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GUILLERMO VIERA ROSA
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October 20, 2026

The Honorable Board of Supervisors
County of Los Angeles

383 Kenneth Hahn Hall of Administration
500 West Temple Street

Los Angeles, California 90012

Dear Supervisors:

APPROVAL OF A CONTRACT WITH MORRISON HEALTHCARE, INC. TO PROVIDE FOOD
SERVICES AT BARRY J. NIDORF FOR THE COUNTY OF LOS ANGELES PROBATION
DEPARTMENT

(ALL SUPERVISORIAL DISTRICTS) (3 VOTES)

SUBJECT

The County of Los Angeles Probation Department (Probation) requests approval of the attached
contract (Attachment I) with Morrison Healthcare, Inc. (Morrison) to provide food services at Barry J.
Nidorf (BJN).

IT IS RECOMMENDED THAT THE BOARD:

1. Find that food services provided under the recommended contract will be more cost-effective to
the County if performed by Morrison rather than by County employees.

2. Delegate authority to the Chief Probation Officer or his designee to execute the attached contract
(Attachment I), between Probation and Morrison to provide food services at BJN for a one (1) year
period, commencing November 1, 2026, through October 31, 2027, for an estimated amount of
$3,230,000, upon approval as to form by County Counsel.

3. Delegate authority to the Chief Probation Officer or his designee to prepare and execute
subsequent contract amendments to extend the original contract term for up to six (6) additional 12-
month periods and an additional six (6) month-to-month period, for a maximum contract term of
seven (7) years and six (6) months, at an estimated annual amount of $3,230,000, upon approval as
to form by County Counsel and subject to the availability of funding.
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4. Delegate authority to the Chief Probation Officer or his designee to prepare and execute
subsequent amendments to this contract for any decrease or increase, not to exceed twenty-five
percent (25%) of the per unit cost, upon approval as to form by County Counsel.

5. Delegate authority to the Chief Probation Officer, or his designee, to approve: 1) non-material,

technical, and administrative changes to the contract, 2) necessary changes to the scope of service,
and if necessary, 3) termination of, in whole or in part, the contract with Morrison.

PURPOSE/JUSTIFICATION OF RECOMMENDED ACTION

The purpose of the recommended actions is to obtain approval of the attached contract (Attachment
[) with Morrison to provide food services at BJN for Probation.

Probation has contracted for food services at BJN since 1981. BJN is an institutional setting that has
a unique work location. It is open seven days a week, 24 hours a day. The contractor’'s major
function is to provide reliable food services that include the purchase, delivery, storage, preparation
and serving of food to all juveniles and authorized personnel at BJN. The contracted services must
be performed in accordance with County standards and in a manner consistent with the long-range
plans, goals and objectives of providing quality food at BJN.

Probation provides oversight of the contractor and will ensure accountability for the services
provided. Approval of this contract will enable Probation to continue receiving food services at BJN.

Implementation of Strategic Plan Goals

The recommended actions are consistent with the County of Los Angeles Strategic Plan North Star
2: Foster vibrant and resilient communities, Focus Area Goal B, Care First, Jails Last.

FISCAL IMPACT/FINANCING

The estimated annual cost is $3,230,000 from November 1, 2026 through October 30, 2027, and is
fully funded in Probation’s operating budget via Net County Cost (NCC). Funding for options terms,
up to an additional six (6) 12-month periods and six (6) month-to-month periods, is subject to funding
availability and will be considered as part of the normal budget process.

The annual savings to the County are estimated at $190,155 (Attachment Il). The price per meal, at
the meal range of 1,000-1,099, for Youth Meals is $5.93, and the range for Adult Meals, at the meal
range of 300-399, is $12.82 per meal. Because the annual number of meals cannot be projected
with certainty given the fluctuations of juveniles entering and leaving the system, the actual contract
savings may be more or less than estimated.

The recommended contract includes provisions for non-appropriation of funds and budget
reductions.
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FACTS AND PROVISIONS/LEGAL REQUIREMENTS

Since 1981, Probation has contracted for food services at BJN. The need for food services
continues to exist at this location. The scope of work for this contract includes the purchase,
delivery, storage, preparation and serving of food to all juveniles and authorized personnel at BIN.
The contractor will also be responsible for compliance with all related recordkeeping and sanitation
requirements.

The initial term of this contract will be effective upon execution by the Chief Probation Officer or his
designee for a one (1) year term with an option to extend. The recommended contract is authorized
by Los Angeles County Charter section 44.7 and Los Angeles County Code Chapter 2.121
(Proposition A). Probation has complied with all requirements under Los Angeles County Code
Chapter 2.121 for contracting with private businesses. All requirements of Los Angeles County Code
Section 2.121.380 have been met.

Probation determined that the Living Wage Ordinance applies to the recommended contract. The
contract includes compliance with the requirements for the County’s Living Wage Program (Los
Angeles County Code, Chapter 2.201).

The recommended contract contains the Board’s required contract provisions, including those
pertaining to consideration of qualified county employees targeted for layoffs, as well as qualified
Greater Avenues for Independence/Skills and Training to Achieve Readiness for Tomorrow
participants for employment openings, compliance with the Jury Service Ordinance, Safely
Surrendered Baby Law, and the Child Support Program.

Auditor-Controller has reviewed the cost comparison and concurs that this contract with Morrison is
more cost effective than using County employees.

County Counsel has reviewed and approved the recommended contract as to form.

CONTRACTING PROCESS

To solicit for these services, a competitive Request for Proposals (RFP) process was utilized, and a
solicitation was issued on November 13, 2025. Through the solicitation and competitive negotiation
process, approximately six hundred and seventy-seven (677) letters were sent to potential service
providers.

Attachment IIl provides the process used for contracting with community business enterprises.
Advertisements were run in the Los Angeles Times, Lynwood Journal and Nuestra Comunidad. The
solicitation information was also made available through the internet on the County of Los Angeles
Internal Services Department (Attachment IV) and Probation websites. As a result, ten (10) potential
providers registered for the

Mandatory Proposer’s Conference and site visit (Conference), and seventeen (17) potential
providers attended the Conference.
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Five (5) proposals were received and evaluated using the initial screening “pass/fail” process which
was consistent with the Selection Process and Evaluation Criteria set forth in the RFP. The
proposals submitted by Everytable, PBC, Morrison and Trinity Services Group passed the initial
screening and proceeded to the final evaluation process. The proposals submitted by Primo Nosh
Chefs, LLC and Sion’s Catered Needs, LLC did not pass the initial screening and did not proceed to
the final evaluation process. The proposals that passed the initial screening were rated and scored
by an evaluation committee using a point system that covered the: 1) proposer’s qualifications, 2)
proposer’s approach to provide required services, 3) proposer’s quality control plan, 4) living wage
compliance, and 5) proposer’s cost proposal.

Morrison received the highest overall rating. Morrison submitted a responsive proposal that reflected
a good understanding of the services to be provided. Morrison demonstrated they were both
experienced and capable of providing the required services. There were no protests received as
part of this solicitation. The current contract expires on October 31, 2026.

IMPACT ON CURRENT SERVICES (OR PROJECTS)

This contract will continue the current level of services to Probation.

Respectfully submitted,

8] " _ Ir|'1"'.II

.-‘I I;\‘“ Il' i .h'l'l - < Hllh.l

-

GUILLERMO VIERA ROSA
Chief Probation Officer

AG:TH:YH:ks
Enclosures
c: Executive Officer

County Counsel
Chief Executive Officer
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CONTRACT BETWEEN
COUNTY OF LOS ANGELES

AND
MORRISON HEALTHCARE, INC.
FOR

FOOD SERVICES AT BARRY J. NIDORF

This Contract (“Contract”) made and entered into this __ day of , 2026 by
and between the County of Los Angeles, hereinafter referred to as County and Morrison
Healthcare, Inc., hereinafter referred to as “Contractor”. Morrison Healthcare, Inc. is
located at 1727 Axenty Way, Redondo Beach, California 90278.

RECITALS

WHEREAS, the County of Los Angeles Probation Department may contract with private
businesses for Food Services when certain requirements are met; and

WHEREAS, the Contractor is a private firm specializing in providing Food Services; and

WHEREAS, based on competitive negotiations, and pursuant to Los Angeles County Code
Chapter 2.121, the Chief Probation Officer has selected for recommendation to the Board
of Supervisors the Contractor, which has proposed and desires to provide Food Services to
the County; and

WHEREAS, the County has determined that it is legal, feasible, and cost-effective to
contract Food Services; and

WHEREAS, this Contract is therefore authorized under Section 44.7 of the Los Angeles
County Charter and Los Angeles County Code Section 2.121.250.

NOW THEREFORE, in consideration of the mutual covenants contained herein, and for
good and valuable consideration, the parties agree to the following:

1 APPLICABLE DOCUMENTS

Exhibits A, B-B3, C,D, E, F1,F2,F3,G, H, K, L, M, N, O, P, Q-Q2,R, S, T, U, V,
W, X, Y, Z, and AA, are attached to and form a part of this Contract. In the event
of any conflict or inconsistency in the definition or interpretation of any word,
responsibility, schedule, or the contents or description of any task, deliverable,
goods, service, or other work, or otherwise between the base Contract and the
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Exhibits, or between Exhibits, such conflict or inconsistency will be resolved by
giving precedence first to the terms and conditions of the Contract and then to
the Exhibits according to the following priority.

Standard Exhibits:

1.1
1.2
1.3
1.4
1.5
1.6

1.7
1.8

1.9

1.10
1.11
1.12
1.13
1.14

1.15
1.16
1.17
1.18
1.19
1.20

EXHIBIT A- Statement of Work

EXHIBIT B-B3 - Pricing Sheets

EXHIBIT C-  Contractor’s Proposed Schedule
EXHIBIT D -  County’s Administration
EXHIBIT E-  Contractor's Administration
EXHIBIT F - Confidentiality Forms

F1 Contractor Acknowledgement and Confidentiality
Agreement

F2 Contractor Employee Acknowledgement and
Confidentiality Agreement

F3 Contractor Non-Employee Acknowledgement and
Confidentiality Agreement

EXHIBIT G-  Payroll Statement of Compliance

EXHIBIT H-  Business Associate Agreement under the Health
Insurance Portability and Accountability Act of 1996
(HIPAA)

EXHIBIT | - Intentionally Omitted

EXHIBIT J - Intentionally Omitted

EXHIBIT K-  Safely Surrendered Baby Law

EXHIBIT L - Charitable Contributions Certification

EXHIBIT M-  Background Request Forms

EXHIBIT N-  Contract Discrepancy Report

EXHIBIT O -  Confidentiality of CORI Information

EXHIBIT P -  Performance Requirements Summary (PRS) Chart
EXHIBIT Q-Q2 -Weekly Menus

EXHIBIT R-  Addendum to Menu

EXHIBIT S-  Sample Medical/Modified Diet Meals

EXHIBITT - Substitution List
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1.21 EXHIBITU-  Sample Menu Production Record

1.22 EXHIBIT V-  California Department of Industrial Relations Public Works
Payroll Reporting Form

1.23 EXHIBIT W-  Equipment and Buildings Maintenance Procedure
1.24 EXHIBIT X-  Maintenance Responsibility

1.25 EXHIBITY -  Consumable Supplies

1.26 EXHIBIT Z - Movement Control Meal Count

1.27 EXHIBIT AA - Daily Meal Receipt

This Contract constitutes the complete and exclusive statement of understanding
between the parties, and supersedes all previous contracts, written and oral, and
all communications between the parties relating to the subject matter of this
Contract. No change to this Contract will be valid unless prepared pursuant to
Paragraph 8.1 (Amendments) and signed by both parties.

2 DEFINITIONS
2.1 Standard Definitions:

2.1.1  The headings herein contained are for convenience and reference
only and are not intended to define the scope of any provision
thereof. The following words as used herein will be construed to
have the following meaning, unless otherwise apparent from the
context in which they are used.

2111 Board of Supervisors (Board): The Board of Supervisors
of the County of Los Angeles acting as governing body.

21.1.2 Contract: This agreement executed between the County
and the Contractor. Included are all supplemental
agreements amending or extending the service to be
performed. The Contract sets forth the terms and
conditions for the issuance and performance of all tasks,
deliverables, services and other work.

2.1.1.3 Contractor: The person or persons, sole proprietor,
partnership, joint venture, corporation, or other legal entity
who has entered into an agreement with the County to
perform or execute the work covered by this Contract.

21.1.4 Contractor’s Project Director: Person designated by
the Contractor to administer the Contract operations
after the Contract award.
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21.1.5 County’s Contract Analyst: Person designated by the
County to manage and facilitate the administrative
functions of the Contract.

21.1.6 County’s Contract Manager: Person designated by the
County with authority for the County on contractual or
administrative matters relating to this Contract.

2117 County’s Contract Monitor: Person designated by the
County to monitor the Contract and provide reports to
the County’s Contract Manager and the County’s
Program Manager.

21.1.8 County’s Program Manager: Person designated by the
County to manage the daily operations under this
Contract.

21.1.9 Day(s): Calendar day(s) unless otherwise specified.

21110 Fiscal Year: The twelve (12) month period beginning
July 1st and ending the following June 30th.

2.1.1.11 Statement of Work: The directions, provisions, and
requirements provided herein and special provisions
pertaining to the method, frequency, manner and place
of performing the Contract services.

2.1.1.12 Subcontract: An agreement by the Contractor to employ
a subcontractor to provide services to fulfill this Contract.

2.1.1.13 Subcontractor: Any individual, person or persons, sole
proprietor, firm, partnership, joint venture, corporation, or
other legal entity furnishing supplies, services of any
nature, equipment, and/or materials to the Contractor in
furtherance of the Contractor's performance of this
Contract, at any tier, under oral or written agreement.

3 WORK

3.1 Pursuant to the provisions of this Contract, the Contractor must fully perform,
complete, and deliver on time, all tasks, deliverables, services, and other
work as set forth herein.

3.2 If the Contractor provides any tasks, deliverables, goods, services, or other
work, other than as specified in this Contract, the same will be deemed to
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be a gratuitous effort on the part of the Contractor, and the Contractor must
have no claim whatsoever against the County.

4 TERM OF CONTRACT

41  The term of this Contract will be for a one (1) year period commencing
through , unless sooner terminated or
extended, in whole or in part, as provided in this Contract. Contingent upon
available funding, this Contract may be extended by the Chief Probation
Officer and the authorized official of the Contractor, by mutual written
agreement, for up to six (6) additional one (1) year periods for a maximum
total Contract term of seven (7) years. All provisions of the Contract in
effect at the time of extending the current term will remain in effect for the
duration of the extension.

4.2 Contingent upon available funding the term of the Contract may also be
extended beyond the stated expiration date on a month-to-month basis,
for a period of time not to exceed six (6) months, upon the written
concurrence of the Chief Probation Officer or designee and the written
concurrence of the Contractor. All terms of the Contract in effect at the
time of extending the term will remain in effect for the duration of the
extension.

4.3 The County maintains a database that tracks/monitors the Contractor’s
performance history. Information entered into the database may be used
for a variety of purposes, including determining whether the County will
exercise a Contract term extension option.

4.4  The Contractor must notify Probation when this Contract is within six (6)
months of the expiration of the term as provided for hereinabove. Upon
occurrence of this event, the Contractor must send written notification to
Probation at the address herein provided in Exhibit D (County’s
Administration).

5 CONTRACT SUM
5.1 Total Contract Sum

5.1.1  The Contract Sum under the terms of this Contract will be the
total monetary amount payable by the County to the Contractor in
return for supplying all services specified under this Contract
consistent with the cost listed in Exhibit B (Pricing Sheet - Youth
Meals), Exhibit B1 (Pricing Sheet - Adult Meals), Exhibit B2
(Pricing Sheet — Premium Snacks) and Exhibit B3 (Pricing Sheet
— Condiments). The annual Contract Sum, inclusive of all
applicable taxes, is estimated at $3,230,000 for the term of the
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Contract and for each of the subsequent twelve (12) month option
periods. Notwithstanding said limitation of funds, the Contractor
agrees to satisfactorily perform and complete all work specified
herein.

The Contractor must submit monthly invoices for actual services
provided by the Contractor under this Contract consistent with
Exhibit B (Pricing Sheet - Youth Meals), Exhibit B1 (Pricing Sheet
- Adult Meals), Exhibit B2 (Pricing Sheet — Premium Snacks) and
Exhibit B3 (Pricing Sheet — Condiments). The Contractor must
retain all relevant supporting documents and make them available
to the County at any time for audit purposes. Invoices will be
specific as to the services provided.

5.2  Written Approval for Reimbursement

5.2.1  The Contractor will not be entitled to payment or reimbursement
for any tasks or services performed, nor for any incidental or
administrative expenses whatsoever incurred in or incidental to
performance hereunder, except as specified herein. Assumption
or takeover of any of the Contractor’s duties, responsibilities, or
obligations, or performance of same by any person or entity other
than the Contractor, whether through assignment, subcontract,
delegation, merger, buyout, or any other mechanism, with or
without consideration for any reason whatsoever, must not occur
except with the County’s express prior written approval.

5.3 Notification of 75% of Total Contract Sum

The Contractor must maintain a system of record keeping that will allow
the Contractor to determine when it has incurred seventy-five percent
(75%) of the total contract sum under this Contract. Upon occurrence of
this event, the Contractor must send written notification to Probation at the
address herein provided in Exhibit D (County’s Administration).

5.4 No Payment for Services Provided Following Expiration-Termination
of Contract

The Contractor will have no claim against County for payment of any money
or reimbursement, of any kind whatsoever, for any service provided by the
Contractor after the expiration or other termination of this Contract. Should
the Contractor receive any such payment it must immediately notify the
County and must immediately repay all such funds to the County. Payment
by the County for services rendered after expiration-termination of this
Contract will not constitute a waiver of the County’s right to recover such
payment from the Contractor.
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5.5 Invoices and Payments

5.5.1 The Contractor must invoice the County only for providing the
tasks, deliverables, goods, services, and other work specified in
Exhibit A (Statement of Work), and elsewhere hereunder. The
Contractor must prepare invoices, which will include the charges
owed to the Contractor by the County under the terms of this
Contract. The Contractor’s payments will be as provided in Exhibit
B (Pricing Sheet - Youth Meals), Exhibit B1 (Pricing Sheet - Adult
Meals), Exhibit B2 (Pricing Sheet — Premium Snacks), Exhibit B3
(Pricing Sheet — Condiments).

5.5.2 The Contractor's invoices must be priced in accordance with
Exhibit B (Pricing Sheet - Youth Meals), Exhibit B1 (Pricing Sheet
- Adult Meals), Exhibit B2 (Pricing Sheet — Premium Snacks) and
Exhibit B3 (Pricing Sheet — Condiments).

5.5.3 The Contractor’s invoices must contain the information set forth in
Exhibit A (Statement of Work) describing the tasks, deliverables,
goods, services, work hours, and facility and/or other work for
which payment is claimed. Contractor will be paid only for the
tasks, deliverables, goods, services, and other work approved in
writing by the County. If the County does not approve work in
writing, no payment will be due to the Contractor for that work.

5.5.4  The Contractor must submit the monthly invoices to the County by
the 15™ calendar day of the month following the month of service.

PROP A - Living Wage Program:

No invoice will be approved for payment unless the following
is included:

Exhibit G — Payroll Statement of Compliance
5.5.5 Allinvoices under this Contract must be sent via email to:
Fiscal Department

Attention: Claudia.Valenzuela@probation.lacounty.gov
Food Services at Barry J. Nidorf

5.5.6 County Approval of Invoices

All invoices submitted by the Contractor for payment must have
the written approval of the County’s Program Manager prior to
any payment thereof. In no event will the County be liable or
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responsible for any payment prior to such written approval.
Approval for payment will not be unreasonably withheld.

5.5.7 Intentionally Omitted
5.6 Unresolved Disallowed Costs

Contractor must not invoice the County for disallowed costs under the
Contract. Correspondingly, the Contractor must not have unresolved
disallowed costs in excess of One Hundred Thousand Dollars ($100,000)
that have been confirmed as disallowed costs by the contracting County
department and remain unpaid for a period of six (6) months or more from
the date of an Auditor-Controller (A-C) Report. Unless such disallowed
costs are the subject of current good faith negotiations, as determined in
the sole discretion of the County, non-compliance by Contractor regarding
this provision will constitute a material breach of Contract and may result
in termination for default, in addition to any other remedies available to the
County. Further, if Contractor has been determined to have unresolved
disallowed costs in excess of $100,000 for longer than six months since
the date of the A-C Report, they will be disqualified from future County
solicitations unless such disallowed costs are the subject of good faith
negotiations to resolve the disallowed costs, in the sole opinion of the
County, or have been resolved.

5.7 Cost of Living Adjustments (COLA’s)

5.7.1 If requested by the Contractor prior to the renewal of a Contract
option year, the Contract amount annually for the additional option
year periods identified in Paragraph 4.2 — Term of Contract may
at the sole discretion of the County, be increased annually based
on the most recent published percentage change in the U.S.
Department of Labor, Bureau of Labor Statistics’ Consumer Price
Index for Urban Consumers (CPI-U) for the Los Angeles-Long
Beach-Anaheim Area for the twelve (12) month period preceding
the Contract commencement anniversary date, which will be the
effective date for any Cost of Living Adjustment (COLA).
However, any increase must not exceed the general salary
movement granted to County employees as determined by the
Chief Executive Officer as of each July 1 for the prior twelve (12)
month period. Furthermore, should fiscal circumstances
ultimately prevent the Board from approving any increase in
County employee salaries, no COLA will be granted. Before any
COLA increase will take effect and become part of the Contract, it
will require a written amendment to the Contract first, that has
been formally approved and executed by the parties. To request
a COLA, Contractor must submit a written request along with
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appropriate justification to the Contract Analyst sixty (60) days
prior to the Contract anniversary date or exercising the additional
option year periods identified in Paragraph 4.2.

5.7.2 Where the County decides to grant a COLA pursuant to this
Paragraph for living wage Contracts, it may, in its sole discretion
exclude the cost of labor (including the cost of wages and benefits
paid to employees providing services under this Contract) from
the base upon which a COLA is calculated, unless the Contractor
can demonstrate that their labor cost will actually increase.

5.8 Default Method of Payment: Direct Deposit or Electronic Funds
Transfer EFT)

5.8.1 The County, at its sole discretion, has determined that the most
efficient and secure default form of payment for goods and/or
services provided under an agreement/contract with the County
will be Electronic Funds Transfer (EFT) or direct deposit, unless
an alternative method of payment is deemed appropriate by the
Auditor-Controller (A-C).

5.8.2 The Contractor must submit a direct deposit authorization request
via the website https://directdeposit.lacounty.gov with banking and
vendor information, and any other information that the A-C
determines is reasonably necessary to process the payment and
comply with all accounting, record keeping, and tax reporting
requirements.

5.8.3  Any provision of law, grant, or funding agreement requiring a specific
form or method of payment other than EFT or direct deposit will
supersede this requirement with respect to those payments.

5.8.4 At any time during the duration of the Contract, a Contractor may
submit a written request for an exemption to this requirement. Such
request must be based on specific legal, business, or operational
needs and explain why the payment method designated by the A-C
is not feasible and an alternative is necessary. The A-C, in
consultation with the contracting department(s), will decide whether
to approve exemption requests.

5.9 Exemption to Sales Tax

5.9.1 Sales of meals and food products to the County in juvenile facilities
may be eligible for exemption to sales tax as follows:

5.9.1.1  When the County is considered as reselling to the youth
because of the liability incurred by the relatives of the
youth; or
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5.9.1.2 When the County is considered as reselling to the U.S.
Government under the Federal School Lunch Program.

5.9.1.3 The County will cooperate with the Contractor in
providing data on the actual number of meals which
may be exempt from taxation during the Contract.
Payment must be made by the Contractor; however,
the County will reimburse to the Contractor any sales
tax that is actually paid by the Contractor.

5.9.1.4 Except as herein expressly provided, the County will
have no liability or responsibility for any taxes which
may be imposed in connection with or resulting from
this Contract or the Contractor's performance
hereunder.

6 ADMINISTRATION OF CONTRACT — COUNTY
6.1  County’s Administration

A listing of all County Administration referenced in the following
subparagraphs are designated in Exhibit D (County’s Administration). The
County will notify the Contractor in writing of any change in the names or
addresses shown.

6.2 County’s Contract Manager
The role of the County’s Contract Manager may include:

6.2.1  Coordinating with the Contractor and ensuring Contractor’s
performance of the Contract; however, in no event will
Contractor’s obligation to fully satisfy all of the requirements of
this Contract be relieved, excused or limited thereby; and

6.2.2 Upon request of the Contractor, providing direction to the
Contractor, as appropriate in areas relating to County policy,
information requirements, and procedural requirements; however,
in no event, will Contractor’s obligation to fully satisfy all of the
requirements of this Contract be relieved, excused or limited
thereby.

6.3 County’s Program Manager
The role of the County’s Program Manager is authorized to include:

6.3.1  Meeting with the Contractor’s Project Director on a regular basis;
and
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6.3.2 Inspecting any and all tasks, deliverables, goods, services, or
other work provided by or on behalf of the Contractor; however, in
no event will the Contractor’s obligation to fully satisfy all of the
requirements of this Contract be relieved, excused or limited
thereby.

The County’s Program Manager is not authorized to make any changes in
any of the terms and conditions of this Contract and is not authorized to
further obligate the County in any respect whatsoever.

6.4 County’s Contract Monitor

The County’s Contract Monitor is responsible for the monitoring of the
Contract and the Contractor. The County’s Contract Monitor provides
reports to the County’s Contract Manager and the County’s Program
Manager.

6.5 County’s Contract Analyst

The role of the County’s Contract Analyst is to manage and facilitate the
administrative functions of the Contract. The County’s Contract Analyst
reports to the County’s Contract Manager.

7 ADMINISTRATION OF CONTRACT- CONTRACTOR
71 Contractor Administration

A listing of all the Contractor's Administration referenced in the following
paragraphs is designated in Exhibit E (Contractor's Administration). The
Contractor will notify the County in writing of any changes as they occur.

7.2 Contractor’s Staff

7.2.1  The Contractor must have a Project Director pursuant to Section
6.3 (Project Director) of Exhibit A (Statement of Work).

7.2.2 The Contractor will be responsible for providing competent staff
pursuant to Section 6.4 (Personnel) of Exhibit A (Statement of
Work).

7.3  Approval of Contractor’s Staff

County has the absolute right to approve or disapprove all of the
Contractor’s staff performing work hereunder and any proposed changes in
the Contractor’s staff, including, but not limited to, the Contractor’s Project
Director.

Contract - Food Services BJN Page 11



7.4 Contractor’s Staff Identification

The Contractor will provide, at Contractor's expense, all staff providing
services under this Contract with a photo identification badge.

7.5 Background and Security Investigations

Background and security investigations of Contractor’s staff are required as
a condition of beginning and continuing work under this Contract. The cost
of background checks is the responsibility of the Contractor. The
Contractor will be responsible for the ongoing implementation and
monitoring of Subparagraphs 7.5.1 through 7.5.6 of this Contract. On at
least a quarterly basis, the Contractor will report, in writing, monitoring
results to the County, indicating compliance or problem areas. Elements of
the monitoring report will receive prior written approval from the County.

7.5.1  The Contractor will submit the names of the Contractor’s or the
subcontractor’'s employees to the County’s Program Manager prior
to the employee starting work on this Contract. The County will
schedule appointments to conduct background investigation/record
checks based on fingerprints of the Contractor's or the
subcontractor's employees. The County will have the right to
conduct background investigations of the Contractor's or the
subcontractor’'s employees at any time. The Contractor’s or the
subcontractor’'s employees will not begin work on this
Contract before receiving written notification of clearance
from the County.

7.5.2 No personnel employed by the Contractor or the subcontractor for
this service having access to Probation information, or records will
have a criminal conviction record or pending criminal trial unless
such information has been fully disclosed to the County and
employment of the employee for this service is approved in writing
by the County.

7.5.3 The County reserves the right, in its sole discretion, to preclude the
Contractor or the subcontractor from employment or continued
employment of any individual performing services under this
Contract.

7.5.4 No Contractor or subcontractor staff providing services under this
Contract will be on active probation or parole.

7.5.5 The Contractor or the subcontractor staff performing services
under this Contract will be under a continuing obligation to
disclose any prior or subsequent criminal conviction record or any
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pending criminal conviction record or any pending criminal trial to
the County.

7.5.6 Because the County is charged by the state for checking the
criminal records of the Contractor's or the subcontractor’s
employees, the County will bill the Contractor to recover these
expenses. The current amount is forty-nine dollars ($49.00) per
record check, which is subject to change by the state.

7.6  Confidentiality

The Contractor will be responsible for safeguarding all County information
provided for use by the Contractor.

7.6.1  Contractor must maintain the confidentiality of all records and
information in accordance with all applicable federal, state, and
local laws, rules, regulations, ordinances, directives, guidelines,
policies, and procedures relating to confidentiality, including,
without limitation, County policies concerning information
technology security and the protection of confidential records and
information.

7.6.2  Contractor must indemnify, defend, and hold harmless County, its
officer, employees, and agents, from and against any and all
claims, demands, damages, liabilities, losses, costs and
expenses, including, without limitation, defense costs and legal,
accounting and other expert, consulting, or professional fees,
arising from, connected with, or related to any failure by
Contractor, its officers, employees, agents, or subcontractors, to
comply with this Paragraph, as determined by County in its sole
judgment. Any legal defense pursuant to Contractor’s
indemnification obligations under this Paragraph will be
conducted by Contractor and performed by counsel selected by
Contractor and approved by County. Notwithstanding the
preceding sentence, County will have the right to participate in
any such defense at its sole cost and expense, except that in the
event Contractor fails to provide County with a full and adequate
defense, as determined by County in its sole judgment, county will
be entitled to retain its own counsel, including, without limitation,
County Counsel, and to reimbursement from Contractor for all
such costs and expenses incurred by County in doing so.
Contractor will not have the right to enter into any settlement,
agree to any injunction, or make any admission, in each case, on
behalf of County without County’s prior written approval.
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7.6.3 Contractor must inform all of its officers, employees, agents and
subcontractors providing services hereunder of the confidentiality
provisions of this Contract.

7.6.4 Confidentiality Forms

7.6.4.1 The Contractor must sign and adhere to the
provisions of Exhibit F1 (Contractor
Acknowledgement and Confidentiality Agreement).

7.6.4.2 The Contractor must require each employee
performing services covered by this Contract to sign
and adhere to the provisions of Exhibit F2 (Contractor
Employee Acknowledgement and Confidentiality
Agreement).

7.6.4.3 The Contractor must require each non-employee
performing services covered by this Contract to sign
and adhere to the provisions of Exhibit F3 (Contractor
Non-Employee Acknowledgement and Confidentiality
Agreement).

7.6.5 Confidentiality of Adult and Juvenile Records

By state law (California Welfare and Institutions Code sections
827 and 828, and Penal Code sections 1203.05, 1203.09, and
11140 through 11144) all adult and juvenile records and
Probation case information provided to the Contractor is
confidential and no such information will be disclosed except
those authorized employees of the County of Los Angeles
Probation Department and law enforcement agencies.

7.6.6 The Contractor's employees will be given copies of all cited code
sections, and a CORI form to sign, as provided in Exhibit O
(Confidentiality of CORI Information) regarding confidentiality of
the information in adult and juvenile records. The Contractor
must retain original CORI forms and forward copies to the
County’s Program Manager within (5) business days of start of
employment.

7.6.7 Violations: The Contractor agrees to inform all of its employees,
agents, subcontractors, and partners of the above provision and
that any person knowingly and intentionally violating the
provisions of said state law is guilty of a misdemeanor.
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8 STANDARD TERMS AND CONDITIONS
8.1 Amendments

8.1.1  For any change which affects the scope of work, contract term,
contract sum, payments, or any term or condition included under
this Contract, an amendment to the Contract must be prepared and
executed by the Contractor and by the Chief Probation Officer or
their designee.

8.1.2 The County’s Board or Chief Executive Officer or designee may
require the addition and/or change of certain terms and conditions
in the Contract during the term of this Contract. The County
reserves the right to add and/or change such provisions as
required by the County’s Board or Chief Executive Officer. To
implement such changes, an Amendment to the Contract must be
prepared and executed by the Contractor and by the Chief
Probation Officer or their designee.

8.1.3 The Chief Probation Officer or their designee, may at their sole
discretion, authorize extensions of time as defined in Paragraph
40 (Term of Contract). The Contractor agrees that such
extensions of time will not change any other term or condition of
this Contract during the period of such extensions. To implement
an extension of time, an Amendment to the Contract must be
prepared and executed by the Contractor and by the Chief
Probation Officer or their designee.

8.2 Assignment and Delegation/Mergers or Acquisitions

8.21 The Contractor must notify the County of any pending
acquisitions/mergers of its company unless otherwise legally
prohibited from doing so. If the Contractor is restricted from legally
notifying the County of pending acquisitions/mergers, then it should
notify the County of the actual acquisitions/ mergers as soon as the
law allows and provide to the County the legal framework that
restricted it from notifying the County prior to the actual
acquisitions/mergers.

8.2.2 The Contractor must not assign, exchange, transfer, or delegate
its rights or duties under this Contract, whether in whole or in part,
without the prior written consent of the County, in its discretion,
and any attempted assignment, delegation, or otherwise transfer
of its rights or duties, without such consent will be null and void.
For purposes of this Paragraph, County consent will require a
written Amendment to the Contract, which is formally approved
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and executed by the parties. Any payments by the County to any
approved delegate or assignee on any claim under this Contract
will be deductible, at County’s sole discretion, against the claims,
which the Contractor may have against the County.

8.2.3 Any assumption, assignment, delegation, or takeover of any of
the Contractor's duties, responsibilities, obligations, or
performance of same by any person or entity other than the
Contractor, whether through assignment, subcontract, delegation,
merger, buyout, or any other mechanism, with or without
consideration for any reason whatsoever, without County’s
express prior written approval, will be a material breach of the
Contract which may result in the termination of this Contract. In
the event of such termination, County will be entitled to pursue the
same remedies against Contractor as it could pursue in the event
of default by Contractor.

8.3  Authorization Warranty

The Contractor represents and warrants that the person executing this
Contract for the Contractor is an authorized agent who has actual authority
to bind the Contractor to each and every term, condition, and obligation of
this Contract and that all requirements of the Contractor have been fulfilled
to provide such actual authority.

8.4 Budget Reductions

In the event that the County’s Board adopts, in any fiscal year, a County
Budget which provides for reductions in the salaries and benefits paid to
the majority of County employees and imposes similar reductions with
respect to County contracts, the County reserves the right to reduce its
payment obligation under this Contract correspondingly for that fiscal year
and any subsequent fiscal year during the term of this Contract (including
any extensions), and the services to be provided by the Contractor under
this Contract will also be reduced correspondingly. The County’s notice to
the Contractor regarding said reduction in payment obligation will be
provided within thirty (30) calendar days of the Board’s approval of such
actions. Except as set forth in the preceding sentence, the Contractor
must continue to provide all of the services set forth in this Contract.

8.5 Complaints

The Contractor must develop, and maintain operating procedures for
receiving, investigating, and responding to complaints.
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8.5.1 Complaint Procedures

8.5.1.1  Within fifteen (15) business days after the Contract
effective date, the Contractor must provide the County
with the Contractor's procedures for receiving,
investigating, and responding to user complaints.

8.5.1.2 The County will review the Contractor’s procedures and
provide the Contractor with approval of said procedures
or with requested changes.

8.5.1.3 If the County requests changes in the Contractor's
procedures, the Contractor must make such changes
and resubmit the procedures within five (5) business
days for County approval.

8.5.1.4 If, at any time, the Contractor wishes to change the
Contractor’'s procedures, the Contractor must submit
proposed changes to the County for approval before
implementation.

8.5.1.5 The Contractor must preliminarily investigate all
complaints and notify the County’s Program Manager of
the status of the investigation within five (5) business
days of receiving the complaint.

8.5.1.6 When complaints cannot be resolved informally, a
system of follow-through will be instituted which
adheres to formal plans for specific actions and strict
time deadlines.

8.5.1.7 Copies of all written responses must be sent to the
County’s Program Manager within three (3) business
days of mailing to the complainant.

8.6 Compliance with Applicable Law

8.6.1 In the performance of this Contract, Contractor must comply with
all applicable federal, state, and local laws, rules, regulations,
ordinances, directives, guidelines, policies and procedures, and all
provisions required thereby to be included in this Contract are
hereby incorporated herein by reference.

8.6.2  Contractor must indemnify, defend, and hold harmless County, its
officers, employees, and agents, from and against any and all
claims, demands, damages, liabilities, losses, costs, and
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expenses, including, without limitation, defense costs and legal,
accounting and other expert, consulting or professional fees,
arising from, connected with, or related to any failure by Contractor,
its officers, employees, agents, or subcontractors, to comply with
any such laws, rules, regulations, ordinances, directives,
guidelines, policies, or procedures, as determined by County in its
sole judgment. Any legal defense pursuant to Contractor’s
indemnification obligations under this Paragraph will be conducted
by Contractor and performed by counsel selected by Contractor
and approved by County. Notwithstanding the preceding
sentence, County will have the right to participate in any such
defense at its sole cost and expense, except that in the event
Contractor fails to provide the County with a full and adequate
defense, as determined by County in its sole judgment, County will
be entitled to retain its own counsel, including, without limitation,
County Counsel, and to reimbursement from Contractor for all such
costs and expenses incurred by County in doing so. Contractor will
not have the right to enter into any settlement, agree to any
injunction or other equitable relief, or make any admission, in each
case, on behalf of County without County’s prior written approval.

8.7 Compliance with Civil Rights Laws

The Contractor hereby assures that it will comply with Subchapter VI of
the Civil Rights Act of 1964, 42 USC Sections 2000 (e) (1) through 2000
(e) (17), to the end that no person will, on the grounds of race, creed,
color, sex, religion, ancestry, age, condition of physical handicap, marital
status, political affiliation, or national origin, be excluded from participation
in, be denied the benefits of, or be otherwise subjected to discrimination
under this Contract or under any project, program, or activity supported by
this Contract. Additionally, Contractor certifies to the County:

8.7.1 That Contractor has a written policy statement prohibiting
discrimination in all phases of employment.

8.7.2  That Contractor periodically conducts a self-analysis or utilization
analysis of its work force.

8.7.3 That Contractor has a system for determining if its employment
practices are discriminatory against protected groups.

8.7.4 Where problem areas are identified in employment practices, the
Contractor has a system for taking reasonable corrective action,
to include establishment of goals or timetables.
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8.8 Compliance with the County’s Jury Service Program
8.8.1  Jury Service Program:

This Contract is subject to the provisions of the County’s ordinance
entitted Contractor Employee Jury Service (“Jury Service
Program”) as codified in Sections 2.203.010 through 2.203.090 of
the Los Angeles County Code.

8.8.2 Written Employee Jury Service Policy.

8.8.2.1 Unless the Contractor has demonstrated to the
County’s satisfaction either that the Contractor is not a
“Contractor” as defined under the Jury Service Program
(Section 2.203.020 of the County Code) or that the
Contractor qualifies for an exception to the Jury Service
Program (Section 2.203.070 of the County Code), the
Contractor must have and adhere to a written policy
that provides that its Employees will receive from the
Contractor, on an annual basis, no less than five (5)
days of regular pay for actual jury service. The policy
may provide that Employees deposit any fees received
for such jury service with the Contractor or that the
Contractor deducts from the Employee’s regular pay
the fees received for jury service.

8.8.2.2 For purposes of this Paragraph, “Contractor” means a
person, partnership, corporation, or other entity which
has a contract with the County or a subcontract with a
County contractor and has received or will receive an
aggregate sum of fifty thousand dollars ($50,000) or
more in any twelve (12) month period under one or more
County contracts or subcontracts. “Employee” means
any California resident who is a full-time employee of the
Contractor. “Full-time” means forty (40) hours or more
worked per week, or a lesser number of hours if: 1) the
lesser number is a recognized industry standard as
determined by the County or 2) the Contractor has a
long-standing practice that defines the lesser number of
hours as full-time. Full-time employees providing short-
term, temporary services of ninety (90) days or less
within a twelve (12) month period are not considered full-
time for purposes of the Jury Service Program. If the
Contractor uses any subcontractor to perform services
for the County under the Contract, the subcontractor will
also be subject to the provisions of this subparagraph.
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The provisions of this paragraph will be inserted into any
such subcontract agreement and a copy of the Jury
Service Program must be attached to the Contract.

8.8.2.3 If the Contractor is not required to comply with the Jury
Service Program when the Contract commences, the
Contractor will have a continuing obligation to review
the applicability of its “exception status” from the Jury
Service Program, and the Contractor must immediately
notify the County if the Contractor at any time either
comes within the Jury Service Program’s definition of
“Contractor” or if the Contractor no longer qualifies for
an exception to the Jury Service Program. In either
event, the Contractor must immediately implement a
written policy consistent with the Jury Service Program.
The County may also require, at any time during the
Contract and at its sole discretion, that the Contractor
demonstrate to the County’s satisfaction that the
Contractor either continues to remain outside of the
Jury Service Program’s definition of “Contractor” and/or
that the Contractor continues to qualify for an exception
to the Program.

8.8.24 The Contractor’s violation of this paragraph of the
Contract may constitute a material breach of the
Contract. In the event of such material breach, County
may, in its sole discretion, terminate the Contract and/or
bar the Contractor from the award of future County
contracts for a period of time consistent with the
seriousness of the breach.

8.9 Conflict of Interest

8.9.1  No County employee whose position with the County enables
such employee to influence the award of this Contract or any
competing contract, and no spouse or economic dependent of
such employee, will be employed in any capacity by the
Contractor or have any other direct or indirect financial interest in
this Contract. No officer or employee of the Contractor who may
financially benefit from the performance of work hereunder will in
any way participate in the County’s approval, or ongoing
evaluation, of such work, or in any way attempt to unlawfully
influence the County’s approval or ongoing evaluation of such
work.

8.9.2 The Contractor must comply with all conflict-of-interest laws,
ordinances, and regulations now in effect or hereafter to be
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enacted during the term of this Contract. The Contractor warrants
that it is not now aware of any facts that create a conflict of
interest. If the Contractor hereafter becomes aware of any facts
that might reasonably be expected to create a conflict of interest,
it must immediately make full written disclosure of such facts to
the County. Full written disclosure must include, but is not limited
to, identification of all persons implicated and a complete
description of all relevant circumstances. Failure to comply with
the provisions of this paragraph will be a material breach of this
Contract.

8.10 Consideration of Hiring County Employees Targeted for Layoffs or
Who are on a County Re-Employment List

Should the Contractor require additional or replacement personnel after the
effective date of this Contract to perform the services set forth herein, the
Contractor must give first consideration for such employment openings to
qualified, permanent County employees who are targeted for layoff or
qualified, former County employees who are on a re-employment list during
the life of this Contract.

8.11 Consideration of Hiring GAIN/START Participants

8.11.1 Should the Contractor require additional or replacement
personnel after the effective date of this Contract, the Contractor
will give consideration for any such employment openings to
participants in the County’s Department of Public Social Services
Greater Avenues for Independence (GAIN) Program or Skills and
Training to Achieve Readiness for Tomorrow (START) Program
who meet the Contractor's minimum qualifications for the open
position. For this purpose, consideration will mean that the
Contractor will interview qualified candidates. The County will
refer GAIN/START participants by job category to the Contractor.
Contractors must report all job openings with job requirements to:
gainstart@dpss.lacounty.gov and
BServices@opportunity.lacounty.gov and DPSS will refer
qualified GAIN/START job candidates.

8.11.2 In the event that both laid-off County employees and GAIN/START
participants are available for hiring, County employees must be
given first priority.
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8.12 Contractor Responsibility and Debarment
8.12.1 Responsible Contractor

A responsible Contractor is a Contractor who has demonstrated
the attribute of trustworthiness, as well as quality, fitness, capacity
and experience to satisfactorily perform the Contract. It is the
County’s policy to conduct business only with responsible
Contractors.

