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WHAT YOU SPEND ON 
CAMPUS … STAYS ON 

CAMPUS 

Surplus funds generated by all 
Cal Poly Pomona Foundation 

operations go back to the 
University to provide financial and 

facility resources to benefit 
students, faculty, and staff. 

Cal Poly Pomona Foundation. Inc.
Ph: 909-869-2912
Fx: 909-869-4549

Get Your Food Faster with 
GET Food!

Don’t wait in line! Order your food from select on-
campus dining locations from the GET app or online 
using GET Food, pay for it with your Bronco Bucks, and 
then pick up your order. It’s that easy! 

To register with GET, to start ordering food, or for 
more information, visit www.BroncoBucks.com.

GET

The Foundation provided gift cards for the Cal Poly Federal credit union’s 
annual lunch:

Foundation,

On behalf of the Cal Poly Federal credit union, we would like to thank you 
for your dedication.

We are grateful for your generosity and support.

Thank you.

Note of Gratitude ...
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Mark Your Calendars!

June

6/1-6/3  Blood Drive Sign Ups at BSC

6/2-6/3  Blood Drive at BSC, Ursa Major

6/12-6/14  Commencement

6/15   4/10 Summer Schedule Begins

6/15-6/18  Staff Appreciation Week

6/21   First Day of Summer

6/21   Father’s Day 

6/22   Summer Quarter Begins

July  

7/4   Independence Day
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Innovation Brew Works Places First 
in National Competition

Cal Poly Pomona Foundation, Inc.’s (CPPF) Innovation Brew 
Works received first place in the National Association of 
College and University Food Services (NACUFS) 2015 Loyal 
E. Horton Dining Awards.

The annual Loyal E. Horton Dining Award is the most 
prestigious honor that celebrates and recognizes 
exemplary campus dining services throughout the United 
States and Canada. In college and university culinary arts, 
the ultimate professional tribute is a NACUFS Loyal E. 
Horton Dining Award.

“To win such a distinguished award is an enormous 
accomplishment for Innovation Brew Works and the 
entire Foundation,” states CPPF Executive Director Paul 
Storey. “The Foundation continually strives to provide the 
best services to the campus and surrounding community, 
and we are proud to do so with an award-winning dining 
program.”

CPPF entered Innovation Brew Works under the “retail 
sales–single concept” category, which is open to any 
single, stand-alone dining unit that is not part of a 
marketplace concept.

Applicants had to send a comprehensive book filled with 
detailed descriptions, examples, and photographs of the 
unit and were judged on a number of categories including 
the menu, facility design, merchandising, marketing, 
nutrition, sustainability, and the overall wow factor. 
The Innovation Brew Works team and CPPF marketing 
department worked on the 60-page project for over two 
months.

“When organizing and designing our entry, we not only 
highlighted all of the brewery’s notable features, but also 
emphasized its educational program and the fact that 

it is the first genuine educational 
brewery-restaurant on a university 
campus that is open to the public,” 
states CPPF Marketing Director Edwin 
Santiago. “Our goal was to show the 
judges just how unique and valuable 
the brewery truly is.”

This is the second consecutive year that a CPPF dining unit 
has received gold in the Loyal E. Horton Dining Awards; 
CPPF’s Poly Trolley food truck received first place in the 
2014 Loyal E. Horton Dining Awards under the same 
category. 

“To receive first place two years in a row is an exceptional 
achievement,” expresses CPPF Dining Services Director 
Aaron Neilson. “Innovation Brew Works would not have 
been possible without the help and support of many 
talented professionals and we are all so honored to have 
been recognized.”

CPPF competed against a number of prestigious schools 
throughout the nation. Following CPPF’s first place 
position is Carleton University, University of Connecticut, 
University of Oklahoma, and Vanderbilt University.

CPPF will be honored at the NACUFS national conference 
held in Indianapolis, Indiana in late July. All entries will 
be on display during the event and CPPF will be publicly 
recognized at the dining awards luncheon.

