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Program Review Purpose

*  Program Review Request
- Administrative Services — Food Services

“Program review is the process through which constituencies (not only faculty) on campus take stock of

their successes and shortcomings and seek to identify ways in which they can meet their goals more
effectively. It is important to note here that the task of identifying evidence-based successful practices,

and sharing these practices college-wide, is far more important than the negative perspective of trying to

ferret out ineffective practices” —Academic Senate for California Community Colleges, 2009

DATA

Total sales in 2022-2023:

Unknown

students/employees:

Describe the types of food available to GWC

Low cost, healthy offerings as well as

snack foods.

Number of employees:

0

Hours of operation:

0800-1400

List the Administrative Service
Outcomes (ASOs) for food
services: If you have not defined
your ASOs, please describe how you
will define them in 2023-2024.

We need to revamp food services on campus. We currently offer
vending and cafeteria style options.

We will be successful if we can renovate our kitchen facilties and
generate sufficient sales to justify contracting for services that
make money for the campus and contractor.

Describe how you assessed
your ASOs this year? (e.g.,
survey, document review) If you
have not assessed ASOs, describe
your plan to assess in 2023-2024.

Anecdotal.

What were the findings of your
ASO assessment?

Anecdotal.

How do you plan to strengthen
practices/policies to improve
your outcomes?

We need to assess our food offerrings. A substantive review of our
facitlites and opportunities to meet basic student and employee
food needs is called for. Using a professional service to conduct a
contemporary and competent evaluation of needs and facitlies

should be contracted.

Outside of hiring new faculty or staff, please discuss the data trends above, and your plans for
serving more stakeholders (students, employees) or improving your outcomes.

student and employee needs.

We will hire an industry expert to evaluate food offerings and the infrastructure needed to meet
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PROGRAM-SPECIFIC QUESTIONS

Describe the functions of food services?

To provide nourishing and low cost food to our students and employees.

What does food services do exceptionally well?

Our current tenant is very accomodating but has other challenges that necessitate this review.

How does fiscal services help GWC meet its mission?

Golden West College provides an intellectually and culturally stimulating learning environment for its diverse student
population. The College provides enriching and innovative programs that help students: transfer to four-year institutions,
earn associate degrees, complete certificates in career and technical education, advance their careers, and demonstrate
college readiness. The College is committed to continuous assessment and improvement of student learning and institutional
effectiveness.

By providing nourishing and low cost food to our students and employees.

How can food services adapt to handle the increased volume in programs requiring additional
tracking and reports?

This is an example of why we need to fund a thorough review of services and infrastructure.

What are the most impactful changes in processes to the food services that can improve service to
students and the campus community?

We need to purchase all new refrigeration, freezer storage, and heating elements to be safe and
functional.

What are the biggest challenges facing the food services in completing its role?

Cost.

GOALS AND REQUESTS FOR FUNDING

Requests - If you are requesting any of the following, they MUST be addressed within your goals.
These forms must be submitted separately from the Program Review.

e Faculty
e Equipment, Facilities, Technology
e Support Staff

GWC Strategic Plan Goals Legend
1. Enrollment: GWC will increase credit and noncredit enrollment while providing efficient

academic programs and student services.
2. Equity and Success: GWC will support, enhance, and develop equity-minded services and
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academic programs that lead to student success.

3. Completion: GWC will ensure students’ timely completion of degrees and certificates by
providing high quality academic programs and student services.

4. Workforce Preparation: GWC will support student success by developing and offering
academic programs and student services that maximize career opportunities.

5. Facilities: GWC will provide flexible, accessible, and sustainable learning environments that
support the success of students, faculty, staff, and communities.

6. Professional Development: GWC will support the success of all employees by providing
professional development opportunities that focus on the achievement of the College Goals.

7. Communication: GWC will effectively communicate and collaborate within the College and its
communities.

GOALS FROM PREVIOUS PROGRAM REVIEW CYCLE

Please refer to your previous Program Review cycle and summarize all outcomes for each goal.

