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FACILITY NO: 6-304-S	TBD			DATE 00/00/2019

CVPC DISTRICT NO: 7 	CVPC DELEGATE:  Maximino Duarte
								
This facility is TBD location.	

Los Angeles County Hall of Records
227 North Broadway
Los Angeles, CA 90012

And

State Office Building Van Nuys
6150 Van Nuys Blvd
Van Nuys, CA  91407

Description of Facility:

Wet Stand and Snack Bar and vending machines.


This facility is available to ALL ELIGIBLE LICENSEES AND VENDORS in the Business Enterprises Program (BEP).  All applications must be received, e-mailed or faxed by 00/00/2019. Fax all applications to The Business Enterprises Program (BEP) Central Office, (916) 558-5347 or by e-mail to BEPresponse@dor.ca.gov.

Notes:  

Note: This facility consists of a Wet Vending Stand at Los Angeles County Hall of Records, and a Snack Bar and vending machines at the State Office Building, Van Nuys.

Note: Vendor will need approximately $90.00 in coins for all 5 coin mechanisms in the vending machines.

Estimate of Employees Needed 4 
Estimated Initial Inventory Purchase: $ 6,542

CURRENT HOURS OF OPERATION: 

Los Angeles County Hall of Records	
6:00 - 4:30 Mon - Friday 

State Office Building Van Nuys	
7:30 a.m. to 3:00 p.m.  Mon – Thursday
7:30 a.m. to 2:30 p.m. – Grill Service 

[bookmark: _GoBack]HOUSING:

Housing near this facility: Yes 
Rentals:   $ 3,600 					
Homes for purchase:   $ 549,000  and up	
Transportation Services: Yes 

AREA FOOD SERVICE COMPETITION:
Coffee pots in building: Yes 
Nearby vending trucks: No
Other BEP vendors: No
Nearby food services: Yes 



ACTUAL FINANCIAL DATA:
Actual financial averaged data from May 2017 through April 2018 
	
Net Sales	$ 15,864
Other Income	$ 562
Cost of Goods	$ 6,542	41%
Labor	$ 6,928	44%
Operating Expenses	$ 1,485	9%
Profit From Opps.	$ 907	  5%	
Net Proceeds	$ 1,469	      
Fee	$ 33	0.18%
Net Income	$ 1,436	  8%

RECAP OTHER OPERATING EXPENSES

Accounting	$ 308
Laundry/Janitorial	$ 28
Rent/Utilities	$ 335	
Pest/Trash 	$ 50
Supplies	$ 117
Telephone	$ 183
Liability Insurance 	$ 198	
Transportation	$ 0	
Other Expenses 	$ 264	
*Warehouse Space	$ 0


LIST OF EQUIPMENT IN FACILITY

Los Angeles County Hall of Records

Prep Area: 1, two-compartment sink with drain boards and booster heater, 1 stainless steel worktable; popcorn machine; 1 sundry display unit with overhead storage unit, 1 hand sink.

Serving Area:1, five ft. cash counter,1 cash register, 1, two-door display refrigerator; 2 microwave ovens with stand; 1, ice cream merchandise, 1 hot-dog machine; 1, ten ft. beverage counter; 1 bag in box; 8-tap beverage dispenser with ice maker; 1 non-BEP owned air-pot brewing system; 1 overhead storage system; 1, ten ft. product display unit; 1, five ft. product display unit; 1 countertop display case

State Office Building Van Nuys

Customer Service Area: 3 two-door display refrigerator; beverage counter; 2-cup dispenser; 1 counter ice maker; 1 pastry display; chip rack, 1 cashier stand; ice-cream merchandiser, 1 microwave; copy machine, hot dog machine, security system, menu board, bar code reader, slicer/cutter

Cooking Area: Roll warmer, counter with sink, deep fryer; griddle; 2 burners, ventilator hood and fire suppression system; 1 toaster, 2 salad/sandwich prep table.

Kitchen area: 1 double stacked oven, 1 suppression system; work table with sink; 2 single door freezers, 1 scale; mop racks; boaster heater, dishwasher, 2 waste disposals; salad/sandwich prep table; 2 work tables; mixer; vegetable sink; pot rack; 2 two door refrigerators.

