NORTHERN LIGHTS COLLEGE
EDUCATION COUNCIL
Meeting to be held April 27, 2016 at 1:15 pm 
Dawson Creek Regional Board Room
Fort St. John Room 2116
Fort Nelson – Dial In


AGENDA
Acknowledgement:
It is a privilege to honor the many nations participating in our college community and to thank you for sharing your traditional lands with us. All my relations.


1.	Election of Chair of Education Council and					W. Stokes
	Election of Vice-Chair of Education Council


2. 	Adoption of Agenda								J. Leclair
	

3.  Adoption of Minutes, March 23, 2016						J. Leclair

[bookmark: _GoBack]			

4.  Action List Review								J. Leclair

		
	

Decision

4.	Revised Program Information and Completion Guide for Certificate	C. Kaweesi
	in Social Sciences. 


		   
		    
Motion: THAT the Education Council approves the revised Program Information and Completion Guide for Certificate in Social Sciences.

5.	New Program Information and Completion Guide for Certificate in	M. French
	Professional Cook 3 and New Course Outline COOK 300.



		         
Motion: THAT the Education Council approves the new Program Information and Completion Guide for Professional Cook 3 and the Course Outline COOK 300 Professional Cook 3.
6.	New Program Information and Completion Guide for Certificate in	M. Heartt
	Hairstylist Foundation and New Course Outlines HAIR 100 and 
	HAIR 150.




		         
Motion: THAT the Education Council approves the New Program Information and Completion Guide for Certificate in Hairstylist Foundation and the New Course Outlines HAIR 100 and HAIR 150.

7.	Revised Program Information and Completion Guide for Certificate	M. Heartt
	in Enhanced Carpentry Foundation Level 1.



		      
Motion: THAT the Education Council approves the revised Program Information and Completion Guide for Enhanced Carpentry Foundation Level 1 and the Course outline RCON 100 Enhanced Carpentry Level 1.

8.	Revised Program Information and Completion Guide for Certificate	M. Heartt
	in 4th Class Power Engineering and Certificate in Gas Process
	Operations. 


		   
Motion: THAT the Education Council approves the revised Program Information and Completion Guide for Power Engineering and Gas Processing.

9.	Revised Program Information and Completion Guide for Certificate	M. Heartt
	in Wind Turbine Maintenance Technician. 


		   
Motion: THAT the Education Council approves the revised Program Information and Completion Guide for Wind Turbine Maintenance Technician.

10.	Revised Program Information and Completion Guide for Certificate	M. Heartt
	in Esthetics and Nail Care Technology. 


		   
Motion: THAT the Education Council approves the revised Program Information and Completion Guide for Esthetics and Nail Care Technology.






11.	Revised Program Information and Completion Guide for Certificate	M. Heartt
	in Electrician Foundation Trades. 



		      			    
Motion: THAT the Education Council approves the revised Program Information and Completion Guide for Electrician Foundation Trades and the Course Outline ELFT 150 Electrician Practicum.

12.	Revised Program Information and Completion Guide for Certificate	M. Heartt
	in Professional Cook 1 and revised Course Outline COOK 090. 



		      	    
Motion: THAT the Education Council approves the revised Program Information and Completion Guide for Professional Cook 1 and Course Outline for COOK 090 Camp Cook.

13.	Revised Program Information and Completion Guide for Certificate	M. Heartt
	in Automotive Service Technician Foundation Trades Training/Level 1. 


		   	    
Motion: THAT the Education Council approves the revised Program Information and Completion Guide for Automotive Service Technician Foundation Trades Training – Fort St. John




Subcommittee Standing Reports

14.	Education Policy Subcommittee						J. Leclair

15.	Curriculum Subcommittee							J. Leclair

16.	Admissions and Standards Subcommittee					J. Leclair



Information/Discussion	

17. Policy E-2.02 Continuing Education Age Guidelines			T. Donnelly


	   




18.	Draft Policy: A-5.06 Policy Development					W. Stokes

	


19. Education Council Elections update						W. Stokes

	

Next Meeting – May 25, 2016
	
Adjournment						


PLEASE DIAL INTO THE GLOBAL TELECONFERENCE
ACCESS NUMBER – 1-800-747-5150
ACCESS CODE - 3367902
Action List Apr 27,2016.pdf
ACTION ITEM LIST
AS OF April 27, 2016

Assigned to &

Action

Date Assigned

Follow-Up Action

Status

Education Council Process J. Leclair Review current flowchart, Jan-2016 In Progress
Flowchart W. Stokes provide recommendations Feb2016
A. Holloway for improvement Mar2016
S. Roe Apr 2016
September 2014
Standardization of J. Leclair The development of a Jan-2016 In Progress
Terminology L. Verbisky standard of the use of Feb2016
S. Roe course terminology in all Mar2016
September 2015 aspect of NLC documents. Apr 2016
a) Baccalaureate
b) Undergraduate
c) University level
Writing Assessment J. Leclair The development of a Jan-2016 In Progress
Language L. Verbisky standard language for the Feb-2016
S. Roe use of Writing Assessments Mar2016
September 2015 in all aspect of NLC Apr 2016

documents.
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Cover Sheet Social Science Certificate April 2016.pdf
NORTHERN LIGHTS COLLEGE
SUBMISSION TO EDUCATION COUNCIL COVER SHEET
(To be used when a decision by Council is required.)

In order for the Education Council to carefully consider your request, we ask that the following
documentation be prepared and submitted 28 days prior to meeting dates for Council before it is addressed
as an agenda item.

(To fill out document, tab to shaded boxes and type information)

1. What are you asking the Council to consider?

To add more flexibility to Social Sciences Certificate Program Completion Guide by broadening the list
of closed electives to subject areas.

The Process for Submissions to the Education Council lists the responsibilities of the Education
Council.

To which of these does your submission relate (i.e. 2c, 3b, etc.)?

2 (c) set criteria for academic standing, academic standards and the grading system;

What is the rationale for the request?

The Social Sciences Certificate can be granted to students after completing 30 credit hours. In the past
the courses required to complete the Social Service Certificate have been very specific. This has
excluded students from successfully completing the Certificate requirements. The Academic division is
proposing to make the Program Completion more flexible for students to meet the requirements. The
proposed Program Completion Guide is as follows: two 100 -level English courses, six Social Science
courses (Anthropology, Archaeology, Criminology, First Nations Studies, Geography, Political
Science, Psychology, Social Sciences, Sociology, Women and Gender Studies) ; two open electives
from the humanities, social sciences, or sciences.

3. What implications will approval of this request have for:

e students or prospective students
increased opportunity to meet program completion requirements

present course offerings

nil

associated program completion guides (please list programs the outcome will affect)
nil

faculty

nil

support staff

nil

College (facilities, timetabling, etc.)

nil

Library (new material and/or copyright issues)
nil

What do you estimate the cost of implementing this request will be in terms of financial and/or
human resources? (Use separate sheet for detail or budget if necessary.)
N/A

Will the proposed request have any possible effects on students' eligibility for financial aid?
Form Revised: February 2008





No

List B.C. Universities

Transfer Credit BCCAT

List B.C. University-Colleges/Institutes

List Designates (CGA, CMA, etc.)

6. With whom have you consulted internally and/or externally, regarding the proposal?

Anticipated Transfer Credit

Anticipated Transfer Credit

Anticipated Transfer Credit

Anticipated Transfer Credit - If Applicable (Cite specific course codes and titles if possible.)

YOU MUST PROVIDE A COPY OF THE FINAL SUBMISSION TO ANYONE LISTED

Campus Program Staff

Name Feedback/Concerns Raised In Support
of Proposal
Dean Steve Roe Yes X No []
Greg Lainsbury Instructor Yes X No []
Lisa Verbisky Chair Yes X] No []
Yes [ | No [ ]
Regional Program Staff
Name Feedback/Concerns Raised In Support
of Proposal
Registrar Yes [ ] No []
VP Academic Yes [ ] No []
Yes [ | No [ ]
Yes [ | No [ ]
Other College Staff (e.g. Subject/discipline content expertise, Recruiters, Librarians, Computer, etc.)
Name Feedback/Concerns Raised In Support
of Proposal
Yes [ ] No []
Yes [ ] No []
Yes [ ] No []

External (e.g. Advisory Committee members, other prospective employers, articulation groups, other
institutions and/or professional bodies, etc.)

Name

Feedback/Concerns Raised

In Support
of Proposal

Yes [ | No [ ]

Yes [ ] No []

Yes [ ] No []

7. Have relevant program staff, both campus and regional, been consulted before submitting the

proposed request?

Yes

Form Revised: February 2008

Submission to EdCo Form Page 2

Y:\090422 Education Council\EdCo Submissions\2016\Social Science Certificate (UNAS)\Cover Sheet Social Science Certificate

April 2016.docx






This would include and not limited to an electronic version of the Submission Cover Sheet and
Course Outline to be sent to Education Council Secretary (A. Holloway).

8. Do you wish to present your proposal to the Council in person? Yes
If not, who will present it?
How much time is needed for the presentation? 10 minutes
9. Additional comments:
10. Suggested wording for motion:
THAT the Education Council approves the revised Program Information and Completion Guide for
Certificate in Social Sciences.
Prepared by: Connie Kaweesi Date: February 23, 2016
In consultation with (please list by name): Steve Roe, Greg Lainsbury, Lisa Verbisky
Date received by Education Council Secretary: March 17, 2016

Requester notified re: date/time item on agenda:

PLEASE ATTACH ALL RELEVANT SUPPORTING DOCUMENTATION

Form Revised: February 2008 Submission to EdCo Form Page 3
Y:\090422 Education Council\EdCo Submissions\2016\Social Science Certificate (UNAS)\Cover Sheet Social Science Certificate
April 2016.docx
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Guide Social Science Certifice Apr 2016.pdf
NORTHERN LIGHTS COLLEGE
REGISTRAR’S OFFICE
PROGRAM INFORMATION AND COMPLETION GUIDE

Program Name: University Arts and Sciences
Credential/Certification: Certificate in Social Sciences
Date Submitted: April 2016
Effective Date: September 2016

Program Contact: Lisa Verbisky

Dean: Steve Roe

Document Author: Connie Kaweesi

Program Description: The Social Sciences Certificate is the equivalent of one year of
planned coursework. By taking a planned combination of courses, students may
complete a full year of university-level courses and then transfer to a number of degree
programs in Social Sciences offered at universities or other receiving institutions.

Admission Requirements:
A. Domestic students must have official transcripts demonstrating the following:

1.English Requirement: One of the following with a 'B' grade (73%) or higher: Grade 12
English, English Literature 12, English 12 First Peoples, English 050, or English 099.
Alternatively, any university-level English course with a 'C' grade (60%) or higher.
Students who do not meet one of the above English requirements must complete the
NLC Writing Assessment for appropriate course placement.

2.Any other specific pre-requisites for individual courses taken for program completion.
B. International students must have documentation demonstrating the following:
1.English Requirement: An IELTS with an overall score of 6.0 or higher with no band
less than 5.5. Students with a writing band of 6.0 or less are required to complete
English 099 with a 'B' grade (73%) or higher before or during the first semester of their
program. The necessity for upgrading can extend the length of the program.

2.Any other specific pre-requisites for individual courses taken for program completion.

Page 1 of 3





Program Information and Completion Guide

*Note: For transfer into degree programs in this field, degree granting institutions might
require other pre-requisites than required for entrance into NLC’s Social Sciences
Certificate. All students planning to do a bachelor's degree should ensure that they
have met the entrance requirements of the receiving institution.

Length of Program: (weeks and total hours) Length: 30 weeks (depending on intake
start date)

Program Intake: (start/finish dates) Start: September, January, May

Available Seats: N/A

Application Deadline: Last day for late registration as indicated in the College
Calendar.

Career Prospects: The Certificate prepares students for continued Bachelor level
studies at universities or other receiving institutions, continued studies in specific
programs at NLC, continued studies in professional programs, or entry-level
employment opportunities.

Transfer arrangements exist with universities, colleges and institutes throughout British
Columbia. See the BC Transfer Guide. Course transfer beyond British Columbia is
determined on a case-by-case basis. NLC students are responsible for confirming
admission requirements, application procedures, transfer credit, and graduation
requirements at all receiving institutions.

Affiliations/Partnerships:

Northern Lights College courses transfer individually to other colleges, universities, and
institutes in British Columbia. Students will receive transfer credit for courses as noted
in the BC Transfer Guide (see http://www.bctransferguide.ca).

Location: Chetwynd, Dawson Creek, Fort Nelson, and Fort St. John campuses
(NOTE: all courses are not available at each campus)

Additional Requirements/Supplies: (fees, supplies, materials)
Nil

Page 2 of 3
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Program Information and Completion Guide

Eligibility for Canada Student Loans: (Yes or No)
Yes

Required Minimum Grade: (overall and/or minimum within a course)
'C' grade (60%) or 2.00 GPA overall; 'D' grade (50%) minimum in a course.

Residency Requirement: (percentage of courses which must be taken at NLC)
25%; minimum 'C' grade (60%) or equivalent on all transferred courses.

Required Courses: (list courses required to complete credential

and total hours for each course)
ENGL 100 and one 100 -level English course
Six Social Science courses (Anthropology, Archaeology, Criminology, Economics, First
Nations Studies, Geography, Political Science, Psychology, Social Science, Sociology,
Women and Gender Studies) at either 100 or 200 -level
Two 100 or 200 -level open electives from the Humanities, Social Sciences, or
Sciences.

Page 3 of 3
Form Revised: January 2008
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Cover Sheet Prof COOK 3 April 2016.pdf
NORTHERN LIGHTS COLLEGE
SUBMISSION TO EDUCATION COUNCIL COVER SHEET
(To be used when a decision by Council is required.)

In order for the Education Council to carefully consider your request, we ask that the following
documentation be prepared and submitted 28 days prior to meeting dates for Council before it is addressed
as an agenda item.

(To fill out document, tab to shaded boxes and type information)

1. What are you asking the Council to consider?

To approve the new program completion guide and course outline for Professional Cook 3 program.

The Process for Submissions to the Education Council lists the responsibilities of the Education
Council.

To which of these does your submission relate (i.e. 2c, 3b, etc.)?

2(f) set curriculum content for courses leading to certificates, diplomas or degrees.

What is the rationale for the request?
Implementation of Level 3 at NLC will allow our students to complete all levels of the ITA Red Seal
and Interprovincial program here in one institution.

3. What implications will approval of this request have for:

e students or prospective students
Will allow advanced education in this field, and to complete Red Seal training in this institution.

present course offerings
associated program completion guides (please list programs the outcome will affect)
n/a

faculty
Extra 6 week training

support staff
additional intake

College (facilities, timetabling, etc.)
Programming for one more level of Professional Cook

Library (new material and/or copyright issues)
none

4. What do you estimate the cost of implementing this request will be in terms of financial and/or

human resources? (Use separate sheet for detail or budget if necessary.)
Additional faculty wage and specialty food items.

Will the proposed request have any possible effects on students' eligibility for financial aid?
Extension of funding.

Form Revised: February 2008





5. Anticipated Transfer Credit - If Applicable (Cite specific course codes and titles if possible.)
List B.C. Universities Anticipated Transfer Credit
n/a

List B.C. University-Colleges/Institutes  Anticipated Transfer Credit
n/a

List Designates (CGA, CMA, etc.) Anticipated Transfer Credit
n/a

6. With whom have you consulted internally and/or externally, regarding the proposal?
YOU MUST PROVIDE A COPY OF THE FINAL SUBMISSION TO ANYONE LISTED

Campus Program Staff

In Support

Name Feedback/Concerns Raised
of Proposal

Dean (Mark Heartt) Yes [X] No [_]

Yes[ | No[ ]

Yes [ ] No []

Yes [ ] No []

Regional Program Staff

In Support

Name Feedback/Concerns Raised
of Proposal

Registrar awaiting feedback Yes[ | No[]

VP Academic Yes [ | No [ ]

Yes [ ] No []

Yes [ ] No []

Other College Staff (e.g. Subject/discipline content expertise, Recruiters, Librarians, Computer, etc.)

In Support

Name Feedback/Concerns Raised
of Proposal

Chef Michael French Yes [X] No []

Yes [ | No [ ]

Yes [ | No [ ]

External (e.g. Advisory Committee members, other prospective employers, articulation groups, other
institutions and/or professional bodies, etc.)

Name Feedback/Concerns Raised In Support

of Proposal
Dennis Green Go2 Yes X No [_]
Yes [ | No [ ]
Yes [ | No [ ]

7. Have relevant program staff, both campus and regional, been consulted before submitting the
proposed request?
Yes

This would include and not limited to an electronic version of the Submission Cover Sheet and
Course Outline to be sent to Education Council Secretary (A. Holloway).

Form Revised: February 2008 Submission to EdCo Form Page 2
Y:\090422 Education Council\EdCo Submissions\2016\COOK\Cover Sheet Prof COOK 3 April 2016.docx
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8. Do you wish to present your proposal to the Council in person? Yes
If not, who will present it?
How much time is needed for the presentation? 30 min

9. Additional comments:
n/a

10. Suggested wording for motion:
THAT the Education Council approves the Program Information and Completion Guide for
Professional Cook 3 and the Course Outline COOK 300 Professional Cook 3.

Prepared by: Michael French Date: February 22, 2016

In consultation with (please list by name): Wanda Baker

Date received by Education Council Secretary: March 14, 2016

Requester notified re: date/time item on agenda:

PLEASE ATTACH ALL RELEVANT SUPPORTING DOCUMENTATION

Form Revised: February 2008 Submission to EdCo Form Page 3
Y:\090422 Education Council\EdCo Submissions\2016\COOK\Cover Sheet Prof COOK 3 April 2016.docx
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Guide Professional Cook 3 April 2016.pdf
NORTHERN LIGHTS COLLEGE
REGISTRAR’S OFFICE
PROGRAM INFORMATION AND COMPLETION GUIDE

Program Name: Professional Cook 3
Credential/Certification: Certificate in Professional Cook 3
Date Submitted: April 2016
Effective Date: September 2016

Program Contact: Michael French

Dean: Mark Heartt

Document Author: Michael French

Program Description: Cook means a person who performs all phases of kitchen
activities including the preparation and presentation of vegetables, soups, sauces,
meat, fish and poultry, cold kitchen items; desserts, baking, pastry; basic menu
planning/costing as well as knowledge of safety, sanitation and food storage, and who
has a knowledge of human and customer relations.

Admission Requirements: Successful completion of Cook 200

Length of Program: (weeks and total hours) 6 wks, 180 hrs

Program Intake: (start/finish dates) October/December

Available Seats: 5

Application Deadline: All completed applications must be received one month prior to
start of the program. Completed applications received after this date will be reviewed
based on seat availability.

Career Prospects: Professional Cooks work in a variety of settings including: camps,
institutional kitchens, family restaurants, hotels, cruise ships, ferry boats, resorts,
nursing homes, hospitals, catering operations, and airlines.

Page 1 of 2





Program Information and Completion Guide

Affiliations/Partnerships:

Industry Training Authority

Go 2 (Industry Training Organization who monitors all hospitality type industry training
for ITA)

Northern Alberta Institute of Technology (NAIT)

School Districts 59 and 60

Fairmount Hotels and Resorts

Location: Northern Lights College Dawson Creek Campus

Additional Requirements/Supplies: (fees, supplies, materials)
Textbooks

Specialty meats and supplies (approx. $3000)

Uniforms

Students are required to sign and adhere to the Trades and Apprenticeship Safety and
Attendance Policy

Eligibility for Canada Student Loans: (Yes or No)
No

Required Minimum Grade: (overall and/or minimum within a course)
70%

Residency Requirement: (percentage of courses which must be taken at NLC)
100%

Required Courses: (list courses required to complete credential
and total hours for each course)
COOK 300 Professional Cook (180 hours)

Page 2 of 2
Form Revised: January 2008
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COOK 300 April 2016.pdf
NORTHERN LIGHTS COLLEGE

COURSE OUTLINE

Date Course Outline was Last Reviewed and/or Revised:April 2016
Effective Date: September 2016

NORTHEEN
LIGHTS
COLLEGE

Course Code: COOK Number: 300 Number of Credits: 0

Course Title: Professional Cook 3

Program: Professional Cook 3

XI New Course

[] Existing Course (no revisions)

[] Existing Course (minor revisions) (please indicate the areas revised

[] Revised Course (please indicate the areas revised )

Academic Level: []FirstYear [] Second Year [ Third Year

Vocational: []

Career Technical: []

Entry Level Trades Training: []

Apprenticeship: [] First Year [] Second Year X Third Year
[ Fifth Year  [] Practicum

[ Fourth Year

[ Fourth Year

Former Course Code(s) and
Number(s) (If applicable):

Precluded Courses:

Calendar Description: Cook 3 provides students the opportunity to advance the knowledge and skills acquired from the Cook 2.
The course builds on skills learned in Cook 2 and expands to specialty food preparation.