Summary and Outcomes of Previous Goals (from the last Program Review) including resource
requests and if they were funded or not.

Unknown if a previous review for food services has been done.

GOALS FOR CURRENT PROGRAM REVIEW CYCLE

Current goals should be connected to GWC’s Strategic Plan Goals.

GOAL 1 (Required)

Description of goal:

Help meet food insecurities.

What actions will be taken to accomplish the goal?

Conduct a professional review of services and our infrastructure to provide proper food services.

What metric will you use to measure your goal?

Successful bid responses; completed evaluation; updated cafeteria facilities; contract that benefits the
college.

Which of the College’s missions and goals does this goal support? (check all that apply)
Enrollment
Equity and Success



LWEST ¢
Ll -0y, ‘e

¢ Program Review Request
- Administrative Services — Food Services

b,
ron e

Completion

] Workforce Preparation
Facilities

[] Professional Development
] Communication

GOAL 2 (Required)

Description of goal:

Update cafeteria facilities.

What actions will be taken to accomplish the goal?

Conduct a professional review and implement findings, if appropriate.

What metric will you use to measure your goal?

Refresh of cafeteria; contracted food services that meet GWC needs.

Which of the College’s missions and goals does this goal support? (check all that apply)
Enrollment

Equity and Success

Completion

] Workforce Preparation

Facilities

[ Professional Development

1 Communication

GOAL 3 (Required)

Description of goal:

Contracted food services that meet GWC needs.

What actions will be taken to accomplish the goal?

Complete a contemporary and professional evaluation of our current cafeteria capabilities and needs.

What metric will you use to measure your goal?

Contracted food services that meet GWC needs.

Which of the College’s missions and goals does this goal support? (check all that apply)
Enrollment
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Equity and Success
Completion

] Workforce Preparation
Facilities

[] Professional Development
[ Communication

OTHER INFORMATION

What additional information would you like to share about your program?

We offer a number of food services on campus. However, a functioning food court that has all of the
needed equipment to attend to our students and employees is essential. This will require an update of
decades old equipment. A thorough evaluation of our current services and infrastructure needs is
required.

Submitter’s Signature: Rick Hicks ‘ Date: 10/5/2023

Supervisor’s Review

As the supervisor of this program, | have reviewed this request.
1 No concerns

[ I have concerns

Comments: Click or tap here to enter text.

Supervisor’s Signature: Click or tap here to enter text. ‘ ‘ Date: Click or tap to enter a date. ‘

Vice President’s Signature: Rick Hicks | Date: 10/5/2023 |
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FACILITIES, EQUIPMENT, TECHNOLOGY & OTHER FUNDING REQUEST

Submitter’s First Name: Rick

Submitter’s Last Name: Hicks

Submitter’s Email: rhicks@gwc.cccd.edu
Submitter’s Phone Number: 714-895-8157

Who is your Dean/Supervisor? Meridith Randall

Are you the Department Chair? No

Who is your Vice President? NA
Program/Department: Food Services

Type of Review:

Note: Library and Counseling should submit individual Program Reviews: one for Instruction and one for Student Services.
O Instruction
O Student Services
Administrative

Directions:
e Fill out the GOAL section, including narrative (required) and include supporting data (if necessary/desired).
e Fill out the REQUEST FOR FUNDING section, indicating a request for Facilities, Technology or Equipment,
including description of the item(s) being requested and total dollar amount.
e  Fill out one form per GOAL/REQUEST FOR FUNDING.

GOAL

Description of Program’s Goal (required):

To provide healthy, affordable food options for students and employees at GWC.

Data to support the Program’s Goal (if necessary/desired)
Data Dashboards
If additional data is necessary/desired, fill out a Research Request - May take up to 4 weeks

Our current cafeteria infrastructure is very old and long past its life expectancy. Our cooking, cooling and freezing
capabilities are almost nonexistant. Our equipment is constantly broken and we now face the potential of no longer
finding parts for the equipment or anyone with the skill and expertice to repair it. All of the equipment related to
storing, freezing, heating, cooking, cooling, etc., must be replaced.

