Kentucky Community and Technical College System 

Community College Council

Meeting Agenda

October 19, 2001




Administration Bldg., 1st Floor 

10:00 a.m.







   Lexington, KY

I. Call to Order

II. Approval of the Agenda

III. Approval of the Minutes (August 14, 2001)
IV. Report of the Chancellor – Five Items
A. KCTCS/UK partnership in Computer Tech Training - $2M NSF Grant

B. Consolidation Efforts in Madisonville and Southeast

C. Adult Education “One Mission; Changing Lives”

1. Oct. 31 at JCC-SW (QSH) Forum

D. Budget Concerns - $400M (up to $800M) shortfall.  So far 30% of state expenditures have been absorbed all cuts to date – remaining 70 % (Medicaid and education) will face cut backs… 4.5% set asides by the CC…just in case…

E. Tuition for 2002-4 – to $64 (from 61); cap on hours raised from 12 to 15 hours.  FT student is still 12 hours.

Discussion of ‘Tech’ Fee/any fees (lab fees) – Rolled into the tuition increase.  Tech Fee can be used for any application colleges see fit…

V. Report of the KCTCS Faculty Regent
VI. Transition Workgroup Representation
Nominations for JCC rep to begin work on transition to more unified(?), cooperative (?), joint(?) system council/PDC/Rules structure.  Each college is to have one representative.  DUE Friday Nov. 2, 2001.

VII. English Workgroup Report
Ad hoc committee appointed Aug. 14, 2001 reported on recommendation to ‘resolve discrepancies’ on pages 41/43 in 2001-02 Catalog regarding English requirements for AAS degrees; is it 101 and 102 or just 101?  Several AAS degrees offered by TC  do not require either, just TEC200 (‘comparable to 101…and 204”).  Report was tabled, after much discussion.  Seeking interested individuals for work on potential expansion of this ad hoc committee in the near future…

VIII. Selection of Quality and Program Effectiveness SPT Representative
We elected someone not me to this Strategic Planning Team.

IX. Rules Committee Report – Marlena West
A. Section I, 2.0 Functions and Composition of the Senate
-NOT Passed

B. Section IV, 2.251 CLT Admission (System Guidelines)
-PASSED
C. Section IV, 2.32 Paramedic Program



-PASSED
D. Section VI, 1.93 EMT-P National Registry or Licensure Exam  -PASSED
E. Question on why Sect. IV, 2.15 NOT Found in 2001-02 Rules.  In 2000-01 rules section is titled KCTCS Assessment and Placement Policy (Required Fall 2001/College Option Fall 2000).  Who removed it, and why?
X. Program Development Committee Report – Paul Wood
A. Medical Assisting





-PASSED

1. Curriculum Development

a. Certificate – Medical Office Administrative

B. Integrated Clinical Laboratory Technician


-PASSED

1. New Courses

a. CLT 280 – Practicum I – with editorial changes

b. CLT 290 – Practicum II – with editorial changes
2. Curriculum Revision

a. Certificates

(1) Physicians Office Laboratory

(2) Phlebotomy for the Health Care Worker
b. AAS in Clinical Laboratory Technician

C. Oral Communications





-PASSED

1. New Course Development

a. COM 299 – Special Topics in Communication: (Topic)

Congratulations Mona!

D. Business Technology – Banking



-PASSED

1. Course – Minor Revision

a. BNK 175 – Residential Mortgage Lending

b. BNK 220 – Trust Business

c. BNK 260 – Economics of Money and Banking

d. BNK 265 – International Banking

E. Physical Therapist Assistant




-PASSED
1. Course Revision

a. PTA 100 – Orientation to Physical Therapy Practice

b. PTA 150 – Functional Anatomy and Kinesiology

c. PTA 160 – Medical and Surgical Conditions in PT

d. PTA 170 – Clinical Practicum I

e. PTA 200 – Modalities and Procedures in Physical Therapy

f. PTA 220 – Physical Therapy Principles and Procedures

g. PTA 240 – Clinical Practicum II

h. PTA 250 – Neurological Rehabilitation in Physical Therapy

i. PTA 260 – Seminar in Physical Therapy

j. PTA 280 – Clinical Practicum III

2. Curriculum Revision
a. AAS Physical Therapist Assistant

F. Culinary Arts






-PASSED
1. New Course Development

a. CUL 100 – Culinary Arts Profession

b. CUL 105 – Applied Fundamentals of the Culinary Arts Profession

c. CUL 111 – Garde Manger

d. CUL 200 – Sanitation and Safety

e. CUL 211 – Basic Food Preparation

f. CUL 215 – Basic Baking

g. CUL 220 – Advanced Baking and Pastry Arts

h. CUL 230 – Basic Nutrition

i. CUL 240 – Meats, Seafood, and Poultry

j. CUL 260 – International and Classical Cuisine

k. CUL 270 – Human Relations Management

l. CUL 275 – Applied Human Relations Management

m. CUL 280 – Cost and Control

n. CUL 285 – Applied Cost and Control

o. CUL 290 – Catering

p. CUL 297 – Selected Topics in Culinary Arts

q. CUL 298 – Culinary Arts Practicum Experience

r. CUL 299 – Culinary Arts Cooperative Education Experience

2. Curriculum Development
a. Certificates

(1) Fundamentals of Culinary Arts

(2) Catering
(3) Advanced Catering
(4) Food and Beverage Management
(5) Culinary Arts
(6) Advanced Culinary Arts
b. Associate in Applied Science

(1) Culinary Arts – Culinary Arts Option

(2) Culinary Arts – Food and Beverage Management Option

(3) Culinary Arts – Catering Option
XI. Announcements
XII. Adjournment