8.12.2 Chapter 2.202 of the County Code

The Contractor is hereby notified that, in accordance with Chapter
2.202 of the County Code, if the County acquires information
concerning the performance of the Contractor on this or other
contracts which indicates that the Contractor is not responsible,
the County may, in addition to other remedies provided in the
Contract, debar the Contractor from bidding or proposing on, or
being awarded, and/or performing work on County contracts for a
specified period of time, which generally will not exceed five (5)
years but may exceed five (5) years or be permanent if warranted
by the circumstances, and terminate any or all existing contracts
the Contractor may have with the County.

8.12.3 Non-responsible Contractor

The County may debar a Contractor if the Board finds, in its
discretion, that the Contractor has done any of the following: 1)
violated a term of a Contract with the County or a nonprofit
corporation created by the County, 2) committed an act or omission
which negatively reflects on the Contractor's quality, fithess or
capacity to perform a Contract with the County, any other public
entity, or a nonprofit corporation created by the County, or engaged
in a pattern or practice which negatively reflects on same, 3)
committed an act or offense which indicates a lack of business
integrity or business honesty, or 4) made or submitted a false claim
against the County or any other public entity.

8.12.4 Contractor Hearing Board

8.12.4.1 If there is evidence that the Contractor may be subject
to debarment, the Department will notify the Contractor
in writing of the evidence which is the basis for the
proposed debarment and will advise the Contractor of
the scheduled date for a debarment hearing before the
Contractor Hearing Board.

Contract - Food Services BJN Page 22



8.12.4.2 The Contractor Hearing Board will conduct a hearing
where evidence on the proposed debarment is
presented. The Contractor and/or the Contractor’s
representative will be given an opportunity to submit
evidence at that hearing. After the hearing, the
Contractor Hearing Board will prepare a tentative
proposed decision, which will contain a
recommendation regarding whether the Contractor
should be debarred, and, if so, the appropriate length of
time of the debarment. The Contractor and the
Department will be provided an opportunity to object to
the tentative proposed decision prior to its presentation
to the Board.

8.12.4.3 After consideration of any objections, or if no objections
are submitted, a record of the hearing, the proposed
decision, and any other recommendation of the
Contractor Hearing Board will be presented to the Board
of Supervisors. The Board will have the right to modify,
deny, or adopt the proposed decision and
recommendation of the Contractor Hearing Board.

8.12.4.4 If a Contractor has been debarred for a period longer
than five (5) years, that Contractor may after the
debarment has been in effect for at least five (5) years,
submit a written request for review of the debarment
determination to reduce the period of debarment or
terminate the debarment. The County may, in its
discretion, reduce the period of debarment or terminate
the debarment if it finds that the Contractor has
adequately demonstrated one or more of the following:
1) elimination of the grounds for which the debarment
was imposed; 2) a bona fide change in ownership or
management; 3) material evidence discovered after
debarment was imposed; or 4) any other reason that is
in the best interest of the County.

8.12.4.5 The Contractor Hearing Board will consider a request
for review of a debarment determination only where 1)
the Contractor has been debarred for a period longer
than five (5) years; 2) the debarment has been in effect
for at least five (5) years; and 3) the request is in
writing, states one or more of the grounds for reduction
of the debarment period or termination of the
debarment and includes supporting documentation.
Upon receiving an appropriate request, the Contractor
Hearing Board will provide notice of the hearing on the
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request. At the hearing, the Contractor Hearing Board
will conduct a hearing where evidence on the proposed
reduction of debarment period or termination of
debarment is presented. This hearing will be
conducted and the request for review decided by the
Contractor Hearing Board pursuant to the same
procedures as for a debarment hearing.

8.12.4.6 The Contractor Hearing Board’'s proposed decision will
contain a recommendation on the request to reduce the
period of debarment or terminate the debarment. The
Contractor Hearing Board will present its proposed
decision and recommendation to the Board. The Board
will have the right to modify, deny, or adopt the proposed
decision and recommendation of the Contractor Hearing
Board.

8.12.5 Subcontractors of Contractor

These terms will also apply to subcontractors of County
contractors.

8.13 Contractor’'s Acknowledgement and Notice to its Employees of the
Safely Surrendered Baby Law

The Contractor acknowledges that the County places a high priority on the
implementation of the Safely Surrendered Baby Law. The Contractor
must notify and provide to its employees and will require each
Subcontractor to notify and provide to its employees, a Fact Sheet
regarding the Safely Surrendered Baby Law, its implementation in Los
Angeles County, and information on where and how to safely surrender a
baby. Additionally, the Contractor understands that it is the County’s
policy to encourage all County contractors to voluntarily post the County’s
“Safely Surrendered Baby Law Poster”, Exhibit K (Safely Surrendered
Baby Law) (available in English/Spanish/Chinese/Korean) in a prominent
position at the Contractor’s place of business. The Contractor will also
encourage its subcontractors, if any, to post this poster in a prominent
position in the subcontractor’s place of business.

The Contractor, and its subcontractor(s), can access posters and other
program material at babysafela.org.

8.14 Contractor’'s Warranty of Adherence to County’s Child Support
Compliance Program

8.14.1 The Contractor acknowledges that the County has established a
goal of ensuring that all individuals who benefit financially from
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the County through contracts are in compliance with their court-
ordered child, family and spousal support obligations in order to
mitigate the economic burden otherwise imposed upon the
County and its taxpayers.

8.14.2 As required by the County’s Child Support Compliance Program
(County Code Chapter 2.200) and without limiting the Contractor’s
duty under this Contract to comply with all applicable provisions of
law, the Contractor warrants that it is now in compliance and will
during the term of this Contract, maintain compliance with
employment and wage reporting requirements as required by the
Federal Social Security Act (42 USC Section 653a) and California
Unemployment Insurance Code Section 1088.5, and will
implement all lawfully served Wage and Earnings Withholding
Orders or Child Support Services Department Notices of Wage and
Earnings Assignment for Child, Family or Spousal Support,
pursuant to Code of Civil Procedure Section 706.031 and Family
Code Section 5246(b).

8.15 County’s Quality Assurance Plan

The County or its agent(s) will monitor the Contractor’s performance under
this Contract on not less than an annual basis. Such monitoring will include
assessing the Contractor's compliance with all Contract terms and
conditions and performance standards. The Contractor deficiencies which
the County determines are significant or continuing and that may place
performance of the Contract in jeopardy if not corrected will be reported to
the Board of Supervisors and listed in the appropriate Contractor
performance database. The report to the Board will include
improvement/corrective action measures taken by the County and the
Contractor. If improvement does not occur consistent with the corrective
action measures, the County may terminate this Contract or impose other
penalties as specified in this Contract.

8.16 Damage to County Facilities, Buildings or Grounds

8.16.1 The Contractor will repair, or cause to be repaired, at its own cost,
any and all damage to County facilities, buildings, or grounds
caused by the Contractor or employees or agents of the
Contractor. Such repairs must be made immediately after the
Contractor has become aware of such damage, but in no event
later than thirty (30) days after the occurrence.

8.16.2 If the Contractor fails to make timely repairs, County may make any
necessary repairs. All costs incurred by County, as determined by
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County, for such repairs must be repaid by the Contractor by cash
payment upon demand.

8.17 Employment Eligibility Verification

8.17.1 The Contractor warrants that it fully complies with all federal and
state statutes and regulations regarding the employment of aliens
and others and that all its employees performing work under this
Contract meet the citizenship or alien status requirements set forth
in federal and state statutes and regulations. The Contractor must
obtain from all employees performing work hereunder, all
verification and other documentation of employment eligibility
status required by federal and state statutes and regulations
including, but not limited to, the Immigration Reform and Control
Act of 1986, (P.L. 99-603), or as they currently exist and as they
may be hereafter amended. The Contractor must retain all such
documentation for all covered employees for the period prescribed
by law.

8.17.2  The Contractor must indemnify, defend, and hold harmless, the
County, its agents, officers, and employees from employer
sanctions and any other liability which may be assessed against
the Contractor or the County or both in connection with any
alleged violation of any federal or state statutes or regulations
pertaining to the eligibility for employment of any persons
performing work under this Contract.

8.18 Counterparts and Electronic Signatures and Representations

This Contract may be executed in two or more counterparts, each of which
will be deemed an original but all of which together will constitute one and
the same Contract. The facsimile, email or electronic signature of the
parties will be deemed to constitute original signatures, and facsimile or
electronic copies hereof will be deemed to constitute duplicate originals.

The County and the Contractor hereby agree to regard electronic
representations of original signatures of authorized officers of each party,
when appearing in appropriate places on the Amendments prepared
pursuant to Paragraph 8.1 (Amendments) and received Vvia
communications facilities (facsimile, email or electronic signature), as
legally sufficient evidence that such legally binding signatures have been
affixed to Amendments to this Contract.
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8.19 Fair Labor Standards

The Contractor must comply with all applicable provisions of the Federal
Fair Labor Standards Act and must indemnify, defend, and hold harmless
the County and its agents, officers, and employees from any and all liability,
including, but not limited to, wages, overtime pay, liquidated damages,
penalties, court costs, and attorneys' fees arising under any wage and hour
law, including, but not limited to, the Federal Fair Labor Standards Act, for
work performed by the Contractor's employees for which the County may
be found jointly or solely liable.

8.20 Force Majeure

8.20.1 Neither party will be liable for such party's failure to perform its
obligations under and in accordance with this Contract, if such
failure arises out of fires, floods, epidemics, quarantine restrictions,
other natural occurrences, strikes, lockouts (other than a lockout by
such party or any of such party's subcontractors), freight
embargoes, or other similar events to those described above, but
in every such case the failure to perform must be totally beyond the
control and without any fault or negligence of such party (such
events are referred to in this paragraph as "force majeure events").

8.20.2 Notwithstanding the foregoing, a default by a subcontractor of the
Contractor will not constitute a force majeure event, unless such
default arises out of causes beyond the control of both the
Contractor and such subcontractor, and without any fault or
negligence of either of them. In such case, the Contractor will not
be liable for failure to perform, unless the goods or services to be
furnished by the subcontractor were obtainable from other sources
in sufficient time to permit the Contractor to meet the required
performance schedule. As used in this subparagraph, the term
“subcontractor” and “subcontractors” mean subcontractors at any
tier.

8.20.3 In the event the Contractor’s failure to perform arises out of a
force majeure event, the Contractor agrees to use commercially
reasonable best efforts to obtain goods or services from other
sources, if applicable, and to otherwise mitigate the damages and
reduce the delay caused by such force majeure event.

8.21 Governing Law, Jurisdiction, and Venue
This Contract will be governed by, and construed in accordance with, the

laws of the state of California. The Contractor agrees and consents to the
exclusive jurisdiction of the courts of the state of California for all purposes
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regarding this Contract and further agrees and consents that venue of any
action brought hereunder will be exclusively in the County.

8.22 Independent Contractor Status

8.22.1 This Contract is by and between the County and the Contractor
and is not intended, and must not be construed, to create the
relationship of agent, servant, employee, partnership, joint venture,
or association, as between the County and the Contractor. The
employees and agents of one party must not be, or be construed to
be, the employees or agents of the other party for any purpose
whatsoever.

8.22.2 The Contractor will be solely liable and responsible for providing to,
or on behalf of, all persons performing work pursuant to this
Contract all compensation and benefits. The County will have no
liability or responsibility for the payment of any salaries, wages,
unemployment benefits, disability benefits, federal, state, or local
taxes, or other compensation, benefits, or taxes for any personnel
provided by or on behalf of the Contractor.

8.22.3 The Contractor understands and agrees that all persons
performing work pursuant to this Contract are, for purposes of
Workers' Compensation liability, solely employees of the
Contractor and not employees of the County. The Contractor will
be solely liable and responsible for furnishing any and all Workers'
Compensation benefits to any person as a result of any injuries
arising from or connected with any work performed by or on behalf
of the Contractor pursuant to this Contract.

8.22.4 The Contractor must adhere to the provisions stated in Paragraph
7.6 (Confidentiality).

8.23 Indemnification

The Contractor must indemnify, defend and hold harmless the County, its
Special Districts, elected and appointed officers, employees, agents and
volunteers (County Indemnitees) from and against any and all liability,
including but not limited to demands, claims, actions, fees, costs, and
expenses (including attorney and expert witness fees), arising from or
connected with the Contractor’s acts and/or omissions arising from and/or
relating to this Contract, except for such loss or damage arising from the
sole negligence or willful misconduct of the County Indemnitees.
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8.24 General Provisions for all Insurance Coverage

8.24.1 Without limiting the Contractor’s indemnification of County, and in
the performance of this Contract and until all of its obligations
pursuant to this Contract have been met, Contractor must provide
and maintain at its own expense insurance coverage satisfying the
requirements specified in Paragraphs 8.24 and 8.25 of this
Contract. These minimum insurance coverage terms, types and
limits (the “Required Insurance”) also are in addition to and
separate from any other contractual obligation imposed upon
Contractor pursuant to this Contract. The County in no way
warrants that the Required Insurance is sufficient to protect the
Contractor for liabilities which may arise from or relate to this
Contract.

8.24.2 Evidence of Coverage and Notice to County

8.24.2.1 Certificate(s) of insurance coverage (Certificate)
satisfactory to County, and a copy of an Additional
Insured endorsement confirming County and its Agents
(defined below) has been given Insured status under
the Contractor's General Liability policy, will be
delivered to the County at the address shown below
and provided prior to commencing services under this
Contract.

8.24.2.2 Renewal Certificates must be provided to County not
less than ten (10) days prior to Contractor's policy
expiration dates. The County reserves the right to obtain
complete, certified copies of any required Contractor
and/or subcontractor insurance policies at any time.

8.24.2.3 Certificates must identify all Required Insurance
coverage types and limits specified herein, reference this
Contract by name or number, and be signed by an
authorized representative of the insurer(s). The Insured
party named on the Certificate must match the name of
the Contractor identified as the contracting party in this
Contract. Certificates must provide the full name of each
insurer providing coverage, its NAIC (National
Association of Insurance Commissioners) identification
number, its financial rating, the amounts of any policy
deductibles or self-insured retentions exceeding fifty
thousand dollars ($50,000), and list any County required
endorsement forms
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8.24.2.4 Neither the County’s failure to obtain, nor the County’s
receipt of, or failure to object to a non-complying
insurance certificate or endorsement, or any other
insurance documentation or information provided by the
Contractor, its insurance broker(s) and/or insurer(s), will
be construed as a waiver of any of the Required
Insurance provisions.

8.24.2.5 Certificates and copies of any required endorsements
must be sent to:

Kuan-Ying Sung, Contract Analyst
Los Angeles County Probation Department
Contracts & Grants Management Division
9150 East Imperial Highway, Room D-29
Downey, CA 90242
E-mail address: Kuan-Ying.Sung@probation.lacounty.gov
Fax#: (562) 658-2307

8.24.2.6  Contractor also must promptly report to County any
injury or property damage accident or incident, including
any injury to a Contractor employee occurring on County
property, and any loss, disappearance, destruction,
misuse, or theft of County property, monies or securities
entrusted to Contractor. Contractor also must promptly
notify County of any third-party claim or suit filed against
Contractor or any of its subcontractors which arises from
or relates to this Contract and could result in the filing of
a claim or lawsuit against Contractor and/or County.

8.24.3 Additional Insured Status and Scope of Coverage

The County, its Special Districts, Elected Officials, Officers,
Agents, employees, and volunteers (collectively County and its
Agents) must be provided additional insured status under
Contractor’s General Liability policy with respect to liability arising
out of Contractor’'s ongoing and completed operations performed
on behalf of the County. County and its Agents additional insured
status will apply with respect to liability and defense of suits
arising out of the Contractor’'s acts or omissions, whether such
liability is attributable to the Contractor or to the County. The full
policy limits and scope of protection also must apply to the County
and its Agents as an additional insured, even if they exceed the
County’s minimum Required Insurance specifications herein. Use
of an automatic additional insured endorsement form is
acceptable providing it satisfies the Required Insurance
provisions herein.
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8.24.4 Cancellation of or Changes in Insurance

Contractor must provide County with, or Contractor’s insurance
policies must contain a provision that the County will receive,
written notice of cancellation or any change in Required Insurance,
including insurer, limits of coverage, term of coverage or policy
period. The written notice must be provided to County at least ten
(10) days in advance of cancellation for non-payment of premium
and thirty (30) days in advance for any other cancellation or policy
change. Failure to provide written notice of cancellation or any
change in Required Insurance may constitute a material breach of
the Contract, in the sole discretion of the County, upon which the
County may suspend or terminate this Contract.

8.24.5 Failure to Maintain Insurance

Contractor’s failure to maintain or to provide acceptable evidence
that it maintains the Required Insurance will constitute a material
breach of the Contract, upon which County immediately may
withhold payments due to Contractor, and/or suspend or terminate
this Contract. County, at its sole discretion, may obtain damages
from Contractor resulting from said breach. Alternatively, the
County may purchase the Required Insurance, and without further
notice to Contractor, deduct the premium cost from sums due to
Contractor or pursue Contractor reimbursement.

8.24.6 Insurer Financial Ratings

Coverage must be placed with insurers acceptable to the County
with A.M. Best ratings of not less than A:VIl unless otherwise
approved by County.

8.24.7 Contractor’s Insurance Must Be Primary

Contractor’s insurance policies, with respect to any claims related
to this Contract, must be primary with respect to all other sources
of coverage available to the Contractor. Any County maintained
insurance or self-insurance coverage must be in excess of and
not contribute to any Contractor coverage.

8.24.8 Waivers of Subrogation

To the fullest extent permitted by law, the Contractor hereby
waives its rights and its insurer(s) rights of recovery against
County under all the Required Insurance for any loss arising from
or relating to this Contract. The Contractor must require its
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insurers to execute any waiver of subrogation endorsements
which may be necessary to effectuate such waiver.

8.24.9 Subcontractor Insurance Coverage Requirements

Contractor must include all subcontractors as insureds under the
Contractor’'s own policies or must provide County with each
subcontractor's separate evidence of insurance coverage.
Contractor will be responsible for verifying each subcontractor
complies with the Required Insurance provisions herein and must
require that each subcontractor name the County and Contractor
as additional insureds on the subcontractor’'s General Liability
policy. Contractor must obtain County’s prior review and approval
of any subcontractor request for modification of the Required
Insurance.

8.24.10 Deductibles and Self-Insured Retentions (SIRs)

Contractor’s policies will not obligate the County to pay any
portion of any Contractor deductible or SIR. The County retains
the right to require Contractor to reduce or eliminate policy
deductibles and SIRs as respects the County, or to provide a
bond guaranteeing Contractor's payment of all deductibles and
SIRs, including all related claims investigation, administration, and
defense expenses. Such bond must be executed by a corporate
surety licensed to transact business in the state of California.

8.24.11 Claims Made Coverage

If any part of the Required Insurance is written on a claims made
basis, any policy retroactive date must precede the effective date
of this Contract. Contractor understands and agrees it will
maintain such coverage for a period of not less than three (3)
years following Contract expiration, termination, or cancellation.

8.24.12 Application of Excess Liability Coverage

Contractors may use a combination of primary, and excess
insurance policies which provide coverage as broad as (“follow
form” over) the underlying primary policies, to satisfy the Required
Insurance provisions.
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8.24.13 Separation of Insureds

All liability policies must provide cross-liability coverage as would
be afforded by the standard ISO (Insurance Services Office, Inc.)
separation of insureds provision with no insured versus insured
exclusions or limitations.

8.24.14 Alternative Risk Financing Programs

The County reserves the right to review, and then approve,
Contractor use of self-insurance, risk retention groups, risk
purchasing groups, pooling arrangements, and captive insurance
to satisfy the Required Insurance provisions. The County and its
Agents must be designated as an Additional Covered Party under
any approved program.

8.24.15 County Review and Approval of Insurance Requirements
The County reserves the right to review and adjust the Required
Insurance provisions, conditioned upon County’s determination of
changes in risk exposures.
8.25 Insurance Coverage
8.25.1 Commercial General Liability insurance (providing scope of

coverage equivalent to ISO policy form CG 00 01), naming
County and its Agents as an additional insured, with limits of not

less than:

General Aggregate: $4 million
Products/Completed Operations Aggregate: $4 million
Personal and Advertising Injury: $1 million
Each Occurrence: $1 million

8.25.2 Automobile Liability insurance (providing scope of coverage
equivalent to ISO policy form CA 00 01) with limits of not less than
$1 million for bodily injury and property damage, in combined or
equivalent split limits, for each single accident. Insurance must
cover liability arising out of Contractor’s use of autos pursuant to
this Contract, including owned, leased, hired, and/or non-owned
autos, as each may be applicable.

8.25.3 Workers Compensation and Employers’ Liability insurance or
qualified self-insurance satisfying statutory requirements, which
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includes Employers’ Liability coverage with limits of not less than
$1 million per accident. If Contractor will provide leased
employees, or, is an employee leasing or temporary staffing firm
or a professional employer organization (PEQO), coverage also
must include an Alternate Employer Endorsement (providing
scope of coverage equivalent to ISO policy form WC 00 03 01 A)
naming the County as the Alternate Employer. The written notice
must be provided to County at least ten (10) days in advance of
cancellation for non-payment of premium and thirty (30) days in
advance for any other cancellation or policy change. If applicable
to Contractor’'s operations, coverage also must be arranged to
satisfy the requirements of any federal workers or workmen’s
compensation law or any federal occupational disease law.

8.25.4 Intentionally Omitted
8.25.5 Intentionally Omitted
8.25.6 Property Coverage

Contractors given exclusive use of County owned or leased
property must carry property coverage at least as broad as that
provided by the ISO special causes of loss (ISO policy form CP
10 30) form. The County and its Agents must be named as an
Additional Insured and Loss Payee on Contractor’s insurance as
its interests may appear. Automobiles and mobile equipment
must be insured for their actual cash value. Real Property and all
other personal property must be insured for their full replacement
value.

8.25.7 Intentionally Omitted

8.25.8 Intentionally Omitted

8.25.9 Intentionally Omitted

8.25.10 Intentionally Omitted

8.26 Liquidated Damages

8.26.1 If, in the judgment of the Chief Probation Officer, or his/her
designee, the Contractor is deemed to be non-compliant with the
terms and obligations assumed hereby, the Chief Probation Officer,
or his/her designee, at his/her option, in addition to, or in lieu of,

other remedies provided herein, may withhold the entire monthly
payment or deduct pro rata from the Contractor’s invoice for work
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not performed. A description of the work not performed and the
amount to be withheld or deducted from payments to the
Contractor from the County will be forwarded to the Contractor by
the Chief Probation Officer, or his/her designee, in a written notice
describing the reasons for said action.

8.26.2 If the Chief Probation Officer, or his/her designee, determines that
there are deficiencies in the performance of this Contract that the
Chief Probation Officer, or his/her designee, deems are correctable
by the Contractor over a certain time span, the Chief Probation
Officer, or his/her designee, will provide a written notice to the
Contractor to correct the deficiency within specified time frames.
Should the Contractor fail to correct deficiencies within said time
frame, the Chief Probation Officer, or his/her designee, may:

(@) Deduct from the Contractor's payment, pro rata, those
applicable portions of the Monthly Contract Sum; and/or

(b) Deduct liquidated damages. The parties agree that it will be
impracticable or extremely difficult to fix the extent of actual
damages resulting from the failure of the Contractor to correct
a deficiency within the specified time frame. The parties
hereby agree that under the current circumstances a
reasonable estimate of such damages is one hundred dollars
($100) per day per infraction, or as specified in Exhibit P
(Performance Requirements Summary (PRS) Chart),
hereunder, and that the Contractor will be liable to the County
for liquidated damages in said amount. Said amount will be
deducted from the County’s payment to the Contractor; and/or

(c) Upon giving five (5) days’ notice to the Contractor for failure to
correct the deficiencies, the County may correct any and all
deficiencies and the total costs incurred by the County for
completion of the work by an alternate source, whether it be
County forces or separate private Contractor, will be deducted
and forfeited from the payment to the Contractor from the
County, as determined by the County.

8.26.3 The action noted in Paragraph 8.26.2 must not be construed as a
penalty, but as adjustment of payment to the Contractor to
recover the County’s cost due to the failure of the Contractor to
complete or comply with the provisions of this Contract.

8.26.4 This Paragraph must not, in any manner, restrict or limit the
County’s right to damages for any breach of this Contract provided
by law or as specified in the PRS or Subparagraph 8.26.2, and
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must not, in any manner, restrict or limit the County’s right to
terminate this Contract as agreed to herein.

8.27 Most Favored Public Entity

If the Contractor’s prices decline or should the Contractor at any time
during the term of this Contract provide the same goods or services under
similar quantity and delivery conditions to the state of California or any
county, municipality, or district of the state at prices below those set forth in
this Contract, then such lower prices must be immediately extended to the
County.

8.28 Nondiscrimination and Affirmative Action

8.28.1 The Contractor certifies and agrees that all persons employed by it,
its affiliates, subsidiaries, or holding companies are and will be
treated equally without regard to or because of race, color, religion,
ancestry, national origin, sex, age, physical or mental disability,
marital status, or political affiliation, in compliance with all
applicable federal and state anti-discrimination laws and
regulations.

8.28.2 Contractor certifies to the County each of the following:

8.28.2.1 That Contractor has a written policy statement
prohibiting discrimination in all phases of employment.

8.28.2.2 That Contractor periodically conducts a self-analysis or
utilization analysis of its work force.

8.28.2.3 That Contractor has a system for determining if its
employment practices are discriminatory against
protected groups.

8.28.2.4 Where problem areas are identified in employment
practices, the Contractor has a system for taking
reasonable corrective action, to include establishment of
goals or timetables.

8.28.3 The Contractor must take affirmative action to ensure that
applicants are employed, and that employees are treated during
employment, without regard to race, color, religion, ancestry,
national origin, sex, age, physical or mental disability, marital
status, or political affiliation, in compliance with all applicable
federal and state anti-discrimination laws and regulations. Such
action must include, but is not limited to employment, upgrading,
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demotion, transfer, recruitment or recruitment advertising, layoff or
termination, rates of pay or other forms of compensation, and
selection for training, including apprenticeship.

8.28.4 The Contractor certifies and agrees that it will deal with its
subcontractors, bidders, or vendors without regard to or because of
race, color, religion, ancestry, national origin, sex, age, physical or
mental disability, marital status, or political affiliation.

8.28.5 The Contractor certifies and agrees that it, its affiliates,
subsidiaries, or holding companies must comply with all
applicable federal and state laws and regulations to the end that
no person will, on the grounds of race, color, religion, ancestry,
national origin, sex, age, physical or mental disability, marital
status, or political affiliation, be excluded from participation in, be
denied the benefits of, or be otherwise subjected to discrimination
under this Contract or under any project, program, or activity
supported by this Contract.

8.28.6 The Contractor will allow County representatives access to the
Contractor’'s employment records during regular business hours to
verify compliance with the provisions of this Paragraph 8.28
(Nondiscrimination and Affirmative Action) when so requested by
the County.

8.28.7 If the County finds that any provisions of this Paragraph 8.28
(Nondiscrimination and Affirmative Action) have been violated,
such violation will constitute a material breach of this Contract
upon which the County may terminate or suspend this Contract.
While the County reserves the right to determine independently
that the anti-discrimination provisions of this Contract have been
violated, in addition, a determination by the California Civil Rights
Department or the Federal Equal Employment Opportunity
Commission that the Contractor has violated federal, or state anti-
discrimination laws or regulations will constitute a finding by the
County that the Contractor has violated the anti-discrimination
provisions of this Contract.

8.28.8 The parties agree that in the event the Contractor violates any of
the anti-discrimination provisions of this Contract, the County will,
at its sole option, be entitled to the sum of five hundred dollars
($500) for each such violation pursuant to California Civil Code
Section 1671 as liquidated damages in lieu of terminating or
suspending this Contract.
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8.29 Non-Exclusivity

Nothing herein is intended nor will be construed as creating any exclusive
arrangement with the Contractor. This Contract will not restrict County from
acquiring similar, equal or like goods and/or services from other entities or
sources.

8.30 Notice of Delays

Except as otherwise provided under this Contract, when either party has
knowledge that any actual or potential situation is delaying or threatens to
delay the timely performance of this Contract, that party must, within one (1)
business day, give notice thereof, including all relevant information with
respect thereto, to the other party.

8.31 Notice of Disputes

The Contractor must bring to the attention of the County’s Program
Manager and/or the County’s Contract Manager any dispute between the
County and the Contractor regarding the performance of services as
stated in this Contract. If the County’s Program Manager or County’s
Contract Manager is not able to resolve the dispute, the Chief Probation
Officer, or designee will resolve it.

8.32 Notice to Employees Regarding the Federal Earned Income Credit

The Contractor must notify its employees and will require each
subcontractor to notify its employees that they may be eligible for the
Federal Earned Income Credit under the federal income tax laws. Such
notice must be provided in accordance with the requirements set forth in
Internal Revenue Service Notice No. 1015.

8.33 Notices

All notices or demands required or permitted to be given or made under this
Contract must be in writing and will be hand-delivered with signed receipt or
mailed by first-class registered or certified mail, postage prepaid, addressed
to the parties as identified in Exhibits D (County’s Administration), and E
(Contractor’'s Administration). Addresses may be changed by either party
giving ten (10) days prior written notice thereof to the other party. The Chief
Probation Officer or designee will have the authority to issue all notices or
demands required or permitted by the County under this Contract.
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8.34 Prohibition Against Inducement or Persuasion

Notwithstanding the above, the Contractor and the County agree that,
during the term of this Contract and for a period of one year thereafter,
neither party will in any way intentionally induce or persuade any employee
of one party to become an employee or agent of the other party. No bar
exists against any hiring action initiated through a public announcement.

8.35 Public Records Act

8.35.1 Any documents submitted by the Contractor, all information
obtained in connection with the County’s right to audit and inspect
the Contractor's documents, books, and accounting records
pursuant to Paragraph 8.38 (Record Retention and Inspection-
Audit Settlement) of this Contract; as well as those documents
which were required to be submitted in response to the Request for
Proposals (RFP) used in the solicitation process for this Contract,
become the exclusive property of the County. All such documents
become a matter of public record and will be regarded as public
records except for those documents determined to be non-
disclosable or exempt pursuant to California Government Code
sections 7921.000 et seq. and which are marked “trade secret”,
“confidential”, or “proprietary”. The County will not in any way be
liable or responsible for the disclosure or any such records
including, without limitation, those so marked, if disclosure is
required by law, or by an order issued by a court of competent
jurisdiction.

8.35.2 In the event the County is required to defend an action on a Public
Records Act request for any of the aforementioned documents,
information, books, records, and/or contents of a proposal marked
“trade secret”, “confidential”, or “proprietary”, the Contractor agrees
to defend and indemnify the County from all costs and expenses,
including reasonable attorney’s fees, in action or liability arising

under the Public Records Act.
8.36 Publicity

8.36.1 The Contractor must not disclose any details in connection with this
Contract to any person or entity except as may be otherwise
provided hereunder or required by law. However, in recognizing
the Contractor's need to identify its services and related clients to
sustain itself, the County will not inhibit the Contractor from
publishing its role under this Contract within the following
conditions:
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8.36.1.1 The Contractor must develop all publicity material in a
professional manner; and

8.36.1.2 During the term of this Contract, the Contractor will not
and will not authorize another to publish or disseminate
any commercial advertisements, press releases,
feature articles, or other materials using the name of
the County without the prior written consent of the
County’s Program Manager. The County will not
unreasonably withhold written consent.

8.36.2 The Contractor may, without the prior written consent of County,
indicate in its proposals and sales materials that it has been
awarded this Contract with the County, provided that the
requirements of this Paragraph 8.36 (Publicity) will apply.

8.37 Record Retention and Inspection-Audit Settlement

8.37.1 The Contractor must maintain accurate and complete financial
records of its activities and operations relating to this Contract in
accordance with generally accepted accounting principles. The
Contractor must also maintain accurate and complete
employment and other records relating to its performance of this
Contract. The Contractor agrees that the County or its authorized
representatives, will have access to and the right to examine,
audit, excerpt, copy, or transcribe any pertinent transaction,
activity, or record relating to this Contract. All such material,
including, but not limited to, all financial records, bank statements,
cancelled checks or other proof of payment, timecards, sign-
in/sign-out sheets and other time and employment records, and
proprietary data and information, will be kept and maintained by
the Contractor and will be made available to the County during
the term of this Contract and for a period of five (5) years
thereafter unless the County’s written permission is given to
dispose of any such material prior to such time. All such material
must be maintained by the Contractor at a location in Los Angeles
County, provided that if any such material is located outside Los
Angeles County, then, at the County’s option, the Contractor will
pay the County for travel, per diem, and other costs incurred by
the County to examine, audit, excerpt, copy, or transcribe such
material at such other location.

8.37.2 In the event that an audit of the Contractor is conducted
specifically regarding this Contract by any federal or state auditor,
or by any auditor or accountant employed by the Contractor or
otherwise, then the Contractor must file a copy of such audit
report with the County’s Auditor-Controller within thirty (30) days
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of the Contractor’s receipt thereof, unless otherwise provided by
applicable federal or state law or under this Contract. Subiject to
applicable law, the County will make a reasonable effort to
maintain the confidentiality of such audit report(s).

8.37.3 Failure on the part of the Contractor to comply with any of the
provisions of this Subparagraph 8.37 will constitute a material
breach of this Contract upon which the County may terminate or
suspend this Contract.

8.37.4 If, at any time during the term of this Contract or within five (5)
years after the expiration or termination of this Contract,
representatives of the County conduct an audit of the Contractor
regarding the work performed under this Contract, and if such
audit finds that the County’s dollar liability for any such work is
less than payments made by the County to the Contractor, then
the difference must be either: a) repaid by the Contractor to the
County by cash payment upon demand or b) at the sole option of
the County’s Auditor-Controller, deducted from any amounts due
to the Contractor from the County, whether under this Contract or
otherwise. If such audit finds that the County’s dollar liability for
such work is more than the payments made by the County to the
Contractor, then the difference will be paid to the Contractor by
the County by cash payment, provided that in no event will the
County’s maximum obligation for this Contract exceed the funds
appropriated by the County for the purpose of this Contract.

8.37.5 In addition to the above, the Contractor agrees, should the County
or its authorized representatives determine, in the County’s sole
discretion, that it is necessary or appropriate to review a broader
scope of the Contractor’s records (including, certain records
related to non-County contracts) to enable the County to evaluate
the Contractor's compliance with the County’s Living Wage
Program, that the Contractor will promptly and without delay
provide to the County, upon the written request of the County or
its authorized representatives, access to and the right to examine,
audit, excerpt, copy, or transcribe any and all transactions,
activities, or records relating to any of its employees who have
provided services to the County under this Contract, including
without limitation, records relating to work performed by said
employees on the Contractor's non-County contracts. The
Contractor further acknowledges that the foregoing requirement in
this paragraph relative to the Contractor's employees who have
provided services to the County under this Contract is for the
purpose of enabling the County in its discretion to verify the
Contractor’s full compliance with and adherence to California
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labor laws and the County’s Living Wage Program. All such
materials and information, including, but not limited to, all financial
records, bank statements, cancelled checks or other proof of
payment, timecards, sign-in/sign-out sheets and other time and
employment records, and proprietary data and information, must
be kept and maintained by the Contractor and will be made
available to the County during the term of this Contract and for a
period of five (5) years thereafter unless the County’s written
permission is given to dispose of any such materials and
information prior to such time. All such materials and information
must be maintained by the Contractor at a location in Los Angeles
County, provided that if any such materials and information is
located outside Los Angeles County, then, at the County’s option
the Contractor will pay the County for travel, per diem, and other
costs incurred by the County to examine, audit, excerpt, copy, or
transcribe such materials and information at such other location.

8.38 Recycled Bond Paper

Consistent with the Board policy to reduce the amount of solid waste
deposited at the County landfills, the Contractor agrees to use recycled-
content paper to the maximum extent possible on this Contract.

8.39 Subcontracting

8.39.1 The requirements of this Contract may not be subcontracted by the
Contractor without the advance approval of the County. Any
attempt by the Contractor to subcontract without the prior consent
of the County may be deemed a material breach of this Contract.

8.39.2 If the Contractor desires to subcontract, the Contractor must
provide the following information promptly at the County’s request:

8.39.2.1 A description of the work to be performed by the
subcontractor;

8.39.2.2 A draft copy of the proposed subcontract; and

8.39.2.3 Other pertinent information and/or certifications requested
by the County.

8.39.3 The Contractor must indemnify, defend, and hold the County
harmless with respect to the activities of each and every
subcontractor in the same manner and to the same degree as if
such subcontractor(s) were the Contractor employees.
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8.39.4 The Contractor will remain fully responsible for all performances
required of it under this Contract, including those that the
Contractor has determined to subcontract, notwithstanding the
County’s approval of the Contractor’s proposed subcontract.

8.39.5 The County’s consent to subcontract will not waive the County’s
right to prior and continuing approval of any and all personnel,
including subcontractor employees, providing services under this
Contract. The Contractor is responsible to notify its subcontractors
of this County right.

8.39.6 The County’s Contract Manager is authorized to act for and on
behalf of the County with respect to approval of any subcontract
and subcontractor employees. After approval of the subcontract by
the County, the Contractor must forward a fully executed
subcontract to the County for their files.

8.39.7 The Contractor will be solely liable and responsible for all
payments or other compensation to all subcontractors and their
officers, employees, agents, and successors in interest arising
through services performed hereunder, notwithstanding the
County’s consent to subcontract.

8.39.8 The Contractor must obtain certificates of insurance, which
establish that the subcontractor maintains all the programs of
insurance required by the County from each approved
subcontractor. Before any subcontractor employee performs any
work hereunder, the Contractor must ensure delivery of all such
documents to:

Kuan-Ying Sung, Contract Analyst
County of Los Angeles Probation Department
Contracts, Grants and Compliance Division
9150 East Imperial Highway, Room D-29
Downey, CA 90242
E-mail address: Kuan-Ying.Sung@probation.lacounty.qov

8.40 Termination for Breach of Warranty to Maintain Compliance with
County’s Child Support Compliance Program

Failure of the Contractor to maintain compliance with the requirements set
forth in Paragraph 8.14 (Contractor's Warranty of Adherence to County’s
Child Support Compliance Program) will constitute a default under this
Contract. Without limiting the rights and remedies available to the County
under any other provision of this Contract, failure of the Contractor to cure
such default within ninety (90) calendar days of written notice will be
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grounds upon which the County may terminate this Contract pursuant to
Paragraph 8.42 (Termination for Default) and pursue debarment of the
Contractor, pursuant to County Code Chapter 2.202.

8.41 Termination for Convenience

8.41.1 This Contract may be terminated, in whole or in part, from time to
time, when such action is deemed by the County, in its sole
discretion, to be in its best interest. Termination of work hereunder
will be effectuated by notice of termination to the Contractor
specifying the extent to which performance of work is terminated
and the date upon which such termination becomes effective. The
date upon which such termination becomes effective will be no less
than ten (10) days after the notice is sent.

8.41.2 After receipt of a notice of termination and except as otherwise
directed by the County, the Contractor must stop work under this
Contract on the date and to the extent specified in such notice.

8.41.3 All material including books, records, documents, or other
evidence bearing on the costs and expenses of the Contractor
under this Contract must be maintained by the Contractor in
accordance with Paragraph 8.37 (Record Retention and
Inspection-Audit Settlement).

8.42 Termination for Default

8.42.1 The County may, by written notice to the Contractor, terminate the
whole or any part of this Contract, if, in the judgment of the
County’s Contract Manager:

8.42.1.1 The Contractor has materially breached this Contract; or

8.42.1.2 The Contractor fails to timely provide and/or satisfactorily
perform any task, deliverable, service, or other work
required either under this Contract; or

8.42.1.3 The Contractor fails to demonstrate a high probability of
timely fulfillment of performance requirements under this
Contract, or of any obligations of this Contract and in
either case, fails to demonstrate convincing progress
toward a cure within five (5) working days (or such
longer period as the County may authorize in writing)
after receipt of written notice from the County specifying
such failure.

Contract - Food Services BJN Page 44



8.42.2 In the event that the County terminates this Contract in whole or in
part as provided in Subparagraph 8.42.1, the County may procure,
upon such terms and in such manner as the County may deem
appropriate, goods and services similar to those so terminated.
The Contractor will be liable to the County for any and all excess
costs incurred by the County, as determined by the County, for
such similar goods and services. The Contractor will continue the
performance of this Contract to the extent not terminated under the
provisions of this Paragraph.

8.42.3 Except with respect to defaults of any subcontractor, the
Contractor will not be liable for any such excess costs of the type
identified in Subparagraph 8.42.2 if its failure to perform this
Contract arises out of causes beyond the control and without the
fault or negligence of the Contractor. Such causes may include,
but are not limited to acts of God or of the public enemy, acts of
the County in either its sovereign or contractual capacity, acts of
federal or state governments in their sovereign capacities, fires,
floods, epidemics, quarantine restrictions, strikes, freight
embargoes, and unusually severe weather; but in every case, the
failure to perform must be beyond the control and without the fault
or negligence of the Contractor. If the failure to perform is caused
by the default of a subcontractor, and if such default arises out of
causes beyond the control of both the Contractor and
subcontractor, and without the fault or negligence of either of
them, the Contractor will not be liable for any such excess costs
for failure to perform, unless the goods or services to be furnished
by the subcontractor were obtainable from other sources in
sufficient time to permit the Contractor to meet the required
performance schedule. As used in this Paragraph, the term
"subcontractor(s)" means subcontractor(s) at any tier.

8.42.4 If, after the County has given notice of termination under the
provisions of Paragraph 8.42 (Termination for Default) it is
determined by the County that the Contractor was not in default
under the provisions of this Paragraph 8.42 (Termination for
Default) or that the default was excusable under the provisions of
Subparagraph 8.42.3, the rights and obligations of the parties will
be the same as if the notice of termination had been issued
pursuant to Paragraph 8.41 (Termination for Convenience).

8.42.5 The rights and remedies of the County provided in this Paragraph
8.42 (Termination for Default) will not be exclusive and are in
addition to any other rights and remedies provided by law or
under this Contract.
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8.43 Termination for Improper Consideration

8.43.1 The County may, by written notice to the Contractor, immediately
terminate the right of the Contractor to proceed under this Contract
if it is found that consideration, in any form, was offered or given by
the Contractor, either directly or through an intermediary, to any
County officer, employee, or agent with the intent of securing the
Contract or securing favorable treatment with respect to the award,
amendment, or extension of this Contract or the making of any
determinations with respect to the Contractor's performance
pursuant to the Contract. In the event of such termination, the
County will be entitled to pursue the same remedies against the
Contractor as it could pursue in the event of default by the
Contractor.

8.43.2 The Contractor must immediately report any attempt by a County
officer, employee, or agent to solicit such improper consideration.
The report must be made to the Los Angeles County Fraud
Hotline at (800) 544-6861 or https://fraud.lacounty.gov/.

8.43.3 Among other items, such improper consideration may take the
form of cash, discounts, services, the provision of travel or
entertainment, or tangible gifts.

8.44 Termination for Insolvency

8.44.1 The County may terminate this Contract forthwith in the event of
the occurrence of any of the following:

8.44.1.1 Insolvency of the Contractor. The Contractor will be
deemed to be insolvent if it has ceased to pay its debts
for at least sixty (60) days in the ordinary course of
business or cannot pay its debts as they become due,
whether or not a petition has been filed under the
Federal Bankruptcy Code and whether or not the
Contractor is insolvent within the meaning of the
Federal Bankruptcy Code;

8.44.1.2 The filing of a voluntary or involuntary petition regarding
the Contractor under the Federal Bankruptcy Code;

8.44.1.3 The appointment of a Receiver or Trustee for the
Contractor; or

8.44.1.4 The execution by the Contractor of a general assignment
for the benefit of creditors.
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8.44.2 The rights and remedies of the County provided in this Paragraph
will not be exclusive and are in addition to any other rights and
remedies provided by law or under this Contract.

8.45 Termination for Non-Adherence of County Lobbyist Ordinance

The Contractor, and each County Lobbyist or County Lobbying firm as
defined in County Code Section 2.160.010 retained by the Contractor,
must fully comply with the County’s Lobbyist Ordinance, County Code
Chapter 2.160. Failure on the part of the Contractor or any County
Lobbyist or the County Lobbying firm retained by the Contractor to fully
comply with the County’s Lobbyist Ordinance will constitute a material
breach of this Contract, upon which the County may in its sole discretion,
immediately terminate or suspend this Contract.

