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MRT, CET Still In Running For Excellence Awards 
CTC's medical records and civil 

engineering technology programs are two 
of 39 academic programs from 
throughout the state which are being con
sidered for Program Excellence Awards 
by the Ohio Board of Regents. If selected 
as one of the state's high quality pro
grams, one or both will share $3 million 
with other top programs for curriculum 
enrichment. 

Program Excellence was created by the 
Ohio General Assembly to be ad
ministered by the Ohio Board of Regents. 
Its purpose is to acknowledge and exten~ 
excellent academic performance at. state~ 
assisted colleges and universities. Only 
associate degree and baccalaureate-levei 
programs are eligible. 

CTC submitied the maximum seven 
proposals per institution for review . 
Rosemary Clark prepared the proP,osal 
for medical records and Paul A. DeNu 
deve\oped the civil engineering 
technology proposal. 

Besides MRT and CET; proposals were 
''submitted for the chef techi;iology pro
gram by Chef John Kinsella and Bill 
Stock, data processing technology by 
Deborah Combs, Mike Nakoff, Verale 
Phillips and Elizabeth Sullivan, computer 
integrated manufacturing engineering 
technology by Rob Speckert, dietetic 
technology by Marianne Krismer and 
medical laboratory technician by Carolyn 
Laemmle. 

Two hundred proposals were submit
ted to the Regents from around the state. 
Each proposal was reviewed by three 
readers who evaluated the programs on 
curriculum, students, faculty, support 
resources and services, and external 
assessments of quality such as perfor
mance of graduates on tests in major 

fields and follow-up studies on graduates. 
Only five, two-year colleges have pro
grams in the final review stage. 

In April the 39 program finalists will 
be reviewed again. Site visits will be made 
to the colleges and universities to see the 
programs in action. A decision on the 
awards should be made in the Spring. 

Academic vice president David C. Ball
~ inger congratulated all of the program 
coordinators who participated in the pro-
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gram. "I only wish that the college was 
not limited to seven proposals. We have a 
number of programs which meet the 
criteria the Regents set for the review 

·· guidelines. 
''I look forward to next year when CTC 

can highlight other programs,'' he added. 
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Chef Program Gains International Recognition 
The chef technology program has receiv

ed accreditation by the City and Guilds of 
Londo'n, an internationally recognized 
culinary organization. This accreditation 
allows CTC graduates to continue their 
education in Europe and apprentice at 
world-renowned restaurants. 

"We believe that CTC is the only college 
in the country with this accreditation,'' said 
Dan Cayse, dean of the business 
t~hnologies division. "It's a feather in our 
cap and a coup for Chef Kinsella.'' 

Chef Kinsella, who came to CTC last 
summer, already obtained interim ac
creditation for the program from the 
American Culinary Federation. The chef 
and Bill Stock, coordinator in hotel
restaurant management, revamped the cur
riculum to meet the stringent requirements 
of the Federation and City and Guilds. 

The next step for the program is to 
become a certified continuing education 
center for chefs from throughout the 
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midwest. Courses offered would meet the 
requirements for the master chef rating. 
The American Culinary Federation is 
working with the College to arrange a pro
gram in this area. 

 

 
 

 
 
 
 
 
 

 
 

 
 
 

 




