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ITEM 2: 

ITEM 3: 
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ITEM 5: 

ITEM 6: 

ITEM 7: 

JOINT OPERATING COMMITTEE MEETING 

August 7, 2024 
6:30 P.M. 

DIRECTOR'S REPORT 

Recommend approval of the 2024-2025 Joint Operating Committee Meeting dates. 
( Attachment # 1) 

Recommend approval of the Memo of Understanding (MOU) for the Technical 
Assistance Program (TAP) Commitment for the 2024-2025 school year. 
(Attachment #2) 

Recommend approval of the 2022-2023 Budget Audit performed by BBD. 
(Attachment #3) 

Recommend approval of the VelocityEHS contract for July 1, 2024, to June 30, 2025, 
for chemical management. (Attachment #4) 

Recommend approval of the second reading of the following policies: (Attachment #5) 

Policy #906 NEW - Public Complaint Procedures 
Policy #907 School Visitors 
Policy #908 Relations With Parents/Guardians 
Policy #910 Community Engagement 
Policy #911 New Media Relations 
Policy #912 Relations With Educational Institutions 

Recommend the approval of James Brunken to attend the Anti-Terrorism Advisory 
Council at River's Casino, Philadelphia, on September 24, 2024. Cost not to exceed 
$32.16 for travel. (Attachment #6) 

Recommend increase salary for the following employee: 

Dave Ayres, Building Trades Instructor 
Gerald Damon, Networking Instructor 
Michael Hoult, Automotive Technology Instructor 

E-13 to F-14
F-14 to H-14
A-7 to B-8
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ATTACHMENT #4
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5/21)/24, 1:56 PM 

Book 

Section 

Title 

Code 

Status 

Purpose 

Policy Manual 

900 Community 

Public Complaint Procedures 

906 - NEW 

From PSBA 

ATTACHMENT#5
BoardDocs® PL 

The Joint Operating Committee welcomes inquiries, suggestions, and constructive criticism from 
parents/guardians, residents or community groups of participating school districts regarding the 
school's programs, personnel, operations and facilities. The Joint Operating Committee adopts 
this_ policy to establish procedures for seeking appropriate resolution to complaints. 

AuthoritY. 

The Joint Operating Committee encourages parents/guardians, residents or community groups of 
participating school districts who have general complaints about Joint Operating Committee 
policy and school procedures, programs, personnel, operations and facilities to follow the general 
complaint procedure established in this policy. 

The Joint Operating Committee directs parents/guardians, other individuals and organizations 
alleging violations of law in the school's administration of federally-funded programs to submit 
complaints in accordance with the separate federal program complaint procedure established in 
this policy . .[1]. 

Delegation of ResgonsibilitY. 

The school shall annually notify parents/guardians, employees and the public of this policy and 
established complaint procedures via the school website, newsletters, posted notices and/or 
other efficient communication methods. 

Guidelines 

General Complajnt Procedure 

It is the intent of the Joint Operating Committee that complaints, concerns and suggestions be 
addressed and/or resolved at the lowest appropriate level. 

At all levels of this procedure, school employees shall make a determination as to whether the 
complaint should proceed as outlined in this policy or if the complaint should be submitted 
through a specialized complaint process addressed in a separate Joint Operating Committee 
policy, school procedure or administrative regulation that is directly related to the nature of the 
complaint. 

General complaints about Joint Operating Committee policy and school procedures, programs, 
personnel, operations and facilities shall begin with an informal, direct discussion between the 
complainant and school employee who is most directly involved. 

