed title, together with 3-4 possible
alternatives, takes place, with a representative selection of stakeholders being consulted, including, inter alia, senior
cycle post-primary students, guidance counsellors, the hospitality industry, the food industry, and agencies such as An
Bord Bia, Enterprise Ireland. A decision on the title of the Level 7 award be made first, and the decision in relation to

the Level 8 award should be made after that.

1.2.2 Recommendation: The panel requires that the programme proposers develop a document, detailing the
engagement with industry in the development of this programme. Care should be taken to ensure that there is a

balance between hospitality and food industries. This document, once developed, will be useful for external use.

1.3  LEARNING EXPERIENCE

Validation Criterion: Is the learning experience of an appropriate level, standard and quality overall?

Overall Finding: Yes, subject to certain Requirements and Recommendations.

The proposed Programme Outcomes as presented to the Panel are attached as Appendix 1 and Appendix 2.
The panel commends the proposers on their career-focussed and student-centred approach, which was clearly
evident throughout the discussion.

Findings, requirements and recommendations concerning individual modules are recorded in Section 3.

1.3.1 Requirement: The panel requires that an introductory enterprise module be included in the early stages of the

Level 7 programme, regardless of the final decision re award title.

1.3.2 Requirement: The panel requires that the programme team engages further with entrepreneurship expertise
within CIT (in particular, the Hincks Centre of Entrepreneurship Excellence) prior to final sign-off. Such engagement

should continue on an ongoing basis.




1.3.3 Requirement: The panel requires that the assessment matrix for the add-on Level 8 programme be reviewed
prior to final sign-off so as to ensure that there is no over-assessment. In this regard, it is important to consider the

shortened delivery time in Semester 1, due to the 15 credit Industry Internship module.

1.4 PROGRAMME STRUCTURE

Validation Criterion: Is the programme structure logical and well designed (including procedures for access, transfer
and progression)?

Overall Finding: Yes, subject to certain Requirements and Recommendations.

The Semester Schedules as proposed are in Appendix 3 and Appendix 4.

1.4.1 Requirement: With the swapping of some fundamental and intermediate modules between Stage 2 and Stage 3
in the development of the Level 7 programme, the proposers should (in consultation with the Module Moderator)
ensure before final sign-off that the programme is in compliance with CIT academic policy re module levels.

1.4.2 Recommendation: The panel recommends that the proposers should give consideration moving the module
HOSP7007 Food, Photography and Styling to the Level 7 programme, ideally at a relatively early stage.

Note: Further clarification of entry requirements included in Appendix 6.

1.5 PROGRAMME MANAGEMENT

Validation Criterion: Are the programme management structures adequate?

Overall Finding: Yes

The panel was most impressed by the commitment of both the programme management team and the lecturing
team. Furthermore, it is clearly evident that there is a very genuine and effective teamwork approach both in relation

to developing these programmes and in delivery of the Level 7 programme to date.

1.6 RESOURCE REQUIREMENTS

Validation Criterion: Are the resource requirements reasonable?

Overall Finding: Yes, subject to certain Requirements and Recommendations.

The Panel was assured on behalf of the President and Head of School that appropriate resources in terms of staffing

and facilities will be put in place when the programme is validated.

1.6.1 Recommendation: The panel recommends to the programme management team that in the allocation of
resources for the current arrangements which are in place re placement coordinators would, insofar as possible,
continue into the Applied Industry Project module, where the “matchmaking” of students to authentic industry

projects is likely to be a complex process.

1.7 IMPACT ON THE INSTITUTE

Validation Criterion: Will the impact of the programme on the Institute be positive?

Overall Finding: Yes




Findings: The panel commends highly the response of the proposers to industry needs in both the hospitality and food
product development industries. Their innovative and applied approach will reflect very positively on CIT. The

provision of the Level 8 offering will enable the retention of more Level 7 graduates within CIT.

2. Module-Level Findings
Following the Phase 2 visit of the Programmatic Review panel in April 2016, many of the modules in the Level 7
programme have already been the subject of internal scrutiny by the CIT Module Moderator. The Panel therefore

prioritised the new modules in the module review session.

In exercising its brief to consider the overall standard and appropriateness of modules, the Panel wishes to add the

following findings, requirements and recommendations.

2.1 ALL MODULES
2.1.1 Requirement: Any revisions to module descriptors or semester schedules made to address the
recommendations and requirements in this require sign-off from the CIT Module Moderator and the Registrar’s Office

prior to approval by the CIT Academic Council.

2.1.2 Recommendation: The panel recommends that the “description” field of each module descriptor is reviewed, so

as to ensure that it speaks to an external audience.
2.2. Various Modules: Resource Listings

2.2.1 Recommendation: The panel recommends strongly that reading lists should be expanded and updated, in order

to ensure currency of content.
2.3. Various Modules: Learning Outcomes

2.3.1 Recommendation: The learning outcomes of new modules should be reviewed and revised where necessary in

order to ensure that they are appropriate, particularly with regard to module level.
2.4. Various Modules: Workload

2.4.1 Recommendation: A more accurate description of the independent learning component is recommended for
various modules. By way of a specific example, refer to the new Pastry module in Semester 2 of the Level 7

programme.
2.5. Various Advanced-Level Modules: Assessment

2.5.1 Recommendation: The panel noted the use of SAQ tests as assessment instruments for certain advanced level
modules. The panel recommends that in the final review of modules prior to final sign off, the proposers would
consider the use of alternative assessment methodologies which would be more appropriate to advanced level

modules.

2.6 Placement/Internship Modules, i.e. PLAC7008 Work Based Learning — Cul Arts and Industry Internship (recoded
as PLAC6020)



2.6.1 Recommendation: These are key modules for the programmes and the panel strongly recommends that the
proposers focus on these in order to ensure that student handbooks, guidelines for employers/placement mentors,
rubrics, detail re resourcing, description of assessments, etc. are all in place. In the case of PLAC7008, for example, it
needs to be made clear that the final mark in relation to employer feedback is recommended by the internal examiner

(and not by the employer) to the Module Examination Board.

2.6.2 Recommendation: The proposers told the panel that employers are accustomed to paying students during

placement. The panel recommends that this expectation re remuneration should be made clear to employers.

2.6.3 Recommendation: The panel recommends that the assessment scheme of each of these two modules should be
reviewed in order to ascertain if it is feasible to allocate a portion of the final module mark to preparatory work prior

to placement (e.g. preparation of CV).

