





HOW:

Contract with one ‘w two Directory Cxxf@ panies o begin ‘meivfﬂaﬂtﬁhﬁﬂ @f m}s

mazke‘tmg and recruitment ool for f&ll2007.  ~ 7 T T

BUDGET:

This is not an inexpensive marketing and recruitmént tool. In conversation witha
provider they said that their services normally provide 100 to 150 “leads” per
month. At $35.00 per lead this translates into a monthly charge of $3,500.00 to
$5.250.00 per month. The good news is that the representative said that the
conversion rate of “lead” that eventually enrell in college is six percent (6%).

If this conversion rate is correct — and the only way to insure that this conversion -
number is correct is by keeping records - than this marketing and recruitment tool
would provide a significant number of students to OCCI programs. When looked
atdn this light, this markeimg and recriitment tool is not that expensive.

We will budget $10, 000 to test ﬁ]lS marﬁeﬁﬂg and recruitment tool beginning
within the next two to four weeks o

EYALUATION:

Records will be kept on the following:

1.) Monthly costs.’

2.y Number of Ieads pmvaded by directoty service to OCCI

3.) How leads were followed up. We must develop a process where we do
what we have to do to convert the leads into shzdents. We must also
create a program, if possible, to get these leads converted into
enroliments much earlier than in Septémber of each year. What are our
options in this regards: (A.) Reducing tiition; (B.) prowdmc free
books, mee sets, uniforms; (C.) Anything else?

4. Conversion rates of these leads to enrolied students.

5.) If more than one directory service is utilized each directory service
must be analyzed regarding number of leads provided in specific time
frames, quality of leads, and data collected on (2.), (3.) and (4.) for
each directory service provider.

6.) All of the above data must be anzlyzed on a monthly basis.



PROJECT 12 o ADVERTISING THROUGH COMAST IN ONE OR MORE

SLLZ{, A?E METRO AEEAS ON WEST COAST,

EBATE‘ T ' ————{crober 3] 4090
START DATHE: - . : ABAP
WHAT:

To develop an'ad that will be Droadcast over Comeast’s cable in one or two West
Coast raetro areas. Ads must be developed, ads run, leads will use telephone and
email addresses to connect to OCCI in real time and speak with an OCCi
representative that is either on the carnpus or through a call-center service: There
are many questions about this program that has not been answered at this time.

WHY:

We believe, but it must be reviewed, that OCCI is doing an acceptable jobin
marketing to high school students that are graduating that have an interest in pursuing
culinary arts. We need to deveiop a marketing plan for the non—iramtioﬂﬂ student, and
using Comcast for this purpose is one alternative. '

WHO ISRES?(_)NSIBLE:

OCCI Director and Tom Nicholls

WHERE AND WHEN:
Tobe determiae,'hﬁt ASAP.
HOW:

Create Ad, selected market(s), run ads, get Eeads use call center service, track
leads, track conversion raies.

EUBGETE

To be deveioped. Undoubtedly, will run into thousands, ifnot, tens of thousands
of dollars for such a program. The budget will have to be much better refined
prier to meking any decisions as to whether or not we procsed.

Cost per lead and conversion rate of leads.

28



PROJECT 13; . INSURING THAT RESPONSIBLE STUDENTS COMPLETE
' ACADEMIC PORTION GF OCCI PROGRAM

DATE: T T r()ctober:,zv%
START DATE: ' |  ASAP
WHAT:

- A'program must be pu“f in place to motivate students in need of f remediation to
successfully complete their remediation within the first six months of their
program. OCCI students no completing the required academic course work is one
of the main reasons that smdents do not complete the OCCI program and
graduate.

WHY:

To insure that we are doing all that we can o help smdents be academically
successiul.

WHO 18 RESPONSIBI H.:

Al OCCI staff, ALSP staff, instructors of academic courses, and the tutoring
center. ,

WHERE AND WHEN:

All segments of the OCCI program and College programs (ALSP and the
Tutoring Center) must work together to develop a program that provides
assistance to OCCI students and recording keeping to insure progress is being
made by our students. - ‘

HOW:
QCCI director in working with college and proé‘:am staff will have to develop a
program to identify students, create an IEP, and methods to track student success

on a weekly or biweekly basis.

