CML 2008-09

Accomplishment Description:
Sustainability

The CML continues to support and incorporate sustainable efforts in every area of the
enterprising operation. Year-round Seasonal Menus are available for customers.These
appropriate seasonal menus are sent to 500+ mailing addresses every 8 weeks.A new wine list
was created with a Northwest focus and affordable selections.In an effort to minimize paper
waste, an on-line registration system was successfully integrated in the CML operations.On-line
registrations for the Culturally Competent Conference and the Culinary Arts and Hospitality
Management Program Classical and Regional Cuisine Dinners proved successful. The CML
participated in The Eugene Good Earth Home Show for the first time to promote the CML
sustainable offerings and efforts.

Strategic Direction

e Achieve and sustain fiscal stability.

o Create, enhance, and maintain inviting and welcoming facilities that are safe, accessible,
functional, well-equipped, aesthetically appealing and environmentally sound.

o 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

« Facilitate more integrated and connected educational opportunities.

o Facilities enhancement.

e Support connected learning through inter-disciplinary and collaborative learning
strategies.

Student Affairs Plan Goals

o Create a Welcoming, Inclusive, and Responsive Environment.

o Develop a campus-wide, coordinated, and targeted marketing strategy to enhance
enrollment and image in the community.

o Assess the general college environment, including adequate academic and non-academic
spaces for students.

College Council Priorities

e 4.1 Responding to unit plans/council plans: Innovation
« 3. Efficiencies






