
From: Jowel Laguerre 
Sent: Monday, September 05, 2016 14:57 
To: Chantal Martin; Sadiq Bello Ikharo 
Cc: Patricia Stanley; Peter Crabtree; Lorriann Raji; Luis Pedraja; Elnora 
Webb; Kevin Kosik; Yashica J. Crawford 
Subject: RE: NEW urgent culinary program issues 
 
Professor Martin, 
 
Thank you for acknowledging Dr. Ikharo's efforts. As we reorganized the position, I was looking at this kind of 
outcome from him and I am happy to hear what you said. 
 
On your second points, I would like to invite the College leadership (President, VPI, Dean, Faculty) to team up 
with our Executive VC for Strategic Partnership, our VC of General Services, our Foundation 
Executive Director, our VC for Academic Affairs and our Associate VC for Workforce Development and 
Continuing Education to work on a multi-prong approach for the following in no particular order: 

• Look for opportunities, needs, and ideas expressed in the Education Master Plan for program support. 
• Evaluate the needs expressed in the Program Review for the needs of the program. 
• Revise both Ed Master Plan and Program Review to document current needs that were not expressed 

earlier. 
• Ensure a thorough environmental scan to identify community needs to enrich the documentation of the 

needs of the community. 
• Determine the credit/certificate/degree opportunities for students. 
• Determine the non-credit and contract education opportunities the program can take 

 advantage of to generate extra revenue to support program expansion and facilities 
 maintenance and repairs. 

• Devise a capital campaign involving both public (city, county, state and local government) and 
 private entities to raise a minimum of $5M in support of the program, to include an endowment. 

• Evaluate the extent to which the program facilities need can be incorporated in the Facilities Master Plan 
and ultimately in a future bond. 

• Devise ongoing fundraising opportunities to continually support the program. 
 

 I am asking Dr. Stanley to identify any support she may need from the District Office in addition to the above 
mentioned human and intellectual resources to achieve these goals. The fundraising as well as the public and 
private partnerships are the main responsibility of Dr. Webb; while the program and delivery aspects belong to the 
academic administrators and most importantly the faculty. However, Dr. Webb will need ideas and documented 
needs of the program from everyone involved. 
 
Timeline: 

• First meeting to take place by September 23rd. 
• Incremental plans of action to start sharing by November 1 
• Final plan of action to come together by December 15th 

 

The group will develop activities and timeline as well as designated personnel to carry out different phase of the 
design of the plan. If the timeline needs to be modified, I welcome the changes as long as they are 
either more ambitious or they reflect realities.  
 

Professor, Martin and others, thank you for the opportunity to serve the needs of the program. 
 
Jowel 
 
 



-----Original Message----- 
From: Chantal Martin 
Sent: Saturday, September 03, 2016 9:26 PM 
To: Sadiq Bello Ikharo  
Cc: Jowel Laguerre; Patricia Stanley; Peter Crabtree; Lorriann Raji  
Subject: RE: NEW urgent culinary program issues 
 
Dear Dr. Ikharo, 
 
Thank you for your support in this matter. Your diligence and exercise of influence are sincerely appreciated. 
More importantly, they are clearly effective. We have an excellent program, and it is operating in a 
progressively shrinking pool (this year, the California Culinary Academy shut its doors. Next year another locally 
operated culinary school is rumored to follow suit). 
 
I share this information, as I believe it is vitally important for us to recognize the incredible opportunity before us. 
We are fortuitously placed to receive a large pool of determined but displaced students. Unfortunately, our 
reputation (or lack thereof) precedes us. Prospective students have either never heard of us, or they have only 
heard negative commentary: structural disrepair, unkempt public facilities, personal safety concerns, etc . . . 
 
A multipronged approach of infrastructural improvement and facilities beautification, in combination with a 
rigorous and effective preventative maintenance program that both procures and ensures us an exemplary 
reputation for sanitation and first-rate lab amenities, would definitively dispel this negative commentary. A 
marketing campaign, including advertising and continued outreach, would increase our public 
exposure and consideration. I feel certain that application of this strategy will result in securing our position as an 
outstanding program option in an exceptional college district. 
 
Again, thank you for your assistance in resolving the Laney Cafeteria kitchen issues. As for the above opportunity, 
if there is any way that I can help support its review and implementation, please inform and I shall 
readily oblige. 

 
Very best regards, 
 
Chantal Martin 
Chef Instructor / Dept. Co-Chair 
Laney College Culinary Arts 
900 Fallon Street 
Oakland, CA 94607 
(510) 464 - 3406 
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From: Sadiq Bello Ikharo 
Sent: Friday, September 02, 2016 18:17 
To: Chantal Martin; Peter Crabtree; Patricia Stanley 
Cc: Scott Strong; Lorriann Raji; Phyllis Carter; Osafran Okundaye; Jowel 
Laguerre; Jason Busby; Kirk Schuler; Amy Marshall; Rosemary Vazquez; 
Yashica J. Crawford 
Subject: RE: NEW urgent culinary program issues 
 
This is a follow up to my earlier communication regarding hot water. The 
Laney Cafeteria kitchen is now cleared by the Alameda County Department 
of Health to do business effective from this afternoon. This means that 
the faculty can teach classes on Tuesday when the District is open for 
business. All other citations are being worked on by Gary Banks, Jason 
Busby and Kirk Schuler. I will update you with status when that phase is 
complete. 
 
Have a nice weekend. 
 
 
Sadiq B. Ikharo, Ph.D., Vice Chancellor 
Peralta Community College District 
333 East 8th Street 
Oakland, CA 94606 
Phone: 510-466-7336 Fax: 510-466-7284 
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-----Original Message----- 
From: Chantal Martin 
Sent: Wednesday, August 31, 2016 8:16 AM 
To: Sadiq Bello Ikharo; Peter Crabtree 
Cc: Scott Strong; Lorriann Raji; Phyllis Carter; Osafran Okundaye; Jowel 
Laguerre; Jason Busby; Kirk Schuler; Amy Marshall; Rosemary Vazquez 
Subject: NEW urgent culinary program issues 
 
Good Morning Dr. Ikharo, 
 
As of yesterday afternoon (8-30), we developed a new "urgent" Culinary Program issue. The Student Center 
kitchens were shut down by the Health Department for myriad "new" code violations. Primary among the 
infractions is inadequate water temperature of the three-compartment sink and attendant hand sinks. I understand 
from Jason Busby that this is receiving top priority and being worked on, as we speak. However, that 
will not be enough to resume operations. 
 
The three page report listed various other "violations," ALL of which must be rectified prior to sign-off. Most of 
these, thankfully, are relatively cosmetic and easily remedied (with organized planning, dedicated allocation of 
resources and resolute execution- completed in less than one work week). However, I feel it is vitally important to 
reinforce that the quality and scope of work must clearly reflect Peralta's good faith and commitment to 
excellence. Unfortunately, it appears that we are not favorably considered among some of the county 
authorities. Evidently, all it took was one phone call to prompt immediate investigation and sanction. 
 
Corralling all students, faculty and food service into one kitchen is not an acceptable solution. For the sake of our 
students, as well as our esteem among colleagues in education and industry, let us now resolve to 
properly and thoroughly correct all outstanding issues- once and for all. If there is anything I can do to assist, 
please inform and will oblige immediately. 
 
Respectfully, 
 
Chantal Martin 
Chef Instructor / Dept. Co-Chair 
Laney College Culinary Arts 
900 Fallon Street 
Oakland, CA 94607 
(510) 464 - 3406 
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