We are facing the potential of the Health Department not permitting us to continue to provide food services, our
current tenant may deciede to part ways leaving us without a replacement, and, serious health issues could arise if
the food is not stored or prepared properly.

What actions will the program take to accomplish this goal?

We will get updated quotes to replace the freezing, cooling, storage and cooking equipment needed to run a full
service cafeteria.



https://www.goldenwestcollege.edu/research/data-and-more/data-dashboards/index.html
https://www.goldenwestcollege.edu/research/data-and-more/data-dashboards/index.html
https://docs.google.com/forms/d/e/1FAIpQLScN3Jvl3amlPXjs5AisICwZ-hCvhW0_T2W349SxzIUZFA9atA/viewform
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* Program Review Request- Facilities, Equipment, Technology & Other

What metric will you use to measure this goal?

Purchase, install and use.

Which of the College’s missions and goals does this goal support? (Vision 2030)
Enrollment

X X

Equity and Success
Completion
Workforce Preparation

Facilities

O X OK

Professional Development

X

Communication

Please describe how this goal supports the College’s missions and goals (Vision 2030).

Providing low cost food options is directly in line with our mission and goals. Keeping students fortified to face the
rigors of school by offering a variety of low cost food options will motivate students to remain on campus and can

serve as a draw to other students when considering which college to attend.

REQUEST FOR FUNDING

Request: What do you need to accomplish this goal? (Mark one per request)
Facilities (e.g. improvements/repairs to classrooms, offices and buildings)
1 Technology
Equipment
[] Other (e.g. conferences, funding for professional development)

Description of Item(s) / Cost
All requests must have a sales quote that includes:
1. Sales tax
2. Installation fee
3. Training fee
4. Service life agreement/fee
Please note: approved requests over 10k will need 3 quotes before purchase

Description of Item(s) Total Dollar Amount Requested

These quotes have not yet been obtained. We have $70,000
experience with older, stale estimates in addition to the
experience of constant repair and/or replacement of
parts so an educated estimate can be made.

Freezer

Storage



https://www.goldenwestcollege.edu/about/mission/index.html
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Cooler

Low Boy

Cooktop and Oven

Click or tap here to enter text. Click or tap here to enter text.
Click or tap here to enter text. Click or tap here to enter text.
Click or tap here to enter text. Click or tap here to enter text.
Click or tap here to enter text. Click or tap here to enter text.
Click or tap here to enter text. Click or tap here to enter text.

Do you have any existing funds in your budget to cover this expense? Please describe.

Yes, the campus has sufficient funds including capital outlay if needed.

Will there be an on-going cost for this request? What is the total cost of ownership?

In addition to standard warranties, the purchase should include a maintenance agreement for each item to extend
their life and ensure proper repaoirs are made by qualified technicians when needed.

Supervisor’s Review

As the supervisor of this program, | have reviewed this request.
No concerns
O I have concerns about this recommendation

| believe department or wing funds exist to cover this request: [ partial X full payment

Comments: Click or tap here to enter text.

Supervisor’s Signature: Rick Hicks ‘ Date: 10/6/2023 ‘

Vice President’s Signature: Rick Hicks ‘ Date: 10/6/2023 ‘

OFFICE USE ONLY

President’s Recommendation:
[ Funding recommended

[ Funding not recommended

President’s Signature: Click or tap here to enter text. ‘ ‘ Date: Click or tap to enter a date.




