
FOUNDATION NEWS
May 2017

Bronco Bookstore hosts 
successful Grad Fair

page 6



     2

foundation.cpp.edu

PUBLISHED BY:

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

Eat Well at CPP Campaign
The Foundation has launched a campaign called 
Eat Well at CPP. While Foundation Dining Services 
has always promoted healthy options on campus, 
we are taking an extra step to increase awareness 
of the nutritional choices available to the campus 
community. We have renamed, redesigned and 
amplified the campaign to create a stronger brand 
identity that will be more visible to the university. 
This is being done through employee training, 
various print materials throughout campus, social 
media and our websites.

Find healthy food options on campus at www.CPPDining.com/eatwell or 
download the CPP app.

Bronco Bookstore on the 
Cal Poly Pomona App
As of March 2017, the Bronco Bookstore is now 
active on the Cal Poly Pomona mobile app. 

Users can search for hours of operation, event 
and sale dates, course material ordering and 
price comparison, buyback and rental return 
schedules, and a link to the Bronco Bookstore 
website for online shopping.

The app has provided the Foundation with a convenient and easy-to-
manage way of communicating useful information to students about 
the bookstore and Dining Services. (The dining section was launched in 
September 2016.) Foundation Marketing has been tracking the hits on 
both sections within the app, and the results have been positive and 
encouraging.

To download the app, go to your app store or Google Play store and 
search “CPP mobile.”
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Mark Your Calendars!

MAY

5/4   HealthFEST 2017 in the University Park

5/7   Cal Poly Pomona Tasting & Auction

5/9–5/11  Blood Drive in BSC

5/14   Mother’s Day

5/29   Memorial Day (Campus and Foundation Closed)

JUNE

6/1   Blood Drive in BSC

6/9–6/11  Commencement

6/13   Staff Appreciation Day

6/18   Father’s Day

6/19   Summer 2017 classes begin (ten-week session and first five-week session)
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News from Employment Services: Summer 4x10 
Schedule Quickly Approaching

Summer is just around the corner, and as in prior years, Foundation will work a 4x10 schedule 
(four 10-hour days each week), Monday through Thursday from 7:00 a.m. to 6:00 p.m., with a 
one-hour lunch period. This schedule is generally aligned with the campus’s 4x10 schedule.

It is important to keep in mind that due to operational commitments, not all Foundation units 
work the 4x10 schedule. A good reference to keep in mind is that if your unit did not work the 
4x10 schedule last year, then it will not work it this year. If you need clarification on whether or 
not your unit will work the 4x10 schedule, just ask your supervisor and they should be able to 
confirm your work schedule.

The 4x10 schedule will begin on June 12 and end on September 22. However, the campus will 
return to their normal 5x8 schedule before we do; during those two weeks in September, all Foundation units will be 
open for business during those five work days, Monday through Friday. You will need to discuss with your supervisor on 
how to best meet the requirement to be open for business all five days in your respective work area, while remaining 
on the 4x10 schedule. Most units will stagger the days off to allow for some employees to work 10-hour shifts Monday 
through Thursday, and others for Tuesday through Friday.

Pay day does not change throughout the summer when Foundation works the 4x10 schedule. However, when nonexempt 
employees take paid time off during the 4x10 schedule, a full day of vacation time or sick time will be based on 10 hours.

Also, July 4 will be paid as a 10-hour holiday, and Labor Day will be paid as an eight-hour holiday. Since the week of Labor 
Day will be a 5x8 workweek for all Foundation workers, we will work four days at eight hours a day with one paid holiday 
at eight hours. Any paid time off taken during the week of Labor Day will be based on eight-hour days.

Finally, in some cases, an employee may have difficulty working the 4x10 schedule due to a wide range of personal 
logistical issues. (Parent care or child care logistics are common issues that arise.) In those cases, it is essential the 
employee communicates with their supervisor to explore possibilities. When a schedule other than the 4x10 is available 
for the employee to work without a negative impact to the respective unit, a scheduling accommodation will be offered 
to the employee.
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Kronos to Make Video of Foundation

From March 11 through 13, members of Kronos Inc. were in Building 55 to 
create a video of the Foundation. This video will focus on who we are and 
how we use Kronos for timekeeping, human resources and payroll activities. 