2.6.4 Recommendation: The panel recommends that the food production aspect of the module PLAC7008 Work
Based Learning — Cul Arts be written up in further detail in the descriptor, including the addition of a learning outcome

to cover this topic.
2.7. Module: HOSP6043 Pastry Modern and Classical

2.7.1 Recommendation: The descriptor for this module provides for a 50:50 breakdown between end-of-semester
examination and continuous assessment, yet the reassessment requirement is that a student who fails the module

must repeat the module in its entirety. This should be reviewed.
2.8. Module: Culinary Food Entrepreneurship

The panel learned that, following student feedback, two modules of the current Level 7 offering have been integrated
into a new 10 credit module. The panel acknowledges that that timing of this module in Semester 5 (rather than

Semester 6) is due to factors such as the timing of CIT’s Innovation Week in March.

Recommendation 2.8.1: The panel recommends to the proposers that they endeavour to expand beyond the business
plan in the development of the entrepreneurial mind-set, for example, assessing students’ ability to communicate and
to make a pitch. The panel suggests that further engagement with the Hincks Centre and with the Rubicon Centre will

further add to this module.

Recommendation 2.8.2: There is some mention of the drinks industry in the learning outcomes, but the focus on this

needs to be increased in the descriptor.

Recommendation 2.8.3: As currently drafted, the module descriptor provides for 50% of the module descriptor to be
allocated to the business plan and 30% of the module mark to be allocated to the product launch and presentation.
The remaining 20% of the module mark is for an in-class test. The panel recommends that the course work breakdown
includes (i) specific mention of a poster and (ii) a mark in respect of ongoing evaluation during the semester.
Furthermore - and pending the outcome re recommendation 2.6.1 — the panel recommends that the current 50:30

ratio for business plan: launch/presentation be rebalanced to 30:50 or 40:40.

2.9. Module: Food Packaging and Design



2.9.1 Recommendation: The panel recommends an increased coverage of the more technical angles of food
packaging, to include coverage of topics such as sustainability, sourcing, EU regulations, future developments re shelf
life, etc. The panel suggests that this additional emphasis on the technical can be accommodated by a reduced
coverage of the media and marketing aspects. The panel further recommends that the reading list should include a

text on EU packaging regulations.

2.10. Module: Culinary Food Chemistry

2.10.1 Recommendation: The panel recommends that the title of this module be reviewed prior to sign-off.
2.11. Module: Food Regulations

2.11.1 Recommendation: The verbs in the learning outcomes should be reviewed in order to ensure that the learning

outcomes describe what the student can actually do.
2.11.2 Recommendation: Through the reading lists, reference should be made to recent publications of the FSA.
2.12. Module: Culinary Innovation

2.12.1 Recommendation: The panel recommends further review of this module descriptor in order to ensure that
there is sufficient differentiation between this module and the module HOSP7017 Food Product Development

Concepts. In particular, the panel suggests that the indicative content could be further specified.

2.12.2 Recommendation: The panel recommends strongly that the coursework breakdown of this module be changed

from the current 0:100 breakdown and that its reassessment requirement should be reconsidered.
2.13. Modules: Food Technology Concepts and Food Product Commercialisation

2.13.1 Recommendation: The panel recommends the learning outcomes should be reviewed across both of these
modules. The panel further recommends that that the title of one of these modules (the latter, more likely) should
include mention of scalability. Independently of this, the programme team is recommended to consider amending the

title of Food Technology Concepts to Food Technologies.

2.13.2 Recommendation: In the case of the module Food Technology Concepts, the panel recommends that the

assessment timings and reassessment requirement be reconsidered prior to final sign-off.
2.14. Applied Food Industry Project

The panel was informed that this module involves the learner working on an authentic applied food project which has
been presented by an industry partner. While it is envisaged that most of the projects are allocated to individual
students, the proposers told the panel that they wish to have the flexibility to allocate, if necessary, a small minority of

projects to small groups.

2.14.1 Requirement: Given that this capstone project is worth 15 ECTS, that it is at advanced level, and that it is at the
award stage of a Level 8 degree programme, the panel view is that this project be an individual-based project. The
panel also understands that CIT academic policy for comparator project modules at the award stage of a Level 8
programme normally provides for them to be individual-based projects. The panel now requires that the proposers

review this project module again. Ideally, the programme documentation should stipulate that this project is to be



individual-based. However, if the proposers decide, following review, that the programme documentation should also
allow for group projects, then the proposers are required to provide the panel with a written explanation of the
rationale behind this decision. Should it be necessary to accommodate group projects, then extreme care should be
taken in relation to the allocation of marks in a fair and consistent manner, with marks for individual and group

components, and the possible incorporation of peer review into the assessment process.

2.14.2 Recommendation: The panel recommends that the assessment scheme for this module be amended in order

to provide for an assessment component in respect of ongoing evaluation during the semester.

3. Other Findings
None.

4. Conclusion

Based on the above findings, the Panel has arrived at the following Conclusions:

e The proposed Level 7 Programme meets the required standards for an award in the Business field of study at
Level 7 of the National Framework of Qualifications.

e The proposed add-on Level 8 Programme meets the required standards for an award in the Business field of
study at Level 8 of the National Framework of Qualifications.

e The proposed Level 7 Programme and the proposed Level 8 Programme both meet the criteria for validation

of a new programme adopted by the Academic Council of Cork Institute of Technology.

The Panel therefore recommends that these two Programmes be validated for five academic years, or until the next
programmatic review, whichever is soonest, subject to implementation of the Requirements above, and with due

regard to the Recommendations made.



Implementation of Requirements and Recommendations

Requiring Registrar’s Office Sign-Off:

1.1.1 Requirement: The panel requires that the proposers enhance the information about the student
demand for a Level 7 BBus programme in Culinary Entrepreneurship vis-a-vis the current BBus in Culinary
Arts.

Departmental Response: The programme development team decided to retain the original title with an
offering of a Bachelor of Business in Culinary Arts, as this title has been successful with prospective students
and is also what is advertised through the CAO. In addition, this programme has not dramatically changed in
the first 3 years. The decision was taken to adopt a new name i.e. Bachelor of Business (Honours) in Culinary
Entrepreneurship for the add-on year at level 8.

