Advisory Committee Agenda
4/17/17
· New business

· Golf Cart

· Catering Truck 

· Catering Equipment

· Food And Nutrition Program
· Hospitality Program 
· Perkins Funding

· Coffee shop, Professional Expert
· Questions, Comments, Concerns.
Minutes from the advisory meeting dated 04/17/17

In attendance:

Danny Baber                                     The Art institute

Gary Kreger                                       West Central Produce

Bobby Moghadnam                             Riverside City College

Joshua Jennings                                 US Navy

Kathleen Dickerson                             Colton High School

Tamara Schlinkert                               SBVC

Stacy Meyer                                       SBVC

Gabriela Mejia                                    Student SBVC

Emily Smith                                        Student SBVC

**Sign in Sheet attached

Chef Meyer opened the meeting at 6:33pm. The first topic of discussion was the golf cart. Chef Meyer explained that the program is in need of a golf cart with a flatbed to take caterings across campus and that currently she either uses her personal vehicle or the students push food carts across campus with hot and cold food on them to complete the caterings ordered. This does not help keep the food hot or cold as it sometimes depending on the location of the catering can take up to 10 minutes to deliver. Then after the caterings the students or faculty must go and pick up the equipment. 
Chef Bobby stated that at RCC they do all caterings within the food service area. He understands why we would need a golf cart for the safety of the food.  Chef Bobby stated that he doesn’t understand why the school just doesn’t give the culinary arts a golf cart.  

Chef Meyer explained that even though the culinary department provides catering services all over campus the college does not fully support the culinary department therefore everything the department needs has to be justified and re-justified or paid for through the program. 

Chef Meyer explained that the program pays for all program needs with the earnings from the program however cannot afford the cost of a golf cart. The program has been asking for a cart for years and it has never come about. 

Chef Danny from the Art Institute mentioned that perhaps if the college would like catering to continue they should provide the program with a golf cart.  

Chef Meyer responded- chef as much as I agree with you that would not help the program. The program needs to cater in order to survive the next fiscal year. 

The chef called for a vote for the culinary department to purchase or to be given a cart. The motion passed.  

Next topic of discussion is the Food Truck-

Chef Meyer explained that the department was awarded a grant of $140.00 to purchase a food truck. She went on to say that curriculum is the purview of the faculty to but the administration is withholding the funds until a business plan is submitted. That is being worked on daily. 
Chef Danny stated that he used to work on a food truck and wondered where the truck would travel in order to do business?  

Chef Meyer said for now the plans for the food truck are to keep it on campus except for a few food truck events that take place in San Bernardino City or County. 

Chef Danny said that is the best thing to do because the permits in other counties can drain the bank account. 

Chef Meyer agreed and explained that if the food truck makes money that would be great however it is a teaching tool. 

Chef Bobby motioned that the SBVC administration release the funds for the purchase of the food truck.  The motion passed 
Chef Meyer moved on to the next topic which was the Catering Equipment.

Chef Meyer discussed how each year catering grows however equipment is limited. Space is also limited within the department and does not allow the department to cater more than one large catering at a time. Staff is also limited. 
The department is in need of a new facility for the catering department. 

Also the department will be hiring two full time faculty.  One baker and one culinary.  As well as 2 classified staff and one professional expert. 
Chef Danny motioned that the staff be hired to help the department as well as the catering equipment be purchased as needed in order to fill caterings properly.

Motion Passed
Next topic of discussion is the Food and Nutrition Program- Chef Meyer opened the discussion with the explanation of the Food and Nutrition Program and that it is currently being revamped. The program is in curriculum for approval.  She went on to discuss the new certificates that will be offered.  No motion necessary for this topic. 

Next topic of discussion is the new Hospitality Program that will be offered in 2019 if all goes well. Chef Meyer explained that in order to move forward with the new Hospitality program she needs to advisory committees backing. 
Chef Bobby said the President of RCC campus asked him to prepare a Hospitality program for RCC.  He will be working on it this next fiscal year. Chef Meyer explained to Chef Bobby that Norco City College already is partnering with SBVC thru the Strong Work Force Development Regional level. Norco will be offering the courses along with SBVC in 2019.  
Chef Bobby said that if Norco is offering the program RCC will not offer it so why are they asking me to do it.  

Chef Meyer responded with let your president know that Norco has partnered with us and or RCC can partner with us as well so we can get the program started regionally. 

Chef Bobby said he would check with his president regarding the program. 

Joshua motioned that the Hospitality program be run at SBVC starting 2019.  Motion passed
The last topic of discussion for the night is Perkins IV Grant allocation-

Chef Meyer opened the discussion with an explanation of what the grant money will be used for.  

Perkins funding this year will be directed to a professional expert to run the Den coffee shop that will open in August.  Students will run the coffee shop and the professional expert will oversee the business end of the coffee shop including scheduling and training, ordering, purchasing and storage. The professional expert will handle any disputes that may occur between student and customer. Count the cash drawer twice daily and make deposits on a daily basis.  The professional expert will be full time and make $20.00 an hour.  The funds needed for this venture are $60,000 dollars. 
Gary motioned for approval

Motion passed
Meeting adjourned at 7:30pm  