8.46 Termination for Non-Appropriation of Funds

Notwithstanding any other provision of this Contract, the County will not be
obligated for the Contractor’s performance hereunder or by any provision
of this Contract during any of the County’s future fiscal years unless and
until the County’s Board appropriates funds for this Contract in the
County’s Budget for each such future fiscal year. In the event that funds
are not appropriated for this Contract, then this Contract will terminate as
of June 30 of the last fiscal year for which funds were appropriated. The
County will notify the Contractor in writing of any such non-allocation of
funds at the earliest possible date.

8.47 \Validity

If any provision of this Contract or the application thereof to any person or
circumstance is held invalid, the remainder of this Contract and the
application of such provision to other persons or circumstances will not be
affected thereby.

8.48 Waiver

No waiver by the County of any breach of any provision of this Contract
will constitute a waiver of any other breach or of such provision. Failure of
the County to enforce at any time, or from time to time, any provision of
this Contract will not be construed as a waiver thereof. The rights and
remedies set forth in this Paragraph 8.48 will not be exclusive and are in
addition to any other rights and remedies provided by law or under this
Contract.
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8.49 Warranty Against Contingent Fees

8.49.1 The Contractor warrants that no person or selling agency has
been employed or retained to solicit or secure this Contract upon
any Contract or understanding for a commission, percentage,
brokerage, or contingent fee, excepting bona fide employees or
bona fide established commercial or selling agencies maintained
by the Contractor for the purpose of securing business.

8.49.2 For breach of this warranty, the County will have the right to
terminate this Contract and, at its sole discretion, deduct from the
Contract price or consideration, or otherwise recover, the full
amount of such commission, percentage, brokerage, or
contingent fee.

8.50 Warranty of Compliance with County’s Defaulted Property Tax
Reduction Program

Contractor acknowledges that County has established a goal of ensuring
that all individuals and businesses that benefit financially from County
through contract are current in paying their property tax obligations
(secured and unsecured roll) in order to mitigate the economic burden
otherwise imposed upon the County and its taxpayers.

Unless Contractor qualifies for an exemption or exclusion, Contractor
warrants and certifies that to the best of its knowledge it is now in
compliance, and during the term of this Contract will maintain compliance,
with Los Angeles County Code Chapter 2.206.

8.51 Termination for Breach of Warranty to Maintain Compliance with
County’s Defaulted Property Tax Reduction Program

Failure of Contractor to maintain compliance with the requirements set
forth in Paragraph 8.50 (Warranty of Compliance with County’s Defaulted
Property Tax Reduction Program) will constitute default under this
Contract. Without limiting the rights and remedies available to County
under any other provision of this Contract, failure of Contractor to cure
such default within ten (10) days of notice will be grounds upon which
County may terminate this Contract and/or pursue debarment of
Contractor, pursuant to County Code Chapter 2.206.

8.52 Time Off for Voting

The Contractor must notify its employees and must require each
subcontractor to notify and provide to its employees, information regarding
the time off for voting law (Elections Code Section 14000). Not less than
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ten (10) days before every statewide election, every Contractor and
subcontractor must keep posted conspicuously at the place of work, if
practicable, or elsewhere where it can be seen as employees come or go
to their place of work, a notice setting forth the provisions of Section
14000.

8.53 Compliance with County’s Zero Tolerance Policy on Human Trafficking

Contractor acknowledges that the County has established a Zero
Tolerance Policy on Human Trafficking prohibiting Contractors from
engaging in human trafficking.

If a Contractor or member of Contractor’s staff is convicted of a human
trafficking offense, the County will require that the Contractor or member
of Contractor’s staff be removed immediately from performing services
under the Contract. County will not be under any obligation to disclose
confidential information regarding the offenses other than those required
by law.

Disqualification of any member of Contractor's staff pursuant to this
Paragraph will not relieve Contractor of its obligation to complete all work
in accordance with the terms and conditions of this Contract.

8.54 Intentionally Omitted
8.55 Compliance with Fair Chance Employment Hiring Practices

Contractor, and its subcontractors, must comply with fair chance
employment hiring practices set forth in California Government Code
Section 12952, the California Code of Regulations Section 11017.1, and
County Code Chapter 8.300 (Fair Chance Ordinance for Employers).
Contractor and its subcontractor(s), can access fair chance employment
resources, including a Fair Chance Fact Sheet and Workplace Posters
(English/Spanish), and other program material at
https://dcba.lacounty.gov/fairchance/. Additional compliance resources,
including an Employer Toolkit (Fair Chance Hiring: An Employer’s Guide
to Hiring System-Impacted Individuals), can be accessed at
https://opportunity.lacounty.gov/fairchance/.

Contractor’s violation of this paragraph of the Contract may constitute a
material breach of the Contract. In the event of such material breach,
County may, in its sole discretion, issue administrative penalties and/or
seek additional remedies as provided within Section 8.300.100 of the Fair
Chance Ordinance for Employers, and/or terminate the Contract.
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8.56 Compliance with the County Policy of Equity

The Contractor acknowledges that the County takes its commitment to
preserving the dignity and professionalism of the workplace very seriously,
as set forth in the County Policy of Equity (CPOE)
(https://ceop.lacounty.gov/). The Contractor further acknowledges that the
County strives to provide a workplace free from discrimination,
harassment, retaliation, and inappropriate conduct based on a protected
characteristic, and which may violate the CPOE. The Contractor, its
employees and subcontractors acknowledge and certify receipt and
understanding of the CPOE. Failure of the Contractor, its employees, or
its subcontractors to uphold the County’s expectations of a workplace free
from harassment and discrimination, including inappropriate conduct
based on a protected characteristic, may subject the Contractor to
termination of contractual agreements as well as civil liability.

8.57 Prohibition from Participation in Future Solicitation(s)

A Proposer, or a Contractor or its subsidiary or Subcontractor
(“Proposer/Contractor”), is prohibited from submitting a bid or proposal in
a County solicitation if the Proposer/Contractor has provided advice or
consultation for the solicitation. A Proposer/Contractor is also prohibited
from submitting a bid or proposal in a County solicitation if the
Proposer/Contractor has developed or prepared any of the solicitation
materials on behalf of the County. A violation of this provision will result in
the disqualification of the Proposer/Contractor from participation in the
County solicitation or the termination or cancellation of any resultant
County contract.

8.58 Injury and lliness Prevention Program

Contractor will be required to comply with the State of California’s Cal
OSHA'’s regulations. California Code of Regulations Title 8 Section 3203
requires all California employers to have a written, effective Injury and
lliness Prevention Program (lIPP) that addresses hazards pertaining to the
particular workplace covered by the program.

8.59 Campaign Contribution Prohibition Following Final Decision in
Contract Proceeding

Pursuant to Government Code Section 84308 Contractor and its
Subcontractors, are prohibited from making a contribution of more than
$500 to a County officer for twelve (12) months after the date of the final
decision in the proceeding involving this Contract. Failure to comply with
the provisions of Government Code Section 84308 and of this paragraph,
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may be a material breach of this Contract as determined in the sole
discretion of the County.

9 UNIQUE TERMS AND CONDITIONS
9.1 Compliance with the County’s Living Wage Program
9.1.1 Living Wage Program
This Contract is subject to the provisions of the County’s

ordinance entitled Living Wage Program as codified in Sections
2.201.010 through 2.201.100 of the Los Angeles County Code.

9.1.2 Payment of Living Wage Rates

9.1.2.1  Unless the Contractor has demonstrated to the County’s
satisfaction either that the Contractor is not an
“‘Employer” as defined under the Program (Section
2.201.020 of the County Code) or that the Contractor
qualifies for an exception to the Living Wage Program
(Section 2.201.090 of the County Code), the Contractor
must pay its employees no less than the applicable
hourly living wage rate for the employees’ services
provided to the County, including, without limitation,
"Travel Time" as defined below.

9.1.2.2 For purposes of this Paragraph, “Contractor’ includes
any subcontractor engaged by the Contractor to perform
services for the County under the Contract. |If the
Contractor uses any subcontractor to perform services
for the County under the Contract, the subcontractor will
be subject to the provisions of this paragraph. The
provisions of this Paragraph will be inserted into any
such subcontract and a copy of the Living Wage
Program must be attached to the subcontract.
“‘Employee” means any individual who is an employee of
the Contractor under the laws of California, and who is
providing full-time or part-time services to the Contractor,
which are provided to the County under the Contract.
“Full-time” means a minimum of forty (40) hours worked
per week, or a lesser number of hours, if the lesser
number is a recognized industry standard and is
approved as such by the County; however, fewer than
thirty-five (35) hours worked per week will not, in any
event, be considered full-time.
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9.1.2.3 If the Contractor is required to pay a living wage when
the Contract commences, the Contractor must continue
to pay a living wage for the entire term of the Contract,
including any option period.

9.1.2.4 If the Contractor is not required to pay a living wage
when the Contract commences, the Contractor will
have a continuing obligation to review the applicability
of its “exemption status” from the living wage
requirement. The Contractor must immediately notify
the County if the Contractor at any time either comes
within the Living Wage Program’s definition of
“‘Employer” or if the Contractor no longer qualifies for
the exception to the Living Wage Program. In either
event, the Contractor will immediately be required to
commence paying the living wage and will be obligated
to pay the living wage for the remaining term of the
Contract, including any option period. The County may
also require, at any time during the Contract and at its
sole discretion, that the Contractor demonstrate to the
County’s satisfaction that the Contractor either
continues to remain outside of the Living Wage
Program’s definition of “Employer” and/or that the
Contractor continues to qualify for the exception to the
Living Wage Program. Unless the Contractor satisfies
this requirement within the time frame permitted by the
County, the Contractor will immediately be required to
pay the living wage for the remaining term of the
Contract, including any option period.

9.1.2.5 For purposes of the Contractor's obligation to pay its
employees the applicable hourly living wage rate under
this Contract, “Travel Time” will have the following two
meanings, as applicable: 1) With respect to travel by an
employee that is undertaken in connection with this
Contract, Travel Time will mean any period during
which an employee physically travels to or from a
County facility if the Contractor pays the employee any
amount for that time or if California law requires the
Contractor to pay the employee any amount for that
time; and 2) With respect to travel by an employee
between County facilities that are subject to two
different Contracts between the Contractor and the
County (of which both Contracts are subject to the
Living Wage Program), Travel Time will mean any
period during which an employee physically travels to
or from, or between such County facilities if the
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Contractor pays the employee any amount for that time
or if California law requires the Contractor to pay the
employee any amount for that time.

9.1.3 Contractor’s Submittal of Certified Monitoring Reports

The Contractor must submit to the County certified monitoring
reports at a frequency instructed by the County. The certified
monitoring reports must list all of the Contractor's employees
during the reporting period. The certified monitoring reports must
also verify the number of hours worked and the hourly wage rate
paid, for each of its employees. All certified monitoring reports
must be submitted on forms provided in Exhibit G (Payroll
Statement of Compliance), or other form approved by the County
which contains the above information. The County reserves the
right to request any additional information it may deem necessary.
If the County requests additional information, the Contractor must
promptly provide such information. The Contractor, through one
of its officers, must certify under penalty of perjury that the
information contained in each certified monitoring report is true
and accurate.

9.1.4 Contractor’s Ongoing Obligation to Report Labor Law-Payroll
Violations and Claims

During the term of the Contract, if the Contractor becomes
aware of any labor law-payroll violation or any complaint,
investigation or proceeding (“claim”) concerning any alleged
labor law-payroll violation (including but not limited to any
violation or claim pertaining to wages, hours and working
conditions such as minimum wage, prevailing wage, living
wage, the Fair Labor Standards Act, employment of minors, or
unlawful employment discrimination), the Contractor must
immediately inform the County of any pertinent facts known by
the Contractor regarding same. This disclosure obligation is not
limited to any labor law-payroll violation or claim arising out of
the Contractor’s contract with the County but instead applies to
any labor law-payroll violation or claim arising out of any of the
Contractor’s operations in California.

9.1.5 County Auditing of Contractor Records

Upon a minimum of twenty-four (24) hours’ written notice, the
County may audit, at the Contractor’s place of business, any of
the Contractor’s records pertaining to the Contract, including all
documents and information relating to the certified monitoring

Contract - Food Services BJN Page 53



reports. The Contractor is required to maintain all such records in
California until the expiration of four (4) years from the date of
final payment under the Contract. Authorized agents of the
County must have access to all such records during normal
business hours for the entire period that records are to be
maintained.

9.1.6 Notifications to Employees

The Contractor must place County-provided living wage notice at
each of the Contractor’s places of business and locations where
the Contractor's employees are working. The Contractor must
also distribute County-provided notices to each of its employees
at least once per year. The Contractor must translate the notice
into any other language spoken by a significant number of
Contractor’s employees.

9.1.7 Enforcement and Remedies

If the Contractor fails to comply with the requirements of this
Paragraph, the County will have the rights and remedies
described in this Paragraph in addition to any rights and remedies
provided by law or equity.

1. Remedies for Submission of Late or Incomplete
Certified Monitoring Reports.

If the Contractor submits a certified monitoring report to the
County after the date it is due or if the report submitted does
not contain all of the required information or is inaccurate or
is not properly certified, any such deficiency will constitute a
breach of the Contract. In the event of any such breach, the
County may, in its sole discretion, exercise any or all of the
following rights/remedies:

a. Withholding of Payment

If the Contractor fails to submit accurate, complete,
timely and properly certified monitoring reports, the
County may withhold from payment to the Contractor
up to the full amount of any invoice that would
otherwise be due, until the Contractor has satisfied the
concerns of the County, which may include required
submittal of revised certified monitoring reports or
additional supporting documentation.
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b. Liquidated Damages

It is mutually understood and agreed that the
Contractor’s failure to submit an accurate, complete,
timely and properly certified monitoring report will result
in damages being sustained by the County. It is also
understood and agreed that the nature and amount of
the damages will be extremely difficult and impractical
to fix; that the liquidated damages set forth herein are
the nearest and most exact measure of damages for
such breach that can be fixed at this time; and that the
liquidated damages are not intended as a penalty or
forfeiture for the Contractor’s breach. Therefore, in the
event that a certified monitoring report is deficient,
including but not limited to being late, inaccurate,
incomplete or uncertified, it is agreed that the County
may, in its sole discretion, assess against the
Contractor liquidated damages in the amount of one
hundred dollars ($100) per monitoring report for each
day until the County has been provided with a properly
prepared, complete and certified monitoring report. The
County may deduct any assessed liquidated damages
from any payments otherwise due the Contractor.

c. Termination

The Contractor's continued failure to submit accurate,
complete, timely and properly certified monitoring
reports may constitute a material breach of the
Contract. In the event of such material breach, the
County may, in its sole discretion, terminate the
Contract.

2. Remedies for Payment of Less Than the Required Living
Wage

If the Contractor fails to pay any employee at least the
applicable hourly living wage rate, such deficiency will
constitute a breach of the Contract. In the event of any such
breach, the County may, in its sole discretion, exercise any
or all of the following rights/remedies:

a. Withholding Payment

If the Contractor fails to pay one or more of its
employees at least the applicable hourly living wage
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rate, the County may withhold from any payment
otherwise due the Contractor the aggregate difference
between the living wage amounts the Contractor was
required to pay its employees for a given pay period
and the amount actually paid to the employees for that
pay period. The County may withhold said amount until
the Contractor has satisfied the County that any
underpayment has been cured, which may include
required submittal of revised certified monitoring reports
or additional supporting documentation.

b. Liquidated Damages

It is mutually understood and agreed that the
Contractor’s failure to pay any of its employees at least
the applicable hourly living wage rate will result in
damages being sustained by the County. It is also
understood and agreed that the nature and amount of
the damages will be extremely difficult and impractical
to fix; that the liquidated damages set forth herein are
the nearest and most exact measure of damages for
such breach that can be fixed at this time; and that the
liquidated damages are not intended as a penalty or
forfeiture for the Contractor’'s breach. Therefore, it is
agreed that the County may, in its sole discretion,
assess against the Contractor liquidated damages of
fifty dollars ($50) per employee per day for each and
every instance of an underpayment to an employee.
The County may deduct any assessed liquidated
damages from any payments otherwise due the
Contractor.

c. Termination

The Contractor’'s continued failure to pay any of its
employees the applicable hourly living wage rate may
constitute a material breach of the Contract. In the
event of such material breach, the County may, in its
sole discretion, terminate the Contract.

Debarment

In the event the Contractor breaches a requirement of this
Paragraph, the County may, in its sole discretion, bar the
Contractor from the award of future County contracts for a
period of time consistent with the seriousness of the breach,
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in accordance with Los Angeles County Code, Chapter
2.202, Determinations of Contractor Non-Responsibility and
Contractor Debarment.

9.1.8 Use of Full-Time Employees

The Contractor must assign and use full-time employees of the
Contractor to provide services under the Contract unless the
Contractor can demonstrate to the satisfaction of the County that
it is necessary to use non-full-time employees based on staffing
efficiency or County requirements for the work to be performed
under the Contract. It is understood and agreed that the
Contractor will not, under any circumstance, use non-full-time
employees for services provided under the Contract unless and
until the County has provided written authorization for the use of
same. The Contractor submitted with its proposal a full-time
employee staffing plan. If the Contractor changes its full-time
employee staffing plan, the Contractor must immediately provide
a copy of the new staffing plan to the County.

9.1.9 Contractor Retaliation Prohibited

The Contractor and/or its employees must not take any adverse
action which would result in the loss of any benefit of
employment, any Contract benefit, or any statutory benefit for any
employee, person or entity who has reported a violation of the
Living Wage Program to the County or to any other public or
private agency, entity, or person. A violation of the provisions of
this subparagraph may constitute a material breach of the
Contract. In the event of such material breach, the County may,
in its sole discretion, terminate the Contract.

9.1.10 Contractor Standards

During the term of the Contract, the Contractor will maintain
business stability, integrity in employee relations and the financial
ability to pay a living wage to its employees. If requested to do so
by the County, the Contractor must demonstrate to the satisfaction
of the County that the Contractor is complying with this
requirement.

9.1.11 Employee Retention Rights
1.  The Contractor must offer employment to all retention

employees who are qualified for such jobs. A “retention
employee” is an individual:
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a. Who is not an exempt employee under the minimum
wage and maximum hour exemptions defined in the
federal Fair Labor Standards Act; and

b. Who has been employed by a Contractor under a
predecessor Proposition A Contract or a predecessor
cafeteria services Contract with the County for at least
six (6) months prior to the date of this new Contract,
which predecessor Contract was terminated by the
County prior to its expiration; and

c. Who is or will be terminated from his or her employment
as a result of the County entering into this new Contract.

2. The Contractor will not be required to hire a retention
employee who:

a. Has been convicted of a crime related to the job or his
or her performance; or

b. Fails to meet any other County requirement for
employees of a Contractor.

3. The Contractor must not terminate a retention employee for
the first ninety (90) days of employment under the Contract,
except for cause. Thereafter, the Contractor may retain a
retention employee on the same terms and conditions as the
Contractor’s other employees.

9.1.12 Neutrality in Labor Relations

The Contractor must not use any consideration received under
the Contract to hinder, or to further, organization of, or collective
bargaining activites by or on behalf of the Contractor's
employees, except that this restriction will not apply to any
expenditure made in the course of good faith collective
bargaining, or to any expenditure pursuant to obligations incurred
under a bona fide collective bargaining Contract, or which would
otherwise be permitted under the provisions of the National Labor
Relations Act.
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9.2 Health Insurance Portability and Accountability Act of 1996 (HIPAA)

Business Associate

The County is subject to the Administrative Simplification requirements
and prohibitions of the Health Insurance Portability and Accountability Act
of 1996, Public Law 104-191 (HIPAA), and regulations promulgated
thereunder, including the Privacy, Security, Breach Notification, and
Enforcement Rules at 45 Code of Federal Regulations (C.F.R.) Parts 160
and 164 (collectively, the “HIPAA Rules”). Under this Agreement the
Contractor provides services to the County and the Contractor creates,
has access to, receives, maintains, or transmits Protected Health
Information as defined in Exhibit N in order to provide those services. The
County and the Contractor therefore agree to the terms of Exhibit H

, ‘Business Associate under the Health Insurance Portability and
Accountability Act of 1996 (“HIPAA”).

9.3 Intentionally Omitted
9.4 Intentionally Omitted
9.5 Intentionally Omitted
9.6 Intentionally Omitted
9.7 Contractor’s Charitable Activities Compliance

The County seeks to ensure that all County Contractors which receive or
raise charitable contributions comply with California law , including the
“Nonprofit Integrity Act of 2004”, as approved and codified in California
Government Code, Sections 12580-12599.10, in order to protect the
County and its taxpayers by requiring Contractors to complete Exhibit L
(Charitable Contributions Certification). The Supervision of Trustees and
Fundraisers for Charitable Purposes Act regulates entities receiving or
raising charitable contributions. A Contractor which receives or raises
charitable contributions without complying with its obligations under
California law commits a material breach subjecting it to either contract
termination or debarment proceedings or both. (County Code Chapter
2.202).

9.8 Intentionally Omitted
9.9 Intentionally Omitted

9.10 Intentionally Omitted
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9.11 Intentionally Omitted
9.12 Intentionally Omitted
9.13 Edible Food Donation

9.13.1 Contractor must recover the maximum amount feasible of
Edible Food, consistent with food safety requirements, and
arrange to provide such Edible Food to a Food Recovery
Organization/Service.

9.13.2  Contractor must not intentionally cause or allow the spoilage of
Edible Food capable of being recovered.

9.13.3  Contractor must keep records of the following and provide them
to the County’s Contract Monitor on a quarterly basis:

. The name, address, and point of contact of each Food
Recovery Organization/Service that has collected Edible
Food from the food service Contractor.

e Copies of all Contracts, agreements and written
communications with each Food Recovery
Organization/Service that has collected Edible Food from
the Contractor.

o The types, established frequency, and quantity, measure in
pounds, of Edible Food that has been provided to each
Food Recovery Organization/Service each month.

The types and amounts, measured in pounds, of Edible Food that has
been made available to, but that was not accepted by a Food Recovery
Organization/Service.

9.14 Reduce Single-Use Plastics
9.14.1 Reduce Single-Use Plastics
The Contractor acknowledges that County places a high priority
on the implementation of Board Policy 3.185, Reduce Single-

Use Plastics, and must eliminate the use of single-use plastic in
County facilities as required by Board Policy 3.185.
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9.15

9.16

9.17

9.18

9.19

9.14.2 Procurement Data Reporting

The Contractor will keep a monthly record of purchases of
single-use products including product type, brand name,
quantity purchased, and unit cost. Data will be provided to the
County’s Contract Monitor along with other regular reports and

be available upon request.
Intentionally Omitted
Intentionally Omitted
Intentionally Omitted
Intentionally Omitted

Equipment Changes/Additions and Facility Alterations/Repairs
Deemed Necessary by Contractor

The Contractor must describe the equipment, if any, necessary to
supplement or replace existing Probation equipment and Probation
facility alterations/repairs to support the Contractor's service
hereunder. Such description will include but not be limited to a list
of equipment, including the price (less investment tax credit);
quantity of items, serial numbers (if applicable); a detailed
description of the equipment and a detailed statement of any
installation cost and/or any alterations/repair costs.

9.19.1 Facility Alterations

9.19.1.1 In the event that the Contract results in the
alterations/repair of any County facility by
Contractor, then prior to the commencement of
any such alterations/repair Contractor must
obtain prior written approval of the plans and
specifications for such alterations/repair from
Probation and the Internal Services Department.
The Internal Services Department may condition
its approval upon the posting of such
performance, labor and material bonds (with the
County named as an additional obligee) as will
assure the satisfactory and timely completion of
the proposed alterations/repair.

9.19.1.2 In the event that the Contract results in any
alterations/repair of a County facility where the
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estimated costs of such alterations/repair,
including labor and material, exceeds ten thousand
dollars ($10,000), then the alterations/repair may
be subject to the competitive bidding requirements
of State law.

9.19.1.3 The cost of any equipment purchased, or facility
repair or alterations required by the Contractor,
will be depreciated fully on a straight-line basis
over the period from the date of acquisitions by
the Contractor to the expiration date of 60 months
following implementation of the Contract. The
financing and acquisition of any such equipment
and the alterations/repair of any County property
will be subject to the provisions of the State
Constitution, statutes, regulations and County
ordinances as well as prior approval of the
County including the Chief Probation Officer and
other concerned officers.

9.20 Equipment and Other Personal Property

9.20.1 Except as otherwise provided below, all equipment and
other personal property which will be acquired by purchase
or lease for the performance of services hereunder, which
will be paid for by the County, and which may be or may
become County property, may be acquired by the County’s
Internal Services Department either from the Contractor or
from any other provider, except that consumable items
pertaining to the performance of services by the Contractor
hereunder (e.g., raw food, cleaning supplies) may be
acquired independently by the Contractor.

In the acquisition of all equipment and other personal
property for services hereunder, the Contractor must comply
with all requirements of the Superintendent or Services
Director and the County’s Internal Services Department. All
deliveries of equipment and other personal property will be
at times and on routes approved by the Superintendent.

9.20.2 All equipment to be used by the Contractor for the
performance of services hereunder will be subject to the
prior approval of the Superintendent or Services Director.

9.20.3 The Contractor will purchase as described pursuant to
Paragraph 9.23, Subparagraph 9.23.2. The cost of any
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such equipment which is purchased by the Contractor will
be depreciated/amortized fully on a straight-line monthly
basis over the period from the date of acquisition by the
Contractor to and including the expiration of 84-months
following implementation of the Contract.

The Contractor will be responsible for normal and
appropriate equipment installation. If necessary, the
Contractor will reimburse the County for any costs incurred
by the County, as determined by the County, to install such
equipment or the County may deduct such costs from any
amounts due to the Contractor from the County hereunder.

The time for acquisition of such equipment will be in
accordance with a schedule approved by Superintendent.
The Contractor will purchase equipment in a timely manner
consistent with the needs of the County. For this
Contract’'s purpose timeliness is defined as 30-45 days
following approval of Superintendent or Services Director.

9.21 Amortization — County Property

Any new equipment purchased, installed and amortized by the
Contractor in performance of this Contract and/or any alterations,
modifications or repairs of the facility will become County property,
except as provided in Paragraph 9.23 below. At the expiration of 84
months following implementation of the Contract, title to all such
equipment must be transferred to the County without any charge to
the County.

The Contractor will submit the New Equipment Inventory Form to
the County Program Manager ten (10) working days after receipt
of such equipment.

9.22 Equipment Replacement

If the Contractor uses County equipment, etc., the County will
replace equipment and utensils which are damaged or worn out
when their repair or further maintenance is not considered by the
County to be economically feasible, and it has been determined by
the County that there has not been negligence on the part of the
Contractor. The Contractor must pay the County for the cost of
replacing equipment and utensils, less normal depreciation, if the
Contractor is found by the County to have been negligent in their
use, care, control and/or maintenance.

Contract - Food Services BJN Page 63



9.23 Equipment Purchase Option

In the event that the Contract is terminated prior to completion of the
84-month period, the County will have the option to purchase any
such equipment purchased by the Contractor by paying the
Contractor the cost of such equipment less accumulated prior
payments.

In the event that the Contract is terminated prior to completion of 84-
month period and the County does not exercise such option to
purchase such equipment, then:

9.23.1 The Contractor may enter County premises where such
equipment is located and take possession of such
equipment and retain all prior payments regarding such
equipment as full compensation for their use and
depreciation.

9.23.2 If the Contractor takes possession of such equipment, then
the Contractor must reimburse the County for any costs
incurred by the County, as determined by the County, to
restore County’s premises to the condition as existed prior
to the installation of such equipment or the County may
deduct such costs from any amounts due to the Contractor
from the County.

9.24 Prevailing Wages for Covered Crafts

9.24.1 The Contractor, its subcontractors, agents, and employees
will be bound by and will comply with all applicable
provisions of the California Labor Code as well as all other
applicable federal, state, local laws related to labor.

9.24.2 The Contractor, its subcontractors, agents and employees
must pay the prevailing wage rate established by the State
Department of Industrial Relations Public Works Payroll
Reporting Form to those employees who perform work
which is subject to the prevailing wage requirement of the
California Labor Code.

9.24.3 The Contractor must post at each job site, a copy of the
determination of the prevailing rate of per diem wages for
each craft or type of workman covered by the prevailing
wage requirement needed to execute the maintenance
position of this Contract and will certify in writing that the
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posting of the copy of the determination required by Labor
Code Section 1773.2 has been completed.

9.24.4 The Contractor must collect, maintain and submit on a
monthly basis to the County Exhibit V (California
Department of Industrial Relations Public Works Payroll
Reporting Form) for each covered worker who performs
work at Barry J. Nidorf along with its certification thereof in
the form shown on Exhibit V (California Department of
Industrial Relations Public Works Payroll Reporting Form).

9.24.5 The Contractor, its subcontractors, agents and employees
must comply with Labor Code Section 1777.5 with respect
to employment of apprentices.

9.24.6 The Contractor, its subcontractors, agents and employees
are directed to the requirements of the Labor Code with
respect to hours of employment. Eight (8) hours of labor
constitute a legal day’s work for the covered crafts and
neither the Contractor nor any subcontractors hereunder
will require or permit any covered worker to perform any of
the covered work described herein for more than eight (8)
hours during any one calendar day or more than forty (40)
hours during any one calendar week except as authorized
by Labor Code Section 1815. For each violation of the
provisions of Labor Code Sections 1811 through 1815, the
Contractor must forfeit to the County the penalty set forth
therein.

9.25 Termination for Cause

Either party may cancel for cause with a 60-day notification if either party
breaches a provision of this Contract (“cause”). The non-breaching party
must give the other party notice of such cause. If the cause is not remedied
within 10 days, the non-breaching party must give a 60-day notice to the
breaching party of their intent to terminate this Contract upon expiration of
the 60-day period. This Contract may be terminated, in whole or in part, for
convenience by the County with the consent of the Contractor, in which
case the two parties will agree upon the termination conditions, including
the effective date and, in the case of partial termination, the portion to be
terminated. The Contract may also be terminated, in whole or in part, by
the Contractor upon written notification to the County, setting forth the
reasons for such termination, the effective date, and, in the case of partial
termination, the portion to be terminated. However, in the case of a partial
termination, if the County determines that the remaining portion of the
Contract will not accomplish the purposes for which the Contract was made,
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the County may terminate the Contract in its entirety under either 7 CFR §
3016.43, or 7 CFR § 3016.44(a), pursuant to 7 CFR § 3016.44. The rights
of termination referred to in this Contract are not intended to be exclusive
and are in addition to any other rights or remedies available to either party
at law or in equity.

/

/
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10 SURVIVAL

In addition to any terms and conditions of this Agreement that expressly
survive expiration or termination of this Agreement by their terms, the
following provisions will survive the expiration or termination of this

Agreement for any reason:

Paragraph 1
Paragraph 2
Paragraph 3
Paragraph 5.4

Paragraph 7.6

Paragraph 8.1

Paragraph 8.2

Paragraph 8.6

Paragraph 8.19
Paragraph 8.20
Paragraph 8.21
Paragraph 8.23
Paragraph 8.24
Paragraph 8.25
Paragraph 8.26
Paragraph 8.33
Paragraph 8.37
Paragraph 8.41
Paragraph 8.42
Paragraph 8.47
Paragraph 8.48
Paragraph 8.57
Paragraph 8.59

Paragraph 9.1
Paragraph 10

Applicable Documents
Definitions
Work

No Payment for Services Provided Following Expiration-

Termination of Contract

Confidentiality

Amendments

Assignment and Delegation/Mergers or Acquisitions
Compliance with Applicable Law

Fair Labor Standards

Force Majeure

Governing Law, Jurisdiction, and Venue
Indemnification

General Provisions for all Insurance Coverage
Insurance Coverage

Liquidated Damages

Notices

Record Retention and Inspection-Audit Settlement
Termination for Convenience

Termination for Default

Validity

Waiver

Prohibition from Participation in Future Solicitation(s)

Campaign Contribution Prohibition Following Final
Decision in Contract Proceeding

Compliance with the County’s Living Wage Program

Survival
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IN WITNESS WHEREOF, the County of Los Angeles and the Contractor have caused
this Contract to be executed on their behalf by their authorized representatives, the day,
month, and year first above written. The person signing on behalf of the Contractor
warrants that he or she is authorized to bind the Contractor and attest under penalty of

perjury to the truth and authenticity of representations made and documents submitted
and incorporated as part of this Contract.

COUNTY OF LOS ANGELES
PROBATION DEPARTMENT

By
GUILLERMO VIERA ROSA
CHIEF PROBATION OFFICER

MORRISON HEALTHCARE, INC.

By:

Name (Typed or Printed)

Title
APPROVED AS TO FORM:

DAWYN R. HARRISON
COUNTY COUNSEL

By

JASON C. CARNEVALE
SENIOR DEPUTY COUNTY COUNSEL
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APPENDIX A

STATEMENT OF WORK
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EXHIBIT A

STATEMENT OF WORK

1.0 SCOPE OF WORK

The Contractor will provide meals for approximately 300 youth meals and
approximately 300 adults each day at Barry J. Nidorf. The anticipated average
number of meals to be served per day is 1,300. This includes breakfast, lunch,
dinner, night meals, sack lunches, and special diet meals. However, the actual
number of meals served per day may be less than or greater than the above
figure due to unpredictable fluctuations in facility population fluctuations.

2.0 SPECIFIC TASKS, ADDITIONS AND/OR DELETIONS OF FACILITIES

2.1 The Contractor will provide meals for breakfast, lunch and dinner which
must be delivered to approximately 10 serving areas for youth and adults
each day at fixed times. There will not be more than 14 hours between
dinner and breakfast meals, unless an hours of sleep (HS) snack is
provided.

2.1.1

21.2

21.3

214

2.1.5

2.1.6

The Contractor will provide early breakfasts and late lunches in one
or two of the serving areas as identified by the Superintendent
and/or Services Director.

Breakfast, lunch and dinner will be served in the staff dining room.
A noon meal will be served to guests on weekdays in the staff
dining room.

A soup and salad bar will be set up at noon and served to staff
members and guests on weekdays in the staff dining room.

Night meals will be served at a time designated by the
Superintendent and/or Services Director at one serving area for
staff assigned to the night shift. These meals will be the same as
either the lunch meal or dinner meal.

The Contractor will prepare sack lunches for weekday and
weekend purposes when ordered by the Superintendent and/or
Services Director.

The Contractor will provide youth special holiday meals as
instructed by Probation’s Food and Nutrition Services Director.
Holiday meals must be pre-approved by Probation’s Registered
Dietitian and will be planned at least one month in advance. A
sample of holiday menus to be provided include the following:
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Spring Holiday, Memorial Day, 4™ of July, the Winter Holiday,
Thanksgiving, and others as instructed by Probation’s Food and
Nutrition Services Director.

2.1.7 Medical and Modified Diets/Diet Manuals

Medical and modified diet meals, such as diabetic or religious
meals, may be required and will be prepared by the Contractor as
ordered by authorized medical personnel on an as-needed basis.
The Contractor will consult Probation’s Food Services Consultant
to ensure that appropriate diet requirements are met.

An up-to-date Medical Diet Manual developed by Probation’s
Registered Dietitian and approved by a physician authorized by
Probation will be used by the Contractor. The Medical Diet
Manual will be kept in the facility kitchen and used for the
preparation of medical and modified diet meals as required by the
Juvenile Title 15 guidelines. Refer to Exhibit S (Sample
Medical/Modified Diet Meals) for a sample of the types of medical
and modified diets to be provided at this facility. The specific
medical and modified diets to be provided by the Contractor are as
indicated in the Medical Diet Manual and as prescribed by the
attending physician via diet order. The approved medical and
modified diets that must be provided are subject to change.

2.2 Daily Meal Orders

The estimated daily number of meals needed for breakfast, lunch, dinner,
night meals, sack lunches and meals to be served in the staff dining room
will be provided to the Contractor at least two (2) hours prior to the time
these meals are to be served or by standing order.

2.3 Provision of Staff Dining Room Meals

The Contractor will ensure that meals served in the staff dining room are
only to those employees or guests who present a meal ticket, sign for their
meal on the sign-in sheet located in the staff dining room, or present
written approval from the Superintendent or Services Director to receive a
meal.
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24 Daily Count of Meals Provided

241  The number of meals ordered and provided, including special diet
meals and staff dining room meals constitute the number of actual
meals that will be counted and reported each day under the
Contract.

2.4.2 The Contractor and the Superintendent and/or Services Director
will reconcile the actual meals ordered and provided each day. In
the event of any dispute regarding the number of meals ordered
and provided and the subsequent charges, the Superintendent or
designee will resolve any discrepancy by using the sum of the
count of the actual number of meals received by Probation as
determined by the daily meal order, daily staff dining room meal
tickets received, daily sign-in sheet signatures and daily written
meal approvals received by the Contractor.

2.5 Supply of Food Items

The Contractor will provide all food for meals specified in this Contract.
The Contractor will not accept, for preparation, reheating, or storage any
food items not purchased by the Contractor.

2.6 Mealtimes

The Contractor will provide meals at fixed times seven (7) days a week
usually at 6:30 a.m., 11:35 a.m. and 5:00 p.m. as determined by the
Superintendent. No deviations are permitted without the express written
permission of the Superintendent and/or Services Director.

2.7 Menu

2.7.1  The Contractor will follow Exhibits Q-Q2 (Weekly Menus) as well
as the indicated portion sizes therein. The enclosed menu is a
sample of a typical Probation menu. Exact menu items can and
will change, however the meal patterns remain the same and
comply with Juvenile Title 15.

2.7.2 Any deviation from the authorized menu (Juvenile Title 15),
requested by any person including the Contractor, will first be
approved by Probation’s Registered Dietitian. All approved
deviations and/or substitutions will be documented on the Menu
Production Records.
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2.7.3

The Contractor will create a separate 3-week cycle menu for daily
planned adult lunch meals served in the staff dining hall. The
adult menu will be based on the 3-week cycle menu for youth and
will include the following components on an entrée (which
includes a protein source), two sides (such as potato, rice, or
dinner roll), a serving of vegetable, a serving of fruit and a
beverage. The Contractor will provide Probation with the per
meal cost for the adult menus based on the food items in the
attached Exhibits Q-Q2 (Weekly Menus).

2.8 Menu Production Records

Exhibit U (Sample Menu Production Record) must be completed in full
each day and maintained on file to demonstrate that all food items on the
day’s planned menu have been prepared in a quantity that is adequate to
feed the number of youths eating meals on a given day considering the
portion size indicated on the menu. Menu Production Record (MPR)
serves to document daily meal production.

All Menu Production Records will include the following information:

2.8.1

2.8.2

2.8.3

2.84

2.8.5

2.8.6

2.8.7

Date and site where the meal is served.

A list of all food items served at each meal period as indicated by
the approved 3-week cycle menu. Any substitutions will be noted
by strikethrough of the planned menu item and written notation of
the substitute served.

The recipe number of each approved standardized recipe used.
Note any deviation.

Recipe Yield.

The portion size of each menu item to be served. Note any
deviation from the planned menu.

The contribution of each menu item to the appropriate meal
pattern(s), Juvenile Title 15 Regulations.

The quantity of each food item used must be recorded in common
units of measurement, i.e., number, size, and weight or volume.
These must be traceable to itemized receipts. The amounts of
each food item to be prepared must be computed using the Food
Buying Guide.
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2.8.8

2.8.9

2.8.10

2.8.11

2.8.12

All menu item substitutions will be documented on the MPR.
Substitutions must be made in accordance with Probation
approved Exhibit T (Substitution List).

Number of meals to prepare.

All leftovers must be listed whether or not they are going to be
used at another time or donated.

All condiments, sauces, and/or accompaniments, that are a part of
the menu, not contributing to the meal pattern, must be recorded.

The Food Buying Guide must be used as a reference to determine
correct amounts of food to prepare.

29 Food Quality Standards for Youth 3-Week Cycle Menu

2.9.1

29.2

293

294

2.9.5

2.9.6

297

All food items must meet quality, quantity, and temperature
standards, as established by Probation, current California Retail
Food Code, Juvenile Title 15 regulations, and the County Board
of Supervisors requirements at the time of serving. Any deviation
from a previously indicated name-branded food item must be
requested first, and approved by Probation’s Registered Dietitian
prior to being served to youth.

All snacks provided to youth must be from well-known, national
name-branded sources and must be approved by Probation’s
Registered Dietitian prior to use.

All condiments provided to youth must be from well-known,
national name-branded sources and must be approved by
Probation’s Registered Dietitian prior to use.

All cereals provided to youth must be from well-known, national
name-branded sources and must be approved by Probation’s
Registered Dietitian prior to use.

Contractor must provide beverages (except water) in individual,
plastic bottles, or paper containers only.

Beverages for youth (except milk) must contain only zero sugar or
low sugar and must be approved by Probation’s Registered
Dietitian prior to use.

All potentially hazardous food will be kept at or above 135°F. (hot
foods); or held at or below 41°F (cold foods). Potentially
hazardous food is defined as food capable of supporting rapid

Contract - Exhibit A (SOW) — Food Services BJN Page 75



2.9.8

2.9.9

2.9.10

2.9.11

2.912

2.9.13

2.9.14

2.9.15

2.9.16

2.9.17

2.9.18

and progressive growth of microorganisms that may cause food
infections or intoxications.

Details regarding the menu, minimum standards, sack meal
definitions and holidays subject to menu variations are included
as part of Exhibit R (Addendum to Menu).

Prioritize food preparation techniques including grilling, roasting,
stir-fry, baking and poaching with a minimal use of deep-frying
used as a preparation method.

The Contractor will comply with sodium levels and standards as
indicated in Juvenile Title 15 Regulations, and sodium target
levels required by Probation’s Registered Dietitian.

The Contractor will purchase and serve only 100% fruit juice with
no added sweeteners.

The Contractor will purchase and serve only fat-free or 1% fat
milk. Milk will contain no added sweeteners (unless indicated on
the approved menu). Yogurt will be sugar free, lite, low-fat, or
non-fat or as indicated on the menu.

Canned or frozen fruits, purchased and served, must be packed in
their own juices, lite syrup, or water, or as indicated on the MPR.

The Contractor will purchase and serve plant-based or regular
mayonnaise and low-fat, lite and/or low sodium salad dressings
and sauces or as indicated on the menu.

All vegetables will be fresh or frozen and if canned, the Contractor
will purchase and serve canned vegetables as indicated on the
MPR.

The Contractor will notify the County of any inability of the
Contractor to purchase and serve low fat, low calorie, or low
sodium food items.

The Contractor will serve only freshly cracked pasteurized whole
eggs or pasteurized, liquid whole eggs.

The Contractor will purchase and serve California grown and
produced food when that option is available and affordable.
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2.9.19 The Contractor will comply with all nutrition guidelines outlined in
this agreement, as well as any future Board of Supervisor policies
concerning nutrition guidelines, Juvenile Title 15 Regulations.

2.9.20 As required by Juvenile Title 15 regulations, Probation requires all
prospective food vendors to submit a nutrition facts label with
ingredient list for all food items being offered in response to a
solicitation for foods that will be used in meals for youth.

2.9.21 Menus are typically updated and revised annually by Probation’s
Registered Dietitian. However, menus may be updated at any
time, at the discretion of the Probation Registered Dietitian, to
respond to the results of any youth survey, inspection, audit, or
observation as needed to resolve an indicated food quality,
preparation, serving and/or nutrition related issue.

2.10 Portion Sizes

The portion sizes to be served by the Contractor are per approved
amounts indicated in the 3-week cycle menus and/or extra (seconds)
menus or as otherwise indicated by Probation’s Registered Dietitian.

2.11 Additional Food Items to be Supplied

2.11.1 In addition to the name-branded snacks indicated on the 3-week
cycle menus the Contractor must provide any snacks that have
been ordered by a physician for a particular youth who has a
condition which requires them to receive supplemental
foods/snacks.  Further, the Contractor must provide name-
branded, snacks as specified by Probation, in a quantity
determined by Probation for youth each day; these snacks must
be delivered to each living unit with the breakfast meal each day.
The cost for these snacks will be invoiced separately from the
daily per-meal invoicing. After delivery and receipt by the units,
Probation staff will be responsible for ensuring snacks are fresh
and within date before serving to youth and are responsible for
properly handling snacks that are out of date, no longer fresh or
otherwise no longer able to be served.