If Other Contact Hours are specified above please list
details:

Date First Offered: September 2016

Total Hours: 180

Total Weeks: 6 Practicum Hours: n/a
Breakdown Hours Per Course Duration This course is offered by:
Lecture Hours 36.0 X Face-to-Face
Seminars/Tutorials 0.0 [J online
Laboratory Hours 0.0 [ video
Field Experience Hours 0.0 [ Teleconference
Shop/Teaching Kitchen 144.0
Other Contact Hours 0.0

Total 180.0

Form Revised: May 2014

Page 1 of 8
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NORTHERN LIGHTS COLLEGE
COURSE OUTLINE

Prerequisite Statement (If there are no prerequisites, type NONE):
COOK 200

NORTHEEN
LIGHTS
COLLEGE

Non-Course Prerequisites (List if applicable or type NONE): Co-requisite Statement (List if applicable or type NONE):

None None

To find out how this course transfers, visit the BCCAT Transfer Guide at www.bccat.bc.ca

Detailed Course Content, Topics and Sequence Covered:
Sanitary Standards

- Describe principles of and prepare a food safety plan;
Production Procedures

- Describe basic principles behind cook-chill and cook-freeze systems;
- Describe principles of low temperature and sous vide cooking;
- Describe principles of marinating and brining;

- Describe principles of plate composition

- Describe modern preparation procedures and trends;

Menu Planning

- Describe menus for a variety of different diets;

- Describe planning of and plan an a la carte menu;

- Identify and describe regional foods;

- Describe principles of the sustainability of our food supply;
Human Resource and Leadership Skills

- Set personal goals;

- Describe stress management techniques;

- Describe team building and leadership skills;

- Describe conflict resolution techniques;

- Describe effective problem-solving and decision-making;
Cost Management

- Describe food cost controls;

- Describe principles of menu engineering;

- Interpret point of sale information;

- Interpret budgets and profit/loss statements;

Sauces

- Describe types of specialty sauces, and apply principles of sauce selection;
- Prepare savory fruit sauces and gastrique;

- Prepare salsas, relishes and chutneys;

- Prepare international sauces;

Cut and Process Meats

- Describe grading, inspection and storage of game and variety meats;
- Describe types of game meats;

- Describe variety meats and offal;

- Cut and process game, variety meats and offal;

Cook Meats

- Describe suitable methods for cooking game, variety meats and offal;
- Prepare game for cooking;

- Cook game, variety meats and offal;

- Describe and prepare specialty meat dishes;

Cut and Process Poultry

- Identify and describe types of game birds;

- Describe the grading, inspection and storage of game birds;

- Cut and process game birds;

Cook Poultry

- Describe suitable cooking methods for game birds;

- Prepare and cook game birds;

- Describe and prepare specialty poultry dishes;

Cut and Process Seafood

Form Revised: May 2014
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NORTHERN LIGHTS COLLEGE
COURSE OUTLINE

- Identify and describe specialty shellfish;

- Clean and process specialty shellfish;

Cook Fish

- Describe and prepare specialty fish dishes;

Cook Shellfish

- Describe and prepare specialty shellfish dishes;
Dressings, Condiments and Accompaniments

- Describe principles of pickling, and prepare pickles;

- Describe principles of production and prepare infused oils and vinegars;
Presentation Platters

- Describe principles of buffet presentation and design;

- Prepare and present buffet and charcuterie platters;
Pates, Terrines and Charcuterie

- Describe salt curing, drying and smoking;

- Describe the principles of forcemeat production;
Desserts

- Identify, describe and prepare hot desserts;

- Identify, describe and prepare specialty desserts;

- Prepare dessert sauces;

Cakes and Tortes

- Identify, describe and prepare specialty cakes and tortes;
Frozen Desserts

- Identify, describe and prepare ice creams and sorbets;

- Prepare specialty frozen desserts;

Chocolate, Sugar and Garnishes

- Describe types and properties of chocolate;

- Prepare and temper chocolate;

- Describe principles of sugar work and prepare sugar garnishes;
- Plate desserts;

Beverages

- Describe the principles of wine selection.

- Describe the service, and identify major types, of beers, wines, spirits and liqueurs;

LIGHTS
COLLEGE

Learning Outcomes / Course Goals:
Upon successful completion of the course, the learner will be able to:

- Prepare dressings, sauces and preserves, ice creams and sorbets
- Plate their dishes professionally

- Identify beers, wines, spirits and liqueurs

- Match food with wines

- Plan menus

- Understand and apply cost management principles

personal goals.

Please list specifics for any of the following:

- Identify and prepare a variety of dishes using specialty meats, poultry, fish and shellfish

Knowledge: Skills:
Attitudes: Technologies:

- Apply positive stress management, conflict and problem solving skills, through teambuilding and leadership in order to achieve their

Form Revised: May 2014
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NORTHERN LIGHTS COLLEGE -~
COURSE OUTLINE NORTHERN

LIGHTS
COLLEGE

Grading System
Check whichever applies to this course:
Letter Grades: [] Percentage: [X Pass/Fail: [] Other:
Specify Passing Grade: 70%

Typical Activities and Weighting (in %)

Final Exam: % | Assignments: % | Portfolio: % Practicum: %
Midterm Exam: % | Lab Work: 75% | Project: % Quizzes/Test: 25%
Field Experience: Y Participation: % Employer Evaluation: Log Book: %
%
Other: % | Practical Assessment: Total Must Equal At Least
% 100%
(can be more if options
provided)

e  Specify number of assignments (if applicable):
e  Specify nature of participation (if applicable):
e Include number of and the variety and nature of writing assignments:

e  Specify Other (if applicable):

Typical Proportion of Individual Work and Group Work

% of Individual Work : 100 % of Group Work : 0

Page 4 of 8
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NORTHERN LIGHTS COLLEGE

COURSE OUTLINE

Typical Text(s) and Resource Materials (if you require more space, please contact A. Holloway):

NORTHEEN
LIGHTS
COLLEGE

Current Year Chapter(s)
Required Author Surname, Title Edition Publisher Published Covered
Initials
Professional Cook 2 Crown
1 X Apprenticeship Learning Guide - | Publication 2010
Product # 7960003389 Services (BC)
, & kﬂﬁgsmlﬁat‘se' On Cooking, Fifth Canadian - 2012
' » Vialley, Edition ISBN: 978-0-13-800918-2
Bevan, Sicoli
Professional Cooking for
3. X Gisslen, W Canadian Chefs, 7" Edition | 2011
ISBN: 978-0-470-19754-7
The Professional Chef, 9" The
4 X Culinary Institute of America. O 2011
Edition ISBN: 978-0470421352
Professional Cook 3 Crown
5. % Apprenticeship Learning Guide - 1  Publication 2010
Product #7960003374 Services (BC)
6. N ]
7. O O
8. | |
9. O O
0. [ L]
Course Outline Contact Person: Audra Holloway
Other Pertinent Information Relevant to Transfer:
For more information on BC Transfer System Instructor qualification standards, go to www.bccat.bc.ca
Page 5 of 8
Form Revised: May 2014 COOK 300
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NORTHERN LIGHTS COLLEGE -~
COURSE OUTLINE NORTHERN

LIGHTS
COLLEGE

SUPPLEMENTARY COMPONENTS AND RESOURCES

This course is offered in other programs: YES [] NO X If yes list program(s):

Prior Learning Assessment and Recognition (PLAR)/Course Challenge Policy:

Audit Policy:

Course Evaluation Policies: Appeal Process:

Additional Course Comments and Policies: (eg: syllabus, makeup exams, expectation of students)

Supplies/Materials:

Student Tools (supplied by student)
Required

- 10 inch — 12 inch French Knife

- Firm boning knife

- Flexible wire whisk

- Butter spreader or small offset spatula

- Paring knife

- Turning knife

- Professional quality long tined roast fork
- Rubber spatula

- Plastic dough scraper

- Sharpening steel Keys to Success:
- Serrated bread knife

- Set of professional quality tongs
- Vegetable peeler

Recommended

- Digital timer

- Instant read meat thermometer

- Flexible filleting knife

- Measuring spoons

- Calibrated measuring cups

- Fish tweezers

- Small fine mesh sieve

- Set of concentric plain circular cutters
- Set of concentric fluted cutters

Course Change Statement:

Page 6 of 8
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Instructor Contact Details:

Instructor Name: Michael French MA, C.C.C.
Phone: 250 784 1220 Office #: Campus Location: Dawson Creek

Fax: Office Hours: E-mail: mfrench@nlc.bc.ca
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Authorization Signatures Date Required for All Signatures

Instructor: Date:

List Credentials / Institutions: MA, C.C.C.

Dean: Date:
Education Council Chair: Date:
Vice-President of Academic and Research: Date:
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Cover Sheet Hairstylist Foundation April 2016.pdf
NORTHERN LIGHTS COLLEGE
SUBMISSION TO EDUCATION COUNCIL COVER SHEET
(To be used when a decision by Council is required.)

In order for the Education Council to carefully consider your request, we ask that the following
documentation be prepared and submitted 28 days prior to meeting dates for Council before it is addressed
as an agenda item.

(To fill out document, tab to shaded boxes and type information)

1. What are you asking the Council to consider?
To approve the new program completion guide and course outlines for Hairstylist Foundation program.

The Process for Submissions to the Education Council lists the responsibilities of the Education
Council.

To which of these does your submission relate (i.e. 2c, 3b, etc.)?

2(f) set curriculum content for courses leading to certificates, diplomas or degrees.

2. What is the rationale for the request?
The Hairstylist Foundation program replaces the Cosmetology (foundation level) program which was
put on hiatus last year. The Foundation program is the foundation path to the Apprenticeship (Red Seal)
program.

3. What implications will approval of this request have for:

e students or prospective students
Opportunity to gain an Interprovincial Red Seal ticket.

present course offerings
none

associated program completion guides (please list programs the outcome will affect)
none

faculty
Employment for one faculty member for duration of the program.

support staff
Some restock ordering.

College (facilities, timetabling, etc.)
Timetabling, facility usage

Library (new material and/or copyright issues)
none

4. What do you estimate the cost of implementing this request will be in terms of financial and/or
human resources? (Use separate sheet for detail or budget if necessary.)
Minimal. This program replaces the former Cosmetology program and will use its equipment and
supplies. There will be some product restocking and Curriculum Development costs.

Will the proposed request have any possible effects on students' eligibility for financial aid?
No

Form Revised: February 2008





5. Anticipated Transfer Credit - If Applicable (Cite specific course codes and titles if possible.)
List B.C. Universities Anticipated Transfer Credit
n/a

List B.C. University-Colleges/Institutes  Anticipated Transfer Credit
n/a

List Designates (CGA, CMA, etc.) Anticipated Transfer Credit
n/a

6. With whom have you consulted internally and/or externally, regarding the proposal?
YOU MUST PROVIDE A COPY OF THE FINAL SUBMISSION TO ANYONE LISTED

Campus Program Staff

In Support

Name Feedback/Concerns Raised
of Proposal

Dean Mark Heartt Yes X] No [_]

Coordinator Ellen Thompson Yes [X] No []

Yes [ ] No []

Yes [ ] No []

Regional Program Staff

In Support

Name Feedback/Concerns Raised
of Proposal

Registrar Yes X No []

VP Academic Yes [ | No [ ]

Yes [ ] No []

Yes [ ] No []

Other College Staff (e.g. Subject/discipline content expertise, Recruiters, Librarians, Computer, etc.)

In Support

Name Feedback/Concerns Raised
of Proposal

Yes [ ] No []

Yes [ | No [ ]

Yes [ | No [ ]

External (e.g. Advisory Committee members, other prospective employers, articulation groups, other
institutions and/or professional bodies, etc.)

In Support

Name Feedback/Concerns Raised
of Proposal

Yes [ ] No []

Yes [ | No [ ]

Yes [ | No [ ]

7. Have relevant program staff, both campus and regional, been consulted before submitting the
proposed request?
Yes

This would include and not limited to an electronic version of the Submission Cover Sheet and
Course Outline to be sent to Education Council Secretary (A. Holloway).

Form Revised: February 2008 Submission to EdCo Form Page 2
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8. Do you wish to present your proposal to the Council in person? No
If not, who will present it? Mark Heartt
How much time is needed for the presentation? 30 min
9. Additional comments:
10. Suggested wording for motion:
THAT the Education Council approves the new Program Information and Completion Guide for the
Certificate in Hairstylist Foundation and the new Course Outlines HAIR 100 and HAIR 150.
Prepared by: Wanda Baker Date: March 2016
In consultation with (please list by name): Mark Heartt, Ellen Thompson, ITA

Date received by Education Council Secretary: March 23, 2016

Requester notified re: date/time item on agenda:

PLEASE ATTACH ALL RELEVANT SUPPORTING DOCUMENTATION

Form Revised: February 2008 Submission to EdCo Form Page 3
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Program Guide for Hairstylist Foundation.pdf
NORTHERN LIGHTS COLLEGE
REGISTRAR’S OFFICE
PROGRAM INFORMATION AND COMPLETION GUIDE

Program Name: Hairstylist Foundation
Credential/Certification: Certificate in Hairstylist Foundation
Date Submitted: April 2016
Effective Date: September 2016

Program Contact: Mark Heartt
Dean: Mark Heartt
Document Author: Mark Heartt

Program Description: The Hairstylist Foundation program curriculum introduces
students to the basics of hair cuts, styles, shampoo and scalp treatments. Students are
also trained to chemically treat hair using colour and permanent treatments, and the
business and communication skills required in a salon environment.

Students receive training according to the provincial Apprenticeship curriculum, as
established by the Industry Training Authority (ITA) of British Columbia. Students who
complete the NLC Foundation program are taught in a salon environment the majority of
their 990 hours and are therefore with 300 work-based training hours.

Upon successful completion of the Foundation program and 1290 further work-based
training hours, students may enroll in the Hairstylist Apprenticeship Program.

Admission Requirements:

Provide British Columbia secondary school transcripts or equivalent indicating
successful completion of Grade 10 level that includes:

* Grade 10 English, OR Career and College Preparation ENGL 030 (Advanced/Grade
10) with 67 per cent (C+) or higher;

» Grade 10 Math (Apprenticeship and Workplace Math), OR Career and College
Preparation MATH 030 (Intermediate Developmental Math), MATH 031(Intermediate
Trades Math) or MATH 035 (Intermediate Algebraic Math) with 67 per cent (C+) or
higher.

» Grade 10 Science, or Science 030, with 67% (C+) or higher

OR

Complete the following sections of the Canadian Adult Achievement Test (CAAT):

. Reading Comprehension: 11.0 grade equivalent or higher

. Number Operations: 11.0 grade equivalent or higher

. Problem Solving: 11.0 grade equivalent or higher

. Science: 11.0 grade equivalent or higher

Page 1 of 3





Program Information and Completion Guide

Dual Credit

» Grade 10 level completion that includes Grade 10 English, Grade 10 Math
(Apprenticeship and Workplace Math), Grade 10 Science all with 67 per cent (C+) or
higher.

The following course is recommended prior to the start of the program:
. Superhost

Length of Program: (weeks and total hours) 35 weeks, 1050 hours

Program Intake: (start/finish dates) September/June

Available Seats: 16

Application Deadline: All completed applications must be received one month prior to
start of the program. Completed applications received after this date will be reviewed
based on seat availability.

Career Prospects: Well-trained hairstylists are in constant demand in every
community. Graduates who have obtained their ITA Red Seal certification are qualified
to secure employment in large or small salons, or they may wish to open their own
business. The following career opportunities are available to program graduates:
hairstylist, technician, platform artist, salon management, cruise ship salon operator,
film stylist, instructor, inspector, examiner, and salesperson.

Affiliations/Partnerships: Industry Training Authority

Location: Northern Lights College, Dawson Creek South Peace Campus

Additional Requirements/Supplies: (fees, supplies, materials)
Students will be required to purchase a basic student equipment kit. Specifics will be
provided at time of registration.

Students are required to sign and adhere to the Trades and Apprenticeship Safety and
Attendance Policy

Page 2 of 3
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Program Information and Completion Guide

Eligibility for Canada Student Loans: (Yes or No)
yes

Required Minimum Grade: (overall and/or minimum within a course)
70%

Residency Requirement: (percentage of courses which must be taken at NLC)
100%

Required Courses: (list courses required to complete credential
and total hours for each course)

HAIR 100 Hairstylist Foundation (990 hrs)

HAIR 150 Practicum (60 hrs)

Page 3 of 3
Form Revised: January 2008






image10.emf
HAIR 100 April  2016.pdf


HAIR 100 April 2016.pdf
NORTHERN LIGHTS COLLEGE
COURSE OUTLINE

LIGHTS
COLLEGE

Date Course Outline was Last Reviewed and/or Revised:April 2016
Effective Date: September 2016

| Course Code: HAIR Number: 100 Number of Credits: 0

Course Title: Hairstylist Foundation

Program: Hairstylist Foundation

X New Course
[] Existing Course (no revisions)

[] Existing Course (minor revisions) (please indicate the areas revised )

[] Revised Course (please indicate the areas revised )

Academic Level: [JFirstYear []Second Year [ Third Year [ Fourth Year Former Course Code(s) and
Vocational: [] Number(s) (If applicable):

Career Technical: []

Entry Level Trades Training: [X

Apprenticeship: [ First Year  [] Second Year ~ [] Third Year  [] Fourth Year
L] Fifth Year ~ [] Practicum

Precluded Courses:

Calendar Description: The Hairstylist Foundation course provides students with the opportunity to acquire the basic knowledge
and skills that employers are seeking when hiring for entry level positions. Shampooing is discussed in detail with focus on scalp
manipulations and proper shampoo procedures. Learners will gain applied knowledge in haircutting angles, elevations, guidelines,
proper use of tools, four basic hairstyling principles, and procedures for wet styling and blow-dry styling. Learners will also practice
styling long hair, thermal styling, hard and soft pressing, braiding with and without extensions, and using wigs, hairpieces, and hair
enhancements. Chemical texture services will be analyzed and students will recognize the physical and chemical actions that occur in
permanent waving and hair relaxing, as well as the numerous wrapping procedures used in permanent waving and colour theory
formulation. The course presents theory and practical applications during which learners will become proficient at maintaining a safe
and hygienic work environment, and the use and maintenance of the tools and equipment of their trade.

The course will be delivered over a period of 33 weeks in a classroom salon setting. Upon successful completion of the Hairstylist
Foundation course students will receive credit for 300 work-based hours toward completion of the Hairstylist Apprenticeship program
and will be eligible to enroll in the Hairstylist Level 2 course.