There has been significant demand through the CAO for the BBus in Culinary Arts in recent years and it is
envisaged that this will increase now with the availability to progress to level 8 in the culinary domain.

Enrolments
Academic Year Total Enrolments (Nov 1)
Stage 1 Stage 2 Stage 3 Total

2011/12 24 24 17 65
2012/13 44 29 18 91
2013/14 22 47 25 94
2014/15 31 21 49 101
2015/16 19 33 21 73
2016/17 32 16 34 82

1.2.1 Requirement: The panel requires that the programme proposers review the proposed title of the
awards again, particularly in regard to the “entrepreneurship” aspect.

Departmental Response: Based on response in section 1.1.1 above. The pre-existing Bachelor of Business in
Culinary Arts will remain as the course title for the level 7 programme, with the Entrepreneurship element
being introduced at level 8 only which more adequately reflect the programme and module learning
outcomes.

1.2.2 Recommendation: The panel requires that the programme proposers develop a document, detailing
the engagement with industry in the development of this programme.

Departmental Response: The Bachelor of Business (Honours) in Culinary Entrepreneurship, is an add-on one
year programme, to the existing Bachelor of Business in Culinary Arts (Level 7). The proposed programme will
offer graduates not only specialist knowledge in the field of culinary entrepreneurship, but will also offer a
range of competencies required to participate in a workplace subject to constant change. This programme
will also offer students the skills required to continue learning throughout a professional lifetime, together
with a sufficient breath of knowledge and understanding to react to entirely new challenges they will face in
their chosen careers. It is envisaged that graduates of these programmes will have excellent opportunities in
either the Hospitality or Food industry.

According to the Department of Jobs, Enterprise and Innovation (2014), the biggest improvement we can
make to the entrepreneurial culture in Ireland is to get more of our citizens to share their knowledge and
networks. There is benefit in providing students with opportunities to gain awareness of new venture




creation; the provision of such opportunities can be driven from within programmes viewing self-
employment as a realistic option.

Extensive consultation has taken place with a host of industry experts across the Hospitality and Food sectors
over the last number of years, through field trips, guest speakers and conferences & events. In order to
capture these insights, a focus group with industry representative was held on 2" December 2015 in the
Tourism and Hospitality Department, and are listed below in table 1.

Table 1: Industry Representatives and CIT Academic Proposing Programme Team

Company

Representative

James Grimes

lasc Seafood

Michael Hassett

Hassett’s Bakery

Colin Greensmith

Pallas Foods

Isabelle Sheridan

On the Pigs Back

Ben Scott Midleton Park Hotel
Michael Ryan Larousse Foods
Sarah Healy Larousse Foods
Eddie O’Neill Teagasc

Roisin O’Sullivan

Food and Beverage Consultant

Noreen Gannon

Gallagher’s Gastro Pub

Stephen Downey

Rubicon Centre

Jane Kennedy

Keohane Seafoods

The consultation with the industry representatives was very positive, with all in agreement that there would
be both employment opportunities and further opportunities for postgraduate research on completion of the
programmes. All participants were supportive of the programme and welcomed them as an asset to the
already existing suite of programmes on offer in the Department. The participants agreed that the proposed
modules are suitable for such programmes, and welcomed modules which span the business and culinary
field such as: human resource management, hospitality law, culinary food chemistry, culinary innovation, and
food technology concepts. Food safety and food regulations were welcomed, especially the emphasis of food
safety and regulations in the proposed programme. The innovative approach to teaching and assessment was
commended, especially the development of an Internship & Industry based project in Year 4, and was seen as
beneficial for the industry in terms of the development of industry-ready graduates.

1.3.1 Requirement: The panel requires that an introductory enterprise module be included in the early stages
of the Level 7 programme, regardless of the final decision re award title.

Departmental Response: Entrepreneurial Mind-set (MGMT6053) which is a pre-existing (approved) module
in the School of Business has been included in Semester 2. This has resulted in Healthy Eating & Nutrition
(HOSP6025) moving to an additional elective in Semester 4.

1.3.2 Requirement: The panel requires that the programme team engages further with entrepreneurship
expertise within CIT (in particular, the Hincks Centre of Entrepreneurship Excellence) prior to final sign-off.

Departmental Response: The Programme Documentation has been sent to Dr Breda Kenny, Head of Hinks
Centre for Entrepreneurship Excellence. The Department has ongoing engagement with the Hinks Centre &
also the Rubicon Centre.

1.3.3 Requirement: The panel requires that the assessment matrix for the add-on Level 8 programme be
reviewed prior to final sign-off so as to ensure that there is no over-assessment. In this regard, it is important
to consider the shortened delivery time in Semester 1, due to the 15 credit Industry Internship module.

Departmental Response: All modules have been reviewed and updated. A change in the assessment strategy
has been amended for HRM & Employee Relations (id11565), whereby students must complete a written
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project while on placement, allowing for greater flexibility for the learner. For Food Product Scale-Up (was
Food Product Commercialisation) ID 12595 — changed SAQ to Essay. This will consist of exam based on essay
style questions at the end of the module delivery. For Food Processing and Technology (was Food Technology
concepts) — ID 11291, changed one SAQ to a project and the second SAQ to exam based on essay style
guestions at the end of the module delivery.

1.4.1 Requirement: With the swapping of some fundamental and intermediate modules between Stage 2 and
Stage 3 in the development of the Level 7 programme, the proposers should (in consultation with the Module
Moderator) ensure before final sign-off that the programme is in compliance with CIT academic policy re
module levels.

Departmental Response: The programme development team have made the necessary changes to the
semester schedules to take on-board the various requirements and recommendations proposed in the
document. See Appendix 5 and 6.

1.4.2 Recommendation: The panel recommends that the proposers should give consideration moving the
module HOSP7007 Food, Photography and Styling to the Level 7 programme, ideally at a relatively early
stage.

Departmental Response: The Module HOSP7007 Food Photography & Styling has been moved to semester 6
thus Culinary Innovation has moved to level 8 semester2.

1.6.1 Recommendation: The panel recommends to the programme management team that in the allocation
of resources for the current arrangements which are in place re placement coordinators would, insofar as
possible, continue into the Applied Industry Project module.

Departmental Response: The Head of Department will allocate resources to ensure the best possible
engagement opportunities are developed for prospective students of the programme.

2.1.1 Requirement: Complete.

2.1.2 Recommendation: The panel recommends that the “description” field of each module descriptor is
reviewed, so as to ensure that it speaks to an external audience.