2.11.2 The Contractor must provide name-branded, condiments as
specified by Probation, in a quantity determined by Probation for
youth. These condiments must be delivered to each living unit, in
bulk (by purchase unit), for storage in the living units. The
Contractor must replenish these condiments as requested by the
living units. The cost for these condiments will be invoiced
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separately from the daily per-meal invoicing. After delivery and
receipt by the units, Probation staff will be responsible for
ensuring condiments are fresh and within date before serving to
youth and are responsible for properly handling condiments that
are out of date, no longer fresh or otherwise no longer able to be
served.

2.11.3 The Contractor must provide and maintain stocks of food items
(fruits, milk, and breakfast foods), to be served by Probation staff
to youth as a substitute meal, after regular meal hours, at serving
areas designated by the Superintendent and/or Services Director.

2.11.4 Only a physician can order medical and modified diet meals (i.e.,
diabetic, increased or decreased calorie, low-sodium, prenatal,
etc.), nutritional items, supplements or snacks for a particular
youth who has a medical condition that requires such. The
method for computing charges for special nutritional items beyond
those listed in the 3-week cycle menu and/or special diet menus
must be proposed by the Contractor. Charges will be paid
through separate invoice, listing food, supplies and labor to
prevent double billing. Separate charges must be pre-approved
by Probation’s Food and Nutrition Services Director and Facility
Services Director.

2.12 Pre-Meal Preparation

2.12.1 All final preparation of hot food will be done no more than two (2)
hours prior to the serving time and final preparation of cold food
will be done no more than four (4) hours before the time of the
meal.

2.12.2 All vegetables must be cooked the same day they are to be
served.

2.12.3 No food will be prepared more than one (1) day before serving
unless they are commercially prepared frozen foods.

2.12.4 Leftovers will be labeled and dated as to the date of preparation
and will not be stored in the refrigerator for more than three days.
Leftovers are not to be served to youth. The most current
California Retail Food Code (Cal Code) regulations must be
observed when handling leftovers.

2.12.5 Probation will not pay for meals that are spoiled at delivery, do not
meet Juvenile Title 15 standards per the Contract or otherwise do
not fulfill the specifications of the Contract.
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213 Preparing and Serving Food

2.13.1 Probation will make available the existing kitchen facility and the
hot & cold food cart service system used for delivering meals to the
various serving areas.

2.13.2 The Contractor will provide additional pots, pans, serving trays,
utensils and other small items required in the kitchen and serving
areas.

2.13.3 The Contractor must plate and serve meals in a manner that both
is appealing to the eye and ensures meals remain warm until the
time of service. Meals must not be plated on plates or in trays that
cannot be adequately covered and/or wrapped without the food
inside becoming compressed.

2.13.4 The Contractor must maintain food carts in good working
condition always, including ability to maintain proper
temperatures. Any damaged carts such as electrical cords
exposed, etc. should be placed out of service until repaired or
replaced.

2.13.5 Meals must be delivered to the units within forty-five (45) minutes
of being plated. The Contractor must devise a method for logging
and tracking meals at time of plating through delivery to ensure
meals are plated and delivered within forty-five (45) minutes of
plating. The Contractor must make tray plating to delivery records
available for review by inspectors and auditors upon request.

2.13.6 The Contractor will operate Mobile Platform Trucks (electric
trams) for delivery to the serving locations, if applicable to the
Contractor’s delivery system.

2.14 After Meal Clean-up

2.14.1 After meals are concluded, the Contractor will remove food carts,
disposable plastic and paper supplies from the serving areas and
return them to the kitchen.

2.14.2 The Contractor will clean the kitchen, dining rooms which are
not an integral part of the living units, and pantries used by the
Contractor following the serving of each meal.

2.14.3 All pots, pans, dishes, utensils, and flatware are to be washed,
rinsed, and sanitized in accordance with current California Retail
Food Code regulations.
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2.14.4 All work areas, worktables, sinks, stoves, ovens, and mixers must
be washed and sanitized after each meal.

2.14.5 Trash and garbage from units, pantries and all other areas served
by the Contractor will be removed by the Contractor within one (1)
hour after completion of food service. All trash and garbage will be
removed by the Contractor to the facility trash site, stored in
impervious containers, and the trash site cleaned.

2.14.6 All large equipment, including walk-in and reach-in refrigerators,
large ovens, hoods, vents, and warmers must be washed and
sanitized at least once a week.

215 Bonding

Employee bonding is required. The Contractor will be responsible for
furnishing insurance certificate or proof of coverage.

2.16 Control

Probation will retain control of the food service account and the quality,
extent, and general nature of the food service program.

217 Emergency Food Service Plan

217.1 The amount and kind of emergency food kept on hand by
Contractor will be agreed upon between Probation’s Food and
Nutrition Services Section and the Contractor.

2.17.2 The Contractor will maintain a list of emergency items on hand.

2.17.3 The Contractor will maintain an emergency menu showing the
type of meals to be prepared for breakfast, lunch, and dinner for
the duration of any declared emergency.

2.18 Emergency Conditions/Inoperable Facility
2.18.1 Emergency Conditions

In the case of emergency or unusual event, all employees of the
Contractor located on-site will be subject to the direction of the
Superintendent. The Contractor and its employees will cross
picket lines and will provide all services contracted for during any
work action or strike, to the extent permitted by law, including the
National Labor Act and any similar state law. In the event of a
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County labor dispute which affects the delivery of services
hereunder, the Contractor may submit to Superintendent a claim
for additional costs incurred in providing food service. Such claim
will be submitted to the County Board of Supervisors for approval.
This procedure will also be followed when other emergencies not
related to work action occur.

2.18.2 Inoperable Facility

In the event the County’s facility, kitchen, or part thereof,
becomes inoperable due to fire, earthquake, flood, riot or other
event outside the control of the Contractor, additional expenses
to provide the Contract services, as agreed to by the
Superintendent, will be borne by the County in the event the
County elects to continue the Contracts; however, should such
event outside the control of the Contractor cause the Contracts
to be inoperable, the County will have the right to terminate the
Contracts without further obligations for food services.

219 Food, Equipment & Utensil Reimbursement
2.19.1 Staples and Consumable Supplies

If applicable, a food staples and consumable supplies inventory
will be taken prior to the start of the Contract by the Contractor
and the County. All of these items will be given a dollar value
based on cost of purchase. The County will receive a credit
against the Contract payments based upon this agreed-upon
dollar value.

2.19.2 Equipment, Utensils and Non-Consumable Supplies

2.19.2.1 A complete inventory of all equipment, utensils, and
non-consumable supplies as well as their specific
condition will be taken by the Contractor and the
County at the start of the Contract. Another
inventory will be taken at the close of the Contract.
All equipment and utensils must be returned to the
County in the same condition as received, less
consideration for normal wear and tear.

219.2.2 The Contractor will reimburse the County, at a
reasonable cost to be determined by the
Superintendent, for the missing or broken County
equipment, utensils, or non-consumable supplies at
the close of the Contract or the County may offset
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said cost against any monies due to the Contractor
from the County.

2.20 Maintenance, Repair & Modification of Facility & Equipment
Condition of Kitchen at Contract Inception

The County will provide a complete, operable, and sanitary kitchen at the
inception of the Contract.

2.21 Health Standards and Cleanliness

The Contractor will meet the County’s Department of Health Services
standards and State health regulations, including those regarding
cleanliness at all times and with the Board of State and Community
Corrections (BSCC), Juvenile Title 15, Article 9, and all current law. It is
the Contractor’s daily responsibility to keep the entire interior of the kitchen
building, staff dining room, all equipment, storage rooms, trash area and
individual serving areas (including exterior and interior doors and windows)
clean and in a sanitary condition to preclude any infestation by vermin,
insects, or rodents. The Contractor will be responsible for cleaning up any
areas outside the kitchen where food or trash is spilled by the Contractor.
The Contractor will develop and maintain a cleaning schedule showing
work completion dates for cleaning all large equipment, (i.e., walk-in, and
reach-in refrigerators, large ovens, hoods, vents, and warmers) as a record
for compliance with these requirements.

2.22 Inspections
2.22.1 Inspection of Food

The Contractor guarantees the quality and wholesomeness of all
food served notwithstanding any inspections or supervision by the
Superintendent, Services Director, designee and/or Probation’s
Food and Nutrition Services Section.

2.22.2 Inspection of Food Preparation and Serving Areas

The kitchen, staff dining room and serving areas will be accessible
and subject to inspection by the Superintendent, Services Director,
designee and/or Probation’s Food and Nutrition Services Section at
any time. These persons may sample any of the food served for
any meal.
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2.22.3 Inspection of Off-Site Areas

In the event food is stored or prepared off-site, the
Superintendent, Services Director, designee and/or Probation’s
Food and Nutrition Services Section will have the right to inspect
such location(s) at any time.

Inspection of books and records which pertain to Probation’s food
service program will be made available for inspection by either
County, state or federal representatives at any time without prior
notice during normal office hours.

2.22.4 Inspection by Other Agencies

The kitchen, staff dining room, serving areas and/or any off-site
food preparation or storage location(s) used by the Contractor will
be subject to inspection by any authorized County staff and staff
of other appropriate public entities responsible for inspection of
County juvenile facilities.

2.22.5 Inspection of Equipment

The County reserves the right to conduct periodic inspection and
audits concerning the condition of all assigned kitchen components
and equipment during the term of this Contract. The Contractor will
report all building and equipment deficiencies to the Services
Director prior to making any alterations for repairs.

2.23 Care and Maintenance of Equipment

The Contractor will be responsible for all equipment which requires human
effort to operate, including but not limited to dishwashers, mixers, toasters,
and trams, food carts, ovens and stoves. The Contractor will have the
direct responsibility for maintaining the above equipment in working
condition at all times per Exhibit X (Maintenance Responsibility).

2.24 Security of Supplies and Equipment

The Contractor is responsible for and must provide security for all supplies
and equipment used in the course of the Contracts in the kitchen building,
pantries, dining rooms and those serving areas under their exclusive
control.
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2.25

2.26

2.27

2.28

2.29

2.30

Delivery of Supplies to Facility

Deliveries of supplies to the facility for the kitchen must be at times and on
routes acceptable to the Services Director.

Government Observations

The County and/or personnel from other governmental jurisdictions, other
than the Contract Manager may from time to time be authorized by
Probation to observe Contract operations. However, these personnel will
not unreasonably interfere with the Contractor’s performance.

Photocopy/Duplicating

The Contractor must provide for any necessary photocopying/duplicating at
his own expense.

Laws and Limitations

The Contractor agrees to comply with all applicable local, State and
Federal laws and regulations including CAL OSHA standards for HIV,
Hepatitis B, etc. The Contractor understands that any findings and/or
recommendations must conform to the codes, laws, rules, and regulations
governing the agencies and departments involved. Where the Contractor
believes changes in codes, laws, rules, and regulations are needed to
effect desirable improvements, he/she will so indicate. Such changes, if
deemed appropriate, will be sought by the County at its discretion.

Work Outside of Scope of Contract

The Contractor agrees that any work performed outside the scope of the
Statement of Work, without the prior written approval of Probation in
accordance with Contract, Section 8.1, Amendments, will be deemed to
be a gratuitous effort on the part of the Contractor, and the Contractor will
have no claim therefore against Probation.

Food Services Plan

The Contractor is responsible for following Probation’s Food Services
Plan, including the associated policies and procedures therein, which has
been approved by Probation and complies with Public Health regulations
and the BSCC, Juvenile Title 15, Article 9, Section 1464 guidelines.
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3.0

2.31

Addition/Deletion of Facilities

The Contractor is responsible for providing food and related services to
Barry J. Nidorf. Facilities, work force and/or work hours may be added or
deleted during the Agreement term by Probation upon at least a five (5)
calendar day written notice by Probation.

a. Facilities may be added to the Contract at an amount agreed upon
between Probation and the Contractor at the time of adding the
facility. The amount agreed upon will be consistent with the
Contractor’s costs for existing services for similar facilities.

b. Emergency and additional staff or work hours added to an existing
facility in the Contract will be compensated at the per meal cost
proposed by the Contractor.

c. If additional supplies are required on a regular basis, Probation will
determine if there is to be an increase in costs.

QUALITY CONTROL

The Contractor will establish and maintain a Quality Control Plan to ensure that
the terms of the Contract are met. The Contractor will submit the plan as part of
the proposal. The original plan and any amendments are subject to County
review and approval, and will include, but are not limited to, the following:

3.1

3.2

3.3

3.4

An inspection system covering all the services listed in Exhibit P
(Performance Requirements Summary Chart). It must specify the
activities to be inspected on a schedule or unscheduled basis, how often
inspections will be accomplished, and the title of the individual(s) who will
perform the inspection.

The methods for identifying and preventing deficiencies in the quality of
service before the level of performance becomes unacceptable.

A file of inspections conducted by the Contractor and, if necessary, the
corrective action taken. This documentation will be made available as
requested by the County during the term of the Contract as set forth in
Paragraph 8.37 (Record Retention and Inspection-Audit Settlement) of the
Contract.

The methods to ensure uninterrupted service to the County in the event of
a strike of the County’s or the Contractor's employees, or any other
unusual occurrence (i.e., power loss or natural disaster) that would result
in the Contractor’s inability to perform the terms of the Contract.
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4.0

3.5 The methods to ensure confidentiality of participant records and information
while in the care of the Contractor’'s employees.

3.6  The methods for maintaining security of records and prevent the loss or
destruction of data.

QUALITY ASSURANCE PLAN

The County or its agent will evaluate the Contractor’'s performance under this
Contract on not less than an annual basis. Such evaluation will include assessing
the Contractor's compliance with all Contract terms and performance standards.
Any deficiencies which the County determines are severe, continuing, or that may
place performance of the Contract in jeopardy, will be reported to the Board of
Supervisors. The report will include all remedial action taken by the County and
the Contractor. If the Contractor fails to implement appropriate remedial action,
the County may terminate this Contract or impose other penalties as specified in
this Contract.

The County will evaluate the Contractor’s performance under this Contract using
the quality assurance procedures specified in Exhibit P (Performance
Requirements Summary Chart) or other such procedures as may be necessary
to ascertain the Contractor’'s compliance with this Contract.

41 Monthly Meetings

The County’s Program Manager may meet weekly with the Contractor’s
Project Director during the first three (3) months of the Contract if the
County’s Program Manager determines it necessary. However, a meeting
will be held whenever a Contract Discrepancy Report (CDR) is issued. A
mutual effort will be made to resolve all problems identified.

After the first three (3) months of operation, regular performance evaluation
meetings will be held monthly in accordance with a mutually agreed upon
schedule, or as required by the County.

The County will have the right to remove any Contractor personnel under
this Contract, who are deemed unsatisfactory in the sole judgement of the
County’s Program Manager. The Contractor personnel will be removed and
replaced by the Contractor within twenty-four (24) hours at the request of
the County’s Program Manager.

4.2 Contract Discrepancy Report

Verbal notification of a Contract discrepancy will be made to the
Contractor’'s Project Director whenever a Contract discrepancy is
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4.3

identified. The problem will be resolved within a time mutually agreed
upon by the County and the Contractor.

The County’s Program Manager will determine whether a formal Contract
Discrepancy Report will issue as referenced in Exhibit N (Contract
Discrepancy Report). Upon receipt of a Contract Discrepancy Report, the
Contractor is required to respond in writing to the County’s Program
Manager within five (5) business days, acknowledging the reported
discrepancies, and presenting rebuttal evidence, if applicable. The
Contractor will submit a remedial plan to correct all deficiencies identified
in the Contract Discrepancy Report to the County’s Program Manager
within ten (10) business days of receipt of the Contract Discrepancy
Report.

County Observations

In addition to departmental contracting staff, other County personnel may
observe performance, activities, and review documents relevant to this
Contract at any time during normal business hours. However, these
personnel may not unreasonably interfere with the Contractor’s
performance.

5.0 DEFINITIONS

5.1

5.2

5.3

5.4

5.5

Acceptable Quality Level Standard (AQLS) - A measure to express the
variance from a standard before Probation can apply damages as
specified in Exhibit P (Performance Requirements Summary Chart). An
AQLS does not imply that the Contractor performed in a substandard way.
It is required that the Contractor correct all defects whenever possible. A
variance from AQLS can result in a credit to Probation against the monthly
charge for the Contractor’s services.

Contract Discrepancy Report (CDR) - A report prepared by the County’s
Program Manager to inform the Contractor of substandard service.

Contract Start Date - The date the Contractor begins work in accord with the
terms of the Contract.

Contractor's Project Director - Person designated by the Contractor to
administer Contract operations after the Contract award.

County’s Contract Analyst — The person designated by the County to
manage and facilitate the administrative functions of the Contract.
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5.6

5.7

5.8

5.9

5.10

5.11

5.12

5.13

5.14

5.15

5.16

County’s Contract Manager - Person designated by the County with actual
and apparent authority on contractual and/or administrative matters
relating to this Contract.

County’s Contract Monitor — Person who monitors the Contract and provides
reports to the County’s Contract Manager and County’s Program Manager.

County’s Program Manager - Person designated by the County to manage
the operations under this Contract.

Food and Nutrition Services Section - County of Los Angeles Probation
Department operational section that has the responsibility of overseeing
and enforcing the standards and compliance of Probation’s Food Service
Operations.

Food Services Consultant - Probation employee who is a Registered
Dietitian Nutritionist who provides consultative services to the Department
regarding food and nutrition.

Food Services Manager - Person designated by the Contractor to manage
food service operations within Probation. Ensures the operation follows
policies and procedures and meets federal and state requirements.

Liguidated Damages - The monetary amount deducted from the
Contractor’'s payment due to non-compliance with the Contract and/or
substandard performance.

Participant Records - Personal and social history, including criminal
information of a juvenile offender. The records include legal documents
and other information, which are confidential. The information is not to be
discussed with or disclosed to unauthorized persons as defined by
Probation.

Performance Requirements Summary (PRS) - The statement that identifies
the key performance indicators of the Contract which will be evaluated by
the County to ensure Contract performance standards are met.

Probation’s Registered Dietitian - Probation employee who is a Registered
Dietitian Nutritionist and has the responsibility for writing and ensuring
compliance with all Probation menus.

Quality Assurance Plan - The plan developed by Probation specifically to
monitor Contract compliance with the elements listed in the Performance
Requirements Summary (PRS).
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5.17

5.18

5.19

5.20

Quality Control Plan - All necessary measures taken by the Contractor to
ensure that the quality of service meets Contract requirements regarding
security, accuracy, timeliness, appearance, completeness, consistency,
and conformity to the requirements set forth in the Statement of Work.

Random Sample - A sampling method where each item in a lot has an
equal chance of being selected.

Services Director - Manages the support services at a Probation
Department facility.

Superintendent - The Senior Director of Barry J. Nidorf. He/she or his/her
designee will make the decisions for the facility.

6.0 RESPONSIBILITIES

The County’s and the Contractor’s responsibilities are as follows:

COUNTY

6.1

6.2

Personnel

The County will administer the Contract according to the Contract, Paragraph
6, Administration of Contract — County. Specific duties will include:

6.1.1  Monitoring the Contractor’s performance in the daily operation of
this Contract.

6.1.2 Providing direction to the Contractor in areas relating to policy,
information, and procedural requirements.

6.1.3 Preparing Amendments in accordance with the Contract, Paragraph
8, Standard Terms and Conditions, Subparagraph 8.1 Amendments.

Furnished Items

The County will not provide materials, equipment and/or services necessary
to operate this Contract except as listed below:

6.2.1 County Provision of Utilities
6.2.1.1 On-Site Provisions
The County will provide all utilities to the kitchen,

including gas, electricity, heat, steam, sewage with
traps and water. Telephones which handle incoming
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calls and calls within the facilities will be provided by the
County at the facilities.

6.2.2 County Provision of Services

6.2.2.1

6.2.2.2

6.2.2.3

6.2.2.4

6.2.2.5

6.2.2.6

The County will be responsible for maintaining
equipment which does not require human effort to
operate including, but not limited to, walk-in
refrigerators, freezers, fixed plumbing, heating, and
lights. Exhibit X (Maintenance Responsibility).

The County will provide fuel to operate food trams.

The County will provide regular weekly extermination
service at a pre-scheduled time between 8:00 a.m. and
5:00 p.m.

Pick-up of trash and garbage from dumpsters at the
facility trash site will be provided at County’s expense.

The County will provide bins, liners, and signage for
organic waste recycling.

Parking for the Contractor personnel will be provided
when available. In the event the County implements
paid parking, the Contractor will be responsible to pay
the parking fee. The County is not responsible for any
damage to vehicles owned by the Contractor or the
Contractor’s employees.

6.2.3 Maintenance of Certifications

The County will maintain applicable health certifications if the
Contractor prepares and serves food on County premises and will
ensure the Contractor meets all state and local regulations when
preparing and serving meals. If the Contractor prepares or serves
food in a facility not located on County premises, the Contractor
will maintain state and local health certifications for the facility and
will maintain the certifications for the duration of the Contracts.

CONTRACTOR

6.3 Project Director

6.3.1  The Contractor will provide its own full-time officer or employee as
the Project Director and clearly identify the person in the proposal.
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6.3.2

6.3.3

6.3.4

6.3.5

6.3.6

6.3.7

The Project Director/authorized agent will be available for
telephone contact between 8:00 a.m. and 5:00 p.m., PT, Monday
through Friday, including County holidays. An answering service
(or voicemail) is not acceptable. The Project Director will provide
management and coordination of this Contract and will act as the
sole contact person with the County.

When Contract work is performed at times other than the times
described above or when the Project Director cannot be present,
and with prior approval of the County’s Program Manager, an
equally responsible agent will be designated to act as the Project
Director.

The Project Director will have at least three (3) years of
demonstrated previous experience within the last five (5) years in
the management and operation of food services or functions of
similar scope.

The Project Director/authorized agent will have actual and
apparent authority to act for the Contractor on all matters relating to
the daily operation of the Contract. The Project Director/authorized
agent will read, write, speak, and understand English.

The Project Director will be available between 8:00 a.m. to 5:00
p.m., P.T., Monday through Friday including County holidays, to
meet with County personnel designated by the County to discuss
problem areas.

The County will have exclusive right to review and approve the
Project Director. The County will have the exclusive right to
remove the Project Director and any replacement recommended
by the Contractor.

The Project Director will meet monthly, or as requested by the
County, with the County’s Program Manager and other
designated staff, including the County’s Contract Monitor and
inspect the facilities to ensure the quality of the services being
performed. A summary report of their findings, including any
deficiencies, will be prepared by the Program Manager, and
submitted to the Contractor for remedial action, and a copy will be
provided to the Contract Development Section.
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6.4 Personnel

6.4.1

6.4.2

6.4.3

6.4.4

6.4.5

6.4.6

6.4.7

6.4.8

6.4.9

The Contractor will provide competent staff to perform the terms of
the Contract. The County will have the exclusive right to review and
approve staff prior to assignment.

The Contractor will ensure that by the first day of employment, all
persons working on this Contract have signed a confidentiality
form that meets the standards of the County of Los Angeles
Probation Department regarding access to confidential Criminal
Offender Record Information (CORI). The Contractor will retain
the original CORI form and forward a copy to the County’s
Program Manager within five (5) business days of start of
employment. The CORI form is listed in Exhibit O
(Confidentiality of CORI Information).

All personnel must be able to read, write, and speak English.

The County has the absolute right to approve or disapprove all of
the Contractor's staff who perform work hereunder and any
proposed changes to the Contractor’s staff. The Contractor will
immediately remove and replace any employee from work on this
Contract within twenty-four (24) hours after a request by the
County’s Contract Manager.

The County reserves the right to have the County’s Program
Manager or a designated alternate, interview all prospective
employees or agents of the Contractor.

The Contractor will be required to conduct a background check of
all employees and agents as set forth in Paragraph 7.5
(Background and Security Investigations) of the Contract.

The Contractor will provide the Superintendent or Services
Director, the County’s Program Manager and the County’s
Contract Manager or her designee with a current list of employees
and keep this list updated throughout the Contract period on a
monthly basis.

Personnel provided by the Contractor will present a neat
appearance and be properly attired in their uniforms.

When personnel are needed for a job with public contact, the
County’s Program Manager may, at his or her sole discretion,
direct the Contractor to replace any of the staff the County’s
Program Manager determines is inimical to the public or Probation
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6.4.10

6.4.11

6.4.12

6.4.13

clientele during the performance of their job, or which otherwise
made it inappropriate for such persons to be in contact with the
public or Probation clients.

The Food Services Manager or designee will inspect the food
service operation at least on a weekly basis.

A committee consisting of at least two (2) persons hired by the
Contractor, one of whom will be the Food Services Manager and
the appropriate Probation staff member(s) will meet monthly, or
as determined by the County, to: (1) evaluate the food and related
services program; and (2) to solve problems within a time frame
designated by the County’s Program Manager.

The Contractor will not employ any person under the age of twenty-
one (21) years for positions within the confines of Barry J. Nidorf.

Physical Examination

Employees of the Contractor must undergo an initial physical
examination to assure no infectious disease exists before
commencing work which will include the following:

The special inspection of skin, nails, and mucous membranes;
VDRL; Chest X-ray, 14x17 (not mini chest); stool examination for
ova parasite, and culture; SGOT and SGPT.

6.4.13.1 In addition, these employees must undergo an annual
physical examination to assure no infectious disease
exists before continuing work. The Contractor will refer
to Standard Terms and Conditions and ensure
compliance.

6.4.13.2 All physical examinations will be at the Contractor’s
expense and proof of compliance will be maintained by
the Contractor and available for inspection by the
County.

6.4.13.3 In lieu of an annual physical examination, the Contractor
may elect the following program:

a. Maintain a record of why each employee is absent.
b. If any absence due to iliness is for five (5) or more

consecutive days, employee must present a
statement from the attending physician defining
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the nature of the illness. If doctor's statement
relates to any infectious disease, it must clearly
state that employee can return to food handling
duties.

c. A physical re-examination will be required when
an employee has 30 cumulative or consecutive
days of illness in a 12-month period of time and
the attending physician’s documentation does not
clearly indicate the employee is free to return to
work. A worker with chronic recurrent illness will
be subject to investigation and review of records
by the County Occupational Health Services
Medical Director. The Director's review is an
evaluation only and does not include medical
treatment, which is not a County responsibility.

6.5 Uniforms/ldentification Badges

6.5.1  Complete uniforms (pants, tops, etc.) hair coverings required by
the County Health Department regulations will be provided at the
Contractor's expense. The Contractor will submit a plan that
describes and illustrates the type of uniform that will be worn by
all employees, supervisors, managers who will enter the County
facility to perform any work or services related to this project. The
color of all shirts, sweatshirts, and jackets will match and have the
logo and/or name of the Contractor's company on the front and
rear of each item. No gang colors (reds and blues) will be
accepted.

6.5.2 The Contractor will ensure their employees are appropriately
identified as set forth in Paragraph 7.4 (Contractor's Staff
Identification) of the Contract.

6.5.3 County’s Security Requirements for Contractor

6.5.3.1 Employee security identification badges, including
photograph and physical description of the subject
employee, will be provided by the Contractor at his
expense. Such badge will be displayed on the
Contractor's employees at all times while he/she is
within the confines of each facility.

6.5.3.2 The Contractor may not bring visitors into the facility;
may not bring in any form of weapons or contraband;
may not bring in any alcohol or drugs or be under the
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6.5.3.3

6.5.3.4

6.5.3.5

6.5.3.6

6.5.3.7

6.5.3.8

influence of alcohol/drugs; are subject to search; must
not have social contact with youth in Barry J. Nidorf or
after a minor's release from the facility; and are
otherwise subject to all rules and regulations of the
facility; and must conduct themselves in a reasonable
manner at all times.

The Contractor will immediately report to the Contract
Manager the name(s) of any detainee(s) in the facility
who is either a friend or relative to the Contractor’s staff
assigned to Barry J. Nidorf.

The Contractor will immediately report to the Services
Director any accidents and/or loss of kitchen utensils,
equipment, and supplies. The Contractor will make
counts of utensils after each meal, and as directed by
the Superintendent, for security and inventory
purposes. A record of the counts will be maintained by
the Contractor subject to County inspection and review.

The Contractor's employees will enter through only one
location in the facility (Key Center) and are not permitted
on the grounds other than coming to or leaving the
kitchen on the way to work or after work or in the course
of providing service to the facility.

The Contractor's employees will be required to sign-in
and sign-out on the Visitor's Log; and the Log will also
serve to show the time and date(s) food services staff
were in the facility.

Keys issued by the County to the Contractor’s
employees for areas other than the kitchen must be
picked up and left with the Key Center daily. The
Contractor will immediately report to the Superintendent
any loss of keys.

The Contractor will be assigned keys, as necessary
which cannot be duplicated, for specified facilities, and
the Contractor accepts full responsibility of said keys.
The Contractor will acknowledge receipt of keys on a
memorandum furnished by the County. Duplication of
said keys is a misdemeanor (Penal Code of the State of
California Chapter 3, Section 469). Facility keys must
be attached to employee(s) at all times.

Contract - Exhibit A (SOW) — Food Services BJN Page 95



6.5.3.9 Reimbursement for costs due to loss of keys: the
Contractor will reimburse the County for any and all
costs, as defined by the County, incurred due to loss of
keys by the Contractor's employees, including, but not
limited to, costs of re-keying locks at the facility. All
monies paid and costs incurred by the County for such
repairs or replacement of locks will be paid by the
Contractor upon demand, or the County may offset the
cost of such repairs/replacements against any monies
due to the Contractor from the County.

6.6 Materials and Equipment

All materials required to perform this Contract and not otherwise
mentioned as being provided by the County, will be provided by the
Contractor at his/her expense.

6.7 Training

The Contractor will provide Food Safety and Sanitation training for food
service workers.

6.7.1 Food Safety and Sanitation training will cover all aspects of food
handling, including contamination by bacteria, chemicals, insects,
rodents, and parasites, proper sanitation procedures and relevant
laws.

6.7.2 The Contractor may accomplish this three to four hours’ training
by accepting County instruction, as long as it can be provided
without charge, or by obtaining an equivalent level of training from
other sources as approved by the County.

6.8 Contractor’s Office

The Contractor will maintain an office with a telephone in the company’s
name where the Contractor conducts business. The office will be staffed
during the hours of 8:00 a.m. to 5:00 p.m., P.T., Monday to Friday, by at
least one employee who can respond to inquiries and complaints about
the Contractor’'s performance of the Contract. When the office is closed,
an answering service will be provided to receive calls. The Contractor
will answer calls received by the answering service within two (2)
hours of receipt of the call.
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7.0

8.0

9.0

10.0

11.0

HOURS/DAYS OF WORK

The Contractor will be required to provide food services on weekdays, weekends,
and County recognized holidays.

INTENTIONALLY OMITTED

UNSCHEDULED WORK

If the Contractor provides any tasks, deliverables, goods, services, or other work,
other than as specified in this Contract, the same will be deemed to be a
gratuitous effort on the part of the Contractor, and the Contractor will have no
claim whatsoever against the County.

INTENTIONALLY OMITTED

GREEN INITIATIVES

11.1

11.2

Consumable Supplies

Consumable paper and plastic supplies (e.g., dishes, silverware, cups
etc.) pursuant to the County specification which will be required at serving
locations designated by the Superintendent will be provided by the
Contractor. Serving ware used for plating meals for youth will be made
from recycled materials (if possible, 30% post-consumer materials), fully
compostable and safe for food contact. The serving containers will be at
least two (2) inches deep per Exhibit Y (Sample Consumable Supplies)
and deep enough to cover all food items with a lid or wrapping while
allowing enough space between the food and covering so as to limit the
cover from touching the food inside, thereby avoiding compacting the
food. Consistent with the County’s effort to become more environmentally
friendly, the purchase and/or use of expanded polystyrene food containers
(Styrofoam) is prohibited.

Food/Organic Waste Disposal Procedures

11.2.1 Probation will supply the Contractor with recycling bins and clear
green liners for organic waste disposal. A clean liner will be used
at the start of each day’s production and may be replaced
throughout the day as needed. Liners containing food waste will
be removed from each organic waste bin, tied tightly, removed
from the kitchen and staff dining room and disposed in the
designated organic waste dumpsters outside as often as
necessary and at kitchen closing.
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11.2.2 The Contractor will ensure that there is an organic/food waste bin
as needed at every workstation in the kitchen.

11.2.3 The Contractor will ensure that all kitchen food/organic waste:
trimmings, leftovers, out of date food, or food scraps are disposed
in the designated food/organic waste bins. All packaging: plastic,
paper, foil, or boxes will be removed and separated from organic
waste prior to disposal.

11.2.4 The Contractor will monitor the food/organic waste bin in the staff
dining room for non-food items.

11.2.5 The Contractor will ensure that kitchen food/organic waste bins
remain covered or closed whenever not in use. All food/organic
waste bins will be washed and sanitized each day. Leaking or
damaged bins will be taken out of service and replaced
immediately.

11.2.6 The Contractor’'s Food Services Manager or designee will monitor
their staff and visually check bins every day to ensure only food
waste is being thrown in the food waste bin. If non-food/organic
waste is found in bins, staff must be reminded of and re-trained
on the proper way to dispose of food and non-food waste. The
Contractor will report issues of non-food/organic waste being
deposited into the food/organic waste bins in the living units and
staff dining hall to the facility Services Director. Continued kitchen
food/organic waste violations or violations resulting in fines to
Probation may result in corrective actions.

The Contractor will adhere to any County recycling requirements instituted by
Probation.

12.0 PERFORMANCE REQUIREMENTS SUMMARY

12.1  All listings of services used in the Performance Requirements Summary
(PRS) are intended to be completely consistent with the Contract and the
Statement of Work (SOW), and are not meant in any case to create,
extend, revise, or expand any obligation of the Contractor beyond that
defined in the Contract and the SOW. In any case of apparent
inconsistency between services as stated in the Contract, SOW and the
PRS, the meaning apparent in the Contract and the SOW will prevail. If
any service seems to be created in the PRS which is not clearly and
forthrightly set forth in the Contract and the SOW, that service will be null
and void and place no requirement on Contractor.
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12.2 A standard level of performance will be required of Contractor for the
required services. Exhibit P (Performance Requirements Summary Chart)
summarizes the required services, performance standards, maximum
allowable deviation from the standards, methods of surveillance to be
used by the County, and liquidated damages to be imposed for
unacceptable performance. The County will evaluate the Contractor’s
performance under this Contract using the quality assurance procedures
specified in Exhibit P (Performance Requirements Summary Chart), or
other such procedures as may be necessary to ascertain Contractor
compliance with this Contract. Failure of the Contractor to achieve this
standard can result in an assessment of liquidated damages against
Contractor’'s monthly payment as determined by the County.

12.3 When the Contractor’s performance does not conform to the terms of this
Contract, the County will have the option to apply the following remedies:

12.3.1 Require the Contractor to implement a formal corrective action
plan, subject to approval by the County. In the plan, the
Contractor must include reasons for the substandard
performance, specific steps to return performance to an
acceptable level, and monitoring methods to prevent recurrence.

12.3.2 Reduce payment to the Contractor by a computed amount based
on the assessment fee(s) in the PRS.

12.3.3 Reduce, suspend, or cancel this Contract for systematic,
deliberate  misrepresentations or substandard levels of
performance.

12.3.4 Failure of the Contractor to comply with the County’s request(s) to
improve performance or to perform work specified within ten (10)
business days will constitute a breach of Contract and authorize
the County to have the service(s) performed by another. The
entire cost of the replacement work, due to the Contractor’'s
breach, as solely determined by the County, will be credited to the
County on the Contractor’s future invoice.

This subparagraph does not limit the County’s exclusive right to terminate
the Contract upon ten (10) business days’ written notice, with or without
cause, as provided for in Paragraph 8.42 (Termination for Convenience) of
the Contract.
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EXHIBIT B

PRICING SHEET - YOUTH MEALS**

The undersigned offers to provide all labor and supplies necessary to provide food
services at Barry J. Nidorf Juvenile Hall for the County of Los Angeles Probation
Department as listed below and identified in the Contract.

Said work shall be done for the period prescribed and in the manner set forth in said
Contract and compensation therefore shall be computed under the formula provided
therein based upon the hereinafter proposal prices. | agree that if the County Board of
Supervisors accepts my proposal, | will commence services immediately following
Contract execution.

| agree to provide the specified services at Barry J. Nidorf Juvenile Hall, County of Los
Angeles Probation Department in accordance with the Contract.

| PROPOSE THE FOLLOWING RATES:

SALES
COSTPER | TAX COSTPER
MEALNETOF| PER | MEAL WITH
MEALS PER DAY TAX MEAL TAX

20-98 $30.444 $0.000 $39.444
100-199 $20.810 | $0.000 $20.810
200-299 $15.484 40.000 $15.484
300-399 $11.681 40.000 $11.681
400-499 $9.569 40.000 $9.569
500-599 $8.225 $0.000 $8.225
R00-RI9 $7.794 $0.000 §7.294
700-799 $6.743 40.000 46743
B00-349 $6.430 40.000 $6.430
800-959 $6.327 40.000 $6.327
1000-1099 $5.932 | $0.000 $5.932
1100-1199 $6.783 40.000 $5.783
1200-1299 $5.494 40.000 $5.494
1300-1399 $5.401 40.000 $5.401
1400-1499 $5.036 30.000 $5.036
1500-Over $4.852 40.000 $4.852

**Contract rates may be increased upon mutual agreement between County and Contractor
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EXHIBIT B1

PRICING SHEET - ADULT MEALS**

The undersigned offers to provide all labor and supplies necessary to provide food
services at Barry J. Nidorf Juvenile Hall for the County of Los Angeles Probation
Department as listed below and identified in the Contract.

Said work shall be done for the period prescribed and in the manner set forth in said
Contract and compensation therefore shall be computed under the formula provided
therein based upon the hereinafter proposal prices. | agree that if the County Board of
Supervisors accepts my proposal, | will commence services immediately following
Contract execution.

| agree to provide the specified services at Barry J. Nidorf Juvenile Hall, County of Los
Angeles Probation Department in accordance with the Contract.

I PROPOSE THE FOLLOWING RATES:

SALES |
TAK COST PER
MEALSPER |COSTPERMEAL| PER MEAL WITH
DAY MET OF TAX MEAL TAY

| s0-99 $39.444 | 53846 | $43.290
100-199 $20.810 §2.029 $22.839
200-299 $15.484 £1.510 $16.993
300-399 £11.681 £1.139 $12.820
400-493 $3.569 80.933 $10.502
200-599 $8.225 0,802 92,027
BO0-E599 $7.254 80.711 38.005
FO0-799 35,743 #0.657 97401
a00-849 $5.430 80.627 57.057
S00-999 $5.527 $0.617 36,944
1000-10849 $5,837 30,578 38510
1100-1199 $5.783 50. 564 96.347
1200-1299 35,494 #0.536 $6.030
1300-1399 $32.401 §0.527 30.927
1400-1499 $5.035 0,491 25,528
1500-Owvar $4.852 #0.473 i LT

**Contract rates may be increased upon mutual agreement between County and Contractor
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EXHIBIT B2

['rl-rl! i ﬂhﬂj P'remimm Snacks

Pnce | Poce | Cost
[lem Name QTY | per with | of llem |Brand Name
¢ | 15% | each
Bar, Nutrigraia 18 | 393 3002 3081 | Kellogg's
Bar, Kace Knspe 80 J6.3| 6302 3031 | Kelloggs
Clups, BBD) B4 45900  52.79] 30.82 | Fnlo-Lay

Chips, Cheese Cnunchy Hot | &4 453001 3279 50.82 | Frto-Lay

Chips, Multiprain Cheddar | 104 47401 3451 5052 | Foto-Lay

l'Iup!:.\]?lra.l-’amma.:mf.iar]m M 16.38 13.84| 30.78 !-'.m};‘.c

Cookies, Chocolate (Home
Mmade)

Cookacs, Loma Doooe 120 | 4140] 47.61| 50.40 | Nalusco

60 6971 4252 §0.71 N/A

Cracker Salting 500 | 2541 29.22| §0.06 | Kelloges
Cracker, Cheezesli 60 | 2882 33.04| 30.55 | Kclloggs
Cracker, Graham 00 | 2571 29.57] 30.15 | Kellogg's
Cup, Jello Gelun Srawherry | 5 | ool 1020] 5080 | JelloD
Fruif
Bopeom, Cheddar it 43900 32,79 $0.82 | Frito-Lay
Pudding, Chocolate (Home

18 2213 2543 3033 N'A
made)

Tiny Twists Pretzels o | 4590 5279 §0.82 | Futo-Lay

If substitutions need to be made on unavailable items, Contractor will get authorization from
the County to charge at cost + 15% service fees for items.

In the event of an emergency or other event outside of the control of the Contractor, any
additional expenses incurred to provide services, upon review and approval by the County,
shall be paid by the County.
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EXHIBIT B3

CONDIMENTS

[tem Name CostPer Case|  Brond
PC, BB() Sauce (case) §2449  (Kraft Hetnz
PC, Dressing Ranch (case) | §2797  (Kraft Henz
PC, Tapatio (case] §6084 | Tapatio
PC. Ketchup (case) §38.74  (Kraft Heinz
PC, Pepper (case) MISL | NA
PC. Salt {case) 3440 [ NA
PC. Fronk's Red Hot (case) | $1487 | Frank’s
PC, Cholula Hot Sauce (case) | $1429 | Cholula
PC, Mayomnase (case) §32.08  (Kraft Heinz

If substitutions need to be made on unavailable items, Contractor will get authorization from
the County to charge at cost + 15% service fees for items.
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EXHIBIT C

COUNTY OF LOS ANGELES
LIVING WAGE PROGRAM
STAFFING PLAN

COMPANY NAME

COMPANY ADDRESS

|[PROJECT

|DEPARTMENT NAME

HOURS COUNTY [ NON-CNTY
EMPLOYEE POSITION ROVER(S) WORK WORKED | FULL TIME/ [HOURLY HOURS TOTAL | TOTAL |TOTAL| HIRE [TERMINATION
FACILITY OR LOCATION NAME TITLE (Back ups) SCHEDULE PER DAY | PARTTIME | RATE | MON. [ TUES [WEDS|THURS| FRI | SAT | SUN HRS HRS HRS DATE DATE
0 0
0 0
0 0
0 0
0 0
0 0
0 0
0 0
0 0
0 0
0 0
0 0
0 0
0 0
0 0
0 0
0 0
0 0
0 0
0 0
0 0
0 0
0 0
0 0
0 0
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COUNTY’S ADMINISTRATION

CONTRACT NO.

COUNTY’S CONTRACT MANAGER:

Name:

EXHIBIT D

Title:

Address:

Telephone:

E-mail Address:

COUNTY’S PROGRAM MANAGER:

Name:

Title:

Address:

Telephone:

E-mail Address:

COUNTY’S CONTRACT ANALYST:

Name:

Address:

Telephone:

E-mail Address:
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CONTRACTOR’S ADMINISTRATION

CONTRACTOR’S NAME:

CONTRACT NO.

CONTRACTOR’S PROJECT DIRECTOR:

Name:

EXHIBIT E

Title:

Address:

Telephone:

E-mail Address:

CONTRACTOR’S AUTHORIZED OFFICIAL(S):

Name:

Title:

Address:

Telephone:

E-mail Address:

Name:

Title:

Address:

Telephone:

E-mail Address:

NOTICES TO CONTRACTOR:

Name:

Title:

Address:

Telephone:

E-mail Address:

Contract - Exhibit E — Food Services BJN



EXHIBIT F1

CONTRACTOR ACKNOWLEDGEMENT AND CONFIDENTIALITY AGREEMENT

Contractor Name: Contract No

GENERAL INFORMATION:

The Contractor referenced above has entered into a contract with the County of Los Angeles to provide certain services to the
County. The County requires the Corporation to sign this Contractor Acknowledgement and Confidentiality Agreement.

CONTRACTOR ACKNOWLEDGEMENT:

Contractor understands and agrees that the Contractor employees, consultants, Outsourced Vendors and independent contractors
(Contractor’'s Staff) that will provide services in the above referenced agreement are Contractor's sole responsibility. Contractor
understands and agrees that Contractor’'s Staff must rely exclusively upon Contractor for payment of salary and any and all other
benefits payable by virtue of Contractor’s Staff’s performance of work under the above-referenced contract.