The employee shall attempt to provide a reasonable explanation or take appropriate action within 
the employee's authority. The employee shall report the matter and the resolution to the building 
administrator or immediate supervisor. 

bttps://go.boarddocs.com/pa/cmths/Board.nsf/Private?open&!ogin# 1/4 



























ATTACHMENT #6



Heather A. Keck 

Objective: Cosmetology Instructor 

Qualifications Profile: 

Licensed Cosmetologist, Licensed Cosmetology Teacher 

Master of Education, VOC 1 & 2 Certifications 

Bachelors of Science in Fashion Merchandising and Small Business Management 

Phi Eta Sigma National Honor Society 

Temple New Teacher Workshop Presenter, Integrated Learning Conference Team Presenter 

AVTEC member, OAC Member, former NOCTI Procter, former Skills USA Advisor & Judge 

Trained in Google, Microsoft, and Apple Programs/Products 

Experience: 

Cosmetology Instructor- Lehigh Career and Technical Institute 

• Teaching multiple levels at the same time. Have taught all levels 1-4/ 9th-I 2th grade.
• Teaching students in various ways according to the PA State Board of Cosmetology and the schools

curriculum. Former SkillsUSA advisor, Temple University New Teacher Workshop presenter, and
group presenter at the Integrated Leaming Conference.

Cosmetology Instructor- West Side Career and Technology Center 
• Sole cosmetology instructor for all levels/grades 10th, I Ith, 12th. Teaching students in various ways

according to the PA State Board of Cosmetology and the schools curriculum.

Cosmetology Substitute teacher - Middle Bucks Institute of Technology, Bucks 

County Technical High School, North Montco Technical Career Center 
• Help teach students to understand both practical and book work materials by lectures,

demonstrations and hands on work. Teaching according to the schools curriculum and the
Pennsylvania State board laws and testing

• MBIT- OAC member,NOCTI proctor, temporary paraprofessional, cosmetology summer school
educator, summer camp educator, substitute teacher, and guest speaker to students.

Certified Specialist Educator-Farouk Systems 

• To conduct sales events educating customers and employees on specified Farouk Systems products.
• To conduct hands on classes helping salons become fully educated in all our product lines they

purchased or are thinking of purchasing to create a maximized confident look for all clients.
• Attend various hair shows working as sales staff, on stage or behind stage to help vocalize the

Farouk Systems name, educating all stylists and business owners about our innovative products that
were made by stylists for stylists.

• Attend various training updates to always continue and refresh my education on Farouk Systems

products so each class has the latest information on our product lines and company.







Heather Keck

To Whom it May Concern, 

As an experienced educator, I am very interested in the Cosmetology Instructor position available. I am 

eager to continue permanently teaching at a technical high school where I can utilize my years of 

experience in cosmetology education. I have learned throughout my career how to interact with many 

people throughout the world from all cultures and backgrounds and how to unite as one. Working together 

to create a uniform look being presented in classes, on stage, television and paper is what drives my 

passion in teaching my students. 

I presently work at Lehigh Career and Technical Institute as one of the three cosmetology instructors and 

have taught every level within our program. During my 8 years at LCTI I have also updated and rewritten 

curriculum in three different formats, held several student salon events, presented with a team during the 

Integrated Learning Conference, presented lessons for several years at the Temple University New 

Teacher Workshop, and with the help of our OAC we have updated ,textbooks, product lines, and 

equipment. I have an immense love and passion for teaching cosmetology in technical high schools and 

am seeking to continue teaching our next generation of cosmetologists. 

Prior to my current employment, I graduated from Indiana University of Pennsylvania with a Bachelor of 

Science, Temple University with my VOCI and VOC2 certificates, and Temple University with a Masters 

in Education. In addition to teaching full time I am an independent contractor working in hundreds of 

salons across the NE region of the USA for Farouk Systems, the makers of CHI and Biosilk hair care 

products. My past experiences have brought me to working in various states and countries from the USA 

to Japan. My time in the salon, retail environments, education, and stage/show work is what fuels my 

passion into teaching each lesson in the classroom. 

I am known as a team player with creativity, leadership and management skills. Moreover, I would 

enthusiastically apply these skills to any new challenge presented to me. My knowledge and experience in 

both the retail fashion and cosmetology industries are qualities that lead me to believe that I would be a 

great asset to your team. It would be my honor to sit down with you and discuss my resume and skills and 

I hope to hear from you in the very near future. 

