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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

PARS 457B Information and 
Investment Meeting

ATTENTION ALL BENEFITED AND PART-TIME EMPLOYEES

PARS 457B
PUBLIC AGENCY RETIREMENT SERVICES AND

JOHN HANCOCK RETIREMENT SERVICES
INFORMATION AND INVESTMENT MEETING 

Wednesday, May 20, 2015
9:00 a.m. – 10:00 a.m.

Foundation Bldg. #55 – Executive Conference Room

Those interested in a voluntary contribution and/or sick & vacation leave 
conversion will want to attend.

Additional investment information will be provided at the meeting.

Note: *Grant and part-time employees can only participate in the PARS 
voluntary contribution—not sick and vacation leave conversion.  

* For those employees who qualify for the sick and vacation leave 
conversion, PARS Participation form(s) will be available Monday, June 1 

and sent to you through campus mail, to your attention. 
PARS “election” form(s) are due Monday, June 15 by 5:00 p.m.

If you have any questions, please contact Nora Fernandez at ext. 4378     
or nfernandez@cpp.edu 
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Mark Your Calendars!

May

5/4-5/14  Blood Drive Sign Ups at BSC

5/5    Cinco De Mayo Luncheon at Los Olivos

5/7   Spring Boutique Sale at CLA

5/10   Mother’s Day

5/12-5/14  Blood Drive at BSC

5/16   Tractor and Car Show/ Strawberry Festival at  

   the Farm Store

5/20   PARS Meeting in Foundation Bldg. 55

5/25   Memorial Day (Foundation Closed)

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

6/21   First Day of Summer

6/21   Father’s Day    

CPPDining.com

May 5, 2015
11:00am to 1:30pm

Los Olivos’
15th Annual

& Much more to choose from...

Seafood Ceviche 
Beef Picadillo Tacos 
Red Snapper Veracruz Style
Achiote Marinated Cod Filet
Roasted Chipotle Rubbed Turkey Breast 
Cheese Enchiladas with Ancho Guajillo Chile Sauce
Pozole con salsa Macho de Chile de Arbol
Pork Carnitas with Cilantro & Onion Relish

Mexican Rice 
Chorizo Refried Beans
Sopa de Fideo con Vegetables
Pablano & Cheese Quesadillas
Baked Plantains Tostones

Assorted Flavor Churros
Sweet Corn Fritters
     with Cinnamon Sugar
Mango Upside down Cake
    with Caramel Sauce

DESSERTS

EXTRAS

Cash: $11.00
Bronco Bucks $10.50

 SAVE WHEN YOU PAY 
WITH BRONCO BUCKS
BRONCOBUCKS.COM

Grilled Vegetables Mexican Pizza
Asada Beef Pizza
Beef Taquitos
Chicken Taquitos
Jalapeno Poppers
Fresh Cactus Salad
Calabazitas Tiernas in Garlic Chile Sauce
Ensalada Don Caesar with Spicy
     Chicken Strips & Papaya

EVERYO
NE IS 

WELCO
ME

CAL POLY STU
DENTS,

FACULT
Y, ST

AFF,

PARENTS, F
RIENDS

DJ Performing

MENU

Luncheon

Free Photo Booth
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Cal Poly Pomona Foundation, Inc. (CPPF) will open Hibachi-San in Cal Poly 
Pomona’s (CPP) Bronco Student Center by early summer 2015. Hibachi-San 
is a Japanese food concept that is part of the Panda Restaurant Group, Inc. 
family, which includes Panda Inn and Panda Express. With only 19 locations 
covering 11 states, CPP will be the first university or college to have a 
Hibachi-San on campus.

Hibachi-San is replacing the in-house, Asian-inspired food venue Bronco 
Bowl, which CPPF temporarily opened in September 2014.

Hibachi-San is a blend of traditional Japanese food like teriyaki, tempura, 
and sushi and newer concepts such as poki bowls.