For more information about Innovation Brew Works and to 
view a short documentary, visit www.iBrewWorks.com.

To view and download high-resolution photos of 
Innovation Brew Works, please visit 
www.cppfoundation.zenfolio.com/ibrewworks.
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Kellogg West and Innovation Brew Works Win 
at the Annual Tasting and Auction

The Foundation’s Poly Trolley, Kellogg West, and Innovation 
Brew Works participated in Cal Poly Pomona’s eighth annual 
Southern California Tasting and Auction event, which took place 
on Sunday, May 3 near the Rose Garden and Aratani Japanese 
Garden. 

Every year, guests can participate in the People’s Choice of 
Poly Taste awards, which is described as “a fun and friendly 
competition for event guests to sample tastings from 
participating partners and choose their favorites.” The categories 
for the People’s Choice awards include Best Appetizer, Best 
Entrée, Best Dessert, Best Brew, Best Spirit, Best Vino, and the 
top honor, Best of Show. 

For the second consecutive year, Kellogg West received 
first place in Best in Show, which is given to guests’ 
favorite overall booth and presentation. In addition, 
Kellogg West placed first in Best Appetizer, second in 
Best Dessert, and third in Best Entrée.

Innovation Brew Works tied for second place in Best Brew. They 
served Bronco Brown, a brown ale described as a dark, malty 
foundation, medium body, with a slight hop finish, and ‘66 
Blonde, a blonde ale with lighter malts and light hops for easy 
drinking.

Congratulations, Kellogg West and Innovation Brew Works!

For a complete list of the 2015 People’s Choice of Poly Taste 
Awards, please visit www.cpp.edu/~polytaste. 

IBW Head Brewer Koby Harris hands out samples.
photo credit: Tom Zasadzinski

President Coley, Arabian horses, and guest pose in 
front of the Poly Trolley.

photo credit: Tom Zasadzinski

There were numerous samples to try. 
photo credit: Tom Zasadzinski
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Innovation Brew Works Welcomes Bravery 
Brewing Company

Innovation Brew Works is bringing people back to their alma 
mater! Bart Avery and his wife, Sandra, owners of Bravery 
Brewing Company, first met in a business class when they 
were both undergrads at Cal Poly Pomona. Bart and Sandra 
opened Bravery Brewing Company in Lancaster, CA in 2012. 
When they heard that Cal Poly Pomona had also opened a 
brewery, they were eager to visit. 

In mid-May, the couple and their son Brian, who is their 
director of brewing operations, met with Dining Services 
Director Aaron Neilson and Beer Production Manager Koby 
Harris at Innovation Brew Works. The group went on an 
exclusive tour and had the opportunity to try the food and 
brews. 

“I think Innovation [Brew Works] is fantastic,” expresses Bart. 
“We tried the beer and the food and all was also fantastic.”

Craft brewing is a booming business and has especially peaked in the last few years. With more than 3,000 
microbreweries across the United States, Innovation Brew Works and Bravery Brewing Company are part of this 
growing trend, which caters to consumers seeking unique craft beer that is specially brewed in-house with local 
ingredients. 

“Craft beer is such an amazing thing and it opens up a whole new world for people who want to enjoy a beverage,” 
says Bart.

What makes Innovation Brew Works so unique is that it is not just a brewery and café, but also a learn-by-doing 
brewery laboratory. This provides numerous opportunities to Cal Poly Pomona students who are able to acquire 
hands-on experiences with brewing and brewpub operations, which ultimately gets the attention of professional 
brewers like Bart.

“It is great to see what you guys are doing and I hope that someday we can hire one or more of your well-trained 
students,” states Bart.

For more information about Innovation Brew Works, visit www.iBrewWorks.com.

For more information about Bravery Brewing Company, visit www.BraveryBrewing.com.  