Response: Module descriptor expanded and further developed to enable a better understanding of the
module content reference Culinary Innovation.

2.2.1 Recommendation: Complete.

2.3.1 Recommendation: Complete.

2.4.1 Recommendation: Complete

2.5.1 Recommendation: The panel recommends that in the final review of modules prior to final sign off, the
proposers would consider the use of alternative assessment methodologies which would be more
appropriate to advanced level modules.

Departmental Response: Food Product Scale-Up (was Food Product Commercialisation) ID 12595 — changed
SAQ to Essay. This will consist of exam based on essay style questions at the end of the module delivery. For
Food Processing and Technology) was Food Technology concepts — ID 11291, changed one SAQ to a project
and the second SAQ to exam based on essay style questions at the end of the module delivery.
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2.6 Placement/Internship Modules. PLAC7008 recoded as PLAC6020

2.6.1 Recommendation: The panel strongly recommends that the proposers focus on these key modules to
ensure that support documentation are all in place. For PLAC7008, for example need to clarify that the final
mark in relation to employer feedback is recommended by the internal examiner (and not by the employer)
to the Module Examination Board.

Departmental Response: Currently for PLAC6020 Work Based Learning Handbook is already in place and a
similar Handbook will be prepared for Industry Internship. In addition a Department handbook is being
developed and will be available for September 2017. This will provide students with guidelines and rubrics in
relation to different subject types.

The assessment of PLAC6020 has been amended to include Practical/Skills Evaluation based on supervisor
assessment of work skills which is informed by employer feedback.

2.6.2 Recommendation: The proposers told the panel that employers are accustomed to paying students
during placement. The panel recommends that this expectation re remuneration should be made clear to
employers.

Response: Marketing Material will be sent to prospective employers, outlining what is involved in the course.
Payment issues will also be addressed in this communique.

2.6.3 Recommendation: The panel recommends that the assessment scheme of each of these two modules
should be reviewed in order to ascertain if it is feasible to allocate a portion of the final module mark to
preparatory work prior to placement (e.g. preparation of CV).

Response: The Department holds CV clinics during the course of the academic year, in consultation with the
Careers Office, and students will be guided to avail of these services. Within the reflective journal reference
may be made by students to their preparatory work prior to placement.

2.6.4 Recommendation: The panel recommends that the food production aspect of the module PLAC7008
Work Based Learning — Cul Arts be written up in further detail in the descriptor, including the addition of a
learning outcome to cover this topic.

Response: Food production aspect should refer to Industry Internship and food production is adequately
addressed in that module.

2.7.1 Recommendation: Complete

2.8.1 Recommendation: The panel recommends to expand beyond the business plan in the development of
the entrepreneurial mind-set, for example, assessing students’ ability to communicate and to make a pitch.
The panel suggests that further engagement with the Hincks Centre and with the Rubicon Centre will further
add to this module.

Response: The ability to communicate and make a business pitch has now been included as an important
element of the assessment strategy. The Head of Department will liaise with the Hinks Centre for
Entrepreneurship Excellence & the Rubicon Centre to examine how this pitch can be incorporated into the
activities in Innovation Week.

Recommendation 2.8.2: There is some mention of the drinks industry in the learning outcomes, but the focus
on this needs to be increased in the descriptor.

Response: There has been some mention of the beverage industry in the Learning Outcomes and this has
now been removed as the central focus should be on Culinary/Food.

Recommendation 2.8.3: The panel recommends that the course work breakdown includes (i) specific
mention of a poster and (ii) a mark in respect of ongoing evaluation during the semester. Furthermore, the
panel recommends that the current 50:30 ratio for business plan: launch/presentation be rebalanced to
30:50 or 40:40.
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Response: The learning outcomes have been updated to include a Poster Presentation and a specific mention
of a Poster Presentation has now been incorporated into the assessment strategy. The marks ratio has now
been changed to 20% On-Going Performance Evaluation of development of new product; 40% Business Plan
& Presentation; 20% Product Launch; and 20% for In-class test.

2.9.1 Recommendation: The panel recommends an increased coverage of the more technical angles of food
packaging.

Response: Sustainability, sourcing, EU regulations, future developments re shelf life have now been included
in Indicative Content of the Food Packaging and Design Module. All food contact materials fall within the
scope of two European Pieces of Legislation and the Food Contact Materials Factsheet is included in
Resources.

2.10.1 Recommendation: The panel recommends that the title of Culinary Food Chemistry be reviewed prior
to sign-off. Response: The title of this module has been changed to Science of Food.

2.11.1 Food Regulations - Recommendation: Complete

2.11.2 Food Regulations - Recommendation: Complete

2.12.1 Culinary Innovation — Recommendation: Ensure sufficient differentiation between this module and
HOSP7017 Food Product Development. Complete

2.12.2 Culinary Innovation — Recommendation: Modify coursework breakdown from 0:100. Complete

2.13.1 Food Technology Concepts and Food Product Commercialisation — Review the learning outcomes and
titles of these modules.

Response: The title of the Food Technology concepts module had been changed to Food Processing and
Technology. The title of Food Product Commercialisation has been changed to Food Product Scale-up. The
module descriptor Food Product Scale-up has been modified. The learning outcomes for both modules have
been reviewed and amended.

2.13.2 Recommendation: In the case of the module Food Technology Concepts, the panel recommends that
the assessment timings and reassessment requirement be reconsidered prior to final sign-off.

Response: The assessment timings have been reviewed and the assessment formats have been modified in
both modules.

2.14.1 Applied Food Industry Project -Requirement: The panel view is that this project be an individual-
based project. The panel now requires that the proposers review this project module again. Ideally, the
programme documentation should stipulate that this project is to be individual-based. However, if the
proposers decide, following review, that the programme documentation should also allow for group projects,
then the proposers are required to provide the panel with a written explanation of the rationale behind this
decision. Should it be necessary to accommodate group projects, then extreme care should be taken in
relation to the allocation of marks in a fair and consistent manner, with marks for individual and group
components, and the possible incorporation of peer review into the assessment process.

Response: The programme team has re-examined this module and has now ensured that this project is
individually based only, due to the large number of credits involved i.e. 15 ECTS. This has now been included
in the module descriptor.

2.14.2 Applied Food Industry Project - Recommendation: The panel recommends that the assessment
scheme for this module be amended in order to provide for an assessment component in respect of ongoing
evaluation during the semester.

