STATE BOARD OF EDUCATION – TOPIC SUMMARY

Topic: Community College Program Approval
Date: June 20, 2013
Staff/Office: Department of Community Colleges and Workforce Development
Action Requested:  FORMCHECKBOX 
 Informational Only    FORMCHECKBOX 
 Adoption Later    FORMCHECKBOX 
  Adoption    FORMCHECKBOX 
 Adoption/Consent Agenda

ISSUE BEFORE THE BOARD: Approval of new community college programs: 

· Klamath Community College, Culinary Arts Food Service Management (Associate of Applied Science Degree)

· Portland Community College, Video Production (Associate of Applied Science Degree)

· Rogue Community College, Clinical Lab Assistant (Certificate of Completion)
BACKGROUND: ORS 341.425 directs the State Board of Education to approve all proposed community college programs. ORS 344.259 directs the board to coordinate continuing education in lower division, developmental, adult self-improvement, professional and technical education for agencies under its regulatory authority.


341.425 Approval required to commence or change program and for transfer credits. 


(1) Before an educational program is commenced at any community college, the board of education of a community college district shall apply to the State Board of Education for permission to commence the program. After the first year of the program, course additions, deletions or changes must be presented to the State Board of Education or a representative of the Department of Community Colleges and Workforce Development authorized to act for the state board for approval.

(2) Until the community college becomes accredited by the Northwest Association of Schools and Colleges or its successor, the community college shall contract with an accredited community college for its instructional services, including curricula, to ensure its courses carry accreditation and are acceptable for transfer.


(3) After reviewing the contractual agreement between the non-accredited and the accredited colleges and after suggesting any modifications in the proposed program of studies, the State Board of Education shall approve or disapprove the application of a district. [Formerly 341.560; 1971 c.513 §89; 1991 c.757 §6; 1995 c.67 §17; 1997 c.270 §1; 1999 c.147 §§1,2]

344.259 Coordination of continuing education. (1) The State Board of Education shall coordinate continuing education in lower division, developmental, adult self-improvement, professional and technical education for agencies under its regulatory authority. The State Board of Higher Education shall coordinate continuing education in upper division and graduate education for institutions under its jurisdiction.

STAFF RECOMMENDATION: The Commissioner and Staff Recommend Adoption of the Following Resolution:
RESOLVED, that the State Board of Education approve the following programs:

Culinary Arts Food Service Management Associate of Applied Science (AAS) Degree at Klamath Community College.

Video Production Associate of Applied Science (AAS) Degree at Portland Community College.

Clinical Lab Assistant Certificate of Completion at Rogue Community College.

	Oregon Department of Community Colleges And Workforce Development

Public Service Building

255 Capitol St. N.E.

Salem, Oregon 97310-0203
	


Action Item

	Policy Issue: Staff Action on New Career and Technical Education Programs


Proposed Community College Program

State Board Standards--Staff Analysis Abstract

	Name of College:
	Klamath Community College

	Program Title:
	Culinary Arts Food Service Management

	Proposed Start Date:
	Fall
	2013

	Board Submission Date:
	June 20-21, 2013

	Adverse Impact Completed:
	February 26, 2013

	Type of Program: 
	

	(Associate of Applied Science Degree
Credits:
96

CIP Code:
52.0905



CIP Title:
Restaurant/Food Services Management.

(
Option Title
Credits:




CIP Code:



CIP Title:



(
Certificate of Completion
Credits:



CIP Code:


CIP Title:



(
Business and Industry (closed enrollment)



	Assurances:  The College has met or will meet the four institutional assurances required for program application.

	1. Access.  The college and program will affirmatively provide access, accommodations, flexibility, and additional/supplemental services for special populations and protected classes of students.

2. Continuous Improvement.  The college has assessment, evaluation, feedback, and continuous improvement processes or systems in place.  For the proposed program, there will be opportunities for input from and concerning the instructor(s), students, employers, and other partners/stakeholders.  Program need and labor market information will be periodically re-evaluated and changes will be requested, as needed.