According to Foundation Chief Employment Officer Dennis Miller, once the 
video has been produced and published, this will be a unique opportunity 
for Foundation to receive nationwide exposure.

The Kronos team took photos and video clips of the work areas in Building 
55, and interviewed Foundation Director Paul Storey.

Paul Storey gets set up for his 
interview with Kronos. 

Dining Services Welcomes New Senior General 
Manager
Foundation Dining Services has selected David Corral as the new senior general manager. Corral 
officially began his role on Monday, April 10, and oversees Los Olivos, The Den by Denny’s and 
Vista Market. 

Corral holds a bachelor’s degree in administrative management from Cal State Los Angeles and a 
master’s degree in business administration, management from Cal State Bakersfield.

Corral, who most recently served as assistant director of retail operations at USC Hospitality, has 
14 years of hospitality experience in higher education.

“I am thrilled about the opportunity to return to my roots in the California State University system,” says Corral. “It’s an 
honor to be part of the Foundation team and give back in ways the CSU system has given to me.”

With extensive dining and managing experience, Corral has many goals to help advance Los Olivos and Dining Services as 
a whole. 

“The core of my ambitions as senior general manager of Dining Services is to create the best experiences for Cal Poly 
Pomona students,” says Corral. “In addition to ensuring positive customer satisfaction, my long-term vision is to co-create 
an innovative program that is novel, tasteful and memorable, and reflects Cal Poly Pomona’s diverse community.”



     6

Success! Bronco Bookstore’s 2017 Grad Fair

Bronco Bookstore hosted its annual Grad Fair in the 
bookstore atrium on April 18 and 19. During the event, 
students were able to purchase grad packages at 
discounted prices, class rings and other grad-related 
items. Additionally, grads were able to visit all the 
participating vendor and campus partner booths to 
take care of their various needs for their big day. 

Alumni Affairs was hosted in the bookstore and served 
cookies and talked to students about the benefits of 
joining the Alumni Association. Students were able to 
purchase a one-year starter membership and a DVD of 
their upcoming Commencement ceremony. Numerous 
alumni items were also available, such as t-shirts, 
hoodies, diploma frames and other Bronco Gear 
merchandise. 

The bookstore team broke all past Grad Fair sales 
records, which includes the banner sales year in 2016!

This year, the bookstore introduced an enhanced 
mailer and digital, clickable flyer online to showcase all 
of the new offerings for 2017. With the hard work and 
dedication from the marketing department, we were 
able to promote all of the available grad items in a way 
we’ve never been able to before. We thank them for 
their support with all the various marketing requests 
and website updates, and to all other departments that 
helped make the event so great for our students and 
campus community.

Here’s to another successful grad fair, and congrats to 
all 2017 CPP graduates and future alumni!
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The Bronco Bookstore 
adorned the atrium and store 
with numerous balloons and 
grad-related décor. 
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Foundation Participates in the Third Annual Spring 
Harvest Farm to Table Dinner

The Huntley College of Agriculture’s third annual Spring Harvest Farm to Table Dinner took place on Saturday, April 22 at 
Cal Poly Pomona. This event celebrates California and agriculture, and features local chefs who prepare a three-course 
meal with locally grown food, including some raised by students from the College of Agriculture. 

Los Olivos Executive Chef Arnold Zavalza was one of the three local chefs who prepared the dinner. The other two 
participating chefs were Christopher Gendreau, executive chef of Chase’s in Old Town La Verne, and Travis Flood, 
executive chef of Pappas Artisanal in La Verne.

With the help of Los Olivos Sous Chef Paulus Adidjaja, Chef Arnold prepared the following dishes for the event:

Appetizer:
Mini Beef Wellingtons: puff pastry filled with grilled filet mignon, three mushroom duxelle, pepper jack cheese and 
demi-glace    

Salads:
CPP Spadra Farm greens with goat cheese croutons and strawberry rhubarb vinaigrette (goat cheese croutons and 
vinaigrette done by Chef Christopher Gendreau)

Side Dish:
CPP Spadra Farm cauliflower risotto drizzled with a reduction of CPP blood oranges and roadside rosemary blooms

Garlicky roasted CPP tomatoes 

Chicken lollypop with Farm House gremolata sauce

In addition, Innovation Brew Works made a berry Berliner Weisse beer with a sage pour-over to complement the salad 
course. 