Contractor understands and agrees that Contractor's Staff are not employees of the County of Los Angeles for any purpose
whatsoever and that Contractor's Staff do not have and will not acquire any rights or benefits of any kind from the County of
Los Angeles by virtue of my performance of work under the above-referenced contract. Contractor understands and agrees that
Contractor’s Staff will not acquire any rights or benefits from the County of Los Angeles pursuant to any agreement between any
person or entity and the County of Los Angeles.

CONFIDENTIALITY AGREEMENT:

Contractor and Contractor’'s Staff may be involved with work pertaining to services provided by the County of Los Angeles and, if so,
Contractor and Contractor’s Staff may have access to confidential data and information pertaining to persons and/or entities receiving
services from the County. In addition, Contractor and Contractor’s Staff may also have access to proprietary information supplied by
other vendors doing business with the County of Los Angeles. The County has a legal obligation to protect all such confidential data
and information in its possession, especially data and information concerning health, criminal, and welfare recipient records.
Contractor and Contractor’'s Staff understand that if they are involved in County work, the County must ensure that Contractor and
Contractor’s Staff, will protect the confidentiality of such data and information. Consequently, Contractor must sign this Confidentiality
Agreement as a condition of work to be provided by Contractor’s Staff for the County.

Contractor and Contractor's Staff hereby agrees that they will not divulge to any unauthorized person any data or information
obtained while performing work pursuant to the above-referenced contract between Contractor and the County of Los Angeles.
Contractor and Contractor’s Staff agree to forward all requests for the release of any data or information received to County’s Project
Manager.

Contractor and Contractor’'s Staff agree to keep confidential all health, criminal, and welfare recipient records and all data and
information pertaining to persons and/or entities receiving services from the County, design concepts, algorithms, programs, formats,
documentation, Contractor proprietary information and all other original materials produced, created, or provided to Contractor and
Contractor’'s Staff under the above-referenced contract. Contractor and Contractor's Staff agree to protect these confidential
materials against disclosure to other than Contractor or County employees who have a need to know the information. Contractor and
Contractor’s Staff agree that if proprietary information supplied by other County vendors is provided to me during this employment,
Contractor and Contractor’s Staff must keep such information confidential.

Contractor and Contractor’'s Staff agree to report any and all violations of this agreement by Contractor and Contractor’s Staff and/or
by any other person of whom Contractor and Contractor's Staff become aware.

Contractor and Contractor’s Staff acknowledge that violation of this agreement may subject Contractor and Contractor’s Staff to civil
and/or criminal action and that the County of Los Angeles may seek all possible legal redress.

SIGNATURE: DATE:

PRINTED NAME:

POSITION:
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EXHIBIT F2

CONTRACTOR EMPLOYEE ACKNOWLEDGEMENT AND CONFIDENTIALITY AGREEMENT

Contractor Name: Contract No

Employee Name:

GENERAL INFORMATION:

Your employer referenced above has entered into a contract with the County of Los Angeles to provide certain services to the
County. The County requires your signature on this Contractor Employee Acknowledgement and Confidentiality Agreement.

EMPLOYEE ACKNOWLEDGEMENT:

| understand and agree that the Contractor referenced above is my sole employer for purposes of the above-referenced contract. |
understand and agree that | must rely exclusively upon my employer for payment of salary and any and all other benefits payable to
me or on my behalf by virtue of my performance of work under the above-referenced contract.

| understand and agree that | am not an employee of the County of Los Angeles for any purpose whatsoever and that | do not have
and will not acquire any rights or benefits of any kind from the County of Los Angeles by virtue of my performance of work under the
above-referenced contract. | understand and agree that | do not have and will not acquire any rights or benefits from the County of
Los Angeles pursuant to any agreement between any person or entity and the County of Los Angeles.

I understand and agree that | may be required to undergo a background and security investigation(s). | understand and agree that
my continued performance of work under the above-referenced contract is contingent upon my passing, to the satisfaction of the
County, any and all such investigations. | understand and agree that my failure to pass, to the satisfaction of the County, any such
investigation will result in my immediate release from performance under this and/or any future contract.

CONFIDENTIALITY AGREEMENT:

I may be involved with work pertaining to services provided by the County of Los Angeles and, if so, | may have access to confidential
data and information pertaining to persons and/or entities receiving services from the County. In addition, | may also have access to
proprietary information supplied by other vendors doing business with the County of Los Angeles. The County has a legal obligation
to protect all such confidential data and information in its possession, especially data and information concerning health, criminal, and
welfare recipient records. | understand that if | am involved in County work, the County must ensure that I, too, will protect the
confidentiality of such data and information. Consequently, | understand that | must sign this agreement as a condition of my work to
be provided by my employer for the County. | have read this agreement and have taken due time to consider it prior to signing.

| hereby agree that | will not divulge to any unauthorized person any data or information obtained while performing work pursuant to
the above-referenced contract between my employer and the County of Los Angeles. | agree to forward all requests for the release
of any data or information received by me to my immediate supervisor.

| agree to keep confidential all health, criminal, and welfare recipient records and all data and information pertaining to persons and/or
entities receiving services from the County, design concepts, algorithms, programs, formats, documentation, Contractor proprietary
information and all other original materials produced, created, or provided to or by me under the above-referenced contract. | agree
to protect these confidential materials against disclosure to other than my employer or County employees who have a need to know
the information. | agree that if proprietary information supplied by other County vendors is provided to me during this employment, |
must keep such information confidential.

| agree to report to my immediate supervisor any and all violations of this agreement by myself and/or by any other person of whom |

become aware. | agree to return all confidential materials to my immediate supervisor upon completion of this contract or termination
of my employment with my employer, whichever occurs first.

SIGNATURE: DATE:

PRINTED NAME:

POSITION:
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EXHIBIT F3

CONTRACTOR NON-EMPLOYEE ACKNOWLEDGEMENT AND CONFIDENTIALITY AGREEMENT

Contractor Name: Contract No

Non-Employee Name:

GENERAL INFORMATION:

The Contractor referenced above has entered into a contract with the County of Los Angeles to provide certain services
to the County. The County requires your signature on this Contractor Non-Employee Acknowledgement and
Confidentiality Agreement.

NON-EMPLOYEE ACKNOWLEDGEMENT:

| understand and agree that the Contractor referenced above has exclusive control for purposes of the above-referenced
contract. | understand and agree that | must rely exclusively upon the Contractor referenced above for payment of
salary and any and all other benefits payable to me or on my behalf by virtue of my performance of work under the
above-referenced contract.

| understand and agree that | am not an employee of the County of Los Angeles for any purpose whatsoever and that |
do not have and will not acquire any rights or benefits of any kind from the County of Los Angeles by virtue of my
performance of work under the above-referenced contract. | understand and agree that | do not have and will not
acquire any rights or benefits from the County of Los Angeles pursuant to any agreement between any person or entity
and the County of Los Angeles.

| understand and agree that | may be required to undergo a background and security investigation(s). | understand and
agree that my continued performance of work under the above-referenced contract is contingent upon my passing, to
the satisfaction of the County, any and all such investigations. | understand and agree that my failure to pass, to the
satisfaction of the County, any such investigation will result in my immediate release from performance under this and/or
any future contract.

CONFIDENTIALITY AGREEMENT:

I may be involved with work pertaining to services provided by the County of Los Angeles and, if so, | may have access
to confidential data and information pertaining to persons and/or entities receiving services from the County. In addition,
| may also have access to proprietary information supplied by other vendors doing business with the County of
Los Angeles. The County has a legal obligation to protect all such confidential data and information in its possession,
especially data and information concerning health, criminal, and welfare recipient records. | understand that if | am
involved in County work, the County must ensure that |, too, will protect the confidentiality of such data and information.
Consequently, | understand that | must sign this agreement as a condition of my work to be provided by the above-
referenced Contractor for the County. | have read this agreement and have taken due time to consider it prior to signing.

| hereby agree that | will not divulge to any unauthorized person any data or information obtained while performing
work pursuant to the above-referenced contract between the above-referenced Contractor and the County of Los
Angeles. | agree to forward all requests for the release of any data or information received by me to the above-
referenced Contractor.

| agree to keep confidential all health, criminal, and welfare recipient records and all data and information pertaining to
persons and/or entities receiving services from the County, design concepts, algorithms, programs, formats,
documentation, Contractor proprietary information, and all other original materials produced, created, or provided to or
by me under the above-referenced contract. | agree to protect these confidential materials against disclosure to other
than the above-referenced Contractor or County employees who have a need to know the information. | agree that if
proprietary information supplied by other County vendors is provided to me, | must keep such information confidential.

| agree to report to the above-referenced Contractor any and all violations of this agreement by myself and/or by any

other person of whom | become aware. | agree to return all confidential materials to the above-referenced Contractor
upon completion of this contract or termination of my services hereunder, whichever occurs first.

SIGNATURE: DATE:

PRINTED NAME:

POSITION:
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EXHIBIT G

COUNTY OF LOS ANGELES
LIVING WAGE PROGRAM

PAYROLL STATEMENT OF COMPLIANCE

l, (Name of Owner or Company Representative) (Title)

Do hereby state:

That | pay or supervise the payment of the persons employed by
(Contractor) on the (contract) that during the payroll period
commencing on the (day) of (Month and Year) and ending the

(day) of (Month and Year), all persons employed on said work site have
been paid the full weekly wages earned, that no rebates have been or will be made,
either directly or indirectly, to or on behalf of (Contractor) from the
full weekly wages earned by any person, and that no deductions have been made either
directly or indirectly, from the full wages earned by any person, other than permissible
deductions as defined in Regulations, Part 3 (29 CFR Subtitle A), issued by the
Secretary of Labor under the Copeland Act, as amended (48 Stat. 948, 63 Stat. 108, 72
Stat. 357; 40 U.S.C. 276c¢), and described below:

That any payrolls otherwise under this contract required to be submitted for the above
period are correct and complete; that the wage rates for employees contained therein
are not less than the applicable County of Los Angeles Living Wage rates contained in
the contract.

| have reviewed the information in this report and as company owner or authorized
agent for this company, | sign under penalty of perjury certifying that all information
herein is complete and correct.

Print Name and Title Owner or Company Representative Signature:

Date:

THE WILLFUL FALSIFICATION OF ANY OF THE ABOVE STATEMENTS MAY SUBJECT
THE CONTRACTOR OR SUBCONTRACTOR TO CIVIL OR CRIMINAL PROSECUTION. IN
ADDITION, THE CONTRACTOR OR SUBCONTRACTOR MAY BE SUSPENDED AND
PRECLUDED FROM BIDDING ON OR PARTICIPATING IN ANY COUNTY CONTRACT OR
PROJECT FOR A PERIOD CONSISTENT WITH THE SERIOUSNESS OF THE VIOLATION.
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EXHIBIT H
Page 1 of 16

BUSINESS ASSOCIATE AGREEMENT
UNDER THE HEALTH INSURANCE PORTABILITY
AND ACCOUNTABILITY ACT OF 1996 (HIPAA)

County is a Covered Entity as defined by, and subject to the requirements and
prohibitions of, the Administrative Simplification provisions of the Health Insurance
Portability and Accountability Act of 1996, Public Law 104-191 (HIPAA), and regulations
promulgated thereunder, including the Privacy, Security, Breach Notification, and
Enforcement Rules at 45 Code of Federal Regulations (C.F.R.) Parts 160 and 164
(collectively, the "HIPAA Rules").

Contractor performs or provides functions, activities or services to County that require
Contractor in order to provide such functions, activities or services to create, access,
receive, maintain, and/or transmit information that includes or that may include
Protected Health Information, as defined by the HIPAA Rules. As such, Contractor is a
Business Associate, as defined by the HIPAA Rules, and is therefore subject to those
provisions of the HIPAA Rules that are applicable to Business Associates.

The HIPAA Rules require a written agreement ("Business Associate Agreement")
between County and Contractor in order to mandate certain protections for the privacy
and security of Protected Health Information, and these HIPAA Rules prohibit the
disclosure to or use of Protected Health Information by Contractor if such an agreement
is not in place.

This Business Associate Agreement and its provisions are intended to protect the
privacy and provide for the security of Protected Health Information disclosed to or used
by Contractor in compliance with the HIPAA Rules.

Therefore, the parties agree as follows:

1. DEFINITIONS

1.1  "Breach" has the same meaning as the term "breach" at 45 C.F.R. §
164.402.

1.2 "Business Associate" has the same meaning as the term "business
associate" at 45 C.F.R. § 160.103. For the convenience of the parties, a
"business associate" is a person or entity, other than a member of the
workforce of covered entity, who performs functions or activities on behalf
of, or provides certain services to, a covered entity that involve access by
the business associate to Protected Health Information. A "business
associate" also is a subcontractor that creates, receives, maintains, or
transmits Protected Health Information on behalf of another business
associate. And in reference to the party to this Business Associate
Agreement "Business Associate" will mean Contractor.

1.3  "Covered Entity" has the same meaning as the term “covered entity” at 45
C.F.R. § 160.103, and in reference to the party to this Business Associate
Agreement, "Covered Entity" will mean County.
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1.4

1.5

1.6

1.7

1.8

1.9

1.10

1.11

1.12

EXHIBIT H
Page 2 of 16

"Data Aggregation" has the same meaning as the term "data aggregation”
at 45 C.F.R. § 164.501.

"De-identification" refers to the de-identification standard at 45 C.F.R. §
164.514.

"Designated Record Set" has the same meaning as the term "designated
record set" at 45 C.F.R. § 164.501.

"Disclose” and “Disclosure” mean, with respect to Protected Health
Information, the release, transfer, provision of access to, or divulging in
any other manner of Protected Health Information outside Business
Associate’s internal operations or to other than its workforce. (See 45
C.F.R. §160.103.)

"Electronic Health Record” means an electronic record of health-related
information on an individual that is created, gathered, managed, and
consulted by authorized health care clinicians and staff. (See 42 U.S. C. §
17921.)

“Electronic Media” has the same meaning as the term “electronic media”
at 45 C.F.R. § 160.103. For the convenience of the parties, electronic
media means (1) Electronic storage material on which data is or may be
recorded electronically, including, for example, devices in computers (hard
drives) and any removable/transportable digital memory medium, such as
magnetic tape or disk, optical disk, or digital memory card; (2)
Transmission media used to exchange information already in electronic
storage media. Transmission media include, for example, the Internet,
extranet or intranet, leased lines, dial-up lines, private networks, and the
physical movement of removable/transportable electronic storage media.
Certain transmissions, including of paper, via facsimile, and of voice, via
telephone, are not considered to be transmissions via electronic media if
the information being exchanged did not exist in electronic form
immediately before the transmission.

"Electronic Protected Health Information” has the same meaning as the
term “electronic protected health information” at 45 C.F.R. § 160.103,
limited to Protected Health Information created or received by Business
Associate from or on behalf of Covered Entity. For the convenience of the
parties, Electronic Protected Health Information means Protected Health
Information that is (i) transmitted by electronic media; (ii) maintained in
electronic media.

"Health Care Operations" has the same meaning as the term "health care
operations" at 45 C.F.R. § 164.501.

"Individual” has the same meaning as the term "individual" at 45 C.F.R. §
160.103. For the convenience of the parties, Individual means the person
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1.14

1.15

1.16

1.17

1.18

1.19

1.20

1.21

1.22

EXHIBIT H
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who is the subject of Protected Health Information and will include a
person who qualifies as a personal representative in accordance with 45
C.F.R. § 164.502 (g).

"Law Enforcement Official" has the same meaning as the term "law
enforcement official" at 45 C.F.R. § 164.103.

"Minimum Necessary" refers to the minimum necessary standard at 45
C.F.R. § 164.502 (b).

“‘Protected Health Information” has the same meaning as the term
“protected health information” at 45 C.F.R. § 160.103, limited to the
information created or received by Business Associate from or on behalf
of Covered Entity. For the convenience of the parties, Protected Health
Information includes information that (i) relates to the past, present or
future physical or mental health or condition of an Individual; the provision
of health care to an Individual, or the past, present or future payment for
the provision of health care to an Individual; (ii) identifies the Individual (or
for which there is a reasonable basis for believing that the information can
be used to identify the Individual); and (iii) is created, received,
maintained, or transmitted by Business Associate from or on behalf of
Covered Entity, and includes Protected Health Information that is made
accessible to Business Associate by Covered Entity. “Protected Health
Information” includes Electronic Protected Health Information.

‘Required by Law” " has the same meaning as the term "required by law"
at 45 C.F.R. § 164.103.

"Secretary" has the same meaning as the term "secretary" at 45 C.F.R. §
160.103

"Security Incident” has the same meaning as the term "security incident"
at 45 C.F.R. § 164.304.

"Services” means, unless otherwise specified, those functions, activities,
or services in the applicable underlying Agreement, Contract, Master
Agreement, Work Order, or Purchase Order or other service arrangement,
with or without payment, that gives rise to Contractor's status as a
Business Associate.

"Subcontractor" has the same meaning as the term "subcontractor" at 45
C.F.R. § 160.103.

"Unsecured Protected Health Information" has the same meaning as the
term “unsecured protected health information" at 45 C.F.R. § 164.402.

“Use” or “Uses” means, with respect to Protected Health Information, the
sharing, employment, application, utilization, examination or analysis of
such Information within Business Associate’s internal operations. (See 45
C.F.R § 164.103.)
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EXHIBIT H
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1.23 Terms used, but not otherwise defined in this Business Associate

Agreement, have the same meaning as those terms in the HIPAA Rules.

PERMITTED AND REQUIRED USES AND DISCLOSURES OF PROTECTED

HEALTH INFORMATION

2.1

2.2

2.3

2.4

2.5

2.6

2.7

Business Associate may only Use and/or Disclose Protected Health
Information as necessary to perform Services, and/or as necessary to
comply with the obligations of this Business Associate Agreement.

Business Associate may Use Protected Health Information for de-
identification of the information if de-identification of the information is
required to provide Services.

Business Associate may Use or Disclose Protected Health Information as
Required by Law.

Business Associate will make Uses and Disclosures and requests for
Protected Health Information consistent with the Covered Entity’s
applicable Minimum Necessary policies and procedures.

Business Associate may Use Protected Health Information as necessary
for the proper management and administration of its business or to carry
out its legal responsibilities.

Business Associate may Disclose Protected Health Information as
necessary for the proper management and administration of its business
or to carry out its legal responsibilities, provided the Disclosure is
Required by Law or Business Associate obtains reasonable assurances
from the person to whom the Protected Health Information is disclosed
(i.e., the recipient) that it will be held confidentially and Used or further
Disclosed only as Required by Law or for the purposes for which it was
disclosed to the recipient and the recipient notifies Business Associate of
any instances of which it is aware in which the confidentiality of the
Protected Health Information has been breached.

Business Associate may provide Data Aggregation services relating to
Covered Entity's Health Care Operations if such Data Aggregation
services are necessary in order to provide Services.

3. PROHIBITED USES AND DISCLOSURES OF PROTECTED HEALTH

INFORMATION

3.1

3.2

Business Associate must not Use or Disclose Protected Health
Information other than as permitted or required by this Business Associate
Agreement or as Required by Law.

Business Associate must not Use or Disclose Protected Health
Information in a manner that would violate Subpart E of 45 C.F.R. Part
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164 if done by Covered Entity, except for the specific Uses and Disclosures
set forth in Sections 2.5 and 2.6.

3.3 Business Associate must not Use or Disclose Protected Health
Information for de-identification of the information except as set forth in
section 2.2.

4. OBLIGATIONS TO SAFEGUARD PROTECTED HEALTH INFORMATION

4.1 Business Associate must implement, use, and maintain appropriate
safeguards to prevent the Use or Disclosure of Protected Health
Information other than as provided for by this Business Associate
Agreement.

4.2  Business Associate must comply with Subpart C of 45 C.F.R Part 164 with
respect to Electronic Protected Health Information, to prevent the Use or
Disclosure of such information other than as provided for by this Business
Associate Agreement.

5. REPORTING NON-PERMITTED USES OR DISCLOSURES, SECURITY
INCIDENTS, AND BREACHES OF UNSECURED PROTECTED HEALTH
INFORMATION

5.1  Business Associate must report to Covered Entity any Use or Disclosure
of Protected Health Information not permitted by this Business Associate
Agreement, any Security Incident, and/ or any Breach of Unsecured
Protected Health Information as further described in Sections 5.1.1, 5.1.2,
and 5.1.3.

5.1.1 Business Associate must report to Covered Entity any Use or
Disclosure of Protected Health Information by Business Associate,
its employees, representatives, agents or Subcontractors not
provided for by this Agreement of which Business Associate
becomes aware.

5.1.2 Business Associate must report to Covered Entity any Security
Incident of which Business Associate becomes aware.

5.1.3 Business Associate must report to Covered Entity any Breach by
Business Associate, its employees, representatives, agents,
workforce members, or Subcontractors of Unsecured Protected
Health Information that is known to Business Associate or, by
exercising reasonable diligence, would have been known to
Business Associate. Business Associate will be deemed to have
knowledge of a Breach of Unsecured Protected Health Information
if the Breach is known, or by exercising reasonable diligence would
have been known, to any person, other than the person committing
the Breach, who is an employee, officer, or other agent of Business
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Associate, including a Subcontractor, as determined in accordance with
the federal common law of agency.

5.2  Except as provided in Section 5.3, for any reporting required by Section
5.1, Business Associate must provide, to the extent available, all
information required by, and within the times frames specified in, Sections
5.21and 5.2.2.

5.2.1 Business Associate must make an immediate telephonic report
upon discovery of the non-permitted Use or Disclosure of Protected
Health Information, Security Incident or Breach of Unsecured
Protected Health Information to (562) 940-3335 that minimally
includes:

(@) A brief description of what happened, including the date of
the non-permitted Use or Disclosure, Security Incident, or
Breach and the date of Discovery of the non-permitted Use
or Disclosure, Security Incident, or Breach, if known;

(b)  The number of Individuals whose Protected Health
Information is involved;

(c) A description of the specific type of Protected Health
Information involved in the non-permitted Use or Disclosure,
Security Incident, or Breach (such as whether full name,
social security number, date of birth, home address, account
number, diagnosis, disability code or other types of
information were involved);

(d) The name and contact information for a person highly
knowledge of the facts and circumstances of the non-
permitted Use or Disclosure of PHI, Security Incident, or
Breach

5.2.2 Business Associate must make a written report without
unreasonable delay and in no event later than three (3) business
days from the date of discovery by Business Associate of the non-
permitted Use or Disclosure of Protected Health Information,
Security Incident, or Breach of Unsecured Protected Health
Information and to the HIPAA Compliance Officer at: Hall of
Records, County of Los Angeles, Chief Executive Office, Risk
Management Branch-Office of Privacy, 320 W. Temple Street,
7th Floor, Los Angeles, California 90012,
PRIVACY@ceo.lacounty.qgov, that includes, to the extent
possible:

(@) A brief description of what happened, including the date of
the non-permitted Use or Disclosure, Security Incident, or
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Breach and the date of Discovery of the non-permitted Use
or Disclosure, Security Incident, or Breach, if known;

The number of Individuals whose Protected Health
Information is involved:;

A description of the specific type of Protected Health
Information involved in the non-permitted Use or Disclosure,
Security Incident, or Breach (such as whether full name,
social security number, date of birth, home address, account
number, diagnosis, disability code or other types of
information were involved);

The identification of each Individual whose Unsecured
Protected Health Information has been, or is reasonably
believed by Business Associate to have been, accessed,
acquired, Used, or Disclosed;

Any other information necessary to conduct an assessment
of whether notification to the Individual(s) under 45 C.F.R. §
164.404 is required,;

Any steps Business Associate believes that the Individual(s)
could take to protect themselves from potential harm from
the non-permitted Use or Disclosure, Security Incident, or
Breach;

A brief description of what Business Associate is doing to
investigate, to mitigate harm to the Individual(s), and to
protect against any further similar occurrences; and

The name and contact information for a person highly
knowledge of the facts and circumstances of the non-
permitted Use or Disclosure of PHI, Security Incident, or
Breach.

5.2.3 If Business Associate is not able to provide the information
specified in Section 5.2.1 or 5.2.2 at the time of the required report,
Business Associate must provide such information promptly
thereafter as such information becomes available.

5.3 Business Associate may delay the notification required by Section 5.1.3, if
a law enforcement official states to Business Associate that notification
would impede a criminal investigation or cause damage to national

security.

5.3.1 If the law enforcement official's statement is in writing and specifies
the time for which a delay is required, Business Associate must
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delay its reporting and/or notification obligation(s) for the time
period specified by the official.

5.3.2 If the statement is made orally, Business Associate must document
the statement, including the identity of the official making the
statement, and delay its reporting and/or notification obligation(s)
temporarily and no longer than 30 days from the date of the oral
statement, unless a written statement as described in Section 5.3.1
is submitted during that time.

6. WRITTEN ASSURANCES OF SUBCONTRACTORS

6.1

6.2

6.3

6.4

6.5

6.6

6.7

In accordance with 45 C.F.R. § 164.502 (e)(1)(ii) and § 164.308 (b)(2), if
applicable, Business Associate must ensure that any Subcontractor that
creates, receives, maintains, or transmits Protected Health Information on
behalf of Business Associate is made aware of its status as a Business
Associate with respect to such information and that Subcontractor agrees
in writing to the same restrictions, conditions, and requirements that apply
to Business Associate with respect to such information.

Business Associate must take reasonable steps to cure any material
breach or violation by Subcontractor of the agreement required by Section
6.1.

If the steps required by Section 6.2 do not cure the breach or end the
violation, Contractor must terminate, if feasible, any arrangement with
Subcontractor by which Subcontractor creates, receives, maintains, or
transmits Protected Health Information on behalf of Business Associate.

If neither cure nor termination as set forth in Sections 6.2 and 6.3 is
feasible, Business Associate must immediately notify County.

Without limiting the requirements of Section 6.1, the agreement required
by Section 6.1 (Subcontractor Business Associate Agreement) must
require Subcontractor to contemporaneously notify Covered Entity in the
event of a Breach of Unsecured Protected Health Information.

Without limiting the requirements of Section 6.1, agreement required by
Section 6.1 (Subcontractor Business Associate Agreement) must include
a provision requiring Subcontractor to destroy, or in the alternative to
return to Business Associate, any Protected Health Information created,
received, maintained, or transmitted by Subcontractor on behalf of
Business Associate so as to enable Business Associate to comply with the
provisions of Section 18.4.

Business Associate must provide to Covered Entity, at Covered Entity's
request, a copy of any and all Subcontractor Business Associate
Agreements required by Section 6.1.
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Sections 6.1 and 6.7 are not intended by the parties to limit in any way the
scope of Business Associate's obligations related to Subcontracts or
Subcontracting in the applicable underlying Agreement, Contract, Master
Agreement, Work Order, Purchase Order, or other services arrangement,
with or without payment, that gives rise to Contractor's status as a
Business Associate.

ACCESS TO PROTECTED HEALTH INFORMATION

7.1

7.2

7.3

To the extent Covered Entity determines that Protected Health Information
is maintained by Business Associate or its agents or Subcontractors in a
Designated Record Set, Business Associate must, within two (2) business
days after receipt of a request from Covered Entity, make the Protected
Health Information specified by Covered Entity available to the
Individual(s) identified by Covered Entity as being entitled to access and
must provide such Individuals(s) or other person(s) designated by
Covered Entity with a copy the specified Protected Health Information, in
order for Covered Entity to meet the requirements of 45 C.F.R. § 164.524.

If any Individual requests access to Protected Health Information directly
from Business Associate or its agents or Subcontractors, Business
Associate must notify Covered Entity in writing within two (2) days of the
receipt of the request. Whether access will be provided or denied will be
determined by Covered Entity.

To the extent that Business Associate maintains Protected Health
Information that is subject to access as set forth above in one or more
Designated Record Sets electronically and if the Individual requests an
electronic copy of such information, Business Associate must provide the
Individual with access to the Protected Health Information in the electronic
form and format requested by the Individual, if it is readily producible in
such form and format; or, if not, in a readable electronic form and format
as agreed to by Covered Entity and the Individual.

AMENDMENT OF PROTECTED HEALTH INFORMATION

8.1

8.2

To the extent Covered Entity determines that any Protected Health
Information is maintained by Business Associate or its agents or
Subcontractors in a Designated Record Set, Business Associate must,
within ten (10) business days after receipt of a written request from
Covered Entity, make any amendments to such Protected Health
Information that are requested by Covered Entity, in order for Covered
Entity to meet the requirements of 45 C.F.R. § 164.526.

If any Individual requests an amendment to Protected Health Information
directly from Business Associate or its agents or Subcontractors, Business
Associate must notify Covered Entity in writing within five (5) days of the
receipt of the request. Whether an amendment will be granted or denied
will be determined by Covered Entity.
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ACCOUNTING OF DISCLOSURES OF PROTECTED HEALTH INFORMATION

9.1

9.2

9.3

Business Associate must maintain an accounting of each Disclosure of
Protected Health Information made by Business Associate or its
employees, agents, representatives or Subcontractors, as is determined
by Covered Entity to be necessary in order to permit Covered Entity to
respond to a request by an Individual for an accounting of disclosures of
Protected Health Information in accordance with 45 C.F.R. § 164.528.

9.1.1 Any accounting of disclosures provided by Business Associate
under Section 9.1 must include:

(@)  The date of the Disclosure;

(b)  The name, and address if known, of the entity or person who
received the Protected Health Information;

(c) A brief description of the Protected Health Information
Disclosed; and

(d) A brief statement of the purpose of the Disclosure.

9.1.2 For each Disclosure that could require an accounting under Section
9.1, Business Associate must document the information specified in
Section 9.1.1, and must maintain the information for six (6) years
from the date of the Disclosure.

Business Associate must provide to Covered Entity, within ten (10)
business days after receipt of a written request from Covered Entity,
information collected in accordance with Section 9.1.1 to permit Covered
Entity to respond to a request by an Individual for an accounting of
disclosures of Protected Health Information in accordance with 45 C.F.R.
§ 164.528

If any Individual requests an accounting of disclosures directly from
Business Associate or its agents or Subcontractors, Business Associate
must notify Covered Entity in writing within five (5) days of the receipt of
the request, and must provide the requested accounting of disclosures to
the Individual(s) within 30 days. The information provided in the
accounting must be in accordance with 45 C.F.R. § 164.528.

COMPLIANCE WITH APPLICABLE HIPAA RULES

10.1

10.2

To the extent Business Associate is to carry out one or more of Covered
Entity's obligation(s) under Subpart E of 45 C.F.R. Part 164, Business
Associate must comply with the requirements of Subpart E that apply to
Covered Entity's performance of such obligation(s).

Business Associate must comply with all HIPAA Rules applicable to
Business Associate in the performance of Services.
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11. AVAILABILITY OF RECORDS

11.1 Business Associate must make its internal practices, books, and records
relating to the Use and Disclosure of Protected Health Information
received from, or created or received by Business Associate on behalf of
Covered Entity available to the Secretary for purposes of determining
Covered Entity’s compliance with the Privacy and Security Regulations.

11.2 Unless prohibited by the Secretary, Business Associate must immediately
notify Covered Entity of any requests made by the Secretary and provide
Covered Entity with copies of any documents produced in response to
such request.

12. MITIGATION OF HARMFUL EFFECTS

12.1 Business Associate must mitigate, to the extent practicable, any harmful
effect of a Use or Disclosure of Protected Health Information by Business
Associate in violation of the requirements of this Business Associate
Agreement that is known to Business Associate.

13. BREACH NOTIFICATION TO INDIVIDUALS

13.1 Business Associate must, to the extent Covered Entity determines that
there has been a Breach of Unsecured Protected Health Information by
Business Associate, its employees, representatives, agents or

Subcontractors, provide breach notification to the Individual in a manner
that permits Covered Entity to comply with its obligations under 45 C.F.R.
§ 164.404.

13.1.1 Business Associate must notify, subject to the review and approval
of Covered Entity, each Individual whose Unsecured Protected
Health Information has been, or is reasonably believed to have
been, accessed, acquired, Used, or Disclosed as a result of any
such Breach.

13.1.2 The notification provided by Business Associate must be written in
plain language, will be subject to review and approval by Covered
Entity, and must include, to the extent possible:

(@) A brief description of what happened, including the date of
the Breach and the date of the Discovery of the Breach, if
known;

(b) A description of the types of Unsecured Protected Health
Information that were involved in the Breach (such as
whether full name, social security number, date of birth,
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home address, account number, diagnosis, disability code,
or other types of information were involved);

(c)  Any steps the Individual should take to protect themselves
from potential harm resulting from the Breach;

(d) A brief description of what Business Associate is doing to
investigate the Breach, to mitigate harm to Individual(s), and
to protect against any further Breaches; and

(e) Contact procedures for Individual(s) to ask questions or
learn additional information, including a toll-free telephone
number, an e-mail address, Web site, or postal address.

Covered Entity, in its sole discretion, may elect to provide the notification
required by Section 13.1 and/or to establish the contact procedures
described in Section 13.1.2.

Business Associate must reimburse Covered Entity any and all costs
incurred by Covered Entity, in complying with Subpart D of 45 C.F.R. Part
164, including but not limited to costs of notification, internet posting, or
media publication, as a result of Business Associate's Breach of
Unsecured Protected Health Information; Covered Entity will not be
responsible for any costs incurred by Business Associate in providing the
notification required by 13.1 or in establishing the contact procedures
required by Section 13.1.2.

INDEMNIFICATION

141

14.2

Business Associate must indemnify, defend, and hold harmless Covered
Entity, its Special Districts, elected and appointed officers, employees, and
agents from and against any and all liability, including but not limited to
demands, claims, actions, fees, costs, expenses (including attorney and
expert witness fees), and penalties and/or fines (including regulatory
penalties and/or fines), arising from or connected with Business
Associate's acts and/or omissions arising from and/or relating to this
Business Associate Agreement, including, but not limited to, compliance
and/or enforcement actions and/or activities, whether formal or informal,
by the Secretary or by the Attorney General of the State of California.

Section 14.1 is not intended by the parties to limit in any way the scope of
Business Associate's obligations related to Insurance and/or
Indemnification in the applicable underlying Agreement, Contract, Master
Agreement, Work Order, Purchase Order, or other services arrangement,
with or without payment, that gives rise to Contractor's status as a
Business Associate.
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15. OBLIGATIONS OF COVERED ENTITY

15.1 Covered Entity will notify Business Associate of any current or future
restrictions or limitations on the Use or Disclosure of Protected Health
Information that would affect Business Associate’s performance of the
Services, and Business Associate must thereafter restrict or limit its own
Uses and Disclosures accordingly.

15.2 Covered Entity will not request Business Associate to Use or Disclose
Protected Health Information in any manner that would not be permissible
under Subpart E of 45 C.F.R. Part 164 if done by Covered Entity, except
to the extent that Business Associate may Use or Disclose Protected
Health Information as provided in Sections 2.3, 2.5, and 2.6.

16. TERM

16.1 Unless sooner terminated as set forth in Section 17, the term of this
Business Associate Agreement will be the same as the term of the
applicable underlying Agreement, Contract, Master Agreement, Work
Order, Purchase Order, or other service arrangement, with or without
payment, that gives rise to Contractor's status as a Business Associate.

16.2 Notwithstanding Section 16.1, Business Associate’s obligations under
Sections 11, 14, and 18 will survive the termination or expiration of this
Business Associate Agreement.

17. TERMINATION FOR CAUSE

17.1 In addition to and notwithstanding the termination provisions set forth in
the applicable underlying Agreement, Contract, Master Agreement, Work
Order, Purchase Order, or other services arrangement, with or without
payment, that gives rise to Contractor's status as a Business Associate, if
either party determines that the other party has violated a material term of
this Business Associate Agreement, and the breaching party has not
cured the breach or ended the violation within the time specified by the
non-breaching party, which must be reasonable given the nature of the
breach and/or violation, the non-breaching party may terminate this
Business Associate Agreement.

17.2 In addition to and notwithstanding the termination provisions set forth in
the applicable underlying Agreement, Contract, Master Agreement, Work
Order, Purchase Order, or other services arrangement, with or without
payment, that gives rise to Contractor's status as a Business Associate, if
either party determines that the other party has violated a material term of
this Business Associate Agreement, and cure is not feasible, the non-
breaching party may terminate this Business Associate Agreement
immediately.
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DISPOSITION OF PROTECTED HEALTH INFORMATION UPON

TERMINATION OR EXPIRATION

18.1

18.2

18.3

Except as provided in Section 18.3, upon termination for any reason or
expiration of this Business Associate Agreement, Business Associate
must return or, if agreed to by Covered entity, must destroy as provided
for in Section 18.2, all Protected Health Information received from
Covered Entity, or created, maintained, or received by Business Associate
on behalf of Covered Entity, that Business Associate, including any
Subcontractor, still maintains in any form. Business Associate will retain
no copies of the Protected Health Information.

Destruction for purposes of Section 18.2 and Section 6.6 will mean that
media on which the Protected Health Information is stored or recorded has
been destroyed and/or electronic media have been cleared, purged, or
destroyed in accordance with the use of a technology or methodology
specified by the Secretary in guidance for rendering Protected Health
Information unusable, unreadable, or indecipherable to unauthorized
individuals.

Notwithstanding Section 18.1, in the event that return or destruction of
Protected Health Information is not feasible or Business Associate
determines that any such Protected Health Information is necessary for
Business Associate to continue its proper management and administration
or to carry out its legal responsibilities, Business Associate may retain that
Protected Health Information for which destruction or return is infeasible or
that Protected Health Information which is necessary for Business
Associate to continue its proper management and administration or to
carry out its legal responsibilities and must return or destroy all other
Protected Health Information.

18.3.1 Business Associate must extend the protections of this Business
Associate Agreement to such Protected Health Information,
including continuing to use appropriate safeguards and continuing
to comply with Subpart C of 45 C.F.R Part 164 with respect to
Electronic Protected Health Information, to prevent the Use or
Disclosure of such information other than as provided for in
Sections 2.5 and 2.6 for so long as such Protected Health
Information is retained, and Business Associate must not Use or
Disclose such Protected Health Information other than for the
purposes for which such Protected Health Information was
retained.

18.3.2 Business Associate must return or, if agreed to by Covered entity,
destroy the Protected Health Information retained by Business
Associate when it is no longer needed by Business Associate for
Business Associate's proper management and administration or to
carry out its legal responsibilities.
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18.4 Business Associate must ensure that all Protected Health Information
created, maintained, or received by Subcontractors is returned or, if
agreed to by Covered entity, destroyed as provided for in Section 18.2.

19. AUDIT, INSPECTION, AND EXAMINATION

19.1 Covered Entity reserves the right to conduct a reasonable inspection of
the facilities, systems, information systems, books, records, agreements,
and policies and procedures relating to the Use or Disclosure of Protected
Health Information for the purpose determining whether Business
Associate is in compliance with the terms of this Business Associate
Agreement and any non-compliance may be a basis for termination of this
Business Associate Agreement and the applicable underlying Agreement,
Contract, Master Agreement, Work Order, Purchase Order or other
services arrangement, with or without payment, that gives rise to
Contractor's status as a Business Associate, as provided for in section 17.

19.2 Covered Entity and Business Associate will mutually agree in advance
upon the scope, timing, and location of any such inspection.

19.3 At Business Associate's request, and to the extent permitted by law,
Covered Entity will execute a nondisclosure agreement, upon terms and
conditions mutually agreed to by the parties.

19.4 That Covered Entity inspects, fails to inspect, or has the right to inspect as
provided for in Section 19.1 does not relieve Business Associate of its
responsibility to comply with this Business Associate Agreement and/or
the HIPAA Rules or impose on Covered Entity any responsibility for
Business Associate's compliance with any applicable HIPAA Rules.

19.5 Covered Entity's failure to detect, its detection but failure to notify
Business Associate, or its detection but failure to require remediation by
Business Associate of an unsatisfactory practice by Business Associate,
will not constitute acceptance of such practice or a waiver of Covered
Entity's enforcement rights under this Business Associate Agreement or
the applicable underlying Agreement, Contract, Master Agreement, Work
Order, Purchase Order or other services arrangement, with or without
payment, that gives rise to Contractor's status as a Business Associate.

19.6 Section 19.1 is not intended by the parties to limit in any way the scope of
Business Associate's obligations related to Inspection and/or Audit and/or
similar review in the applicable underlying Agreement, Contract, Master
Agreement, Work Order, Purchase Order, or other services arrangement,
with or without payment, that gives rise to Contractor's status as a
Business Associate.
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MISCELLANEOUS PROVISIONS

20.1

20.2

20.3

20.4

20.5

20.6

20.7

Disclaimer. Covered Entity makes no warranty or representation that
compliance by Business Associate with the terms and conditions of this
Business Associate Agreement will be adequate or satisfactory to meet
the business needs or legal obligations of Business Associate.

HIPAA Requirements. The Parties agree that the provisions under HIPAA
Rules that are required by law to be incorporated into this Amendment are
hereby incorporated into this Agreement.

No Third Party Beneficiaries. Nothing in this Business Associate
Agreement will confer upon any person other than the parties and their
respective successors or assigns, any rights, remedies, obligations, or
liabilities whatsoever.

Construction. In the event that a provision of this Business Associate
Agreement is contrary to a provision of the applicable underlying
Agreement, Contract, Master Agreement, Work Order, Purchase Order, or
other services arrangement, with or without payment, that gives rise to
Contractor's status as a Business Associate, the provision of this Business
Associate Agreement will control. Otherwise, this Business Associate
Agreement will be construed under, and in accordance with, the terms of
the applicable underlying Agreement, Contract, Master Agreement, Work
Order, Purchase Order or other services arrangement, with or without
payment, that gives rise to Contractor's status as a Business Associate.

Requlatory References. A reference in this Business Associate
Agreement to a section in the HIPAA Rules means the section as in effect
or as amended.

Interpretation. Any ambiguity in this Business Associate Agreement will
be resolved in favor of a meaning that permits the parties to comply with
the HIPAA Rules.

Amendment. The parties agree to take such action as is necessary to
amend this Business Associate Agreement from time to time as is
necessary for Covered Entity or Business Associate to comply with the
requirements of the HIPAA Rules and any other privacy laws governing
Protected Health Information.

Contract - Exhibit H — Food Services BJN



EXHIBITS I-J
INTENTIONALLY OMITTED

Contract - Exhibits I-J — Food Services BJN



EXHIBIT K

THERE’S A BETTER CHOICE.
SAFELY SURRENDER YOUR BABY.

Any fire station. Any hospital. Any time.

1.877.222.9723 BabySafelLA.org

No shame | No blame | No names
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Some parents of newborns can find
thernselves in difficult circumstances.
Sadly, babies are sometimes harmed
or abandoned by parents who feel that
they're not ready or able to raise a child.
Many of these mothers or fathers are
afraid and don't know where to turn
for help

This is why California has a Safely

Surrendered Baby Law, which gives ABOUT THE BABY
parents the choice to legally leave SAFE SURRENDER PROGRAM

thelr baby at any hospital or fire
station in Los Angeles County.

[n 2002, a task force was created under the
guidance of the Children's Planning Council to
addrass newborn abandonment and to develop

;lEVEEDT_]IrICI)NSNSOYV?UABDUT a strategic plan to prevent this fragedy
BABY SAFE SURRENDER Los Angeles County has worked hard to ensure

that the Safely Surrendered Baby Law prevents
babies from being abandoned. We're happy to

D VAl PR GaR B S e reportthat this law is doing exactly what it

at any haspital or fire station in was designed to do: save the lives cf innocent
Los Angeles County up to babies. Visit BabySafelA.org to leamn more.
72 hours after birth.

B You rmust leave your newborn No shame ‘ No blame | No names

with a fire station or hospital
employee

B You don't have to provide
your name.

n Youwill only be asked o voluntarily
provide a medical history.

B You have 14 days to change your
minct a matching bracelet (parent)

and anklet (baby) are provided to ANY FIRE STATION.
assist you if you change your mind. ANY HOSP'TAL.
ANY TIME.

1.877.222.9723
BabySafeLA.org

No shame | No blame ‘ No names

EXHIBIT K

THERE’S A
BETTER CHOICE.

