
Regional Advisory Committee Agenda 

Industry Sector:Culinary  

School Year:  2018-19  

Meeting Date/Time: 10:00am-12:00pm  

Meeting Location:  Victor Valley College  

Meeting Facilitator(s): Matt Wells, Director of MDCP and Tyler Busch, VVC Culinary Dept Chair  

Attendees 

Name, Position Organization Category Mailing Address Email Address 

Cynthia Gisler Starbucks Industry US1615600@starbucks.com  
Robert Faria Apple Valley Golf Course Industry Robertrenefaria@gmail.com  
Ashley Kudrle Starbucks Industry marley100409@gmail.com  
Jeff Johnson US Foods Industry jeffereyj@hotmail.com  
Falan Grunert Starbucks Industry   
Jason Faber Bureau of Prisons Industry/ Special Populations jifaber@bop.gov  
T. J. Carpino Mama Carpino’s Industry  
Eddie Garcia De Garica’s Industry  
Ricardo Cabrera Sultana HS Education ricardo.cabrera@hesperiausd.org  
Belen Colon AVUSD Education/ Parent belen_colon@avusd.org 
Martha Mendez VVC Education martha.mendez@vvc.edu 
Kelli Valencia VVHS Education kvalencia@vvuhsd.org 
Lisa Kiplinger Kennedy VVC Education LisaK.Kennedy@vvc.edu 
Emily Cornwell AVUSD Education emily_cornwell@avusd.org 
Lucinda Zamora Chaffey CC Education Lucinda.Zamora@chaffey.edu 
Cynthia Rodriguez Chaffey CC Education act.staff@chaffey.edu 
Ricardo Cabrera Sultana HS Education ricardo.cabrera@hesperiausd.org 
Eileen Alsina VVC Education alsinaej@yahoo.com 
Brad Williams AVUSD Education brad_williams@avusd.org 
Lucia Macias HUSD Education lucia.macias@hesperiausd.org 
Marjorie Morgan Granite Hills Education/ Industry margie_morgan@avusd.org 
Maurice McIntire Serrano High Education Maurice_mcintire@snowlineschools.com 
Nancy Spillman LVUSD Education nancy_spillman@lucernevalleyusd.org 
Kimberly Evans LVUSD Education kimberly_evans@lucernevalleyusd.org 
Lorena Delton Barstow USD Education lorena_delton@busdk12.com 



Kellie Williams Snowline JUSD Education kellie_williams@snowlineschools.com 
Shawna Santos Barstow High Education shawna_santos@busdk12.com 
Kim Walker Hesperia USD Education/ Parent kim.walker@hesperiausd.org 
Matt Wells MDCP JPA Education matt.wells@mdcareerpathways.com 
Laura Campbell MDCP JPA Education laura.campbell@mdcareerpathways.com 
McKenize Tarango VVUHSD Education mtarango@vvuhsd.org 
Amanda Chapman Excelsior Education amandac@excelsior.com 
Kristin Celie Apple Valley HS Education kristin_celie@avusd.org 
Kirk McCarty Silverado HS Education kmccarty@vvuhsd.org 
Sherry Jones Hesperia HS Education Sherry.jones@hesperiausd.org 
Charlotte Allen VVC Education charlotte.allen@vvc.edu 
Christopher Pisciotti Hesperia HS Education christopher.pisciotti@hesperiausd.org 

 

 

 

Agenda 

A. Greetings and Introductions  
Matt Wells opened the meeting at 10:04 am and shared that meeting agendas were available at the door but, because of the high number of attendees, 
folks may need to share agendas.  Introductions were made by round robin.  

 
B. Progress report regarding work conducted since the last committee meeting  

Matt Wells referenced the Chopped and Sweet Genius Competition flyers that were available at the door and that the region is going into the third year 
of these grassroots, regional competitions between schools.  He discussed that the competitions have been a fun way for students to test their skills in a 
non-threatening environment and to get feedback from industry partners.  Additionally, he added that the product the students have created at the 
competitions have been of high quality.  
 
Matt opened the floor for districts to share successes or examples from students competing in CTSOs.  AVUSD shared that they were able to take 5 
students to the state, 4 in baking, 1 in culinary.  1 student has Down Syndrome and did a quality presentation on baking utensils, placing 2nd in the state. 
It was shared that students at the regional level have to juggle completing 3 items at the same time in a 2-hour setting, whereas state requires students 
to complete around 5 in a 4-hour competition.  If students advance to the National level, they compete for 8 hours.  It was also shared that the product 
they make varies but has included things like bread, cookies, pie crust, and cake decorating.  Brad Williams, AVUSD and Skills USA coordinator, stated 
that the SkillsUSA technical committee is looking for industry representation to help in mid-November to design the competition.  Industry help is 
desperately needed to help put together regional and state contests.  The group will be meeting in Ontario and focusing on both Culinary Arts and 
Commercial Baking.  
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Matt readdressed the marketable skills and high quality product of the students, asking former Chopped judge, Falan from Starbucks to share her 
thoughts on the competition.  She shared that it was cool to see the kids in the kitchen, seeing them work together, and seeing their self-esteem grow. 
She was impressed with how the students conducted themselves as she and others were walking the kitchen, judging the teams on every aspect of food 
handling and preparation.  The students treated one another with respect.  She added that the food was delicious and the presentation immaculate. 
Teams considered every detail of their plating presentations. 