From left to right: Brian Avery, director of brewing operations, 
Bravery Brewing; Sandra Avery, co-owner, Bravery Brewing; 
Bart Avery, co-owner, Bravery Brewing; Aaron Neilson, 
dining services director, CPPF; Koby Harris, beer producation 
manager, Innovation Brew Works. 
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University Village Remains Full
The University Village began their relicensing process in early April. According 
to Housing and Conference Coordinator Regina Allison, relicensing ran 
smoothly with a good return rate of current residents that relicensed with 
them for the next academic year.  

Current residents:   New Applicants:
Summer – 96    Summer – 30
Next year –705   Next Year – 504

To date, the University Village is 100% occupied with 234 males and 233 
females on the waiting list.

Catering Sales at Bronco Student Center
Reach All-Time High
Catering sales at the Bronco Student Center will soon exceed over half a million dollars for the first time. As of April 2015, 
their sales were only $40,000 away from hitting the $500,000 mark. Once May and June sales are calculated, they will be 
well over half a million in sales.

“Special thanks to BSC manager Debra Chin, Qdoba manager Leslie Duenas, 
Round Table Pizza manager Yvonne Ortiz, and Subway manager Alicia 
Hernandez,” says Dining Services Director Aaron Neilson. “Kelsey Tilftick, BSC 
catering coordinator, has also been instrumental in this amazing achievement.”

Congratulations, Bronco Student Center Catering!
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Innovation Brew Works Introduces New 
Delicious Items!

Appetizers! Pizzas! Desserts! Your taste buds are in for a real treat. Innovation 
Brew Works recently introduced several new delectable items to their menu. 

For those wanting to savor a salty snack, the new Pretzel Puffs are now 
available. These round, bite-sized pretzels are served with Innovation Brew 
Works’ special beer cheese dipping sauce, made with cheddar, smoked Gouda, 
parmesan cheese, and their own Bronco Brown ale.

It’s no secret that customers can create their own craft pizza at Innovation Brew 
Works, but for those who want to leave it to the professionals, the new P3 pizza 
is now on the board. The P3 pizza is a combination of three different cheeses, 
green peppers, pepperoni, and pineapple—an unusual yet extremely delicious 
mixture of flavors. 

For those longing for something sweet, a Strawberry Fields dessert is the 
perfect choice. Strawberry Fields consists of scrumptious pound cake served 
with Dr. Bob’s vanilla bean ice cream and topped with fresh strawberries. 

Served with Dr. Bob’s vanilla bean ice cream and a choice of Innovation Brew 
Works’ Storey Stout or Palomares Porter, the new beer float is for those looking 
for a sweet yet distinctly malty treat. Guests must be 21 years old or older to 
order this tasty concoction.

Stop by Innovation Brew Works and try them all!

To view the full food and beer menu, visit www.iBrewWorks.com. 

Pretzel puffs pair well with any 
Innovation Brew Works 

craft beers.

The new beer float can be 
made with Storey’s Stout or 

Palomares Porter.
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Strawberry Fields Forever ...
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Notes of Gratitude ...

Dear Anne,

Thank you so much for donating on behalf of the Cal Poly Pomona Foundation. The items purchased at the Bronco 
Bookstore are being gifted to our 25 speakers and panelists who are speaking for free. Roland and I cannot express how 
grateful we are for your help these past few weeks. I have attached an invitation to COM DAY 2015, and I hope to see you 
there! Also, we have included a Starbucks gist card to express our thanks. Again, thank you for your generosity!

Best regards,

Grace, Roland, and the COM 446 Special Events Planning Class

All,

We wanted to send our extreme appreciation for helping to make our NCAA West Baseball Regional 
one of the best around. Thank you for all you did to coordinate and help with food throughout our 
event. As you may have heard, our team did win it and has now advanced on to play in the Division II 
College Baseball World Series beginning on Sunday.   We are lucky that we are all on the same team. 
Thank you!