Nearly 200 people attended the event, including Cal Poly Pomona President Soraya M. Coley. The evening also featured 
presentations, guest speakers and the Jim Hicks Agricultural Achievement Award. A portion of the dinner proceeds 
benefit the AGRIscapes Children’s Garden Outreach Program. 
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Chef Arnold hands out his mini beef wellington appetizers 
to guests during cocktail hour.

A close up photo of the mini beef wellingtons 
prepared by Chef Arnold.

Guests toast with the berry Berliner Weisse style ale 
made by Innovation Brew Works.

The main course: Chef Arnold and Paul Adidjaja prepared the 
cauliflower risotto, roasted tomatoes and chicken lollypop.

The salad was served with a berry Berliner Weisse beer 
with a sage pour-over from Innovation Brew Works.

A close up of the fresh, locally grown salad course.

Photos from the Don B. Huntley College of Agriculture’s Facebook page.
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Taylor Lane: CPP Alumna, Microbiologist and 
Beer Expert
Before Cal Poly Pomona alumna Taylor Lane worked as 
a beer quality control specialist consultant at Innovation 
Brew Works and was hired as an instructor for the brewing 
program at the College of the Extended University (CEU), 
she was on her way to become a veterinarian. 

During her undergraduate studies at UC Santa Barbara, 
Lane would work with ill animals, but she soon realized 
that the bugs that caused the infections were what 
fascinated her the most. Thus, she switched her emphasis 
from veterinary science to microbiology. 

After she graduated with her bachelor’s in 2012, she 
pursued her master’s at Cal Poly Pomona in biological 
sciences with an emphasis in microbiology. Lane worked 
with Cal Poly Pomona professor, Christos Stathopoulos, in 
his research lab and also served as a teaching associate for 
the biology department. 

So, how did Lane get into the brewing industry?

“I took the beer and culture class up at Collins College with 
Cezar Osuna who is now the lab tech at Innovation Brew 
Works,” says Lane. “That’s when I realized this was a career 
option for a microbiologist.”

Since graduating with her master’s in 2015, Lane has been 
working as a quality assurance technician at Ritual Brewing 
Co. in Redlands, which is co-owned by Owen Williams, 
a former professor at Collins College who helped open 
Innovation Brew Works. 

After Lane implemented a quality control program at 
Ritual, Aaron Neilson, director of dining services, reached 
out to her and asked her to apply a similar program to 
Innovation Brew Works. 

“Now we have a process that starts at yeast health, 
follows through to the brew itself, all the way through 
fermentation to the finished product,” says Lane. “We want 
to make sure that the yeast is as healthy as possible for 
every batch, and it is now being monitored weeks before 
we even start the brew. We are also tracking fermentation 
to make sure that the yeast is fermenting as efficiently as 
possible.”

Since Lane and the Innovation Brew Works crew are 
collecting information on the rate of fermentation, they 
are able to optimize fermentation time and increase the 
number of brews they produce. 

Part of Lane’s program also includes collecting data on 
ABV (the alcohol by volume), SRM (the standard reference 
method, which is the color system to specify finished beer 
and malt color), IBU (international bitterness unit, which 
measures the parts per million of isohumulone, the acid 
found in hops that gives beer its bitterness) and the clarity 
of each batch. This is done to ensure that every batch is 
identical. 

“This really brings accountability to the brew house. If a 
batch is inconsistent or out of specification for any reason, 
we can now pinpoint the problem and correct the issue,” 
says Lane. “Our goal is to make sure that we are making a 
consistent brand that is up to our standards of quality.”

Lane is also set to teach a couple classes at CEU. With the 
launch of the Cellarman Certification program in fall 2017, 
CEU will offer a class called “The Science of Beer,” which 
Lane will teach in the fall and spring quarters. 