 
C. Labor Market Update (from research/credible sources and discussion of report vs. industry perspective) 

Matt opened the topic of Labor Market with information on labor trends based off reports and then move into questions for Industry. He reminded 
participants that advisories are not just for compliance reasons but also to drive programs to meet the needs of industry. Food services or Culinary jobs 
are on the rise over the last couple of years indicating 13 thousand new jobs within in the last 5-6 years. However, reports indicate a majority of those 
jobs are $17-19 thousand annually and it's just hard to make a living at that income. He acknowledged that the data does not paint the whole picture. If 
someone has a passion for culinary arts, how do they start and make a career of it?  
 
Robert hired a couple of the SkillsUSA students, they are super knowledgeable, but they seem to be unrealistic in their expectations of the real world. 
Competitions only require a dish or two in a 2-hour period where industry needs more like 30. He would like to see a more complete repertoire of skills 
from breakfast – desert, organization, and costing out a plate, soft skills. Some of the students seem to forget they must work their way up the kitchen 
chain.  Phone use is another problem as are the understanding that, in this industry, working weekends and holidays are required. The rest of industry 
partners felt the same. 
 
Education and Industry alike are saying you can make a living in culinary, but you must have the personality as well as the work ethic to make it work. As 
a server it can be done by working those prime hours, weekends, holidays. It was shared that some local servers are making so much that they are 
choosing to not move into the career field where they attained a degree because it would require a pay cut.  Furthermore, individuals can also move into 
management; not all culinary jobs are in the kitchen. Some other opportunities would be in nutrition, helping in finding ways to go organic, vegan, gluten 
free, since society is working towards being healthier and, as US Foods Representative Jeff Johnson indicated, a large percentage of millenials are 
reporting dietary restrictions which require culinary adaptability on the part of restaurants. 

 
D. Industry Trends Update (provided by industry partners) - include hiring needs, certs, skills, equipment, … 

Matt asked what the industry needs are right now? Are there any changes in industry that you are seeing? Are there demands that you have that you 
aren’t finding people with the right skill sets? Or are people coming to you with the wrong skill set and we need to adjust that?  
 
 Industry would like to see more tenacity/persistence in our people, better soft skills, i.e. no phone use, better eye contact, a willingness to do anything 
asked of them. Someone in this industry needs to think 10 steps ahead not asking what they can do every 5 minutes. Realize that if tomorrow you’ll need 
to make 2 hundred breakfast burritos and you have a few minutes today to prep for it by cutting the onions, tomatoes, prepare the bacon, etc., that 
person should have the initiative and drive to do so.  Don’t stand around in the kitchen. Other things would be understanding a restaurant from top to 
bottom, food handling, Safety and Sanitation.  



Explain to students when, where, and how to apply for jobs. Mondays between 2P-4P seems to be the best time to stop by, but they should be dressed 
professionally and have their resume with a copy of their food handlers’ card if they have it. Be persistent if you don’t get a call go back - check in 
regularly. Set up mock interviews for your students so they are comfortable talking about themselves and their skills.  
 

E. Industry Feedback on District Programs - Discussion and review of existing and proposed courses/curriculum/equipment/plans as well as assessment 
methods to validate competencies 
Matt asked education about up and coming changes in their Programs?  
 
Kelli from Snowline asked about thoughts on doubling the size of Serrano’s kitchen and including a front of the house area, to aide students to learn 
restaurant from front to the back of the industry, also they want to get Cintas to help with cleanliness. Everyone agreed that these things would help 
Snowline’s Program. 

 
Charlotte from Victor Valley College wanted feedback on career specific job fairs and workshops where industry comes in and talks to students and 
maybe do some mock interviews where students can get feedback from the people that will be hiring them. Again, industry feedback was that these 
would be beneficial. 
 
General feedback was that culinary programs are on target. 
 

F. Certification Discussion & Report 
Matt asked what certifications were needed in industry and if they were required to get a job? Food handlers’ card is a must to maintain a job.  
 
Precision Exams Certificates were a good source for instructors and students in letting them know where they are at and what skills or information they 
are lacking. They are also helpful for students to remember what skills they are proficient at. Industry likes to see certificates but they don’t rely on them 
for real world experience. 
 

G. WBL placement data, review, feedback and support 
Matt asked industry how they felt about extern and internship opportunities as these are great opportunities for our students to get experience in some 
areas of industry. Insurance was a big concern though Matt and others explained that with affiliation agreements with the MDCP JPA the students would 
be covered by district insurance coverage.  A concern was raised that there may be some equipment that they will still not be able to work with. Matt said 
he’d have to investigate the equipment issues.  
 

H. Nontrad/Special Populations 
Matt shared that reports state men are the nontraditional/ Special population on culinary and asked for everyone’s thoughts.  Industry shared that this 
isn’t true - men are predominating in the kitchen, where as women tend to be servers, everyone feels that’s because the kitchen is cutthroat. Women 
must fight twice as hard as a male to get to the top in a kitchen.  It’s an unfortunate reality in industry that does seem to be changing. 
 
 



I. Student Extracurricular Report - SkillsUSA? Competitions? 
There are currently two upcoming competitions being Sponsored by Victor Valley College: Chopped at Victor Valley High on Nov 02, 2018 at 8:00am and 
Sweet Genius at Silverado High on Nov 30, 2018 at 9:00am. Many of our districts are a part of Skills USA and FCCLA these organizations put on 
competitions and provides a common language between Education and Industry.  
 
We are always looking for extra events for our students to participate in, i.e. catering events, cooking large scale meals. If you have a need for extra help 
contact our CTE Coordinators. Concerns of insurance was brought up and it was explained that these things are also covered by our Affiliation 
Agreements.  

 