Inside Gate, Atrium: 1Cold beverage vending machine

Inside Dining Area: 2 Candy/Snack, 1 Combo Drink and 1 Snack vending machine




NOTES:
· The BEP does not provide initial stock loans.
· Licensees currently owing delinquent fees, penalties, insurance payments, loan payments, or have not operated a facility in the past two years are not eligible to compete at this time.
· Unless otherwise specified in this notice, no equipment changes, additions, removals, or relocations are contemplated.
· The information in this announcement is provided to assist you in evaluating this facility.  The BEP does not guarantee the accuracy or validity of the financial data as it is derived from the previous vendor and or information received from other entities.
· BEP WILL NOT ACCEPT ANY APPLICATIONS THAT ARE RECIEVED AFTER THE CLOSING DATE.
· Applicants that do not appear for the selection interview on the date and time and who has not submitted a written notice of withdrawal 5 calendar days before the selection shall be disqualified from applying for any vending facility for 183 calendar days. 
· All applicants for a specific facility will need to submit their DR 462 - Vending Facility Application by the closing date designated on this announcement. 
· A resume and business plan must be submitted to the BEP Selection Coordinator and postmarked no later than five (5) days prior to the interview date or they must be delivered to the selection committee on the date of the interview. If applying for a location that is being announced as an interim location, a resume and business plan are not required.
· The resume must be a maximum of two single sided 8.5 x 11 pages (no cover sheet) and both the resume and the business plan must have a font of 14 point.


NOTE: Please do not send your application or resume to the Field Office.

If you have questions or concerns regarding the selection committee process, please e-mail BEPresponse@dor.ca.gov

You will be notified of the time and place of the selection committee.  For additional information and application forms, contact:

Business Enterprises Consultant: Bronwyn Rubin 
BEP Field Office: Southern Region 			
Phone Number:  213-576-6234 				
E-mail Address: Bronwyn.Rubin@dor.ca.gov	

The location permit is available upon request. Please contact the Business Enterprises Consultant listed above to request a copy. 




LIST OF ITEMS FOR SALE

The items that are to be sold in this attachment are also in line with this administration’s policy of a healthier California.  Section 11005.4 of the Government Code.  This agency wants its employees and visitors to make an informed choice for healthy, fresh-made food that looks and tastes great.

The BEP vendor is not prohibited from augmenting the menu.  These menu items can be offered in all appropriate venues available to the vendor within the parameters set forth in applicable codes and regulations.  The BEP vendor may request a change in writing to reduce the level of goods and services defined herein based upon the needs of the building population and marketability of certain products.  Any such request for change shall be approved in writing by the BEP

