
 

 

Council	for	the	Advancement	of	Higher	Education	Programs	(CAHEP)	
Early	Career	Faculty	Workshop	

12:30	PM	-	6:00	PM	
Wednesday,	November	14,	2018	

Meeting	Room	10,	Tampa	Marriott	Waterside	
	
Check-in	and	Icebreaker	Activity	 	 	 	 	 																												12:30-1:00pm		
	
Welcome	and	Introductions	 	 	 	 	 										 																1:00–1:30pm	
Gloria	Crisp	(Oregon	State),	Early	Career	Faculty	Workshop	Chair	
MaryBeth	Walpole	(Rowan	University),	Chair	of	the	Council	for	the	Advancement	of	Higher	
Education	Programs	(CAHEP)	
	

Session	1:	Panel	Discussion		
How	to	get	Tenure:	Advice	from	Recently	Tenured	Faculty	 			 	 		1:30–2:30pm	
Leslie	Gonzales	(Michigan	State),	Lyle	McKinney	(U	of	Houston),	and	Meghan	Pifer	(U	of	
Louisville)	
A	panel	of	scholars	who	received	tenure	within	the	past	five	years	will	offer	diverse	
institutional	perspectives	(i.e.,	research	focused,	regional	aspiring	research,	Minority	
Serving)	about	how	to	successfully	work	towards	tenure	and	promotion.	Panelists	will	
begin	by	offering	reflective	comments	and	advice	for	the	participants.	The	remainder	of	
the	session	will	be	dedicated	to	open	Q&A	with	the	panel.	

	
Session	2:	Workshop	Activity	
How	to	Develop	and	Use	a	Research	Agenda																																																																	2:30–3:15pm		
Gloria	Crisp		
This	interactive	session	will	focus	on	developing	and	actively	using	a	research	agenda	to	
guide	decisions	related	to	research,	teaching	and	service	while	on	the	tenure-track.		

	
Sweet	Snack	Break	 	 	 	 	 	 	 	 																	3:15-3:30pm	
	

Session	3:	Roundtable	Discussion	
How	to	Be	an	Effective	Teacher	and	Advisor																	 	 	 	 			3:30-4:30pm	
Tamara	Bertrand	Jones	(Florida	State),	Stacy	Jacob	(Slippery	Rock),	Audrey	Jaeger	(NC	
State)	and	Nicholas	Hillman	(UW-Madison)	
A	panel	of	faculty	who	are	highly	regarded	as	exceptional	teachers	and	advisors	will	
begin	with	reflective	comments	and	offer	advice	to	the	participants.	The	remainder	of	
the	session	will	be	structured	as	roundtables,	allowing	participants	the	opportunity	to	
discuss	specific	aspects	of	teaching	and	advising	with	panelists	in	a	small	group	format.	



 

 

	
Break	 	 	 	 	 	 	 	 	 	 																	4:30-4:45pm			
	

Session	4:	Planning	Beyond	Tenure	
Advice	for	a	Successful	and	Meaningful	Career																																																													4:45-5:45pm		
J.	Luke	Wood	(San	Diego	State),	Maricela	Oliva	(U	of	Texas-San	Antonio),	Eboni	Zamani-
Gallaher	(U	of	Illinois),	and	Richard	J.	Reddick	(U	of	Texas-Austin)		
The	final	session	will	offer	diverse	perspectives	about	how	to	craft	a	successful	and	
meaningful	post-tenure	career.	Panelists	will	offer	reflective	comments	and	advice	to	
share	with	participants.	The	remainder	of	the	session	will	be	dedicated	to	open	Q&A	
with	the	panel.		

	
Reflections	and	Plans	to	Stay	Connected	 	 	 	 	 	 			5:45-6:00pm		
	

Networking	Dinner		 	 	 	 	 																		 	 	 			6:30-9:00pm	
Workshop	participants	and	their	department	chairs/advisors	will	have	dinner	together	at	
the	Columbia	Café	immediately	following	the	workshop.	The	Columbia	Café	is	a	.2	mile	
walk	from	the	Tampa	Marriott.	The	address	is	801	Old	Water	St.	#1905.	Head	east	on	Old	
Water	St.	toward	S.	Florida	Ave.	The	restaurant	will	be	on	your	right.	Dinner	options	can	
be	found	on	the	next	page.		

	



 

 

 
ASHE/CAHEP Early Career  

Faculty Workshop 
November 14th 2018  

Columbia Café Patio Outdoors  
6.30pm  

 
1905 Salad 

The Columbia’s legendary salad. Crisp iceberg lettuce with julienne baked of Ham and Swiss cheese, 
tomato and Spanish olives, grated Romano cheese and our famous 1905 dressing. 

 
Choice of entrée; 

Mahi Mahi “Cayo Hueso” 
Boneless fillet of Mahi Mahi marinated in citrus juices and grilled. 

Served with yellow rice, platanos and Mojo. 
Or 

Pollo Amontillado 
Sautéed breast of chicken topped with a mushroom and  

rich Spanish Osborne Amontillado Sherry sauce. 
Served with Good Rice. 

Or 
Eggplant Riojana 

Sliced Eggplant breaded with ground plantain crumbs, smothered in our rich Rioja sauce of tomatoes, 
garlic, capers, olives and red wine. Topped with melted Galician Tetilla cheese.  

 
Dessert 

Mango Mouse Cake  
	
	
	

	
	