SAFELY SURRENDER

YOUR BABY.

"

BabySafeLA.org

No shame | No blame | No names
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FROM SURRENDER TO ADOPTION:

ONE BABY’S STORY

Los Angeles County firefighter Ted and his wife
Becki were already parents to two boys. But
when they got the call asking if they would be
willing to care for a premature baby girl who'd
been safely surrendered at a local hospital, they
didn't hesitate.

Baby Jenna was tiny, but Ted and Becki felt
lucky to be able to take her home. “We had
always wanted to adopt,” Ted says, “but taking

home & wulnerable safely surrendered baby was
even better. She had no one, but now she had
us. And, more importantly, we had her”

Baby Jenna has filled the longing Ted and Becki
had for a daughter—and a sister for their boys.
Because her birth parent safely surrendered her
when she was born, Jenna is a thriving young
girl growing up in a stable and loving family.

ANSWERS TO YOUR QUESTIONS

Who is legally allowed to surrender the baby?
Anyone with lawful custody can drop off a
newborn within the first 72 hours of birth.

Do you need to call ahead before
surrendering a baby?

No. A newborn can be surrendered anytime,
24 hours a day, 7 days a week, aslong as the
parent or guardian surrenders the child to an
employee of the hospital or fire station

What information needs to be provided?
The surrendering adult will be asked to fill
out a medical history form, which is useful in
caring for the child. The form can be returned
later and includes a stamped return envelope.
No names are required

If you're unsure of what to do:

What happens to the baby?

After a complete medical exam, the baby
will be released and placed in a safe and
loving home, and the adoption process
will begin.

What happens to the parent or
surrendering adult?

Nothing. They may leave at any time after
surrendering the baby.

How can a parent get a baby back?
Parents who change their minds can begin
the process of reclaiming their baby within
14 days by calling the Los Angeles County
Department of Children and Family Services
at (800) 540-4000

You can call the hotline 24 hours a day, 7 days a week and anonymously speak
with a counselor about your options or have your questions answered.

1.877.222.9723 or BabySafeLA.org

English, Spanish and 140 other languages spoken.

Contract — Exhibit K — Food Services BJN



EXHIBIT L
CHARITABLE CONTRIBUTIONS CERTIFICATION

Company Name

Address

Internal Revenue Service Employer Identification Number

California Registry of Charitable Trusts “CT” number (if applicable)

The Nonprofit Integrity Act (SB 1262, Chapter 919) added requirements to California’s
Supervision of Trustees and Fundraisers for Charitable Purposes Act that regulates
those receiving and raising charitable contributions.

Check the Certification below that is applicable to your company.

O

Proposer or Contractor has examined its activities and determined that it does
not now receive or raise charitable contributions regulated under California’s
Supervision of Trustees and Fundraisers for Charitable Purposes Act. If
Proposer engages in activities subjecting it to those laws during the term of a
County contract, it will timely comply with them and provide County a copy of its
initial registration with the California State Attorney General’'s Registry of
Charitable Trusts when filed.

OR

Proposer or Contractor is registered with the California Registry of Charitable
Trusts under the CT number listed above and is in compliance with its
registration and reporting requirements under California law. Attached is a copy
of its most recent filing with the Registry of Charitable Trusts as required by Title
11 California Code of Regulations, sections 300-301 and Government Code
sections 12585-12586.

Signature Date

Name and Title of Signer (please print)
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Requesting Agency:

COUNTY OF LOS ANGELES
PROBATION DEPARTMENT - ADMINISTRATIVE BUREAU
9150 East Imperial Highway
Downey, CA 90242
BACKGROUND REQUEST FORM
Email Form to: Vivian.Gonzalez@probation.lacounty.gov

Agency Address:

LIVE SCAN SCHEDULE:

City and Zip Code:

Agency Contact Person:

Telephone No:

Fax No:

Email Address:

Please have applicant arrive on time.

Lead Agency (if Different):

EXHIBIT M

Page 1 of 3

Monday & Friday: 8:30 AM — 11:30 AM & 1:00 PM - 4:00 PM

Please Note: We do not live scan on Tuesday, Wednesday, nor Thursday.

Completed by Requesting Agency

Completed by Central
Processing Unit

Appointment Appointment
Applicant's Name Applicant’s Position Work Location Available Dates & Times Date Time
Instructions to Applicants:
1. Prior to the background interview, please complete the application in black or blue ink.
2. Please bring a valid photo identification (Example: CA Driver’s License, Identification Card)
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EXHIBIT M

LOS ANGELES COUNTY PROBATION
DEPARTMENTHUMAN RESOURCES
DIVISION
ADMINISTRATIVE SERVICES
BUREAU CONTRACTOR
BACKGROUND APPLICATION

1. YOUR FULL NAME

LAST FIRST MIDDLE

2. OTHER NAMES YOU HAVE USED OR BEEN KNOWN BY (INCLUDE MAIDEN NAME AND NICKNAMES)

w

. ADDRESS WHERE YOU LIVE

NUMBER/STREET APT / UNIT

cITy STATE zIP

4. EMAIL ADDRESS

5. CONTACT NUMBERS
HOME ( ) WORK ( ) EXT OTHER ( ) J ceLL O Fax
10. BIRTHDATE (MM/DD/YYYY) 11. SOCIAL SECURITY NUMBER 12. DRIVER'S LICENSE

- - NUMBER: STATE: EXPIRES:

Instructions: Indicate your response by using an “X” on the line next to “Yes” or “No”.

1. Are you currently on any type of probation or parole? Yes No

2. Do you have any outstanding failure to appear? Yes No

3. Have you ever been convicted of a sex offense?

Yes No
4. Have you ever been convicted for a crime against children?
Yes No
5. Have you ever been convicted for crimes relating to the use of
weapons? Yes No
6. Have you ever been convicted of a crime that contained elements of
violence (assault, battery, mayhem, etc.) Yes No
7. Have you ever been arrested for prostitution, pandering or pimping?
Yes No
8. Do you have any felony conviction within the past three (3) years?
Yes No

Revised 07/01/2018 Page 2 of 3

If you answered “Yes” to question number 8, please provide information below for each
offense.
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EXHIBIT M

Conviction Violation Violation Title | Conviction Type/Court | Court Name Sentence
Date Code Disposition Imposed
ACKNOWLEDGEMENT

Please note that your application is subject to verification during your
background investigation. It is in your best interest to be thorough and
honest in your responses. Integrity weighs heavily in the evaluation of any
applicant being considered for hire. Providing false information and/or
withholding information, may disqualify yourapplication.

By signing this acknowledgement, you certify that the above information is
correct and current. You hereby authorize Los Angeles County Probation
Department to obtain criminal record information from any agency which
may have your background history, including any records of arrests,
investigations, convictions, and other reports.

You hereby fully release and discharge Los Angeles County Probation
Department, its officers, agents, and employees, and any agencies, from
any and all claims for damageswhich may arise from participating in, or as a
result of, the background check to the fullestextent authorized by the laws of
the state of California.

Do you understand this acknowledgement? Yes No
Do you have any questions about this acknowledgement? Yes No
Print
Signature
Date
Revised 07/01/2018 Page 3 of 3
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CONTRACT DISCREPANCY REPORT

TO:
FROM:
DATES: Prepared:
Returned by Contractor:
Action Completed:
DISCREPANCY PROBLEMS:

EXHIBIT N

Signature of County Representative Date
CONTRACTOR RESPONSE (Cause and Corrective Action):

Signature of Contractor Representative Date
COUNTY EVALUATION OF CONTRACTOR RESPONSE:

Signature of County Representative Date
COUNTY ACTIONS:

CONTRACTOR NOTIFIED OF ACTION:

County Representative’s Signature Date
Contractor Representative’s Signature Date

Contract — Exhibit N — Food Services BJN



EXHIBIT O
CONFIDENTIALITY OF CORI INFORMATION

Criminal Offender Record Information (CORI) is that information which is recorded as
the result of an arrest, detention or other initiation of criminal proceedings including any
consequent proceedings related thereto. As an employee of ,
during the legitimate course of your duties, you may have access to CORI. The
Probation Department has a policy of protecting the confidentiality of Criminal Offender
Record Information.

You are required to protect the information contained in documents against disclosure
to all individuals who do not have a right-to-know or a need-to-know this information.

The use of any information obtained from case files or other related sources of CORI to
make contacts with probationers or their relatives, or to make CORI available to anyone
who has no real and proper reason to have access to this information as determined
solely by the Probation Department is considered a breach of confidentiality,
inappropriate and unauthorized.

Any employee engaging in such activities is in violation of the
Probation Department's confidentiality policy and will be subject to appropriate
disciplinary action and/or criminal action pursuant to Section 11142 of the Penal Code.

| have read and understand the Probation Department's policy concerning the
confidentiality of CORI records.

(Signature)

Name (Print)

Classification

Date

Copy to be forwarded to County Program Manager within five (5) business days of start
of employment.
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PERFORMANCE REQUIREMENTS SUMMARY (PRS) CHART

EXHIBIT P

MAXIMUM
SIIE-\I;&YI'VIICE)?\J DEDUCTION FROM
REQUIRED PERFORMANCE STANDARD FROM METHOD OF CONTRACT PRICE
SERVICE INDICATOR ACCEPTABLE SURVEILLANCE FOR FAILURE TO
MEET AQL
QUALITY
LEVEL (AQL)
Menu Preparation & | a) Menu Adhere to 4% - User and/or Accelerated damages
Menu Production b) Menu Production | approved 3- Staff Complaints | schedule:
Records Record week cycle - Random 1st incident - $50
(Youth) c) Recipes menu (Exhibits Inspections 2nd incident within
(Exhibit A, SOW, d) Product Q-Q2); No - Random the same month -
2.7,2.8) Formulation unauthorized Sample $100
Statements omissions or 3rd incident and each
" substitutions incident thereafter
e) Nutrition Labels within the same
month - $200
Menu Preparation a) Menu Adhere to 4% - User and/or Accelerated damages
(Adult) b) Menu Production | approved 3- Staff Complaints | schedule:
Exhibit A, SOW Record week cycle - Random 1st incident - $50
2.7.3) menu, which is Inspections 2nd incident within
based on the same month -
Exhibits Q-Q2, $100
No unauthorized 3rd incident and each
omissions or incident thereafter
substitutions within the same
month - $200
Food Quality a) Food Invoices As established 0% - User Accelerated damages
Standards b) Meal by Probation, Complaints as above except
(Exhibit A, SOW c) Nutrition Labels County and/or - Random deductions are:
2.9) d) TPHC Logs State Inspections $100, $200 and $400
e) Menu Production Regulations - Random
Records Samples
f) Surveys
Food Temperatures | a) Food Served Temperatures 4% - Random Accelerated damages
(Exhibit A, SOW b) Temperature Logs | for hot foods be Inspections as above except
2.9.7) c) Food Temperature | at or above 135° deductions are: $125,
taken F and cold $250, $500
foods be at or
below 41° F
Food Portions a) Menu Adhere to 3- 4% - Random Accelerated damages
(Exhibit A, SOW b) Utensil used week cycle Inspections as above except
2.10) Food Quality ¢) Menu Production menu. No - Random deductions are: $100,
Standards (Exhibit Record unauthorized Samples $200, $400
A, SOW, 2.9.20) d) Food Labels changes - Random
a) Portion sizes (Exhibits Q-Q2) Inspections
b) Adequacy of food
prepared
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PERFORMANCE REQUIREMENTS SUMMARY (PRS) CHART

EXHIBIT P

MAXIMUM
DEVATIN | yeruonor | Seacner pre
REQUIRED SERVICE INDICATOR STANDARD ACCI:ET’C'I)'XBLE SURVEILLANCE | FOR FAILURE TO
MEET AQL
QUALITY
LEVEL (AQL)
Pre-meal Preparation a) Meal a) Cook same day 0% - Random Accelerated
(Exhibit A, SOW 2.12) b) Menu to be served Inspections damages as above
a) Vegetables c) Food Labels b) Be prepared no except deductions
b) Foods d) Food Storage more than 1 day are: $125, $250,
c) Leftovers Areas before service $500
e) c) Be properly
labeled
d) Not be stored
more than 3 days
in refrigerator
Sanitation & Appearance a) Serving and Meet state and 4% - Random Accelerated
(Exhibit A, SOW 2.14, disposal areas County health Inspections damages as above
2.21,6.5) b) Food preparation | regulations. - Random except deductions
a) After-meal cleanup area Inspections are: $400, $800,
b) Health Standards & ¢) Equipment - Randpm $1,600
Cleanliness Maintenance log Inspections
c¢) Uniforms d -
) Cleaning logs
Security a) Contractor's a) Provide security 0% A-H A-E:
(Exhibit A, SOW 2.24, 6.5; Records for supplies per - User Accelerated
Contract, 7.4, 7.5) County/Contractor's County Complaints damages as above
Records C-H Requirements - Random except deductions
a) Supplies/Equipment b) Not be 20 years Inspections are: $200, $400,
b) Minimum Age of age or younger $800
c) ID. Badges c) Meet County
d) Employees security F-H:
e) Keys/ID Tokens requirements $100 per employee
f) Contractor employees d) Adhere to per occurrence
will be fingerprinted prior County
to providing services requirements
g) No Contractor staff will e) Meet County
have a criminal requirements
conviction unless such f) Meet County
record has been fully security
disclosed g) Adhere to County
h) Contractor must requirements
reimburse County for h) Adhere to County
record checks requirements
Quality Control Plan Contractor's 100% Adhere to 0% - User and/or | Up to $100 per
(Exhibit A, SOW 3.0) Records County Staff occurrence
requirements complaints
- 100%
and/or
Random
Inspections
- Random
and/or
Judgmental
Samplings
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EXHIBIT P

PERFORMANCE REQUIREMENTS SUMMARY (PRS) CHART

MAXIMUM DEDUCTION
ALLOWED
PERFORMANCE DEVIATION METHOD OF CONTRACT
REQUIRED SERVICE INDICATOR STANDARD ACCFEI:’(')I'XBLE SURVEILLANCE PRICE FOR
FAILURE TO
QUALITY MEET AQL
LEVEL (AQL)
Employee Physical Medical Meet health 0% - Random Accelerated
Examinations Reports/Contractor's requirements of Inspections damages as
(Exhibit A, 6.4.13) Reports State and County damages as
above except
deductions are:
$200, $400,
$800
Training Contractor's Records Provide not less 0% - Random Accelerated
Food and Safety than 3 to 4 hours Inspections damages as
Sanitation of Food and above except
(Exhibit A, 6.7) Safety Sanitation deductions are:
covering all $200, $400,
aspects of food $800
handling
Employee Contractor’s Records Adhere to County 0% - Random $200 per
Benefits/Prevailing Requirements Inspections employee per
Wages for Covered occurrence
Crafts. (Contract, 9.24)
Contractor is to provide
all legally required
employees assigned to
this Contract
Contractor in compliance | Contractor's Records 100% Adhere to 0% - User and/or Up to $50 per
with Standard Terms and County staff occurrence
Conditions requirements Complaints
(Contract) - 100% and/or
Random
Inspections
- Random
and/or
Judgmental
Samplings
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MENU*

Los Angeles County Probation Department

EXHIBIT Q

Hall/Cycle 1 [ FRon Ton | | HALLS
BREAKFAST LUNCH TNRER NACE
DT /EWTE Teem [ 5= Ttem [ 5= Teem e Teem
#Breakfast Burrito w/ Salsa 1 ea||#OWG Chicken Sandwich 1 zand | [#Chicken Tetraz=ini EET
Salsa 14 cup|| Lettuce and Tomatoes 12 2.2 sl Steamed Brocooli® = 1 cup
i~ Sansage Links 2 ea|| Ranchero Beans™ =~ 1/2 cup | |Green Salad® ™= 1 eup Fresh Orange”
A Orange Juice™ Boz||Garden Salad®, ™ Lcup | ([P French Dressing Loz lea
¥ Apricot Habves™ 1 eup||LF Italian Dressing 1oz||#4W 05 Bread 1slee
= ##Cold Cereal 2 ovg || Lice Mayo 1 plt | | Spread 1ea)
g Fhaid Skim Milk, Unflavored 2 ea|| Pear Diced 1/2 cup || Flaid Skim Millk, Unflavored 1ea
1 Fresh Grapes 1 cup
Fluid Skim Millke, Unflavored lea
FACinmamon Clatmesl 1 eup|| Teriyakd Chicleen Bowl w/ 1 =vg || Roast Beef wy ET
Hash Browm Patty Zea) Broceoli \Carroes) Cabbage® Brown Gravy 1/4 pup
'-Es:' Bacon 2 strips &z #5teamed Rice Leup || Mashed Potatoes 1 eup WG
= Fineapple Chunks* 1 cup || Fresh Honeydew™ 1 cup || Mizoed Vegetables ™ y2ewp|| MutriCirain Bar
' ##Cold Cereal 1 =vg || Fluid 1% Milk, Unflavored 1 ea||Green Salad®* 1 cup lea
& Fhaid 1% Milk, Unflavored Zea) LF Italian Dressing Loz
g Canned Peaches 12 eup
= Fresh Banana 1ea)
#Dinner Roll lea
Fhaid 1% Mille, Unflavored lea
#Pancakes Tea|[Fweet n Sour Fork 1 cup|[#5paghetti w) Meatsauce 1.5 cup
- Symap 2oz||#5teamed Rice Lewp(l &z Parmesan Cheese 1 thsp
= Serambled Bogs 1/2 cup||Green Beans 1/2 cup | |#Dinner Raoll Zea Fresh Banana
=1 LF Yogurt &oz||Green Salad ™™ Lewp || Garden Salad*® = 1 cup lea
: Pear Diced 1eup|(LF French Drressing Loz||LF ltalian Dressing log
= ##Cold Cereal 1 svg|| Fresh Cantaloupe® ™= 1 cup || Fruit Cochtail 12 cwp
% Fhaid Skim Milk, Unflavored 2 ea||Fluid Skim Milk, Unflavored 1ea||Fhaid Skim Milk, Unflavored lea
=
HHGrits 1 cup || Cold Roast Beef &z 2 oz|[##Chicken Enchilada Pie 1svg
: Sansage Links Zea|| Provolone Cheese on 1oz||Garden Salad® == 1 eup
S. ('Brien Potatoes lewp(| ##WG Bread 2:shiees||LF French Dressing Loz Fresh Pear
v Pineapple Clianks™ 1eup||Mustard 1 plet || Fresh Orange™ lea lea
B ##Cold Cereal 1svg || Lite Mayo 1 pet | | Mexdeali Com 12 pap
= Flhaid 1% Milk, Unflavored Zea||Lettuce and Tomatoes 12 e.2 sl [EWI0G Bread 2 slice
E] Coleslaw 1/2 cup | |Apricot Halves™ 1/2 cup
T Potato Salad 2/3 cup || Flaid 1% Milk, Unflavored lea
= Fresh Apple lea
Fhuid 1% Milk, Unflavored lea
Chiche 1 ovg || #Eeet Barrito 1ea | [BEC) Chicken o=
" Sliced Ham 2oz||Whole Kemel Com 1/2 cup | |Home-5tyle Potatoes L5 cup WG
= FEOWG Bread 2 ghiees || Green Salad ™ 1 cup | |Baked Beans*** 12 ewp|| Graham Crackers
=] 3 17||LF French Dressing 1 oz|[Sauteed Spinach®/** 12 cup 3, 15"sq
. LF Yogurt &oz(Salsa 1/4 cup || Garden Salad® ™ 1 cup
% Mandarin Oranges® /™= 1 eup|| Presh Watermelon ™=~ 1 cup||LF Italian Dressing loz
2 ##Cold Cereal 2 svg||Fluid Skam Milk, Unflavored 1ea||Canned Peaches 12 cup
E Fhaid Skim Milk, Unflavored Zea Fhaid Skim Milk, Unflavored lea
FEC ream of Wheat 1 cup | [##WIG Grilled Cheese Sandwich 1 ea | (Jambalaya with Chicken 11/2 cup
Breakfast Patty 2 ea|| Tomato Bisgue Soup 1 cup | [#4#Combread Zea
= Canned Peaches 1/2 cup || Garden Salad® ™= Leup ([ Apricot Hahes ™= 1 cup Fresh Apple
E Fresh Banana 1ea||LF Italian Dressing 1 oz||Green Salad™* 1 eup lea
. F#Cold Cereal 2 vy || Cromchy Baby Carroes ™= 1/2 cup ||LF French Dressing log|
e Fhaid 1% Milk, Unflavored Zea||Lice Ranch Dip Loz Fhaid 1% Milk, Unflavored Lea)
= Fresh Honeydew™ 1 cup
= Fluid 1% Milk, Unflavored lea
heesy Bgg Scramble 172 cup|[Hamburger on 1 ea | [Chacken Stir-Fry w 1.5 cup
. Sal=a L4 eup|| #EOWGE Ban wy Carrots & Broccoli™ /™ WG
= ##Com Tortilla 1ea||Lettuce and Tomatoes 12 e.2 sl [#5teamed Rice lewp|| Graham Crackers
=1 Applesance 12 cup| | Baked Beans™"* 1/2 cup || Fresh Apple 1ea 3,137
" Fresh Grapes 1eup||Garden Salad= /== Leup |[#4WW G Bread Zshee
E FEOWG Banana Bread 2 ea||LF French Dressing 1oz |Flaid Skim Millk, Unflavored 1ea)
g Fhaid Skim Milk, Unflavored Zeu||Pear Diced 1 cup
3 Ketchup, Mustard 1 pkt ca
- Potato Chips los, lea
Flhuid 1% Milk, Chocolate lea
iamin © EETIn A - Legure =Erean cran % (WG] Whoe Gran

Aproved by it won, WS, ADN
Freparsd by Stepharks Sewumatce, MA, BN, Flot Kmon, M, ROM, Alus Gusniso, A0S
Far umec Beginaing Aager 35, 3004

*Menu is subject to change
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Los Angeles County Probation Department
FROM) TOs

MENU*

EXHIBIT Q1

Hall/Cycle 2 | HALLS
JEEAEEAST  ERiD IR —_—
pyrpary Te=m | = e | == lTiem | sx Tt=m
WAL mnamon Caomeal 1 ewp|[FRCRicTen Tacos w, 2 ea|[Ohven Trsed Chacken 1nvg
Sausage Links Zea|| Lettuce T Potatoes leup
4 Hash Brown Patey 1 ou | | Ranchero Beans == 13 cup | Stearmed Carrogs™= L eup Fresh Apple
e Canned Peaches 1/2 cup| | #Spanish Rice 1/2 cup| | Green Salad** Leup lea
] Wi Granola Bar 2 ea || Whole Kernel Ciomn 12enp||LP lcalion Dressing Loz
_a" Fhaid 19% Milk, Unflavored 2 ea| | Mandarin Oranges® /™= 1 emp| | ##°WG Bread 1 zliee
§ Fhaid 1% Millk, Unflavored 1 e | Pear Di 12 cup)
[ Fluid 1% Milk, Unflavored lea
lea
Orange Juice™ 8 ez| | = Piz=aburger on Raoll Lea | MNear Loaf o’ 2ea
- Scrambled Cogs 12 eup| | Minestrone - 1 eup| | Tomato Sauce 14 cup)
ey #Pancakes 2 ea| | Garden Salad ™™ 1 cup| | #Sceamed Rice 12cop|l Fresh Crange”
2 Syrup 1 ez||LF French Dressing Loz | Mixed Viegetables® ™~ Leup lea
Apricot Hahwes** 1 cup|| Pineapple (hanks* 1 cup| | Green Salad** 1 cup
) i Cold Cereal 2 evg || Phaid Skim Mille, Unflavored o | LI Jraliam Dressing Loz
Fhaid Slam Milk, Unflavored Zea Browme lea
E Fiuid Skim Milk, Unflavored laa
Tausape Links 2 ca| | Beet Hot Dos on 1 ea||Baked Cajun © o)
- WG Bread 2shes|| FHWG Bun ¥#Browm Rice Pilaf Loup
Canmed 1 eap| | Codeslaw 12 cup| | Garden Salad” /™~ Leup WG
E Jedly 1 T|| Potato Salad 2’3 eup| | LF Fremch Diressing 1ozl Graham Crackers
Fresh Banana 2 ea| | Fresh W atermedon® /= 1 emp| | Mandann Oranges® ™* leup 115
5 #HCobd Cereal 2 gvg | | Ketchop 1 ples| | Balkoed o L2eup
; Flaid 1% Milk, Unflavored 2 eu || Mustard 1 plet{ | Fluid 1% Milk, Unflavored lea
s Fhaid 1% Milke, Unflavored s
s peam of VWheat 1 ewp| | Roasted Beef w Jacz]| M Nachos wi' Cround Turkey Levg
il Cheesy Bop Scrambie 1/2 cup| | Brown Gravy 14 cup| | Pinto Beans*=~ 1/2 cup
j' 12 eup| | Scalloped Potatoes 1/2 enp|| ¥Spanish Rice /32 cup Presh Pear
. #EW G Bread 1shee| | Spimach Salad ™™ 1emp| | Salsa 1'% cup lea
[ Fresh Grapes 1 owp| | Lite Ranch Dressing ¥ o | Gireen Salad ™™ L oup
'! #Cokd Cereal 2 svp| |[FE WG Bread 2 shee| | L F Italian Dressing 1oz
S Fluid Skim Mille, Unflavored 2 ea|| Fresh Apple 1 ea|| Fresh Orange® 1ea
_E Flhaid Skam Ml Unflavored 1 e | Fluaid Skam Milk, Unflavored lea
-
-
Brealdast Fatty 1 ea | [Famiburger on 1 e [FURIE NG W Ciround Bect L2 cup
Scrambilled Viewp|| #5WG Bun Sauteed Spanach®™* 12 eup
b Hash Browmn Patcy Lea| | Ketchap 1 ples| | Fruit Cocloail L2 cup Fresh Banana
2 Pineapple Chunks” 1 ewp| | Miuszard 1 plet| | ¥4 Bread 1zl lea
FAWIG Muffin Squares 2 e | Lite Mayo 1 plles] | Fluid 19 Mk, Unflavored lea
z Flaad 1% Malk, Unflavored 2 eu || Lettuce and Tomatoes Viedst
3 Salad I cup
a Whaole Kernel Com 12emp
= 1/2cup
Fresh Orange™ 1
Flaid 1% M Linflarvored b
Brealiist Sandwich on el Chicheon fe Che Cuessdills o] [ Porlc SE Ty T
WG Bread Lite Sour Cream 1oc|| #Steamed Bice Lcup
° A imnamon (uomeal 1ewp 4 Seeamed Carrogs®* L eup Fresh Apple
L] LF Yoot & oc| | FETortilla Chips 1 Steamed Broconli® ™= 1 cup lea
- Pear Deced /3 ewp| | Garden Salad =~ 1 ewp| | Pineapple Chunlks™ Leup
z #4Cold Ceneal 2 svg||LF French Dressing Loz | Flubd Skim Milk, Unflavored lea
= Flaid Slam Milk, Unflavored 2o l 1 cup
= Fhaid Skim Mk, Unflavored 1ea
\Wallles 3 ea || WG Turkey Sandwich 1 ea| Baked Chicken Scandia 2svg)
. SyTup 1 oz| | Baloed Deamns™ ™™ 1/2enp|| #Sbeamed Rice Leup
Sausage Links 2 ea| | Tamgy Cocumber and Onion Salsd 1 emp| | Home-Sovie Potatoes 1 cup FEOWG
E Fresh 1 || Presh Orange™ 1 ea|| Green Salad** teup|| Nutrr(irain Bar
#HCobd Cereal 2 gvg | Mmstard 1 ples] | LF Ftalian i loz lea
g Flaid % Milk, Unflovored 2 | | Lite Mayo 1 plet| | Apricot Halves*®* Leup
g Prait Cocktail 1 Zzap i Roll lea
| Fhaid 1% Mille, Chocolate o | Pl 19 Moillle, Unflavoned lea
=Eamin & =VEamin A “Legume 0o Grar 22 WG Whole Graim

Apormars By Thor Eacr, BEL 208

Fraparss oy Saphanis Cenmsenes W8, B[S, Fhoy Samsm WEL, B, Alyans Somoving 808

Far ume Gmgeeirg hagert 7L 04

*Menu subject to change
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MENU*

Los Angeles County Probation Department

EXHIBIT Q2

Hall/Cyele 3 [ rron o | HALLS
EEEAKFAST [LECH DINHER ALK
EE DTE ] [ 5w licm [ 5w Ctem | lezm
Sausage Links 2 ea || Beef Hot Doz on 1 ea| | #5pamhert w) Mearsanoe 1 cup
Scrambled 1/2 cup||## WG Ban &z Parmesan Cheese 1thsp
= FEOWG Bread 2=hee| | Ketchup 1pla| [ #Dinner Roll Tea) EANG
§ F 17| | Miustard 1 plet| | Soeamed Brocooli® == 1 cup Murrilirain Ear
. Fresh Banana Zea|| Potato Salad /2 eup| | Green Salad =~ 1 cup lea
E' #ECold Cereal L5 cop| | Coleslaw 12 cup| | LF Italian Dressing lo=
= Fhaid Skim Milk, Unflanored 2 ea || Presh Cantalowpe® =~ 1eup| | Canned Peaches 1/2 cup
E Fluid Skim Mille, Unflavored Les| | Flaid Skam Milk, Unflavored 1eal
lee Cream W ariety 1ea
{1 Brien Potatoes 12 cup || #WG Chicken Sandwich 1 zard | | Porcapine Meatballs w/ 3
— Breakfast Pacty 2 ea || Lettace and Tomacoes yz2e2sl|| Tomato Savce 2 o=
g EEOWG Bread 2 shiee| | Lite Mayo 1 plet| | ##% Broram Rice Pilaf 1/2 cup Fresh Apple
= 7 17| | Miastard 1pkt|| Herbed Broccoli Canlifleaer™ 12 eup lea
. Fresh Honeydew™ 1 cup||Spinach Salad®/™™ 1 cup| | Garden Salad® ™~ 1 cup
E' #ECold Cereal L5 cup||Lite Ranch Dressing 1 oz|| LF French Dressing 1oc|
2 Fhaid 1% Mille, Unflavored 2 ea||CGreen Beans 12 eup| | Fluid 1% Mille, Unflavored lea
= Baked Beans™** 12 cup| | #Cherry Crisp lsvg
Fresh Grapes 1ecup
FPhuid 1% Milk Unflavored lea
Orange Juice™ 8 oz||#FWG Turkey Sandwich 1 ez | Pork Chops oz
FECream of Wheat 1/2 cup||wy Provolone Cheese 1 oz| | Glazed Sweet Potato™® 1/2 cup
E_ Sausage Links 2ea||Potato Chips 10z.1 ea| | Green Beans Vzewp|| Fresh Orange®
& Fresh \Watermelonm ™, ** 1 cop||Garden Salad® ™= 1 cup| | Applesnce 1/2 cup lea
. ##Peach Muffin Square Zea||LF Italian Diressing 1oz|| Fluid Skim Milk, Unflavored 1ea
3 Fhaid Skim: Milk., Unflavored 2 ea||Fresh Pear Lea| | Spice Cake 1svg
§ Lite Mavo 1pkt
= Miustard 1pkt
Pruit Cockotail 1/2 cup
Fluid Skim Milk:, Unflavored N
Chaiche 1=vg|| BB Beef on L ea| [ Chicken Fajitas w Zea)
- FEOW(G Bread lshee|| ##OWG Ban ##Com Tordllas
2 Hash Browm Patty 1ea||Baked Beans==* 172 cup| | Salsa 1/4 cup WG
a LF Yoourt &oz(| Seeamed Broocoli® =~ 1eap| | Lite Sour Cream loz|| Graham Crackers
Ny F 17|| Mdandarin O Y il 1 cap||#Spanish Rice 1 eup 3,257 sq
g Fresh 1 ea || Fludd 1% Milk, Unflavored Les Salad® == lewp
] #ECold Cereal L5 cup LF French Diressing log
E Flaid 1% Milk, Unflavored 2 ea) Canmed Peaches 1/2 cup
E Fhaid 1% Mill, Unflavored 1ea)
LTS 1 cup|[FLhicken Burmitoe Lea|[Country Fried Steak T ea
v Serambled Bogs 1/2 cup| | #5teamed Rice lemp(| w/ Broem Gravy 2o
= Applesamce 1 cup || Garden Salad® ™ 1 cup| | Home-5ovle Potatoes 1 cup WG
=1 Fresh Grapes 1 cup||LF Italian Dressing 1ocz| | Whole Kermel Corm 12 cup MutriCirain Bar
- #ECold Cereal L5 cop|| Apricot Habves™™ 1 cup| [ ##°WG Bread 2 shice lea
% Flhaid Skim Milk, Unflavored 2ea||Fluad Skim Mille, Unflavored 1 ez | Fresh Orange® 1ol
2 Pear Diced 1 eap
E Fluid Skim Milk, Unflavored lea
#Pancakes 3 ea|(#Laszgna w) Ground Beef 1L zvg|[Pork Rib Pacty wi 1¢al
Breakfast Pacty 2 ea || #EWG Garlic Bread 2 shice| | BBL) Sance 1o=|
w Symap Loz||Green Salad™™ 1eup| | #Dinner Roll Zeal WG
E' Mandarin 3 i 1 cup||LF French Dressing 1 oz| | Ranchero Beans™™™ 12 eup|| Graham Crackers
. ##Cold Cereal L5 cup || Seamed Broocoli® =~ 1 cup| | Saureed Spinach®/=* 1/2 cup 3,57 sq
3 Fhaid 1% Milk, Unflavored 2 ea||Fresh Honeydew™ 1eup| | Fruit Cockail 1eup
= Fhuid 1% Milk, Unflavored 1ea|| Fluid 19 Milk, Unflavored 1ea)
_
Theesy Bog Scramble 1/2 cup | [FEWG Pepperoni Fi=a 2 x| [Honey Lemon Chicken 1svg
. Salsa 14 cup||Garden Salad® ™ 1cup| | Scalloped Potatoes 12 cup
= ##Com Tortilla 1 ea||LF Italian Diressing 1 oz | Steamed Carrocs=* 1eup Fresh Banana
&8 Sansage Links 2 ea|| Minestrone Soup™ ™™ 1cup|| Canned Peaches 172 cup lea
. ApTi Halhves™* 1 eup||#Saltine Crackers 1 pk| | #Dimner Roll 1ea
_E' EEWIG Banana Bread 1 ea|| Pineapple Chombes™ 1/2 eup| | Fresh Orange™ 1eal
5 Fhaid Skim Milk, Unflavored 2 ea|| Fludd 1% Milk, Chocolate 1ee||Fluid Skim Milk, Unflavored 1ea)
&
“iamin & VEamin A - Leguee SEreadGEn X (WG ) Whole Grain

Approves by Mics Baor, WS, ADN

Frepased by Stephanks Swrwkon, WS, B8, Flot Kwon, M, FOM, Aoy Gundea, 08

Far ues: Begiasing Asges 3% 3004

*Menu subject to change
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EXHIBIT R
ADDENDUM TO MENU

1. Minimum Standards

The following minimum standards are included in order to clarify the quality
requirements cited in the contract. This will be accomplished by attaching
the standards to the menu.

Meats — USDA Select (15%/85% or 20%/80%)

Fat content will not be more than 20% in meat. No fillers to be used in ground
beef.

Eggs — Pasteurized Grade AA or A, medium, whole fresh eggs, or whole,
pasteurized, liquid eggs.

Fresh Vegetables — (except squash) US

No. 1 Squash —US No. 1 or 2

Fresh Fruit - US. No. 1

Frozen Vegetables — US A or B

US Frozen Fruit— US A

Whole Grain Bread — Bread or bread products containing not less than 50%
whole grain flour or meal as determined by weight. The remaining 50% will be

from enriched grain.

Whole grain flour or meal — the product derived by grinding the entire grain. If
a flour or meal does not contain the germ it is not whole grain.

Milk — 1% low-fat milk, skim milk or 1% chocolate milk (as indicated on the
approved mainline menu).
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EXHIBIT R

ADDENDUM TO MENU

Table A.1 - Sample Sack Breakfast Menu

Food Component

Portion Size

Sample Menu

Whole Grain 1 Serving 1 Nutrigrain Bar or 1 Slice Bread
Whole Grain 1 Serving 3/4 Cup Whole Grain Cold Cereal
Fruit 1 Serving 1 Fresh Apple or 1/2 Cup peaches
Fruit 1 Serving 80z Orange Juice or 1 Fresh Banana
Fluid Milk 16 oz 2, 8 oz Containers, Skim or 1% Milk
Condiment 1 Serving 1pkt Sugar or lea Spread

Table A.2 - Sample Sack Lunch Menu

Food Component

Portion Size

Sample Menu

Meat/Meat Alternative 2 Servings 40z Sliced Turkey

Whole Grain 2 Servings 2 Slices Whole Wheat Bread

Fruit 1 Serving 1 Whole Fresh Orange

Fruit 1 Serving 1 Whole Fresh Apple

Vegetable 1 Serving 6 sticks each (1/2 cup), Carrot Sticks
Vegetable 1 Serving 6 sticks each (1/2 cup), Celery Sticks
Fluid Milk 2 Serving 2, 8oz Containers, Skim or 1% Milk
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EXHIBIT S

SAMPLE MEDICAL/MODIFIED DIET MEALS

Table 1.1 - Approved Special Diets

SPECIAL DIET DESCRIPTION
MEDICAL DIETS
Diabetic This diet is used to manage carbohydrate levels and uses the
(Type 2) “Consistent Carbohydrate” philosophy to determine the number of
carbohydrates to provide throughout the day as follows:
~2000 Kcal/Day
2800 KealDay Daily Calorie Level CHO/Meal (B/L/D) CHO/Snack (AM/PM/HS)
~2000 Kcals/day ~60g ~30g
Includes 3 snacks ~2800 KC&'S/daV ~90q ~45q
per day (AM,PM,HS)
Source: https://www.nutritioncaremanual.org.

2800kcal CHO Calculation: 2400/5svg/m=480; 2800/480=5.83; 5.83svg/m x
15gCho=87g/meal

Low Sodium

1,500-2,300 mg/day

This diet provides 1,500-2,300 mg of sodium per day.

Sodium (Na) is a mineral found in many foods. One teaspoon salt (NaCl)
contains 2,300 mg of sodium (Na). Sodium helps keep normal fluid balance
in the body. A low-sodium diet may be prescribed to help control high blood
pressure (hypertension), swelling, or water build-up (edema). A low-sodium
diet also can help decrease breathing difficulties caused when the
weakened heart has difficulty pumping excess fluid out of the body. A low-
sodium diet means more than just eliminating the saltshaker; it means
keeping overall sodium intake lower. Overall daily calories may need to be
decreased to achieve the required level of sodium for this diet.

Low Lactose

(Not for milk allergy)

The purpose of this diet is to remove most sources of lactose (milk
sugar) from the diet or reduce it to tolerable level.

For youth that cannot properly digest milk sugar (lactose) and are therefore
lactose intolerant - not for those allergic to milk. Lactose is a sugar found
in milk and milk products. It can also be found in a variety of other foods.
The enzyme lactase breaks down the sugar lactose into simple sugars which
can then be absorbed by the body and used as nourishment. Some people
do not produce adequate amounts of the enzyme and cannot break down the
lactose resulting in bloating, diarrhea, abdominal cramps, and gas.

Contract — Exhibit S — Food Services BJN




EXHIBIT S

SAMPLE MEDICAL/MODIFIED DIET MEALS

Increased Fiber

Added Fresh fruits,
vegetables and
whole grains.

~40g-50g fiber/day

This diet provides more fiber than what would be consumed in a
traditional “high fiber” diet.

Dietary fiber is the part of a plant that is not digested by the body; it arrives
unchanged in the colon. There, it provides bulk or roughage and helps
promote regularity. When adequate fiber is consumed, 25-38 grams per day
(with girls on the lower end and boys on the higher end), many health
benefits occur in the colon and body. Fiber works to sweep out toxins,
cholesterol, and cancer-causing substances from the colon. Adequate fluid
intake is important. Too much fiber (greater than 50gm/day) can cause
blockage. The regular Probation, 5-week cycle menu contains a generous
amount of fiber typically at or above 35 grams per day and therefore is
considered a high fiber menu. The Increased Fiber Diet may be ordered if
even more fiber is medically necessary. Plenty of water and fluid is needed
on an increased fiber diet at 8 to 10 cups per day or more to decrease the
chance of constipation. Doctors should order additional water if indicated.

Blood Lead
Reduction

Provides a healthy diet and adequate Calcium, Iron, and Vitamin C to
help keep lead out of the body.

Lead poisoning is a serious health threat to people of all ages although it is
seen most often in children. The Centers for Disease Control and Prevention
(CDC) defined [elevated blood lead levels] as anything in excess of 3.5
Hg/dL. Eating the right foods can help reduce elevated blood lead levels and
minimize the effects of exposure to lead-contaminated substances.

Source: https://www.cdc.gov/niosh/topics/lead/referencebloodlevelsforadults.html

Mechanical Soft

This diet is designed to minimize the amount of chewing necessary
to digest food.

May be used as a transition from Wired Jaw to a Regular Diet. The diet is
modified only in texture such as cooked to a soft consistency, chopped,
and/or ground. Foods are moist and require minimal chewing before
swallowing. Monitor for dysphasia.

Wired Jaw

Meals of a consistency that can be sucked through a straw.

Because the jaw may be wired for up to eight weeks, meals must be carefully
planned to ensure adequate intake of calories, protein, carbohydrates,
vitamins and minerals. Due to the individual’s inability to chew, all foods must
be of a consistency that can be sucked through a straw.

Full Liquid

This diet is used as a step between a clear liquid diet and a regular
diet, for example, after surgery or fasting.

This diet may also be used after certain procedures, such as jaw wiring. This
diet may also be appropriate for patients who have swallowing and chewing
problems.

Clear Liquid

This diet is also used in preparation for some medical tests or
procedures.

A diet of clear liquids maintains vital body fluids, salts, and minerals and also
gives some energy for youth when normal food intake must be interrupted.
Clear liquids are easily absorbed and reduce stimulation of the digestive
system and leave no residue in the intestinal tract. A clear liquid diet is often
prescribed in preparation for surgery and right after surgery. Clear liquids
are given when a youth has been without food for a long time.
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EXHIBIT S

SAMPLE MEDICAL/MODIFIED DIET MEALS

Food Allergy

The food allergy diet removes allergenic food item(s) to prevent a
youth from having an allergic reaction.

Allergenic foods are not always clearly visible and may be hidden within foods
- a component of the allergenic food rather than the whole food may be
contained within a prepared food item. The goal of the food allergy diet is to
eliminate the allergen from meals and provide nutritionally comparable
substitutions in its place.

MODIFIED DIETS

Low Calorie
Diet:

~2000 Kcal/Day

The purpose of this diet is to decrease overall calories to a level that
may cause a healthy weight loss of about 1-2 pounds per week.

Low calorie diets should be implemented in conjunction with an appropriate
physical activity program to improve weight loss, retain muscle mass and
avoid the need for the extreme caloric restrictions related to very low-calorie
diets. A reduction in calories below 2000 calories per day may be too low
and is therefore not available in this setting.

Reduced
Calorie Diet:

~2800 Kcal/Day

This diet is not for weight loss; it is to provide for a more appropriate
number of calories than the regular diet menu provides.

The regular menus may provide up to 5000kcals or more on some days. This
number of calories may be too high for some youth. In such a case, the
reduced calorie diet can be prescribed even if the goal is not weight reduction.

Prenatal Diet

~3000 Kcal/day

Provides healthy meals and snacks to address the needs of prenatals.

Adolescent pregnancies are higher risk than the pregnancies of healthy adult
women. The nutritional needs of pregnant teenage girls are high. Not only

If a youth cannot eat
either milk or eggs,
please order a Vegan
diet.

Includes: do they need a nutritionally rich diet to support a growing baby, but their
3 Snacks/day own nutritional needs are also high; the need for calories, protein, vitamins,
(AM, PM, HS) minerals, and water all increase. Drinking plenty of fluids and keeping well-

Y hydrated is important. Doctors should order additional water if indicated.