Date First Offered: September 2016

Page 1 of 7
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NORTHERN LIGHTS COLLEGE
COURSE OUTLINE

Total Hours: 990
Total Weeks: 33

Breakdown Hours Per Course Duration
Lecture Hours 294.0
Seminars/Tutorials 0.0
Laboratory Hours 0.0
Field Experience Hours 0.0
Shop/Teaching Kitchen 696.0
Other Contact Hours 0.0
Total 990.0

If Other Contact Hours are specified above please list

detalils:

Practicum Hours:

This course is offered by:
[] Face-to-Face
[] online
[ video
[J Teleconference

LIGHTS
COLLEGE

Prerequisite Statement (If there are no prerequisites, type NONE):

None

Non-Course Prerequisites (List if applicable or type NONE):

None

Co-requisite Statement (List if applicable or type NONE):

None

To find out how this course transfers, visit the BCCAT Transfer Guide at www.bccat.bc.ca

Detailed Course Content, Topics and Sequence Covered:

Hygiene, Sanitation and Disinfection Practices

- Sanitize tools and equipment

- Disinfect tools and equipment

- Maintain a safe and hygienic environment

Use and Maintenance of Tools and Equipment

- Use and maintain single-use tools and accessories
- Use and maintain cutting tools

- Use and maintain styling tools

- Use and maintain colouring tools

- Use and maintain perm/relaxing tools

- Use and maintain client capes

- Use and maintain sanitizing and disinfecting equipment
- Use and maintain major equipment

- Use and maintain office equipment

Client Service

- Prepare for client service

- Communicate effectively with clients and co-workers
- Consult with clients

- Analyse facial shape

- Analyse hair and scalp

Hair and Scalp Care

- Shampoo and condition hair and scalp

- Perform scalp massage

Hair Cutting

- Cut hair using tools

- Describe the procedure to cut facial and nape hair
Hair Styling

- Prepare and style hair

Form Revised: May 2014

Page 2 of 7
HAIR 100



file://///Unit20/Pub/jseidl/My%20Documents/090422%20Education%20Council/Education%20Council%20Forms/Education%20Council%20Forms%202010/www.bccat.bc.ca



NORTHERN LIGHTS COLLEGE -~
COURSE OUTLINE NORTHERN

LIGHTS
COLLEGE

- Finish hair

Chemical Waving and Relaxing of Hair

- Chemically wave and perm hair

Hair Colouring

- Prepare for colouring hair

- Colour hair

- Bleach hair

- Describe the procedure to perform colour correction
Specialized Services

- Describe the principles of applying wigs and hairpieces
- Describe the principles of using hair extensions
Business Management

- Perform Salon Operations

- Complete financial transactions

- Maintain product inventory

- Market products and services

Learning Outcomes / Course Goals: Upon successful completion of this course learners will be able to perform the tasks of an entry-
level position in a Hair Salon setting which include:

- Sanitize, disinfect, maintain and use the tools and equipment relevant to their trade

- Demonstrate effective communication with clients and coworkers

- Perform consultations with clients, analysing facial shape, hair and scalp

- Perform appropriate shampoo, condition and scalp massage in preparation for hair styling

- Demonstrate proficiency at cutting, styling and colouring hair, and chemical perming and straightening hair

- Describe the principles of wigs, hairpieces and extensions

- Perform salon operations such as financial transactions, product inventory and marketing

Please list specifics for any of the following:

Knowledge: Skills:
Attitudes: Technologies:

Grading System
Check whichever applies to this course:
Letter Grades: [] Percentage: [X] Pass/Fail: [] Other:
Specify Passing Grade: 70%

Typical Activities and Weighting (in %)

Final Exam: % | Assignments: 40% | Portfolio: % Practicum: 40%
Midterm Exam: % | Lab Work: % | Project: % Quizzes/Test: %
Field Experience: Y Participation: % Employer Evaluation: Log Book: %
%
Other: % | Practical Assessment: 20 % Total Must Equal At Least
(can be rrllc?rOeO/iof options
provided)
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Specify number of assignments (if applicable):
Specify nature of participation (if applicable):
Include number of and the variety and nature of writing assignments:

Specify Other (if applicable):

Typical Proportion of Individual Work and Group Work

% of Individual Work : 100 % of Group Work : 0

NORTHEEN
LIGHTS
COLLEGE

Form Revised: May 2014
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Typical Text(s) and Resource Materials (if you require more space, please contact A. Holloway):

Current Year Chapter(s)
Required Author Surname, Title Edition Publisher Published Covered
Initials
Pivot Point
1. [l Salon Fundamental D International,
Evanston, IL
Milady
2 O Milady's Standard X  Publishing,
Albany, NY
. Crown
* O Health and Satety hoguiion & Publicaions Inc.
y Reg Victoria, BC
4. Ol O]
5. N Ol
6. Ol O]
7. | O
8. O Ol
9. | O
10. N ]

Course Outline Contact Person: Audra Holloway

Other Pertinent Information Relevant to Transfer:

For more information on BC Transfer System Instructor qualification standards, go to www.bccat.bc.ca

Page 5 of 7
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SUPPLEMENTARY COMPONENTS AND RESOURCES

This course is offered in other programs: YES [] NO X If yes list program(s):

Prior Learning Assessment and Recognition (PLAR)/Course Challenge Policy:

Audit Policy:

Course Evaluation Policies: Appeal Process:

Additional Course Comments and Policies: (eg: syllabus, makeup exams, expectation of students)

Supplies/Materials: Keys to Success:

Course Change Statement:

Instructor Contact Details:

Instructor Name: TBA
Phone: Office #: Campus Location: South Peace, Dawson Creek

Fax: Office Hours: E-mail:

Page 6 of 7
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Authorization Signatures Date Required for All Signatures

Instructor: Date:

List Credentials / Institutions:

Dean: Date:
Education Council Chair: Date:
Vice-President of Academic and Research: Date:
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NORTHERN LIGHTS COLLEGE

COURSE OUTLINE NORTHERN

Date Course Outline was Last Reviewed and/or Revised:April 2016
Effective Date: September 2016

LIGHT
COLLEGE

| Course Code: HAIR Number: 150 Number of Credits: 0

Course Title: Practicum

Program: Hairstylist Foundation

XI New Course

[] Existing Course (no revisions)

[] Existing Course (minor revisions) (please indicate the areas revised

[] Revised Course (please indicate the areas revised )

Academic Level: []FirstYear [] Second Year [ Third Year

Vocational: []

Career Technical: []

Entry Level Trades Training: [X

Apprenticeship: [] First Year [] Second Year [] Third Year
[ Fifth Year  [] Practicum

0 Fourth Year Former Course Code(s) and
Number(s) (If applicable):

[ Fourth Year

Precluded Courses:

Calendar Description: This is a short, unpaid practicum in which learners will apply theoretical knowledge by engaging in
supervised practice work in industry. If a practicum placement with an actual employer cannot be offered, students will complete their
practicum in the lab and perform services on clients under the supervision of their instructor.

This course is offered by:

X] Face-to-Face
] online

[ Vvideo

[] Teleconference

| Date First Offered: September 2016

Total Hours: 60

Total Weeks: 2 Practicum Hours:
Breakdown Hours Per Course Duration
Lecture Hours 0.0
Seminars/Tutorials 0.0
Laboratory Hours 0.0
Field Experience Hours 60.0
Shop/Teaching Kitchen 0.0
Other Contact Hours 0.0

Total 60.0

If Other Contact Hours are specified above please list
details:

Form Revised: May 2014
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Prerequisite Statement (If there are no prerequisites, type NONE):
Students must be enrolled in the Hairstylist Foundation program.

Non-Course Prerequisites (List if applicable or type NONE): Co-requisite Statement (List if applicable or type NONE):
None None

To find out how this course transfers, visit the BCCAT Transfer Guide at www.bccat.bc.ca

Detailed Course Content, Topics and Sequence Covered:
Salon Practicum

Learning Outcomes / Course Goals: Upon successful completion of this Practicum, learners will be able to:

- Perform receptionist duties

- Demonstrate shampooing, hairdressing, and comb-out skills

- Demonstrate cutting, styling and colouring

- Perform chemical perm and waves

- Perform hair coloring and lightening

- Demonstrate proper sanitation and disinfection processes

- Demonstrate good communication skills when discussing clients' request for services

- Apply all the skills learned in the Hairstylist Foundation program under the supervision of a licensed journey-person

Please list specifics for any of the following:

Skills:
Technologies:

Knowledge:
Attitudes:

Grading System

Check whichever applies to this course:

Letter Grades: [] Percentage: [X] Pass/Fail: [] Other:
Specify Passing Grade: 70%
Typical Activities and Weighting (in %)
Final Exam: % | Assignments: % | Portfolio: % Practicum: 100%
Midterm Exam: % | Lab Work: % | Project: % Quizzes/Test: %
Field Experience: Y Participation: % Employer Evaluation: Log Book: %
%
Other: % | Practical Assessment: Total Must Equal At Least
% 100%
(can be more if options
provided)

e Specify number of assignments (if applicable):

e  Specify nature of participation (if applicable):

e Include number of and the variety and nature of writing assignments:

Form Revised: May 2014
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e Specify Other (if applicable):

Typical Proportion of Individual Work and Group Work

% of Individual Work : 100 % of Group Work : 0

Typical Text(s) and Resource Materials (if you require more space, please contact A. Holloway):

Current Year Chapter(s)
Required Author Surname, Title Edition Publisher Published Covered
Initials
1 U U
2 O O
3 U U
4 O O
5 U U
6 O O
7 U U
8 O O
9 U U
10. O O

Course Outline Contact Person: Audra Holloway

Other Pertinent Information Relevant to Transfer:

For more information on BC Transfer System Instructor qualification standards, go to www.bccat.bc.ca
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SUPPLEMENTARY COMPONENTS AND RESOURCES

This course is offered in other programs: YES [] NO X If yes list program(s):

Prior Learning Assessment and Recognition (PLAR)/Course Challenge Policy:

Audit Policy:

Course Evaluation Policies: Appeal Process:

Additional Course Comments and Policies: (eg: syllabus, makeup exams, expectation of students)

Supplies/Materials: Keys to Success:

Course Change Statement:

Instructor Contact Details:

Instructor Name: TBA
Phone: Office #: Campus Location: South Peace, Dawson Creek

Fax: Office Hours: E-mail:

Page 4 of 5
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Authorization Signatures Date Required for All Signatures

Instructor: Date:

List Credentials / Institutions:

Dean: Date:
Education Council Chair: Date:
Vice-President of Academic and Research: Date:
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NORTHERN LIGHTS COLLEGE
SUBMISSION TO EDUCATION COUNCIL COVER SHEET
(To be used when a decision by Council is required.)

In order for the Education Council to carefully consider your request, we ask that the following
documentation be prepared and submitted 28 days prior to meeting dates for Council before it is addressed
as an agenda item.

(To fill out document, tab to shaded boxes and type information)

1. What are you asking the Council to consider?

To approve the updated program completion guide for Enhanced Carpentry Foundation Level 1.

The Process for Submissions to the Education Council lists the responsibilities of the Education
Council.

To which of these does your submission relate (i.e. 2c, 3b, etc.)?

2(f) set cirriculum content for courses leading to certificates, diplomas or degrees.

What is the rationale for the request?

Effective September 2016, safety courses will no longer be included in the curriculum of this program.
These courses are now considered Post-Admission Requirements. Updates were made to the
Admission Requirements section of the Guide.

The total program hours have been adjusted accordingly and the Detailed Course Content and Learning
Outcomes have been reviewed as well.

3. What implications will approval of this request have for:

e students or prospective students
none

present course offerings
none

associated program completion guides (please list programs the outcome will affect)
none

faculty
none

support staff
none

College (facilities, timetabling, etc.)
none

Library (new material and/or copyright issues)
none

4. What do you estimate the cost of implementing this request will be in terms of financial and/or

human resources? (Use separate sheet for detail or budget if necessary.)
none

Will the proposed request have any possible effects on students' eligibility for financial aid?
no
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5. Anticipated Transfer Credit - If Applicable (Cite specific course codes and titles if possible.)
List B.C. Universities Anticipated Transfer Credit
n/a

List B.C. University-Colleges/Institutes  Anticipated Transfer Credit
n/a

List Designates (CGA, CMA, etc.) Anticipated Transfer Credit
n/a

6. With whom have you consulted internally and/or externally, regarding the proposal?
YOU MUST PROVIDE A COPY OF THE FINAL SUBMISSION TO ANYONE LISTED

Campus Program Staff

In Support

Name Feedback/Concerns Raised
of Proposal

Dean (Mark Heartt) Yes [X] No [_]

Yes[ | No[ ]

Yes [ ] No []

Yes [ ] No []

Regional Program Staff

In Support

Name Feedback/Concerns Raised
of Proposal

Registrar Yes X No []

VP Academic Yes [ | No [ ]

Yes [ ] No []

Yes [ ] No []

Other College Staff (e.g. Subject/discipline content expertise, Recruiters, Librarians, Computer, etc.)

In Support

Name Feedback/Concerns Raised
of Proposal

Yes [ ] No []

Yes [ | No [ ]

Yes [ | No [ ]

External (e.g. Advisory Committee members, other prospective employers, articulation groups, other
institutions and/or professional bodies, etc.)

In Support

Name Feedback/Concerns Raised
of Proposal

Yes [ ] No []

Yes [ | No [ ]

Yes [ | No [ ]

7. Have relevant program staff, both campus and regional, been consulted before submitting the
proposed request?
n/a

This would include and not limited to an electronic version of the Submission Cover Sheet and
Course Outline to be sent to Education Council Secretary (A. Holloway).

Form Revised: February 2008 Submission to EdCo Form Page 2
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8. Do you wish to present your proposal to the Council in person? no
If not, who will present it? Mark Heartt
How much time is needed for the presentation? 15 minutes
9. Additional comments:
10. Suggested wording for motion:
THAT the Education Council approves of the revised Program Information and Completion Guide for
Enhanced Carpentry Foundation Level 1 and the Course Outline RCON 100 Enhanced Carpentry
Foundation Level 1.
Prepared by: Wanda Baker Date: March 11, 2016
In consultation with (please list by name): Mark Heartt, Ellen Thompson

Date received by Education Council Secretary: March 14, 2016

Requester notified re: date/time item on agenda:

PLEASE ATTACH ALL RELEVANT SUPPORTING DOCUMENTATION

Form Revised: February 2008 Submission to EdCo Form Page 3
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NORTHERN LIGHTS COLLEGE
REGISTRAR’S OFFICE
PROGRAM INFORMATION AND COMPLETION GUIDE

Program Name: Enhanced Carpentry Foundation Level 1
Credential/Certification: Certificate in Enhanced Carpentry Foundation
Level 1
Date Submitted: April 2016
Effective Date: September 2016

Program Contact: Mark Heartt

Dean: Mark Heartt

Document Author: Mark Heartt

Program Description:

Part one of the Enhanced Carpentry Foundation program consists of Level 1
apprenticeship technical training in addition to practical and essential skills related to the
Carpentry Apprenticeship program.

Theoretical and practical instruction is provided through a variety of projects including
stairs, forms for concrete, framed floors, walls, and roofs. Students will spend
approximately seventy percent of their time in practical skills development building a
construction project from start to lock-up stage.

Individuals who complete the Enhanced Carpentry Foundation program will receive
Level 1 technical training credit and 450 work-based hours credit toward completion of
their Carpentry Apprenticeship.

Admission Requirements:

Provide British Columbia secondary school transcripts or equivalent indicating
successful completion of Grade 10 level that includes:

* Grade 10 English, OR Career and College Preparation ENGL 030 (Advanced/Grade
10) with 67 per cent (C+) or higher;

» Grade 10 Math (Apprenticeship and Workplace Math), OR Career and College
Preparation MATH 030 (Intermediate Developmental Math), MATH 031(Intermediate
Trades Math) or MATH 035 (Intermediate Algebraic Math) with 67 per cent (C+) or

higher.

OR

Complete the following sections of the Canadian Adult Achievement Test (CAAT):
. Reading Comprehension: 11.0 grade equivalent or higher

. Number Operations: 11.0 grade equivalent or higher

. Problem Solving: 11.0 grade equivalent or higher

Dual Credit

Page 1 of 3





Program Information and Completion Guide

 Grade 10 level completion that includes Grade 10 English, Grade 10 Math
(Apprenticeship and Workplace Math), Grade 10 Science all with 67 per cent (C+) or
higher.

Post-Admission Requirements:

After being accepted into the program but before classes begin, students will be
required to provide proof of the following certifications:

* Workplace Hazardous Materials Information System (WHMIS).

* Occupational First Aid - Level 1

* Industrial Worker Fall Protection

* All certificates must be valid for the term of the Program. Failure to provide proof may
result in immediate dismissal from the program.

Length of Program: (weeks and total hours)
20 weeks; 600 hours

Program Intake: (start/finish dates)
Start: September
Finish: January

Available Seats: 16

Application Deadline: All complete applications must be received one month prior to
start of the program. Completed application received after this date will be reviewed
based on seat availability.

Career Prospects: Excellent opportunities exist in the local and regional industry for
carpenters. Above average salaries are offered and excellent working conditions exist.

Affiliations/Partnerships: Industry Training Authority, Trades Program Advisory
Committees

Location:
Northern Lights College Dawson Creek Campus
Fort St. John (offered through School District #60)

Page 2 of 3
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Additional Requirements/Supplies: (fees, supplies, materials)
Textbooks

Appropriate clothing (minimum 4-6" sleeve, no shorts)
Leather tool belt

25' Imperial and Metric tape measure

Combination square

Olfa utility knife with locking blade

Nail puller

22 oz. straight claw framing hammer

Chalk line

Steel-toed boots with ankle support (CSA approved)
Rubber steel-toed boots (CSA approved)

Hard hat

Good quality safety glass (CSA approved)

Work gloves

Coveralls

Students are required to sign and adhere to the Trades and Apprenticeship Safety and

Attendance Policy.

Eligibility for Canada Student Loans: (Yes or No)
Yes

Required Minimum Grade: (overall and/or minimum within a course)
70%

Residency Requirement: (percentage of courses which must be taken at NLC)
100% or approval of the Dean

Required Courses: (list courses required to complete credential)
RCON 100 Enhanced Carpentry Foundation Level 1 (600 hours)
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NORTHERN LIGHTS COLLEGE

COURSE OUTLINE

Date Course Outline was Last Reviewed and/or Revised:April 2016

Effective Date: September 2016

NORTHEEN
LIGHTS
COLLEGE

Course Code: RCON Number: 100 Number of Credits: 0

Course Title: Enhanced Carpentry Foundation Level 1

Program: Enhanced Carpentry Foundation Level 1

] New Course
[] Existing Course (no revisions)

X Existing Course (minor revisions) (please indicate the areas revised : moved Safety

Courses to Post-Admission Requirement )

[] Revised Course (please indicate the areas revised
Academic Level: [] First Year [] Second Year
Vocational: []

Career Technical: []

Entry Level Trades Training: X

)

Apprenticeship: [] First Year [1Second Year [] Third Year  [] Fourth Year

[ Fifth Year [ Practicum

Former Course Code(s) and
Number(s) (If applicable):

Precluded Courses:

Calendar Description: This course will introduce learners to the carpentry trade and safe work practices. Learners will earn credit
for Level 1 Apprenticeship Technical Training in addition to practical and essential skills related to carpentry. Theoretical and practical
instruction is provided through a variety of projects including stairs, forms for concrete, framed floors, walls and roofs. Learners will
spend approximately 70% of their time in practical skills development building a construction project from start to lock-up stage. Upon
completion of this course, learners will have 450 work-based training hours completed toward their Carpentry Apprenticeship.