BUDGET:

There should not be new significant budgetary im?act upon OCCI or College
TESOUTCES. : ,

28



EVALUATION: |

_ Stadent progress should be monitored on 2 bi-weekly or weekly basis to insure
et thestodents e remediate within the first sixmonths of the programyt has to-
-be determined who will do the moniforing and who will work with the students on
the IEP.- . : o : 3 -

3




PROJECT 14: IMPROVING EFFICIENCY AND PROGRAM CONTENT
OF Sﬁ?ﬂi @@f‘ rRGé}RA;ﬂS '

DATE — '-'-=: A S — T GubEr ;2006 -
--STARTBATE' o  ASAP
WEAT:

Same Acadernic Classes af the Samb Time: There isno educationally sound
reason as to.why OCCI students — it does not matter what program they arein—
do not receive the same acadsmic educational content in the same academic term.
Math, Speech, English, Art, Health, and Computer Science should be tanght in the
same term to both culinary and baking and pastry students. The academic classes
must be on the OCCT schedule. The Computer Science class in the summer of
2006 was on an eight week institutional sumamer schedtile while this cohort had
eleven weeks of culinary classes.

Large Class Training for State Requirements in Food Handling and Liguor
Control; Students in both OCCI program should receive their food handlers
. training at the same time in the same academic terms. There is no academically
sound reason why this class cannct be tanght to 100 students as easily as it is to
15 students. The same can be said for training programs dealing with liguor, ete.

General Education Reguirements: State regulations require that the general
educetion requirement for vocaticnal/professional technical programs is nine (9)
credit hovrs. Southwestern require that vocational/professional technical students
have twenty {20) credits of general education. How do our general education
requitements compare to other culinary and baking and pastry programs? If we
are seriously out of line with other programs somsone should be asking the .
question — why? Do our students really have to have Culinary Math T and Tf, plus
Math 707 Could not our sfudents be required to give a class presentation once a
term on some aspect of thsir program in order to introduce “spesch™ into cur
curricujum. This appears 1o be an institutional decision, and this institutional
decision if it has a negative impact upon the OCCI programs should be reviewed
and fixed,

Plapning and Scheduling: The academic classes have not been of a quality that
reflects well upon the College or OCCL Four weeks of instruction in an Aft
course that is scheduled for eight weeks in the summer of 2006 is not acceptable.
An instructor not showing up for the first three classes of 2 term with no

xplanation is not acceptable. Finding instructors for the academic classes at the
last minute on a continual basis is not acceptable. There are many reasons why
OCCI students in the 2005/2006 academic year were frustrated and angry and
much of this anger and frustration had 1o do with the forsgoing aspects of the
academic portion of the OCCI program.




Resnonﬁbﬂrﬂy for the OC& nro gram musr be cemranzed so that accomtabzhry
and responsibility is centralized. It does not maks sense o have to go through

e aCTTnISHAIGTS 16 get e art chess sehedwied and mrinstructor focated to-teacl
the class. Current. management of the academic courses [eads to much fi im_ger
pointing and no one ‘oemﬂ hﬁld accomLabie or responsible. :

WHY:

The OCCI program must be a quality program otherwise the marketing,
recruitment, and retention issues will be moot.

- WHO IS RESPONSIBLE:

Centralize the authority and responsibility for all aspects of the OCCI program
with the Dirsctor of the QCCI program. Only the Vice President for Instruction
and Student Services and the College President can make the decision to
centralize authority and accountability for OCCI programs.

WHERE AND WHEN: ;

These problems need io be fixed as-soon-as possible.
HOW:

Either the program will be Improved in respect to all aspects of the OCCI progzam
or the program will continue to muddle along with unhappy stadents, poor
accountability, and a mediccre program.

BUDGET:
There should be no budcetary impact.

EVAULATION:

These problems are either fixed or they are not fixed.

