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F&A Neighborhood News

A message from Danielle Nepola-DeFelice,
Bursar, regarding refinements to the PCCC
payment program

PCCC has seen a decrease in enrollment
numbers but yet a steadily high level of
outstanding receivables. In order to handle
both issues and maintain a healthy budget,
the College made the decision to de-register
students who do not complete the FAFSA
and do not make payment arrangements.
The successful implementation of the de-
registration process has reduced both debts
and non-attends, while increasing revenue
and cash flow; all with a minimal negative
impact on enroliment trends.

Communication regarding the policy started
going out in June for the Fall 2018 term,
after the Board of Trustees approved the
schedule of tuition and fees. Students
received several notices, including
statements, emails, and a postcard. Bursar
Office personnel contacted each student via
phone, ensuring that all students received at
least one call prior to the drop date. In
addition, staff from the Office of Admission
and Academic Affairs assisted by reaching
out to students and encouraging them to re-
register. The payment plan opened in June
and continued until November. Early
registrants of the payment plan were
reimbursed the $40.00 payment plan fee as
an incentive to join. The first payment due
date was July 10, 2017, and the de-
registration process started and continued
throughout the first few weeks of the
semester.

Immediate improvements were shown in the
receivables. The students utilizing the
payment plan increased by over 40%. With
more than double the amount of students
taking advantage of web-based payment
services, the percentage of students who
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had to previously stand on line at the
Bursar Office to make a payment has been
reduced by 60%. More importantly for
students, the number of Fall registrants who
were sent to collections was decreased by
over 40%. Currently, the Bursar Office is
seeing a substantial decrease in the
receivables owed to the College.
Approximately 56% of students who were
de-registered, ended up re-registering.

There were expected bumps as the
program initially rolled out but ongoing
tweaks are helping to make for continuous
improvement to the process. Dates and
time frame were changed for the Spring
semester. The Bursar Office is currently
working to further streamline and enhance
its communications with students for
upcoming terms with support from the
Academic Affair's Communications
Committee. Members of the Information
Technology Department are assisting to
automate the process for a smoother Fall
semester. The de-registration process will
continue to evolve over the next school
year.

Danielle Nepola-DeFelice

PCCC student, Lissette Espinal, receiving
payment plan assistance from Bonnie Beehler,
Bursar Office staff member
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PURCHASING

| New Amazon Business Account

CO I I eg e I Over the past few years, Purchasing has had great success taking advantage of
available technology to improve its operations. The latest development is the

C I OS I n @ | establishment of an Amazon business account.

d | The Amazon marketplace is a great source of supply for many hard-to-find items and
an small purchases. With an Amazon business account, the College gains the following
De I ayS I I Tax exempt status

benefits:
Account controls and reporting
 —
C Tips,, | :
!

Not sure if PCCCis | _

| or has del . All Amazon orders go through the normal Purchase Request (PR) review/approval
closedr has delays | process. However, department users have the ability to go online within the College
due to inclement - account, shop, and add items into a cart. After the purchase is approved, a Purchasing
weather or some - team member will log onto the Amazon business account, access the user’s cart, and
place the order.

A seven day price/quantity lock on pending orders
The ability to set up users and groups

= =4 =4 =4

The ability to place orders via a Purchase Order (PO),
as opposed to using a credit card

other type of | To date, only a few departments have been set up with Amazon access. If your

emergencyjust a . department would like to be given access, please contact Purchasing. The set up
reminder thathere ! process is quick and easy.
areseveral available !
4 HUMAN RESOURCES
sourceshat ;
members of the | 2018 Summer Voluntary Fridays-Off Program

With June fast approaching, it is time to start planning for the 2018 Summer Voluntary

College community | Wi _ _ _ .
:  Fridays-Off program. This year, the program will be comprised of twelve (12) Fridays and

cancheck: | will run from June 15t through August 31st. Employees who elect to participate will be
i able to take up to twelve (12) Fridays off during this period. As in the past, each
1 Panther Alert . participant will have until May 30, 2019, to make up the hours for each day taken under
! this program — seven (7) hours per Friday off for 35-hour staff, and eight (8) hours for
1 NEWS4 | those who are 40-hour. The Office of Human Resources will be sending contracts to all
NEW YORK - full-time staff by mid-April. Employees who elect to participate in the program will need to

return their signed contract to Human Resources by May 15, 2018.

- pidsy

1 NJNEWS 12
J CONTRACT
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FOOD SERVICE

Interview with Chef Michael Grossi,
Cafeteria and Food Service Director

Q. So, what is the Food Service
Department all about?

A. Our mission is to meet or exceed
customer expectations, provide
stewardship of customer health by
offering a variety of food choices, and be
fiscally responsible with entrusted funds.

Q. What does the Food Service
department actually do?

A. The Food Service department
operates a cafeteria on the Paterson
campus and respective cafés in
Wanaqgue and Passaic. In addition, the
department is responsible for providing
services to the Child Development
Center, Panther Academy, and all PCCC
catering events.