PREPACKAGED ITEMS NOT PREPARED ON PREMISES:   
BAKERY: Muffins, donuts, croissants, bagels, cakes, breads, pies, and fresh delivery daily assorted pastries.   
BEVERAGES, COLD: Sodas, juices, iced tea, to include canned/bottled selections and must also include “diet” caffeine free or sugar free selections to meet the dietary requirements of the customer; bottle water; flavored water, and sports drinks. 
CONFECTIONS AND SNACKS: Potato Chips, including low fat or baked varieties; pretzels; nuts; trail mix; granola; popcorn; beef jerky.
CANDY BAR: Nationally recognized brand items.
CANDY, HARD: nationally recognized brand items.
GUM: Nationally recognized brand items to include sugar free selections. 
BRAND MINTS: Nationally recognized brand items including “sugar-free” selections. 
FROZEN NOVELTIES: Selection items, similar but not limited to: ice cream cups; specialty frozen novelty items that are nationally recognized; ice cream sandwiches; frozen fruit bars including sugar free desserts.
DAIRY PRODUCTS: Milk homogenized, whole, reduced fat, chocolate milk, cream cheese, etc.
APPROVED SUNDRY ITEMS:  Headache remedies; cough drops or lozenges. 
ITEMS PREPARED ON PREMISES:	
FOUNTAIN BEVERAGES: selections offered to include “diet” or “sugar free.” Cup sizes available for cold beverages shall be 12, 16, and 24 oz.
SPECIALTY DRINKS:	Such as but not limited to ice coffee/mocha, cappuccino and similar drinks; blended protein drinks.  
BEVERAGES, HOT: Coffee, including decaffeinated; hot chocolate; hot tea, assorted brands/flavors; cup sizes available for all hot beverages, excluding espresso type drinks, shall be 8, 12 and 16 oz.
CONFECTIONS AND SNACKS: Popcorn; gelatin cups; pudding cups; carrot sticks; celery sticks; hard boiled eggs; string cheese; fresh baked cookies, i.e. chocolate chips, peanut butter, oatmeal raisin, chocolate chip with walnuts, similar but not limited to Otis Spunkmeyer. 
SOUPS, CHILI, AND LIKE ITEMS: Ready to eat type, heat and eat, no preparation other than heating the food to a safe food temperature of 165 degrees Fahrenheit and holding the food to 140 degrees Fahrenheit.
SALADS: Made to order salads to include but not limited to Chinese chicken salad, Cobb salad, Chef salad, and Mexican Santa Fe type salad. Salads to include fresh vegetables and toppings, such as, but not limited to, carrots, cucumbers, tomatoes, radishes, beets, sprouts, sunflower seeds, croutons, celery, mushrooms; a choice of meats to include but not limited to-beef, chicken, turkey, and ham; a choice of cheeses to include but not limited to-jack, cheddar, Swiss. Prepared salads: Grab-n-go garden salad, tuna salad, chicken salad, macaroni salad, potato salad and fresh fruit.    
  	
SALAD DRESSSING: Selections to include low fat or reduced calorie. 
WRAPS AND HOT SANDWICHES: Wraps available daily, including vegetarian selections. Wrap’s ingredients to include, but not limited to: sprouts, cucumbers, avocado, tomato, cream cheese; wrap choices: white flour, spinach and whole wheat; meat choices: beef, turkey and chicken. Sandwiches selections shall include Burgers, Garden Burgers and Hot sandwiches, such as roast beef and cheese, tuna melts, grilled cheese, turkey and cheese.    
FRESH MADE TO ORDER SANDWICHES: Bread selections to include but not be limited to rye, whole wheat, sourdough, pita: Meat choices to include, but not limited to-roast beef, ham, turkey, pastrami, tuna, chicken, salami, etc.; cheese selections to include, but not limited to, American, Swiss, Cheddar and Jack.  
HOT DOGS: Minimum requirement quarter pound all beef hot dog.
BREAKFAST, FRUIT: Fresh daily, assortments to include but not limited to bananas, oranges, berries, peaches, strawberry, cherry, cranberry: served with any of the following: Yogurt, plain, non-fat or low fat; cottage cheese, regular, non-fat r low fat; toppings: granola, raisins, and/or nuts or prepared as Smoothie Beverage. 
BREAKFAST WRAP: Whole wheat or white flour wraps, to include but not limited to, bacon, ham, pork sausages, onions, spinach, tomatoes, etc. 
BREAKFAST SANDWICHES: Bread choices: whole wheat, English muffin, croissant, bagel-choice similar but not limited to plain, whole wheat, onion, poppy seed, sun dried tomatoes; with one large egg, cheese, and choice of meat: ham, turkey ham, pork sausage or bacon.
HOT CEREALS: Oatmeal and Cream of Wheat, served plain or with raisins and/or brown sugar.
OTHER ITEMS FOR SALE: Lotto and Lottery, greeting cards, stationary supplies.
OTHER SERVICES OFFERED: Photo copy, fax and ATM.  



MAINTENANCE AND CLEANING SCHEDULE

Dining Area:

· Tables - to be cleaned as often as required to maintain them free of residue and refuse.

· Table Bases - to be thoroughly cleaned monthly and as often as required to keep the bases free of residue or build up.

· Chairs - to be thoroughly cleaned monthly and as often as required to keep chairs free of spots, spills and residue.

