
LDC Annual Assessment and Reassessment Report 2021-2022
Overview
The purpose of SAC-level assessment at PCC is to identify the levels of student achievement of

course- or program-level outcomes in the name of improving those levels of achievement.  The

second part of that process is the reassessment of an outcome that has been assessed in a

previous year.

In an initial assessment of an outcome, a SAC should identify any areas of student achievement

of an outcome that could be improved.  The SAC should then target those areas with a teaching

strategy appropriate to its discipline during the reassessment year.  The reassessment of the

outcome then determines if the strategy was effective by measuring any changes to student

achievement. This process, of assessing, analyzing, creating a teaching strategy, and reassessing,

is called "closing the loop."  It is how assessment can be useful for instructors and, by extension,

for students.

Note that questions marked with an asterisk* indicate that the accompanying help document

includes information relevant to that question.

The planning section that follows is to be completed and submitted in Fall Term.  If your SAC is

unable to complete it in fall, please fill out the planning section when completing the final

report in spring.

Submission checklist
Due by November 30, 2021:

Planning section of report

On completion of the planning section, please email it to learningassessment@pcc.edu.

Due by June 24, 2022:

Full report
Numerical results (disaggregated data or raw data) and data analysis as an appendix.
On completing the full report, please email it to learningassessment@pcc.edu.

https://docs.google.com/document/d/14O_IB1-2ipZ6HNCY1xjGxXwoEbhQ9csNfOr9R3aOIFI/edit?usp=sharing


Planning Section: To be completed and submitted in Fall Term

SAC Assessment Contact:

Name e-mail

Amanda Margolin amanda.margolin@pcc.edu

Heather Garza heather.garza@pcc.edu

1. What SAC do you represent?
Foods & Nutrition

2. Is this plan for an initial assessment or a reassessment?
This plan is for an initial assessment.

3. What course(s) will your assessment/reassessment focus on?

FN 110 sections using an OER.

4. In what term(s) will you collect student work?

Winter term.



5a. How will you sample student work? If this is a reassessment, did this change from

previous years?*

Student work will come from a portion of the final project assignment submitted to the instructor

online. The portion of the assignment we are focusing on is the meal plan creation completed by the

student. The SAC will score all meal plans in the FN 110 OER sections.

5b. Will the student work be part of the regular graded assignments for the  course(s)?

Please describe how the student work you plan to collect is integrated into the

course(s)*

The student work assessed is part of a final project. There is a final dietary project due at the end of
term for all students in the course.

6. How will you redact student work (i.e. make it anonymous)?*

Features such as the student’s name will be removed from the final project paper.

7. Explain how your project is  a direct assessment. If designing an indirect or exploratory

assessment please share your rationale. (Include an explanation if relevant.) If this is a

reassessment, did this change?*

We are directly assessing this course outcome:   Apply science-based nutrition principles to create and
follow a healthy and sustainable eating plan. We are assessing the meal plan creation portion of the
final project and will score the students’ meal plans.



8. Briefly describe the purpose or goal of this project.  In other words, what are you

hoping to learn? If this is a reassessment, did this change?*

The foods & nutrition SAC intends to collect data on whether students can accurately create a meal

plan for one day using the principles gained throughout the course. These principles include

estimating serving size, using the nutrition guidelines for recommended servings per day for each food

group, and macronutrient food sources.

9. In general terms, describe the assessment project for the year.  What steps will you

take in carrying out the project? If this is a reassessment, please describe any

modifications to instruction. *
1. FN 110 Winter sections will be evaluated for this assessment. All sections will have the same

final project assignment.

2. Once students submit their final projects, all identifying markers (such as names) will be

removed before the projects are given to other faculty to score.

3. During the spring SAC meeting, the SAC (1 FT instructor and 6 PT instructor) will engage in a

norming session. The strategy that will be used to reach agreement on how the dimension of

the rubric will be scored will be to have each member of the SAC score 1 or 2 artifacts on their

own prior to the meeting or at the beginning of the meeting.  In the meeting, these test

artifacts will be reviewed, compared and discussed.  This strategy will provide an opportunity

to make sure that any differences of opinion about scoring are identified early and a

consensus reached before the rest of the artifacts are scored.