Sincerely yours, 

Heather A. Keck 



Michael Navarra 

To obtain a position as a Collision repair instructor or technician trainer 

Work Experience 

Instructor 

Pennco Tech - Bristol, PA 

October 2019 to Present 

Day and night instructor of collision repair 

Auto Body Technician 

Hunt Auto Body - Fairless Hills, PA 

July 2020 to October 2021 

B level technician in body shop 

Body Tech/Painter 

Magicure Auto Restoration - Langhorne, PA 

March 2015 to July 2020 

Perform repairs on substrates such as Steel, Aluminum and Plastic, match colors and paint layout to a 

factory finish 

Auto Body Technician/ Mechanics Apprentice 

R+L Carriers - Burlington, NJ 

February 2012 to March 2015 

auto body/mechanical repairs on trucks and trailers 

Body and Paint Technician/Trainer 

Equipment Services LLC - Morrisville, PA 

April 2011 to February 2012 

supervise employees of the paintshop.And repair/paint steel, fiberglass, and plastic substrates 

Detailer/Prepper 

collisionmax fleet center - Philadelphia, PA 

July 2010 to April 2011 

prepared vehicles for paint, priming. or detailed for customer pick up. 

Education 

High school or equivalent in Collision Reapir 
Bucks County Technical High School - Fairless Hills, PA 
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MONSIFF ZEIZAE 

 IT & Network Spe<:ialist-Plymouth Meeting, PA 

• Experienced IT Support Analyst. Adept at troubleshooting various hardware and software issues.

• Proficient in understanding user needs and delivering timely assistance through various channels such as phone, email, and chat.
• Skilled in maintaining comprehensive documentation to facilitate seamless issue resolution and knowledge sharing.

CORE COMPETENCIES 
• Network Support • Remote Troubleshooting • VoIP

• Vendor Collaboration • Documentation

• Support Tickets

• Hardware & Software Support

•VPN • Strong Communication skills

TECHNICAL SKILLS 
Software: Azure Cloud Services, 0365, Cisco Networking Technologies, VPN (Global Protect), Vsphere, Jabber, IP Communicator, 
Remote Assistance Software (VNC, Quick Assist, RDP,), BigFix, Airwatch, VHQ, IVY, SailPoint 

Hardware: Cisco Routers, Switches & IP Phones, IBM & Intel servers, Aruba Access Points, Canon Printers, Zebra Handhelds & 

printers. Verifone Payment Terminals 

Operating Systems: Linux (SUSE), Win 10 & 11, MacOS 

Ticketing System(s): ServiceNow 

EDUCATION 
De Vry University 

Bachelor of Science, Computer Information Science 
Relevant Coursework: 

• Intro to Python
• Fundamentals of IT and Networking
• Intro to Operating Systems (Linux)

• Critical Thinking and Problem Solving

Nupaths Sponsored by Harrisburg University 

IT Security Analyst Program 

Community College of Philadelphia 
Chemistry Coursework (62 Credits) 

EXPERIEN.CE 
Burlington Stores, Inc. 
IT Support Analyst I 

Downers Grove, Il., 

06/2026 

Harrisburg, PA 

04/2023 

Philadelphia, PA 
2016-2017, 2019 

Edgewater, NJ 

06/2023 - Present 
• Resolve 20-30 Tier I-Tier III information technology tickets daily utilizing ServiceNow.

• Provide technical support for various end-users including retail store associates, management, corporate employees, and

distribution center staff.
• Support a diverse range of networking technologies, including routers, switches, and servers.
• Utilize Linux scripts extensively for account management and networking troubleshooting.

• Troubleshoot and resolve issues related to Aruba POE access points, and other network related issues utilizing TAC ACS & virtual
controllers.

• Deliver frontline technical support for Azure cloud services related to account lockouts, miscon:figured accounts, and password

resets.

• Use SQL Developer to ensure efficient data retrieval and manipulation.
• Employ PowerShell scripting for automation ofroutine tasks, enhancing overall operational efficiency, and the elimination of

• manual processes.
• Conduct regular troubleshooting and diagnostics to ensure seamless operation of networking hardware and resolve connectivity

issues promptly.
• Maintain Cisco IP Phones, ensuring optimal functionality and user satisfaction.

• Utilize enterprise desktop management tools to remotely assist others and deploy software.
• Communicate via telephone and chat to understand user problems, run through testing scripts, and ask probing questions to loc ate

root causes.





