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	Today's Business Tools.....
For a Socially Responsible and Sustainable life tomorrow......


Pasadena City College

Minutes of the Business Administration Advisory Committee

Friday – November 8, 2019
The meeting was held in G-1 at Pasadena City College from 12-1:00 pm
Advisory Members Present




Guillard, Herve



Dean of Students, Institute of Culinary Educ., Pasadena
League, Jacob



Vice President of Operations, Mendocino Farms


Lerma, Nicole



Walgreens Store Manager, Colorado Blvd., Pasadena

Lien, Dan




DJL Professional Services
Vorsanger, Charles


International Business Representative

Workman, Shannon


Schools First Credit Union, Pasadena

Administration, Faculty and Staff
Bajah, Jeff, Chair



Faculty/Business Administration
Barron, Sergio



Faculty/Business Administration
Dodge, Ahni



Faculty/Business Administration
Keene, Mark 



Faculty/Business Administration, Hospitality Mgmt

Kiotas, Julie, Dean



Dean/Business, Engineering & Technology Division

Nanno, Colleen



Faculty/Hospitality Mgmt (Culinary Arts)
Raddon, Dan



Faculty/Business Administration
Shediak, Kimberly



Faculty/ Business Administration/Faculty Lead

Call to Order
The meeting was called to order at 12:15 pm, by Department chair Dr. Jeff Bajah. 
Dr. Julie Kiotas, Dean—In Fall 2020, Cal State LA plans to offer a 2-year bachelor’s degree for Business Administration on our campus. 
Mark and Colleen present the following Hospitality and Culinary Arts certificates, AS, and the ADT that were approved and recommended by the committee:
1. Low Unit Certificate of Achievement for Hospitality Service Leadership (9 units)

2. Low Unit Certificate of Achievement for Medical Sector Hospitality Food and Beverage Leadership (9 units)

3. Low Unit Certificate of Achievement for Cruiseline Sector Hospitality Leadership (9 units)

4. Career Technical Education Certificate of Achievement for Beverage Management Enologist, Wine Professional (16 units)

5. Career Technical Education Certificate of Achievement for Beverage Management Cervist, Craft Beer Professional (16 units)

6. Career Technical Education Certificate of Achievement for Beverage Management Alembicist, Spirit Professional (16 units)

7. Career Technical Education Certificate of Achievement for Certified Culinarian (19 units)

8. Career Technical Education Certificate of Achievement for Certified Baker (19 units) 

9. Certificate of Achievement for General Education Transfer Patterns (Associate in Science in Hospitality Management) for Hospitality Management (19 units)

10. Associate in Science in Hospitality Management for Transfer Degree (60 units)

· Dan Lien – food service is on the rise.  Should make more Microeconomics, Introduction to Business and financial courses required versus electives. 

· Increase of minimum wage – food providers are requiring more from their employers 

· Fast track to income – upward mobility 

· Tease, excite, pique their interest 

· POGA – private attorney’s act 

· Hostile working environment 

· Labor issue – more and more expensive, retention, turnover 

· Family Owned Business Associations – 

· Linked in? 

· Community related, charitable organizations 

· Retail – has been hit the hardest 

· Brick and mortar 

· Scale, staffing, flexibility, benefits, number of hours worked

· Inventory control, value added 

· Amazon adding a huge impact

· Marriage between technology and retail; Redesign of retail
· Protect what you currently deliver, add value.
· Dr. Mark Keene—For Los Angeles County, there is 8% growth for Hospitality Management. Local high schools want to funnel their students in our programs. Eight students just passed the Serv Safe certification.
· Dr. Kiotas – ADT prescribed by chancellor’s office 

· Faculty recommend classes in the track  

· Freeman Center – connect students to jobs

· Linked In director for higher education – 1 hour talk for our students, teach instructors how to start students in the process. New hashtag: #HirePCC 

· Jacob League – 

· Culinary side – Introduction to Management? Realistic understanding of what is needed in the industry.
· Introduction to Hospitality – or incorporate something into culinary principles, adding the segments and opportunities to the certificate. 

· Business Ethics class – different values internationally. Intercultural competence. 

· Technology. Traditional jobs are changing. 

· Supply chains – leverage 

· Hospitality one-on-one relations are not going to be substituted

· Finishing classes – reliable skills; humility needs to be taught. 
· Touch points have changed for the industry; realistic expectations needed
· Herve Guillard – how are you going to offer 16 courses and in what rotation? 

· 8-week courses for students to have more flexibility 

· Once-a-year courses, courses offered every semester 

· Shannon Workman – communication skills, soft skills.
· Technology is changing the industries, what is profitable.
· Mark Keene – soft skills necessary for students to be professionals 

· Beverage Management courses will incorporate coffee, tea, other beverages 

· Question #1: what are the industry changes that you can see and how that can impact hiring students 

· Sergio Barron –Social Media Class 

· Selling point, generating awareness, how are you interacting, customer service.
· Building Linked In into the class 

· Charles Vorsanger – International Business 

· New Hires: come to work on time, be able to deal with foreign cultures 

· Three courses in International business exist 

· Add one more required International Business courses for the certificate 

· Diversified economy 

· 40% of trade is in Long Beach 

· Nicole 

· Customer service spectrum; does Career Center give mock interviews?
· Employees are shocked they need to take the garbage out and clean restrooms
· Text or photo, apps are changing the industry 

· Amazon in the pharmacy – restructuring Walgreens 

· Dramatic changes on staffing in hours based on minimum wage increase 

· We’re doing the same or more work with fewer people.

· Dr. Julie Kiotas—Tesla is an easy experience. Learned this since my son bought one.

Question #2: What can we tell students about finding a job in this growing economy 

· International business is the future 

· Logistics – can we offer a class?

· Food trucks – all the supplies you need, will increase in price dramatically 

· How to get the job?

· Importance of a professional existence on social media 

· Electronic portfolio 

· Job exposure – stages, internship ahead of time, job preparedness, 

· Trade associations in CA to operators, taste of PCC, different booths for operators 

· What did you do in a difficult situation? Help assist students to answer questions such as these 

· Experience examples 

· Interpersonal skills are a challenge 

· Customer service class needed.
· The entire tone of the program needs to be professional – school culture 

· Jeff Bajah – adjournment at 1:30pm.
Minutes Prepared By 
Dr. Ahni Dodge, Chef Colleen Nanno, and Dr. Mark Keene