4. The results of the assessment will inform the SAC if students are scoring consistently higher

and lower in this specific dimension (meal plan chart) of the rubric.  These results will help the

SAC evaluate if and where methods of instruction might be improved.

10a. What are the benchmarks (minimum acceptable level of student outcome

achievement) and how have they been determined?*

The benchmark will be Level 2 of the assignment scoring rubric.



10b. What percentage or frequency of students do you hope to see achieve the

benchmarks?*

We hope to see 70% of the students  score 2 or higher on the scoring rubric.

11. Describe the tools (e.g. rubrics, checklists, standardized exams) you will use in the

project to evaluate student work. If this is a reassessment, please describe any changes

from previous years. [Note: Significant changes to the assessment tools constitutes a

new assessment.]
The Final Dietary Project Part B assignment and scoring rubric will be used.  The assignment with the

rubric is shown below.

Course:  FN 110 Personal Nutrition

Assignment Title:  Final Dietary Project (Part B)

Part B: Create your Myplate Plan

The dietary assessment tool (ASA24) used to analyze your one-day food record/meal plan
does not take into account height, weight, or activity level. Therefore, the calorie and food
group recommendations generated by this tool are not as accurate as they could be. The
Myplate Plan gives you a more accurate picture of your calorie and food group targets.

1. To create your Myplate Plan, go to http://www.myplate.gov/myplate-plan and click on
the “Start” button.

http://www.myplate.gov/myplate-plan


2. You will then be prompted to enter your age, height, weight and activity level. A
Myplate Plan will automatically be created for you. To view your plan, click on your
calorie needs.

3. Export your Myplate Plan as a PDF and print or save the Plan for your records.
You will need to upload a PDF file of your Myplate Plan to D2L to receive a
grade.



Part C: Create a Meal Plan
Now that you have generated your Myplate Plan, you can begin to compare your daily serving
size requirements for each food group (such as 2 cups of fruit shown above) to your actual
consumption from your daily food group recommendations section from your ASA24 report
(see screenshot below). We will focus on the “eaten amount” per food group to determine
which food groups you met your daily needs for and which food groups you may have fallen
below your daily needs for by comparing your “eaten amount” to the daily serving size
recommendation from myplate. Remember that ASA24 doesn’t take into account height,
weight, etc. so that is why we are ignoring the food group recommendations from this report
and only focusing on your actual consumption per food group for the day recorded.

Create a 1-day detailed meal plan



● Fill in the provided “food group chart” on the “1-day meal plan” document with your

actual consumption of
each food group from your ASA24 report (screenshots below). This will allow you to
easily compare your actual intake vs. recommended intake for each food group.

- If you do not consume a food group for a specific reason you can include the
reason instead of including your consumption in the chart.

● Next, create a meal plan for yourself or for the person you recorded food intake for
using the provided “1-day meal plan” document. You want to create a realistic meal
plan that you or your client could follow in order to meet the daily recommendations.
You should create a meal plan with food items you typically would consume or desire
to consume.

● Your meal plan should meet the recommended daily serving size requirements for
each food group generated from choosemyplate.

● If you do not follow a typical meal/snack pattern, you can leave a meal or snack blank,
but your meal plan still must meet your daily requirements for each food group.

● See “Notes” section at the bottom of the meal plan chart for specifics.
● Make your meal plan realistic and enjoyable. Be sure to include snacks and treats if

you desire.

Recommended Servings/Day Based on Gender

Food Group Fruits Vegetables Protein Grains Dairy



Myplate
recommendations
based on student
profile

Actual
Consumption from
ASA24 Report

Difference
between myplate
recommendations
and actual
consumption

1-Day Meal Plan Chart
Don’t worry about running out of space. Boxes will expand as you type.

Meal type Foods and
amounts

How does this meal
differ from the meal

you recorded?