SKILLS 

WORK 

Micros POS 11111 
Kitchen Display System 

Digital Inventory Tracking 11111 
Microsoft Office 

Knife Skills 

PERSONAL 

COMMUNICATION n 
ORGANIZATION 11-, ...... ..., 
TEAM PLAYER 11111 
CREATIVITY 

SOCIAL 

CERTIFICATE.s"' &iACR'[ITiES 

2023: ServSafe Instructor/Proctor 

2017: ServSafe Allergens 
National Restaurant Association 

2020: eTIPS On-Premise 3.0 

2020: Hospitality & Tourism 
Management 
Florida Atlantic University 

2020: South African Wine 
Education Certificate 

2018-2019: Maine Lobster Fest 
Volunteer 

2018: BarSmarts 
Pernod Ricard USA 

RICKY TYRELL STEADMAN 

PROFESSIONAL EDUCATION 

The Culinary Institute of America (November 20l6-April 20i9)

Hyde Park, NY 
Associate Degree in Occupational Studies, Culinary Arts 
Studied at one of the best culinary institutions in the country. Studied all 
aspects of food preparation, proper food handling, knife skill techniques, 
kitchen etiquette, food safety, identification and preparation of ingredients, 
produce, herbs, wines and wine paring, food creativity, inventory control 
management, recipe costing, profit and loss statements, kitchen staffing and 
restaurant management while experiencing the love and art of 
food. Worked all aspects in two restaurants on campus: The Bocuse French 

Restaurant and Ristorante Caterina de' Medici under amazing chef 
instructors. Experience included but is not limited to front of the house 
management, kitchen management, preparing food, opening and closing 
procedures, answering questions concerning our food, beverages and other 
restaurant functions and services. 

EXPERIENCE 
Executive Chef/Culinary Director 

Jeffersonville Golf Club/The Burgess 
2400 W Main Street 
Norristown, PA 19403 

(September 2023 - July 2024) 

• The First Culinary Director for The Burgess: Brand New Restaurant:
Started from the ground up to develop menus, hire and train staff,
purchase all equipment and supplies, managed budget,
coordinated events, and managed vendors relations. Managed the
restaurant, snack bar and banquet hall, ensuring compliance with
health standards and food safety. Exhibited exceptional customer
service relations.

• Menu Development: Created and designed innovative menus
reflecting the latest culinary trends. Developed all the recipes on
each menu at The Burgess. Prepared all dishes, tested each dish,.
and trained staff on how to execute and plate each item. These
menus received great reviews and feedback and are being used by
the restaurant today.

• Kitchen Management: Oversaw all kitchen operations, including
food preparation, cooking and presentation. Ensured compliance
with food safety and sanitation standards.

• Team Leadership: Recruited, trained and supervised the kitchen
staff. Fostered a positive and collaborative working environment,
encouraging professional growth and development.

• Quality Control: Maintained the highest standards of food quality,
taste and presentation. Conducted regular inspections of
ingredients and finished products.

• Budget Management: Managed the culinary budgets, including
food costs, labor and inventory. Implemented cost control measures
when deemed appropriate without compromising quality.

• Supplier Relations: Established and maintained an exemplary
relationship with suppliers to ensure that we received high quality
and fresh ingredients. Negotiated contracts and pricing.

• Customer Interaction: Embraced the Norristown golf community.
Engaged directly with guests to gather feedback and to ensure
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• Offer menu tasting for potential clients.
• Ensures all food is cooked to proper temperature and plated

professionally.
• Maintain a clean and safe work environment.