Date First Offered: September 2007

Total Hours: 600
Total Weeks: 20

Breakdown Hours Per Course Duration
Lecture Hours 180.0
Seminars/Tutorials 0.0
Laboratory Hours 0.0
Field Experience Hours 420.0
Shop/Teaching Kitchen 0.0
Other Contact Hours 0.0
Total 600.0

If Other Contact Hours are specified above please list
details:

Practicum Hours:

This course is offered by:
X Face-to-Face
[J online
[ video
[ Teleconference

Form Revised: June 2008
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Prerequisite Statement (If there are no prerequisites, type NONE):

None

Non-Course Prerequisites (List if applicable or type NONE):

WHMIS Co-requisite Statement (List if applicable or type NONE):
OFA Level 1 None

Industrial Worker Fall Protection.
To find out how this course transfers, visit the BCCAT Transfer Guide at www.bccat.bc.ca

Detailed Course Content, Topics and Sequence Covered:
Safe Work Practices
- Describe and demonstrate the carpentry trade and the tasks performed by a carpenter
- Describe and demonstrate safe work practices, including:
- Identify legislation that is applicable to the carpentry trade and to construction projects
- Identify and utilize safety gear, clothing, and precautions for various weather conditions
- Identify and utilize safe lifting and moving techniques and procedures
- Identify and utilize fall protection systems
- Fire safety procedures (including safety precautions while working near, handling, or storing flammable substances and
equipment)
- Types of fire extinguishers and how/when to use them
Documentation and Organization Skills
- Interpret drawings and specifications, including the meaning of lines, symbols, and abbreviations used
- Describe the types, uses, and parts of construction and architectural drawings
- Describe and identify building codes bylaws, including the use of municipal permits
- Describe and identify the purpose of inspections and when they are required
- Describe wood characteristics including structural composition, species and characteristics, and common defects
- Describe and identify framing lumber, uses, types, and storage
- Dalculate quantities and costs of framing lumber
- Identify and describe engineered products, their use, and the their advantages/disadvantages
- Identify, describe, and select framing fasteners and hardware
Trade Math
- Describe and perform basic math concepts and operations
- Describe and perform the basic calculator functions and operations
- Describe and apply the metric measurement system (Sl)
- Describe and apply the imperial measurement system
- Describe and perform calculations involving fractions
- Convert measurements between metric and imperial systems
- Work with equations
- Describe and perform calculations using the Pythagorean Theorem
- Identify and use formulas dealing with area
- Identify and use formulas dealing with volume
- Describe ratio and proportion and its application to solve trade-related calculations
- Describe mechanical advantage and related calculations for levers, pulleys and gears
- Describe percentage calculations and their trade related applications
Tools and Equipment
- Describe and demonstrate the safe use and maintenance of hand tools used for measuring, layout, cutting, boring, aligning, and
fastening
- Describe and demonstrate the safe use and maintenance of portable power tools (including power-actuated tools, chain saws, circular
saws, electric drills and screwdrivers, portable air systems, nailers and staplers, saber saws, and reciprocating saws)
- Describe and demonstrate the safe use and maintenance of a table saw and radial arm saw
Survey Instruments
- Describe and demonstrate the use and maintenance of survey levels
- Identify legal description on survey plans and describe how to locate the correct property from survey or plot plans
- Describe the purpose of survey markers

Page 2 of 6
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Site Layouts

- Describe excavation and grading procedures

Concrete Formwork

- Describe and demonstrate the methods for squaring corners

- Describe the location, installation, and line setting of batter boards

- Describe and demonstrate the building of footings and wall forms

Frame Residential Housing

- Describe types of wood frame construction

- Describe and build foundations, floors, walls, partitions, gable roofs with ceiling joists, hip roofs, and straight stairs
- Calculate quantities of framing materials

Applied Building Science

- Describe the forces, live and dead loads, which act upon a building

- Describe the compressive, tensile and lateral forces that act on a building and how these forces are counteracted
- Describe construction design and principles used to counteract loads and forces

Learning Outcomes / Course Goals:

Upon successful completion of this course, learners will be able to:

- Demonstrate knowledge of trade tools and equipment, and navigate a work site in a safe manner
- Apply trades math effectively to perform the complex equations required of their trade

- Comprehend building plans, architectural drawings and their various components

- Comprehend building code bylaws and the use of municipal permits

- Identify various products used in building framing, their composition, characteristics and uses

- Calculate the framing materials required, and frame residential housing projects

- Apply the principles used to counteract the loads and forces in construction design

Please list specifics for any of the following:

Knowledge: Skills:
Attitudes: Technologies:

Grading System
Check whichever applies to this course:
Letter Grades: [] Percentage: [X] Pass/Fail: [] Other:
Specify Passing Grade: 70%

Typical Activities and Weighting (in %)

Final Exam: 36% | Assignments: % | Portfolio: % Practicum: %
Midterm Exam: % | Lab Work: % | Project: 35% Quizzes/Test: 29%
Field Experience: Y Participation: % Employer Evaluation: Log Book: %
%
Other: % Total Must Equal At Least
100%
(can be more if options
provided)

e Specify number of assignments (if applicable):

e Specify nature of participation (if applicable):
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e Include number of and the variety and nature of writing assignments:

e Specify Other (if applicable):

Typical Proportion of Individual Work and Group Work

% of Individual Work : 100 % of Group Work : 0

Typical Text(s) and Resource Materials (if you require more space, please contact A. Holloway):

Current Year Chapter(s)
Required Author Surname, Title Edition Publisher Published Covered
Initials
Handi Guide to Occupational
1 .
X HATSCAN Health & Safety Regulations [ Carswell 2015 Al
BC Carpentry Year 1 Modules . .
2. ;
X ITA (Binder Set) 0  Queen's Printer 2015
3. X Vogt Carpentry, Canadian Edition ] Nelson
Understanding Construction
4, :
XI  Stephenson Drawings 0 Nelson
National Research - . .
5. X . B.C. Building Code 0  Queen's Printer 2012
Council
6. O O
7. U U
8. N [l
9. U U
10. N [l

Course Outline Contact Person: Audra Holloway

Other Pertinent Information Relevant to Transfer:

For more information on BC Transfer System Instructor qualification standards, go to www.bccat.bc.ca
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SUPPLEMENTARY COMPONENTS AND RESOURCES

This course is offered in other programs: YES []

NO X If yes list program(s):

Prior Learning Assessment and Recognition (PLAR)/Course Challenge Policy:

Audit Policy:

Course Evaluation Policies:

Appeal Process:

Additional Course Comments and Policies: (eg: syllabus, makeup exams, expectation of students)

Supplies/Materials:

- Appropriate clothing (minimum 4-6" sleeve, no shorts)
- Leather tool belt

- 25' Imperial and Metric tape measure

- Combination square

- Olfa utility knife with locking blade

- Nail puller

- 22 o0z. straight claw framing hammer

- Chalk line

- Steel-toed boots with ankle support (CSA approved)
- Rubber steel-toed boots (CSA approved)

- Hard hat

- Good quality safety glass (CSA approved)

- Work gloves

- Coveralls

Keys to Success:

As the majority of this course will be delivered on-site of the
construction project, students should be prepared to work outside
during all type of weather conditions.

- Attendance

- Class participation

- Maintaining a professional attitude

- Successful study habits,

- Receiving a minimum of 70% on all practical and theoretical
quizzes and tests.

Course Change Statement:

Instructor Contact Details:

Instructor Name: Mark Heartt
Phone: 250-784-7580 Office #: Carpentry Building
Fax: 250-784-7619 Office Hours: Posted

Campus Location: Dawson Creek

E-mail: mheartt@nlc.bc.ca

Form Revised: June 2008
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Authorization Signatures Date Required for All Signatures
Instructor: Date:

List Credentials / Institutions: Interprovincial Red Seal in

Carpentry

Dean: Date:

Education Council Chair: Date:

Vice-President of Learning: Date:
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NORTHERN LIGHTS COLLEGE
SUBMISSION TO EDUCATION COUNCIL COVER SHEET
(To be used when a decision by Council is required.)

In order for the Education Council to carefully consider your request, we ask that the following
documentation be prepared and submitted 28 days prior to meeting dates for Council before it is addressed
as an agenda item.

(To fill out document, tab to shaded boxes and type information)

1. What are you asking the Council to consider?
To approve the updated program completion guide for Power Engineering and Gas Processing.

The Process for Submissions to the Education Council lists the responsibilities of the Education
Council.

To which of these does your submission relate (i.e. 2c, 3b, etc.)?

2(f) set cirriculum content for courses leading to certificates, diplomas or degrees.

2. What is the rationale for the request?
Effective September 2016, safety courses will no longer be included in the curriculum of this program.
These courses are now considered Post-Admission Requirements.

Updates and corrections were made to the Guide, as well as total hours/weeks as the previously
recorded 39 weeks was actually incorrect, and the Additional Requirements/Supplies section.

3. What implications will approval of this request have for:

e students or prospective students
none

present course offerings
none

associated program completion guides (please list programs the outcome will affect)
none

faculty
none

support staff
none

College (facilities, timetabling, etc.)
none

Library (new material and/or copyright issues)
none

4. What do you estimate the cost of implementing this request will be in terms of financial and/or
human resources? (Use separate sheet for detail or budget if necessary.)
none

Will the proposed request have any possible effects on students' eligibility for financial aid?
no

Form Revised: February 2008





5. Anticipated Transfer Credit - If Applicable (Cite specific course codes and titles if possible.)

List B.C. Universities Anticipated Transfer Credit
n/a

List B.C. University-Colleges/Institutes
n/a

Anticipated Transfer Credit

List Designates (CGA, CMA, etc.) Anticipated Transfer Credit

n/a
6. With whom have you consulted internally and/or externally, regarding the proposal?
YOU MUST PROVIDE A COPY OF THE FINAL SUBMISSION TO ANYONE LISTED
Campus Program Staff
Name Feedback/Concerns Raised In Support
of Proposal
Dean (Mark Heartt) Yes [X] No [_]
Associate Dean (Robert McALeney) Yes [X] No []
Yes [ ] No []
Yes [ ] No []
Regional Program Staff
Name Feedback/Concerns Raised In Support
of Proposal
Registrar Yes X No []
VP Academic Yes [ | No [ ]
Yes [ ] No []
Yes [ ] No []
Other College Staff (e.g. Subject/discipline content expertise, Recruiters, Librarians, Computer, etc.)
Name Feedback/Concerns Raised In Support
of Proposal
Yes [ ] No []
Yes [ | No [ ]
Yes [ | No [ ]
External (e.g. Advisory Committee members, other prospective employers, articulation groups, other
institutions and/or professional bodies, etc.)
Name Feedback/Concerns Raised In Support
of Proposal
Yes [ ] No []
Yes [ | No [ ]
Yes [ | No [ ]
7. Have relevant program staff, both campus and regional, been consulted before submitting the

proposed request?
n/a

This would include and not limited to an electronic version of the Submission Cover Sheet and

Course Outline to be sent to Education Council Secretary (A. Holloway).

Form Revised: February 2008
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8. Do you wish to present your proposal to the Council in person? no
If not, who will present it? Mark Heartt
How much time is needed for the presentation? 15 minutes
9. Additional comments:
10. Suggested wording for motion:
THAT the Education Council approves of the revised Program Information and Completion Guide for
Power Engineering and Gas Processing.
Prepared by: Wanda Baker Date: March 11, 2016
In consultation with (please list by name): Mark Heartt, Robert McAleney, Ellen Thompson

Date received by Education Council Secretary: March 14, 2016

Requester notified re: date/time item on agenda:

PLEASE ATTACH ALL RELEVANT SUPPORTING DOCUMENTATION

Form Revised: February 2008 Submission to EdCo Form Page 3
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NORTHERN LIGHTS COLLEGE
REGISTRAR’S OFFICE
PROGRAM INFORMATION AND COMPLETION GUIDE

Program Name: Power Engineering and Gas Processing
Credential/Certification: Certificate in 4th Class Power Engineering and
Certificate in Gas Process Operations
Date Submitted: April 2016
Effective Date: September 2016

Program Contact: Mark Heartt

Dean: Mark Heartt

Document Author: Mark Heartt

Program Description: The Power Engineering and Gas Processing Program functions
as an entry-level program, providing graduates with the necessary background to
progress to more advanced levels of certification. This 10-month format will take
learners through 4th Class Power Engineering, 160 hours of firing time on the NLC
Boiler, and all four levels of Gas Process Operations (GPO). Students will qualify for the
BC Safety Authority Provincial Examinations by successfully completing Parts A and B
of the 4th Class Power Engineering component of the program.

The focus of the program is to provide the learner with the practical skills needed to
function effectively in the industry. This program is driven by the needs of the oil, gas,
pulping, and other industries requiring 4th Class Power Engineer certification.

Admission Requirements:

Provide British Columbia secondary school transcripts or equivalent indicating
successful completion of Grade 11 level that includes:

» Grade 11 English with 67 per cent (C+) or higher, or Career and College Preparation
ENGLO040 (Advanced/Grade 11);

» Grade 11 Math (Pre-Calculus, Applications, or Principles) with 67 per cent (C+) or
higher, or Career and College Preparation MATHO040 (Advanced/Grade 11); and

» Grade 11 Physics (or equivalent), all with 67 per cent (C+) or higher.
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OR

Complete the following sections of the Canadian Adult Achievement Test (CAAT):
* Reading Comprehension: 12.0 grade equivalent or higher

* Number Operations: 12.0 grade equivalent or higher

* Problem Solving: 12.0 grade equivalent or higher

» Mechanical Reasoning: 51/70 (6th Stanine) or higher

* Trades Math Assessment: 70 per cent or higher

Dual Credit
» Grade 11 level completion that includes Grade 11 English, Grade 11 Math (Pre-
Calculus), and Grade 11 Physics (or equivalent), all with 67 per cent (C+) or higher.

All successful applicants must complete the Basic Math and Physical Sciences:
Problems and Solutions Workbook (available at the Fort St John/Fort Nelson Campus
Bookstores) prior to the start of classes. Students will demonstrate their competency
and understanding of the material in a test to be conducted prior to or at the start of the
program. Students will be referred for additional tutoring if their test results are below
average.

Post-Admission Requirements:

After being accepted into the program but before classes begin, students will be
required to provide proof of the following certifications:

» Workplace Hazardous Materials Information System (WHMIS).

» Occupational First Aid - Level 1

* H2S Alive

* All certificates must be valid for the term of the Program. Failure to provide proof may
result in immediate dismissal from the program.

Length of Program: (weeks and total hours)
10 months - 40 weeks
1200 hours

Program Intake: (start/finish dates) Please refer to the Trades and Apprenticeship
intake schedule.

Available Seats: 16

Application Deadline: All completed applications must be received one month prior to
start of the program. Completed applications received after this date will be reviewed
based on seat availability.
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Career Prospects: Opportunities exist in the local and regional industry for Power
Engineers. Above average salaries are offered, as well as excellent working
environments.

Entry Level Power Engineers work in a wide range of plant environments including
power generation, chemical, petrochemical, pulp/paper/wood product, manufacturing,
and food and beverage processing. They work in the utility plants of universities,
hospitals, office buildings, and shopping malls, and at large-scale refrigeration and other
industrial facilities.

Entry-level job functions can include operating product loading and storage systems;
raw-water, demineralization and wastewater treatment systems; compressed gas and
instrument-air systems; and cooling water systems. Job functions in smaller facilities will
include greater and more varied systems responsibilities, but on smaller-capacity
equipment.

Affiliations/Partnerships:

Southern Alberta Institute of Technology (SAIT)
BC Safety Authority

Pan Global

Location:
Northern Lights College Fort St. John Campus

Additional Requirements/Supplies: (fees, supplies, materials)
Footwear having CSA safety-toe protection, cold weather Personal Protective
Equipment (PPE), and CSA safety glasses with clear lenses.

Textbooks

Approved Laptop. Specifications available once accepted to the program from
Admissions Officer.

Students are required to sign and adhere to the Trades and Apprenticeship Safety and

Attendance Policy.

Eligibility for Canada Student Loans: (Yes or No)
Yes
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Required Minimum Grade: (overall and/or minimum within a course)
70%

Residency Requirement: (percentage of courses which must be taken at NLC)
100% or permission of Dean

Required Courses: (list courses required to complete credential

and total hours for each course)
POPR 011 - Gas Process Operations Level A (95 hours)
POPR 012 - Gas Process Operations Level B (95 hours)
POPR 013 - Gas Process Operations Level C (95 hours)
POPR 014 - Gas Process Operations Level D (95 hours)
POPR 200 - Power Engineering and Gas Processing Part A (250 hours)
POPR 201 - Power Engineering and Gas Processing Part B (250 hours)
POPR 208 - Laboratory in Power Engineering and Gas Processing (160 hours)
POPR 302 - Work Practicum (160 hours)
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NORTHERN LIGHTS COLLEGE
SUBMISSION TO EDUCATION COUNCIL COVER SHEET
(To be used when a decision by Council is required.)

In order for the Education Council to carefully consider your request, we ask that the following
documentation be prepared and submitted 28 days prior to meeting dates for Council before it is addressed
as an agenda item.

(To fill out document, tab to shaded boxes and type information)

1. What are you asking the Council to consider?

To approve the updated program completion guide for Wind Turbine Maintenance Technician.

The Process for Submissions to the Education Council lists the responsibilities of the Education
Council.

To which of these does your submission relate (i.e. 2c, 3b, etc.)?

2(f) set curriculum content for courses leading to certificates, diplomas or degrees.

What is the rationale for the request?

Effective September 2016, safety courses will no longer be included in the curriculum of this program.
These courses are now considered Post-Admission Requirement. The total program hours have been
adjusted accordingly.

3. What implications will approval of this request have for:

e students or prospective students
none

present course offerings
none

associated program completion guides (please list programs the outcome will affect)
none

faculty
none

support staff
none

College (facilities, timetabling, etc.)
none

Library (new material and/or copyright issues)
none

4. What do you estimate the cost of implementing this request will be in terms of financial and/or

human resources? (Use separate sheet for detail or budget if necessary.)
none

Will the proposed request have any possible effects on students' eligibility for financial aid?
no
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5. Anticipated Transfer Credit - If Applicable (Cite specific course codes and titles if possible.)

List B.C. Universities

n/a

List B.C. University-Colleges/Institutes

n/a

List Designates (CGA, CMA, etc.)

n/a

6. With whom have you consulted internally and/or externally, regarding the proposal?

Anticipated Transfer Credit

Anticipated Transfer Credit

Anticipated Transfer Credit

YOU MUST PROVIDE A COPY OF THE FINAL SUBMISSION TO ANYONE LISTED

Campus Program Staff

Name

Feedback/Concerns Raised

In Support
of Proposal

Dean

(Mark Heartt)

Yes X] No [_]

Yes[ | No[ ]

Yes [ ] No []

Yes [ ] No []

Regional Program Staff

Name

Feedback/Concerns Raised

In Support
of Proposal

Registrar

Yes X] No []

VP Academic

Yes [ | No [ ]

Yes [ ] No []

Yes [ ] No []

Other College Staff (e.g. Subject/discipline content expertise, Recruiters, Librarians, Computer, etc.)

Name

Feedback/Concerns Raised

In Support
of Proposal

Yes [ ] No []

Yes [ | No [ ]

Yes [ | No [ ]

External (e.g. Advisory Committee members, other prospective employers, articulation groups, other
institutions and/or professional bodies, etc.)

Name

Feedback/Concerns Raised

In Support
of Proposal

Yes [ ] No []

Yes [ | No [ ]

Yes [ | No [ ]

7. Have relevant program staff, both campus and regional, been consulted before submitting the

proposed request?
n/a

This would include and not limited to an electronic version of the Submission Cover Sheet and

Course Outline to be sent to Education Council Secretary (A. Holloway).
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8. Do you wish to present your proposal to the Council in person? no
If not, who will present it? Mark Heartt
How much time is needed for the presentation? 15 minutes
9. Additional comments:
10. Suggested wording for motion:
THAT the Education Council approves of the revised Program Information and Completion Guide for
Wind Turbine Maintenance Technician.
Prepared by: Wanda Baker Date: March 11, 2016
In consultation with (please list by name): Mark Heartt, Ellen Thompson

Date received by Education Council Secretary: March 14, 2016

Requester notified re: date/time item on agenda:

PLEASE ATTACH ALL RELEVANT SUPPORTING DOCUMENTATION

Form Revised: February 2008 Submission to EdCo Form Page 3
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NORTHERN LIGHTS COLLEGE
REGISTRAR’S OFFICE
PROGRAM INFORMATION AND COMPLETION GUIDE

Program Name: Wind Turbine Maintenance Technician
Credential/Certification: Certificate in Wind Turbine Maintenance
Technician
Date Submitted: April 2016
Effective Date: September 2016

Program Contact: Mark Heartt

Dean: Mark Heartt

Document Author: Mark Heartt

Program Description: Students in the Wind Turbine Maintenance Technician program
explore the theory supporting wind turbines and the practical maintenance procedures
required to maintain turbine output. Safe work practice is stressed throughout. Upon
completion of the program, students are prepared to enter the field as wind turbine
technicians, or to progress to higher levels of certification in the industry.

Graduates have the opportunity to gain international certification that will allow them to
work around the world by passing the BZEE Certification Examination (at an additional
cost). To qualify for a permanent BZEE certificate, graduates must provide Northern
Lights College (NLC) with a letter from their employer indicating they have completed a
minimum of 160 hours employment (paid or unpaid) within the wind turbine technician
field, along with an application for the BZEE certificate.

Upon successful completion of the Electrical portion of this program, students can
obtain credit through ITA for Electrician Level 1 if they obtain an Electrical
apprenticeship sponsor.

Admission Requirements:

Provide British Columbia secondary school transcripts or equivalent indicating
successful completion of Grade 11 level that includes:

» Grade 11 English, OR Career and College Preparation ENGL 040 (Advanced/Grade
11) with 67 per cent (C+) or higher,

» Grade 11 Math (Pre-Calculus 11), OR Career and College Preparation MATH 040
(Advanced Algebraic Mathematics) with 67 per cent (C+) or higher;

» Grade 11 Physics (or equivalent), with 67% (C+) or higher.