Response: The programme team has now included an on-going assessment component for this module. This
means that the assessment breakdown is as follows: On-going Assessment 30% (Every Second Week);
Written Report 10% (week 3); Project 50% (Semester End); Presentation 10% (Semester End).
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APPENDIX 1 - Proposed Programme Outcomes for Bachelor of Business

Programme Qutcomes

oo mcaes Fall D mpletion of Wi prograims i pracust € wil e slie i femasteain..
PO | Knswledge - Breadtlk
al :: :ﬂ:‘:{ﬁ*ﬁ m‘t with confidenge (ke creathe fulmary sk, peinclples, prectioes and entrepreneunal altributes and to also apply the concopts, theonies and practicss assoclated with e culinary
PO | K gwdedge - Kind
[a ITIW abilly to demandtrale best practice in the manbgement of Cullnary Entrepreneurship theory and practices in relation to food and business motters, thus underplpsing the scentfic and
technclogical principles relating te Culmary Entreprensunship studies,
P03 | 5l - Rangs
{a) |'he ablity o bpply wide ranging business princples and practioes to the cull nary and food srvironmgnt,
PO4| Skill - Selectivity
fah Fg;_hilw o dafing and deferentiate Defween Eoduce and service requirements appropriste (o the istation, style, snd cortext of the business while menting the nasd of the markat Flavant o the

POS | Compatende - Context

fap ITM abdity to apply high ethical standards in the practics of the Food business professian, bowards the hospitality amd food environment, |ts conswmer, pirsonncl and st slakehilders within thal

PO | Competerce - Role

[L]] lTh! akility to operate in a professienal manner and previde fond business sorvices in both a kechnical operations and management conlest whis mesting the strategle obdectives of the business.

rOT

Compatance - Learning Lo Leam

[£.1] |Tht abillty to owersew and addness the persanal and prolessional level of cullnary and business needs required for present and hoture dewelopment e relation to tha hospigality and food basiness sedtor,

Competence - [nsght

[£1] |T|‘|t ahmh' Lo motivate and communicate effectively with the work group and its clients and operate in a high ethical and professionsl standard.
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APPENDIX 2 - Proposed Programme Outcomes for Bachelor of Business (Hons)

. - singss (Flnnours) in -7 217
Programme CR_OMEYEAR. B - Bachelor of Bandiness (F ) in Culizary Entepressurship - 27 Manch 7017

Programme Outcomes

Upon sudiessiul completion of this programme the gradusts will be sl 10 Semorirate..

PO1

Knowledge - Bresdth

(&) | The ability to exhibit culinary skills and technigues, princples and practices slong with entreprenewrial Nair in the broader food Industry and also bo critically appraise the concepls, theories and
practices ascociated with the food and business environment.

Knowledge - Kind

(&) | The ability to demonstrate best practice in the examination and utilisation of culinary entreprensurship theory and practices glong with food technologies, and entrepreneurial thinking, thus
Investigating the scientific and technological principles underpinning the brosder Food industry .

g

Skill - Range

(&) | The ability to critigue and apply a wide range of entrépreneurial and business theory, principles and practices o the food industry.

2

Skill - Sedectivity

(&) | The ability to define and separate bebween a wide range of produce snd serdce requirements which sre deemed appropriabe to the location, style, and context of the business while debermining the
spedfic needs of varying market segments.

Competence - Conbaxt

(&) | The ability to analyse, devalop and apply the highest ethical standards in business operations, towards the business environment, its consumers, personngd and other stakeholders within that secor.

Competence - Raole

(&) | The ability to perform professionally at all tmes so as to make & significant contribution in food business services, technical operations and business management whilst meeting and developing the
strategic objectives of the organisation.

Competence - Learning Lo Learn

(&) | The ability to critically examine strategic direction of the organisation whilst addressing the personal and professional level of culinary and business needs required for future development in relation to
the broader food industry.

Competence - Insight

{a) | The ability to lead, motivate and communicate effectively so as to provide leadership within the work group, its dients and operabe to the highest ethical standards.
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APPENDIX 3 - Proposed Semester Schedules for Bachelor of Business in Culinary Entrepreneurship

Stage 1 § Semester 1

Mandabory

MHod Code | Madule Tithe Co-ordinabor Lewel Credits gﬁu =.-_=. N":“- F‘:-
—

HOSPS002 | Culinary Ans Principles |Fewing Approwad Mozl Munray Fundamantal| 5.0 5.00 5. 00 S0u0

HOSPS013 | Mgmit Principies For Sersioes (Asoed| Hoo] Munray Fundamental| 5.0 3.00 3.00 E0LD

HOSPS003 | Food Safety Principls (hepmesd) Mozl Munray Fundamantal| 5.0 &.00 4.0 S0u0

CHODE00 1| Creativity DnnoestionTeammnr (o) MARESE BERMINGHAM | Fundamental| 5.0 3.00 0,100 oD

HOSPS016 | Larder B Intemational Culsing (Feadng Asprosl] Mozl Munray Fundamantal| 5.0 5.00 5. 00 S0u0

INFOE014 | Business IT Skills o) CATHERINE MIURFHY Fundamental| 5.0 4.00 2.00 oD

Stage 1 f Semester 2

Mandatory

Hod Code| Maduls Titls Co-ordinatosr Lewel Credins | F¥ " Coruras | Formad
fomtmc | Conmect Wk [
Mol mmar

MATHEDTS| Business Maths for Hispltality Mesresd AINE NI SHE Fundamantal| 5.0 3.00 3. 00 1000 |oud

ELONE004 | Boonomics for Services [Approed) Hioel Murry Fundamental| 5.0 4.00 .00 40.0 E0L0

HOSPS034 | Inbro 1 HospRalky Marketing deecssd) Momd Murray Fundamantal| 5.0 &.00 4.0 40.0 [kl

HaCotetet | Culinary Ants Operations (Fanding Sppeal) Mol Murray Fundamental| 5.0 400 (400 |30 |00

Mo cedetat | Pasipy (Perding Aporcaad) Momd Murray Fundamantal| 5.0 &.00 4,100 1000 | 0D

Elective

Hod Code| Module Titlke Co-prdinater Lewel Credits gﬁu =.-_=. N":“- F‘:-
Haern

HOSPS078| Food Production and Senvicoe (Ori) Mosmd Murray Fundamantal| 5.0 5.00 5. 00 1000 |oud