Kitchen Manager/Sous Chef 
Pineapple Ink Tavern (PIT) 
Augusta, GA 

(May 2020 - October 2020) 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

• 

Coordinated with head chef daily on creation of new menu items . 
Independently ran the PIT Kitchen 
Made employment and termination decisions including interviewing, 
hiring, evaluating and disciplining kitchen personnel as appropriate. 
Developed schedules for kitchen staff to ensure coverage and 
maximize operational effectiveness. 
Ensured that all food and products were consistently prepared and 
served according to the restaurant's recipes, portioning, cooking 
and serving standards. 
Provided orientation of company and department rules, policies and 
procedures and oversaw training of new kitchen employees to PIT 
standards 
Oversaw and ensured that restaurant policies were followed and 
tasks were completed in a timely manner. 
Ensured that all equipment was kept clean and kept in excellent 
working condition through personal inspection and by following the 
restaurant's preventative maintenance programs. 
Ordered and oversaw kitchen stock and ingredients to ensure 
restaurant maintain appropriate levels at all times 
Provided direction and guidance to staff for smooth operation which 
included line cooking, food preparation and food plating. 
Used first in, first out rotation system and ensured all food was cooked 
properly and to customer's satisfaction. 
Supervised all food preparation and presentation to ensure it reflects 
the PIT high standards. 
Ensured all food was cooked and stored at proper temperature 
Maintained a clean and safe work environment . 
Controlled food cost and usage by following proper requisition of 
products from storage areas, product storage procedures, standard 
recipes and waste control procedures. 
Filled in where needed to ensure guest service standards and 
efficient operations. 
Established relationships with vendors . 

Lead Chef/Supervisor (November - March 2020) (November 2020) 
(February - April 2021) (March - April 2022) (December 2022 - April 2023) qnd 
(March - April 2024) 
Augusta National Golf Club 
Augusta, GA 

• Supervise tournament staff to ensure The Masters experience is
delivered to all patrons.

• Oversees all food production in a high-volume facility.
• Hire and manage kitchen staff to ensure the highest quality food

prep and presentation, and ensures side work and cleaning
assignments are completed on a daily basis. Provide instruction for
day to day operations.
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• Train culinary employees on preparation, safety, sanitation and
accident prevention. Ensure the highest cleanliness and sanitation
standards are maintained throughout the kitchen at all times.

• Prepare, cook, expedite and manage meals.
• Ensure sufficient stock levels are maintained for food and beverage

requirements.
• Complete tournament improvement reports and submit ideas to

department management to include rehire recommendations at the
end of Tournament.

• Report any employee or patron concerns to the Executive Chef.

Chef Instructor (August 2019 - October 2019) 
Toscano Saporita Cooking School 

Tuscany, Italy 
• Selected by name by CIA Chef Instructor to take part in teaching at

this prestigious school during one of the semi-annual rotations.
• Daily instructions of 3-5 classes consisting of 16+ students in all areas

of traditional Italian cuisine
• Responsible for teaching how to prepare authentic Italian dishes

which included pasta making, Italian sauces, authentic Italian pizza
and pizza dough.

Seasonal Line Cook (May 2018-September 2018) & (May 2019-August 
2019) 
Samoset by the Ocean Resort 

Rockport, ME 
• Executed recipes properly and consistently.
• Cooked menu items as assigned by senior Chefs.
• Assisted with cutting, marinating and precooking foods.
• Set up and cleaned stations according to restaurant protocol
• Able to handle multiple tickets.
• Ensure that dishes are timed correctly for parties of restaurant

patrons.
• Kept pace and communicated with other cooks on the line so that

all food was ready for each plate at the same time. Stepped in to
help another line cooks who were running behind.

• Ensure quality and freshness of ingredients and products.
• Maintained a clean, safe and sanitary workstation.
• Set up and ran breakfast service for 250+ guests daily.

Culinary Intern/Line Cook 

Pebble Beach Golf Links Resort 

Pebble Beach, CA 

(June 2017 - February 2018) 

• Prepared ingredients then cooked and assembled dishes as
indicated by recipes and as assigned by senior Chefs

• Ensured that all dishes were prepared in a timely manner by
restocking ingredients at work station and meeting prep times to
ensure smooth delivery

• Assisted in setting up the entire kitchen prior to the restaurant's
opening. Prepared and organized cooking stations. Participated in
cleaning the kitchen before the restaurant closes for the night.

• Plated food in an attractive manner to maximize customer
enjoyment.
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• Assisted banquet service and ran action station.
• Performed additional tasks as assigned by the line supervisor, sous

chef or executive chef.
• Performed inventories
• inspected and tasted food for consistency.
• Maintained a clean work station area, including kitchen equipment,

tables, and shelves.