LJ
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PROJECT 15: ACF ACCREDITATION VISIT IN SPRING OF 2087 AND
‘ ST '“““?ARATEU\T ()F GCCE SELU-S’“UE)

TDATET ‘ B : TR Octoberb zuuc =
STARTDATE: asar
| WHAT;

Take materials that have been prepared: by Joanna Blount and prepare final OCCI
self study report that will be submitted to the American Culinary Federaﬁon in the

spring of 2007

WHY:

e

It is critical that OCCI receive the accreditation from the Amencan Cuhnary
Federation for program- marketmg, recrmtment and program mtegnty

WHGIS RES?GNS}BLE.

OCCI Director, Vice-President for Instruction and Student Sérvices, and Division
Director. One individual will have to be assigned specific responsibility for
preparation of an outstanding self- study to be reviewed, and submitted to ACF in

‘a thely fashion.

WHEREAEDWEEN:

Here aﬂﬁ Nnow.

Vice President for Instruction and Student Services will have to assign -
responsibility for preparation, review, and submission of OCCI Self-Study.

BUDGET: - '

There should be no impact ﬁpon currént budget.

EYAULATION:

Self-study report and subsequent visitation by ACF Team should result in
accreditation of OCCI through the American Culinary Federation in the summer
ot fall of 2007.

L
LWN)



PROJECT 16: THE CREATION OF A FUNCTIONING ADVISGRY
COMMITTEE THAT SUPPORTS AND IS OF B;LN“’“}T 10 OCCLITS
STU}BEWS ANE iTs ?RSGRAMTS

DATE: October 5, 2006

START DATE: ~ ASAP
WHAT:

Review the membership of the current advisory committee. Determine if more
members are required to provide a broad representation of the food services industry.
Create a list of prospective members and invite them to become a member of this bedy.

Wiy:

The OCCI programs need a functioning, effective, advisory body if OCCI -
programs will be productive and successful.

W3O IS RESPONSIBLE: OCCI Director
WHERE AND WHEN: ASAP
HOW;

See above. There must be at least two meetfings a year. Thought should be given
to insure that these meetings do not waste the time of the commitiee members and that
significant problems are identified with which the advisory committee can provide their
leadership and assistance in resolution of ‘problems and issues.

BUDGET:
Budgetary impact would be dinners for advisory commitiee.

EVALUATION:

On-going by Director and OCCI Staftf.



Oregon Coast Culinary Institute
Class Schedule May 22, 2007

Instruciors: Chef Nilda DoVale and Chef Tom Roberts

8:00-9:30 .oiiivieerrreeeae s Lecture: Inventory and/or nutrition

9:30-10:30 e Demonstration: Cleaning tenderloin, making duxelle,
working with puff pastry, tourne, and assembling beef
Wellington.

10:30- 12:00 coeiveiiiireverrenns Lab: Prepare beef Wellington, make espagnole and

béarnaise, tourney potatoes, peel, blanch and shock

asparagus, and make duxelle,

12:00-12:15 (e, Plating, presentation and critique
12:15-12:45 (e Lunch
12:45-1:30 oo Clean and debrief



Additional Resources Available In Reading Room
ACF ACCREDIATION VISIT
May 22, 2007 — May 23, 2007

College Budget Documents:
2002-2003
2003-2004
2004-2005
2005-2006
2006-2007

College Catalogs:
2002-2003
2003-2004
2004-2005
2005-2006
2006-2007

Courses Binder:
~ Class Schedules
College official outline
Exam copies for each course
Syllabi for each course/Lesson Plans

Faculty Evaluations: (secure folder):
Administrative of Instructors
Student Evaluations of Faculty

Faculty Portfolios:
Nilda Dovale Faculty Portfolio
Tom Roberts Faculty Portfolio

Institutional Surveys Binder:
Graduate Survey
Employer Phone Survey

Marketing material:
Print
Web page
College CD

Meeting Minutes Binder:
Advisory Committee Minutes
Faculty Meeting Minutes

Self-Study Notebook

Student Work Binder:
Externship folders
Portfolios — Student

Student Files Binder:
Current students
Graduates
Withdrawn students

Textbooks for all courses
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) If you need this form n'an alternate forma call: (971) 673-045] .
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Oregon Department
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Li~ense Number