Q. Wow, that sounds like a lot! How
many people do you feed in a month?

A. ltis alot! When the semester is in full
swing, we feed approximately 14,000
people in Paterson, 1,300 in Wanaque,
1,500 in Passaic, 6,000 in the Child
Development Center, and another 1,000
in catering events. That'’s a total of
23,800 people served in a month!

Q. Who comprises your staff?

A. Our two full-time employees are Chef
Francisco “Javier” Hernandez, Food
Service Coordinator, and Vicki Stewart,
Lead Cashier. Javier spends half of his
day in Paterson helping with daily
cafeteria production, then travels to
Passaic and Wanaque to coordinate the
running of the two cafés. Besides
cashiering, Vicki keeps the Paterson

cafeteria serving area organized and fills-

in wherever help is needed. Last, but
certainly not least, are our 18 part-time
employees who are critical in keeping the
three campus Food Service departments
running smoothly and efficiently.

Q. Food safety is often in the news. It
seems like outbreaks of E.coli and
Salmonella are becoming common.
What do you do to protect the food
and customers from getting sick?

A. First of all, we only purchase food
from approved and reputable suppliers.
These companies have people
dedicated to investigating recalls and
outbreaks. They are very good at
tracking down where any contaminated
food has shipped. We also train our
staff in food safety and sanitation per
the ServSafe program, from which all of
our supervisors have received manager
certification. In addition to the yearly
inspection performed by the Paterson
Health Department, we do regular self-
inspections. These keep us focused on

Ann Marie Keegan

Chef Michael Grossi, Cafeteria & Food
Service Director

maintaining a clean facility and ensure
that we are following guidelines.

Together, these best practices ensure
that pathogens do not have a chance to
grow, and that they are handled in a
way to eliminate or reduce their
presence to acceptable levels.

Q. Do you have anything to do with
the vending machines?

A. Yes. Food Service is responsible for
overseeing the College’s vending
operations. Canteen Vending is the
company we contract with to provide
the machines, keep them stocked, and

deal with any problems, such as
refunding money lost in a machine.

Q. What happens to all that vending
money?

A. Great question! All the profits from
vending sales go directly to PCCC
students. This money is sent to the
PCCC Foundation and then distributed to
College students in the form of
scholarships.

Q. Does the Food Service department
work directly with students?

A. Yes, we do. Food Service acts as the
training lab for the Continuing Ed
Department’s Introduction to Food
Service Preparation course. In addition,
STARS Academy students come to the
Paterson campus twice a week to do on-
site job training. We also take on PCCC
work-study students whenever possible.

Q. Can you tell me alittle about
working in the Food Service industry?
Is it like what | see on TV?

A. TV tends to add more drama to
everything in order to keep our attention.
Although in the ‘80s, when | was first
starting out, the “Chef Ramsay” type was
quite common. Fortunately today, that
behavior is considered unacceptable in
the workplace.

That said, this could be a very successful
career for the right person... one who
thrives on the pressure of the job, truly
enjoys making other people happy, and
has a passion for the food itself.

Q. Does Food Service do anything
outside of the department for the
College?

A. Yes. | have brought my hobby of
amateur radio to the STEM department.
Together, we have hosted several on-air
demonstrations, run a licensing class,
and are in the process of building a
dedicated area to house a radio club.

Q. How can someone contact you if
they have any questions?

A. My office is located in the Paterson
cafeteria. | can be reached at x6838 or
mgrossi@pccc.edu.



mailto:mgrossi@pccc.edu

Yield:4 dozen
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Chef !

for-a |

e

GINGER SNAPS

4 oz. butter melted
Y, cup molsses
(dark, unsulphured !
1 tsp.vanilla |
1 egg, beaten i
2 cups flour
1 cup sugar
2 tsp. baking soda !
2 tsp.ginger i
2 tsp. cinnamon
Y4 tsp. nutmeg
Y, tsp. cloves !
Y tsp.salt I

Melt butter. Add molasses
and vanilla. Heat until all !
molasseis dissolved. Once |
mixture has cooled, add
beaten egg.

Combine and sift all !
remaining/dry ingredients. |
Fdd butter mixture into dry
mixture Wrap and chill until :
firm (about 15 minutes). !
Scoop teaspoesizeportions |
of dough and form into balls.:
Roll balls in granulated suga:
and place on ungrease®R |
parchmentined cookie sheet,

Bake at 378legrees for abou;
10 minutesor until risen.

FACILITIES ROUND UP

. Prior to the start of the Spring semester,
. the EOF Lab in Academic Hall was

renovated and expanded to assist the
EOF staff with improving the services they
offer to PCCC students.

The small lounge area across from A213
in Academic Hall was expanded and
renovated. During this project, the student
portal computer kiosks were relocated to
the opposing wall to allow for more

. seating in this larger area.

. Planning is underway for changes to the
! Paterson Cafeteria, which may include
i changes to both the physical and delivery

of services environments.

The second floor of Founders Hall was
renovated to eliminate the elevator lobby

: maze that prevented direct access to the

main hallway. The new area allows for
direct and convenient access to and from

- the elevator.

