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Meeting began with introductions, both of the individuals and their programs.  The programs varied slightly in their scope and size.  The community colleges were focused more on the culinary portion of the education, while CSU San Jose focuses on the hospitality management aspect of the industry.

We began by talking about the potential articulations and what other 4 year universities had Hospitality programs. We established they exist at:

· CSU San Jose

· CSU San Diego

· CSU Long Beach

· CSU San Francisco

· Cal Poly Pomona (CSU)

· CSU Sacramento is looking into developing a program

We had the curriculum for several of the CSUs to review later

Because this was the first meeting for the hospitality / restaurant group, we discussed other community colleges as well, who we felt should be involved and who should be contacted for each of the campuses.

· Mission College (Santa Clara)  Haze Dennis Dept. Chair

· City College of San Francisco  Ed Hamilton Dept. Chair

· Diablo Valley College – Paul Bernhart 

· LA Mission College Lous Cantell

· Columbia College Gene

· Santa Barbara City College

· Napa Community College

· Orange Coast College

· College of the Red Woods

· San Juaq. Delta

· We need to confirm the spelling and accuracy of the dept. Chair names and contact them to invite them into the project.

We looked at all of our curriculum and programs. It was determined that while the colleges have a great deal of autonomy in the design of their programs and curriculum, there are consistent core competencies that exist.  We established that there are 3 core classes that are found in each and every program in one form or another.  They include:

· An introductory Food Class – with lab, either 3 or 4 units which focuses on basic cooking technique and theory 

· Introduction to the profession – lecture 3 units (culinary and  hospitality industry)

· Sanitation – 1 to 3 units (with national test often serve safe)

We decided that this was a great starting place and that we could create CAN descriptors for these classes.  We began fleshing out the introductory food class, and agreed that the majority of this work would need to be done after the meeting.  The information could then be shared by e-mail, with the hope of getting other schools involved at that point to create additional buy in.

LUNCH BREAK

Afternoon session was spent with the Nutrition folks.  (I have no doubt that they took much better notes than I for this part of the day – so cross referencing them would be a good idea at this point.)

A great deal of the discussion was centered around culinology – an emerging culinary field that is bridging the gap between science and food – and is of great interest to the nutrition department.

We spend a great deal of time discussing the roles of Nutrition vs the roles of the Culinary and Hospitality departments, and while we found many similarities, we chose to focus on the differences.  Ultimately, we looked at the structures that had been created at the university level and determined that because culinology was science based, (not to diminish the science involved in traditional culinary applications) on a higher level, and because it is less involved in the traditional European methods, the development of articulation should be led by the nutrition area.  No hospitality or culinary programs at the community college level currently offer a degree in culinology and those schools that are involved are involved through their nutrition departments.

Having found common ground, decided that we were not duplicating efforts (a huge relief to all) we adjourned.

