Application for Senior Project Class of 2010

Please answer all questions fully, using as much space as you need.  Then save and print this document, obtain the required signatures, and submit to Joan Piper or Nichole Tassoni, both in paper form and electronically (attach it to your Drupal Portfolio as a Word document) no later than  March 3, 2010.

1. Your name: Joey Lubitz
2. Name of faculty advisor for your project (not necessarily your C & C advisor):
Sue Phillips

3. Name of your C and C Advisor:

Bob Kindley

4. Summary: Give a concise summary of your project plan.

During my project I will be working in and around the kitchen at Pok Pok Restaurant. I hope to improve skills that I already possess, and acquire new schools that would allow me to pursue a restaurant career in the future. I am also interested in the way a locally owned sustainable business functions as a part of the community. 
5. Statement of purpose: What is the object or purpose of your project? What do you hope to accomplish? What do you hope to learn?

I eagerly seek a position as a dedicated team player in a professional culinary 
environment where I am able, through self-motivation and hard work, to expand 
on my pre-existing culinary interests.
6. Statement of interest: Why are you interested in this topic? Do you already know something about it? What and how?

As an improving home-cook, and a gardener, food has always been a large part of my personal interests. I have traveled abroad experiencing a wealth of different culinary genres—from the nameless greens growing above the rice patties of rural Japan, to the pickled herring plopped on my plate in Stockholm. In my own kitchen, I am partial to the fragrance of galangal root and lemongrass simmering in coconut milk, and the crunch of farmer’s market fennel under my knife. In addition to food, I am interested in the work of local and sustainable business. The community created by these types of businesses, whether through their purchasing habits or customer relationships, is incredibly important.

My interest in your restaurants extends beyond these interests however. While I am a capable home cook, a restaurant is a very different sort of beast. I want to gain the experience of working in a restaurant. I know the kitchen to be an intense work environment. The prospect of this type of work is exciting to me, and a place I hope to thrive. 

7. Who will be your on-site mentor in this project? How did you choose this person?

What agreements have you made with this mentor about his/her role? Please provide contact information for your mentor.

Mentor's Name and Title: Brendan Newell

Mentor's Phone Number: 503.239.8458      Kitchen Line

Mentor's Email Address: pokpokpdx@gmail.com (general pok pok email)

8. What is your understanding about your actual work? What will you do? How much control will you have about what you do? With whom will you be spending your time? What will be your regular hours?
I will be working regular work hours, five days a week or equivalent. I am currently working with my mentor, the kitchen manager, to come up with a defined schedule. We met and spoke about how I will be introduced to each station in the various kitchens, including prep work, assembly and other stations. It seems that I will get a wide variety of experience in the kitchen. 

9.  Please give the street address of the location of your senior project (where you will be spending the majority of your time):

3226 SE Division St. Portland, Or.
10. How do you intend to share your project with the Catlin community?  You may either write and present a (substantial) paper, or create and present a (substantial) Powerpoint presentation about your experience. 

I will have a presentation, including photos and demonstrations. However, I am interested in writing a paper, and if I have enough material I might explore this option as well.

11. What do you see as the potential difficulties of this project? What might prevent the project from being successful?  How can the committee and/or your project advisor support you?

I think the difficulties will be the inherent difficulties of a kitchen environment. The fast paced regular work will be very different than the academic environment I am used to, but I am excited by these challenges.

12.  Is your PE requirement complete? 

Yes

13. Is your community service requirement complete? 

I have talked to Mark Lawton, and after this weekend (April 3-4) my service will be complete.

14. Do you have any other obligations which might be affected by the project?
None, whatsoever.

Signatures:  (must be completed before the project will be considered.)

Student:________________________________________Date:___________________

Faculty project advisor:________________________________________Date:___________________

C & C advisor:________________________________________Date:___________________
Parent/guardian:_________________________________Date:___________________

Mentor (signature may be faxed and attached to this application: 

________________________________________Date:___________________