In this course, Lane will teach her students the biological 
and chemical processes of brewing, quality control, and 
advanced beer production. She will give lectures, but the 
course will primarily take place in Innovation Brew Works 
for hands-on learning. 

Lane will also teach a class that focuses on the 
biochemistry and molecular biology of yeast and yeast 
health. Since it is a specialized course, it will only be offered 
once a year during winter quarter.

“It feels great!” expresses Lane when she thinks about 
working at her alma mater. “It feels wonderful to combine 
my knowledge of science and love of beer to improve this 
really unique program.”

To learn more about the brewing program at CEU, visit 
www.cpp.edu/~ceu

To learn more about Innovation Brew Works, visit 
www.ibrewworks.com 
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Taylor Lane studies 
petri dishes at 
Innovation Brew 
Works.
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Apple Faculty and Staff Appreciation Sales Event

Bronco Bookstore hosted its first faculty and staff appreciation sales 
event, offering discounts on Apple hardware above the standard 
educational discount. Foundation employees were welcome to take 
advantage of the promotion and utilize payroll deduction. Those not 
employed by the Foundation or ineligible had the opportunity to apply 
for a device loan through a partnership with the Cal Poly Pomona 
Federal Credit Union.

Another event is planned for later in the year. Follow the Bronco 
Bookstore Facebook page to get notifications about our next event.

Winning Summer T-shirt Sold in Bronco Bookstore

Cal Poly Pomona hosted the 2017 summer session T-shirt design contest, which was 
sponsored by the Office of Public Affairs and the College of the Extended University, in 
partnership with the Bronco Bookstore. 

Six different designs were in the contest, and nearly 700 votes were cast on the Cal 
Poly Pomona Facebook page. With 233 votes, the winning T-shirt design was by Johnny 
Lai, marketing coordinator for University Housing Services. His design features a giant 
sun and the stables weather vane.

All entries were required to capture the essence of summer and include the phrases 
“Fast Pass to Graduation” and “Summer.” The design also had to be one color on a 
green background. 

The first 100 students who registered during priority registration received a free T-shirt. In addition, 100 students who 
register during the first week of general summer registration will also receive a free T-shirt. 

The T-shirt is also sold in the Bronco Bookstore. For hours of operation, visit www.BroncoBookstore.com. 
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Innovation Brew Works Blurbs ...

Innovation Brew Works is now featuring weekly food specials, which are created by Belise Sidener, a Collins College 
student and Innovation Brew Works employee. Each week, she creates a new dish and works with the head brewer to 
pair it with the Class Clown beer of the week. Be sure to come in and check out her weekly creation!

Weekly Food Specials

Innovation Brew Works is the proud new owner of cornhole boards, which can be found on the brewery’s patio. Stop by 
and help break them in!

Cornhole is Now Here!

Innovation Brew Works is now accepting registrations for their first-ever home brew 
competition. This contest is open to any homebrewer 21 years old and older. All entries 
must be homemade—no entries brewed on a commercial facility will be accepted. 

The winner of the competition will get to brew their winning recipe on our 3.5 bbl. 
system with the assistance of our brewing team. Their beer will be featured on draft at 
Innovation Brew Works during a special release party. The name of the winner will also 
be displayed on a plaque on the brewery’s wall.

For more information and contest rules, visit www.iBrewWorks.com. 

Calling All Home Brewers! 
Innovation Brew Works Home Brewing Contest  
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Michael has been a Kellogg West employee since 
March 8, 2016. He is well liked by peers and has been 
recognized as a hard-working staff member. In a short 
time, Michael has increased his knowledge of the 
Kellogg West, catering and Kellogg House operation.

Michael is becoming a versatile employee who can 
perform under any circumstances in a positive and 
professional manner.

Kellogg West is delighted to award the March 2017 
employee of the month to Michael, a great Foundation 
employee.

Sincerely,
Oscar Villanueva
Kellogg West
Senior Food and Beverage Manager

ichael Jordan

KELLOGG WEST EMPLOYEE OF THE MONTH – MARCH 2017

M

Michael Jordan and Oscar Villanueva
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Foundation Donates to PIHRA
The Foundation donated ten $10 gift cards to the Professionals in Human Resources Association (PIHRA), a student 
chapter on campus, for their annual Evening With Industry (EWI) event. 