OR
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Complete the following sections of the Canadian Adult Achievement Test (CAAT):

. Reading Comprehension: 12.0 grade equivalent or higher

. Number Operations: 12.0 grade equivalent or higher

. Problem Solving: 12.0 grade equivalent or higher

. An above average score (51/70; 6th Stanine) required for Mechanical Reasoning
. A score of 70% or higher in the Electrical Math Assessment

Dual Credit

» Grade 11 level completion that includes Grade 11 English, Grade 11 Math (Pre-
Calculus 11)), Grade 11 Physics all with 67 per cent (C+) or higher.

Post-Admission Requirements:

After being accepted into the program but before classes begin, students will be
required to provide proof of the following certifications:

» Workplace Hazardous Materials Information System (WHMIS).

» Occupational First Aid - Level 1

* High Angle Rescue

» Confined Space Entry

* Industrial Worker Fall Protection

*All four certificates must be valid for the term of the program. Failure to provide proof
may result in immediate dismissal from the program.

Length of Program: (weeks and total hours) 39 weeks, 1157 hours

Program Intake: (start/finish dates)
Start: September
Finish: June

Available Seats: 16

Application Deadline: All completed applications must be received one month prior to
start of the program. Completed applications received after this date will be reviewed
based on seat availability.
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Career Prospects: Wind Turbine Maintenance Technician. Demand is strong not only
in North America, but in Europe as well.

Affiliations/Partnerships:
Lethbridge College

Vestas Americas
BZEE--International affiliation
Great Plains College
Industry Training Authority

Location: Northern Lights College, Dawson Creek Campus

Additional Requirements/Supplies: (fees, supplies, materials)
Textbooks

CSA approved Steel-toed boots

Safety glasses

Fluid Mechanics Kit

Assorted Electronics and panel pieces

Program graduates are responsible for paying to write the BZEE Certification
Examination. Cost is approximately €250 (250 EUROs), subject to change without
notice.

A time notified interim certificate will be issued by BZEE upon successful completion of
the program. Then, to qualify for a permanent BZEE certificate, graduates must provide
Northern Lights College (NLC) with a letter from their employer indicating they have
completed a minimum of 160 hours employment (paid or unpaid) within the wind turbine
technician field along with an application for the BZEE certificate.

Eligibility for Canada Student Loans: (Yes or No)
Yes

Required Minimum Grade: (overall and/or minimum within a course)
70% within each course

Residency Requirement: (percentage of courses which must be taken at NLC)
100%
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Required Courses: (list courses required to complete credential
and total hours for each course)

WTMT 102 - Wind Turbine Electrical Safety (108 hours)

WTMT 103 - Electrical Fundamentals (238 hours)

WTMT 104 - Meters and Test Equipment (36 hours)

WTMT 105 - Semi Conductors (109 hours)

WTMT 106 - SCRs Diacs and Triacs (18 hours)

WTMT 109 - Transformers (36 hours)

WTMT 117 - Wind Turbine Rotor Blades (43 hours)

WTMT 101 - Wind Turbine Basics (96 hours)

WTMT 107 - Wind Turbine Construction (54 hours)

WTMT 108 - Wind Turbine Towers (16 hours)

WTMT 110 - Wind Turbine Mechanical (122 hours)

WTMT 111 - Wind Turbine Specific Maintenance (50 hours)

WTMT 112 - Wind Turbine Gear Maintenance and Inspection (60 hours)

WTMT 113 - Wind Turbine Hydraulics (60 hours)

WTMT 114 - Wind Turbine Fluids and Seals (24 hours)

WTMT 115 - Wind Turbine Cooling Systems (30 hours)

WTMT 116 - Work Planning (57 hours)
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NORTHERN LIGHTS COLLEGE
SUBMISSION TO EDUCATION COUNCIL COVER SHEET
(To be used when a decision by Council is required.)

In order for the Education Council to carefully consider your request, we ask that the following
documentation be prepared and submitted 28 days prior to meeting dates for Council before it is addressed
as an agenda item.

(To fill out document, tab to shaded boxes and type information)

1. What are you asking the Council to consider?

To approve the updated program completion guide for Esthetics and Nail Care Technology.

The Process for Submissions to the Education Council lists the responsibilities of the Education
Council.

To which of these does your submission relate (i.e. 2c, 3b, etc.)?

2(f) set curriculum content for courses leading to certificates, diplomas or degrees.

What is the rationale for the request?

Effective September 2016, WFTR 107 WHMIS will no longer be included in the curriculum of this
program. Students will take the Beauty Safe course (the Esthetics Industry equivalent to WHMIS)
through the BC Beauty Council once they've applied for their licensing, which they do together in
class.

Updates were made to the Admission Requirements and Additional Requirements/Supplies sections as
well to standardize them to the previously agreed-upon format.

3. What implications will approval of this request have for:

e students or prospective students
none

present course offerings
none

associated program completion guides (please list programs the outcome will affect)
none

faculty
none

support staff
none

College (facilities, timetabling, etc.)
Less scheduling for Registrar due to Workforce Training course removal.

Library (new material and/or copyright issues)
none

4. What do you estimate the cost of implementing this request will be in terms of financial and/or
human resources? (Use separate sheet for detail or budget if necessary.)
n/a

Will the proposed request have any possible effects on students' eligibility for financial aid?
no
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List B.C. Universities

n/a

List B.C. University-Colleges/Institutes

n/a

List Designates (CGA, CMA, etc.)

n/a

With whom have you consulted internally and/or externally, regarding the proposal?

Anticipated Transfer Credit

Anticipated Transfer Credit

Anticipated Transfer Credit

5. Anticipated Transfer Credit - If Applicable (Cite specific course codes and titles if possible.)

YOU MUST PROVIDE A COPY OF THE FINAL SUBMISSION TO ANYONE LISTED

Campus Program Staff

Name

Feedback/Concerns Raised

In Support
of Proposal

Dean

Mark Heartt

Yes X] No [_]

Coordinator

Ellen Thompson

Yes X] No []

Yes [ ] No []

Yes [ ] No []

Regional Program Staff

Name

Feedback/Concerns Raised

In Support
of Proposal

Registrar

Yes X] No []

VP Academic

Yes [ | No [ ]

Yes [ ] No []

Yes [ ] No []

Other College Staff (e.g. Subject/discipline content expertise, Recruiters, Librarians, Computer, etc.)

Name

Feedback/Concerns Raised

In Support
of Proposal

Instructor

Michelle Graham

Yes [X] No []

Yes [ | No [ ]

Yes [ | No [ ]

External (e.g. Advisory Committee members, other prospective employers, articulation groups, other
institutions and/or professional bodies, etc.)

Name

Feedback/Concerns Raised

In Support
of Proposal

Yes [ ] No []

Yes [ | No [ ]

Yes [ | No [ ]

Form Revised: February 2008

Have relevant program staff, both campus and regional, been consulted before submitting the
proposed request?
Yes

This would include and not limited to an electronic version of the Submission Cover Sheet and

Course Outline to be sent to Education Council Secretary (A. Holloway).

April 2016.docx
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8. Do you wish to present your proposal to the Council in person? no
If not, who will present it? Mark Heartt
How much time is needed for the presentation? 20 minutes
9. Additional comments:
10. Suggested wording for motion:
THAT the Education Council approves the revised Program Information and Completion Guide for
Esthetics and Nail Care Technology.
Prepared by: Wanda Baker Date: March 1, 2016
In consultation with (please list by name): Mark Heartt, Ellen Thompson, Michelle Graham

Date received by Education Council Secretary: March 2, 2016

Requester notified re: date/time item on agenda:

PLEASE ATTACH ALL RELEVANT SUPPORTING DOCUMENTATION

Form Revised: February 2008 Submission to EdCo Form Page 3
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Guide Esthetics and Nail Care April 2016.pdf
NORTHERN LIGHTS COLLEGE
REGISTRAR’S OFFICE
PROGRAM INFORMATION AND COMPLETION GUIDE

Program Name: Esthetics and Nail Care Technology
Credential/Certification: Certificate in Esthetics and Nail Care
Technology
Date Submitted: April 2016
Effective Date: September 2016

Program Contact: Michelle Graham

Dean: Mark Heartt

Document Author: Mark Heartt

Program Description: The Esthetics Program is a 40-week certificate level program.
Esthetic training includes the theory and hands-on training in facials, body massage,
body treatments, aromatherapy, reflexology, makeup artistry, waxing and tinting.

In Nail Technology, students will learn theory and application of manicures, pedicures
and artificial nail enhancement. Also integrated are the basic principles of anatomy,
physiology, microbiology, chemistry, electrotherapy, and sanitation procedures to
support the applied learning required of the certificate.

Students will be introduced to the knowledge and skills necessary for running a salon or
spa.

Admission Requirements:

Provide British Columbia secondary school transcripts or equivalent indicating
successful completion of Grade 10 level that includes:

» Grade 10 English, OR Career and College Preparation ENGL 030 (Advanced/Grade
10) with 67 per cent (C+) or higher;

» Grade 10 Math (Apprenticeship and Workplace Math), OR Career and College
Preparation MATH 030 (Intermediate Developmental Math), MATH 031(Intermediate
Trades Math) or MATH 035 (Intermediate Algebraic Math) with 67 per cent (C+) or
higher.

» Grade 10 Science, or Science 030, with 67% (C+) or higher

OR

Complete the following sections of the Canadian Adult Achievement Test (CAAT):

. Reading Comprehension: 11.0 grade equivalent or higher

. Number Operations: 11.0 grade equivalent or higher
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. Problem Solving: 11.0 grade equivalent or higher
. Science: 11.0 grade equivalent or higher
Dual Credit

» Grade 10 level completion that includes Grade 10 English, Grade 10 Math
(Apprenticeship and Workplace Math), Grade 10 Science all with 67 per cent (C+) or
higher.

The following course is recommended prior to the start of the program:
. Superhost

Length of Program: (weeks and total hours) 40 wks, 1200 hrs

Program Intake: (start/finish dates)
Start: February of each year
End: January of each year

(This program has a 2 months summer break period)

Available Seats: 16

Application Deadline: All completed applications must be received one month prior to
start of the program. Completed applications received after this date will be reviewed
based on seat availability.

Career Prospects: The esthetics industry offers career opportunities in areas such as,
spa therapy, nail technician, demonstrator, sales representatives, salon proprietor,
makeup artist, esthetician on a cruise ship, medical spa assistant, spa management,
and more. Those that complete this program will be eligible to take the Beauty Council
licensing examination, which signifies the highest standards in the industry.

Affiliations/Partnerships: In partnership with School District 59, which will
accommodate high school students as well as adult learners.

Trades Program Advisory Committees.

Location: Northern Lights College Dawson Creek, South Peace Campus

Page 2 of 3
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Additional Requirements/Supplies: (fees, supplies, materials)
Textbooks

Esthetics Kit to be purchased at time of registration - approx. $2500.

Graduates must write the Beauty Council Western Canada licensing examinations
(theory and practical) in order to pursue work in western Canada.

The BeautySafe course (the industry equivalent to WHMIS) is included through learner's
Beauty Council Western Canada registration during the program.

Students are required to sign and adhere to the Trades and Apprenticeship Safety and
Attendance Policy

Eligibility for Canada Student Loans: (Yes or No)
Yes

Required Minimum Grade: (overall and/or minimum within a course)
70%

Residency Requirement: (percentage of courses which must be taken at NLC)
100%

Required Courses: (list courses required to complete credential

and total hours for each course)
TERM ONE:
ESTH 110 Unit One: Career Foundations (60 hours)
ESTH 120 Unit Two: The Science of Skin and Nail Care (120 hours)
ESTH 130 Unit Three: Treatments — Nail Care Technology (210 hours)
ESTH 140 Unit Four: Esthetics and Nail Care Treatments (210 hours)

TERM TWO:

ESTH 150 Unit Five: Makeup Artistry and Reflexology (90 hours)

ESTH 160 Unit Six: Aromatherapy, Body Treatments and Wraps, Massage (150
hours)

ESTH 170 Unit Seven: Facials and Facial Treatments (144 hours)

ESTH 180  Unit Eight: Business and Portfolios (36 hours)

ESTH 190 Unit Nine: Esthetics — Practical Application of Skills and Practicum (180
hours)
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NORTHERN LIGHTS COLLEGE
SUBMISSION TO EDUCATION COUNCIL COVER SHEET
(To be used when a decision by Council is required.)

In order for the Education Council to carefully consider your request, we ask that the following
documentation be prepared and submitted 28 days prior to meeting dates for Council before it is addressed
as an agenda item.

(To fill out document, tab to shaded boxes and type information)

1. What are you asking the Council to consider?

To approve the updated program completion guide for Electrician Foundation Trades Training and
course outline ELFT 150.

The Process for Submissions to the Education Council lists the responsibilities of the Education
Council.

To which of these does your submission relate (i.e. 2c, 3b, etc.)?

2(f) set curriculum content for courses leading to certificates, diplomas or degrees.

What is the rationale for the request?
Effective September 2016, safety courses will no longer be included in the curriculum of this program.
These courses are now considered Post-Admission Requirements. Please note that program hours will

remain the same.

Updates were made to ELFT 150's outline hours allocation chart, the Admission Requirements and
Additional Requirements/Supplies sections as well, to standardize them to the agreed-upon format.

3. What implications will approval of this request have for:

e students or prospective students
none

present course offerings
none

associated program completion guides (please list programs the outcome will affect)
none

faculty
none

support staff
none

College (facilities, timetabling, etc.)
none

Library (new material and/or copyright issues)
none

4. What do you estimate the cost of implementing this request will be in terms of financial and/or
human resources? (Use separate sheet for detail or budget if necessary.)
n/a

Will the proposed request have any possible effects on students' eligibility for financial aid?
n/a
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5. Anticipated Transfer Credit - If Applicable (Cite specific course codes and titles if possible.)
List B.C. Universities Anticipated Transfer Credit
n/a

List B.C. University-Colleges/Institutes  Anticipated Transfer Credit
n/a

List Designates (CGA, CMA, etc.) Anticipated Transfer Credit
n/a

6. With whom have you consulted internally and/or externally, regarding the proposal?
YOU MUST PROVIDE A COPY OF THE FINAL SUBMISSION TO ANYONE LISTED

Campus Program Staff

In Support

Name Feedback/Concerns Raised
of Proposal

Dean Mark Heartt Yes X] No [_]

Assoc. Dean Robert McAleney Yes XINo []

Yes [ ] No []

Yes [ ] No []

Regional Program Staff

In Support

Name Feedback/Concerns Raised
of Proposal

Registrar Warren Stokes Yes X No []

VP Academic Yes [ | No [ ]

Yes [ ] No []

Yes [ ] No []

Other College Staff (e.g. Subject/discipline content expertise, Recruiters, Librarians, Computer, etc.)

In Support

Name Feedback/Concerns Raised
of Proposal

Yes [ ] No []

Yes [ | No [ ]

Yes [ | No [ ]

External (e.g. Advisory Committee members, other prospective employers, articulation groups, other
institutions and/or professional bodies, etc.)

In Support

Name Feedback/Concerns Raised
of Proposal

Yes [ ] No []

Yes [ | No [ ]

Yes [ | No [ ]

7. Have relevant program staff, both campus and regional, been consulted before submitting the
proposed request?
n/a - Does not affect any other staff

This would include and not limited to an electronic version of the Submission Cover Sheet and
Course Outline to be sent to Education Council Secretary (A. Holloway).

Form Revised: February 2008 Submission to EdCo Form Page 2
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8. Do you wish to present your proposal to the Council in person? no
If not, who will present it? Mark Heartt
How much time is needed for the presentation? 15 mins
9. Additional comments:
10. Suggested wording for motion:
THAT the Education Council approves the revised Program Information and Completion Guide for
Electrician Foundation Trades and the Course Outline ELFT 150 Electrician Practicum.
Prepared by: Wanda Baker Date: March 10, 2016
In consultation with (please list by name): Mark Heartt, Robert McAleney, Ellen Thompson

Date received by Education Council Secretary: March 14, 2016

Requester notified re: date/time item on agenda:

PLEASE ATTACH ALL RELEVANT SUPPORTING DOCUMENTATION

Form Revised: February 2008 Submission to EdCo Form Page 3
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NORTHERN LIGHTS COLLEGE
REGISTRAR’S OFFICE
PROGRAM INFORMATION AND COMPLETION GUIDE

Program Name: Electrician Foundation Trades Training
Credential/Certification: Certificate in Electrician Foundation Trades
Date Submitted: April 2016
Effective Date: September 2016

Program Contact: Robert McAleney
Dean: Mark Heartt
Document Author: Mark Heartt

Program Description: The Electrician Foundation program prepares students for
entrance into the field of Electrician by providing them with the basic knowledge, skills
and technical training that employers are seeking in new hires. Students will be exposed
to substantial hands-on exercises that directly relate to the workplace. The Electrician
Foundation program includes a practicum course of 60 hours.

Upon successful completion of the Foundation program, and a further 290 hours of
work-based training, students may enter Level 2 Electrician Apprenticeship training.

Admission Requirements:

Provide British Columbia secondary school transcripts or equivalent indicating
successful completion of Grade 11 level that includes:

* Grade 11 English, OR Career and College Preparation ENGL 040 (Advanced/Grade
11) with 67 per cent (C+) or higher;

» Grade 11 Math (Pre-Calculus 11), OR Career and College Preparation MATH 040
(Advanced Algebraic Mathematics) with 67 per cent (C+) or higher;

 Grade 11 Physics (or equivalent), with 67% (C+) or higher.

OR

Complete the following sections of the Canadian Adult Achievement Test (CAAT):
Reading Comprehension: 12.0 grade equivalent or higher

Number Operations: 12.0 grade equivalent or higher

Problem Solving: 12.0 grade equivalent or higher

An above average score (51/70; 6th Stanine) required for Mechanical Reasoning
A score of 70% or higher in the Electrical Math Assessment

Dual Credit
» Grade 11 level completion that includes Grade 11 English, Grade 11 Math (Pre-
Calculus 11)), Grade 11 Physics all with 67 per cent (C+) or higher.
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Post-Admission Requirements:

After being accepted into the program but before classes begin, students will be
required to provide proof of the following certifications:

* Workplace Hazardous Materials Information System (WHMIS).

* Occupational First Aid - Level 1

* H2S Alive

* All certificates must be valid for the term of the Program. Failure to provide proof may
result in immediate dismissal from the program.

Length of Program: (weeks and total hours)
20 weeks
600 hours

Program Intake: (start/finish dates) Refer to the Trades Schedule

Available Seats: 16

Application Deadline: All completed applications must be received one month prior to
start of the program. Completed applications received after this date will be reviewed
based on seat availability.

Career Prospects: An electrician is capable of laying out, installing, testing,
troubleshooting, and repairing electrical systems, which provide lights, heat,
communications, and power to a variety of new and existing residential, commercial,
and industrial structures. With advances in technology the work of the electrician is
changing. Today's wired environment requires electricians to be able to install a variety
of wiring such as data, audio, video, signaling, and communication cabling. Electrical
control systems are also becoming more complex, often solid-state or computer
controlled, which requires electricians to have a greater knowledge of electronic
systems.

Affiliations/Partnerships:
Industry Training Authority

Location:
Northern Lights College, Fort St. John
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Additional Requirements/Supplies: (fees, supplies, materials)
Textbooks

Safety glasses

Steel-toed boots

Gloves

Coveralls

Students are required to sign and adhere to the Trades and Apprenticeship Safety and
Attendance Policy.