Poki bowls (and teriyaki bowls) made at Hibachi-San are individual creations 
that are assembled fresh right in front of the customer. Poki bowls have a 
base of steamed rice, brown rice, salad, or soba noodles and are topped 
with fresh seafood; customers can select from albacore, octopus, salmon, 
salmon roe, scallops, shrimp, tuna, spicy tuna, or yellowtail. The meal is 
completed with sauce and additional toppings of the customer’s choice.

“Hibachi-San by Panda will provide a new, cutting-edge variety of Asian 
cuisine,” states CPPF Dining Services Director Aaron Neilson. “Poki Bowls are 
a unique item unlike anything we have offered before. In addition, a unique 
tea bar will be the centerpiece of this operation.”

Hibachi-San will feature an innovative tea bar with a variety of fruit teas and 
milk teas. Customers will have the option to add boba to their drinks.

“As a family-owned company, it is our honor to serve the Cal Poly [Pomona] 
family our food with passion, service with heart, and ambiance with 
pride,” states Panda CEO Andrew Cherng. “Hibachi-San offers our guests 
a wide variety of options, from healthy to indulgent, and we look forward 
to continuing our long-standing relationship with the university, which is 
located only miles from where our company started.”

First On-Campus Hibachi-San to Open at 
Cal Poly Pomona

A construction worker cuts wire in the back of 
Hibachi-San.

Construction is expected to continue until 
mid- to late-May.
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In the late months of 2014, Dean of CLASS 
Sharon Hilles sent a request to the Cal Poly 
Pomona Foundation (CPPF) Board of Directors 
requesting a one-time special Designated Fund 
gift of $269,499.25 as there were no state funds 
available for the All-Steinway Initiative, and Cal 
Poly Pomona (CPP) was four pianos short of its 
fundraising goal.

The All-Steinway Initiative was started by 
the music department in September 2013 to 
equip CPP exclusively with Steinway pianos, 
which are considered the gold standard in the 
music industry. In order to receive the All-
Steinway School designation, a school must 
have all Steinway pianos in the recital halls and 
practice rooms. Fewer than 170 conservatories, 
universities, and schools of music worldwide are 
officially designated as All-Steinway Schools.

The pianos purchased from Steinway were only offered at a discounted price until the end of the 2014 calendar year, so 
a special Board of Directors meeting was called at the request of then-CPP President J. Michael Ortiz to vote on a single 
resolution authorizing this request. 

On December 11, 2014, the CPPF Board of Directors voted to add this special gift to the already approved Designated 
Fund budget of $1, 817,109 for 2014-2015. This increased our total Designated Gift to the university to $2,086,609. This is 
money that goes directly to the university regardless of whether CPPF shows a profit at the end of fiscal year 2014-2015.

With this gift, CPPF became the largest donor to the All-Steinway Initiative and helped CPP become an 
All-Steinway School.

The All-Steinway School Designation Celebration took place on April 2 in the music recital hall foyer. This event was to 
celebrate the designation of becoming an All-Steinway School and recognize those who helped acquire this designation. 
Senior Managing Director and Chief Financial Officer David Prenovost represented CPPF at the event. 

Since 1969, CPPF has supported the university by donating over 45 million dollars in Designated Gifts. That is almost 50 
years of continual support for quality education!

Foundation Helps Cal Poly Pomona Become 
All-Steinway School

President Coley, former President J. Michael Ortiz, former First Lady Mrs. Betty 
Ortiz, and Foundation CFO David Prenovost were some of the many guests at the 

All-Steinway School Celebration.
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Round Table Pizza at the Bronco Student Center 
was recently recognized by the Round Table 
Franchise for having the largest increase in sales, 
which grew by an impressive 23%. 

“I am extremely happy our crew at Round 
Table Pizza has been acknowledged for 
their hard work,” expresses Yvonne Gama, 
Operations Floor Supervisor for Round 
Table Pizza.

Yvonne believes they have seen a significant jump 
in their sales due to the numerous catering orders 
they handle and their newer menu items, which 
includes wings, dessert, and a variety of beverages.

In mid-March, Dining Services Director Aaron 
Neilson and Assistant Director of Retail Dining 
Sandy Cain accepted a plaque at a Round Table Pizza 
awards ceremony held in Corona, California.

Congratulations, Round Table Pizza!