During the event, which took place on April 20, panelists from various industries and backgrounds spoke on their personal 
experiences with working in human resources and shared tips with students who are entering the workforce. 

Liquid Rocket Propulsion Project is the Newest 
Addition to CTTi
Foundation Real Estate is proud to announce that CTTi in Innovation Village is once again at 100% occupancy. 

The new venture by the College of Engineering, called The Aerospace Rocketry Program, is funded by a grant, and will 
allow students to build a liquid fuel rocket engine to enter in a nation-wide rocket design competition in spring 2018. The 
gift included funding to lease and fully equip a laboratory and office space at CTTi for the next two years.

Jamba Juice Offering Limited Time Chia Puddings
Jamba Juice at the BRIC has two limited-time chia puddings that will be 
available until May 23. 

Chia pudding is the combination of chia seeds and liquid that forms into a rice 
pudding-like texture. These healthy snacks contain filling fiber and protein to 
leave you feeling full and properly fueled. 

The first one is called Berry Berry Coconut and contains chia seeds, almond 
milk and coconut as the base, topped with fresh strawberries, fresh 
blueberries and dried coconut. 

The second pudding, Passion Tumeric, has chia seeds, turmeric, passion 
mango juice and coconut as the base and is topped with fresh strawberries, 
frozen mangos and dried coconut. 
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elody Young
Employee Profile

Job title: Manager at Innovation Brew Works

Length of employment: A month and a half

I have a talent for... Cooking

No one would ever guess … If I told you, no one would have to guess it. They would already know.

What are your biggest accomplishments? Raising children who are kind, bright and hard working.

What’s your biggest challenge? Balancing home and work

What’s your favorite movie? “Tombstone”

What’s your favorite song? Can’t say I have a favorite song. My favorite genre is classic rock.

What are your hobbies? Hiking and reading

If you could have one superpower, what would it be and why? Flying, so I could avoid traffic

What’s on your bucket list? Skydiving

If you could meet any public figure, living or departed, who would it be and why? Elvis Presley in his 
younger days because he was gorgeous.

What was your favorite childhood TV show? “Full House”

If you could travel anywhere in the world, where would you go and why? The Galapagos Islands to see 
the animals there

M
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All Hands Meeting
April 26, 2017      |      Blue Room at Los Olivos      |      3:00 p.m.

Paul Storey, Executive Director

• Paul welcomed everyone to the last All Hands Meeting of the school year
• Cal Poly Pomona has had stable enrollment this year
• The President’s cabinet is complete
• Academic Plan being developed
• Master Plan meetings starting soon
• Hot Dog Caper went very well
• All Foundation buildings have survived well with the rain
• Marketing Campaign—What’s spent on campus, stays on campus
• Foundation employs 1,500 students yearly, which is very important to student success
• Foundation makes a designated gift to the campus yearly
• Foundation offers the Norman Priest Scholarship yearly to Foundation student employees
• New $24 million Dining Commons to be started soon
• Next Board of Directors meeting is May 18, 2017 at KW
• 3% wage increase in 2017-18 proposed budget
• Daughter Emma is getting married this weekend at Kellogg House

David Prenovost, CFO and Senior Managing Director

• Financial and Employment Services Focus Group meeting 6/1/17
• New travel software coming in the fall
• Disaster Recovery Audit complete with no Foundation findings
• Windows 10 rollout by August

Clint Aase, Director of Bronco Bookstore

• Grad Fair last week was very well attended—sales are up from last year
• On budget for the year

Dennis Miller, Chief Employment Officer

• 3% pay raise is pending Board of Directors approval
• 4/10 summer schedule starts 6/12/17 and ends 9/22/17
• KRONOS video was filmed at the Foundation
• Education Tuition Assistance is available for full-time employees
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David Laxamana, Director of Foundation Housing