Eligibility for Canada Student Loans: (Yes or No)
Yes

Required Minimum Grade: (overall and/or minimum within a course)
70% minimum within each course

Residency Requirement: (percentage of courses which must be taken at NLC)
100%

Required Courses: (list courses required to complete credential
and total hours for each course)

ELFT 090 Electrician Foundation Trades Training (240 hrs)

ELFT 100 Electrician Level 1 (300 hrs)

ELFT 150 Electrician Practicum (60 hrs)

Page 3 of 3
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NORTHERN LIGHTS COLLEGE

Effective Date: September 2016

COURSE OUTLINE

Date Course Outline was Last Reviewed and/or Revised:April 2016

NORTHEEN
LIGHTS
COLLEGE

| Course Code: ELFT Number: 150

Number of Credits: 0

Course Title: Electrician Practicum

Program: Electrician Foundation Trades Training

] New Course
[] Existing Course (no revisions)

Admission Requirement )

Vocational: []
Career Technical: []
Entry Level Trades Training: X

Academic Level: []First Year [ Second Year

Apprenticeship: [ First Year  [] Second Year
[ Fifth Year  [] Practicum

[] Existing Course (minor revisions) (please indicate the areas revised )
X Revised Course (please indicate the areas revised :moved Safety Courses to Post-

[] Third Year [] Fourth Year

[] Third Year [ Fourth Year

Former Course Code(s) and
Number(s) (If applicable):

Precluded Courses:

Calendar Description: This is an unpaid industry practicum which will be set up with assistance from Trades faculty. The practicum
will be supervised and evaluated by Northern Lights College faculty and the employer. Students will be expected to select and use
appropriate tools for their assigned tasks. Upon completion of their practicum, learners are required to provide a written report to their
instructor detailing their experience on the practicum.

Date First Offered: March 2009

Total Hours: 60
Total Weeks: 2

Breakdown Hours Per Course Duration
Lecture Hours 0.0
Seminars/Tutorials 0.0
Laboratory Hours 0.0
Field Experience Hours 0.0
Shop/Teaching Kitchen 0.0
Other Contact Hours 0.0
Total 0.0

detalils:

If Other Contact Hours are specified above please list

Practicum Hours: 60

This course is offered by:
[] Face-to-Face
[J online
[ video
[] Teleconference

Form Revised: May 2014
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NORTHERN LIGHTS COLLEGE -~
COURSE OUTLINE NORTHERN

LIGE
COLLEGE

Prerequisite Statement (If there are no prerequisites, type NONE):
Students must be enrolled in the Electrician Foundation Trades Training Program

Non-Course Prerequisites (List if applicable or type NONE): Co-requisite Statement (List if applicable or type NONE):
None None

To find out how this course transfers, visit the BCCAT Transfer Guide at www.bccat.bc.ca

Detailed Course Content, Topics and Sequence Covered:

Practical application of skills and theory taught in the Electrician Foundation Trades Training Program.

The 2 week practicum in the electrical industry may include electrical maintenance, electrical construction or other electrical industry
related work.

- Drilling and tapping piles for grounding and bonding

- Retrieving electrical parts and tools

- Threading conduits

- Running cable between boxes

- Site cleanup

- Any task the journey person in charge deems appropriate for the worker's skill level

Learning Outcomes / Course Goals:

- Student's goal is to gain experience and demonstrate skills learned in the class/lab session, and to perform first year apprentice tasks
as assigned.

- Students must keep a detailed written report or log book of activities while on their practicum, and submit in report form to instructor
upon completion of practicum.

Please list specifics for any of the following:

Knowledge: Skills:
Attitudes: Technologies:

Grading System

Check whichever applies to this course:
Letter Grades: [] Percentage: [] Pass/Fail: [X] Other:
Specify Passing Grade: Pass-based on Employer evaluation

Typical Activities and Weighting (in %)

Final Exam: % | Assignments: 10% | Portfolio: % Practicum: 90%
Midterm Exam: % | Lab Work: % | Project: % Quizzes/Test: %
Field Experience: 9 Participation: % Employer Evaluation: Log Book: %
%
Other: % | Practical Assessment: Total Must Equal At Least
% 100%
(can be more if options
provided)

e  Specify number of assignments (if applicable): 1

e Specify nature of participation (if applicable):

Page 2 of 5
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NORTHERN LIGHTS COLLEGE -~
COURSE OUTLINE NORTHERN

LIGHTS
COLLEGE

e Include number of and the variety and nature of writing assignments: 1-Practicum report

e Specify Other (if applicable):

Typical Proportion of Individual Work and Group Work

% of Individual Work : 100 % of Group Work : 0

Typical Text(s) and Resource Materials (if you require more space, please contact J. Seidl):
Current Year Chapter(s)
Required Author Surname, Title Edition Publisher Published Covered
Initials
Northern Lights Work Practicum Handbook and
College Log Book

Northern Lights
College

X
X

©|© N o g~ W N

OoooOoOoO|oE
OoooOoOoO|oE

i
©

Course Outline Contact Person: Judy Seidl

Other Pertinent Information Relevant to Transfer:

For more information on BC Transfer System Instructor qualification standards, go to www.bccat.bc.ca
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COURSE OUTLINE NORTHERN

LIGHT
COLLEGE

SUPPLEMENTARY COMPONENTS AND RESOURCES

This course is offered in other programs: YES [] NO X If yes list program(s):

Prior Learning Assessment and Recognition (PLAR)/Course Challenge Policy:

Audit Policy:

Course Evaluation Policies:

Appeal Process:

Additional Course Comments and Policies: (eg: syllabus, makeup exams, expectation of students)
Practicum placement dependent upon instructor's discretion.
Please review the Trades and Apprenticeship Safety and Attendance Policy.

Supplies/Materials:

Keys to Success:

Attendance

Maintaining a professional attitude

Successful integration of knowledge acquired in class into the

workplace.
Course Change Statement:
Instructor Contact Details:
Instructor Name: Andy Amboe
Phone: 250 785 6981 Ext 2057 Office #: Campus Location: Fort St John

Fax: 250 785 1294 Office Hours:

E-mail: aamboe@nlc.bc.ca

Form Revised: May 2014
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COURSE OUTLINE NORTHERN
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COLLEGE

Authorization Signatures Date Required for All Signatures

Instructor: Date:

List Credentials / Institutions: Red Seal, Electrical

Dean: Date:
Education Council Chair: Date:
Vice-President of Academic and Research: Date:
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NORTHERN LIGHTS COLLEGE
SUBMISSION TO EDUCATION COUNCIL COVER SHEET
(To be used when a decision by Council is required.)

In order for the Education Council to carefully consider your request, we ask that the following
documentation be prepared and submitted 28 days prior to meeting dates for Council before it is addressed
as an agenda item.

(To fill out document, tab to shaded boxes and type information)

1. What are you asking the Council to consider?
To approve the updated course outline for Cook 090 and program completion guide for Professional
Cook 1 - Dawson Creek Campus.

The Process for Submissions to the Education Council lists the responsibilities of the Education
Council.

To which of these does your submission relate (i.e. 2c, 3b, etc.)?

2(f) set curriculum content for courses leading to certificates, diplomas or degrees.

2. What is the rationale for the request?
Effective September 2016, WHMIS, OFAL and H2S will no longer be included in the curriculum of
this program. These courses are how considered Post-Admission Requirements. The total hours for
Cook 090 will remain the same.
Updates were made to the course outline hours allocation chart, the Admission Requirements and
Additional Requirements/Supplies sections as well, to standardize them to the agreed-upon formats
from the 2015 Oil & Gas Field Operations submission, and to provide clearer information on additional
costs.

3. What implications will approval of this request have for:

e students or prospective students
none

present course offerings
none

associated program completion guides (please list programs the outcome will affect)
none

faculty
none

support staff
none

College (facilities, timetabling, etc.)
none

Library (new material and/or copyright issues)
none

4. What do you estimate the cost of implementing this request will be in terms of financial and/or
human resources? (Use separate sheet for detail or budget if necessary.)
n/a

Will the proposed request have any possible effects on students' eligibility for financial aid?
no
Form Revised: February 2008





5. Anticipated Transfer Credit - If Applicable (Cite specific course codes and titles if possible.)
List B.C. Universities Anticipated Transfer Credit
n/a

List B.C. University-Colleges/Institutes  Anticipated Transfer Credit
n/a

List Designates (CGA, CMA, etc.) Anticipated Transfer Credit
n/a

6. With whom have you consulted internally and/or externally, regarding the proposal?
YOU MUST PROVIDE A COPY OF THE FINAL SUBMISSION TO ANYONE LISTED

Campus Program Staff

In Support

Name Feedback/Concerns Raised
of Proposal

Dean Mark Heartt Yes X No []

Instructor Michael French Yes X] No []

Yes [ ] No []

Yes [ | No [ ]

Regional Program Staff

In Support

Name Feedback/Concerns Raised
of Proposal

Registrar Warren Stokes Yes X No []

VP Academic Yes [ ] No []

Yes [ ] No []

Yes [ | No [ ]

Other College Staff (e.g. Subject/discipline content expertise, Recruiters, Librarians, Computer, etc.)

In Support

Name Feedback/Concerns Raised of Proposal

Coordinator Ellen Thompson Yes [X] No []

Yes [ | No [ ]

Yes [ ] No []

External (e.g. Advisory Committee members, other prospective employers, articulation groups, other
institutions and/or professional bodies, etc.)

In Support

Name Feedback/Concerns Raised
of Proposal

Yes [ | No [ ]

Yes [ | No [ ]

Yes [ ] No []

7. Have relevant program staff, both campus and regional, been consulted before submitting the
proposed request?
n/a - Does not affect any other staff.

This would include and not limited to an electronic version of the Submission Cover Sheet and
Course Outline to be sent to Education Council Secretary (A. Holloway).

Form Revised: February 2008 Submission to EdCo Form Page 2
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8. Do you wish to present your proposal to the Council in person? no
If not, who will present it? Mark Heartt
How much time is needed for the presentation? 20 minutes max.
9. Additional comments:
10. Suggested wording for motion:
THAT the Education Council approves the revised Program Information and Completion Guide for
Professional Cook 1 and Course Outline for Cook 090 Camp Cook.
Prepared by: Wanda Baker Date: March 8, 2016
In consultation with (please list by name): Mark Heartt, Ellen Thompson, Michael French
Date received by Education Council Secretary: March 14, 2016

Requester notified re: date/time item on agenda:

PLEASE ATTACH ALL RELEVANT SUPPORTING DOCUMENTATION

Form Revised: February 2008 Submission to EdCo Form Page 3
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Guide Professional Cook 1 April 2016.pdf
NORTHERN LIGHTS COLLEGE
REGISTRAR’S OFFICE
PROGRAM INFORMATION AND COMPLETION GUIDE

Program Name: Professional Cook 1
Credential/Certification: Certificate in Professional Cook 1
Date Submitted: April 2016
Effective Date: September 2016

Program Contact: Michael French

Dean: Mark Heartt

Document Author: Michael French

Program Description:

"Cook" means a person who performs all phases of kitchen activities including the
preparation and presentation of vegetables, soups, sauces, meat, fish, poultry, and cold
kitchen items; desserts, baking, and pastry; basic menu planning/costing as well as
knowledge of safety, sanitation and food storage; and who applies knowledge of human
and customer relations.

The Cook foundation program consists of practical and essential skills related to the
Professional Cook 1 Apprenticeship program as outlined by the Industry Training
Authority. This 20-week program includes a 12-week Camp Cook component, and
advance the skills of the students to Cook 1 outcomes.

Admission Requirements: Provide British Columbia secondary school transcripts or
equivalent indicating successful completion of Grade 10 level that includes:

* Grade 10 English, OR Career and College Preparation ENGL 030 (Advanced/Grade
10) with 67 per cent (C+) or higher;

» Grade 10 Math (Apprenticeship and Workplace Math), OR Career and College
Preparation MATH 030 (Intermediate Developmental Math), MATH 031(Intermediate
Trades Math) or MATH 035 (Intermediate Algebraic Math) with 67 per cent (C+) or

higher.

OR

Complete the following sections of the Canadian Adult Achievement Test (CAAT):
. Reading Comprehension: 11.0 grade equivalent or higher

. Number Operations: 11.0 grade equivalent or higher

. Problem Solving: 11.0 grade equivalent or higher
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Program Information and Completion Guide

Dual Credit
» Grade 10 level completion that includes Grade 10 English, Grade 10 Math
(Apprenticeship and Workplace Math), each with 67 per cent (C+) or higher.

Post-Admission Requirements:

After being accepted into the program but before classes begin, students will be
required to provide proof of the following certifications:

* Workplace Hazardous Materials Information System (WHMIS).

* Occupational First Aid - Level 1

* Food Safe Level 1

« H2S Alive

* All certificates must be valid for the term of the Program. Failure to provide proof may
result in immediate dismissal from the program.

Length of Program: (weeks and total hours) 20 weeks/600 hours

Program Intake: (start/finish dates) September to January, and February to June

Available Seats: 16

Application Deadline: All completed applications must be received one month prior to
start of the program. Completed applications received after this date will be reviewed
based on seat availability.

Career Prospects: Learners can expect to obtain work in a variety of settings
including: camps, institutional kitchens, family restaurants, hotels, cruise ships, ferry
boats, resorts, nursing homes, hospitals, catering operations, and airlines.

Affiliations/Partnerships:

Industry Training Authority

Trades Program Advisory Committees
Northern Alberta Institute of Technology (NAIT)
School Districts 59 and 60

Location: Northern Lights College Dawson Creek Campus

Page 2 of 3
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Program Information and Completion Guide

Additional Requirements/Supplies: (fees, supplies, materials)
Textbook

Learning Guides

Study Guide (Optional)

Uniforms

Students are required to sign and adhere to the Trades and Apprenticeship Safety and
Attendance Policy

Eligibility for Canada Student Loans: (Yes or No)
Yes

Required Minimum Grade: (overall and/or minimum within a course)
70%

Residency Requirement: (percentage of courses which must be taken at NLC)
100%

Required Courses: (list courses required to complete credential
and total hours for each course)

COOK 090 (360 hours)

COOK 100 (240 hours)

Page 3 of 3
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NORTHERN LIGHTS COLLEGE -~
COURSE OUTLINE NORTHERN

LIGHT
COLLEGE

Date Course Outline was Last Reviewed and/or Revised:April 2016
Effective Date: September 2016

Course Code: COOK Number: 090 Number of Credits: 0

Course Title: Camp Cook

Program: Professional Cook 1

] New Course

[] Existing Course (no revisions)

X Existing Course (minor revisions) (please indicate the areas revised :Hours adjustment and
moving of Safety Courses from course inclusion to prerequisite. )

[] Revised Course (please indicate the areas revised )

Academic Level: [] First Year [ Second Year Former Course Code(s) and
) Number(s) (If applicable):
Vocational: []
Career Technical: []
Entry Level Trades Training: X
Apprenticeship: [] First Year [1Second Year [] Third Year  [] Fourth Year
[ Fifth Year [J Practicum

Precluded Courses:

Calendar Description: The 12-week Camp Cook course prepares learners with entry level skills required to work in the field of
camp cooking. Emphasis on problem solving, interpersonal relationship, remote living, cookery and kitchen management skills in a
camp setting. Learners will perform all phases of kitchen activities including the preparation and presentation of vegetables, soups,
sauces, meat, fish, poultry, and cold kitchen items; desserts, baking, and pastry; basic menu planning/costing as well as knowledge of
safety, sanitation and food storage; and who applies knowledge of human and customer relations.

Date First Offered: September 2009

Total Hours: 360

Total Weeks: 12 Practicum Hours:
Breakdown Hours Per Course Duration This course is offered by:
Lecture Hours 72.0 Xl Face-to-Face
Seminars/Tutorials 0.0 [] Online
Laboratory Hours 0.0 [ video
Field Experience Hours 0.0 [ Teleconference
Shop/Teaching Kitchen 288.0
Other Contact Hours 0.0

Total 360.0

If Other Contact Hours are specified above please list
details:

Page 1 of 9
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Prerequisite Statement (If there are no prerequisites, type NONE):
None

Non-Course Prerequisites (List if applicable or type NONE):
Learners are responsible for the following courses:

WHMIS

H2S Alive

Occupational First Aid - Level 1

Food Safe Level |

* All four certificates must be valid for the term of the Course.
To find out how this course transfers, visit the BCCAT Transfer Guide at www.bccat.bc.ca

Co-requisite Statement (List if applicable or type NONE):
None

Detailed Course Content, Topics and Sequence Covered:

Theory will be taught for one hour each morning. Learners will be required to pass a written exam with minimum 70%. Menu items
assigned will reflect the learning outcomes.

- Occupational Skills (production procedures, menu planning, ordering and inventory, ingredients and nutrition properties)
- Communications for a Positive Workplace

- Stocks, Soups, & Sauces, Thickening and Binding Agents

- Vegetables and Fruits

- Starches (Pastas and Farinaceous Products; Rice, Grains, and Legumes; Potatoes)

- Cut and Process Meats, Poultry, and Seafood

- Cook Meats, Poultry, Fish, Shellfish

- Garde-Manger (Dressings, Condiments, and Accompaniments, Salads, Sandwiches)

- Eggs, Breakfast Cookery, and Dairy (Egg Dishes, Breakfast Accompaniments, Dairy Products and Cheeses

- Baked Goods and Desserts (Principles of Baking, Pastries, Desserts, Quick Breads, Cookies, Yeast Products

- Beverages

Learning Outcomes / Course Goals: Upon successful completion, the learner will be able to:

- Identify and describe common types, uses, maintenance and safety precautions and storage of kitchen equipment, hand tools, and
knives (cleaning and sharpening)

- Identify, describe, and convert units of measurement using the metric system (length/distance, mass/weight, capacity/volume,
temperature)and the imperial system (weight, volume, length)

- Describe conversion factor methods for converting recipes, calculating and adjusting recipe yields and converting Imperial
measurement recipes to a metric system recipe

- Identify, describe, and correctly utilize menu styles, formats, and terminology to develop a balanced menu

- Identify and describe food rotation (FIFO), receiving procedures (interpret invoices/purchasing orders, receiving practices), storage
temperatures and procedures of inventory (dry foods, refrigerated products, frozen food) and waste management procedures (principles
of reducing waste, re-using, and recycling materials)

- Describe the principles of seasoning and flavouring and the elements of taste (salty, sweet, sour, bitter, spicy) and reasons for
seasoning and flavouring foods

- Identify seasoning and flavouring ingredients (herbs, spices, blends, condiments, alcohol, fruits and vegetables)

- Describe types of nutrients of food (micro, macro) and nutritional properties of food and the importance to good health

- Describe the conflict dynamics in a given conflict situation and understand the impact of these dynamics

- Identify their dominant conflict style, learn to recognize different styles in others, and be able to predict the appropriate use of each
- Demonstrate basic communication skills to resolve conflicts (identify personal anger triggers, assertive rights and responsibilities,
constructive anger management in conflict situation)

- Identify and describe strategies one might use to keep conflicts from escalating (relaxation, constructive self-talk)

- Identify and describe personal beliefs and behaviours around anger and how these beliefs and behaviours affect themselves and
others and use respectful communications

- Identify the other person's perspective first and demonstrate ability to establish a process for conflict resolution which addresses all the
parties' interests

- Describe the conflict dynamics in a given conflict situation and understand the impact of these dynamics

- Identify and prepare types of stocks (white and brown), soups (clear, cream, puree), and sauces (white, blonde, brown, puree,
emulsion) and their uses

- Identify and select ingredients for soups, stocks, and sauces (stocks, vegetables and garnishes, thickeners, proteins, seasoning)

Page 2 of 9
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- Describe the principles and procedures of stock, soup, and sauce making (including method, order of operations, finishing, and
reduction, glazes and reconstituting)

- Describe and prepare types of thickening (roux, beurre manie, starches, liason, gelatin, agar agar, whitewash)and binding agents and
select the correct thickening and binding agents(egg yolks, bread crumbs, rice) and identify their uses (White Roux, Blond roux, Brown
Roux, Beurre manie, Corn starch, Tapioca and other starches and Liason)

- Compare convenience products and identify quality indicators

- Describe types and properties of ingredients and the effect of heat on various agents

- Describe and identify the leading types of sauces including Béchamel, Veloute (fish, chicken), Espagnole/Demi-glace, Tomato, and
Butter-based (Hollandaise, Béarnaise)

- Describe the methods for making white sauces (Béchamel, cream sauces without roux), blonde sauces (Veloute), brown sauces
(Espagnole/Demi-glace, Jus and pan gravies), puree sauces (Tomato-types and styles, and other puree sauces), and emulsion sauces
(Hollandaise, Béarnaise, emulsions without eggs)

- Identify types of vegetables and fruit and their seasonal availability

- Describe proper handling and storage of vegetables and fruit including canned, frozen, preserved, and dried

- Identify freshness, ripeness, and characteristics including size and nutrition of vegetables and fruit (grading and ripening)

- Describe the effects of cooking vegetables (blanching; steaming; boiling; sautéing and stir-frying; deep-frying and pan-frying; baking
and roasting; grilling and broiling)

- Describe preliminary preparation and cutting of fruit and vegetables including peeling, blanching, freezing

- Prepare garnish, sauces, and butters

- Demonstrate proper cooking procedure including finishing, holding, and reheating procedures for vegetables

- Identify and prepare suitable vegetable varieties following proper cooking procedure for stir-frying; baking and roasting; grilling and
broiling

- Identify and recognize acidulations of preserved fruit

- Select and prepare fruit for variety of cooking methods (dry-heat, moist-heat, and preserving)

- Identify and describe nutritional value of fruit and the effects of cooking

- Dentify doneness when vegetables and fruit is cooked

- Prepare fruit juice using a variety of methods using proper utensils

- Identify and describe correct handling and storage for variety of types of dry pasta and noodles, rice, and potatoes

- Identify the properties, nutrition, quality, and characteristics of pasta and noodles (dry, fresh, cuts/shapes), rice

- Describe characteristics of different cooking methods for cooking dry pasta and noodles or rice (boiling and steaming, pilaf, risotto)
using proper method and pasta or rice/water ratio to proper doneness

- Demonstrate proper cooling, storing and reheating procedures for pasta and noodles, rice and potatoes

- Identify and prepare types of sauces and garnishes for dry pasta and noodles

- Prepare different varieties of pasta and noodle dishes using various preparation methods

- Demonstrate proper finishing, holding, and serving of pasta and noodle dishes and rice dishes

- Describe pre-cooking preparation process of rice (clean, rinse, soak)

- Describe doneness indicators for rice, pasta, noodles and potatoes and the cooling and reheating process

- Describe the properties and characteristics of different types and sizes of potatoes

- Describe the properties and cooking potential of potatoes according to their properties, characteristics and size

- Identify and the effects on nutrition of cooking potatoes

- Identify and prepare appropriate variety of potatoes for cutting and processing (cutting, peeling, storing once cut, and blanching) using
common cuts and techniques

- Describe proper cooling, storing, and reheating methods of cooked pasta, noodles, rice, and potatoes

- Describe basic finishing procedures including garnishes and sauces/butters

- Identify suitable potato varieties and prepare, finish, hold, and reheat them following various cooking procedures (steaming, boiling,
baking, roasting, deep-frying, pan-frying, pureeing, mashing, and sautéing.

