 The meeting Imperial Valley Regional Occupational Program

Food Technology & Culinary Arts Employer Advisory Board

Minutes of October 28, 2009

Introduction of members and guests:  Ms. Ramirez called the meeting to order at 3:50 pm and thanked everyone for attending.  Those present were:

Members:  
Anna Teague

 Food Service Manager, Central Union High School

                   
Gilbert Venegas
 
Assistant Food Service Director, Southwest High School

                   
Olga Gonzalez

 Food Server, El Zarape Restaurant

                   
Megan Locher

 Food Server, Dominos Pizza

                   
Stephanie Jaramillo
 Food Server, Dominos Pizza

Others:   
 Juan Leal
 
Director State & Special Projects, Imperial Unified School Director

                
 Marisa Gates-Muse
 Counselor, Calipatria High School

                 
Barbara Stensgard
 Instructor, Imperial High School

                
Susan Ramsey

 Instructor, Southwest High School

                
 Fernando Nunez

 Instructor, Calexico High School

                
 Katherine Mounts,
Instructor, Calipatria High School

                 
Guillermo Salgado
 Representative, Employment Development Department

                
Wendy Ramizez,

Office Manager, Imperial Valley Regional Occupational Program

                 
Debbie Burquist,

Guidance Technician II, Imperial Valley Regional Occupational Program

, 
Purpose of the meeting:  Ms. Ramirez explained the purpose of the meeting was to have business partners provide input to better prepare the students for the workforce.

Review of minutes:  The minutes of April 23, 2009 were reviewed as presented.
CAROCP Business Membership:  Ms. Ramirez explained the purpose of the CAROCP and invited the members to join the association for free. She reminded the members that the membership was good for two years.
Brief course description:  Ms. Stensgard stated that there is a typographical error; NACCP needs to be corrected to  HACCP in the food technology course description.

Related labor market analysis to confirm high wage and/or significant wage increase opportunities:

a) Course outline and hours of instruction:  Ms. Ramsey reported that she would review her course outline and revise certain areas.  She stated she would e-mail the changes to Ms. Lupe Garcia. Ms. Ramsey said her course was geared more towards the different styles of serving, hospitality and food service. 

Ms. Stensgard said her outline reflected what she taught in her program and changes were an ongoing process.  

b) Alignment of Content Standards and Model Career Technical Education Standards adopted the California Board of Education:  Ms. Ramirez reported that ROP had been working with teachers to align their standards with the CTE standards and this was an ongoing process.

c) Review of course sequence:  Ms. Ramirez announced that ROP had been working on developing a sequence of courses and she shared a draft copy of the Food Technology and Culinary Arts program of study.  Ms. Burquist stated that this had been an ongoing process and counselors would be able to use this program of study to develop a pathway for their high school students.

Ms. Ramsey stated that there is a food and beverage supervisor certificate in the culinary industry. 

Review of textbooks, instructional materials and equipment needs:  Ms. Stensgard announced that she would be using the Culinary Essentials textbooks, DVD’s and other materials in her program.  

Ms. Ramsey reported that she had been given a large refrigerator and her hot water in her kitchen was working.  She said she needed additional white table cloths.
Mr. Nunez stated he used the Food For Today textbook and audio videos.  He said he had six working stations and storage was a huge problem.

Ms. Mounts announced that she had six computers and she needed new textbooks.  She mentioned she would like to purchase the Culinary Essentials textbooks. She said the books would be a great asset for her students.

Review of relevant data:

a) Current enrollment:  Ms. Stensgard stated that she taught four periods of ROP Foods and she had a total of 55 students enrolled.  She said she had much smaller classes this year due to students enrolled in the core classes.  

Ms. Ramsey reported that she taught two entry level cooking classes and two ROP Culinary classes.  She stated she had 30 students in each of her ROP classes.

Mr. Nunez announced that he taught four single periods of ROP Foods classes and 25 students were enrolled in each class.

Ms. Mounts said she had a total of 100 students enrolled in her three ROP classes and they were presenting power point presentations on food service careers.

b) Other relevant data from industry:  Ms. Ramirez reported that 86% of last year’s ROP students stated on a survey that they had enough materials and equipment to do their work in their class.

Mr. Salgado gave a brief update on the 2008 Culinary Trends in the various foods industry.

Ms. Burquist announced that ROP would be having their showcase in the spring and this was an opportunity for each program to showcase what they taught.  

Mr. Venegas stated that the schools needed to meet the minimum requirements in the food service area.  He stated that food portions and sizes being served have become important for school cafeterias.

Ms. Teague reported that the focus is now on eating healthier. A representative from the Sodexo Company advised her on the school’s food menu.   

Ms. Locher announced that Dominos Pizza was preparing healthier pizzas and added healthier options to their menu. 

Suggestions and recommendations:  Ms. Ramirez asked the members to nominate a former ROP student who had made a difference in their community for the IVROP Alumni award and e-mail their name to the ROP office.  Ms. Ramirez announced that this former student would be recognized at the ROP Showcase and Awards Ceremony in the spring.

Ms. Muse suggested recognizing a former student that is employed by the Imperial Valley Press. She suggested e-mailing the members the invitation for the next advisory meeting.  

Motion to approve curriculum:  A motion was made by Ms. Teague and seconded by Mr. Venegas to approve the Food Technology curriculum.  The motion was passed unanimously.  

A motion was made by Mr. Venegas and seconded by Ms. Teague to approve the Culinary Arts curriculum.  The motion was passed unanimously.

Set date and time for next meeting:  Ms. Ramirez announced that the next meeting would be March 21, 2010 at 3:30 p.m..
Adjournment:  The meeting was adjourned 4:40 p.m.