Notes

Breakfast

Snack

Lunch

Snack

Dinner

Evening Snack

Dietary Analysis Project Rubric
Excellent
10-8

Good
7-5

Fair
4-2

Poor
2-0

Meal plan Chart Demonstrates a
thorough understanding

Usually demonstrates
an understanding of

Sometimes
demonstrates an

Student
did not



of how meal plans can be
used to achieve nutrition
goals by creating their
own plan that meets
their daily serving size
recommendations per
food group from
MyPlate.

how meal plans can
be used to achieve
nutrition goals by
creating their own
plan that meets their
daily serving size
recommendations
per food group from
MyPlate.

understanding of
how meal plans
can be used to
achieve nutrition
goals by creating
their own plan
that meets their
daily serving size
recommendations
per food group
from MyPlate.

submit a
final
project.

12. Describe how the SAC will ensure that the evaluation of student work is consistent. If

using a rubric, please describe how the SAC will norm to the rubric, and verify inter-rater

reliability. If this is a reassessment, please describe any changes from previous years.*

We will ask for LAC/DSAC support for training of FN faculty for norming. SAC members will participate
in norming session and rater data will be assessed to document inter-rater reliability.

13. Different SACs and individuals have different training in assessment.  Your LAC coach

is available to help with any step.  What might you need help with moving forward?
Not at this time.

*STOP*  This concludes the planning portion of the form.

Please save this document and submit it to learningassessment@pcc.edu by November 30, 2021.

In the spring, complete the reporting section that continues on the next page.

mailto:learningassessment@pcc.edu




Annual Assessment and Reassessment Report 2021-2022

The purpose of SAC-level assessment at PCC is to identify the levels of student achievement of course- or

program-level outcomes in the name of improving those levels of achievement.  The first part of that

process is the initial assessment of an outcome.

On completing the form, please email it to learningassessment@pcc.edu.

Note that questions marked with an asterisk* indicate that the accompanying help document includes

information relevant to that question.

If your SAC was unable to complete the planning section, above, during Fall Term, please fill that section

out before completing the following end-of-year report.

14. Were any changes made to the assessment plan submitted in Fall Term?  If so, please

briefly describe them.
We planned to have five part time faculty members and one full time faculty member who would
participate in the norming but we only had four part-time faculty members and one full time faculty
member present for the norming.

15. Please provide an executive summary of your results; include only key data points

and your overall findings regarding student learning.

Meal Plan
Scoring

Met Benchmark

(> 2)

Met Benchmark

Total

(> 2)

Scorer 1
Average 1.76 Scorer 1 23/26

Scorer 2
Average 2.04 Scorer 2 19/25

Scorer 3
Average 1.59 Scorer 3 21/25

Scorer 4
Average 2.33 Scorer 4 8/18

Scorer 5
Average 1.46 Scorer 5 22/26

Total Average 1.86 Total Artifacts n= 120 93/120 (78%)



This chart represents the average score for all scorers as well as the total average score for the meal plan

question. This chart also shows out of our total 120 artifacts that 78% met the benchmark criteria (<2).

16. Please accompany your report with the numerical results (disaggregated data or raw

data) and data analysis of your project as an appendix (i.e. along with this report, send

the project results themselves as a spreadsheet or document) if possible.  If that is not

possible, please explain.*
https://docs.google.com/spreadsheets/d/13Aj920GjLvb-geG41tGKTqNe5rSck7KCG9Grj9tdSAc/edit#gi
d=2127754562

Here is a link to our data set that was used for the analysis.

17a. What were the benchmarks levels (minimum acceptable level of student

achievement of the outcome) for the project?*
The benchmark will be Level 2 of the assignment scoring rubric with a goal of 80% of students meeting

this.