- Describe muscle, bone, composition structure and nutrition of types and varieties of meat including beef, veal, lamb, pork, offal, and
poultry.

- Identify and describe factors affecting tenderness and nutrition

- Identify the primal and secondary cuts of beef and their uses and basic principles of meat, chicken, turkey preparation

- Identify portion cut beef, pork, lamb, veal, chicken and turkey and the tools used and techniques

- Demonstrate proper trimming for accuracy and minimizing waste

- Describe the grading, inspection, and storage of beef, poultry

- Describe basic cooking methods for meat (Bake and roast; Broil and grill; Deep-fry and pan-fry; Braise and stew)

- Identify suitable cuts of meat for various cooking methods and identify correct doneness of cooked meats

- Demonstrate the proper handling and storage of poultry including sanitation, cross-contamination, packaging, and labeling

- Describe the basic principles of cooking times, temperatures, seasoning, caramelization, tenderness, visual appeal and volume of
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service of poultry cooking

- Identify select the appropriate methods for dry-heat cooking poultry (baking, roasting, sautéing, stir-frying, broiling, grilling, deep-frying,
and pan-frying), moist-heat cooking poultry (poaching and simmering), and combination heat cooking (braising and stewing)

- Identify suitable cuts of poultry for various cooking methods based on menu, price/quality, market option, secondary cuts, and portion
cuts

- Prepare chicken and turkey for cooking including marinating, barding, larding and seasoning

- Identify correct doneness of cooked chicken and turkey using various methods including the needle test, meat thermometer, touch
testing and carry over cooking and resting

- Demonstrate and follow proper procedures for preparation, cooking, finishing, holding and serving suitable cuts of chicken and turkey
(bake, roast, sauté, stir-fry, broil, grill, deep-fry, pan-fry, poach, simmer, braise, stew)

- Describe and identify structure, composition, and types of fish and shellfish

- Describe and identify the quality indicators through inspection and grading of fish and shellfish

- Identify and describe cuts and menu terminology for fish and shellfish

- Identify freshness and follow proper handling and storage procedures of fish and shellfish

- Identify, cut and process a variety of market forms of flat and round fish (flat or round, dressed or drawn, pan dressed, sections, fillets,
steaks or darne)

- Describe and demonstrate fabricating procedures (scaling, pan-dressing flatfish, filleting, round fish, flat fish)

- Describe and demonstrate skinning sole and fish fillets

- Demonstrate pulling pin bones from a salmon fillet, cutting a fillet, and cutting steaks/darnes

- Clean and process shrimp and prawns in a variety of market forms (whole, tails, peeled and deveined, IQF)

- Demonstrate processing procedures including peeling, deveining and butterflying shrimp

- Demonstrate cleaning and processing of mollusks in a variety of market forms (fresh/live, IQF)

- Describe and demonstrate processing procedures for mollusks including purging and opening clams, cleaning and debearding
mussels, shucking oysters, and cleaning scallops

- Describe basic principles of fish cooking including cooking times and temperatures, seasoning, caramelization, tenderness, visual
appeal, and volume of service

- Identify and demonstrate dry-heat methods for cooking fish (baking, roasting, sautéing, stir-frying, broiling, grilling, deep-frying, pan-
frying

- Identify and demonstrate moist-heat methods for cooking fish (poaching and steaming)

- Identify and select suitable cuts of fish for various cooking methods based on menu, price, quality, market options (portion cuts, whole
dressed)

- Identify and select appropriate cooking method for cuts of fish

- Prepare round and flat fish for cooking including fabricating procedures, marinating and seasoning

- Identify correct doneness of cooked fish through a variety of methods (needle test, meat thermometer, touch test, and carry over
cooking, and resting time)

- Identify and select suitable cuts for various cooking procedures (bake and roast fish, sauté and stir-fry, broil and grill, deep-fry and
pan-fry, steam and poach)

- Demonstrate proper preparation, cooking, finishing, holding and serving of various methods of cooking fish

- Describe types and classifications of salad dressings and their uses and identify their ingredients (oils, vinegars, binding agents, herbs
and spices)

- Describe ratio principles of salad dressing preparation and create and maintain emulsion

- Describe and prepare various salad dressings using various preparation methods

- Describe production procedures, seasoning, finishing and storing of salad dressing

- Describe and prepare types of salads (vegetable, bound, warmed), their components (base, body, dressing, garnish), and ingredients
following proper finishing, holding, and serving of simple salads

- Identify the nutrition value of salads and select salad greens according to freshness, precut and pre-washed quality

- Describe proper handling and storage of salad greens

- Prepare simple salads and follow proper procedure (tearing and cutting, washing, drying)

- Prepare buffet salads and set up and maintain a salad bar using proper terminology, tools, and equipment and serving utensils,
accompaniments, garnishes, decorations, and props

- Identify and prepare types of buffet salads (mayonnaise based, vinaigrette based, leaf, raw, cooked, protein based, and gelatin) for a
salad bar using themes, salad selection and balance

- Describe efficient work flow and proper procedures for use of hand tools, equipment, workstation, sanitation, and hygiene and describe
salad bar versus buffet versus buffet production

- Describe types of sandwiches (hot, cold, closed, open-faced, tea, multi-decker, wraps) and identify and describe garnishes

- Describe and identify cross-contamination, portion control, and proper storing of sandwiches

- Identify ingredients used in sandwich preparation (breads, spreads, type of fillings) and describe the set-up of a sandwich station with
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ingredients, arrangement, storage, presentation and garnishing

- Prepare a variety of hot and cold sandwiches following production procedures, finishing, holding, and serving

- Identify types of eggs and describe the grading, handling and storage of eggs

- Identify and describe other market forms (dehydrated, frozen, shelled, mixes)

- Identify the parts of the egg (shell, yolk, white) and describe the properties of eggs (binding, leavening, clarification)

- Describe and demonstrate various cooking methods for eggs (simmering/boiled, frying, poaching, scrambling, basting, shirred, en
cocotte) using a variety of methods with proper seasoning and serving techniques

- Prepare a variety of egg dishes and omelets (French, flat/frittata)

- Identify and describe various cooking procedures and ingredients and identify equipment required in preparing egg dishes

- Identify fillings, garnishes, and seasonings for a variety of egg dishes

- Identify common breakfast items (bacon, ham, sausages, hot and cold cereals, fruits and potatoes, pancakes, waffles, crepes and
French toast, toast) and demonstrate proper serving procedures

- Identify garnishes and toppings for breakfast accompaniments

- Prepare and describe cooking methods for breakfast meats (ham, bacon, breakfast sausages, beef steaks, smoked fish) and identify
doneness

- Identify, prepare, and present hot and cold cereals and types of cereals and grains (hot and cold) and accompaniments (fruit and
berries)

- Identify ingredients and describe batter preparation, and prepare pancakes, waffles, crepes and French toast and identify doneness,
proper holding, and serving procedures

- Describe fillings for pancakes, waffles, crepes and French toast

- Identify and prepare garnishes and toppings for pancakes, waffles, crepes and French toast

- Prepare breakfast items in quantity (eggs, meats, pancakes, waffles) and correctly hold and serve them

- Identify and describe types and the properties (composition, fat content, nutrition, cooking potential) of dairy products and their uses
(unfermented, fermented)

- Select, receive, handle, and store dairy products and cheese

- Describe types of cheese (composition, types, characteristics, uses, origins, visual recognition, and taste identification)

- Demonstrate proper cooking procedures when cooking with dairy products and cheese

- Demonstrate proper order of operations, finishing, holding and serving procedures for cooking with dairy products and cheese

- Describe types of ingredients used in baking (flours, fats, sugars, starches, liquids, leavening agents, nuts and fruit, chocolate)

- Describe the types and properties of leaveners (activation, selection, effects of heat on various leaveners)

- Describe principles of mixing, the order of operations, gluten development, and general production procedures used in baking
(weights, formulas, cooking times and temperatures, effects of altitude)

- Describe storage procedures for finished baked goods (cooling, wrapping, freezing)

- Describe basic pastry, pie doughs (basic, sugar, hot water), pie crust types and uses

- Describe basic pie preparation (pie types, pie fillings -unbaked and baked, finishing) and methods of preparation and storing of pasty
and dough for future use

- Prepare variety of basic pies following production procedures, identifying doneness, finishing, storing, and serving

- Describe types of fruit desserts (baked and poached fruits, apple brown bett, apple dumplings)

- Describe types of basic custards and puddings (pastry cream, creme anglaise, convenience products, starch thickened, baked
custard, créme brulee, creme caramel)

- Prepare fruit desserts, basic custards and puddings (varieties, production procedures, doneness, finishing, storing and serving)

- Describe types of quick breads (muffins, biscuits and scones) and basic quick breads (banana, coffee cakes, pound cakes)

- Describe the methods and prepare varieties of quick breads (muffin method, biscuit method, mixing procedures, leavening) following
production procedures, identifying doneness and finishing

- Describe types of cookies and their ingredients (dropped, bar, moulded/hand-formed, refrigerator/icebox, rolled and their
characteristics (crisp, soft, chewy)

- Identify causes of crispiness, chewiness and spread in cookies

- Describe the different mixing methods (creaming, sponge or foam, one-stage) and the different makeup methods (dropped, bar,
moulded, refrigerator, rolled) of preparation used in cookie making

- Describe the different baking and cooling methods of various types of cookies

- Prepare a variety of cookies following production procedures, identifying doneness, and proper finishing

- Describe the properties of types of yeast, ingredients necessary for fermentation, temperature range for fermentation and the process
- Identify the ingredients of basic yeast doughs (flour, yeast, liquids-fresh and dry, fats, salt, sugars-white brown, molasses, corn syrup)
- Identify the types of regular yeast doughs (lean, rich) and describe the production steps in the preparation of basic yeast doughs
(mixing, fermentation, shaping, proofing, spray or brush the tops, finishing, baking)

- Describe the shaping of basic yeast breads (hand procedures, machine procedures)

- Prepare basic yeast breads (dough formulas, make-up techniques, finishing, baking)
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- Describe types of hot and cold non alcoholic beverages and their properties

- Identify ingredients used in the preparation of non-alcoholic beverages and identify quality indicators for ingredients for non-alcoholic
beverages

- Describe the proper brewing procedures for coffee and tea products

- Prepare and serve non-alcoholic beverages

- Identify types of coffee beans (types and roasting styles)

- Identify types of tea leaves

- Identify types of juices, sodas, and waters

- Describe proper brewing procedures for coffee and tea products (brewed coffee, espresso, espresso drinks, tea, tea drinks)

- Prepare non-alcoholic beverages following recipes, preparation methods and order of operations, using proper tools and equipment
with their accompaniments and garnishes

- Describe proper holding times and service vessel types and purposes for non alcoholic beverages

- Describe presentation techniques for serving non alcoholic beverages and their holding temperatures

- Identify portions for serving non alcoholic beverages

- Describe liquor laws (legal drinking age, minors, ID requirements, taking home unfinished bottles of wine)

Please list specifics for any of the following:

Knowledge: Skills:
Attitudes: Technologies:

Grading System

Check whichever applies to this course:
Letter Grades: [] Percentage: [X] Pass/Fail: [] Other:
Specify Passing Grade: 70%

Typical Activities and Weighting (in %)

Final Exam: % | Assignments: % | Portfolio: % Practicum: %
Midterm Exam: % | Lab Work: 75% | Project: % Quizzes/Test: 25%
Field Experience: Y Participation: % Employer Evaluation: Log Book: %
%
Other: % Total Must Equal At Least
100%
(can be more if options
provided)

e  Specify number of assignments (if applicable):
e Specify nature of participation (if applicable):
e Include number of and the variety and nature of writing assignments:

e  Specify Other (if applicable):
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NORTHERN LIGHTS COLLEGE -~
COURSE OUTLINE NORTHERN

LIGHTS
COLLEGE

Typical Proportion of Individual Work and Group Work

% of Individual Work : 100 % of Group Work : 0

Typical Text(s) and Resource Materials (if you require more space, please contact A. Holloway):

Current Year Chapter(s)
Required Author Surname, Title Edition Publisher Published Covered
Initials
1 X  Wayne Gisslen (P;g)r:ZZ?;?]nngfOS oking for X Wiley 2015 All
2 < Z\Sttﬁlitrrﬁt/yTrammg é%%rpng Guide Professional %4 ITA BC All
3 U O
4 O O
5 U O
6 O O
7 U O
8 O O
9 U O
10. N ]

Course Outline Contact Person: Audra Holloway

Other Pertinent Information Relevant to Transfer:

For more information on BC Transfer System Instructor qualification standards, go to www.bccat.bc.ca

Page 7 of 9
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NORTHERN LIGHTS COLLEGE -~
COURSE OUTLINE NORTHERN

LIGHTS
COLLEGE

SUPPLEMENTARY COMPONENTS AND RESOURCES

This course is offered in other programs: YES [X No [ If yes list program(s): Cook 1/Camp Cook

Prior Learning Assessment and Recognition (PLAR)/Course Challenge Policy:

Audit Policy:

Course Evaluation Policies: Appeal Process:

Additional Course Comments and Policies: (eg: syllabus, makeup exams, expectation of students)
If a student fails to obtain the pass mark on the final test, the student will be allowed one supplementary test. The successful completion
of the supplemental test would allow a student to pass with a grade no higher than 70%.

Supplies/Materials: Keys to Success:
Non-slip leather shoes Lack of attendance contributes to lower practical grades as learners
Cook's hat (available at Dawson Creek Campus Bookstore) will be producing food stuffs for sale out of the teaching kitchen.

Uniform (checkered pants, cooks jacket) will be ordered

Course Change Statement:

Instructor Contact Details:

Instructor Name: Michael French
Phone: (250) 782-5251 ext 1220 Office #: Cook Training Dept  Campus Location: Dawson Creek
Fax: (250) 782-6238 Office Hours: 7:30 am to 3:30 pm E-mail: mfrench@nlc.bc.ca

Page 8 of 9
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NORTHERN LIGHTS COLLEGE -~
COURSE OUTLINE NORTHERN

LIGHTS

COLLEGE

Authorization Signatures Date Required for All Signatures

Instructor: Date:

List Credentials / Institutions: MA, C.C.C.

Dean: Date:
Education Council Chair: Date:
Vice-President of Learning: Date:

Page 9 of 9
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NORTHERN LIGHTS COLLEGE
SUBMISSION TO EDUCATION COUNCIL COVER SHEET
(To be used when a decision by Council is required.)

In order for the Education Council to carefully consider your request, we ask that the following
documentation be prepared and submitted 28 days prior to meeting dates for Council before it is addressed
as an agenda item.

(To fill out document, tab to shaded boxes and type information)

1. What are you asking the Council to consider?

To approve the updated program completion guide for Automotive Service Technician Foundation
Trades Training - Fort St John Campus.

The Process for Submissions to the Education Council lists the responsibilities of the Education
Council.

To which of these does your submission relate (i.e. 2c, 3b, etc.)?

2(f) set curriculum content for courses leading to certificates, diplomas or degrees.

What is the rationale for the request?
Effective September 2016, WHMIS will no longer be included in the curriculum of this program. It is
now considered a Post-Admission Requirement.

Updates were made to the Admission Requirements and Additional Requirements/Supplies sections as
well to standardize them to the previously agreed-upon formats.

3. What implications will approval of this request have for:

e students or prospective students
none

present course offerings
none

associated program completion guides (please list programs the outcome will affect)
none

faculty
none

support staff
none

College (facilities, timetabling, etc.)
none

Library (new material and/or copyright issues)
none

4. What do you estimate the cost of implementing this request will be in terms of financial and/or

human resources? (Use separate sheet for detail or budget if necessary.)
n/a

Will the proposed request have any possible effects on students' eligibility for financial aid?
no

Form Revised: February 2008





List B.C. Universities

n/a

List B.C. University-Colleges/Institutes

n/a

List Designates (CGA, CMA, etc.)

n/a

With whom have you consulted internally and/or externally, regarding the proposal?

Anticipated Transfer Credit

Anticipated Transfer Credit

Anticipated Transfer Credit

5. Anticipated Transfer Credit - If Applicable (Cite specific course codes and titles if possible.)

YOU MUST PROVIDE A COPY OF THE FINAL SUBMISSION TO ANYONE LISTED

Campus Program Staff

Name

Feedback/Concerns Raised

In Support
of Proposal

Dean

Mark Heartt

Yes X] No [_]

Yes[ | No[ ]

Yes [ ] No []

Yes [ ] No []

Regional Program Staff

Name

Feedback/Concerns Raised

In Support
of Proposal

Registrar

Yes X] No []

VP Academic

Yes [ | No [ ]

Yes [ ] No []

Yes [ ] No []

Other College Staff (e.g. Subject/discipline content expertise, Recruiters, Librarians, Computer, etc.)

Name

Feedback/Concerns Raised

In Support
of Proposal

Coordinator

Ellen Thompson

Yes [X] No []

Yes [ | No [ ]

Yes [ | No [ ]

External (e.g. Advisory Committee members, other prospective employers, articulation groups, other
institutions and/or professional bodies, etc.)

Name

Feedback/Concerns Raised

In Support
of Proposal

Yes [ ] No []

Yes [ | No [ ]

Yes [ | No [ ]

Form Revised: February 2008

Have relevant program staff, both campus and regional, been consulted before submitting the
proposed request?
n/a - Does not affect any other staff.

This would include and not limited to an electronic version of the Submission Cover Sheet and

Course Outline to be sent to Education Council Secretary (A. Holloway).

April 2016.docx

Submission to EdCo Form Page 2
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8. Do you wish to present your proposal to the Council in person? no
If not, who will present it? Mark Heartt
How much time is needed for the presentation? 10 mins.