Several Trio Department offices, also
located on the second floor of Founders
Hall, are currently being renovated. Once
these offices have been completed, the

last cubicle office from the hallway/spine
over College Boulevard will be removed
to expand the popular student lounge in
that area.

The E321 classroom on the third floor of
Founders Hall was taken offline at the
beginning of the semester and is being
renovated and reconfigured into a
conference room and office.

The plan to replace the original HVAC
roof top equipment at the Wanaque
Academic Center should be moving
forward this Spring. Additionally, a small
Wait Station project is being planned to
enhance the Culinary Arts restaurant.

A Phase One plan to start the
renovations for the PCCC Institute for
Emerging Workforce at the Firehouse
building on College Boulevard is being
finalized and should be going out to bid
shortly.

Planning for a small addition to the
Public Safety Academy in Wayne is
ongoing.

(CONTINUED ON PAGE




Page 5

E FACILITIES ROUND UP (CONTINUED FROM PAGE 4)

: CAMPUS
I Ann Marie Keegan CAM E RA!
I

I

Elevator lobby, Founders Hall second floor

O

Ann Marie Keegan

|
|
i EOF Lab, Academic Hall second floor
[
[

! Ann Marie Keegan

i Student lounge, Academic Hall second floor
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WHICH CURRENT
EMPLOYEE HAS
WORKED AT PCCC THE
LONGEST?BONUS
POINTS FOR THE
NUMBER OF YEARS!

Look for the answer ithe

next issue!

Answer t
trivia question

x Simon Bolivar

0]

HIGH FIVE!

Steven Hardy would like to give high-five to Brian Egan for his outstanding
performance under extraordinary pressure. Brian is responsible for all Plant Operations
which includes Buildings & Grounds and Mechanical Services for multiple campuses.
He has been able to plan and manage these operations with the loss of critical
positions, including the Director of Plant Operations (remote) and the Assistant
Manager of Mechanical Services. With renovation projects underway, other vacant
positions in addition to the two identified, and two emergency Nor'easters, Brian has
performed his duties without missing a beat. Great job Brian!

Brian Egan would like to give a shout-out to Greg Decenko, Tom Lyons, and Frankie
Rivera, for stepping up and filling in wherever and whenever needed in the current
absence of four administrators from the Facilities team. Additional kudos to Tom
Lyons, who has agreed to make the transition to Manager of Plant Operations. His
attention to detail, organizational skills, and ability to function under pressure will be a
continuing asset to the department and PCCC. Special thanks to Eddie Valentin, AAS
'17, who has agreed to step back into the fire and assist Tom with the transition.

J NOTABLE NEWS

Public Safety Officer Sonia Rodriguez has retired after TWENTY years of dedicated
service to the College. Although she will be missed, we wish Sonia a happy and healthy
retirement, as she enjoys her planned travels and eventual move back home to Puerto
Rico!

) ey wpeiu Y e e TR S0 ‘

—

Public Safety
Public Safety Officer Sonia Rodriguez
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A INSPIRATIONAL CORNER
I

Enjoy It Now

In this hectic pace of a life, | sometimes find that there are more questions than

! answers. | may feel that there is just too little time in the day to accomplish what

i needs to be done, and too often it's the time with friends and family that seems to be
. the first thing to get set aside. They love us so they will understand, it's easy to think.
I But will they? Or will they eventually come to assume that they should move on to

i others who actually give them the importance they deserve? What is then left at the
end? A healthy bank account but nobody to share it with? A vacation in a great spot
but while we have little energy to enjoy it? Kids who spend more time with their video
| games than with their parents?

i There is this cliché that everyone knows. "Stop and smell the roses." Maybe it is just
: as simple as that. Except that | would add just one more thing to the saying: "Stop,
! smell the roses, and notice the look and smell for just long enough to enjoy it." It isn't
i enough for the body to go through the motions of actions that are supposed to bring

. us balance and joy. If our minds are still elsewhere, not even the best massage in the
CONTRIBUTORS: I world will ground us, not even the best conversation will lead us away from the chatter
Michael D’Agati | of our to-do list in our mind. I've heard it said that, when we die, our inbox won't be
empty. So maybe we don't need to be superheroes, trying to accomplish just one
more thing at the expense of a healthy meal or a time to connect with those we care
| about. Whether it is just a short stop to scratch the cat behind the ears, a short "l love
Michael Grossi - you call" to someone who is overdue to hear it, or the time to admire the colorful
spring tulips blooming in the neighbors garden, it may be just those moments that
| slow us down just enough to remember why we do all the other things. With each
moment enjoyed, there comes the yearning for more moments like that. The more
Ann Marie Keegan - moments there are, the closer they join together, the greater is the feeling of gratitude
| for simply being alive.

Brian Egan

Ada Gonzalez

Steven Hardy

José Fernandez

Danielle Nepola-DeFelice

i "Motivational, Inspirational and Business Articles." Motivational, Inspirational and
- Business Articles. N.p., Jan. 2001. Web. 31 March. 2018.

Please email any
comments/topts to
amkeegan@pccc.edu
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