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Professional Baking - MINUTES
October 28, 2025, at 2:30 PM
Zoom

Members Present: Jesse Dodson (Committee Chair), Bakery Consultant/Owner, Focus Bakery Solutions; Josh Svenhard (Vice-Chair), Owner, Eurobake Corp; Rebecca Angell, Vancouver Public Schools/FVHS Culinary Arts Program of Choice, CTE Culinary Arts Teacher; Bonnie Brasure, Owner, Bleu Door Bakery


Guests: Dillion DeBauche, Little T Baker

Members Absent: Brian Clemens, Co-Owner, Relevant Coffee; Tim Briare, Independent Bakery Consultant; Emma Vaitkus, General Manager, Farina Bakery; Lisa Vasquez, Owner, Forevers Bakery

Clark College: Melanie Hendry, Professional Baking and Pastry Arts Department Chair, Clark College; Theo Koupelis, Dean of WPTE & STEM; Elizabeth Flores, Advisory Coordinator, Clark College; Blake Hutton, Professional Baking Professor, Clark College


The meeting began at 2:36 PM, and a quorum was met.   

NEXT MEETING DATE
The committee will meet next on May 19, 2025. 

MINUTES OF THE PREVIOUS MEETING
The minutes from the previous meeting on May 20, 2025, were approved. 

ELECTION OF OFFICERS
Jesse volunteered as chair, Rebecca, seconded all in favor. 
Josh as volunteered as vice-chair. 
All unaminously approved. 

NEW FACULTY
Melanie discussed we have two new faculty, half of our faculty are brand new. We have 3 new faculty in the sub-pool, if faculty are sick we have back up. 
Request of classes in our CCE program now we have faculty who can teach baking in that area. 
Melanie discussed her new role as interim department chair, in the middle of hiring someone to teach some of her barista classes. Rebecca teaches latte art with students and Sarah will be coming in to teach the students, we are having faculty who are coming in from industry 

Opportunity to look at program Viability
Summer 26 Testing with PBAK 280

Addition of Short courses to replace Summer
Melanie discussed the summer internship, capstone and summer courses structure and historical structure and challenges. Melanie talked about having students consistently engaged with vacations etc. 
Get rid of summer term and turn them into short courses for fall and winter quarters and offer classes for the campus. 
The PBAK program and accreditation met last week discussed how the program can support students better. Switch out cake decorating with chocolate. Swap out summer classes for short form courses. The college suggested I keep summer this summer 2026 and conduct a test round to see if we can perform these courses that way Melanie can provide data. Melanie welcomed feedback from the committee. 
Josh is in favor and asked if the credits will transfer? Melanie said yes they are applicable and students can choose classes they are really interested in before they start their capstone. These classes are open to other people at the college and other students can access these courses and welcome the program to other students. Students can also be prepared for their capstone. 
Blake asked if those short-form courses be served as electives? 
Dillion is in favor of this since as a student he would of preferred this pathway so he didn’t have to take classes that didn’t interest him
Rebecca is in favor of this change in pathway and have you talked to your students and gotten feedback?
Melanie said indirectly yes. Cake decorating class had to go away with some funding issues and a lot of the nursing students took that class and community members and the college were opened up to the committee and there was a lot of feedback that they wanted these courses back. 
Melanie will speak to students. 

· Extended Retail Hours
· More opportunities for student work experience
Expand retail bakery an extra hour this term and give students to work an extra hour and in their second-year can have work experience and references. 

· Capstone and Internship Questionnaires
· Member/Judges Feedback
Melanie provided questionnaire for their capstone, feedback on their experience what we could improve upon. A lot of mixed reviews about the internship, a lot of students wanted to go out and get their own internships. Sometimes internships didn’t work out and they started late. 
Melanie asked about how the committee feels about internships? How would committee members feel if they received contact from students? 
Bonnie said she is fine with it and she would follow back up with the department chair and students have reached out before and it has been fine. 
Dillon said he doesn’t mind if students reach out. In person drop off during busy hours is a no. If the department chair was CC’d in an email chain. 
Jesse would prefer communications from the department chair for early organizational stages. 
Josh noted the instructor or department chair is going to demonstrate legitimacy and said having a coordinator CC’d in or some background on the students level. Josh noted that PBAK students have not interned at EuroBake since they are Career Launch partners. 
Melanie discussed they lost career launch. 
Josh said ingredients are down and wages are not up by a lot. 
Dillon he had to hire a bit more and received really good applicants as of recently. We cant hire anyone with less than 2-3 years of this experience at this point. What is lacking at this point is the willingness for hardwork and the sense of urgency. Generally spend sometime as a line cook because they understand how to move in a kitchen. Straight up bakers moved at a speed that he hasn’t seen but that’s been his preference on staffing. 
Bonnie is in agreement, staffing has been hard. Eggs have come down but chocolate is high and minimum wage is going up, taxes are up, ingredient prices are up. Bonnie is disheartneded by the challenges and cost of items. Ice sugar cookie decorator that is looking for work please send them her way. 

The meeting adjourned at 3:30 PM
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