3. Adverse impact and detrimental duplication.  The college will follow all current laws, rules, and procedures and has made good faith efforts to avoid or resolve adverse intersegmental and intrasegmental impact and detrimental duplication problems with other relevant programs or institutions.

4. Program records maintenance and congruence.  The college acknowledges that the records concerning the program title, curriculum, CIP code, credit hours, etc. maintained by the Department are the official records and it is the college’s responsibility to keep their records aligned with those of the Department.  The college will not make changes to the program without informing and/or receiving approval from the Department.


	Summary

	The Klamath Community College Culinary Arts Food Service Management Associate of Applied Science is designed to provide the technical skills and basic knowledge for students interested in a professional food services career. Graduates of this program will be prepared for occupations as chefs, kitchen and restaurant managers, cooks, and restaurant owners.


	Program Highlights


	Standards:  The College has met the five program approval standards.

	1. Need
	The community college provides clear evidence of the need for the program.

	
	· Employment statistics in region 11 indicate that by 2020 the need for qualified culinary professionals will increase 8.3% to 17.5%. Additional need can be expected for self-employed individuals.

· Oregon Employment Department statistics indicate that in 2010 30,572 persons were employed as chefs, cooks, supervisors, and managers in the state of Oregon (409 of these jobs were within region 11). These statistics don’t track self-employed entrepreneurs, yet these entrepreneurs serve in these key roles. According to the Urbanspoon website, region 11 has 154 restaurants. The Klamath health department verified these numbers and said, “In the past year, seventeen establishments hired new employees due to expansion of existing business.”

· Local employers, affiliated with our advisory groups and workforce boards, report one of their biggest challenges is hiring qualified/certified food technicians and managers with well-rounded industry skills. Advisory groups also note that future employers will expect employees to possess industry skills and knowledge that a certificate or AAS degree provides.

· Currently no Culinary Arts training opportunities exist within the KCC service district. The nearest training facility is 144 miles away. 




	2. Collaboration
	The community college utilizes systemic methods for meaningful and ongoing involvement of the appropriate constituencies.

	
	· The Program has been developed through collaboration with business, industry, workforce and education partners. Key constituents are local and regional employers, small business owners, culinary art educators, state workforce administrators and secondary education administrators.

· Individual business leaders have had informal meetings and correspondence with KCC for over year. Advisory committee members have been instrumental in the design and development of the proposed AAS in Culinary Arts program sharing industry experience and best practices. 

· Local workforce partners include Small Business Development Center, Chamber of Commerce, Oregon Employment Department, South Central Oregon Economic Development District, Central Oregon Intergovernmental Council, Region 11 Regional Workforce Investment Board and the Oregon Department of Veterans Affairs. Workforce partners have influenced curriculum development, training certificates, and have provided letters of support.

· Secondary school administrators hold seats on the culinary advisory group and are involved in the design of articulation agreements that will allow high school students to access programs at KCC. Klamath Falls City Schools just passed a bond measure that brought culinary arts back into one of a partner school. Three other secondary programs have developed plans for similar offerings.

· One intended occupation of KCC’s AAS degree, Chefs and Head Cooks, is non-traditional by gender with only 19% female in the profession. KCC will work collectively with partners to recruit and retain females into the program. 


	3. Alignment
	The community college program is aligned with appropriate education, workforce development, and economic development programs.

	
	· The program will launch a training certificate in its first term. This twelve (12) credit certificate will look for dual credit opportunities and the AAS degree will make sure alignments with secondary partners are pursued.

· One of the key indicators KCC and its workforce partners have recognized in the culinary industry is a 10 year growth projection with some career clusters as high as 17.5%. This could balloon to 27.5% if   self-employed individuals are added.