Round Table Pizza in Bronco Student Center 
Wins Award

From front to back: Mari Alvarez, Richard Machado, Yvonne Gama, 
and Steven Abreo
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Sales at Round Table 
Pizza increased by an 
impressive 23%



     8

Dining Services Employees Receive CERT Certificate

Thanks to the help of Joanne Casey, franchise manager of Campus Center Marketplace, four dining services employees 
received certificates after completing the Community Emergency Response Team (CERT) training program hosted by the Los 
Angeles County Fire Department (LACoFD). According to dining services employee Alex Iniguez, Joanne had given him a flyer 
for the program and suggested signing up.

“I felt it was necessary to get people involved,” stated Joanne. “Emergencies can happen and we need people who know what 
to do. Having staff members trained goes a long way.”

The CERT program is a 21-hour training program that was 
developed to provide basic training in safety and lifesaving 
skills for the general public. Developed through the Federal 
Emergency Management Agency (FEMA), the LACoFD’s 
CERT program covers numerous emergency response 
tactics, including:

• Emergency Preparedness
• CERT Organization
• Disaster Fire Suppression
• Disaster Psychology
• Emergency Medical Operations-One victim
• Terrorism
• Emergency Medical Operations-Triage
• Course Review
• Light Search and Rescue Operations
• Disaster Simulation Exercise

“The most important thing I got out of training is to always watch were your emergency exits are,” states Rosa Morales-
Jimenez, manager of Pony Express at the College of Business Administration who attended the CERT program. “Before the 
training, I never concentrated on the other exits buildings had—only the door I entered from. After this class, I notice the 
locations of every exit in the building I am in.”

Along with Alex and Rosa, Carnell Spencer from the Bronco Student Center and Patrick Swain from Starbucks at the University 
Library also participated in the program. The group spent three consecutive Saturdays training for their CERT certificates at the 
LACoFD Fire Station 187 on Temple Avenue.

“If anyone gets the opportunity to take the classes, please do so,” encourages Rosa. “They have so much information on what 
to do in case of an earthquake, fire, chemical hazards, and many other types of emergencies.”

For more information about FEMA or the CERT program, please visit http://1.usa.gov/1IgDaLp.
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2014-2015 Pepsi Bottling Scholarship Winners

Congratulations to the eight 2014-2015 Pepsi 
Bottling Scholarship recipients! Each winning 
student was awarded $2,500.

For the last seven years, the Foundation has 
collaborated with Pepsi Bottling Group and the 
Collins College of Hospitality Management to 
present deserving student workers a generous 
scholarship for winter quarter. This scholarship 
is made possible through the Foundation Dining 
Services beverage contract with the Pepsi 
Bottling Group. 

Collins College full-time undergrads who work 
in Foundation dining services or at Kellogg West 
Conference Center & Hotel are eligible applicants 
as long as they maintain a minimum 2.5 GPA. 
Candidates are required to submit a completed 
Collins College application, a current resume, 
and a one-page response to the question 
“How will your work experience in Foundation 
Dining Services or at Kellogg West enhance 
your career opportunities?” The Collins College 
Scholarship Committee reviews all submitted 
materials and selects a minimum of five 
students. The minimum amount of this 
non-renewable award is $1,000.

The 2014-2015 Pepsi Bottling Scholarship recipients are: 

Adrian Rivas     Marley Ledesma   
Brian Montero Cancino   Mary Rainey    
Guadalupe  Escalera   Sabrina Marr
Jingyi Guan    Talia Shapiro

Back row, left to right: Dr. Don St. Hilaire, Collins College; Anne McLoughlin, Foundation; 
Janet Haderer, Pepsi; Paul Storey, Foundation; Carolina Sanchez, Collins College

Front row, left to right: Brian Montero, Adrian Rivas, Guadalupe Escalera, Talia Shapiro, 
Marley Ledesma, Sabrina Marr, Mary Rainey

Not pictured: Jingyi Guan

Above: Jingyi Guan
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Paul Storey Represents the Foundation at 
Founders’ Society Induction Ceremony

On Saturday, April 11, Foundation Executive Director Paul Storey attended the Founders’ Society Induction Ceremony as 
the Foundation’s representative. The ceremony, which was held at the Tournament House in Pasadena, was hosted by new 
university president Dr. Soraya Coley and her husband, Mr. Ron Coley.

