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Effective Strategies for Today’s Job Hunter 
 

·  Be Patient- the job search can take several months, but persistence will 
pay off.  

·  Be Ready for Some Hard Work- Job hunting itself can be an exhausting 
job.  Structure and organize each day of job hunting, and you may be 
surprised with the results.  

·  Remember it’ s all About the Numbers- The more companies you visit, 
the sooner you will find employment. Do not rely solely on the internet 
and classified ads.  

·  Network- Who do you know? Tell everyone you are job hunting.  Use 
social media to help develop your network. 

·  Know You’re not Going to Start at the Top and be Flexible- Know you 
may not land your dream job right out of school. Be flexible and 
reasonable in your expectations.  

With a growing population in downtown Oklahoma City, people now have the 
opportunity to use free public transportation thanks to a new year long 
sponsorship.  The trolleys in Oklahoma are now free to ride for one year thanks 
to a sponsorship by Platt College. The downtown trolley summer schedule 
(May 1- September 30) runs Sunday through Tuesday 10am to 8 pm and 
Wednesday through Saturday 10am to 11pm.  With temperatures on the rise, it 
is a great time of year to take advantage of free public transportation in 
downtown Oklahoma City.  (www.okc.gov) 
 

Platt College Sponsors Downtown Trolley 
for One Year 
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A winning attitude sets your mood and 
provides motivation to keep you 
moving in a positive direction towards 
the fulfillment of your goals and 
aspirations. It stabilizes your focus, 
especially when you are troubled, 
stressed, or uncertain of things. A 
good attitude will also pick you up 
when you get knocked down and 
provide direction when you lose your 
way. Armed with the right attitude, 
you be able to make great things 
happen!   
 
All of us have harsh realities that are 
impossible to ignore. YOU have the 
choice- will you let those things rob 
you of your goal? Or will you make 
the best of each day and focus on the 
things we so often take for granted? I 
challenge each of you to wake up each 
day and choose the right attitude!  
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PROVIDING QUALITY EDUCATION SINCE 1979 
 

CHEFS DI  DOMANI  
THURSDAY&  FRIDAY 

LUNCH 11:00-2:00 • DINNER 5:30-9:00 
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Route 51- Service will only operate on Friday and Saturdays.  
 

Metro Link- Reduced service area. 
 

Fare Changes Include: 
·  Increasing the regular fare to $1.50 
·  Elimination of free transfers 
·  Creating one monthly pass (for Local and Express) $50 
·  Increasing Youth fare (7-17) to .75 
·  Day Pass $4 (unlimited rides for 24 hours) NEW 
·  7- Day Pass $15 (unlimited rides for 7 consecutive days) NEW 
·  Increasing METRO Lift fares for zone 1 and 2 to $3 and $6 
 

Special patron fares and passes will be half the price of regular fare 
and passes.  

 

Special Patrons Include: 
·  Seniors over the age of 60. 
·  Disables 
·  Children: 7yrs. To 17 Years  

 

*As a result of the changes, METRO Transit will no longer provide free 
transfers so passengers without a day, week or monthly pass will pay a 
fare each time they board a bus.                         (gometro.org) 

METRO TRANSIT CHANGES FOR AUGUST 
SERVICE AND FARES 

 

Graduation will be held August 21, 2010 at Quail Springs Church of 
Christ, located at 14401 N. May Ave, Oklahoma City, OK 73134.  
The ceremony will begin promptly at 10:00am, but graduates should 
arrive at the church no later than 9:15.   
 

Platt North Graduation 

Chef Patrick Morris 
on Books  
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This month I will begin a column that takes an in 
depth look at books that may help students and 
faculty.  Most of the books will be school related, 
but I may throw in some fun or inspirational reads 
every now and then.  If you like reading or you 
just want to get ahead in school, check out this 
column. 
 
For my first book I have chosen The Escoffier: 
Cookbook and Guide to the Fine Art of Cookery. 
This time of the culinary world was published in 
France in 1903 under the name Guide Culinaire 
by the legendary Chef Auguste Escoffier.  A 
monumental piece of culinary history that is still 
in use over one hundred years later.  It as written 
in two parts containing a massive amount of 
information and includes a glossary for French 
terms.  
 