• Village had a good year—thank you to all staff
• Introduced new staff: Echelle Avelar, assistant director for community standards,                                                      

and Kirk Bernal, area director
• Full occupancy—expecting waiting list for fall
• Student move out is 6/10/17
• Renovation and repairs during the summer

Sandy Vaughan-Acton, Director of Real Estate

• CTTi celebrating 17th year and is 100% occupied
• Faculty Staff Housing Program is in great shape and has one home for sale
• Classroom side of Building 66 is being upgraded
• Campus South (formerly Lanterman) has produced $900,000 in revenue due to filming

Cameron Edmonds, Director of Kellogg West

• KW is $252,000 over budget in revenue, which is great
• KW public restrooms to be remodeled
• Security cameras will be installed
• Thank you to all staff

Aaron Neilson, Director of Dining Services

• Introduced new employees: Richard Thompson (brew master), Melody Young                                                          
(IBW manager) and David Corral (Los Olivos senior manager)

• New dining commons coming 2019
• Starbucks will be closed for summer remodel
• Poly Trolley available in more places on campus

Edwin Santiago, Director of Marketing

• Shared two marketing videos; Grad Fair and Foundation Student Success



     20

Unaudited Financial Statement Highlights –  March 2017

EXECUTIVE SUMMARY
The purpose of this article is to provide information related to the unaudited financial performance of the Foundation for the 
month of March 2017. The Foundation generated a monthly surplus greater than budgeted, the majority due to endowment 
and continuing education, along with general investments and dining services.

ENTERPRISES
Summary – For the month 
ended, the Enterprise operations 
generated a surplus greater than 
budgeted mainly due to Dining 
Services and Bookstore.   

Bronco Bookstore – Revenues 
exceed budget by 94% or 
$614,066 due to textbook sales 
and rentals budgeted in April. 
Cost of goods is 73% versus 71%; 
payroll and expenditures are 19% 
versus 29% of budgeted revenues. 
We appreciate the university’s 
support and the president’s 
request that what we spend on 
campus stays on campus. 

Dining Services – Revenues 
exceed budget by 8% or $141,635. 
These revenues consist of 59% 
from retail and 41% from board 
operations; cost of goods sold 
is 33% versus 35% of budget, 
salaries and expenditures are 
58% versus 62%  budgeted. Retail 
revenues exceed budget by 9% 
or $92,435; cost of goods is 35% 
versus 36% of budget, salaries are 
35% versus 39% of budget and 
expenditures are 27% versus 28% 
of budget generating a surplus of 
$25,949 versus a budgeted deficit 
of $30,436. Board operation 
revenues exceed budget by 7% or 
$49,200; costs of goods are 30% 
versus 35% of budget, salaries are 
22% versus 24% of budget and 
expenditures are 30% versus 31% 
of budget generating a surplus 
of $141,325 versus $70,469 
budgeted. 

Monthly 
Budget

Monthly 
Actual

Monthly 
Variance

Y T D 
Budget

Y T D 
Actual

Enterprise Activities
Bookstore (1,714) 92,052 93,766 64,615 187,896 

Dining Services 38,589 166,427 127,838 186,108 1,078,283 
Kellogg West Conf. & Hotel (7,791) (41,501) (33,710) (5,896) 199,661 
University Village Housing 380,970 427,921 46,951 1,471,691 1,780,678 

     Subtotal: 410,054 644,899 234,845 1,716,518 3,246,518 

General Activities
Foundation Administration (37,420) (2,243) 35,177 (126,733) (16,085)
Real Estate Development 30,778 (72,921) (103,699) (232,085) 913,349 
General Investments 124,434 320,338 195,904 759,282 1,905,009 
Building Rental 8,997 16,878 7,881 84,023 128,848 
     Subtotal: 126,789 262,052 135,263 484,487 2,931,121 

Designated Funds (400,457) (86,231) 314,226 (1,357,121) (698,458)

Other Activities
Research Office 1,017 60,905 59,888 14,203 80,905 

Agriculture (56,740) (103,757) (47,017) 67,238 (288,740)

Continuing Education (103,718) 106,562 210,280 531,879 830,978 
Fdtn Programs-Unrestricted 1 4,493 4,492 9 57,087 