FREEED01 | Fres Choloe Module |Apmeses) PALIL GALLAGHER | M/A 5.0 4.00 .00 500 5000

16



Stage I { Semester 1

Mandatory

Hod Code| Moeduls Tile Co-ordinater Level Credins) T i Comrta | Formad
Contac | Conmcr  Work | B
HouTL ]

HOSPE024E | Classkal Culsing [Fanding Sppead) Mosed Murmay Fundamantal| 5.0 400 4.0 00,0 | oD

TOANS005| Financial Acc for Tour & HOSP (hporosd) Hioel Murray Fundamental] 5.0 3.00 i1.50 300 700

HOSPS038 | MubrtlorduCulinany Princphes (spared] Mosed Murmay Fundamantal| 5.0 400 4.0 40.0 [kl

FLACTOOE | Waork Based Leanning-Cul Asts (Fesding spprossl] Hiosl Murray Fundamantal| 5.0 1.63 0.00 100.0 | 0uD

HOSPS032 | Hospltalky Law (Approwsd) Hoosed Murmay Fundamantal| 5.0 3.00 3.00 3.0 Fou

Elective

Mod Code| Module Titke Co-ordinatar Lewvel Credits) il Cowrss | Formad
Contmc | Conmcr  Work | B
Hoore | o

HOSPFTD03 | Contempormary Culsine & Larder (Fending &ppeal) Moosed Murray Fundamantal| 5.0 400 4.0 00,0 | oD

FREEED01 | Frese Chakee Modii ke |Apperet ) PALIL GALLAGHER | N/A 5.0 4.00 0.00 S0.0 S0u0

Stage I { Semester T

Mandatory

Hod Code| Moeduls Tile Co-ordinater Level Credins) T i Comrta | Formad
Contac | Conmcr  Work | B
HouTL ]

HOSPS0E3 | FPastry, Modem & Classical Mo Mosed Murmay Fundamantal| 5.0 5.00 5.00 0.0 S0

HOSPS029 | Global Culsine (Pesding Asprossl Hioel Murray Fundamental| 5.0 4.00 .00 S0.0 5000

HOSPTO17 | Food Product Dy, Concepes | Pending &pgesal) Mosed Murmay Intermradiate| 5.0 400 4.0 00,0 | oD

MRETT005| Marketing Research Mathods tesowed] Pio Fenton Intermreediabe| 5.0 3.00 3.00 0.0 700

HOSPS035 | Princlples of Hospliality Mikg dseeecssd| Mosed Murmay Fundamantal| 5.0 3.00 3.00 00,0 | oD

Elective

Mod Code| Module Titke Co-ordinatar Lewvel Credits) il Cowrss | Formad
Contac | Conmct  Work | B
oo | o

HOSPS025 | Heahby Eating B Nubrikien (Fesdisg spprosd] Moosed Murray Fundamantal| 5.0 400 4.0 00,0 | oD

FREEED01 | Frese Chakee Modii ke |Apperet ) PALIL GALLAGHER | N/A 5.0 4.00 0.00 S0.0 S0u0
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Stage 3 / Semester 1

Mandaiory

Mod Code| Module Title Co-grdinator Level Credins E.._. ;_ﬂ ;ﬂ:“- :
HEerl & mind

Ha Codeter | Culinary Food Entreprensurship {Dms) Wl Murray Inbermeediate| 0.0 6.00 |&.00 1000 | 0w

W Code et | Food Fockaging amd Deskgn (o) Mo Murmay Inbermresd late| 5.0 3.00 3,00 100.0 | oud

ACCTEDZ4 | Maragernent Acc For Tour & HOSD (Approwsd) Hoosed Murmay Fundamantal| 5.0 3.00 1.50 30.0 Foo

HOSPT012 | Maraging Peophe in Hospiality (Approwssd) Wiosed Murray Fundamantal| 5.0 3.00 .00 0.0 500

Elective

Mod Cods | Module Tile Co-ordinator Lewvel Credins :;_ﬂ ;-ﬂ I'ﬁﬂ“;'k- :
Hawrm = aird

HOSP7001 | Pastry: Bakery & Pastry [Def Haoed Murray Intermesdiabe| 5.0 5.00 5.00 0.0 500

FREEGDOL | Fres Chodos Modube |Appere) PAUL GALLAGHER FfA 5.0 .00 0.0 =00

Stage 3 / Semester 2

Mandatory

Mod Code| Module Title Co-ordinstor Lewvel Credits E'_- g'-ﬂ ﬁ'::“- E
Howid e

HOSP7002 | Inbermakonal Culsine (D) HNoel Munmy Inbermreediabe| 5.0 4,00 |4.00 100.0 | 0D

HOSPTD0E | Finance for Hosp and Tourisem Meprcesd) Moal Munmy Intermresdlabe| 5.0 3.00 Z.00 30.0 Foo

Hacode'fat | Culinary Food Chamistry (Pending Sspeal) BRENCAN O CONNELL | Inbermdiate] 5.0 400 |4.00 50.0 500

W Cede e | Food Rbgulablones (Pending Ssproad) ERENCAN O CONNELL | Intermeediabe| 5.0 3.00 3.00 100.0 |Ouwd

HOSFFO10 | Hospially Event Management (Aeprosss Moel Munmy Fundamental| 5.0 400 (400 [200 |70

Elective

Mo Modubs Tithe Co-ordinator Lewel Credins | m - Courss | Formad

code T B = =

W Coda e | Culbngey Tninoyabion (Femdeg doproes] WOl Mu rmay Adwanced| 5.0 4,00 4. 00 100.0 | Oud

FREEGDOL | Froe Cheioe Modul (Aeprossd FALIL GALLAGHER F/A 5.0 .00 0.0 =00
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APPENDIX 4 - Proposed Semester Schedules for Bachelor of Business (Honours) in Culinary Entrepreneurship

Stage 1 f Semester 1

Mandatory
" " Coures | Pormsd

Mod Hodule Title Co-ordinater Lewel Credits

e Hounl L

Ha Cofe Yt | Tnchstry Intemship s Moel Murmay Adwanced| 15.0 0.33  |0.33 100.0 [0

Ha Coe 'Vt | Fond Technology Conoapls (Fending Sxpesal) BRENDAN O CONNELL | Adwancid]| 5.0 200 4,00 100.0 |00