· Trashcans - to be emptied daily and as often as required, to keep refuse from spilling out of the cans.  Cans are to be cleaned and sanitized daily and as often as required, to keep them free of spots, spills, residue and any odors.

· Floors - to be cleaned in as often as required to keep the floors free of refuse.  The floors are to be damp mopped, vacuumed and/or cleaned as often as required to keep floors free of spots, spills, residue and odors. 

· Walls - to be thoroughly cleaned as often as required to keep walls free of spots and residue.

· Glass surfaces to be cleaned with appropriate cleaner as often as required to keep surfaces free of spots, film, spills, and residue.

Service Area, Preparation Area and Storage Area and Vending Machine Area:

· Counters - to be thoroughly wiped and sanitized as often as required to keep counters free of spots, spills, residue and refuse.

· Floors - to be cleaned in as often as required to keep the floors free of refuse.  The floors are to be damp mopped, vacuumed and/or cleaned as often as required to keep floors free of spots, spills, residue and odors. 

· Food contact surfaces and utensils are to be cleaned to sight and touch and sanitized before use.

· General equipment - to be wiped and sanitized as often as required, to keep equipment free of spots, spills and residue and in sanitary condition for use.

· Refrigeration - to have the bottoms and insides, including the door tracks, cleaned thoroughly a minimum of once per week and as often as required to keep them free of spills, residue and build up.

· Direct food dispensing equipment is to be cleaned and sanitized in accordance with California Retail Food Code on a daily basis.  Equipment includes, but not limited to hot dog machine, coffee equipment, soup kettles, meat slicers, toaster, etc. Cleaning of spills, spots, and any residue shall be done as often is required to keep equipment free of such matters and in sanitary operation condition.

· Glass surfaces are to be cleaned with appropriate cleaner at least once per day and as often as required to keep surfaces free of spots, film, spills, and residue.  Care should be taken when cleaning glass with chemicals in the presence of exposed food.  Exposed Food should be removed before any cleaning with chemicals take place. Such cleaning shall occur before prepared food is placed in unit or after it is removed.

· Floor sinks - to be thoroughly cleaned weekly and wiped daily and as often as required to keep them free of stains residue and refused.

· Storage shelving and cabinets - to be thoroughly wiped and cleaned monthly and as required to keep them free of residue and build up.

Vending Machines:

· Machine exteriors to be cleaned and polished with appropriated cleaner as often as required, to keep surfaces free of spots, film, spills and residue.

· Machine delivery trays to be cleaned and wiped as often as required, to keep surfaces free of spots, film spills, and residue.

· A daily inspection of the area under and behind vending machines shall be made it ensure that the area is free from waste paper and debris and compressor motors have adequate ventilation.

· A regular schedule of cleaning product trays and interior of snack and cold food machines will be necessary.
· 

Business Practices

1) “Public and Employee Relations” which shall include plans for:
a.  Customer feedback
b.  Public relations training for vending facility employees
c.  Employee relations – company standards and policies
d. Refund policy

2)  “Merchandising” which shall include plans for:
a.  A variety of merchandise in addition to the minimum standard set forth in Attachment C
b.  Merchandise display(s)
c.  Inventory control

3)  “Staff Supervision” which shall include plans for:
a.  Sufficient level of staffing for type of vending facility
b.  Duty statements
c.  Training and cross training of staff
d.  Supervision of employees
e.  Controlling employee turnover
f.   Standards for performance and appearance of staff
g.  Employee evaluations

4)  “Financial Responsibility” which shall include plans for:
a.  Accounting – a system to monitor the daily financial performance of the business, including the records required by BEP as identified in Title 9, California Code of Regulations, Chapter 6 business Enterprises Program for the Blind, Article 7, Section 7220 (j).
b.  Payroll
c.  Inventory Control

5)  “Sanitation and Safety” which shall include:
a. Compliance with the state injury prevention program as specified in Labor Code section 6401.7.
b.  Compliance with food safety certification requirements as specified in Health and Safety Code, Section 113716.
	c.  A Hazard Analysis Critical Control Points (H.A.C.C.P.) plans 		      	      for food safety.