· With the connection to area high schools for credit articulation and the alignment to a local university (OIT), KCC believes this AAS Culinary Arts program fits into the Oregon 40-40-20 goal.

· Contextual learning labs and flexible classroom delivery with modular focus of industry skills and knowledge is a cornerstone of this program’s outcomes.

· The AAS in Culinary Arts program is designed for the traditional student, displaced worker and mid-career job seekers. This design will be accomplished by an implementation of career pathways certificates. 


	4. Design
	The community college program leads to student achievement of academic and technical knowledge, skills, and related proficiencies.

	
	· The framework of the program is designed for the traditional student to obtain optimal learning with accessible scheduling. The program will also have segments and short term certificates which will enhance the traditional student’s access and allow current industry members to access the program. 

· The program has capacity to gather data through its lecture base with a learning lab emphasis that supplies both theory and hands-on skills. Learning labs will focus on measurable skills that students will perform. As with all KCC programs, program outcomes will be evaluated with data driven improvements.

· Students are required to take a placement test to determine their academic level and readiness to enter the program; some exceptions may be made for short term certificates. General education prerequisites of Math 70 and Writing 121 will be assessed in this placement test. 

· The AAS Culinary Arts program will accommodate students with special needs to the degree appropriate to the physical ability of the participant and within the constraints of proper industry standards and safe professional practice.


	5. Capacity
	The community college identifies and has the resources to develop, implement, and sustain the program.

	
	· KCC has performed cost analysis studies as they relate to the proposed AAS Culinary Arts program. Studies indicate that the culinary program is fiscally and academically viable. Construction of a new 2000 square foot culinary institute is in design; the industrial kitchen will be between 875 and 1100 square foot. The other half of the design is another 800 to 900 square foot flex classroom.

· The design, remodel, building of an industrial kitchen, and equipping both spaces with supplies and materials will be funded with $300,000 from the state of Oregon lottery funds and $150,000 provided by KCC.

· Projected program full-time enrollment of a cohort is sixteen by fall term 2013-2014.

· The programs core curriculum has been designed to be implemented by one (1) full-time faculty member and industry adjuncts as appropriate. The college anticipates an instructor/student ratio of 16 to 1.


	Approval

Signature
	
	

	Name
	Larry Cheyne
	Camille Preus

	Title
	Education Specialist
	Commissioner

	Date
	5/7/2013
	


The Commissioner and Staff Recommend Adoption of the Following Resolution:

RESOLVED, that the State Board of Education approve the Culinary Arts Food Service Management Associate of Applied Science (AAS) degree program at Klamath Community College.

	Oregon Department of Community Colleges And Workforce Development

Public Service Building

255 Capitol St. N.E.

Salem, Oregon 97310-0203
	


Action Item

	Policy Issue: Staff Action on New Career and Technical Education Programs


Proposed Community College Program

State Board Standards--Staff Analysis Abstract

	Name of College:
	Portland Community College

	Program Title:
	Video Production

	Proposed Start Date:
	Winter
	2014

	Board Submission Date:
	June 20-21, 2013

	Adverse Impact Completed:
	April 30, 2013

	Type of Program: 
	

	(Associate of Applied Science Degree
Credits:
93

CIP Code:
50.0602



CIP Title:
Cinematography and Film/Video Production.
(
Option Title
Credits:




CIP Code:



CIP Title:



(
Certificate of Completion
Credits:



CIP Code:


CIP Title:



(
Business and Industry (closed enrollment)



	Assurances:  The College has met or will meet the four institutional assurances required for program application.

	5. Access.  The college and program will affirmatively provide access, accommodations, flexibility, and additional/supplemental services for special populations and protected classes of students.

6. Continuous Improvement.  The college has assessment, evaluation, feedback, and continuous improvement processes or systems in place.  For the proposed program, there will be opportunities for input from and concerning the instructor(s), students, employers, and other partners/stakeholders.  Program need and labor market information will be periodically re-evaluated and changes will be requested, as needed.