9. Additional comments:
none

10. Suggested wording for motion:
THAT the Education Council approves the revised Program Information and Completion Guide for
Automotive Service Technician Foundation Trades Training - Fort St. John

Prepared by: Wanda Baker Date: March 2, 2016

In consultation with (please list by name): Mark Heartt, Ellen Thompson

Date received by Education Council Secretary:

Requester notified re: date/time item on agenda:

PLEASE ATTACH ALL RELEVANT SUPPORTING DOCUMENTATION

Form Revised: February 2008 Submission to EdCo Form Page 3
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NORTHERN LIGHTS COLLEGE
REGISTRAR’S OFFICE
PROGRAM INFORMATION AND COMPLETION GUIDE

Program Name: Automotive Service Technician Foundation Trades
Training- Fort St John Campus
Credential/Certification: Certificate in Automotive Service Technician
Foundation Trades Training/Level 1
Date Submitted: April 2016
Effective Date: September 2016

Program Contact:

Dean: Mark Heartt

Document Author: Mark Heartt

Program Description:

This program consists of Foundation Trades Training and Level 1 Apprenticeship.
Automotive Service Technicians examine, test and repair the parts and systems on cars
and light trucks. They often use computerized diagnostic equipment to test, adjust and
repair key vehicle components such as engines, steering systems, braking systems,
drive trains, vehicle suspensions and electrical systems.

Automotive Service Technicians also reassemble and test repaired items against
manufacturers' standards, as well as perform preventative maintenance such as wheel
alignments, oil changes and tune-ups.

Automotive Service Technicians advise customers on the work performed, general
vehicle conditions and future repair requirements.

Automotive Service Technician is a nationally designated trade under the Inter-
provincial Red Seal program. Individuals who complete the Automotive Service
Technician Foundation Program will receive 450 work-based hours credit toward
completion of the Automotive Service Technician Level 1 apprenticeship program.

Admission Requirements: Provide British Columbia secondary school transcripts or
equivalent indicating successful completion of Grade 10 level that includes:
* Grade 10 English, OR Career and College Preparation ENGL 030 (Advanced/Grade
10) with 67 per cent (C+) or higher,
» Grade 10 Math (Apprenticeship and Workplace Math 10), OR Career and College
Preparation MATH 030 (Intermediate Developmental Math), MATH 031(Intermediate
Trades Math) or MATH 035 (Intermediate Algebraic Math) with 67 per cent (C+) or
higher;
OR
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Program Information and Completion Guide

Complete the following sections of the Canadian Adult Achievement Test (CAAT):

. Reading Comprehension: 11.0 grade equivalent or higher
. Number Operations: 11.0 grade equivalent or higher

. Problem Solving: 11.0 grade equivalent or higher

. Mechanical Reasoning: 51/70 (6th Stanine) or higher

Based on the results of the assessment(s), applicants may be required to participate in
an assessment interview to determine admissibility. Interview may be conducted via
teleconference if necessary.

Dual Credit
» Grade 10 level completion that includes Grade 10 English, Grade 10 Math
(Apprenticeship and Workplace Math) all with 67 per cent (C+) or higher.

Post-Admission Requirements:

After being accepted into the program but before classes begin, students will be
required to provide proof of the following certification:

» Workplace Hazardous Materials Information System (WHMIS).

* Certificate must be valid for the term of the Program. Failure to provide proof may
result in immediate dismissal from the program.

Length of Program: (weeks and total hours) 21 weeks/640 hours

Program Intake: (start/finish dates)
Start: September
Finish: January

Available Seats: 16

Application Deadline: All completed applications must be received one month prior to
start of the program. Completed applications received after this date will be reviewed
based on seat availability.

Career Prospects: Automotive Service Technician, Automotive Dealership Service
Manager, Automotive Sales, or Automotive Business or Dealership Owner.

Affiliations/Partnerships: Industry Training Authority, Program Advisory Committee

Location: Northern Lights College Fort St. John Campus

Page 2 of 4
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Program Information and Completion Guide

Additional Requirements/Supplies: (fees, supplies, materials)

Textbooks

Personal protective equipment (safety glasses, steel-toed boots, gloves, coveralls, etc.)
Students are required to sign and adhere to the Trades & Apprenticeship Safety and
Attendance Policy.

Eligibility for Canada Student Loans: (Yes or No)
Yes

Required Minimum Grade: (overall and/or minimum within a course)
70%

Residency Requirement: (percentage of courses which must be taken at NLC)
100% or with permission of the Dean

Required Courses: (list courses required to complete credential
and total hours for each course)
AUTO 090 Automotive Service Technician Foundation Trades Training (390 hours)
AUTO 100 Automotive Service Technician Level 1 (210 hours)
AUTO 150 Practicum (40 hours)

Page 3 of 4
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NORTHERN LIGHTS COLLEGE

ORTHERN
LIGHTS
COLLEGE

Continuing Education Age Guidelines Policy Number: E2.02
Category: Education
Effective Date: November 1980
Approval Process: April 8, 2016
Approval Date: April 8, 2016

Date Last Reviewed:  July 1996

POLICY

Northern Lights Continuing Education component recognizes that its responsibility is to serve
citizens of all ages within the college area. To this end, courses may be designed and offered to
any age group. Under certain circumstances, e.g. survival courses, etc., where certain risk is
involved, parental release may be required.

PURPOSE

To clearly communicate to the community that we serve all ages. In addition this, to outline that
a parental release may be required when enrolling minors in a course.

SCOPE
This policy directly relates to all continuing education and workforce training courses.
PROCEDURE

In general a patron of continuing education and/or workforce training courses will be notified
when a minor is enrolling in a course in which a parental release is required.

DEFINITIONS

No- special definitions to support policy.

STAKEHOLDERS
¢ Community members enrolling in continuing education and workforce training courses
e Registrar’s office
o Dual Credit offices of Regional High Schools
e Education Council

RELATED POLICIES AND REFERENCES

Records Management & Retention Policy Appendix 1





Continuing Education Age Guidelines
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History

Created/Revised/Reviewed Date Author Approved By
Created November 1980 Unknown Education Council
Reviewed July 1996 Unknown Education Council
Reviewed April 8, 2016 Tracy Donnelly, Dean Policy Committee

of Workforce Training

Next Scheduled Review Date

April 2021
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EDUCATION POLICY
CONTINUING EDUCATION AGE GUIDELINES

NORTHERN
LIGHTS
COLLEGE

EFFECTIVE: November 1980
REVISED: July 1996
RELATED POLICIES:

POLICY

Northern Lights Continuing Education component recognizes that its responsibility is to serve
citizens of all ages within the college area.

To this end, courses may be designed and offered to any age group. Under certain
circumstances, e.g. survival courses, etc., where certain risk is involved, parental release may
be required.






image31.emf
A-5.06 Policy  Development Policy - Draft.pdf


A-5.06 Policy Development Policy - Draft.pdf
NORTHERN LIGHTS COLLEGE

ORTHERN
LIGHTS
COLLEGE

Policy Development Policy Number: A-5.06
Category: Administration
Effective Date:
Approval Process: Administrative Policies

Approval Date:
Date Last Reviewed: NEW

POLICY

Northern Lights College is committed to developing and maintaining a set of College policies
that are current, relevant, and accessible to all members of the College community. The College
will meet these policy goals through the establishment and maintenance of the Northern Lights
College Policy Committee. The mandate of the College Policy Committee is to ensure that
policy development, policy implementation, and policy review follow approved formatting and
process guidelines, are compliant and consistent with current legal statutes, College policies,
and collective agreements and honor openness, accountability, transparency, and fairness.

PURPOSE

The purpose of the Policy Development Policy is to oversee all stages of policy development,
approve additions, deletions, and revisions to the NLC Policy Manual and NLC College Policy
Development Manual, communicate with stakeholders, and implement policy changes.

SCOPE

This policy applies to College policies that fall within the jurisdiction of Education Council and
Administration and that concern all College community members; this policy does not apply to
NLC Board governance policies, or departmental operational procedures/guidelines/rules.

PROCEDURE

1. Initiating Policy Creation/Revision/Rescinding
a. The creation of a new policy, policy revision, or rescinding may be proposed by
any member of the College community. A policy creation/revision/rescinding form
must be completed and submitted to the VP Academic and Research.
b. VP Academic and Research will notify the appropriate Senior Executive for
decision on policy creation, revision, or rescinding.
c. Senior Executive will:

i. Communicate back to the member of the College community, why new or
revisions to policy were not considered necessary, or if revisions will be
made or a new policy written.

ii. Assign policy author to make the appropriate revisions to already existing
policy or write a new policy.

2. Development and Revision of Policy
a. Policy author must:
i. Align to current policy template
ii. Consult Stakeholders
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iii. Perform research recommended in the policy manual
3. Policy Approval
a. Completed policy drafts that fall under section 23 of the College and Institute Act
are submitted to:
i. The College Policy Committee for review
ii. Education Council for advice
iii. The Board of Directors for approval

b. Completed policy drafts that fall under section 24 of the College and Institute Act
are submitted to:
i. The College Policy Committee for review
ii. Education Council for approval

c. Completed policy drafts that fall under section 25 of the College and Institute Act
are submitted to:
i. The College Policy Committee for review
ii. Education Council and the Board for joint approval

4. Communication
a. Policy author is responsible to proving the approved version to the Registrar for
publication.
b. The registrar’s office is responsible for updating the policy manual and
communication of policy manual revisions.

DEFINITIONS

Board Governance Policies: Governance Process Policies (GP) and Executive Limitation
Policies (EL) are the responsibility of the Board of Governors. The Board has developed and
adopted a set of Bylaws in compliance with the College and Institute Act. In addition, the Board
developed and adopted governance policies to guide its activities and the activities of the
College.

College Policies: College policies are rules and guidelines that ensure the College and the
College community conducts programs, services and business in a fair and orderly manner.

College Community: The College community includes all categories of employees and students.

STAKEHOLDERS

Education Council
NLC Administration
College Community

RELATED POLICIES
e A.5.06-01 TOR — College Policy Committee

RELATED REFERENCES
e BC College and Institute Act
¢ Northern Lights College Policy Manual
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History

Created/Revised/Reviewed

Date

Author

Approved By

Created

Policy Committee

Next Scheduled Review Date

February 2021
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EDUCATION COUNCIL Membership list Mar 23 2016.pdf
EDUCATION COUNCIL

Membership List
Students: (1 year term)

To September 30, 2016

Crystal Barry (ABT — FN)

Kaitlyn Hallgate (SSW — DC)

Harkaran Singh Bhamra (MGMT — FSJ)
Vacant

Faculty: (2 year term)

To March 31, 2017

Academic:

Faisal Rashid (Instructor, Business Management, FSJ)

Cindy Page (Instructor, Early Childhood Education, *FSJ (*Nanaimo)
Vacant

Vocational:

Lana Sprinkle (Instructor, Practical Nursing, DC)

Alison Starr (Instructor, Applied Business Technology, FN)
Andy Amboe (Instructor, Electrical, FSJ)

Developmental (CCP/JET):
David Batterham, Vice Chair 2015-2016 (CCP, FSJ)
Vacant

Non-Instructional:
Megan Bedell, (Admissions Officer, DC)
Junko LeClair, Chair 2015-2016 (Admissions Officer, FSJ)

Support Staff: (2 year term)

To March 31, 2017
Estelle Li (Campus Services Clerk, FSJ)
Rosanne Hoekstra (Library Technician, DC)

Administration: (no time limit)

Registrar (Warren Stokes)

Dean #1 (Steve Roe)

Dean #2 (Tracy Donnelly)

Vice President, Academic & Research (Loren Lovegreen)

Board: (no time limit)

Non Voting Membership (Ex-Officio): NLC President (Dr. Bryn Kulmatycki)
BOG Vice-Chair (Dennis Armitage)
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NORTHERN LIGHTS COLLEGE

EDUCATION COUNCIL
WTSN Meeting of Mar 23, 2016
COLLEGE Dawson Creek Regional Board Room
Fort St John Room 2116

Fort Nelson Dial In

B.C.'s Energy Gellege™

Participants: David Batterham (Faculty — Developmental) *Vice-Chair
Andy Amboe (Faculty — Vocational)
Harkaran Bhamra (Student)

Crystal Barry (Student)

Megan Bedell (Faculty — Non-Instructional)
Tracy Donnelly (Administration)
Katie Hallgate (Student)

Rosanne Hoekstra (Support Staff)
Estelle Li (Support Staff)

Loren Lovegreen (Administration)
Cindy Page (Faculty — Academic)
Faisal Rashid (Faculty — Academic)
Lana Sprinkle (Faculty — Vocational)
Warren Stokes (Administration)
Bryn Kulmatycki (NLC President)
Audra Holloway (Recording)

Absent: Junko Leclair (Faculty — Non-Instructional) *Chair
Dennis Armitage (Board Vice-Chair)
Bryn Kulmatycki (NLC President)
Steve Roe (Administration)
Alison Starr (Faculty — Vocational)
Darlene Thomas (Student)

Guest(s): Lisa Verbisky

Acknowledgement
It is a privilege to honor the many nations participating in our college community and to thank you for
sharing your traditional lands with us. All my relations.

1. Adoption of Agenda

ADD: HAAD update as Item 11 presented by W. Stokes. L. Verbisky will present
Item 4 and 5 and L. Lovegreen will present Item 9.

Agenda was adopted as amended.





Education Council Meeting Mar 23, 2016
2. Adoption of Minutes, February 24, 2016
16.03.01 M/S —BEDELL/AMBOE
THAT the minutes of Feb 24, 2016 be adopted as circulated.

CARRIED

3. Action List

Education Council Process Flowchart — W. Stokes restated his comment from the
previous meeting that he recommended no further movement on the action item until
L. Lovegreen was consulted. L. Lovegreen informed the council that she will report
back on this item at the next Education Council meeting (April 27, 2016).

Standardization of Terminology — D. Batterham deferred this item until next meeting

Writing Assessment Language — D. Batterham deferred this item until next meeting

L Verbisky joined the meeting.

Decision Item(s)

4. Revised Program Completion and Information Guides for Certificate and
Diploma in Business Management

L. Verbisky explained that the changing of the math entrance requirements for both the
Business Management Certificate and Diploma programs are to reflect the math
requirements for required courses in the program. This change will simply align the
entrance requirement to the skill set needed to be successful in the required courses.
She further explained that although it is desirable to maintain flexibility offered to
students by having a low residency requirement, to ensure the integrity of the programs
under ‘Residency Requirement’ it now specifies a minimum grade of ‘C’ for transfer
credit.

D. Batterham mentioned that historically the institutional understanding of a Certificate
and Diploma was brought in line with the rest of the province. He further explained that
students are either in a Certificate or Diploma program and he wonders if the revised
Program Guide states that the student is simply enrolling in the Business Management
program. L. Verbisky responded that that was not her intention. That there would still
be a Certificate and a Diploma and that a student would still be able to apply for a
Certificate and then carry on for a Diploma if they wish. She added that international
students are automatically entered into the Diploma program (that is what is on their
offer letter). She further explained that previously the wording was that the Certificate
needed to be completed first before being admitted into the Diploma program. She also
added that we currently do not stop students from taking Diploma courses if they have
the prerequisites. Functionally we are already doing what the proposal says. C. Page
explained that in the Education Assistant program students are supposed to do the
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Certificate prior to doing the Diploma, but this doesn’t stop Certificate students from
taking Diploma level electives. W. Stokes explained the provincial side of things
regarding the impact of strategic enrollment management in an access orientated
environment like NLC. He further explained that we are now progressing into where
students have a Diploma goal and may stop at a year for a Certificate. He added that at
the beginning of the program what is of most value to the institution is that we know that
there IS a goal. He finally explained that he is in support of the submission in that it is
stating there is a Certificate program but it is not a prerequisite to the Diploma program.
He added that we just need to know ‘what’ the student’s goal is.
L. Verbisky then presented the last point of the submission for consideration. She
explained that they have added four University transfer courses to the set of elective
options for both the Certificate and Diploma Completion Guides. If a student is looking
to do two years with NLC and then transfer into a degree program at another institution,
a broader list of course electives will give them greater flexibility to meet the program
requirements. She further explained that the more electives that are available the more
seats and courses are available for the students. She also added that currently seats
were full in the offered courses and students wanted to take 5 courses when only 3
were available. This will have the benefit to NLC of spreading out the student numbers
in the programming among other courses. W. Stokes asked that we offer the chance to
have ‘breadth’ of electives but, that the student is still able to take all Business courses
(and take none of the added electives if they so choose). L. Verbisky replied that this
would be more to do with the advising of the student and that she likes the openness.

16.03.02 M/S —RASHID/SPRINKLE

THAT the Education Council approves the revised Program Information and
Completion Guide for Business Management Diploma and the Program Information
and Completion Guide for Business Management Certificate.

CARRIED

5. Revised Course Outlines MGMT 290/MATH 104 and MGMT 111/MATH 108

L. Verbisky presented the submission to the council. She explained that she spoke with
Hongbin Cui (NLC math instructor) regarding the fact that the math prerequisite
statement for these courses does not accurately reflect the current high school math
curriculum. A review by Hongbin Cui determined that the grade 11 math courses
provide a sufficient skill set to be successful in MATH 104/MGMT 290 and MATH
108/MGMT 111.

D. Batterham asked about the prerequisites of these courses requiring only passing
grade but, that the NLC Business Programs need a ‘C’ minimum grade. L. Verbisky
explained that yes, the student would have to have all the admission requirements
(including the ‘C’ minimum grade) even if they transferred in. She further explained that
they feel that the program does need to have this ‘C’ minimum in these courses to
succeed. That a student could ‘pass’ the course but, if they are struggling in Math the
student would be at risk in the programs.

W. Stokes brought up the issue that the MGMT 290/MATH 111 courses only have 3
credits (and not 4) with 60 contact hours. Discussion between members regarding
credits and contact hours and the fact that there is no policy regarding Credits at NLC.
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16.03.03 M/S —RASHID/BEDELL

THAT the Education Council approves the revised Course Outlines MGMT 290,
MATH 104, MGMT 111 and MATH 108.

CARRIED

Subcommittee Standing Reports

6. Education Policy Subcommittee

W. Stokes reported from the College Policy Committee that there is now a DRAFT
Policy on “policy development”. He has explained that it will be available to the
committee as a DRAFT for the next Education Council meeting in April.

7. Curriculum Subcommittee

D. Batterham stated that the Curriculum Subcommittee is continuing to work on the New
Course Outline document. The Subcommittee recently had a meeting on Monday
March 14, 2016 to review comments from stakeholders.

8. Admissions and Standards Subcommittee
D. Batterham deferred this item until next meeting

Information/Discussion

9. Academic Program Report

Presented by L. Verbisky and L. Lovegreen.

L. Verbisky explained with regard to the Computer Support Technician program - the
consortium has decided to no longer offer the CST program due to low enrollment.

L. Lovegreen explained with regard to the Heath Care Assistant program — there is
funding available for an extra cohort to be offered if we get the numbers. She further
explained that every few years we can apply for funds. M. Bedell added that there are
applications but, no deposits at this time. L. Lovegreen further explained that if we don’t
get the numbers the deposits will be returned.

L. Verbisky left the meeting.

10. WFTR 192 Front End Loader

Presented by T. Donnelly.

T. Donnelly explained that Workforce Training is undertaking a huge project of looking
at every single WFT outline currently at NLC. She added that they are looking first at
what outlines are listed on-line and visible to the public. She further explained that they
are looking at the each outline to see if it is correct and that what is currently being
taught is relevant. D. Batterham asked about the WFT Outlines and that they are
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coming to the Education Council as an Information item and not a Decision item. W.
Stokes answered that the outlines are being worked on by A. Holloway who is ensuring
that they conform to current practice. L. Lovegreen added that Education Council
members are able to ask questions. W. Stokes asked that if there are Course Outlines
that are identified as no longer relevant and to be ‘discontinued’ that these come to
Education Council as well. He added that this will be important information to the
Registrar’s Office to document as well.

H. Bhamra joined the meeting.
C. Barry has left the meeting

11. ‘In-Camera’ session: 2016 Honorary Associate of Arts Degree Update.

16.03.04 M/S — STOKES/RASHID

THAT the motion made and carried during the In-Camera portion of the meeting of
March 23, 2016 be brought forward for implementation.

CARRIED

Notes:
L. Lovegreen asked if A. Holloway could check current NLC Program Guides to see if

we have any additional Certificate and Diploma programs (other than Business and EA).
Note made that if required — this could become an action item.

Adjournment — 230 p.m.

Next Meeting — Mar 23, 2016
These notes are not officially approved

until initialed by the Chairperson. They
could be subject to amendment.
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