Warehouse Foreman 
Fort Gordon Class VI 

Fort Gordon, GA 

(June 2014- November 2016) 

• Responsible for receiving and off- loading of merchandise
• Maintained inventory of more than 1,000 cases of beer, wine and

liquor per week
• Managed Direct Store Deliveries
• Approved vendor orders and requests
• Recognized as top sales performer

Grocery Clerk/Beer & Wine Spec. (August 2014 - November 2016)

The Fresh Market 

Augusta, GA 
• Inventoried and stocked wine received from vendor
• Had great rapport with vendors, merchandisers, managers, and sales

representatives
• Assisted customers in beer and wine selection and information
• Provided customer service in all departments of the store

Seasonal Concessions Logistics Spec. (April 2012-2018) 

Augusta National Golf Club 
The Masters Tournament During Spring Break Only 

• Pulled, loaded and delivered food items to concessions stands.
• Provided directions, knowledge of course, information to patrons.
• Made every effort to ensure patrons had a great Masters experience

while working 1 7-hour shifts.

Line Cook 
Godfather's Pizza 

Fort Gordon, GA 
• Prepped all products
• Prepared pizza dough from scratch

(October 2006 - June 2014 ) 

• Assembled and cooked all pizzas to order
• Inventoried and stocked merchandise
• Greeted customers and took customer orders.
• Delivered pizzas to customers
• Greeted customers and ran POS
• Made employee schedules



VALERIE D. POPOV 

OBJECT VE 

Professional with administrative and social services background looking to bring skills into a new environment and work 

to exceed expectations. Extremely detail oriented, with the ability to easily adapt, solve problems, and prioritize. 

Proficient computer and office skills. Willing to learn to new skills. 

EXPERIENCE 

Octorara Area School District, Atglen, PA 2021 - present 
Counseling Office Administrative Assistant 2022 - present 
• Manages the flow of Junior/Senior High counseling office, by addressing students and staff immediate concerns and

communicates with counseling staff; assessing priority as necessary
• Maintains current student and graduate student files with incoming and outgoing records, as well as verifying

education backgrounds and sending transcripts when requested.
• Assists counseling staff with curricular items such as testing, scheduling, grading, report cards, transcripts, etc.

Attendance Administrative Assistant 2021-2022 
• Maintained accurate daily attendance records for all students grades 7-12, utilizing PowerSchool software, as well as

file system with all outside communication regarding each student
• Sent attendance correspondence in correlation with PA compulsory attendance regulations
• Prepared citations and court files regarding truancy for administrators

Octorara Area Food Cupboard, Parkesburg, PA 2019 - 2023 

Bookkeeper 
• Obtained and managed bills, expenses and bank deposit information and keep efficient and accurate records using

QuickBooks online software
• Paid bills in terms with vendor agreements
• Reconciled all accounts within agency guidelines
• Prepared monthly financial reports for finance committee based on reconciliations and ahead of monthly board

meetings
• Assisted in creating annual fiscal year budget, providing feedback based on expenses and needs

Sandy Hill Preschool, Coatesville, PA 

Substitute Classroom Aide 

2020 -present 

• Carried out school mission of providing a supportive atmosphere for children to enhance social, emotional,

physical and spiritual development, while encouraging a love for learning.
• Provided support in classroom when a teacher is absent, assisting children in classroom activities, offering

flexibility to staff when necessary
• Adhered to guidelines set forth by government regulations, to keep classrooms organized, prepared and clean for

children to use

Child Guidance Resource Centers, Coatesville, PA 2009-2014 
Case Manager 
• Coordinated and monitor services for children and adolescents with emotional and behavioral disorders
• Collaborated with team members regarding client's best interest and needs
• Developed, reviewed and revised/updated service coordination plans regularly
• Managed clinical records according to standards and document with progress notes in DAP format
• Educated families as to how to access appropriate community resources
• Assessed crisis situations with clients and family within caseload as they arise during a typical workday and also

addressed on-call crises situations during rotation on nights and weekends