LICENSED FACILITY INSPECTION REPORT

. NAN T : s me s
Establishment L M Iaspection Date __ 5 — . .7 {/
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o
County (& { Licensee ' Seats/Units/Reoms
Score (if applicable): 0 Complied U Failed to Comply M
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Semi-annual O Annual [ Biannual [ Complaint [ Pre-opening ORe-inspection [0 Complete
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0
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Bed and Breakfast (OAR 333-170)

This is a notification of violations found during a sanitation evaluation of your facility. Such violations may result in
denial, suspension or revocation of your license. Closure of the facility may result from uncorrected violations. You may
obtain a hearing for any denial, suspension; revocation or closure by contacting the licensing agency. Such hearings are

in accordance with ORS Chapter 153.
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NDHS

Oregon Department
of Human Services

¥

P

Lir=nse Number

LICENSED FACILITY INSPECTION REPORT

Establishment ( )A£ /0w {»‘-“-‘ Sy i sag | lwsh Lo ¢ Inspection Date 3250 7

Street Address City Zip

County Licensee - P Seats/Units/Rooms

Score (if applicable): AN A g Complied (] Failed to Comply W

Inspection Type: u)
OSemi-annual OAnnual 0OBiannual O Complaint OPre-opening 0ORe-inspection 0O Complete

Facility Type:

0 Food Service/Vending/Commissa
0 Traveler’s Accommodation (OAR 333-

O RV Park (OAR 333-031)

(TOAR 333-150)™
2’9’)—‘-—-..-\.....‘_.,‘_“.—'

{JMobile Unit (OAR 333-162)
O Organizational Camp (OAR 333-030)
[0 Bed and Breakfast (OAR 333-170)

This is a notification of violations found during a sanitation evaluation of your facility. Such violations may result in

denial, suspension or revocation of your license. Closure of the facility may result from uncorrected violations. You may
obtain a hearing for any denial, suspension, revocation or closure by contacting the licensing agency. Such hearings are
in accordance with ORS Chapter 183.

OAR#
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Correction & Time Limit
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facility inspections or how to obtain a Food Handling Certificate.
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Assesgent Summary

Administrative Area:

Scheduled Assessment Year 2006-2007 Instructional Area: iProfessional and Technical Division

Program / Unit: Oregon Coast Culinary Institute

Section I: Progress toward / achievement of prior goals and strategies
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2. Students
6. Collaborative
Relationships

Build enrollments

continual

internal data collection

Person-

'Resporisible -

enrollments have grown

All, Tom
Nicholls

. Leadership

. Students.

. Educational
Programs &
Experignces

4, Physical &

Human

Resources

N =

Secure new facility

Fall 2003

complete

College

. Students
. Educational
Programs &
Experiences
4. Physical &
Human
Resources
5. Employees
8. Coliaborative
Relationships

o

Design Baking and Pastry Arts
Program

Fall 2003

complete

Chef Shaw

2, Students

3. Educational
Programs &
Experiences

4. Physical &
Human
Resources

5. Employees

6. Collaborative
Relationships

Refine Culinary Arts Program

Fall 2003

program reviewed and

modified -

Joanna Blount,
Chefs, Blake
Bowers

2. Students

4., Physical &
Human
Resources

8. Collaberative
Relationships

Build and refine recruiting program

Fall 2003

student surveys, internal data
collection

ongoing — have hired an OCCI
recruiting specialist — identified
recruiting opportunities

All, Tom
Nicholls

Version October 2006
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a’_.oa II: SWOT Analysis — Identify Strengths, s\mmxzpmm. Opportunities and Trends

New executive director

Arts

Southwestern environment for students

enerallyéxternal:to departmen

State of Oregon lack of funding for

cormrunity colleges

Credentialed chef instructors

Need ACF accreditation for Baking
and Pastry Arts

Housing available for students

Stiff competition for culinary students
nationally

New state-of-the-art facility

Need more extern sites

TLC for instructional help for chef
instructors

Cost of recruiting and difficulty reaching -
students

Good Culinary Arts program

Need more students

Many professional chefs interested in
program and becoming partners or on
advisory committee