Menu

Search 410,000+ products

m Unlock Savings with FREE Shipping! > Earn 3% Back & Save & Save on Plus >

WebstaurantStore > Restaurant Equipment > Commercial Ovens > Multi-Cook Ovens > Alto-Shaam Converge Series CMC-H3H DX 3 Chamber Multi Cook Combi Oven with Deluxe Controls 208-240V, 3 Phase

Alto-Shaam Converge Series CMC-H3H DX 3 Chamber Multi Cook Combi Oven with Deluxe Controls 208-240V, 3 Phase
Leave a review Item #: 131CMCH3HDXC MFR #: CMC-H3H DX 208/240V 3PH

Free Shipping @

Custom Quote for Golden West College
$19,996.90cn

Best Seller

or payments as low as $1,776.72/month Prequalify > @ Credit key

Ships free with

Accessories & Options

Install Kit

What We Offer

Protect Your Product o ot
Coverage starting at $124.05 @ d Protection

Installation Service P —
Fast and easy installation by a certified service partner @ nstallation

1 Add to Cart


https://www.webstaurantstore.com/plus/
https://www.webstaurantstore.com/rewards/
https://www.webstaurantstore.com/
https://www.webstaurantstore.com/restaurant-equipment.html
https://www.webstaurantstore.com/42715/commercial-ovens.html
https://www.webstaurantstore.com/55549/multi-cook-ovens.html
https://www.webstaurantstore.com/cart/
https://www.webstaurantstore.com/
https://www.webstaurantstore.com/plus/

Menu

Search 410,000+ products

m Unlock Savings with FREE Shipping! > - Earn 3% Back & Save & Save on Plus >

WebstaurantStore > Refrigeration Equipment > Walk-In Refrigeration > Walk-In Cooler Freezer Combos > Amerikooler DW061277F-6/6-SC 6' x 12' x 7' 7" Indoor Walk-In Combination Freezer / Cooler with Top
Mounted Refrigeration

Amerikooler DW061277F-6/6-SC 6' x 12' x 7' 7" Indoor Walk-In Combination Freezer / Cooler with Top Mounted Refrigeration
Leave areview Item #: 469CF612S66 MFR #: DW061277F-6/6-SC

Free Shipping @

Custom Quote for Golden West College
$23,859.00cn

Best Seller

or payments as low as $2,119.87/month Prequalify > @ Credit Key

Ships free with

Accessories & Options

Required
Cooler Door Hinge v
Required
Cooler Door Location v
Required
Cooler Door Width v
Required
Freezer Door Hinge v
Required
Freezer Door Location v
Required
Freezer Door Width v
1 Add to Cart

Earn up to $715.77 back (71,577 points)


https://www.webstaurantstore.com/plus/
https://www.webstaurantstore.com/rewards/
https://www.webstaurantstore.com/
https://www.webstaurantstore.com/refrigeration-equipment.html
https://www.webstaurantstore.com/47663/walk-in-refrigeration.html
https://www.webstaurantstore.com/65719/walk-in-cooler-freezer-combos.html
https://www.webstaurantstore.com/cart/
https://www.webstaurantstore.com/
https://www.webstaurantstore.com/plus/

Search 410,000+ products

m Unlock Savings with FREE Shipping! > n Earn 3% Back & Save & Save on Plus >

WebstaurantStore > Refrigeration Equipment > Merchandising and Display Refrigeration > Merchandising Glass Door Refrigerators / Coolers > Black Merchandising Glass Door Refrigerators / Coolers > Avantco
GDC-69-HC 78 1/4" Black Swing Glass Door Merchandiser Refrigerator with LED Lighting

Avantco GDC-69-HC 78 1/4" Black Swing Glass Door Merchandiser Refrigerator with LED Lighting
Read 3 reviews Item #: 1778GDC69HCB

o

$3,079.00/c0ch

Best Seller

or payments as low as $273.57/month Prequalify > @ Credit key

Ships free with
What We Offer
0 Protect Your Product Add Protectio

Coverage starting at $123.49 @

Installation Service . "
Fast and easy installation by a certified service partner @ din

e


https://www.webstaurantstore.com/plus/
https://www.webstaurantstore.com/rewards/
https://www.webstaurantstore.com/
https://www.webstaurantstore.com/refrigeration-equipment.html
https://www.webstaurantstore.com/13387/merchandising-and-display-refrigeration.html
https://www.webstaurantstore.com/21387/merchandising-glass-door-refrigerators-coolers.html
https://www.webstaurantstore.com/21387/merchandising-glass-door-refrigerators-coolers.html?filter=color:black
https://www.webstaurantstore.com/cart/
https://www.webstaurantstore.com/
https://www.webstaurantstore.com/customized-products/178GDC69BC/
https://www.webstaurantstore.com/plus/