W Code Vet | Fooad Product Commercialisation Mot BRENDAN O CONNELL | Adwancied| 5.0 .87 3.67 100.0 |Ouwd

Elective

Mod Code| Module Tithe Co-ordinater Lewie] Credits | 7 L Courss | Forma
Contect |snmes  Work | B
e

HOSP7011 | Human Rescurce Management (Approsd Hoel Murray Inbermrediabe| 5.0 3.00 X 100.0 [ou

FREEEDO1 | Frest Chadee Modiike [Appere) PALIL GALLAGHER | NJA 50 400 0. 00 50.0 500

Stoge 1 / Semester 2

Mandatory

Mod Code| Meduls Tithe Co-ardinator Lewel Credints | = Cowrs | Forma
fontec |Conmes  Work | B
Hore | s

WaCode v | Applied Food Industry Project (Pesding Apgecsal) Wl Murrary Adwanced| 15.0 0.33 |0.33 100.0 oW

MAKTBO0Z | Digital Markeiing Management (Aopres) Pio Fenton Adwanced| 5.0 300 |00 100.0 [0

HOSPFTOO07 | Food, Photography & Styling (Pending Sspoad) R Murmay Adwancied| 5.0 .00 &0 100.0 |Ouwd

Elective

Maod Code| Module Tithe Co-ardinator Lewel Cradits | F " Courss | Formwad
Homrs | s

TOURE00T | Tourism Bus Strategy Selection (Apseses) Rl Murmay Adwancid| 5.0 4,00 4,00 30.0 ]

FREEEODO1 | Fres Choloe Module (Aeped) FALIL GALLAGHER | F/A 5.0 £.00 0. i 50.0 500
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APPENDIX 5 — Approved Semester Schedules for Bachelor of Business in Culinary Arts

Stage 1/ Semester 1

Mandatory
Mod Code Module Title Co-ordinator Lewvel Credits | FT FT Course Formal
Contact | Contact | Work Exam
Howrs Howrs
HOSP&ODZ2 Culinary Arts Principles taparoved MNael Murray Fundamental | 5.0 5.00 5.00 50.0 50.0
HOSP&OLZ Mgmt Principles For Services (anproves) MNoel Murray Fundamental | 5.0 .00 .00 40,0 &60.0
HOSPS003 Food Safety Principles rasoroves Noel Murray Fundamental | 5.0 4,00 4,00 50.0 50.0
CMoDe001 Creativity InnovationBTeamwork (aooraves) MARESE Fundamental 5.0 .00 0.00 i00.0 0.0
BERMIMGHAM
HOSP&016 Larder E International Cuisine (aaoraves) MNoel Murray Fundamental | 5.0 5.00 5.00 50,0 50.0
INFOBO14 Business IT Skills ranaravead CATHERIME Fundamental 5.0 4,00 2.00 100.0 0.0
MURPHY
Stage 1/ Semester 2
Mandatory
Mod Code Module Title Co-ordinator Level Credits | FT FT Course Formal
Contact | Contact | Work Exam
Howrs Howrs
MATHE0Z25 | Business Maths for Hospitality [aopraves) AINE NI SHE Fundamental | 5.0 2.00 3.00 100,0 0.0
HOSP&0Z4 Intro to Hospitality Marketing ranoroves) Moel Murray Fundamental | 5.0 4,00 4,00 40,0 &0.0
HOSP&OEBS Culinary Arts Operations (aporoved) MNaoel Murray Fundamental | 5.0 4.00 4.00 50.0 50.0
HOSP&OES Pastry Principles & Practice (aporoves) MNoel Murray Fundamental | 5.0 4.00 4.00 i00.0 0.0
MGEMTEOSE Entrepreneurial Mindset (aaproves; E.EAIHL?\I?INED Fundamental 5.0 .00 2.00 i00.0 0.0
Elective
Mod Code Module Title Co-ordinator Level Credits | FT FT Course Formal
Contact | Contact | Work Exam
Howrs Howrs
HOSP&078 | Food Production and Service [aopraved) Moel Murray Fundamental | 5.0 5.00 5.00 100,0 0.0
FREE&OO1 Free Choice Module (aapmoves NSA 5.0 4,00 0.00 50.0 50.0

BaUL
GALLAGHER
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Stage 2 [ Semester 1

Mandatory
Mod Code Module Title Co-ordinator Level Credits | FT FT Course Fommnal
Contact | Contact | Work Exam
Howrs Howrs
HOSP&024 | Classical Cuisine paaoraves; Moel Murray Fundamental | 5.0 4.00 4,00 1000 0.0
TOWRED0% | Financial Acc for Tour B Hosp (aopraved) Mael Murray Fundamental | 3.0 .00 1,50 20.0 70.0
HOSP&028 | MNutritionBCulinary Principles ranoroves Moel Murray Fundamental | 5.0 4,00 4,00 40.0 &0.0
PLACSOZ0 Work Based Learning-Cul Arts ranoraves Moel Murray Fundamental | 5.0 1.632 0.00 io0.0 0.0
HOSPE022 | Hospitality Law faporoved; Maoel Murray Fundamental | 5.0 .00 2,00 20.0 70.0
Elective
Mod Code Module Title Co-ordinator Lewvel Credits | FT FT Course Formal
Contact | Contact | Work Exam
Haowrs Hours
HOSPF003 | Contempeorary Cuisine & Larder (aporovesd; Maoel Murray Fundamental | 5.0 4,00 4,00 100.0 0.0
FREE&DOO1 Free Choice Module raaoraves; PALIL A 5.0 4,00 0.00 50.0 50.0
GALLAGHER
Stage 2 [ Semester 2
Mandatory
Mod Code Module Title Co-ordinator Lewvel Credits | FT FT Course Formal
Contact | Contact | Work Exam
Howrs Howrs
HOSPES02% | Glebal Cuisine jasaraves Moel Murray Fundamental | 5.0 4,00 4,00 50.0 50.0
HOSP7O17 Food Product Dev, Concepts [aooroved) Moel Murray Intermediate | 5.0 4,00 4,00 1000 0.0
MRKTZ 009 Marketing Research Methods raoproved Pio Fenton Intermediate | 5.0 2.00 2.00 20.0 70.0
HOSPS035 | Principles of Hospitality Mthkg (sooroves; Moel Murray Fundamental | 5.0 2.00 3.00 i00.0 0.0
ECONG004 | Economics for Services [aooroved) Moel Murray Fundamental | 5.0 4,00 4,00 40,0 &60.0