The Founders’ Society was started in 2006 and aims to recognize those who are Cal Poly Pomona’s most substantial supporters. 
The qualification level is gifts of more than $250,000 cumulatively. This year there were over 60 new donors that were 
inducted. 

The Foundation is a founding member of this giving society as it has averaged a yearly donation to the 
campus of 6.5 million dollars between 2007 and 2014. 

“I had the pleasure of representing the Cal Poly Pomona Foundation at the Founders’ Society Induction Ceremony and being 
publicly recognized for successfully achieving our mission statement, which is ‘Quality Service Supporting Quality Education,’” 
says Paul Storey.

As a self-supporting organization, the Foundation needs to raise all of the 
monies donated to the university through sales of our goods and services to the 
university community. It is truly a mutually beneficial partnership.  

Note of Gratitude:

Paul,

Thank you for attending the Founders’ Society event on Saturday. The 
Foundation’s commitment to Cal Poly Pomona students and programs is 
extraordinary and I’m thankful to be a part of the partnership!

Thank you again.

Sincerely,

Michelle Stoddard
Acting Vice President for Advancement
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CSU Auxiliaries Visit Foundation
In early April, ten 
executive directors 
of California 
State University 
(CSU) auxiliaries 
and the assistant 
vice chancellor 
for financing, 
treasury, and risk 
management met 

at the Foundation building as part of the Southern and 
Central California Auxiliary CEO group from the Auxiliary 
Organizations Association (AOA).

The members that make up the AOA are the auxiliaries of the 
23 campuses in the CSU system. The mission of the AOA is to 
facilitate the role of individual auxiliaries on their respective 
campuses by providing the auxiliaries with the resources and 
services that enable them to be more effective.

The group spent the day in the Foundation’s executive 
conference room to discuss mutual matters facing auxiliaries 
and other pertinent subjects. But before discussing important 
topics, the group enjoyed a catered lunch from Qdoba.

In the late afternoon, the group was taken on a tour of some 
of the Foundation’s enterprise units, including Starbucks at 
the library, the Poly Trolley, Jamba Juice at the BRIC, Bronco 
Bookstore, and Innovation Brew Works, where they got to 
sample food and in-house brews.

After the tours, they ate dinner at the historical Kellogg 
House Pomona, which was catered by Kellogg West Catering. 
Lodging was also provided by Kellogg West Conference Center 
& Hotel.

After meeting one last time on Friday morning at Kellogg 
West, the group departed at noon with boxed lunches to take 
with them during their travel home.

NAME  TITLE  CORPORATION
Debbie  Astone  AVP CSU Fresno Auxiliary Operations 
Debbie Burns Executive Director CSU San Bernardino University Enterprises Corporation
Robert Eaton Assistant Vice 

Chancellor 
 CSU Office of the Chancellor  Financing, Treasury, Risk Mgmt  

Rick Evans  Executive Director CSU Northridge University Corporation 
Robert Fenning Vice President, 

Administration & 
Finance and CEO 

CSU Dominguez Hills Foundation 

Lorlie Leetham Executive Director San Luis Obispo Cal Poly Corporation
Frank Mumford Executive Director CSU Fullerton Auxiliary Services Corporation 

Bella Newberg Executive Director CSU San Marcos University Auxiliary & Research Services Corporation 
Jim Reinhart Executive Director CSU Sacramento University Enterprises 

Alma Sahagun Executive Director Cal State LA University Auxiliary Services 
Kevin Saunders Executive Director CSU Monterey Bay University Corporation 
G. Paul Storey Executive Director Cal Poly Pomona Foundation 

The Southern and Central California Auxiliary CEO group from the AOA:
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Foundation Supports University Library’s 
Golden Leaves Awards

The University Library, in conjunction with Research 
& Sponsored Programs, honored 20 Cal Poly Pomona 
authors and/or editors at the annual Golden Leaves 
Awards luncheon on April 17 in the library’s Special 
Collections Room.