Menu

Search 410,000+ products

m Unlock Savings with FREE Shipping! > - Earn 3% Back & Save & Save on Plus >

WebstaurantStore > Restaurant Equipment > Cooking Equipment > Commercial Restaurant Ranges > Commercial Gas Ranges > Garland G60-4G36RR Natural Gas 4 Burner 60" Range with 36" Griddle and 2
Standard Ovens - 262,000 BTU

Garland G60-4G36RR Natural Gas 4 Burner 60" Range with 36" Griddle and 2 Standard Ovens - 262,000 BTU
Read 1reviews Item #: 372G60436RRN MFR #: G60-4G36RR NAT

Compare
2 stores

Free Shipping @

Custom Quote for Golden West College

$7,969.00/Each

(@ Compare at 2 stores)

or payments as low as $708.05/month Prequalify > @ Credit key
Ships free with

What We Offer

Protect Your Product

Coverage starting at $124.05 @ Add Protection

Installation Service

Fast and easy installation by a certified service partner @ Add Installation

1 Add to Cart

Earn up to $239.07 back (23,907 points)

with a Webstaurant Rewards Visa® Credit Card

Wish List v ] [ Rapid Reorder



https://www.webstaurantstore.com/plus/
https://www.webstaurantstore.com/rewards/
https://www.webstaurantstore.com/
https://www.webstaurantstore.com/restaurant-equipment.html
https://www.webstaurantstore.com/cooking-equipment.html
https://www.webstaurantstore.com/15037/commercial-restaurant-ranges.html
https://www.webstaurantstore.com/25887/commercial-gas-ranges.html
https://www.webstaurantstore.com/cart/
https://www.webstaurantstore.com/
https://www.webstaurantstore.com/rewards/
https://www.webstaurantstore.com/plus/

Menu

Search 410,000+ products

m Unlock Savings with FREE Shipping! > - Earn 3% Back & Save & Save on Plus >

WebstaurantStore > Restaurant Equipment > Food Holding and Warming Equipment > Holding and Proofing Cabinets > Holding Cabinets > Servit CH1UFISD Full Size Insulated Holding Cabinet with Solid Dutch
Doors - 120V, 2000W

Servlt CH1UFISD Full Size Insulated Holding Cabinet with Solid Dutch Doors - 120V, 2000W
Leave a review Item #: 423CHIUFISD

Free Shipping @

$2,549.00 c0cr

Best Seller

or payments as low as $226.48/month Prequalify > @ Credit key
Ships free with

What We Offer

Protect Your Product

Coverage starting at $101.99 @ Add Protection

1 Add to Cart

Earn up to $76.47 back (7,647 points)

with a Webstaurant Rewards Visa® Credit Card

Wish List v ] \ Rapid Reorder

Other Available Types:


https://www.webstaurantstore.com/plus/
https://www.webstaurantstore.com/rewards/
https://www.webstaurantstore.com/
https://www.webstaurantstore.com/restaurant-equipment.html
https://www.webstaurantstore.com/food-holding-and-warming-equipment.html
https://www.webstaurantstore.com/56263/holding-and-proofing-cabinets.html
https://www.webstaurantstore.com/55765/holding-cabinets.html
https://www.webstaurantstore.com/cart/
https://www.webstaurantstore.com/
https://www.webstaurantstore.com/rewards/
https://www.webstaurantstore.com/plus/
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