     Subtotal: (159,440) 68,203 227,643 613,329 680,230 

Net Surplus/(Deficit) 
Unrestricted:

(23,054) 888,923 911,977 1,457,213 6,159,411 

Fdtn Programs-Restricted 175,830 229,414 53,584 1,950,483 1,926,978 

Endowment Programs-
Restricted

512,273 1,202,159 689,886 4,141,618 8,614,413 

Assets Transferred to 
University

0 (243,481) (243,481) 0 (468,529)

Net Surplus/(Deficit)
Restricted 

688,103 1,188,092 499,989 6,092,101 10,072,862 

Net Surplus/(Deficit) 
Grand Total:

665,049 2,077,015 1,411,966 7,549,314 16,232,273 
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Kellogg West Conference Center & Hotel – Revenues are 
77% or $26,788 short of budget or about the same as prior 
year, salaries are 67% versus 48% and expenditures are 
79% versus 58% of revenues generating a deficit greater 
than budgeted.

University Village – Revenues are 99% or $9,423 short of 
budget as occupancy is at 96.7% vs 97% as budgeted during 
the academic year, salaries and expenditures are 58% 
versus 63% of budget generating a surplus greater than 
budgeted

GENERAL ACTIVITIES
General Activities reported a surplus greater than budgeted 
mainly due to general investments unrealized gains and 
real estate development services has begun to accrue the 
budgeted deficit in support of Campus South (Lanterman). 

DESIGNATED EXPENSES
Designated Gifts generated a year to date deficit of 
$707,607 versus a budgeted deficit of $1,366,761 and the 
actual deficit is 51% of budgeted.

OTHER ACTIVITIES
(presented year-to-date actual versus budget)

Sponsored Research has generated a year-to-date surplus 
of $19,975 versus a budgeted surplus of $14,203; year-
to-date indirect revenues exceeding budget by 3.12% or 
$30,139 and direct grant expenditures are short of budget 
by 7.18% or $688,588 generating an effective rate of 
11.19% versus the budgeted rate of 11.5%. Direct grant 
revenues exceed expenditures by $60,930 due to the citrus 
green house that was constructed and capitalized.

Agriculture-Aid-to-Instruction year-to-date revenues are 
85% or $468,987 short of budget, costs of goods are 20% 
versus 20% of budget and payroll and expenditures are 
91% versus 77% of budget generating a year to date deficit 
of $295,102 versus a budgeted surplus of $67,238 due 
to Agronomy Farm, Arabian Horse Center, Ornamental 

Horticulture, Fruit Industries, 
Swine Activities, West Wind Ranch, 
Wasmansdorff House and Agriscapes.

Continuing Education year-to-date 
revenues are 67% or $1,923,521 
short of budget mainly due to 
Global Ed Programs, CPELI Camps/
Standard, Aviation Hospitality and 
Academic Studies Program; payroll 
and expenditures are 79% versus 91% of budget generating 
a year-to-date surplus of $830,978 versus $529,179 
budgeted.

Foundation Programs–Unrestricted includes the activities 
that are not third-party donor imposed stipulations. Year-
to-date revenues are 79% or $88,005 short of budgeted 
generating a year to date surplus versus a zero budgeted. 

Endowment/Investment – Endowment contributions year 
to date are 14% or $840,913 short of budget generating a 
surplus of $99,763 versus a budgeted surplus of $932,251.  

Endowment investments are outperforming the budget as 
unrealized/realized investment earnings are $7.2 million 
versus budgeted of $2.6 million resulting in a surplus of 
$8.5 million versus a budgeted surplus of $3.2 million; for 
the month endowment investments generated a surplus of 
$1.2 million versus $408,690 for the month. 

Foundation Programs–Restricted includes the activities 
that are third-party donor imposed stipulations. Year-
to-date revenues exceed budget by 36% or $2.5 million; 
expenditures exceed budget by $51 or $2.5 million 
resulting in a net surplus of $2.0 million versus budgeted 
surplus of $2.0 million.

If you have any question or need additional information, 
please contact David Prenovost at dfprenovost@cpp.edu or 
call (909) 869-2948.
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