7. Adverse impact and detrimental duplication.  The college will follow all current laws, rules, and procedures and has made good faith efforts to avoid or resolve adverse intersegmental and intrasegmental impact and detrimental duplication problems with other relevant programs or institutions.

8. Program records maintenance and congruence.  The college acknowledges that the records concerning the program title, curriculum, CIP code, credit hours, etc. maintained by the Department are the official records and it is the college’s responsibility to keep their records aligned with those of the Department.  The college will not make changes to the program without informing and/or receiving approval from the Department.


	Summary

	The Video Production Associate of Applied Science (AAS) degree provides individuals an opportunity to acquire entry-level skills, concepts, and applications encountered in the pre-production, principle production, and post-production activities within the field of video production. Individuals seeking to expand their knowledge of the fundamentals of video production and related applications will benefit from the program’s commitment to remain current with evolving trends, industry standard hardware and software, and experiential opportunities on campus and in the community. 

Students who complete the Video Production AAS program, are prepared for opportunities in video production, including production, camera operation, production sound, grip, electrical, and post-production work. Graduates may find positions such as production assistant, camera operator, boom operator, sound mixer, grip, electrical, video editor, and video compositor. 




	Program Highlights


	Standards:  The College has met the five program approval standards.

	6. Need
	The community college provides clear evidence of the need for the program.

	
	· During the last 10 years, there has been a marked increase in local film and video production, broadcast television, and out-of-state film and video productions which are located and filmed in Portland. This growth trend is projected to continue. This recent increase provides growing employment opportunities within this industry. The film and video industry has had a significant economic impact for Portland including job creation and increased business to local shops and businesses.

· Oregon Labor Market information System (OLMIS) is limited as to projected growth for all jobs in the film and video industry, but data is available for camera operators. OLMIS Labor Market Information for 2010-2020 indicates positive growth rates for camera operators, television, video, and motion picture ranges from 8.7% to 28%. Self-employment for this occupation is estimated to be 10% or greater than the employment projections.

· The average wage for video editors in the region is $18.80 per hour, which is slightly higher than the state average of $18.42 per hour and the regional wage for camera operators in television, video, and motion picture is $23.83 per hour, which is slightly higher than the state average of $23.70 per hour.


	7. Collaboration
	The community college utilizes systemic methods for meaningful and ongoing involvement of the appropriate constituencies.

	
	· The curriculum for the Video Production program was developed based upon input from the Multimedia Advisory Committee which includes video and film industry employers and Multimedia department staff and faculty. The curriculum was further refined to align, where appropriate, to the university which students may transfer to earn a bachelor degree in media and film studies or film production programs.

· The Multimedia Advisory meets yearly to learn of course or program improvements and discuss needed changes to keep the program current and up to industry standards. The committee’s input ensures the college maintains the most up to date content and technology to prepare graduates for the industry. The instructors and curriculum designers in the Portland Community College (PCC) program are either currently working in the industry, have past experience in the field, or have the required standard of education and experience of current trends and understanding of techniques, terminology, and industry standard hardware and software. 

· The program leads to an occupation identified as “nontraditional by gender.” The department has a strategy for recruiting underrepresented populations to the program including dual credit articulation with local high schools. The department is creating recruitment flyers to be placed at all the PCC Multicultural Centers and Women’s Resource Centers. 


	8. Alignment
	The community college program is aligned with appropriate education, workforce development, and economic development programs.

	
	· The program is aligned with appropriate high school educational programs through the dual credit. The program has an articulation agreement with Jefferson’s Middle College for Advanced Studies program and students enrolled can receive between 12-45 college credits by the time they graduate high school.

· The program is aligned with universities so some coursework is transferable for a bachelor’s degree. The department is having conversations with Marylhurst University and Portland State University to develop transfer guides for PCC students.

· The program is well aligned with industry and the needs for skilled workforce. The program will prepare students for current and future visual and audio communication trends.