Best,

Stephanie Duke
Associate Athletic Director/SWA
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PCI Training for Foundation Employees
The new version of the payment card industry standards (PCI DSS v3.0) has a requirement that all merchants show proof 
they have trained their staff on how to properly handle credit cards, and that the training be updated annually. PCI 
training helps reduce the risk of theft and fraud at retail operations. The new training must also include how to recognize 
when a credit card device has been tampered with (to extract card numbers for fraudulent use). To meet compliance, 
training must be completed by July 1, 2015.

Toward that end, Employment Services has been providing training to 
all Foundation operations staff who process credit cards by providing 
them online access to credit card handling training via Target Solutions, 
an online educational service. Enrollment coordination is delegated to 
operational managers via administrative access to the training service. 
Once employees are enrolled they are able to connect to the training 
website at their convenience, view the 10 minute video, finish the 
training, and get their certificate of completion. Management staff are 
notified automatically via e-mail when staff complete training, and web-
based logs, available to Employee Services and Foundation IT, track who 
has successfully completed the training for validation.

So far over 200 staff have gone through the training successfully, and the Foundation is on track to have all PCI training 
completed by the end of May. The training log reports will be stored for reference should the PCI Council require 
verification of compliance. Hereafter, credit-card-handling staff will be required to retrain annually or when hired as a 
cashier to maintain compliance.

The Foundation Implements the EMV Initiative
October 2015 is the deadline by which merchants must deploy point-of-sale (POS) technology that 
complies with the Europay/Visa/MasterCard (EMV) standard for chip card acceptance or assume 
liability for fraudulent transactions. The Foundation is actively implementing the chip and pin initiative 
for more secure credit card transactions. EMV-ready POS equipment has already been installed at the 
Subway in the Bronco Student Center and at Kellogg West Conference Center & Hotel. Upgrades to 
EMV-ready technology at other locations will be undertaken this summer. 

For more details about the EMV countdown, visit Hospitality Technology at http://bit.ly/1K8hAKW. 
The article features the Foundation and quotes Randall L. Townsend, PMP, SPL, IT director.
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oby Harris
Employee Profile

Title: Beer Production Manager

Job Description: I supervise production, sanitation, and packaging 
of all beer and ensure that we stay compliant with ABC laws and 
TTB information.

Length of Employment: Nine months

What I like about my job: Actually doing something that I love ... 
brewing beer!

Career goal: Continue brewing and teaching beer/brewing classes for
Cal Poly Pomona.

Length of commute: 13 miles (about 40 minutes if the 60 freeway 
is congested).

I have a talent for ... quoting movies after viewing them only a few 
times ... if you can call that a talent ... impressions.

My biggest challenge is ... self-confidence.

My biggest achievement is ... carrying and teaching my brother’s 
life lessons that he bestowed onto me and brewing beer for Innovation 
Brew Works.

Favorite childhood memory: Family vacations in West Yellow Stone, 
summer pool parties, and adventures in 8th grade.

Favorite food on campus: Various pizza creations at Innovation 
Brew Works.

No one would ever guess that ... How to Train Your Dragon is one 
of my all-time favorite movies. 

On weekends, I love to ... spend time with my family, girlfriend, 
and friends, write, draw, cruise in my 57 Chevy Bel Air, and attend 
rockabilly concerts/events.

K

Koby with his two best friends Alex and Joe.

Koby with his brother Channer.

Koby and his girlfriend Shannon.
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CSU Chancellor’s Office Recognizes Kellogg West
The California State University (CSU) Chancellor’s Office held a meeting in late April at Kellogg West 
Conference Center & Hotel, which was coordinated through Cal Poly Pomona’s (CPP) Academic 
Affairs.

Soon after the meeting, the Chancellor’s Office sent an email expressing their gratitude and applauding the professionalism 
and hard work of the Kellogg West team.