Three snacks are included in the prenatal diet, AM, PM, and HS.
PREFERENCE DIETS
VEGETARIAN DIETS

Vegetarian

+ Vegan: Do not serve meat, poultry, fish, milk/milk products, or eggs/egg
products - no food products with animal origins are served.

« Lacto-Ovo Vegetarian: Do not serve meat, poultry, or fish. Milk/milk
products and eggs/eqg products are ok.
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EXHIBIT S

SAMPLE MEDICAL/MODIFIED DIET MEALS

RELIGIOUS DIETS

Religious

Religious diets are based on the dietary laws of a particular religion. Religious
diets are not medically indicated and therefore are considered preference
diets. Probation will accommodate religious diets to the extent possible.
Religious diets are developed on an as needed basis. Religious diets are
provided as follows:

Baha'i Diet: Regular 5-Week Cycle Menu

Buddhism: Vegan Diet

Hinduism: Vegan Diet

Eastern Orthodox Christianity: Regular 5-Week Cycle Menu
Hinduism: Vegan Diet

Islam: Regular 5-Week Cycle Menu and No Pork or Vegan Diet

(Halal diets cannot be properly accommodated; therefore, if a Halal diet
is requested a vegan diet will be provided)

Judaism: Vegan Diet

Mormonism: Regular 5-Week Cycle Menu
Rastafarianism: Vegan Diet

Roman Catholicism: Regular 5-Week Cycle Menu

Seventh-day Adventists: Vegan Diet
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EXHIBITT

SUBSTITUTION LIST

The menu item substitution list provides guidance for substituting appropriate food components in
the event a particular menu item is unavailable.

For detailed information for specific foods and how they contribute to each food component, refer
to the USDA Food Buying Guide.

Menu . . .
Symbol Nutrient/Component Approved Food Substitutions
Oranges, Mandarin Oranges, Pineapple,
Tomato, Broccoli, Cabbage, Applesauce
(with added Vitamin C), Cauliflower, Potato
(baked with skin)
* Vitamin C One Serving:
Whole fruit = 1 whole
Canned Fruit = %= cup
Melon = 1 cup
Vegetables cooked = %= cup
Vegetables raw = 1 cup
Sweet Potato, Carrot, Winter Squash (all
types), Peas & Carrots, Apricot,
Cantaloupe, Spinach, Summer Squash,
Butternut Squash, Greens (Collard, Turnip,
Mustard), Watermelon, Mixed Vegetables
*k Vitamin A One Serving:
Whole fruit = 1 whole
Canned Fruit = %= cup
Melon = 1 cup
Vegetables cooked = %= cup
Vegetables raw = 1 cup
Bean or Lentil Soups (2 cups or 1 cup and
another bean on same day), Refried Beans,
Pinto Beans, Black Bean Salad, Baked
Beans, Ranch Style Beans, Three Bean
Salad
e Legumes One Serving:
Beans = 1 cup
Bean Soups = 2 cups or 1 cup and ancther
bean on same day
Lentil Soups = 2 cups or 1 cup and another
bean on same day
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EXHIBITT
SUBSTITUTION LIST

Cold Cereal, Waffles, Biscuits, Noodles,
Pasta, Pancakes, Rice, Saltine Crackers,
Sandwich Roll, English Muffin, Cold Cereal,
Bagels, Crackers, Wheat Bread, Oatmeal,
Grits, Cream of Wheat, Wheat English
Muffin, Cornbread, Bun (hamburger/hot
dog), Dinner Roll, Granola bar, Tortilla,
Corn Chips

# Bread/Grain One Serving:
Sandwich Bread & equivalent = 1
slice/piece

Hamburger/Hot Dog Bun = Y2 Bun
Rice, pasta, noodle, hot cereal = = cup
Cold Cereal = 34 cup (1oz)

Saltine Crax = 6 sqg

Tortillza 68" =1

Whole Grain Cold Cereal, Whole Grain
Bagels, Wheat Crackers, Wheat Bread,
Oatmeal, Grits, Cream of Wheat, Wheat
English Muffin, Cornbread, Whole Wheat
Bun (hamburger/hot dog), Wheole Wheat
Dinner Roll, Grancla bar, Brown rice,
Tortilla Chips, Whole Wheat tortillas

## Whole Grains One Serving:

Sandwich Bread & equivalent = 1
slice/piece

Hamburger/Hot Dog Bun = Y2 Bun
Rice, pasta, noodle, hot cereal = ¥z cup
Cold Cereal = 34 cup

Wheat Saltine Crax = & sq

Whole Grain Tortilla 68" = 1

All types of fresh lean meats, poultry, fish;
eggs, tofu, beans

. One Serving:
Meat/Meat Alternatives _n -
(Protein) Meat, poultry, fish = 2-3 oz (without bone)

Eggs = 2 medium
Tofu = 8 oz
Beans = 1 cup

Mone

Cheeses, Yogurt, Pudding[, Ice Cream

One Serving (if used in place of fluid milk
component)

Matural Cheese = 1.5 oz

Processed Cheese = 2 0z

Monfat Yogurt = 1 cup

Pudding = 1 cup

Ice Cream = 1 Y2 cup

MNone Dairy
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EXHIBITT
SUBSTITUTION LIST

Non-fat dry milk:

« ~ 1 cup fluid non-fat milk
o Mix 1/3 cup dry milk powder + 1
cup water.
+« ~ 4 cup fluid non-fat milk
o Mix 1and 1/3 cups dry milk
powder + 3 and 34 cups water.,

Fluid Skim Millk {with Vitamin & & D)

None Fluid Milk One Serving:
8oz

Apple, Applesauce, lettuce, Peaches, Pear,
Corn, Peas, Banana, Cucumbers, Green
Beans, Fruit Cocktail, Celery.

Fruits/Vegetables w—:
fﬂ{f-ll— Whole fruit = 1 whole
Vitamin A or C Canned Fruit = Y= cup
Melon = 1 cup
Vegetables cooked = %= cup
Vegetables raw = 1 cup

MNane

To reconstitute non-fat fluid milk do the
following:

« To make ~ 1 cup fluid non-fat milk,
o Mix 1/3 cup dry milk powder + 1
cup water.
NS A MNon-Fat Dry Milk
+ To make ~ 4 cups fluid non-fat milk,
o Mix 1and 1/3 cups dry milk
powder + 3 and 34 cups water,

Reference: Washington State Dairy Council
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EXHIBIT U

Los Angeles County Probation
Menw Production Records
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EXHIBIT V
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EXHIBIT W
EQUIPMENT AND BUILDINGS MAINTENANCE
PROCEDURE FOR
FOOD SERVICE CONTRACTS WITH PRIVATE COMPANIES

ROUTINE: All requests for maintenance and repairs by the Contractor
will be submitted on written work orders to the Program
Manager for submission to the appropriate Internal Services
Department repair shop.

EMERGENCY: In the event of a breakdown of basic utility services, e.g.,
plumbing, electrical, air conditioning, sewers, et. al; the
Contractor will notify the Program Manager (Officer of the
Day on evenings and weekends/holidays) by telephone, who
will call the appropriate Internal Services Department
emergency serviceman for immediate repairs. Emergency
requests for service must be confirmed within twenty-four (24)
hours are written work orders. |If after repairs are
completed, it appears that the breakdown was the result of
Contractor's negligence or within the regular maintenance
responsibilities of the Contractor, the cost of repairs will be
billed to Contractor.

RESPONSIBILITY: The attached strip sheets of Internal Services Department
Maintenance Policy detail the regular maintenance
responsibility of Contractor and/or County. They will be
used as a guide in determining fiscal responsibility as well
as who will maintain and repair the equipment and buildings.
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EXHIBIT X

BARRY J. NIDORF FOOD SERVICE CONTRACT
MAINTENANCE RESPONSIBILITY
ITEM CONTRACTOR | PROBATION | COUNTY | CRAFT REMARKS
ISD

Table - Baker S/S -95"L x 48"W X

Double Sink - S/S w/Faucet Built- in X 11
Table -Sink - 30" x 17 % Built- in Main Kitchen X "
Mixer-Floor-Vulcan Auto Mix Model FM80 X

Bins -S/S -Portable w/Caster (8) X

Refrigerator - 2 door - Traulsen X 13
Refrigerator/Freezer Walk-in Bally X 13
Kettle-Steam S/S Serial #1976 Model D43 X

Hot/Cold Carts-Cres-Cor (13) X

Ovens 6 ea.- Bakers - Blodgett Co. X

Mixer - Vulcan-Floor Model X

Table 12' w/Shelves & Sink Built-in X

Refrigerators - S/S (3) X 13
Refrigerator Freezers-Balley Co Walk-in (2) X 13
Refrigerator Walk-in X 13
Hot Line w/Sneeze Guard-Cabinet-Refrig. X M:egh. To maintain
Table-Utensil Rack w/Sink X

Table-Work 6' - S/S X
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EXHIBIT X

BARRY J. NIDORF FOOD SERVICE CONTRACT
MAINTENANCE RESPONSIBILITY
ITEM CONTRACTOR | PROBATION | COUNTY | CRAFT REMARKS
ISD
Meat Saw - Hobart X
Food Warmer-Serving Line 1-Kitchen 1-Cart Room X
Conveyer - Serving Line X
Food Warmer-Stationary 8 -Compartment Floor Model X
Spoons - Basting -Solid (6) X
Ranges w/Ovens (3) Garland X
Grills (1) Garland X
Convection Ovens - Electric (6) X
Steam Kettles - 2-40 Gal. 1-60 Gal. X
Table 15' x 30" - S/S X
Table -10" x 30" - S/S X
Pot & Pan Washing Machine X
Pre-Wash Sink & Table-Combination (2) X
Desk - Main Kitchen X
Light Fixtures X 5 Contractor-bulbs/County Fixture
Sink & Faucets w/Cabinet - S/S X
Sink & Counter Tops - In Dining Room X
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EXHIBIT X

BARRY J. NIDORF FOOD SERVICE CONTRACT

MAINTENANCE RESPONSIBILITY

ITEM CONTRACTOR | PROBATION | COUNTY | CRAFT | REMARKS
ISD
Fire Extinguisher in Hood - Automatic X
Fire Extinguisher - Portable X 13
Ice Machine X
Filters In Hood X
Doors Interiors X
Traps/Clean out drains/Floor sinks X 11
Faucets X 11
Rinse Sprinkler -Overhead X
District 3 Facility: Barry J. Nidorf Address: 16350 Filbert Street, Sylmar BIS 700
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EXHIBIT Y

SAMPLE CONSUMABLE SUPPLIES

Round Bowl 8oz
Dimensions: see Figure A
Molded fiber tableware
Fully compostable
Made from 100% Recycled Material
Safe for Food Contact

BOT. DIA.

1.730
HEIGHT

8 OZ. ROUND BOWL

Figure A

Round Bowl 120z
Dimensions: see Figure 1B
Molded fiber tableware
— Fully compostable
Made from 100% Recycled Material
Safe for Food Contact

348
BOT. DIA

1.440
HEIGHT

12 0z. BOWL
Figure B
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EXHIBIT Y

SAMPLE CONSUMABLE SUPPLIES

3-Compartment Tray
Dimensions: 18.56"x11.44"x16.63”
Molded fiber pulp cafeteria trays with lid
Fully compostable

Made from 100% Recycled Material
e — Safe for Food Contact

White Tray
Dimensions: 5" x 7" x 1 12"
Molded fiber trays

Fully compostable

Made from 100% Recycled Material
Safe for Food Contact
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MOVEMENT CONTROL MEAL COUNT

EXHIBIT Z

BARRY J. NIDORF JUVENILE HALL

DAY Tuesday, August 15, 2017 BREAKFAST
NSLP Special Staff ADD-ONS
UNIT Meals Diets Regular (Adult) TOTALS (non-NSLP) FINAL
0 TRANSIENTS
ADMIN. STAFF
M.C. STAFF
0
NIGHT STAFF
0 MED. STAFF
GUESTS
. PAID TICKETS
GARIBALDI
See special diet list
0 PREPARED BY
0
o see special diet list
0
0 see special diet list
0
0
0 INFIRMARY
0 BSHU Finger foods
0 GSHU Finger foods
0 MOU Finger foods
0
SACK LUNCHES 0
TOTALS: 0 0 0 0 0 0
COURTS:
A.M. (A/B) NSLP: 0
L.P. SPECIALS: 0
POMONA REGULAR: 0
COMPTON STAFF: 0
K.J.J.C. ADD-ONS: 0
LONG BEACH TOTAL: 0
TOTAL: 0 0
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EXHIBIT AA

DAILY MEAL RECEIPT

EXHIBIT 16
Daily Meal Receipt
DATE: DAY:
BREAKFAST LUNCH DINNERISNACK
Type Deliver |Serving il Type Deliver |Serving il Type Deliver |Serving it
Unit | Sp | Reg | NSLP | Adult [Total |y Time| Time Unit | Sp | Reg | NSLP | Adult Total |yTime| Time Unit | Sp | Reg | Adult | Snack |Total |y Time| Time
SACK
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COUNTY OF LOS ANGELES

PROBATION DEFPARTMENT

ATTACHMENT II

EROP A REVIEW - FOOD SERVICES AT BARRY J. NIDORF JUVENILE HALL
COMPARISON OF COUNTY'S ESTIMATED AVOIDABLE COSTS TO CONTRACTOR'S COSTS

FOR THE FERIOD FROM NOVEMEER 1, 2026 - OCTOBER 31, 2027

COUNTY COSTS
Direct Costs
Salaries -
2627 1)
Monihly Max Ma. of Mo of
Classification Salary Porsitions Months Total
Services Director, Probation 12,202.89 11 ] 3 38,805.12
Secretary [l 548501 0226 3 1728475
52 Assistant (I 711573 0226 3 2246280
Intermediate Typist-Clerk 461082 026 3 1455041
Food Senices Consuitant B.565.55 0226 3 30,185.47
Senior Food Services Manager B.¥52.82 0226 3 27,830.85
Mutritionist | 6447 .55 0226 3 20,353 .58
Nutritionist Il T.540.82 0226 3 2383323
Food Services Manager B,209.73 1.00 12 98,516,786
St Assistant | 5,BB5.73 1.00 12 70,028 75
Chief Cook 6,640.82 1.00 12 79,088,684
Head Cook 6,082.27 200 24 148,214 48
Senior Cook 5, 385.73 4100 48 253.515.04
Cook 4,583.00 4.00 48 20,228 32
Intermediate FEW 3,825.04 400 48 133,830,712
Subtotal 102 429.10 1910 ] 1252, 51726
Cuost of living adpestment (COLA) 2B,286.01
COLA Adpested Subtotal 1.280,803.27
Less: Sth Step Salary Savings T.ITE% (B0,835.25) [2)
Total Direct Salaries 1.181,167.02
Ermployes Benefits 58.2660% 538,.215.78 [3)
52000 Borns 38,200.08
Total Salaries & Employee Benefits 1,907,594 86
Irnsurance 27,126.00
Supplies 22,156.80
Postage | FedEx/ DHL 258404
10, 784,00
Kitchen smalware 2318328
Kitchen/Dining Paper & Plastics 151,068.86
Chemicals | Supphes 15, 106,82
Tetephone Services [ Long Distance 13.405.58
Maintenance & Repair 2617818
Managernent Trawvel & Education 3.021.38
Licenses & Pemnis 6, 75600
Computer Support 10,416,000
Software application fees 2,052.00
Miscallaneous 11,328.35
‘Vehicle Repar Gas and Oil 4 5685
niforms 5,035.68
Senice Conracts/Confracted Senvices 26,325.12
Food Ciost 1,180, 078.35
Services & Supplies 1.309,017.64 [4)
Indirect Costs - =




ATTACHMENT II

COUNTY OF LOS ANGELES
PROBATION DEPARTMENT

o =3 e - =

COMPARISOMN OF COUNTY'S ESTIMATED AVOIDABLE COSTS TO CONTRACTOR'S COSTS

Total Estimated Awoidable Costs 341661250
CONTRACTIMG COSTS
Direct Costs 2 885,840.20
Indirect Costs 104, 74500
Sales Tax @ATI% 151,327 54
Profit 104, 74500

Total Contract Costs (Direct plus Indirect) 3226, 457 T4
Estimated Savings from Confracting (Awvoidable Costs less Contract Costs) 190, 154.76

Percent of Savings [ T |




ATTACHMENT Iil

CONTRACTING WITH COMMUNITY BUSINESS ENTERPRISES

The process used for identifying minority vendors:

The Probation Department used its current bidder's mailing list. The solicitation
information was placed on the Los Angeles County Office of Small Business
Contracting Opportunities website. Advertisements of bid solicitation were
placed in the Los Angeles Times, the Lynwood Joumal and Muesira

Comunidad.

Alist of firms from which the Department solicited offers:

The Probation Department's Food Services Bidder's list is attached. (Attachment
lIl-A)

On final analysis and consideration of award, Momison Healthcare, Inc. was
selected without regard to sex, religion, race, color, or creed.

The Organization Information Form for Morrison Healthcare, Inc. is attached as
Attachment 11-B.



FOOD SERVICES BIDDER'S LIST

ATTACHMENT HlI-A

\éigior Company Address City State  (Zip Email Phane
1 177279 |325 WEST CAFE, INC. 325 W ADAMS BLVD LOS ANGELES CA 90007  |evan@centralkitchenla.com 213-908-2400
2 196752 |3997LLC 504'W AVENUEL, SUITE101 LANCASTER CA 93534 |rick@fitchow.com §15-919-4480
3 219684 |9STAR FOODS, INC. 842 FLINT AVE 'WILMINGTON CA 90744 |steven@Sstarfoods.com 310-995-5532
4 205727 |AFLASH OF GLAM BY ROSE 11684 VENTURABLVD., # 1048 sTUDIO CITY CA 91604 |design@aflashofglambyrose.com 800-805-8975
5 193853 |AM. LIVING WATER WORSHIP CENTER 1111WAVENUELL12 STEA LAMCASTER CA 93534 |d.Jonesavcommunityleadership@gmail.com 15314294458
6 191358 |ABEAUTIFULLIFELLC 216 SSPRING ST LOS ANGELES CA 90012 |aja@abeautifullifecafe.com 213-500-0857
7 193687 |ABRAHAM SANCHEZ 832 QUIVERA ST LAGUNA BEACH CA 92651 |abrhamsanchez@cox.net 948-250-8026
L&) 164749 |ABUNDANCE FORALL INC 5820 LA TIERA BLVD., SUITE 2068 LOS ANGELES CA 90045 |abundanceforallinc@yahoo.com 310-435-5760
9 168065 |ACE ONE FDODS GROUR, INC. 57 N RAYMOND AVE. PASADEMA CA 91103 |osekpasadena@gmall.com 626-644-1299
10 | 100090 |ADAM CLINGERMAN 2411 OLD CROW CANYOMN RD., STE. 105 [SAM RAMON CA 94583  |pcampbell0812@sbeglobal.net 925-837-7400
11 | 211559 |ADRIANA MEZA 1140 FREMONT AVESTEE SPASADENA CA 91030 |adrianamezaZl@gmall.com 323-3144131
12 | 201318 |ADRIEMMWE MCDAMIELS 14428 RAMONA BLVD., UNIT 301 BALD'WIN PARE CA 706 |adrennemcdaniels@ymail.com 526-316-4166
13 | 190112 |AGUSTIN PRIETO 23021 SOLEDAD CANYOM RD SANTACLARITA CA 91350 |agustin@californiabakeryandcafe.com 561-570-7729
14 | 190112 |AGUSTIN PRIETO 23021 SOLEDAD CANYOM RD SANTACLARITA CA 91350 |agustin@californiabakeryandcafe.com 561-570-7729
15 | 193144 |AGUSTIN VILLALBA 525 BRITTAMIA ST LOS ANGELES CA 90033 |agustinvillalba36@gmall.com 3232731773
16 | 206584 |AIRFAYRE 1720 W 135TH ST GARDENA CA 90249 |dierrell@airfayre.com 310-529-3362
17 | 197115 |AJABEARD G080 CENTER DR FLE LOS ANGELES CA 90045  |aja@askaja.com 424.737.2625
18 | 176262 |ALEXANDRIA BUTLER MCDOW 8031 5. WILTON PLACE LOS ANGELES CA 90047  |abutlermedow@gmall.com 323-533-9939
19 | 176262 |ALEXANDRIA BUTLER MCDOW 8931 5. WILTON PLACE LOS ANGELES CA 90047  |abutlermedow@gmall.com 323-533-9939
20 | 209225 |ALEXANDROSGVARONOS 4750 E PACIFIC COAST HWY LONG BEACH CA 90804 [valentinospch@gmall.com 562-986-4680
21 | 212440 [AMAZEN HAVEN 620 S VIRGILAVE., APT 627 LOS ANGELES CA 90005 [amazenhavenllo@gmall.com 240-313-B154
22 | 115607 |AMCOMFOOD SERVICE 14120 E. VALLEY BLVD. CITY OF INDSTRY CA 91746 |robettm@am-com.net 626-330-3479
AMERICA CAPITAL FUNDING INC,
23 | 169083 |, 5 A ACFSERVICES 25418 CONNICK PLACE SAUGUS CA | 81350 s v@yanao.com 661-267-6863
24 | 134276 |AMY'S PASTRY INC 2208 W. BEVERLY BLVD. MONTEBELLO CA 90640 |rosegutlerrezi@yahoo.com 323-724-0488
25 | 195885 |ANESE & ASSOCIATES LLC 5602 SYCAMORE AVE RIALTO CA 92377 |aneseandassoclates@gmail.com B18-Z35-8750
26 | 220183 |ANGEL CITY DUMPLING CO. LLC 5033 KENTLAND AVE 'WOODLAND HLS CA 91367  |angelcitydumplings@gmail.com 815-439-9357
27 | 224698 |ANGEL FOOD SERVICELLC 14528 CARMENITA RD NORWALK CA 90650  |brian@1004catering.com 714-234 0884
ANGELICA ESPINZOA
28 | 179864 BATES FISH MARKET 3564 MARTIN LUTHERKING BLVD LYNWOOD CA 90262 ceo bei@yahoo.com 2234900618
29 | 216622 |ANGELS & SAINTS POBOYS, LLC 50580 CENTER DR., SUITE 600 LOS ANGELES CA 0045  |infoi@angelsandsaintspoboys.com 552-225-1202
30 | 192811 |ANGIEBENTOMN 1311 SEPULVEDA BLVD. #428 TORRANCE CA 90501 |abenton@ibhpartners.org 310-707-3805
31 | 185976 |ANTHEM TRADE GROUP 9714 POMERING ROAD DOWMEY CA 90240 |rpenal035@yahoo.com 323-787-0800
APETITINC
32 | 204703 GOOD HEART CATERING 3200 WILSHIRE BLVD., SUITE 105 LOS ANGELES CA 90010 jon@anodheartcatering.com 1235056303
33 | 190588 |ARACELISAENZ DIAZ 1148'W 67TH 5T LOS ANGELES CA 90044 [mapattyespinozall@live.com 323-447.8592
34 | 190588 |ARACELISAENZ DIAZ 1148 WE7TH 5T LOS ANGELES CA 90044 (mapattyespinozall@lve.com 323-447-8592
35 | 194784 |ARCHETYPE HOSPITALITY & DEVELOPMENT, LLC 1500 5 HOBART BLVD LOS ANGELES CA 90006 |hunter@archetypeconsult.com 314-323-4663
35 | 143041 |ARLENEHOPKINS 2621 -5TH ST SUITE 10 SANTAMOMICA CA 90405 |arlene.hopkins@gmall.com 310-392-5910
ARTHUR L SLAYTON
37 | 205632 DBAICEY KINGS L1148 WA2STH ST LOS ANGELES cA 90034 artdabarbergd@gmall.com 323-604-7236
38 | 168680 |ARTOUR MGERIAN 30024 PACIFIC COAST HWY MALIBL CA 90265 |artsdvd@yahoo.com 323-533-0388
ARTOUR MGERIAN
39| 1eesE0 ZUMA BEACH CAFE 29744 PACIFIC COAST HWY MALIBU cA 90265 zumabeachcafe@gmall.com 323-533-03388
40 | 201310 |ASHEIKA BUTLER 13318 SUTTOMN ST CERRITOS CA 90703 |totalshinetyme@gmall.com 708-653-2070
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ASHLEY SALAS
41 | 204080 DBA NANA'S FOODS 8333 GRAPE ST LOS ANGELES CA 20001 ashleysalasna@gmail.com 951-221-7107
42 | 193588 |ASIAN BOX PALO ALTO LLC 2706 MIDDLEFIEELD RD PALO ALTO CA 94306 |cdonovani@asianbox.com 714-742-.5033
43 | 193588 |ASIAN BOX PALO ALTO LLC 2706 MIDDLEFIELD RD PALO ALTO CA 94306 |cdonovan@asianbox.com 714-742-.5033
44 | 216637 |AUDELIAVALDEZ 3574 PERCY 5T LOS ANGELES CA 90023 |avaldez2372@gmall.com 323-919-7694
45 | 206404 |AUTISM DOESN'T DEFINE ME ACADEMY 9564 MAIE AVE LOS ANGELES CA 90002 |autismdoesntdefinemeacademyi@gmail.com 310-597-3779
46 | 139303 |AVERY GROUP, INC. 219'WEST MANCHESTER BLVD., SUITE2 |INGLEWOOD CA 90301 |leatora@averygroup-inc.com 310-981-2095
47 | 167705 |BALDWIN HILLS WILD WINGS LLC 3939 CRENSHAW BLVD, STEE LOS ANGELES CA 90008  |karim.webb@lawlldwings.com 310-362-6214
48 | 122589 |BAR-B-QUE EXPRESS, INC 11522 BURKE STREET SANTAFESPRINGY CA 90670 |harry@bbgexpress.com 800-750-1770
49 | 171093 |BARRY T HARTSFIELD 311 NORTH ROBERTSOMN BLVD BEVEALY HILLS CA 90211 |bthgroup222@acl.com 818-438-7804
50 | 168761 |BASS FLOYDLLC 275 SOUTH LAKE AVENUE PASADEMA CA 91101 |rkyle@igoopy.com 626-744-1333
51 | 199243 |BBC GROUP CA LLC 35815 FAIRMEADE RD PASADEMA CA 91107 (jtchamanian@gmall.com 818-653-0192
52 | 178995 |BC GROUP NOW INC 1115 IDLEWOOD RD GLENDALE CA 91202 |bcroupnowi@gmail.com 818-599-1115
53 | 154435 |BEAUTIFUL GIVERS 520 EAST AVUNUEK LAMCASTER CA 93535 |beautifulgiversi@yahoo.com 561-374-4599

BELINDA G MCKINNEY
54 | 208900 HEVNM & RTH PURPOSE KCHN 36513 LABREA AVE £ 135 LOS ANGELES GA 20016 chefbmi@herpurposekchn.com 310-407-9487
55 | 206251 |BEN HARRIS BUSINESS FUND 3663 E COLORADO BLVD., #1050 PASADEMA CA 91107 |photonmuun@yahoo.com 626-319-2324
56 | 213218 |BENIHANA OF PUENTE HILLS CORP. 17877 GALE AVE CITY INDUSTRY CA 91748 |puentehills@benihana.com 626-912-8784