· The Video Production program has a very distinct career pathway which can take students from high school, to the community college and to work or to further their education at a university. Students may take required courses in high school for dual credit then transfer to the community college. Students may enter the video production program and earn a short-term 44-credit certificate. Since all courses in the certificate are within the Video Production AAS, students are ready for entry level work with the certificate or to pursue the AAS degree.

· The Video Production AAS provides courses in professional skill development and technical training, cooperative work experience, as well as courses relevant to the industry in areas of art, business, math, and theory. This expanded educational experience, facilitates the broad based educational skills and knowledge needed for industry employment. The coursework will prepare Video Production students for a more seamless transfer of to four-year institutions of higher learning for the attainment of advanced degrees.


	9. Design
	The community college program leads to student achievement of academic and technical knowledge, skills, and related proficiencies.

	
	· The course of study is comprehensive and includes 60 credits of multimedia courses which were developed by faculty who are currently working in the industry, have past experience in the field or have a standard of education and experience in order to provide content which is current. 

· The program includes general education courses, Business Communication, Explorations in Mathematics, and additional courses in Art, Business Administration, and English. Students must meet with a Multimedia Department advisor to develop their optimal educational achievement plan. This advising will provide an understanding of the demands of the program and course availability.

· The program prerequisites require that entering students possess strong Macintosh or Windows computer skills and be familiar with essential software such as word processing and draw/paint programs, and they must complete a college level writing composition course.

· To increase access to the program most required courses are also offered at nights enabling working students to pursue this degree on a part-time basis. Each student is required to complete an internship through the Cooperative Work Experience course providing experience and exposure to the working, creative industry.

· The curriculum for the Video Production AAS demonstrates a cohesive instructional program that will lead to the attainment of the academic and professional technical exit proficiencies and clearly documented learner outcomes needed for success in the field.

· The instructional methods used for Video Production and other Multimedia courses reflect current research in education and training practices including: problem and project based learning, peer tutoring and mentoring, critical thinking skills and addressing the connection between instruction and learning styles.

· The college has an open access policy which ensures access for all individuals and college services which provide supports for students during their time at the college, such as advising, student resource centers, tutoring, Disability Services, Women’s Resource Center, Library, and Multi-cultural Centers and Veterans Services.


	10. Capacity
	The community college identifies and has the resources to develop, implement, and sustain the program.

	
	· Strong program support dates to the inception of the Multimedia Department in 1996, and development of the Multimedia Certificate approved in 2000, and the Video Production Certificate approved 2006. Institutional support remains strong as shown in the enhancements projected to take place in 2014. New facilities for the Video Production program will include a production sound studio and equipment closet where Video Production and Theater Art students will be able to collaborate in project based assignments. This new facility will offer students a work experience with current trends in the industry.

· Currently there are 17 part-time instructors and 1 full-time instructor to support program instruction.

· The department and the college have a system to place students in internship sites and work-based learning experiences. The Multimedia Advisory Group has shown interest in accepting PCC second year student interns at their worksite; this will allow for expansion of cooperate work placements.


	Approval

Signature
	
	

	Name
	Larry Cheyne
	Camille Preus

	Title
	Education Specialist
	Commissioner

	Date
	5/7/2013
	


The Commissioner and Staff Recommend Adoption of the Following Resolution:

RESOLVED, that the State Board of Education approve the Video Production Associate of Applied Science (AAS) Degree program at Portland Community College.