“I was greeted at 6:15 a.m. by a staff member at the [Kellogg West] conference center who showed me how to plug in, who 
turned on the projector—and that was all that was needed. The room was set up perfectly,” states Jeanine Lussier, Project 
Manager, Director of IT Training and Documentation at CSU, Chancellor’s Office. 

Marissa M. Martinez, Executive Assistant to the Provost and Vice President for Academic Affairs, also extended her 
gratitude to the Kellogg West team.

“The Chancellor’s Office team and the other four CSU campuses were so complimentary about the arrangements, the 
beauty of our campus, and how great the food was,” states Marissa. “[The Kellogg West] team did everything right and it 
didn’t go unnoticed.”

Great job, Kellogg West!

Foundation Sponsored the Principal 
Investigator Reception

On May 8, 2015 at Kellogg House Pomona, the Office of Research and Sponsored Programs held the 
9th annual “PI Reception” honoring Principal and Co-Principal Investigators who submitted proposals 
for external grant/contract funding in the 2014-2015 fiscal year. The efforts of the PI’s and Co-PI’s are 
instrumental in developing research and creative activities, establishing collaborative ventures with the 
community, building and enhancing educational programs, and providing professional services, all of 
which benefit our students and faculty as well as the social and economic vitality of the surrounding 
region. The event is sponsored by the Cal Poly Pomona Foundation, Inc. and includes about 100 faculty 
and staff honorees from colleges, departments, and divisions across campus.
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Bronco Bookstore NACS Survey Results
Bronco Bookstore’s annual Customer and Faculty Satisfaction Surveys were conducted by the 
on-campus research service of indiCo, a subsidiary of the National Association of College Stores 
(NACS). Both surveys were offered online in January 2015. 

Many ratings from both customers and faculty were above the industry average. Out of 1,117 
customer responses, Bronco Bookstore received an overall satisfactory rating of 3.92 (with 
1 being lowest and 5 being highest.) This is higher than the industry average of 3.81. The 
bookstore excelled in the categories “speed of service” with a 4.06 and “store appearance” with a 4.28.

In terms of faculty responses, the bookstore’s “knowledgeable and friendly staff” received a 4.15—the industry average is 
4.0. Additionally, “store operations” overall average was 4.02 which is higher than the industry average of 3.83. 

The annual surveys help the Bronco Bookstore recognize the positive areas, but also the areas that may need improving. 
Based on the survey results, bookstore staff will focus more on outreach to faculty and students to remind them that the 
bookstore offers various services and competitive textbook pricing.

Fall Faculty Adoptions
Fall quarter textbook adoptions were due on May 11, and the Bronco Bookstore has already received 66% of the total 
textbook orders needed. This ensures that more students will be able to sell their books at the upcoming buyback, which in 
turn helps the bookstore to offer more affordable used books and better accessibility.

Special shout out to the following textbook coordinators who have 90% or more of their department’s book orders in:

Thank you department coordinators for all your efforts!

AG – Tami Harshberger
AVS – Sarah de la Parra
CS – Annie Montes 
TH – Marie Maslowski
ECE – Zekeriya Aliyazicioglu
ETT – Paula Grott
FN – Frances Loya
FRL – Ana Austin

GSC – Monica Baez
IGE – Sheena Huang
MFE – Kimberly Davis
KIN – Nancy Connard
ME – Lita Patel
PLT – Jenifer Cazares
RS – Karen Mitchell
URP – Laura Fujimoto Hernandez
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Los Olivos Hosts Successful Cinco de Mayo Luncheon

The Cinco de Mayo luncheon at Los Olivos was a fun fiesta filled with an array of food and entertainment. The menu 
was filled with delectable cuisines, including enchiladas, taquitos, carnitas, ceviche, rice, refried beans, and so much 
more. Churros, sweet corn fritters, and tres leches cake were available for dessert. A free photo booth with festive props 
and live DJ completed the overall ambiance.

Great job, Los Olivos!

To view all the photo booth pictures taken at the event, visit http://on.fb.me/1A4RpBD.