17b. What percentage or frequency of students achieved the benchmark levels?*
78%

18. How was student work redacted (i.e. made anonymous)?*
The D2L helpdesk downloaded all assignments into a google drive. SAC Co-chairs then downloaded
each assignment, removed the name, and renamed the file with an identifier such as A1.

https://docs.google.com/spreadsheets/d/13Aj920GjLvb-geG41tGKTqNe5rSck7KCG9Grj9tdSAc/edit#gid=2127754562
https://docs.google.com/spreadsheets/d/13Aj920GjLvb-geG41tGKTqNe5rSck7KCG9Grj9tdSAc/edit#gid=2127754562


19. If the SAC used a rubric, please describe any changes to the norming and scoring

process described in the plan (question 12). Share the inter-rater reliability score below.

Our rubric did not change other than including Level 1-4 as a way to easily score the
artifacts using a single number instead of a point value range.

Level 1. Excellent, 8-10pts. Demonstrates a thorough understanding of how meal
plans can be used to achieve nutrition goals by creating their own plan that meets
their daily serving size recommendations per food group from MyPlate.  Amounts in
Food Group chart reflected in Meal Plan chart.
Level 2. Good, 5-7pts. Usually demonstrates an understanding of how meal plans
can be used to achieve nutrition goals by creating their own plan that meets their daily
serving size recommendations per food group from MyPlate.  Some amounts
identified, some reflection of Food Group chart.
Level 3. Fair, 3-5 pts. Sometimes demonstrates an understanding of how meal plans
can be used to achieve nutrition goals by creating their own plan that meets their daily
serving size recommendations per food group from MyPlate. Vague or missing
responses, few food groups mentioned.
Level 4. Poor, 0-2 pts. Most food groups missing and/or incomplete.

Our inter-rater reliability score was 95% (see “norming folder” in shared doc).

20. In general terms, describe the level of SAC involvement in the project (e.g. were both

PT and FT faculty involved in contributing and/or scoring student work?  Did all

instructors or a representative sample of instructors contribute student work to be

evaluated?)
Both PT and FT instructors from the SAC were involved in the norming process. One PT faculty
member was at a conference so we had a total of 4 PT instructors and 1 FT instructor for the norming
process. All instructors except two taught FN 110 during winter term, however, those two instructors
have taught FN 110 past terms.



21. Identify any barriers to participation in learning assessment within the SAC. Describe

any external factors that got in the way of learning assessment this year -- for example,

funding, time constraints, cancelled courses, faculty workload, etc.
No barriers identified.

22. What potential benefits to student learning were identified as a result of the

assessment project?  How will the SAC use the information during the reassessment of

the outcome in the future (i.e. “closing the loop.”)*
Students achieved 78% vs the 70% benchmark we aimed for.  Instructors may wish to revisit the Meal
Plan instructions to provide reminders to students specifically about the level of detail required to
earn maximum points.

23. If the results of the project indicate a need for additional instruction on the outcome

in the future (i.e. during the reassessment year), what are the possible steps the SAC

might take to help students improve outcome achievement?*
The results suggest there is not a need for additional instruction at this time.

24. If this was a reassessment, were any modifications to instruction implemented

between the prior assessment and this one? How did the assessment methods and

results compare with the prior assessment?*
N/A



25. Please explain how results have been shared, or will be shared, with members of

your SAC.
This report has been shared with the FN SAC and will be discussed at our Fall SAC meeting.  All results
of the assessment are shared via our FN SAC Google Folder.

26. What changes would you make to your assessment design, methods or process?

Please comment briefly on any possible changes to your assessment process that would

lead to more meaningful assessment results -- for example, increasing your sample size,

or improvements to the norming process, etc.
No changes at this time, we are confident in the process and the results.

27. Based on your experience with assessment this year, are there any areas that you

might want help with from your LAC coach?
We found our meeting with our LAC coach helpful for this project and can’t identify any additional
needs.



28. Is there anything else you want to share with reviewers about your assessment

project?
N/A.

Please submit your report to learningassessment@pcc.edu by June 24, 2021.

Submission checklist:

Full report
Numerical results (disaggregated data or raw data) and data analysis as an appendix.

mailto:learningassessment@pcc.edu