Keeping up with current culinary trends

Good Baking and Pastry program

Need more graduates

Community interested in community
education classes and program

Keeping up with technology and current
equipment

Good marketing and recruiting program

Chef instructors need more
instructional support

BDC workforce training grants and
workshops

Cost of food increasing

Support of college administration and
staff

Programs in transition

Internal externships sponsored through
OCCI

Good reputation of graduates by extern
sites

Need active advisory committee

Innovative, energetic, dedicated faculty
and staff

Need regional and national recognition
and reputation

Part of larger college

Version October 2006
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Section Illl: Identify goals, strategies, measures, resources and impact as a result of the SWOT analysis

Institutionat

Strategic Plan Umﬂwﬂ.—:m:ﬂmom_.m_
Goals - Strategies.
2. Students . every Eall »  Prospective student To recruit students into | Chef Hanlin,
3, Educational GOAL 1: MARKETING AND RECRUITING quarter matriculation rates the OQCCI program, and | Tom Nichols,
Programs & Strategies: and as = College Fair interest — track | to make contact with Chef
Experiences scheduled contacts high schools and high Instructors
4, Physical & 1.1, COLLEGE FAIR ATTENDANCE BY school instructors that
Human Resources OCCI CHEFS AND STAFF have culinary
programs.
5. Employees
. 1.2, OCCI/HIGH SCHOOL Fall 2006 The evaluation for this program | Increased enrollment ] Chef Hanlin,
m.mwwﬁwﬁwm MENTOR/ARTICULATION and as will be done by keeping track of | due to enhanced Tom Nichols,
RELATIONSHIPS scheduled | the number of students that are relationships Chef
throughout | recruited into the OCCI program Instructors
year on an annual basis from high
schools with which OCCI has a
Mentor/Articulation agreement.
1.3. THE OREGON COAST INVITATIONAL | Spring Number of teams participating, | Purpose is to have Chef Roberts
2007 increased participation OCCI better known
Level of satisfaction with event | within high school
culinary programs and
to recruit high school
students into OCCI
programs,
1.4. UPDATE OF OCCI WEB SITE AND Fall 2006 Track use of website Increased marketing WebMaster
WEB PAGES Track types of website inquiries | and exposure with Chef
. Hanlin
1.5. A SUMMER INSTITUTE FOR HIGH Summer Number of participants Increased interaction Chef Nilda
SCHOOL CULINARY INSTRUCTORS 2007 Satisfaction of participants with graduation seniors | Dovale
AND STUDENTS and exposure of
program
1.6. USING CULINARY DIRECTORIES ON Fall 2006 1.} Matriculation rate Viability of program Chef Hanlin
THE WEB FOR LEAD ACQUISITION. continuous increases and Tom
2.} Student inquiries Nicholls
increase

<m__.l.o: October 2006
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\.

Institutional

Strategic Plan’ Bepditment Goals
Goals Strategies
1.7. ADVERTISING THROUGH COMCAST | Fall 2006 | Cost per lead and conversion Viability of program | Chef Hanlin
IN ONE OR MORE METRO AREAS ON | continuous | rate of leads. and Tom
WEST COAST Marketing plan completed Nicholls
Increased enroltment
2. Students GOAL 2: INSTRUCTIONAL: 2006-2007 | Faculty will submit to the OCCI | Staff and professional All instructor
3. Educational Strategies: Academic Director a quarterly report on development supporta | chefs
Programs & Year what LENs module they have quality program.
Experiences 2.1, LENS TRAINING FOR OCCIFACULTY covered in that term. Additional funding
5. Employees required to support
training beyond LENS
8. Collabarative
Relationships ;
2.2, EXTERNSHIP POSITIONS WITHIN Winter Increase enrollment in This program will help | Chef Hanlin
OCCI PROGRAMS quarter externship our students obtain for as Culinary
2007 Increased student access and excellent externship Director,
satisfaction. positions and increase Chef Shaw
retention. as Baking
. and Pastry
Quality program Director
2.3, EXTERNSHIP POSITIONS OUTSIDE OF | Fall 2007 Externship retention rates Increased completion | All
OCCI PROGRAMS continuous rate
2.4, INSURING THAT RESPONSIBLE Fall 2006 Earky alert statistics Increase academic All OCCI
STUDENTS COMPLETE ACADEMIC continuous | Develop appropriate IEP for success of students staff
PORTION OF OCCI PROGRAM students requiring remediation
2.5, IMPROVING EFFICIENCY AND Winter Student satisfaction of program The OCCI program All plus
PROGRAM CONTENT OF BOTH OCCI 2007 increases must be a quality Instructional
FROGRAMS Staff satisfaction of OCCI program otherwise the | Director
increases . marketing, recriritment,
and retention issues
will be moot.

