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Items discussed:

1.  The “new” 2 year Culinary Arts/Hospitality program was discussed, along with new courses and articulation agreements Gin Brown is working on with other schools.
2.  Advertising for the program was mentioned as no longer being inadequate based on enrollment and applications for enrollment.

3.  Size of the current kitchen and classroom and amount of equipment noted to be insufficient for the continuation of growth in the program.

4.  Space limitations include not being able to utilize the classroom kitchen for groups of larger than 30, not being able to actually teach in the kitchen, and lack of storage space (freezer, dry storage, etc.).

5.  The amount of housing available to new students needs to be increased.  This is the only program of its kind in the state, therefore it is further reaching and does not just involve local students.

6.  Additional workshops are still an issue-not many available for hospitality, also no time to attend.

7.  SkillsUSA competitions require that students do a number of fundraisers in order to be more independent of budget limitations.  Hotel rooms and meals for 2 to 3 days are a large expense.

8.  Finding funding for designated culinary vans and catering equipment is needed. 

10.  The number of functions catered off campus has lessened.

11.  Mention was made of Clinton Library opening and the part our program will be taking in that.

No further business was discussed, and the meeting was concluded.

The next meeting will be scheduled for the spring of 2005.

Laura Beth Simon- Chef-Assistant Instructor