The Golden Leaves Awards are presented to members 
of the Cal Poly Pomona campus community including 
faculty, staff, alumni, students, and retirees who 
have authored or edited a published book during the 
preceding year. The event is usually scheduled during 
National Library Week in April.

The Foundation donated twenty $10 Bronco Gift Cards 
and twenty gift bags form the Farm Store featuring Cal 
Poly Pomona produce.

Note of Gratitude …

Hi Anne and Dawn,

I just wanted to let you know that this year’s Golden Leaves program had enough authors attending that we used all 
twenty of the $10 gift cards and Farm Store gift bags. 

Thank you both for all your help every year with this event!

Kimberley Erickson
CPP University Library, Special Collections
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Bronco Bookstore News

Bronco Bookstore hosted its annual Grad Fair in the 
bookstore atrium on April 21 and 22. The bookstore sold 
1,793 caps and gowns and 1,981 sashes. Grads were also 
able to purchase alumni items as well. Over 592 t-shirts and 
hoodies were sold along with 632 diploma frames and 229 
Alumni Association memberships. Additionally, grads were 
able to drop by all the vendor booths to take care of their 
various needs.

Most impressively, online grad sales were up 196% from 
last year! 

Here’s to another successful grad fair, and congrats to all 
2015 graduates!

Fall quarter textbook adoptions are due on May 11. In order to ensure 
that students receive the best possible prices for their textbooks, we 
require early requisition submission to achieve this via buyback. 

Beginning this year, the bookstore will be participating with the 
Affordable Learning Solutions committee on campus to promote faculty 
adoption of open educational resources and other affordable options. 
The committee was awarded a $10,000 grant to give faculty stipends to 
adopt open educational resources and report on how they worked for 
their classes.  

Grad Fair a Big Success!

Fall Faculty Adoptions Due May 11
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Spring Harvest Farm 2 Table Dinner

The College of Agriculture held its first Spring Harvest Farm 2 Table 
Dinner on Saturday, March 21 near the Farm Store at Kellogg Ranch.

The event celebrated Southern California agriculture and the fact 
that the region is one of the few places farmers are harvesting in the 
spring. Much of the food was grown by Cal Poly Pomona agricultural 
students using sustainable practices.

The College of Agriculture also honored businessman Jim Hicks for his 
accomplishments in the agricultural industry and his long support of 
agricultural education from grade school to the university. Hicks was 
the inaugural recipient of the Agricultural Achievement Award, which 
will be named in his honor in subsequent years.

Guests enjoyed food prepared by Arnold Zavalza, executive chef for 
Cal Poly Pomona Foundation’s dining services at Los Olivos. Wine 
and beer from Cal Poly Pomona’s Horsehill Vineyards and Innovation 
Brew Works, respectively, were also served. They also heard current 
students speak about how their education in the College of Agriculture 
is preparing them for their future careers.

“This sort of event showcases the direction in which Dining Services 
is going at Cal Poly Pomona,” states Dining Services Director Aaron 
Neilson. “We see a renewed partnership with the College of Ag, 
where we can serve more and more campus-grown products in our 
operations, particularly Los Olivos Dining Commons and Kellogg West 
Conference Center and Hotel.” 

For more pictures of the Spring Harvest Farm 2 Table Dinner, visit 
http://on.fb.me/1ciQxOI.

The Foundation helped make this special spring event a success ...

Los Olivos Executive Chef Arnold Zavalza with President Coley

Tables were set near the Farm Store at Kellogg Ranch

Guests enjoyed their meals prepared by Chef Arnold Zavalza
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MENU

- TO BE SERVED “FAMILY STYLE” - 
5:15 call to dinner

Farm to Fork Dinner

All meats and vegetables used on the preparation of the menu were locally sourced and responsibly grown 
to minimize impact on the environment

Reception - In Reception Area

Display of Italian Meats, CPP Grown Vegetables, Imported & Domestic Cheese

First Course - Pre-set:

CPP Grown Tomato Gazpacho with CPP Grown Heirloom Radishes

Second Course - Pre -set:

CPP Grown Assorted Greens Salad with CPP Grown Fresh Strawberries, CPP Grown Orange Segments, 
CPP Grown Tomatoes & CPP Grown Sweet Potato Straw, Laced in CPP Grown Raspberry Vinaigrette

Third Course:

CPP Farm Raised Lamb Tikka Masala
Flame Roasted, then simmered in a CPP Grown Tomato Sauce with Exotic Aromatics & Spices, Herbs, Coconut Milk and 

Yogurt - Served with Black eye Pea Basmati Rice, Roasted Brussel Sprouts & Cilantro Chutney

Korean Style CPP Farm Raised Pork
Marinated in a blend of Garlic, Serrano Chiles, Fresh Ginger, Apple Vinegar, Brown Sugar, Soy Sauce and Sesame Oil.

Served with Pan Braised Tri-Color CPP Grown Chard & Caramelized Grannie Smith Apples

Argentinian Style Beef
Marinated in a Blend of Fresh Garlic, Pepper, Chili Flakes, Lime Juice and Red Wine Vinegar Then Grilled to Perfection. 

Served with Chimichurri Sauce, Roasted Baby Potatoes and Oven Baked CPP Tomatoes

Vegetarian Mediterranean Sampler Platter 
Hummus, Tabbouleh, Olives, Falafel, Feta Cheese, Roasted Tomatoes, Cucumbers, Dates and Flat Bread 

Grand Finale: 

Bourbon Vanilla Cream Brule & Chocolate Coated CPP Long Stem Strawberries

Spring Harvest Farm 2 Table Dinner Menu ...
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Innovation Village Welcomes the TesoRX 
and Western University Centre of Excellence

The TesoRx and Western University Centre of Excellence (CoE) was officially welcomed to Innovation Village’s Center for 
Training, Technology, and Incubation (CTTI) with an open house and ribbon-cutting ceremony on Friday, April 3.

The Southern California-based specialty pharmaceutical company TesoRx Pharma and Western University of Health 
Sciences collaborated to form the CoE. The ethos behind the CoE is to leverage the scientific expertise of Western 
University in collaboration with commercial enterprise to develop a portfolio of products to advance innovative    
medical therapies.

“This Centre of Excellence is an exciting new venture to develop medical therapies independently and at the university 
through collaboration,” states Dr. T.R. Thirucote, Chairman and CEO of TesoRx Pharma. “It offers an arena to advance 
products commercially as well as provide an outlet for developing selective therapies that fulfill humanitarian needs.”

Numerous officials attended the ribbon-cutting event, including 
management executives from TesoRx Pharma, science experts 
from Western University of Health Sciences in Pomona, Cal Poly 
Pomona Foundation Real Estate Director Sandra Vaughn-Acton, 
and Pomona Mayor Elliot Rothman.

“Innovation Village and CTTi were developed to support 
public/private partnerships in innovation and research,” states 
Sandra. “This is yet another example—one that is unique 
because it involves another higher education institution in 
Pomona—something we had not anticipated, but are thrilled it 
is happening.”

When TesoRx and Western University officially signed the 
lease for the last remaining wet lab earlier this year, CTTI at 
Innovation Village became 100% occupied. 

To learn more about TesoRx, please visit 
http://www.tesorx.com/index.html.

From left to right: Will Roberts (president, TesoRx), Jill Dolan, Dr. 
Guru Betageri (chief scientist, TesoRx), Sandra Vaughan-Acton 

(real estate director, Cal Poly Pomona Foundation), Dr. Gary 
Gugelchuk (Provost, WesternU), Erica Frausto, Elliot Rothman 
(Pomona mayor), Dr. TR Thirucote (chairman, TesoRx), Paula 

Lantz (Pomona council member).

Photo by Jeff Malet, WesternU
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College of Extended University Hosts 
Jintong Delegation

On April 14, 2015, College of the Extended University 
at Cal Poly Pomona hosted a visiting delegation of 47 
representatives from 18 different Chinese universities 
and colleges organized by Beijing Guanghuijintong 
Education and Technology Co. Ltd. (Guanghuijintong).

