
Unit Assessment Sheet:  Auxiliary Services (Cafeteria)                2007-2008   

Institutional Mission Statement (Excerpt): The mission of The Fort Valley State University is to advance the cause of education with emphasis upon fulfilling commitments that our community members have undertaken 
collectively.  As an institution of the University System of Georgia, Fort Valley State University naturally embraces the principles articulated by the Core Mission Statement for State Universities as approved by the Board of Regents 
of the University System of Georgia.  The University’s primary commitments include, among others, enhancement of teacher training programs grounded upon a liberal arts foundation, as reflective of over 110 years of experience 
and tradition. . . 
Program Mission: The mission of Fort Valley State University’s Dining Service is to provide the highest quality dining and consumer experience possible for the university community and quests. 
 

Programmatic Goals 
 

Assessment Criteria Assessment Results Use of Results 

1. Provide high quality dining services. 
 
 
 
 

1a. At least 60% of students will indicate on the 
student satisfactory survey that the quality of service 
and food offered by the cafeteria was excellent. 
 
 

1a. Data collected on the student satisfaction survey 
indicated that only 52% of students felt that our 
service and food offered were excellent. 
 
 

1a. To improve this process, the department has set 
up the select-a-dish program.  Students are allowed to 
select meal choices by email once a week, dishes 
receiving the top votes are incorporated into regular 
meals offered to students. 

 
2. Improve customer service. 

 
 

 
2a. All staff members will attend at least two customer 
service training workshops each semester. 
 

 
2a. In the Fall of 2007, approximately 60% of staff 
attended customer service workshops. 
 

 
2a. To improve this process customer service training 
has been incorporated into initial job training for all 
employees. 

 
3. Expand dining program to residential 

facilities through after hour programs 
 
 
 
 

 
3a. Launch after hours pizza and ready to order 
program by December 2007. 
 
 
 
 
 
 
 
3b. Increase non-college revenue by 50% over the 
preceding year. 

 
3a. After hour pizza and ready to order program 
launched. 
 
 
 
 
 
 
 
3b. Although the department advertised in the 
community, the department has received few calls for 
our catering services. 

 
3a. Although the department launched an after hours 
program it has not been profitable as students have 
not used the service.  On average the department has 
gotten about two service calls each week.  To improve 
student use of the service the department has printed 
take-out menus which have been distributed to each 
residential facility.  The department has also sent 
email copies of the menus to all students. 
 
3b. To improve outside business the department has 
placed an ad in the Peach County Business Journal and 
we have sent samplers to surrounding churches and 
community leaders. 

 


