I' TH ‘ SLO Student Data Sheet SLO Type - Class
ﬁ ﬂli SLOS Course for the SLO: Professional Cooking

An evidence-based strategy

Baseline instrument/assessment Baseline: Culinary Arts | NOCTI Summative instrument/assessment name and Summative: Culinary Arts Il NOCTI
name and number __ of ___total number __ of ___total instruments/assessments ’

Student Name/ Baseline Baseline Bas.eline Summative Summative Summative Summative Eligible via Targets Proximity to
ID# Date Score Max.l mum Target Max.l mum Date Score attendence? achieved? target?
Points* Points*
1 28971 5/21/2016 85 100 90 100
2 28972| 5/21/2016 72 100 75 100
3 28973 5/21/2016 85 100 90 100
4 28974 5/21/2016 84 100 85 100
5 28975 5/21/2016 75 100 85 100
6 28976| 5/21/2016 95 100 90 100
7 28977| 5/21/2016 78 100 85 100
8 28978 5/21/2016 90 100 90 100
9 28979| 5/21/2016 70 100 75 100
10 28980 5/21/2016 77 100 85 100
11 28981| 5/21/2016 75 100 85 100
12 28982 5/21/2016 75 100 85 100
13 28983| 5/21/2016 86 100 90 100
14 28984 5/21/2016 78 100 85 100
15 28985| 5/21/2016 85 100 90 100
16 28986| 5/21/2016 92 100 90 100
17 28987| 5/21/2016 72 100 75 100
18 28988| 5/21/2016 89 100 90 100
19 28989| 5/21/2016 80 100 85 100
20 28990| 5/21/2016 90 100 90 100
21 28991| 5/21/2016 79 100 85 100
22 28992 5/21/2016 70 100 75 100
23 28993 5/21/2016 78 100 85 100
24 28994 5/21/2016 76 100 85 100
25 28995| 5/21/2016 82 100 85 100
26 28996 5/21/2016 72 100 75 100
27 28997| 5/21/2016 87 100 90 100
28 Average 80.6 85.0
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