Part 1: The Fundamental Elements of Cooking 
will cover early techniques and products essential 
for anyone with a desire to improve. Escoffier 
sets down the procedures and reasoning behind 
stocks, broths, seasonings, and garnishes just to 
name a few.  The opening section is a great 
resource of learning or reviewing for new and 
veteran chefs alike. 
 
In Part 2: Recipes and Methods of Procedure, 
Escoffier explores the deeper principles of 
cooking specific European dishes. Everything 
from appetizers to desserts is laid before you in 
the 2,973 recipes bound within these pages.  A 
true life saver for culinary students and a fun 
challenge for all epicures and chefs.  
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Whether this is your first job or your tenth, starting a new job comes with many 
emotions, fears and questions. It’s a whole new environment and it’s common for 
people to question;  Will I last? Will I be able to fit in? Will my boss be good or 
bad? Will it be what I thought it was or what was promised? Am I going to be 
successful here? 
 
Some anxiety also comes from the pressure people put on themselves about the 
image they will portray. When starting a new job, it’s important to make—and 
continue to make—great first impressions. “Go to work everyday as if it were your 
first day on the job,”  suggests Susan Morem, president of Premier Presentation, a 
training and consulting firm, and author of How to Gain the Professional Edge: 
Achieve the Personal and Professional Image You Want. “Really think about what 
you’re wearing and how you are acting. Everything that you would do on an 
interview still applies.”  
 
While this doesn’ t mean you need to dress in a three-piece suit everyday, you 
should keep your attire a notch above the rest for at least your first 30 days in a new 
job. And, make sure your actions show you as a professional individual ready to 
work with the new team.  
 
Once you’ve established your success plan, keep it in mind throughout your career. 
And, make sure you are working toward your goals each day. 
     
Remember, it’s OK to be nervous, but focus on the exciting journey of starting a 
new job. The important thing is to take this time to learn all you can about your new 
workplace, your co-workers and your boss. 

 On July 27, 2010, foot surgeon, Dr. 
David Cavallaro, came and spoke with 
the Medical Assisting class. He 
demonstrated how to apply a cast to the 
ankle, and he discussed reasons people 
have problems that require surgery.  
 
Dr.Cavallaro goes to Honduras to do 
charity work. He brought pictures from 
the different surgeries he has performed, 
and he discussed the history of each one. 
 
He brought a home health agent with 
him that spoke with the class regarding 
the different types of equipment they use 
after surgeries. He demonstrated how all 
of the equipment is used.  
 

Dr. Cavallaro 
visits Medical 
Assisting Class 

Starting a new job can be very daunting especially if 
you have been with your last company for a while. 
You will have to meet new people, learn the ropes, get 
accustomed to new processes and procedures and 
learn how to excel in a brand new environment. 
 
My excitement came with nervousness about starting 
something new and unknown at Platt College in May. 
I was jumping out of my skin with anticipation. I 
didn’ t know what to do with myself. I was so excited, 
but I was also nervous that I couldn’ t live up to what 
others knew about me or had seen in my interview. 
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Evening student, Desiree Mowatt, 
was nominated by a fellow nurse 
at Deaconess for a Star Award.  
The Star Award if given for 
showing compassionate and 
exceptional care.  
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Platt Students volunteered at the Asian Super Market on 23rd and 
Classen where Chef Tito takes his students on a field trip 
periodically. The owner of the store asked Chef Tito if he would 
like to utilize some of Platt students to do a product 
demonstration. They were eager volunteers as shown in the photo 
from Chef Tito’s class. They worked from 9:00 am – 4:00 pm on 
Saturday. It was a great success, and they sold a ton of their demo 
items. The students; Cody Malone, Amber Bernard, and Carrmyn 
Cathey were very excited to represent Platt College and get some 
experience!  
 
 

RN Student Recognized 
at Clincals 

Shelly Druzbicki, an RN graduate, was 
recently promoted to Charge Nurse for 
the GERO unit at St. Anthony South.  In 
2005 Shelly graduated as an LPN, and 
she completed the RN program at Platt 
almost two years ago. She is described as 
a smiling face that lights up her unit.  
Shelly said she enjoys working with a 
wonderful staff, caring for patients, and 
getting to know the doctors. (St. Anthony 
Newsletter)  

Culinary Students Participate at Asian Super Market  
 

Former Nursing Student Promoted at St. Anthony South 