Through Guanghuijintong, these universities and 
colleges are going to send three consecutive groups 
of Chinese university students to participate in the 
16-week Aviation Hospitality Program at Cal Poly 
English Language Institute starting from fall 2015 to 
summer 2016. There will be 100 students in each 
group representing over 30 different universities 
and colleges in China. The participating students 
will study the English language, interpersonal skills, 
teamwork and international etiquette. The students 
are supposed to become professionals in aviation 
industry after graduation from their universities and 
colleges in China.  

The purpose of this visit was to review the Aviation 
Hospitality Program, sign MOUs with Cal Poly Pomona 
and explore the possibilities of cooperation with Cal 
Poly Pomona in other areas. 
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aisy Correa
Employee Profile

Title: Poly Trolley Manager

Job Description: I lead the trucks’ everyday operations, handle staffing, ensure product 
quality, and am responsible for financial performance.

Length of Employment: I’ve been a manager since January 12 of this year, but I was 
employed with the Poly Trolley since August 2013.

What I like about my job: My great team! I like that we are all like family and there is 
never a dull moment.

Career goal: My career path has change from what I originally planned. As of now, I am 
just living the moment and striving for better things!

Length of commute: Around 15-20 minutes, depending on traffic.

I have a talent for ... sarcasm. I get it from my mother whom I love dearly :)

My biggest challenge: As of now, it is balancing full-time employment with full-time 
school, but I am taking it one day at a time.

My biggest achievement: Being in the position I am now, getting ready to graduate this 
quarter, moving out of my parents’ house, buying a new car, and many more!

Favorite childhood memory: Creating a slip-and-slide with my cousin out of black trash 
bags, dish soap, and a garden hose.

Favorite food on campus: To be honest, I love Panda Express, but ours is great too!

No one would ever guess ... that I met my best friends in middle school and we are still 
going strong!

On weekends, I love to ... hang out with my cats and catch up on my shows.

D

Daisy and the Poly 
Trolley team

Daisy’s cats

Daisy’s mother
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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

Notes of Gratitude ...
Foundation Dining Services,

On behalf of First Graduate, I want thank you for the excellent service we received at Los Olivos Dining Hall last week 
during our college visit. Our students and staff had a very positive experience. We appreciate all the effort and time 
you put into our visit. 

Best regards,

Marisol Bueno-Brubaker
Program Associate, College Prep Team

Paul,

The Rideshare office would like to thank you for the donation of breakfast pastries and refreshments we had at 
our annual AQMD Training Breakfast. I would like to thank you and the Foundation for all you have done for us 
throughout the years.

Dave Flores
Coordinator Rideshare Office
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Take Me Out to the Ball Game!
On a sunny Thursday afternoon in mid-April, numerous Foundation employees gathered at the Scolinos Field to support 
the Cal Poly Pomona (CPP) baseball team during a game against California Collegiate Athletic Association (CCAA) rival 
Cal State LA. 

Those who attended the game were treated to hamburgers, hot dogs, pasta salads, and cookies courtesy of Kellogg 
West. Green and gold pom poms, beaded necklaces, and CPP pennants were handed out to attendees to show off 
bronco spirit.

CPP beat Cal State LA with a 2-1 victory.

Way to go, Broncos!
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All Hands Meeting
April 29, 2015     |    The Den’s Multipurpose Room - Bldg. 52   |     3:00 p.m.

Paul Storey, Executive Director

• Paul thanked everyone for coming to the spring All Hands Meeting.
• The Foundation is enjoying another successful year in 2015 and will be celebrating its 

50th anniversary in 2016.
• Bronco Bookstore will be celebrating its 75th year of business.
• Our staff consistently meets the needs of our customers and many areas have received 

recognition and are considered the best in the industry.
• Increased enrollment has positively affected Foundation operations.
• We have successfully welcomed a new President, Dr. Soraya Coley, and she has assumed 

the role as Chair of the Foundation Board of Directors.
• Lanterman Developmental Center will become part of Cal Poly Pomona and the 

Foundation will be involved in its land development and funding. 
• We are almost done with the budget and will be providing a budget recommendation to the Board of Directors 

on May 21, 2015.
• Highlights for the proposed 2015-16 unrestricted budget include; revenues projected to be slightly up at $60.4 

million, operating surplus of unrestricted $1.5 million, designated gift request by the campus of $1.35 million, 
capital expenditures of $3.7 million and a 3% wage increase for benefited employees.

