Nutrition & Culinary Arts program Advisory Committee Minutes

Date: November 22, 2024 
Time: 10:30 am – 11:30 am
Location: Bakersfield College

Members Present:
BC: Paul Burzlaff, Marcia Overturf, Marah Meek, Leah Carte, Laura Miller, Tori Burton, Rozanne Hernandez, Mindy Wilmot.
ROC: Justin Casey, Sayra Ovalles.

Industry Partners Present:
The Horse in The Alley: Jason Bakersfield Central Kitchen: Rebecca The Mission: Lavone Jarrow

1. Called to Order:
Leah Carter called the meeting to order at 10:32 am Welcome/Introductions
Leah Carter welcomed everyone to the meeting and thanked them for coming. Leah also allow attendees to read the previous meeting minutes.

2. Roll Call – Attendees introduced themselves.
3. Review and Approval of Meeting Minutes
Paul Burzlaff motioned
Second by: Laura Miller Minutes approved at 10:35 am

4. Program Overview BC Nutrition & Culinary Arts:
Presenter: Laura
Details: Laura shared that we’re working on offering a degree in Nutrition Dietetics with an AS degree and 450 hours of work experience.
Program Popularity: High demand; however, the requirement of a Master’s degree for dietitians is discouraging some applicants.
New Initiative: Introduction of a technical program aimed to provide better opportunities for the community.
Current Status: Attempting to pass certification.

Hospitality Degree Introduction Presenter: Marah Meek
Details: Introducing a transferrable Hospitality degree. Updating curriculum to align better with state requirements.

Culinary Arts Courses and Program update: Marah Meek
Marah discussed the new CULN courses and the new CULN programs.
Both the college program members and the Advisory Board Committee Members approved the development of a Culinary Arts Associate of Science Degree, Food Service Management Associate of Science Degree, Culinary Arts Certificate of Achievement (COA), Food Service Management COA, Culinary Fundamentals COA Programs citing difficulties finding experienced and knowledgeable entry level food service workers.

Career and Technical Education (CTE) Program Details Presenter: Marah Meek
Details: Emphasized the hands-on nature of the CTE program. Role of community partners is to provide internships for students.
Structure: Semester-long classes with 1-3 units.
Collaboration between employers and instructors to set objectives. Students have opportunities for advancement within the workplace.

5. Employment Needs and Skills Development 
Discussion Leaders:
Paul Burzlaff: Inquired about specific techniques and skills needed in students, highlighting niches like fine dining and dietetics.
Lavon Jarrow: Emphasized multitasking, knife cutting skills, and work ethic. Noted improvement in recent cohorts.
Laura Miller: Addressed punctuality and work habits, mentioning Logan’s positive performance.
Justin: Highlighted expectations for immediate cooking roles and the gap in applying knowledge effectively.
Horse in the Alley: Pointed out the need for understanding varied work demands and the importance of knife skills.
Steakhouse Representative: Stressed the importance of foundational skills with the quote, “The final product starts with the first cut. Do it a thousand times and it will be easy.”

6. Skill Development Initiatives
Action Item: Send students to the Mission to enhance cutting skills.

Additional Feedback:
Justin praised Ty’s dedication and work ethic.

Soft Skills Emphasis
Tori Furman: Requested focus on soft skills such as listening, allowing others to finish speaking, and maintaining eye contact.
Paul Burzlaff: Confirmed that soft skills are graded.
Rebecca: Detailed her approach to teaching soft skills, including communication, positive attitude, initiative, and providing positive feedback to model desired behaviors.

7. Future Program Goals 
Presenter: Marah Meek
Expressed interest in expanding partnerships.

Discussion
Concerns: The Horse in Alley Representative expressed that a 5-year employee may feel frustrated taking beginner classes.
Response: Marah noted the importance of research in college programs.
Tori mentioned the development of a “fast track” and piloting a competency-based program.
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Inquiry
The Horse in Alley Representative asked about the advantage of a Hospitality degree versus skills alone.
Tori’s Response: Highlighted that formal qualifications can expedite career advancement. Marah: Suggested providing partners with staff information to facilitate hiring and program details.


8. Testimonials and Experiences
Lavon: Shared her experience starting at BC, balancing work and studies. Appreciated the support from her boss and the program’s quality.
Expressed gratitude for the partnership with BC Culinary Arts.
Marcia Overturf: Shared how she started at BC as a student in the Culinary Arts program and went on to transfer to a 4 year university. She is now a full-time BC classified employee and adjunct faculty. She also said she’s receiving masters degree in the spring 2025.
Justin: Discussed dual enrollment and his plans to develop a curriculum similar to BC’s. Mentioned personal commitments with his students.
The Horse in Alley Representative:
Spoke positively about Angelo, our former student, and his experience with the steakhouse company and BC. Mentioned he moved on to greater opportunities with appreciation for BC’s role.

9. Meeting Motions – N/A
10. Next Meeting – TBD
11. Adjournment
Paul motioned to adjourn at 11:40 AM, Leah seconded the motion.