Version October 2006
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Institution i
Strategic Pian ~Pepartment:Godls’
"Goals L - Strategies
1. Leadership GOAL 3: MANAGEMENT & Continuous | Faculty evaluation goals and | Ineffective leadership Chef Hanlin
2. Students ADMINISTRATION: performance and management will
. Strategies: lead to a poor program,
w.ﬂw%ﬂmﬂwwzm_ poor decisions, and
Experiences 3.1. EFFECTIVE MANAGEMENT poor morale. The OCCI
STRATEGIES FOR THE OREGON programs will not reach
5. Employees COAST CULINARY INSTITUTE. their full potential.
8. Collaborative
Relationships 3.2. ACF ACCREDITATION VISIT IN Spring Achieve and maintain ACT It is critical that OCCI | All, Joanna
SPRING OF 2007 AND PREPARATION 2007 accreditation Teceive the Blount, Linda
OF OCCI SELF-STUDY accreditation from the | Kridelbaugh
American Culinary
Federation for program
marketing, recruitment,
and program integrity
3.3. REINVIGORATING THE ADVISORY Fall 2006 Committee operational The OCCI programs Chef Hanlin
COMMITTEE FOR OCCI Committee minutes need a functioning,
effective, advisory body
if OCCI programs will
be productive and
successtul.
2. Students GOAIL 4: PROFESSIONAL: Winter Create chapter To promote the Chef Shaw
3. Educational Strategies: 2007 Increase membership from a culinary professions,
Programs & baseline of zero create better public
Experiences 4.1. CREATION OF AMERICAN CULINARY relations between OCCI
5. Employees FEDERATION CHAPTER ON THE and the community and
SOUTH COAST. culinary professionals
6. Gollaborafive on the South Coast.
Relationships Will also provide a
vehicle for our students
to begin their
professional careers by
joining the ACF as
junior members.

<ﬁ: October 2006 . . Page 6 of 9




m':s.mmwmq:_m strategic plan for 2006-2009 focuses on ﬂsogos::m goals, effectiveness indicators and measures: .
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Section IV: Qualitative and Quantitative Assessment — List the performance and improvement methods identified to

support Section I

Internal data collection 1 1-7 OCCI Admin Offices, Enrollment Management

Office
Self-report measures assessing perceptions, student evaluations, administrative 5 1 Chef Hanlin, All teaching chefs
evaluations OCCI Admin Offices, HR

Chef Hanlin, Chef Shaw, Chef Roberts
Self-report measures assessing perceptions 2 2 )

OCCI Admin Offices
Student and employer surveys 2 3 Chef Hanlin; OCCI Admin. Offices
Locally developed tests or standardized Tests, Student, employer and alumni Chef Hanlin
surveys, Satisfaction surveys, Graduation Surveys 2 4-5 )

OCCI Admin Offices

Chef Hanlin, Linda Kridelbaugh
Self-report measures assessing perceptions 3 1 )

OCCI Admin Offices

Chef Hanlin, Linda Kridelbaugh
Internal data collection 3 2-3

OCCI Admin Offices

Chef Hanlin
Internal data collection 4- 1

OCCI Admin Offices

S&.‘.o: October 2006
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