	Oregon Department of Community Colleges And Workforce Development

Public Service Building

255 Capitol St. N.E.

Salem, Oregon 97310-0203
	


Action Item

	Policy Issue: Staff Action on New Career and Technical Education Programs


Proposed Community College Program

State Board Standards--Staff Analysis Abstract

	Name of College:
	Rogue Community College

	Program Title:
	Clinical Lab Assistant

	Proposed Start Date:
	Winter
	2013

	Board Submission Date:
	June 21, 2013

	Adverse Impact Completed:
	May 28, 2013

	Type of Program: 
	

	(Associate of Applied Science Degree
Credits:


CIP Code:




CIP Title:



(
Option Title
Credits:




CIP Code:



CIP Title:



(
Certificate of Completion
Credits:
36


CIP Code:
51.0802

CIP Title:
Clinical/Medical Laboratory Assistant


(
Business and Industry (closed enrollment)



	Assurances:  The College has met or will meet the four institutional assurances required for program application.

	9. Access.  The college and program will affirmatively provide access, accommodations, flexibility, and additional/supplemental services for special populations and protected classes of students.

10. Continuous Improvement.  The college has assessment, evaluation, feedback, and continuous improvement processes or systems in place.  For the proposed program, there will be opportunities for input from and concerning the instructor(s), students, employers, and other partners/stakeholders.  Program need and labor market information will be periodically re-evaluated and changes will be requested, as needed.

11. Adverse impact and detrimental duplication.  The college will follow all current laws, rules, and procedures and has made good faith efforts to avoid or resolve adverse intersegmental and intrasegmental impact and detrimental duplication problems with other relevant programs or institutions.

12. Program records maintenance and congruence.  The college acknowledges that the records concerning the program title, curriculum, CIP code, credit hours, etc. maintained by the Department are the official records and it is the college’s responsibility to keep their records aligned with those of the Department.  The college will not make changes to the program without informing and/or receiving approval from the Department.


	Summary

	Students completing the Clinical Laboratory Assistant Certificate of Completion are prepared to assist in the performance of routine laboratory testing. This multi-skilled practitioner performs, or assists in performing, clinical laboratory tasks as regulated by law. Certificate completers will demonstrate knowledge in quality improvement, safety, procedural accuracy, and regulatory practice standards.


	Program Highlights


	Standards:  The College has met the five program approval standards.

	11. Need
	The community college provides clear evidence of the need for the program.

	
	· The need for the Clinical Laboratory Assistant (CLA) program was identified through Rogue Community College (RCC)’s participation with the Rogue Valley Healthcare Workforce Committee (RVHWC). This Committee is comprised of local workforce employers (Asante Rogue Regional Medical Center, Asante Three Rivers Medical Center, Valley Immediate Care, Veterans Administration (VA) Southern Oregon Rehabilitation Center and Clinics, Coordinated Care Organizations, etc.), educators (Southern Oregon University, Oregon Health Sciences University (OHSU), RCC) and the local Workforce Investment Act (WIA) organization, The Job Council. The group convened in 2011 to identify the needs in the local health care sector for job training and education, both current and short/long term.  

· The need for well-trained clinical laboratory assistants is one of the top priorities for the local health care workforce. A CLA is an intermediate functional position—more highly trained than a phlebotomist, but not as complex as a medical lab technologist. As health care delivery and reimbursement models continue to shift to more entry-level positions, CLAs will become increasingly necessary in hospital and physicians’ labs.

· Labor market statistics are slightly difficult to correlate specifically to clinical lab assistants, but are at least in line with and probably growing more quickly than the need for Medical Lab Technologists (MLT). Oregon Labor Market Information System (OLMIS) data for MLTs projects a much faster growth trend over the next seven years in both the state and the local region, 35.2% growth statewide and 24.1% regionally.


	12. Collaboration
	The community college utilizes systemic methods for meaningful and ongoing involvement of the appropriate constituencies.

	
	· The Health Professions Education coordinator responsible for the program is conducting outreach and relationship-building directly with the employers in the laboratories across the region. Through these outreach efforts, a high regional need for CLAs has been confirmed. Laboratory managers enthusiastically support the effort to build this program and are providing commitments for Cooperative Work Experience sites and are offering assistance for curriculum review and faculty recommendations.

