USDA Hospitality Grant Logic Model

Houston Community College


Assumptions: 

1. Many underrepresented students do not perceive themselves as college material. 

2. Hispanic and other underrepresented students in Texas have made relatively few gains in college access or retention to complete their educational goals 

3. Hispanic students are not attracted to the hospitality industry because they are unaware of the many career opportunities beyond “back-of-the-house” jobs. 
	INPUTS
	ACTIVITIES
	OUTPUTS
	SHORT/MEDIUM TERM OUTCOMES*
	LONG TERM OUTCOMES
	STRATEGIC OBJECTIVES

	In order to accomplish our goals will need the following resources

Partnerships

Grant $$

Staff Time

Facilities

Materials

Mentors

Technological Support

Institutional Support


	Accomplishing the following activities will result in the following measurable deliverables

Interactive hospitality demonstrations

Tours: (a) hotels and restaurants; (b) University of Houston with CNHC faculty.
Encuentro Day

Career Day

Dual Credit classes and scholarships

Learning Communities

(student cohorts) 

Mentoring

Student Advising and Career Services- SBISD, HCC, UH

ServSafe Certification Prep

HCC & CNHC Summer Hospitality Academies

Student Internships 
	Accomplishing these activities will result in the following evidence of progress

50 SBISD students and parents attend interactive demonstrations (4 demonstrations).

50 HCC students attend interactive demonstrations

100 students tour hospitality related businesses

100 parents and students  attend Encuentro Day

100 SBISD, HCC, students/parents tour UH with CNHC faculty.

50 students attend Career Day.

25-50 SBISD students enroll in dual credit classes (20 in year 1; 30 in year 2).

5 HCC students enroll at UH (Cohort 1); 10 SBISD seniors enroll at HCC (Cohort 2); 10 SBISD juniors enroll in hospitality industry classes.

50 students sign up to prepare for ServSafe certification exam

Each summer, 25 students attend the HCC and CNHC Summer Academies
15 SBISD students and 5 HCC students are paired with HCC, UH and hospitality industry mentors  

10 SBISD and HCC students chosen for three week internships at local businesses.
5 students awarded dual credit scholarships

Each cohort and dual credit student receives a degree plan with specific benchmarks.  
	We expect the following measurable changes within the life of the grant

Underrepresented students and their parents learn about hospitality industry through a variety of experiences and spend time on 2-year college and 4-year university campuses.

Students increase career knowledge, establish connections with hospitality industry businesses in the community, and meet possible future employers.

Parents are engaged throughout the process to build support to encourage students to continue their education.  

Parents become informed of possible hospitality careers and postsecondary opportunities 

Hispanic students and parents have access to project information, in either English or Spanish, on the program website.

50 students earn 3-9 college credits in hospitality industry, culinary arts, and agriculture classes. 

Students will be cognizant of safe food handling procedures and the certification will facilitate their employment opportunities.    
	We expect the following impacts/trends within the next three to seven years or more

Students from the project meet the benchmarks of their degree plans  

Hispanic students (and their families) see themselves as “college material

Increased employability of program participants because of skills developed in this program

Increased number of Hispanic students employed in leadership and management positions in the hospitality industry.
	Alignment with USDA strategic objectives and educational needs

Student Recruitment and Retention (Pt I, C.1.f). This project addresses the low numbers of Hispanic students enrolled and retained in studies leading to careers in the hospitality, food science, and management industries

Student Experiential Learning (Pt I, C.1.e).

The hands-on, inquiry based activities planned at SBISD, HCC, and CNHC are designed to provide experiential, real-world learning opportunities, with technological skills integrated into the hands-on activities and content.  

USDA Strategic Goal #1, Objective 1.3, "To provide science-based knowledge and technologies to generate new or improved high-quality products and processes to expand markets for the agriculture sector”.

This project focuses on  the career fields in hotel and restaurant management, food, health, safety and sanitation, in an effort to .  generate a viable and educated workforce, leading to improved agricultural products and processes. 


*See evaluation table for specific measures