21




Elective

Mod Code Module Title Co-ordinator Level Credits | FT FT Course Formal
Contact | Contact | Work Exam
Howrs Howrs
HOSPE042 | Pastry, Modern B Classical (aooroves Moel Murray Fundamental | 5.0 5.00 5.00 50.0 50.0
HOSPE02S | Healthy Eating & Mutrition [aooroves Mael Murray Fundamental | 3.0 4,00 4,00 1000 0.0
FREE&OO1 Free Choice Module raporoves; BAUL R=Y 5.0 4,00 0.00 0.0 50.0
GALLAGHER
Stage 3 [ Semester 1
Mandatory
Mod Code Module Title Co-ordinator Laval Credits | FT FT Course Formal
Contact | Contact | Work Exam
Howrs Howrs
HOSP7 048 Culinary Fooed Entrepreneurship aaoroves; Moel Murray Intermediate | 10.0 5.00 £.00 i00.0 0.0
HOSP70S51 Food Packaging and Design [aoonoved Moel Murray Intermediate | 5.0 2.00 .00 100.0 0.0
ACCTE024 Management Acc for Tour B Hosp [aoonoves Moel Murray Fundamental 5.0 2.00 1.50 20.0 70.0
MGMT7 082 Human Resgurces [aooroved) Moel Murray Intermediate 5.0 2.00 2.00 1000 0.0
Elective
Maod Code Module Title Co-ordinator Level Credits | FT FT Course  Formal
Contact | Contact | Work Exam
Hours Howrs
HOSP7001 | Pastry: Bakery B Pastry (approved) Moel Murray Intermediate | 5.0 5.00 5.00 50.0 50.0
FREE&OO1 Free Choice Module aporoves; BAUL M/ 5.0 4,00 0.00 50.0 50.0
GALLAGHER
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Stage 3 [ Semester 2

Mandatory
Mod Code Module Title Co-ordinator Lewvel Credits | FT FT Course Formal
Contact | Contact | Work Exam
Howrs Howrs
HOSP7002 | International Cuisine tasoroves Moel Murray Intermediate | 5.0 4,00 4,00 ioo.0 0.0
HOSP7004 | Finance for Hosp and Tourism feas Moel Murray Intermediate | 5.0 .00 .00 20.0 70,0
FOOD7002 | Science of Food fanoraves; EREMDAN O Intermediate | 5.0 4,00 4,00 50.0 50.0
COMMELL
FOOD7003 | Food Regulations reporoved BREMDAN O Intermediate | 5.0 .00 .00 1000 0.0
COMMELL
HOSP7 007 Food, Photography B Styling tanaraw Moel Murray Intermediate | 5.0 4,00 4,00 ioo.0 0.0
Elective
Mod Code Module Title Co-ordinator Level Credits | FT FT Course  Formal
Contact | Contact | Work Exam
h Hours Hours
AT
HOSP7010 | Heospitality Event Management saonove Moel Murray Fundamental | 5.0 4,00 4,00 30.0 70.0
FREE&GOO1 Free Choice Module raporoves; PAUL M A 5.0 4,00 0.00 50.0 0.0
GALLAGHER
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APPENDIX 6 - Approved Semester Schedules for Bachelor of Business (Honours) in Culinary Entrepreneurship

Stage 1/ Semester 1

Mandatory
Mod Code Module Title Co-ordinator Lewel Credits | FT FT Course Formal
Contact | Contact | wWom Exam
Hours Howrs
PLACEOLO0 Industry Internship faooraves Mael Murray Advanced | 15.0 0.22 0.32 i00.0 0.0
FOODE002 | Food Processing & Technology asarovem BREMDAMN O Advanced | 5.0 4,00 4,00 i00.0 0.0
COMMELL
FOODB003 Food Product Scale-Up (aaproves BREMDAMN O Advanced 5.0 4,00 4,00 100.0 0.0
COMNMELL
Elective
Mod Code Module Title Co-ordinator Lewvel Credits | FT PT Course Formal
Contact | Contact | Work Exam
Hours Howrs
MEMTE0S55 | HRM and Employes Relations [aapraves Moel Murray Advanced | 5.0 .00 =.00 100.0 0.0
FREE&GDO1 Free Choice Madule sapmaves BPALIL M 5.0 4,00 0,00 50.0 50.0
GALLAGHER
Stage 1/ Semester 2
Mandatory
Mod Code Module Title Co-ordinator Lewel Credits | FT FT Course Formal
Contact | Contact | wWom Exam
Hours Hours
TOURES01S | Applied Food Industry Project tanorovem Moel Murray Advanced | 15.0 0.66 0.22 100.0 0.0
HOSP2009 Culinary Innovation (sasraved Moel Murray Advanced 5.0 4,00 4,00 100.0 0.0
MRETE002 | Digital Marketing Management (2 Pia Fenton Advanced | 5.0 2.00 2.00 i00.0 0.0
Elective
Mod Code Module Title Co-ordinator Level Credits | FT FT Course  Formal
Contact | Contact | Work Exam
Hours Hours
TOURS007 | Business Strategy Selection e Maoel Murray Advanced | 5.0 4.00 .00 20.0 70.0
FREE&GOO1 Free Choice Module (aaoroves BALIL N/ 5.0 .00 0,00 50.0 20,0
GALLAGHER
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Appendix 6 Revised Programme Entry Requirements

Following discussion with the Office of the Registrar and Vice-President for Academic Affairs (post Validation Panel), the following entry
requirements are proposed for this programme:

This programme is targeted at students from culinary disciplines and the following entry criteria will normally need to be met:

1. A Merit-Grade 2 (or higher) in a Bachelor of Business in Culinary Arts or equivalent;

A Merit-Grade 2 (or higher) in a Bachelor of Arts in Culinary Arts or equivalent with sufficient business expertise. A Personal
Statement must be provided by the applicant demonstrating their business competency.
3. Candidates may be shortlisted and required to attend for interview.

Candidates without a cognate Level 7 qualification must be able to demonstrate sufficient relevant experience to be
considered for entry. In these instances, the applicant must attend CIT for interview.

An IELTS of 6.5 (or equivalent) will be requested of non-EU students as deemed appropriate by the HOD.
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