• We have been at a high level of growth over the last few years and it’s now time to focus more on strategic 
issues, problems, opportunities and how we can foster more collaboration amongst ourselves.

• Our organization is based on fairness, trust, integrity, equality, honesty and justice (golden rule)
• All employees have the responsibility to help protect the Foundation. That means helping maintain a safe 

place for employees and customers and to protect Foundation assets, facilities, cash and inventory. If you see 
anything that does not seem right, please report it.

David Prenovost, CFO and Senior Managing Director

• The Semi-Annual Focus Group meeting will be coming in June 2015. 
• Several audits have been recently completed.
• University invoice processing is being reviewed for possible improvements.
• The fiscal year budget is almost complete.
• Committee meetings will be starting soon and the next Board meeting is    

May 21, 2015.
• Working with Advancement on planned giving.
• Haleh Minakary will retire in June and Pauline Anongdeth has been interim 

general manager during Haleh’s absence.
• Merchant Card Services will change from B of A to Wells Fargo in July 2015. 

The change will bring new card readers and new purchasing cards that have the CHIP.
• David welcomes feedback from departments if something is not right with Financial Services reports.
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Sandra Vaughan-Acton, Director of Real Estate

• 100% occupancy rate at CTTi.
• Western University has a Centre of Excellence location at CTTi. 
• Innovation Village Phase V is under construction for a 3rd building for SCE 

with a 2016 planned occupancy of 400 employees.
• The extra parcel of land next to the American Red Cross will be paved for 

overflow parking.
• Faculty/staff housing at Fair Oaks Walk has two units for sale and the Kellogg 

Tract is full. 

Aaron Neilson, Director of Dining Services

• Introduced new employees: Daisy Correa, Lynn Zhuo, Stephanie Peurea,      
and Maria Nino.

• Food revenues have gone up across the board.
• Campus Center Marketplace has renovated its convenience store and all        

its venues.
• Cinco de Mayo celebration at Los Olivos next week.
• Innovation Brew Works was televised on ABC News, featured on the front 

page of the Daily Bulletin, and has a video online. Thank you to our marketing 
department!

Clint Aase, Director of Bronco Bookstore

• Bronco Bookstore is focusing on operations and strategy.
• The recent Grad Fair was a big success and saw increased promotional 

package sales.
• Introduced new staff member Stephanie Mc Rae.
• Lots of good sales at the Bookstore right now!
• Technology Purchase Program available for employees to purchase tech 

related items from the Bookstore and pay through a payroll deduction            
two-year loan.
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Edwin Santiago, Director of Marketing

• Thanked his staff - nicknamed Team Avengers!
• Foundation website has been updated.
• Foundation social media site is the best in the state.
• Shared the Innovation Brew Works video.

The All Hands Meeting ended at 4:20 p.m.

David Laxamana, Interim Director of Foundation Housing

• Recognized the great job the entire Village team is doing.
• 100% occupancy for the fall with a waiting list.
• The summer is expected to be busy with conferences.
• Summer maintenance includes carpet care/replacement and painting.

Cameron Edmonds, Director of Kellogg West

• KW revenues are up and expenses have gone down.
• Cameron stated staff members are what make the Foundation successful!
• A complete remodel of all 90 guest rooms; including new carpet, furniture 

and bathrooms will be started soon.
• A design concept board of the remodel was displayed at the meeting.

Dennis Miller, Chief Employment Officer

• 4/10 summer schedule starts June 15, 2015 and ends September 7, 2015.
• Kronos request – employees, please approve your timecards.
• Training for sexual harassment prevention is a requirement for all supervisory 

employees.
• Employment Services website has been updated and has very helpful 

employment videos available 24/7.
• Introduced new payroll manager Gloria McAllister.


