
CML 2008-09 

Accomplishment Description: 

CAHM Program Support 

The CML continues to be a vital part of the success of both the Culinary Arts and Hospitality 
Management Programs. A scholarship award was created by the CML Coordinator for a 
Culinary Arts student to attend the MPI Cascadia Conference in Bend. Hosted the CAHM 
Winter Alumni Connections Event for past graduates and the ACF/CAHM Joint Accreditation 
On-Site Visit. Two Program required courses, catering lab and hospitality management lab 
continue to be taught or supervised by CML staff members. 

Strategic Direction 

• Build organizational capacity and systems to support student success and effective 
operations.  

• Create a diverse and inclusive learning college: develop institutional capacity to respond 
effectively and respectfully to students, staff, and community members of all cultures, 
languages, classes, races, genders, ethnic backgrounds, religions, sexual orientations, and 
abilities.  

• Foster the personal, professional, and intellectual growth of learners by providing 
exemplary and innovative teaching and learning experiences and student support 
services. 

Learning Plan Goals 

• Create innovative, flexible and collaborative programs that are responsive to current and 
emerging needs of students and employers.  

• Facilitate more integrated and connected educational opportunities.  
• Support connected learning through inter-disciplinary and collaborative learning 

strategies. 

Student Affairs Plan Goals 

• Enhance the Lane workforce to best promote student success.  
• Create a Welcoming, Inclusive, and Responsive Environment.  
• Commit to a culture of routinely assessing programs, services, and learning to encourage 

continuous quality improvement. 

College Council Priorities 

• 4.1 Responding to unit plans/council plans: Innovation  
• 1.d. Enrollment Management: International Education 



 