· The development of this program has also provided an opportunity for a breakthrough in relationship with a local private career school that offers phlebotomy training. We are in conversation with this school to explore how students in the CLA program can complete course and lab work to become certified phlebotomists, which our workforce partners have indicated is desirable (note: including full phlebotomy training in the curriculum was not considered due to adverse impact requirements, but with the recent elimination of the Adverse Impact requirement this will be revisited for the 2014-15 academic year).


	13. Alignment
	The community college program is aligned with appropriate education, workforce development, and economic development programs.

	
	· With Rogue Valley Healthcare Workforce Committee (RVHWC) guidance on training priorities, RCC applied for and was awarded a $3.1 million U.S. Department of Labor training grant in 2012 to expand its allied health care offerings over four years. CLA training was one of numerous initiatives identified by the RVHWC in the Pathways to Allied Health (PATH) proposal and subsequent award in October 2012. The RVHWC represents the region’s largest health care employers, training providers, and workforce partners, including Asante Health System, Fairview Transitional Health Center, Providence Medford Medical Center, Rogue Valley Manor, Royale Gardens Health and Rehabilitation Center, Southern Oregon Rehabilitation Center and Clinics, Valley Immediate Care, RCC, Southern Oregon University, and The Job Council (WIA)/Rogue Workforce Partnership). The CLA program is part of the PATH grant-funded project with deliverables of 12 -18 graduates per year for the less than one-year certificate program.  Articulation and other collaboration possibilities are being discussed with Portland Community College’s two-year Medical Laboratory Technologist program .


	14. Design
	The community college program leads to student achievement of academic and technical knowledge, skills, and related proficiencies.

	
	· To create the initial design of the program (courses, outcomes and content) the Allied Health Program director conducted significant research of similar community colleges programs across the country, of four-year university and career school programs, and conferred with workforce partners. The program will be a combination of in-class, online, and laboratory learning. In-class courses include chemistry, biology and microbiology (including required lab components). The CLA specific courses may initially be offered in-class but will, by 2014-15, have an asynchronous online didactic portion and an in-class lab component. Biology of Human Systems is exclusively offered online and the psychology requirement can be taken in-class or online. The design of the delivery model increases the opportunity for working students to complete coursework outside of working hours. The in-class courses are all offered both during the day and evening, to accommodate a variety of schedules.

· This program includes a significant amount of laboratory class time. Emphasis is on hands-on learning of laboratory processes and procedures, use of specific laboratory equipment, and cooperative work experience with our workforce partners.


	15. Capacity
	The community college identifies and has the resources to develop, implement, and sustain the program.

	
	· RCC is developing this program from a U.S. Dept. of Labor Trade Adjustment Assistance Community College Career Training (TAACCCT) grant. Funding from the grant will support the administrative coordination for the first two years of the program, including curriculum design and development of online delivery for didactic content. The grant will also cover the expense of purchasing laboratory equipment and supplies and faculty wages/benefits for the first two years. This program is, however, considered “self-support,” so while the costs for the first two years are covered by the grant, tuition and fees for the program will be determined based on the true costs of maintaining the program in the future.

· Capacity is also supported by RCC as a whole, in that the general sciences required (biology, chemistry, microbiology, biology of human systems) are offered through the Science Department and available on an ongoing basis.

· RCC is currently seeking funds from the Oregon Legislature and private funders to develop a 40,000 sq. ft. Allied Health Center at its Table Rock Campus. This center would house the Clinical Lab Assistant program, along with practical nursing, nursing Assistant, Certified Nursing Assistant (CAN) 2, American Heart Association Center, and dental assisting.


	Approval

Signature
	
	

	Name
	Larry Cheyne
	Camille Preus

	Title
	Education Specialist
	Commissioner

	Date
	
	


The Commissioner and Staff Recommend Adoption of the Following Resolution:

RESOLVED, that the State Board of Education approve the Clinical Lab Assistant Certificate of Completion program at Rogue Community College.
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