Imperial Valley Regional Occupational Program
Food Technology and Culinary Arts Employer Advisory Board
Minutes of October 20, 2010
Introduction of members and guests:  Ms. Ramirez called the meeting to order at 3:45 pm and thanked everyone for attending.  Those present were:
Members:  Sam Rea, Owner, Domino’s Pizza
                   Anna Teague, Food Service Manager, Central Union High School
                   Gilbert Venegas, Assistant Food Service Director, Southwest High School
Others:      Barbara Stensgard, Instructor, Imperial High School
                   Sue Ramsey, Instructor, Southwest High School
                   Katherine Mounts, Instructor, Calipat High School
                   Stephanie Castillo, Counselor, Imperial High School
                   Marisa Gates-Muse, Counselor, Calipat High School
                   Wendy Ramirez, Office Manager, Imperial Valley Regional Occupational Program
                   Debbie Burquist, Guidance Technician II, Imperial Valley Regional Occupational Program
Purpose of meeting:  Ms. Ramirez explained the purpose of the meeting was to get information from businesses on what should be taught in the ROP programs to help better prepare the students for the workforce.
Review of minutes:  A motion was made by Ms. Teague and seconded by Mr. Rea to approve the April 21, 2010 minutes.  The motion was carried unanimously.  
CAROCP Business Membership:  Ms. Ramirez explained the purpose and the benefits of the CAROCP and invited members to join this free association.
Brief course description(s):  The Food Technology and Culinary Arts course descriptions were reviewed as presented and no recommendations were made.  Ms. Burquist stated that the course outlines were used for various community events.
Course Analysis:
  a)  Course outline and hours of instruction:  Ms. Stensgard said that something was missing regarding her    course outline and she would follow-up.  Ms. Ramsey announced that she wanted to tweak her outline and her standards did not connect with her lessons.  She said that she would follow-up with ROP regarding changes. 
  b)  Alignment of Content Standards and Model Career Technical Education Standards adopted by the California Board of Education:  Ms. Ramirez announced that the career technical education programs have standards that are broken down into industry sectors and pathways.  She stated that all programs are working towards aligning their courses to the CTE standards and this could take up to three years to complete, but we are making progress.  
  c)  Review of course sequence/programs of study:  Ms. Ramirez said that the education code required ROP to develop a sequence of courses or a program of study for students in various career paths and  ROP teachers, counselors and school administrators were working on this course sequence.  Ms. Muse asked what the general math level meant on the CTE program of study.  Ms. Ramirez and Ms. Burquist stated they would find out and follow up with Ms. Muse.  
Review of textbooks:  Ms. Ramsey announced that she was teaching from the Culinary Essentials textbook and she said she would like to purchase the newer version.  She said she would like to also use the Culinary Institute of America textbook because this one was more mechanical.  Ms. Ramsey stated she had six household ovens and Mr. Venegas allowed her students to use the main ovens in the school’s kitchen and she thanked him.  Ms. Mounts said she was teaching from the Culinary Essentials textbook and her students were handwriting reports. She stated that her students would be participating in classroom presentations because it was very important for students to practice their communication skills.  Ms. Mounts announced that her program had a lot of equipment and last year her students catered lunches for the Calipat teachers.  She stated she would be teaching cake decorating.  Ms. Stensgard announced that she is really enjoying her program this year and her main focus was preparing her students for the workforce.   She stated that her main goal is food production and she was teaching from the Culinary Essentials textbook by Johnson and Wales.  Ms. Ramirez reported that in last year’s ROP survey the students were asked “Do you have enough materials and equipment to do your work in your IVROP class?”  Responses were:  86% yes, 13% no, 2% n/a, from the prior year there was an increase of 1% in the “No” category.
Review of relevant data:  
  a)  Current enrollment:  Ms. Stensgard announced that she has 90 students of whom eight are returnees and six are certificated from last year’s program.  She said they have started cooking lunches for the school.  Ms. Ramsey stated that she had two ROP classes of which one is a single period and one is a block of two hours.  She said she had a total of 68 students.  Ms. Mounts reported she had a total of 51 ROP students in her Foods Program.
  B)  Other relevant data from industry:  Ms. Teague announced that she would be retiring on November 30, 2010 from her position and Mr. Venegas would be taking over her responsibilities.  She stated Central’s kitchen runs very smoothly due to the federal requirements.  Ms. Teague said that Central District would be hiring two part-time food servers and they would be advertising in the next two weeks.  Mr. Rea stated that his business had been very slow due to the weather and the economy.  He stated that he has stressed the importance of customer service with his employees.  
Suggestions and recommendations:  None
Motion to approve the curriculum:  A motion was made by Ms. Teague and seconded by Mr. Venegas to approve the curriculum.  The motion was carried unanimously.
Review date and time of spring 2011 meeting:  Ms. Ramirez that the next meeting would be April 6, 2011.
Adjournment:  The meeting was adjourned at 4:30 pm.
  