BETTER 4 YOU BREAKFAST, INC.
57 | 188708 BETTER 4 YOU MEALS 5743 SHITHWAY 3T, SUITE 103 GOMMERGE CA 90040 rcamarena@betterdyoumeals.com 323-83358-5555
58 | 220648 |BETTERTHANBAHOUSING 93185 SAN PEDRO ST LOS ANGELES CA 90003 |dottyrolls1117@gmail.com 424.207-6149
59 | 196548 |BG TRUCK AND CATERING, LLC 445 S FIGUERQA ST STE B1-15 LOS ANGELES CA 90071 |[nile.park@bordergrill.com 206-612-3332
60 | 180844 |BILLY WALSH 627 N SPAULDING AVE., #3 LOS ANGELES CA 90036 [willybalsh@gmail.com 917-806-4032
61 | 217283 |BIRRIALOSSOCIOS LLC 3544 E 3RD PL LOS AMGELES CA 90063 |bimialossoclos@iclowd.com 323-253-9017
62 | 1958723 |BIZBRAIM, INC. 5101 SHOLT AVE LOS ANGELES CA 90056  [gronichi@fullkitchen 424-999-5126
63 | 149053 |BLACKSTOMNE CONSULTING, INC. 11726 SAN VICENTE BLVD., SUITE 550 LOS ANGELES CA 90049 |cindy@blackstone-consulting.com 310-826-4389
64 | 213210 |BLING BLING DUMPLING 6732 CRENSHAW BLVD LOS ANGELES CA 90043 |peiyen@blinglingdum pling.com 323-308-0636
65 | 196761 |BOABDOUGHTASTING ROOMINC 5015 CORMELLRD STEG AGOURAHILLS CA 91301 |boardoughtastingroom@gmall.com 805-300-2258
66 | 196205 |BOMME BOUFFE CATERING & EVENTS 1521 VEMICE BLVD VENICE CA 90291 [bbcatering@earthlink.net 310-629-7423
67 | 180947 |BRAMDEN HOLMES 1926 VIRGINIA RD LOS ANGELES CA 90016 |cateredneeds@gmall.com 323-237-7956
68 | 170582 |BRANDIQ,LLC 2801 HYPERION AVE., STUDIO 104 LOS ANGELES CA 90027  [mmurphy@brandig.biz 323-912-1935
62 | 2245660 |BRIAN VNEWTON 15419 MILMORE AVE CARSON CA 90746 [newtonbl04@yahoo.com 323-829-2416
70 | 222463 |BRIDGETOWN ROTI, LLC 2029 SHERIDAN ST LOS ANGELES CA 90033 [gilbert@bridgetownroti.com 4104935539
71 | 222733 |BRIDGETOWN VERMONT, LP 2029 SHERIDAN ST LOS ANGELES CA 90033 [gilbert@bridgetownroti.com 4104935539
72 | 181374 |BRIGHTLIFE GLOBAL INC 465 N CAMDEN DR., SUITE 213 BEVERLY HILLS CA 90210 |sales@brightlifeglobal.com 424-331-5353
73 | 181374 |BRIGHTLIFE GLOBAL INC 7190W SUNSET BLVD., #273 LOS ANGELES CA 20045  |sales@brightlifeglobal.com 424-331-5353
74 | 175729 |BRISALOPEZ 2583 N MADISON AVE ALTADENA CA 91001 |brisalopez@gmail.com 323-308-9883
75 | 151706 |BROOKESTES ENTERPRISES LLC S319 PEARCEAVE LAKEWOOD CA 90712 [lib34@aol.com 310-930-8960
76 | 150454 |BROWN BAG SANDWICH COMPANY LLC 111 E GARRY AVE SANTA ANA CA 92707 |roew@freshgrillfoods.com 714-444 2126
77 | 170557 |BRUCE WHEATLEY G651 SHATTO PLACE. SUITE 306 LOS ANGELES CA 90005 |bmwheatleyi@gmall.com 323-364-3558
78 | 185867 |BUSIONARILLC 14324 LEMOLI SUITE 1 HAWTHORME CA 90250 (busionari@gmail.com 3106750077
79 | 175222 |BYRON NEAL 1414 L2 E100TH ST LOS ANGELES CA 90002 |byronneall0l@yahoo.com 562-597-5992
80 | 158630 |CALIFORNIADIMING SERVICES 2070 BUSINESS CENTER DRIVE, #255 IRVINE CA 92612 |caldining@californiadiningservices.com S494 755660
81 | 517937 |CALIFORMIA STATE UNIVERSITY DOMINGUEZ HILL FOUNDATION | 1000 EVICTORIAST., SCC A-130 CARSON CA 90747  |foundationaccounting@csudh.edu 310-243-3306
82 | 517937 |CALIFORMIA STATE UNIVERSITY DOMINGUEZ HILL FOUNDATION | 1000 EVICTORIA ST CARSON CA 90747 |cross@csudn.edu 310-243- 2458
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CALIFORNIA STATE UNIVERSITY DOMINGUEZ HILL FOUNDATION
517937 | 011 EGE OF EXTENDED AND INTERNATIONAL EDUCATION 1000E. VICTORIA ST CARSON CA | 80747 | sel@csudh.edu 310-243-3355
CALIFORNIA STATE UNIVERSITY DOMINGUEZ HILL FOUNDATION
B4 | 5179 CSUDH STUDMET DEVELOPMENT OFFICE 1000 E. VICTORIAST CARSON cA 0747 studevigiesudh.edu 310-243-3825
85 | 147758 |CALVARY CHAPEL OF DOWNEY 12508 WOODRUFF AVE. DOWNEY CA 90242 |gkravig@calvarydowney.org 562-803-5631
86 | 100706 |CANTEEN CORPORATION 12640 KNOTT ST GARDEN GROVE CA 92841 [ralph.culccivBcompass-usa.com 714-859-2520
G7 | 180845 [CARING 4 AMERICA, LLC 2715 CINDY LANE LOS ANGELES CA 50041 |mcarasco@caringdamerica.org 8154218497
88 | 1726458 |CARRIEL DUREN 3242 DESERT CLOUD AVE ROSAMOND CA 93560 |carrdurS613@gmall.com 6i51-202-9348
89 | 188389 |CASSANDRAHORMER 29100 BOOTLEGGER CYN RD ACTON CA 93510 |ccsmokeshack@gmail.com 651-435-1694
90 | 178492 |CCBASLLC 155 BASETDALE AVE. LA PUENTE CA 91746 |badassshrimp.co@gmaill.com 526-759-5289
91 | 199578 (CDC RESTAURANT GROUR, IMC. G750'W SUNSET BLVD LOS ANGELES CA 90028 [summers@cianollywood.com 323-533-0815
92 | 151727 |CEC ENTERTAINMEMNT 15100 ROSECRANS BLVD. LA MIRADA CA 90638 |wistre@cecentertainment.com 972-258-5492
93 | 527549 |CERRITOS COLLEGE FOUMDATION 11110 ALONDRA BLVD. MNORWALK CA 90650 |srichardson@cerritos.edu S52-457-5053
94 | 168585 [CESARASAUZA 130 1/2 NORTH AVENUE 54 LOS ANGELES CA 90042 |cesarsauza@yahoo.com 323-481-1691
CGINVESTMENTS INC
85 | 171531 SUBWAY 7755 HASKELL AVE VAN NUYS CA 91406 srelsz@cgiinc.net 815-290.9575
96 | 201070 [CHAIN BRAKERS 1900 E SOUTH 5T LOMG BEACH CA 90805 |wearechainbrakers@yahoo.com 714-756-1181
97 | 191938 [CHALLENGING MINDS 111 E CARSON 5T STE 8 PME 15 CARSOMN ca 90745 ||hchallengingminds@gmail.com 323-309-2502
98 | 191935 |[CHALLENGING MINDS 111 E CARSON ST STE 8 PMEB 16 CARSON CA 90745 (jhchallengingminds@gmail.com 323-309-2502
99 | 175928 |CHARLES BROOKS 1058'W 107 ST LOS ANGELES CA 90044  |charlesbrooks7777@yahoo.com 323-750-8476
100 | 205781 |CHEF RE'LLC PO BOX 9354 LOMNG BEACH CA 90810 |remeshatraylor@yahoo.com 552-230-4547
101 | 192546 |CHEFTECH COOKING SCHOOL 3842 ATLANTIC AVE LONG BEACH CA 90807 [|teri@cheftechcookingschool.com S62-989-2457
102 | 211219 [CHRISTIAN GRACE MINISTRIES, INC. 1455 N LOS ROBLES AVE APT 4 PASADEMA CA 91104 |christiangraceministriesince@gmalL.com 526-417-6993
103 | 178518 |CHRISTOPHER RDRISCOLL 10530 ROSE DR WHITTIER CA 90606 |chris@thefoodsguad.net 552-781-3277
104 | 147420 |CHRISTOPHER RWOODSOMN 1932 S HOBART BLVD 1C LOS ANGELES CA 90018 |coreS87654321@gmall.com 4242832813
105 | 179976 |CHRISTOPHER RUIZ 9303 BADMINTON AVE WHITTIER CA 90605 |goldenstatetacos@aol.com S§2-447-0199
106 | 190011 |CHURRO BOSSLLC 4135 N LYMAN AVE COVINA CA 91724 |info@churroboss.com 3107484250
107 | 104432 |CINI-LITTLE INTERMNATIOMAL, INC 535 M BRAND BLVD., SUITE 710 GLENDALE CA 91203 |juttle@cinilittle.com §26-441-7700
108 | 126184 |CITY FARE CATERING INC T49VENICE BLVD LOS ANGELES CA 90015 |office@cityfarecatering.com 213-745-2224
109 | 196845 |CITY LINK, INC 11275 VENICE BLVD LOS ANGELES CA 90066 |citiinkinci@gmall.com 310-851-4856
110 | 167523 |CITY LITES NETWORK INC 520 MORTH LABREA AVE. STE.109 INGLEWOOD CA 90302 [citylitesnetworkinc@gmall.com 310-672-0836
111 | 182068 |CLAUDIASERRATO 832 FINDLAY AVE MONTEBELLO CA 90022 |cocinamanakurhini@gmall.com 526-252-3850
CLEOWARE AND BRANDI BUTLER
112 | 193760 BLAMEK CANVAS EVENTS & PARTY PLANNING 41545 YANCEY LN QUARTZ HILL CA 93538 myblankcanvaseventi@gmail.com 661-917-7778
CLL ENTERPRISES LLC
113 183049 FIREHOUSE SUBS 11L3RANCHOVISTABLVD PALMDALE CA 93551 walter_lazuka@firehousesubs.com 661-274-7777
CLL ENTERPRISES LLC
114 | 183049 FIREHOUSE SUBS 1113 RANCHOVISTABLVD PALMDALE cA 53551 walter.lazuka@firehousesubs.com 661-274-7777
115 | 187576 [CMM, LLC 1552 S AZUSAAVEUNITD CITY OF INDUSTRY| CA 91748 |cameronmmahdad@gmail.com 714-742-8452
116 | 510234 |CNS/RQA/CA, INC. 31225 LABAYA DR., STE. 201 WESTLAKEVILLAG] CA 91362 |m.petersen@foodsafe.com §15-874-9526
117 | 181340 (CNWWVENTURES INC 3668 W. MEDICI LANE INGLEWOOD CA 90305 |cmwventures@gmail.com 310-853-4388
118 | 211668 |COCODEALERSINC 1330 FACTORY PL., APT 108 LOS ANGELES CcA 90013 |(julie@cocodealers.com 213-806-0478
119 | 189180 |COMFORT LA HOSPITALITY, INC 453 S SPRINGST., SUITE700 LOS ANGELES CA 90013 [mwalker@eatcomfortla.com 213-537-0844
120 | 178944 |COMMUNITY DEVELOPMENT CENTER UISA 25876 THE OLD RD # 10 STEVENSOMN RNH CA 91381 |dharris@cdcusa.org 626-437-8583
121 | 188657 |COMMUMNITY SUPPORT 35676 ASTER DRIVE WILDOMAR cA 92595 |(jowuondo@gmail.com 760-208-9214
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122 | 150618 [COMPETITIVE ANALYTICS LLC 3195 RED HILL AVE STEC COSTA MESA CA 92626 |accountingi@competitiveanalytics.com 714-334-5127
123 | 133782 [COMPUTRITION, INC. 5521 FALLBROOK AVE STE 100 WEST HILLS CA 91304 |accounting@computrition.com §16-961-8900
124 | 191875 |COMWNIE N VERCHER 8134 5 MNEW HAMPSHIRE AVE LOS ANGELES CA 90044  |connievercher@yahoo.com 323-514-5636
125 | 157655 |COREANAFOODSINC. 17777 CENTER COURT DRIVE, SLWITEBD0 |CERRITOS CA 90703 |paul@coreanafoods.com 562-374-5881
126 | 154477 [CRESCENTA MOUNTAIN FAMILY, LLC 2701 FRAMKLIN ST LA CRESCENTA CA 91214 |restfarmhouseinspired@gmail.com B15-359-7040
127 | 168472 |CRISTIAM ALOPEZ 2213W. TICHENOR ST. COMPTON CA 90220 |chris_lopez3B@yahoo.com 310-739-1105
128 | 194005 [CRYSTAL'S SENIORSERVICES LLC 945 PORTER STREET SAN BERMARDING| CA 92407 |admin@crystalsseniorsernvices.com 909-708-3705
129 | 208004 |CUSTARD TOWHN LLC 5616 KESTER AVE SHERMAN OAKS CA 91411 |kristine@cremecaramella.com §16-949-8352
130 | 176465 |CYNTHIAANN BROWN 6025 FLORES AVE LOS ANGELES CA 90056 |cynbrownl@mac.com 310-227-6291
131 | 168604 |CYNTHIABROOKS DISTINCTIVE CATERING 3630 E. COLORADO BLVD. PASADEMA CA 91107 |loni@cynthiabrookscatering.com 626-793-4420
132 | 191829 |CYNTHIAM KIMURA-KATALO 28027 ELK AVE CASTAIC CA 91384 |(Ink7777@gmail.com 562-498-1106
133 | 132707 |D&L CATERING INC. 2512 HILL DRIVE LOS ANGELES CA 90041 |dicat@pacbellnet 323-257-1133
134 | 177047 |DAK RESTAURANTS INCORPORATED 40117 10THST W, SUITEA PALMDALE CA 93551 |dakrest@hotmaill.com 661-5685-6015
135 | 184335 |DAMIEM PIERRE 1976 5 LA CIENEGABLVD # 125 LOS ANGELES CA 90034 |(info@damien-pierre.com 800-874-2660
135 | 157460 (DAMETTELDORRCOUGH 14528 IOSHUA TREE AVE MOREMNO VALLEY CA 92553 |danenekelley@yahoo.com 951-480-6902
137 | 176583 |DANKE PARTMERS 31537 CASTAIC ROAD CASTAIC CA 91384 |danharutunian@yahoo.com 6561-257-3233
138 | 521458 |DAREUTO CARE 316'W. 120TH 5T. LOS ANGELES CA 90061 |claudiaguan@sbcglobal.net 323-777-2372
139 | 190735 |DARLEMEE KOPPLIMN EASLEY 251 M SIERRA BOMITA AVE PASADEMA CA 91106 |sugahsemail@gmail.com 818-245-5420
DARLEME MCPHAUL-SMITH
140 | 195870 XPERIEMCE OF SERVICE POBOX 3033 ROCKLIN CA =677 darlenemcphaul-smith@xperienceof.com 916-698-2122
141 | 211869 |DARRELL CARPENTER 380325THSTE, APT 12 PALMDALE CA 93550 |darrellcarpenterS74@gmail.com 559-571-3757
142 | 196951 |DARROW'S NEW ORLEAMS GRILL 21720 AVALON BLVD STE 102-B CARSON CA 90745 |uncledarrows@aol.com 323-816-6533
143 | 210331 |DELTAFOOD SERVICE MANAGEMENT 5230 CONEY RD LOS ANGELES CA 90032 |[stephanie@deltafoodmgmt.com 323-253-2577
144 | 215139 |DEMETRA RARTHUR 1859'WB0TH 8T LOS ANGELES CA 90047 |drashon78@yahoo.com 323-674-3321
145 | 190427 |DEMISE ASSAD 6526 OCEAN CRESTDR BCH PALOS VRD CA 90275  [bountifulfoodsla@gmall.com §15-688-1927
145 | 179612 |DESSIE SWEETWINE 2415 E CESAR E CHAVEZ AVE LOS ANGELES CA 90033 [rjsweetwine@aol.com 323-522-5488
147 | 196701 |DIAMOND POINTE DINING SERVICES LLC 21680 GATEWAY CENTER DR., SUITE 130 |DIAMOND BAR CA 91765 |vistapointedel@outiook.com 909-851-4966
148 | 196615 |DOG ROBBERINC 17501 COLIMA RD CITY INDUSTRY CA 91748 |toastwhittier@gmail.com 582-632-9848
145 | 1798916 [DOING GD0OD WORKS 217 M MAIN ST STE 115 SANTA ANA CA 92701 |amybi@Edoinggoodworks.com 949-300-7758
150 | 162582 |DOLLARD DEVELOPMENT INC. 13575 GLENDAKS BLVD SYLMAR CA 91362 |accounting2@grewalfonds.com §15-645-4184
151 | 225045 |DOMESTICALLY ME 1118W 102ND 5T LOS ANGELES CA 90044 [itsdomesticallyme@gmall.com 323-812-5871
152 | 204752 |DOMINIQUE DAWKINS 1244 W 39THST., APT 2B LOS ANGELES CA 90037 |info@vmi-services.com B56-206-3462
153 | 196819 |DOWNEY RESTAURANT GROUP INC 8830 APOLLO WAY STE 100 DIOWNEY CA 90242 |adrian@gauchogrill.com 582-704-0744
DR. CLAVER E BUMDAC
154 | 202385 BIOMEDIX 3570 W TEMPLE AVE., SUITE 196 POMONA CA 91768 claver.bundac@blomdicom 909.979-6000
155 | 202265 |DVILLES GRILLE 12640 WOODS AVEAPT 1 MORWALK CA 90650 |dvillesgrille@gmall. com 562-241-5952
156 | 202916 |E&I SEAFOOD 108135 HOBART BLVD LOS ANGELES CA 90047  |faithfull.drb@gmail.com 310-497-3576
157 | 48409 |EAST BAY RESTAURANT SUPPLY 489 4TH STREET OAKLAND CA 94507 |dianen@ebrs.net 916-704-1810
158 | 149012 |EASTSIDE MARKET 1013 ALPMINEST. LOS ANGELES CA 90012 |vito@esmdell.com 213-250-2464
158 | 186645 |EATFRESH, LLC 3939 CRENSHAW BLVD., UNITD LOS ANGELES CA 90008 |josem@marwahagroup.com 213-278-1312
160 | 163535 |ECOLOGY CENTER 1231 SECOND STREET BERKELEY CA 94710 |deborah@ecologycenter.org 510-526-1131
161 | 177020 (EDNAOSEPANS 571'W. DRYDEM ST. GLEMDALE CA 91202 |edna.osepans@gmail.com 816-406-7131
EDWIN CARTERLLC
162 | 208357 EAT SLIDERSSS 7O0ESTHST., APT12 LONG BEACH cA s0802 catslidersss@gmail.com 562-726-8459
163 | 169620 |EDWIN MORALES 2520 S BIRCHST SANTA ANA CA 92707 |eddymB852@#mall.com 714-483-4502
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164 | 159090 [EFROH LOGISTICS AND ENTERTAINMENT CORPORATION 35676 ASTER DR WILDOMAR CA 92585 |josephi@efroh.com 760-208-9214
165 | 203629 [EIGHT FIGURE HOLDINGS 201 COVINA AVE., SUITE2 LONG BEACH CA 90803 |sircap2@gmail.com 4245223180
166 | 170010 [ELEMENTS FOOD GROUR, INC. 5560 BROOKS STREET MONTCLAIR CA 91763 |wayne@elementsfoods.com 909-953-2011
167 | 192288 [EMILIO PENSADO IR 12127 RAMONA AVE., APT B HAWTHORNE CA 90250 |thedefensespeclalist@gmall.com 818-270-7182
168 | 205353 |EMPANADASTO GO, INC 12345 MOUNTAIN AVE., SUITED CHINO CA 91710 |empanadastogo@hotmallcom 909-591-1140
ERIC D NELSON
169 129138 NELSONS PROCUREMENTS AND SALES 10811 5 ST ANDREWS PL LOS ANGELES CA 0047 pettybo31@sbegobal.net 310-686-8969
170 | 175005 [ET PRODUCTIONS, LLC 25722 COMMERCENTRE LAKE FOREST CA 92630 [taste@tastecateringcafe.com 949-215-7373
171 | 211465 [EVOLVEHEALTH & COACHING 5939 5 SEPULVEDA BLVD., SUITE 102 LOS ANGELES CA 90045  |infe@evalvehwe.com 323-925-8998
172 | 1587514 |(EXPRESS PIZZA, LLC. 1110 5LONG BEACHBLVD., SUITE3 COMPTON CA 90221 |ysanchez2014@hotmall.com 310-503-1000
173 | 203969 (FABCO CONTRACTS HIRING & REMTALS 5015 LOS ANGELES ST., #421 LOS ANGELES CA 50013 |fabcovintageld@gmail.com 213-476-3510
174 | 175857 (FARHAMA SAHIBZADA 22430 MIRANDA STREET WOODLAND HILLY  CA 91367 [farhana22430@hotmall.com 818-312-2389
175 | 222250 [FELIPAMAYD 5823 COMPTON AVE LOS ANGELES CA 90001 |felipamayoS97 7@gmall.com 323-272-8117
176 | 173455 (FERMAMDO VARGAS 502 E FOOTHILL BLVD AZLISA CA 91702 [fernyvlpEyahoo.com §26-890-5281
177 | 197316 [FGR1,LLC 3191 RED HILL AVE., SUITE 200 COSTAMESA CA 92626 [tkochi@freshgriller.com 714-757-3523
178 | 201762 |FIERCE COURAGELLC 2020 EBERMUDA STAPTG LONG BEACH CA 90814 (jeannine@tiercecourageconsulting.com 5G2-386-12258
179 | 179221 (FISHER-MICKEL, INC. 12949 Al COSTA BLVD., SUITE 101 SAN RAMOM CA 94583 |dzabrowski@fishnick.com 925-856-5514
180 | 193663 |[FLAVIO ALOPEZ 537 N PRIMROSE AVE RIALTO CA 92376 |fijkettlecorn@gmail.com 909-440-7157
181 | 159937 [FLY LIKE AN EAGLE OUTREACH INC. 331TEBTHST LONG BEACH CA 90804  |jolly.glover@gmallcom 310-945-8305
162 | 510241 [FOOD AND NUTRITION MAMAGEMENT SERVICES, INC. 12435 OXNARD 5T. NORTHHOLLYWOY] CA 91606 |fnms@worldnetatt.net 818-755-0023
183 | 195332 |FOOD FLEETLLC 8400 LILIENTHAL AVE LOS ANGELES CA 90045 |biling@foodfieet.com 310-922-4589
184 | 210504 |FOOD GENIE 17252 HAWTHORNE BLVD., #112 TORRANCE CA 90504 |hun121@gmail.com 213-256-6875
185 | 183317 |FOODS CIRCLE INC 14346 SETTLERS RIDGE CT COROMA CA 92880 |[harishma321@gmail.com 951-427-1537
FOOTHILL PIZZAINC
1586 | 144939 DOMING'S PIZZA 402'W. ARROW HWY., SUITE 2 SAN DIMAS CA 91773 fpifreni@verizon.net 909-931.9851
187 | 198377 [FOBRTY-MINER SHOPS, INC G049 E 7THST LONG BEACH CA 90840 |robert.dewit@csulb.edu 552-085-5093
158 | 175189 [FOUREKIDS BAKERY 13528 INGLEWOOD AVENUE HAWTHORNE CA 90250 |nildashofani777@gmall.com 310-956-5812
188 | 185215 [FRANCISCO I MENA 1644 W TEMPLE ST LOS ANGELES CA 90026 |123javisphone@gmall.com 213-454-4485
190 | 217764 |FRESH & MEATY BURGERS CARSOMN INC 21780 AVALON BLVD., SUITE 107 CARSON CA 90745 |[fmbincmanagementi@gmall.com 582-333-34586
191 | 177884 [FRESH & READY FOODS, LLC 1145 ARROY O STREET, SUITER SAN FERNANDO CA 91340 |ant@freshandreadyfoods.com 818-837-7500
192 | 201243 [FRESH AMD EASY CATERING MARKET INC. 11711 WASHINGTON PL LOS ANGELES CA 90066 |ruttsquote@outlook.com 424-258-7183
193 | 152765 [FRESH CUT CATERING PO BOX 624 CHINO HILLS CA 91709 |kristina.freshcut@gmail.com 909-529-1667
194 | 183724 [FRESH FOOD ALCHEMY, LLC 3826 S MUIRFIELD RD LOS ANGELES CA 90008 |julle@freshfoodalchemy.com 310-880-0185
195 | 216001 |FRESH HEIR CATERING 15040 BEECHWCOOD LN CHINO HILLS CA 91709 [freshheircatering@gmallcom 562-607-2965
196 | 151348 [FRESH STARTMEALS INC 1530 15T STREET SAN FERNANDO CA 91340 |cmedrano@freshstartmeals.net §18-294-4385
197 | 163764 |FRIENDS OF MT. CARMEL 2338 E. ANAHEIM 5T. 2034 LONG BEACH CA 90804 |friendscambodiancatering@gmall.com 552-394-2216
198 | 210162 |GABRIELA MONTES BRAVO 245 EALTERN ST MOMROVIA CA 91016 |gaby.ipvidlive.com 909-394-3007
199 | 158895 |GARDEN FRESH RESTAURANTSLLC 2131 W COMMONWEALTH AVE ALHAMBRA CA 918023 [locD16@gardenfreshrestaurants.com G26-458-1173
200 | 131055 (GARDENIA MARKET & DELI INC 4121 PENMSYLVANIAAVEA B, &C LA CRESCENTA CA 91214 [cherfane raymond@hotmail.com 818-957-7803
201 | 211751 |GHETTO STREETZ KITCHEN 135W WOODBURY RD ALTADENA CA 91001 |tinadoloway@gmall.com G26-376-2784
202 | 168606 |GIA INVESTMENT, LLC. 340 M. WESTERN AVEMUE LOS ANGELES CA 90004 [amjadkfc@gmall.com 552-500-5940
GINADUSUAL AND JULIABOLDEN
203 | 190181 SIMPLY SOUTHERN CUISINE 45 N SAN GABRIEL BLVD PASADENA cA 07 nfo@simplysouthernla.com G26-404-2324
204 | 180157 [GLEMDA M ALVARENGA 514 E GAGE AVE LOS ANGELES CA 90003 |#lendaalvarenga2d@gmallcom 323474181
205 | 210723 |GLORIASIMINGTON 1642 DERBY CT PALMDALE CA 93551 |simingtongloral@gmail.com 323-509-0431
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GLORIA'WILLIAMS
206 | 222154 THEVENDING COLLAB S0 ICEY LLEC 819'W AVEMUEL, APT 94 LANCASTER CA 93534 contact@thevendingzollab.com 417.513.5043
207 | 186768 |GRAYSONS AWARENESS OUTREACH 2704 5 PALM GROVE AVE LOS ANGELES CA 90016 [graysonsoutreach@sbeglobal.net 323-732-4857
208 | 163462 |GREATER MEW LIGHT MISSIONARY BAPTIST CHURCH, INC. 1154 EAST 92MD STREET LOS ANGELES CA 90002 |pastor@greaternewlightbc.org 323-567-1993
209 | 196930 |GREEMN GRACE CATERING 1225 E WASHINGTON BLVD STEA LOS ANGELES CA 90021 |karen@thehmcgroup.com 310-592-3448
210 | 196544 |GREEN OLIVE MEDIERRANEAN CUISINE APOLLO INC 8830 APOLLO WAY, SUITE 104 DOWMEY CA 90242 [rami@theoliverestobar.com 552-401-0054
GREGORY A DULAN
211 | 102708 DULAN'S CATERING CO 4859 CRENSHAW BLVD LOS ANGELES CA 90043 dulanscatering@yahoo.com 323-296-3034
212 | 193113 |GROUP 3008 LLC 3008 TWEEDY BLVD SOUTH GATE CA 90280 |eatgudgrubi@gmall.com 915-373-5703
213 | 171668 |GROW HEALTHY VENDING 44 WATERWORKS WAY IRVIME CA 92618 [mayra@letsmovehealthy.org 818-269-1433
214 | 169232 |GUY RCORR 48949 WINDPLAY DR, SUITE 200 ELDORADO HILLS| CA 95762 |guy@corm.org 916-541-9655
GWEN MEYERS
215 | 205576 DBA G-SHIRTS 109'W SPRING ST., UNITF LONG BEACH CA 90806 gwenmeyers@gshints. et S62.787.6968
216 | 172020 |HACIENDAHEIGHTS PIZZACOD 14827 1/2 CLARK AVENUE HACIENDAHEIGH] CA 91745 (leandrahhplzzaco@yahoo.com 5§26-242-3729
217 | 225016 |HARD TIMES HELPING COMMUNITIES 6077 COFFEE RD., #4 1061 BAKERSFIELD CA 93308 |nthostatfingi@outlook.com 213-559-9960
218 | 501303 |HAWTHORME SCHOOL DISTRICT 141205 HAWTHORNE BLVD HAWTHORNE CA 90250 |gpadilla@hawthorne.k12.ca.us 310-676-2276
HAYLEY S ROUNDS
219 | 172006 CEMTRAL COAST ALLIANCE 4405 QDYSSEY COURY LOMPOG Gh 93438 hrounds.cca@gmail.com B05-260-5772
220 | 192975 |HAYWOOD'S HOTDOGG'S 830 E PALMDALE BLVD # 270 PALMDALE CA 93550 |haywoodshotdogds@gmall.com 310-433-3157
221 | 186917 |HERITAGE LINK BRANDS, LLC 8115 PERSHING DRIVE, SUITE A PLAYADEL REY CA 90293 |khary.cuffe@heritagelinkbrands.com BBB-380-2453
222 | 155907 |HIGH RISE GOODIES RESTUARENT G 1875 CENTURY PARK EAST SITEA LOS ANGELES CA 90067 |bigantrimana@aol.com 310-772-2829
2723 | 526162 |HOMEBOY INDUSTRIES 130'W BRUNO STREET LOS ANGELES CA 90012 |mburtoni@homeboyindustries.org 323-525-1254
224 | 526162 |HOMEBOY INDUSTRIES 1320 5. SANTAFE AVE. LOS ANGELES CA 90021 |rodriguez3354@sboflobalnet 213-623-7955
225 | 193825 |HRANT SVARTZBEDIAN 1354 N COLUMBLS AVE., APT 7 GLENDALE CA 91202 |hrantv@gmail.com 310-955-0530
226 | 211484 |IGNITE SPEAKS, LLC PO BOX 56, UNIT A REDOMDO BEACH| CA 20277 |teoy@ignitespeaks.com 282-477-3257
227 | 159321 |INGALLINA'S BOX LUNCH LOS ANGELES #1, INC. 1398 MOMNTEREY PASS RD MOMTEREY PARK CA 91754 |accountingla@ingallina.com 213-413-8400
228 | 528855 |INTEGRATED SUPPORT SOLUTIONS INC (ISSI) 5850 CANOGA AVE 'WOODLAND HILLY CA 91367 |proposals@edssi.com 518-787-2116
229 | 510867 |INTERNATIOMAL INSTITUTE OF LOS ANGELES 3845 SELIG PLACE LOS ANGELES CA 90031 [seckent@lilosangeles.org 323-224-3800
230 | 35807 |INTERMATIOMAL RESTAURANT EQUIPMENT COINC 6432 MOOREDR LOS ANGELES CA 90048 [albert@irekitchen.com 323-533-1896
231 | 35807 |INTERMATIOMAL RESTAURANT EQUIPMENT COINC P.O. BOX 35457 LOS ANGEELS CA 90035 [albert@irekitchen.com 323-533-1896
232 | 167132 |INTERVALLO CONSULTING GROUP INC. 468 NORTH CAMDEN DA. SUITE 200 BEVERLY HILLS CA 90210 |dmallani@icg-int.com 310-865-68692
233 | 156445 |ISAAC DERES FOUNDATION 6820 LATIJERA BLVD STE 100 LOS ANGELES CA 90045 |deres@isaacderesfoundation.org 323-858-3299
234 | 172062 |ISAAC RIOS 4164 W. 118TH 5T HAWTHORNE CA 90250 |kiddoskettlecorn@gmall.com 526-845-1903
235 | 189530 |ITCOULDBEYOU FOUNDATION 11230 OTSEGO ST., APT 211 N HOLLYWOOD CA 91601 [tnelson@ichyfoundation.org 716-998-6054
236 | 189530 |ITCOULDBEYOU FOUNDATION 1258 W 168TH ST, APT 2 GARDENA CA 90247 |admin@|chyfoundation.org 323-208-9306
237 | 157804 |IWGONGREEN 9250 RESEDA BLVD. STE 2B. #138 NORTHRIDGE CA 91324  |aust@ivgongreen.com 310-497-3642
JACKVIOLANTE
238 | 178452 JERSEY MIKES 5UBS 39604 10TH STREETWESTUNITC PALMDALE ca 53551 jviolantei@sbeglobal.net B561-267-1515
239 | 190852 [JACKLYM AGDR TITSALAMEDASTFL2 LOS ANGELES CA 90021 |jacklyni@puppetmastermarketing.com 323-709-8292
240 | 190852 [JACELYM AGDR 931 NEW DEPOT STAPT 1 LOS ANGELES CA 90012 |jacklyni@puppetmastermarketing.com 323-709-8292
241 | 157317 |JAESMO 14260 CHINO HILLS PARKWAY, SUITE 240/CHINO HILLS CA 9708 [clkorea@hotmail.com 310-387-6728
242 | 217362 |JAMES TAYLOR I 6230 WILSHIRE BLVD # 1155 LOS ANGELES CA 90048 |orooklynboundbuds@gmail.com 917-679-2370
243 | 165897 |JAMET DAVILA 7732 MANZANAR AVE PICO RIVERA CA 90660 (janetdavila02@yahoo.com 562-228-6541
244 | 198818 |JAY BHARAT FOODSLLC 7871 PARAMOUNT BLVD PICO RIVERA CA 90660 (bharat@jaybharat.com 562-205-1234
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JC FOOD SERVICE
245 | 507409 ACTION SALES 17025 E GALE AVE CITY OF INDUSTRY| CA 91745 shawn@actionsales.com 66.810.2977
JC FOOD SERVICE
245 | 507409 ACTION SALES 4155, ATLANTIC BLVD. MONTEREY PARK CA 91754 shawn@actionsales.com 696.308.1965
JC FOOD SERVICE
247 | 507409 ACTION SALES 17025 E GALE AVE CITY OF INDUSTRY| CA 91745 shawn@actionsales.com 626.810.2277
248 | 115857 |JENSEN'S FINEST FOODS 1340 STATE HWY 2 'WRIGHTWOOD CA 92397 |adamz@jensensfoods.com 760-249-3322
249 | 147980 |JERRY WIEMER 3520 OVERLAND AVE., UNITC LOS ANGELES CA 90034 |trish@boardroomcatering.com 310-391-89959
250 | 193417 |JESSICA N NICELY 91N MARVISTAAVE APT 3 PASADEMA CA 91106 |jessle_nicely@mac.com 510-725-8456
251 | 190520 |JIMEMEZ REBECCA 12301 OSBORNE STREET, 112 LOS ANGELES CA 90018 |ld2019@yahoo.com 747-238-5226
JOCELYM STEPHENS
252 | 177139 ISDESICNS 2021WEST 35TH PLACE LOS ANGELES CA 90018 {sdes|gnsBa@yahoo.com 2936107645
253 | 184260 [JOSEARIVERA 452 MORTH MACLAY AVE SAN FERMNANDO CA 91340 |riveraB73@gmall.com 815-355-8283
JOSE CORREA
254 | 179385 DANTES CAFE 2745 BEVERLY BLVD LOS ANGELES CA 90057 dantescatering@att.net 213.910.4309
255 | 203502 |JOSEESCOBEDO 2735 KELBURN AVE ROSEMEAD CA 91770 |jescobedo2735@gmall.com 626-234-1864
256 | 178458 |JOSE)CRUZ 13720 VALLEY BLVD 11 LA PUENTE CA 91746  |josejcruz1956@smail.com 626-322-8029
JOSE LUIS LOPEZ
257 | 194030 GREEN APPLE CAFE 4250 LINDBLADE DR, 13 LOS ANGELES ca 90058 greenapple37@outlook.com 424-835-4015
258 | 225206 |JTG RESTAURANT GROUPIMC. 7308 FOOTHILL BLVD TUJUNGA CA 91042 |jose@joselitos.com B15-951-2275
JUAN GUTIERREZ
259 | 183536 QUALITY CATERING CUISINE 1503 E20THST LOS ANGELES ca 0011 turion.G4@Ehatmail.com 323-533-4833
JUAN LOZAND
260 | 169675 DOM CHENTE 6377 FLORENCE AVE. BELL GARDENS CA 90201 danchente. bg@gmail.com 567-A06.8100
261 | 193375 |JUANITA DIAMOND 21200 KITTRIDGE ST APT 2234 'WOODLAND HLS CA 91303 |callsmith233@gmall.com 747-344-8592
262 | 184274 |JULET MBADUGHA 2040 SHEFFIELD DR LA HAERA CA 90631 |juliet mbadugha@yahoo.com 5§2-713-1552
263 | 213880 |KFUSION, LLC 2323 5 BENTLEY AVE., APT 204 LOS ANGELES CA 90064 |kimalel2@Egmail.com 320-492-1313
264 | 138616 |KATHY KEITH 3432 TOURNAMENT DR PALMOALE CA 93551 |latorrasaxton@gmall.com B561-274-9527
265 | 183241 |KATISHA EZEOGBA 2052 WLINDEN ST., APT 30 RIVERSIDE CA 92507 |tishabful@gmail.com 951-941-2831
266 | 160019 |KAUMUDI MARATHE 3131 HERMOSA AVE GLENDALE CA 91214 | kaumudi@un-curry.com 515-9565-3863
267 | 178365 |KECH CAFE 1231 CABRILLO AVE., SUITE 103 TORRANCE CA 90501 |kechcafeinfo@gmall.com 424-376-5000
268 | 196685 |KEERATINC 16607 BELLFLOWER BLVD BELLFLOWER CA 90706 |keeratinc@pmail.com 714-5932-8000
268 | 205674 |KELLEY'SQ 132 E AVENUE |, #102 LANCASTER CA 93535 |kelleysbbgav@gmail.com 6551-499-8525
270 | 187315 |KELVIN BELLAMY B17 WALNUT 5T # 19 INGLEWOOD CA 90301 |kelvin@goodcholcecatering.com 310-853-3095
271 | 176362 |KEN HANDLER 28945 SAVANNAH DRIVE TEMECULA CA 92591 |ken@amusementprofessionals.com 760-583-0055
KEMMITH JOHMNSOM
272 | 1638 DIRECT LINE FO:OD SERVICES 1400 EAST OLYHPIC BLVD., SUITE 210 LOS ANGELES ca 90021 directlinefoodservices@gmail.com 310-300-8571
273 | 189141 |KINNETT HOLDINGS, LLC 300W VALLEY BLVD & 2204 ALHAMBRA CA 91803 |knnettholdings@hotmail.com 310-729-0402
274 | 215473 |KITCHEN TO GO, INC 14071 POLK 5T SYLMAR CA 91342 |contracts@kitchentogocatering.com 818-445-0075
275 | 198789 |KLE ENTERPRISELLC 1709 GECRGIMA AVE SANTA MONICA CA 90402 |alipp@Ekle.llc 310-953-0184
276 | 199213 |KMRENTERTAINMENT LLC 1055 W 7TH ST STE 3300 LOS ANGELES CA 90017 |info@kmrdourmet.com 323-484.4557
277 | 161366 |KOMAICE OF SANTACLARITALLC 29021 AVENUE SHERMAN, SUITE 109 VALENCIA CA 91355 ||katzi@kona-ice.com 661-296-56562
278 | 214808 |L&L FORTUNE INVESTMENT INC 972 N GRAND AVE COVINA CA 91724 |xlaomellu22@yanhoo.com 626-217-7897
279 | 219428 |LACHE 19802 SANDPIPER PLUNIT 16 NEWHALL CA 91321 |lacheempanadasargentinas@gmall.com 815-849-2536
280 | 198520 |LAGUANAQUITARESTAURANT LLC 5344 LONG BEACH BLVD LONG BEACH CA 90805 |admin@laguanaguitarestaurant.com 562984 7071
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281 | 198448 |LAVONMNE O BEVERLY 2381 MAGNOLIA AVE LONG BEACH CA 90806 |lavonnesown@aol.com 562-234 (426
282 | 177031 |LADIES OF THE EAST INC 503 EAST UNIVERSITY DRIVE #329 CARSON CA 90746 |royaleonesi@yahoo.com 424-731-60946
283 | 218944 |LAURA RAMOS 851 LAS LOMAS DR., APTE L& HABRA CA 90631 |gorditaslabaja@gmail.com 552-285-4903
284 | 196841 |LAVENDER BLUE GROUP 3310'W MANCHESTER BLVD INGLEWOOD CA 90305 |marsha@lavenderbluela.com 4242276712
285 | 190401 |LEAHSPANTRY 3019 MISSION ST SAN FRANCISCO CA 94110 |adrienne@leahspantry.org 415-710-2729
286 | 165869 |LEGENDSHOSPITALITY LLC 3911 5 FIGUEROA ST LOS ANGELES CA 90037 |riley.keown@legends.net 213-755-8542
287 | 1656869 |LEGENDS HOSPITALITY LLC 1801 CENTURY PARK EAST SUITE 2500  [LOG ANGELES CA 90067  |mtully@legends.net 705-829-3014
288 | 168869 |LEGENDSHOSPITALITY LLC 3911 5 FIGUEROA ST LOS ANGELES CA 90037 |riley.keown@legends.net 213-765-8542
LEGENDS HOSPITALITY LLC
289 | 168869 ATTN: JOSH BROWN 1001 50UTH STADIUM DRIVE INGLEWODOD CA 90301 mtully@legends.net 7088293014
LEHMAN FOODS INC
290 | 136108 FRESH & READY FOODS 1345 ARROYO AVE., SUITEB SANFERNANDO CA 91340 courtney@freshandreadyfoods.com 818-8337-7600
291 | 115755 |LEIGH ANN HAHN 1250 LONG BEACH AVE., APT 126 LOS ANGELES CA 90021 |la.asap@gmaill.com 213-537-7953
292 | 189351 [LIONS CAMP AT TERESITA PINES 232501 BIG PINES HIGHWAY WRIGHTWOOD CA 92397 |info@campleresitapines.org 7600-249-3580
293 | 166203 |LISAS BON APPETITINC 3535 LOMITABLVD STEC TORRANCE CA 90505 |susanne@lsasbonappetit.com 3107841070
204 | 155212 |LONGACRE ENTERPRISES INC 915C W FOOTHILL BLVD # 556 CLAREMONT CA 91711 |longacreinc@gmail.com 909-271-5537
205 | 505457 |LOS ANGELES LGBT CENTER 1625 SCHRADER BLVD LOS ANGELES CA 90028 |mmedel@lalgbtcenter.org 323-993-7618
206 | 505467 |LOS ANGELES LGBT CENTER PO BOX 1168 HOLLYWOOD CA 90078 |mmedel@lalghtcenter.org 323-993-7618
LOS ANGELES LGBT CENTER
297 | 505467 LOS ANGELES GAY & LESBIAN CENTER PO BOX 2958 LOS ANGELES CA s0078 mmedel@lalgbtcenter.org 323-993-75138
208 | 196735 |LOS COMPADRES RESTAURANT PINE, INC. 1144 PINE AVE LONG BEACH CA 90813 |fernandogarcla@loscompadresrestaurant.co 562-328-6711
206 | 192297 [LOUIEM CHAVEZ 1164 MILLER AVE LOS AMGELES CA 90063 [loule chaverGhiyahoo.com 323-879-5860
300 | 208411 |LOVE GREEK LLC 7235 MAMNSFIELD AVE.. APT 208 LOS ANGELES CA 90036 |a.karagiannakisi@lovegreekcuisine.com 424.778-5370
301 | 218677 |LOVELEIDUOLLC 3650 WILSHIRE BLVD STE P04-1913 LOS ANGELES CA 90010 |info@lovels-dus.com 424-788-8454
302 | 169909 |LOVING HEARTS PRIVATE CARE INC. 11616 HAWTHORNE BLVD STE 201 HAWTHORNE CA 90250 |lovingheartsprivatecareinc@gmail.com 310-679-5900
303 | 167922 |LUCCHESE LEGENDS 8479 GLENODAKS BLVD SUN VALLEY CA 91352 |lucchesebl@gmall.com 5186815269
304 | 225588 |LUPITA'STACOSLLC 133 LOS CERRITOS MALL CERRITOS CA 90703 |p91.bryan@gmall.com 552-499-9632
306 | 157917 |LUTRICIAAWARE 308 SOUTH AMANTHA AVENUE COMPTON CA 90220 |lutriclaware@yahoo.com 310-717-5325
306 | 211588 |LUXE AIRBNVIBESLLC 14030 LEMOLI AVE., APT 4 HAWTHORNE CA 90250 |goddessenergy@luxeairbnvibes.com 424-415-4522
307 | 214237 |MALINALLI SUPERFOODS 4525 WHITTIER BLVD LOE ANGELES CA 90022 |malinallifonds@gmall.com 323-637-0570
308 | 196727 |MAMA'S LEGALCY 3826 OCEAN VIEW BLVD MONTROSE CA 91020 |dinecvbgE@yahoo.com B18-248-2722
309 | 523842 |MANPOWER, INC. 521 W BTH 5T LOS ANGELES CA 90014 |robin.sherman@na.manpower.com 562-972-1500
310 | 167719 |MANMUEL GABAY 3212 EGBTHST LOG ANGELES CA 90023 |josegaray09@gmail.com 323-707-68939
311 | 215140 |MARACAS CAFE & CATERING INC 3300 N BROADWAY LOS ANGELES CA 90031 |maracaz1956@gmall.com 323-574-9925
312 | 211359 |MARCEL DOUGLAS 523 VENICE WAY, APT A INGLEWOOD CA 90302 |love2drivefastO@gmallcom 310-528-6211
313 | 190430 |MARCO GARCIA 19145 HAYNES ST., UNIT 2 RESEDA CA 91335 |flavorsoftheworldi@att.net B15-858-6654
314 | 188522 |MARCUS LENOIR 1262 WOBTH ST LOS ANGELES CA 90044  |gorgeous.mimal3@gmall.com 310-254-0081
315 | 186517 |MARIACARDEMAS 2346 E EL SEGUNMDO BLVD., APT 2 COMPTON CA 90222 |aranamdSEgmail.com 562-243-9971
316 | 223659 |MARIAICASTRO 1226 W 99TH ST LOS ANGELES CA 90044  |mariacastro203@gmail.com 323-849-5424
MARIO CASTILLO
317 | 171110 FLSA'S BAKING COMPANY 12616 OSBORME ST. LOS ANGELES CA 91331 thelcpi@gmail.com 2936773148
318 | 199223 |MARISCOS EL BARRIGON B0B5 70TH ST PARAMOUNT CA 90723 |eliezerbecerraBSi@gmaill.com 909-995-1894
319 | 208220 |MARISCOSTAVOLLC 527 W WORKMAN ST COVINA CA 91723 |mariscos.dontavo@gmail.com 626-627-3402
320 | 182131 |MARLENE AGUILAR 115 M. ALMA AVE. LOE ANGELES CA 90063 |marlencadimgmallocom 323-T17-2754
321 | 203512 |MARTIN VILLANUEWVA 4738 N VINCENT AVE APT A COVINA CA 91722  |60martinvillanueva@gmail.com 626-274-0690
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MARWAN AYESH .
322 | 172352 ACCENT HOSPITALITY SERVICES 8601 LINCOLN BLVD # 3201 LOS ANGELES CA 20045 marwan.ayesh@gmaiL.com 149170393
323 | 191351 |MATTIE AKENS 154 1/2E92ND 5T LOS ANGELES CA 90003 |okievegan.contact@gmail.com 310-558-9586
324 | 223288 |MAURICIO ESPARZA 1305 5 STOMEACRE AVE COMPTON CA 90221 [machmij@hotmail.com 310-639-7432
325 | 200057 [MAURICIO ZEPEDA 7300 EASTERMN AVE BELL GARDENS CA 90201 [premierfiestamexicana@yahoc.com 562-806-9998
326 | 193758 |ME GUSTAGOURMET FOODS 13752 VAN NIUYS BLVD PACOIMA CA 91331 [thetamalecafe@yahoo.com 518-597-7964
327 | 167185 |[MEDI-GEN COMSTRUCTION 35561 COBNFLOWER PLACE MURRIETA CA 92562 |tslixtersSB@yahon.com 760-908-4573
MEDZ WENTURES INC
328 | 190074 MARBLED LA 743 MILFORD ST GLENDALE CA 91203 wro@marbled.la 8154388517
320 | 196682 |MEGMA HOLDINGSINC. 4000 COLFAX AVE STUDIO CITY CA 91604 |jinkyscafe@gmail.com 818-317-4187
MELINDA ) MORALES
330 | 148497 AROMA REVOLUTION/LOVER DAY POST OFFIGE BOX 1027 ARGADIA GA 21077 vegetarian life@sbeglobal.net §26-419-4134
331 | 169242 |MELISSAADUNCAN 3742 WEST 119TH STREET HAWTHORME CA 90250 [melissa.duncand8@gmail.com 310-862-1404
332 | 149299 |MENMDOCING FARMS LLC 2004 H EAST PARK PL EL SEGUNDO CA 90245 |lenny@mendocinofarms.com 213-620-1114
333 | 183659 |MERLIN CLOVIS 10242 DARBY AVE APT 10 INGLEWOOD CA 90303 |mclovisS@Egmail.com 310-8935-6876
334 | 191064 |MICHELLE LINDSEY 2B43EBSTHST LONG BEACH cA 90805 |dapplesweetz@gmail.com 310-505-4125
335 | 213244 |MICHELLE RAMIREZ 3220 ALTURA AVE APT 229 LA CRESCENTA CA 91214 [m.ramirez5193@gmail.com 526-807-9684
336 | 164025 |MICKEY'S MOMMA'S LLC 9258 LEMOMNA AVE NORTHHILLS CA 91342 |mickeysmomsbbg@aol.com B18-205-7370
337 | 175168 (MIKEFDENTOM 1478 CARISSA ST UPLAND cA 91784 |mdenton@kona-ice.com 909-808-0214
338 | 2036843 [MIRAMAX FOOD SERVICE, INC. 21221 SWILMINGTON AVE CARSON CA 90810 |mike@thebbgsmokenouse.com 800-607-2117
339 | 167825 |MIRROR FOODS 10508 S BTH PLACE INGLEWODOD CA 90303 |tnorrington@mirrorfoods.com 323-252-3989
340 | 196680 (MOHAMMED ABDOUN 1515 HAWTHORME BLVD STE 318 REDONDO BEACH| CA 90278 [theburgerspotca@gmail.com 714-468-9704
341 | 173865 [MOMICAIJOMES 1721 W 39TH PLACE LOS ANGELES CA 90062 |monicajonesl34@gmail.com 323-522-7096
342 | 192593 |MONIQUE GUTIERREZ 1821 CRENSHAW BLVD APT 203 LOS ANGELES CA 90019 |#utierrez.moniqued@att.net 323-798-6426
343 | 5285656 [MORRISON MAMAGEMENT SPECIALIST 12021 WILMINGTOMN AVE LOS ANGELES CA 90058 [deniseboggan@lammormson.com 251-451-3028
344 | 504630 |MORRISON MANAGEMENT SPECIALIST 1727 AXENTY WAY REDOMNDO BEACH| CA 90278 |lovceKmniesopon@iammorrison. com
345 | 172672 |MRJIFFYS KIDS CLUBINC 6700 LAUREL CANYD BLVD. #4 NORTHHOLLYWO] CA 91606 |fredabdo@gmail.com 518-982-1112
346 | 211184 |MRTACO CATERING LLC 402 W ALONDRA BLVD COMPTON CA 90220 [pepemrvip@icloud.com 310-722-5675
347 | 193903 |Mx3030 2042 MARENGO 5T LOS ANGELES Ca 90033 |mexicanos3030a@gmail.com 323-229.2457
MAKIA RANSOM
348 | 157281 |, MiLy STYLE CATERERS FOOD SERVICE CO POBOX 90152 LONG BEACH CA | 90809 | ity styie caterers@yahos.com 562.843.7000
349 | 212318 |MANA'S FOODS LLC 707 W 74TH ST APT 13 LOS ANGELES Ca 90044 |ashleysalasna@gmail.com 951-221-7107
350 | 1743595 |MWATALIE CARRERA 8427 VICKEI DR. WHITTIER CA 90606 |natalle carreraB2G@yahoo.com 562-639-6211
351 | 196708 [NCCINTERMATIOMAL LLC 10155 GLENDORA AVE WEST COVINA CA 91790 |steven@nccrestaurants.com 714-2G7-7825
352 | 196708 |NCCINTERNATIOMAL LLC 2235 0LDRIDGE DR HACIENDAHTS CA 91745 [steven@nccrestaurants.com 714-267-7825
353 | 196708 [NCCINTERNATIOMAL LLC 515 FAIR DAKS AVE., SUITE 130 PASADENA CA 91105 |steven@nccrestaurants.com 714-267-7825
MCC INTERMATIOMAL LLC
54 | 196708 YUZU SHABL GRILL 11486 SOUTH ST CERRITOS CA 90703 steven@nccrestaurants.com 714-267-7825
355 | 196775 |NEW CANEY INC. 18620 S WESTERN AVE GARDENA CA 90248 |dennys9229@dencofamily.com 310-324-5700
356 | 189689 [MEW HORIZONSHOME 2010W AVEMUE K LAMCASTER CA 93536 |ycoulsonOe0@Egmall.com 323-313-9691
357 | 212087 |NEW MILLENNIUM PRIVATELTD 8502 W 3RD 5T LOS ANGELES CA 90048 |sumersuri@sbcglobal.net 310-701-7874
358 | 221659 |NEW SCHOOL COMNSULTING LLC 1321 W SUMSET BLVD LOS ANGELES CA 90026 |admin@newschool.la 287-495-8581
359 | 207080 [MEXDINE 2617 GARDI 5T DUARTE CA 91010 |vkechichian@nexdine.com 626-272-1739
360 | 183273 |MEXT STAGE ENGINEERING 516'W SHAW AVE., SUITE 200 FRESNO CA 93704 |sales@nextstage-cngineering.com 561-805-0879
361 | 191603 (MIKKIMOMO 4B59'W SLAUSOM AVE # 160 LOS ANGELES CA 90056 |rene@nikkimomo.com 213-590-4748
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362 | 177854 (NITAGIRL PRODUCTIONS 1394 N. SUMMIT AVE PASADEMNA CA 91103 |kalarosecreatesi@gmaill.com 323-439-5217
363 | 214787 |NONPAREIL VENTURES LLC 710 C ST STE 208 SAN RAFAEL CA 24901 |seanahmed@gmall.com 415-404-7408
NOMNVICE T HARRIS
364 | 175051 SWEET BEGINNINGS 2309 BUCKINGHAM ROAD LOS ANGELES CA 90018 mysweetbeginningsi@gmail.com 323-573-3892
365 | 183424 |NORAM CASTILLO 1604 CARRILLO AVE ALHAMBRA CA 91803 |wiliamz@bittiebitez.com G26-627-1456
366 | 193885 |NORTHHILLS HEALTH, LLC 22044 CLARENDOMN ST., APT 328 'WOODLAND HLS CA 91367 [lynette smithi@nhhfoodsource.com 760-780-2225
367 | 198363 |NS|ISERVICES, INC 567 CAMING MERCADO STEB ARROYO GRANDE [ CA 93420 |pstewart@nsiwebmail.com 540-848-1227
368 | 135344 |NTTAMERICAINC 4430 ROSEWOOD DR STE 100 PLEASANTON CA 94588 |peter.yen@global.ntt 526-945-1200
369 | 195203 |08 FOODS, INC 8549 WILSHIRE BLVD., SUITE 1009 BEVERLY HILLS CA 90211 |csr@0Btoods.com 856-337-2550
370 | 184009 |OCBURGER BOYS, LLC 5670 SCHAEFER AVE STEP CHIND CA 91710 |biling@ocburgerboys.com 805-672-2889
371 | 221875 |OCTAVIO CORREA 3633 RAVEN DR LAKE ELSINORE CA 92530 [zoeysmunchies@gmall.com 951-385-3141
372 | 184229 (OM COLLABORATIVE, INC 530 SLAKE AVE # 985 PASADEMNA CA 91101 |jeff.scheire@themostudio.com 310-587-1633
373 | 196880 |OMEKITCHEMNLLC 2168 5 ATLANTIC BLVD # 128 MONTEREY PARK CA 91754  |onekitchenllc@gmail.com G§26-278-8397
374 | 181071 [OSCARBUGARIN 115819 1/2 VALLEY BLVD EL MONTE CA 91732 |oscarbugarin@icloud.com 626-890-4432
375 | 191123 |OSCARPEREZ 4063 SAN CARLOS 8T LOS ANGELES CA 90063 |oskarprez?@gmall.com 747-238-5410
376 | 184795 |OSCARSS08A 1358 VELASCO ST LOS ANGELES CA 90023 |sosa_oscar@ymail.com 323-901-8577
377 | 174975 |OURPLACELLC 29315 FLORABUNDARD CANYOM COUNTR] CA 91387 |ourplacebbg@yahoo.com 661-212-5579
378 | 197514 (PAPA CRISTOS GREEK CATERING 2771W PICO BLVD LOS ANGELES CA 90006 |kristinpapacristos@gmaill.com 323-737-2970
379 | 221357 |PARTIDAGRILL NC 7905 ALONDRA BLVD PARAMOUNT CA 20723 |mannysolive@gmall.com 323-595-2576
PATON GLOBAL
350 | 172100 STEAMTECH 3990 RIVERSIDEDR, SWITEC CHIND CA 91710 dave@steamtech.org 006268456
361 | 170647 |PATRICIAJESTER 426 WEST 80TH STREET LOS ANGELES CA 90003 [jester_patricla@yahoo.com 323-750-0263
382 | 178188 |PATRICIA JOHNSOMN 1013 W.125TH LOS ANGELES CA 90044 |patriciajohnsod4944@att.net 323-686-9750
383 | 218762 |PATRICIA SAAVEDRA 22228 GRACE AVE., APT 107A CARSON CA 90745 |cocinapatricla@outlook.com 909-260-8353
PATRICK O ANDERSON
364 | 183607 DUDECAMBAKE.COM POA ENTERPRISES 2223 SOUTH FIGUEROAST., PH17 LOF ANGHLEz CA 90007 misturandersoni@gmail.com B15-795-9288
3585 | 174767 |PERSPECTIVES THE CONSULTING GROUP INC 11030 SANTA MONICA BLVD, #301 LOS ANGELES CA 90025 |joan@perspectives-la.com 310-477-8877
386 | 196717 |PETERTANG 12633 GLENOAKS BLVD SYLMAR CA 91342 |petergtang@gmall.com 626-757-2803
357 | 176883 |PFD MAMAGEMENT INC. & MARIPOSA IRVINE CA 92604 |pfdcafe@gmall.com 408-205-5367
388 | 193473 |PIETRIS BAKERY USAINC S5000E E 2MD ST LONG BEACH CA 90803 |theofanis@pletrisbakery.com 714-273- 4577
389 | 174037 |PIROZZIS ITALIAN DELI 1453 W, BTH STREETUNITD SAN PEDRO CA 90732 |enzapirozzi@sbeglobal.net 310-548-0000
390 | 188875 |PLANTBERRI, LLC. 111 WOCEANBLVDFL 4 LONG BEACH CA 90802 |plantberri@gmail.com 562-270-1156
POINT PACIFIC CORPORATION
391 | 138480 REEF RESTAURAMNT 8805, HARBOR SCENIC DR. LONG BEACH cA 90802 ftrabizy@srcmall.com 5i52-435-8013
PORTIA MITCHELL
92| 181847 TROJAM GRILL BARBECUE 4239 34 LEIMERT BLVD., APT 1 LOS ANGELES Ca 90008 nfoi@trojangrillbarbecue.com 310-221-2879
393 | 175404 |POTHOS, INC. 2260 EL CAJOM BLVD., SUITE474 SAN DIEGO CA 92104 |dvbe@pothos.us §19-546-0621
384 | 185283 |PREPED PROGRAMS INC. 2005 PALO VERDE AVE., SUITE 251 LONG BEACH CA 90815 [info@prepedprograms.org 424 242 3087
395 | 185288 |PREP ED PROGRAMS INC. 2005 PALO VERDE AVE., SUITE 251 LONG BEACH CA 90815 [infoe@prepedprograms.org 424 2423087
395 | 207178 |PREPPED FOR DAYS 15136 STAGG 5T VAN NUYS CA 91405 [lorena.flores@preppediordays.com 424-F73-7036
397 | 193970 |PRESENTABLE PLATES & PASTRIES BY VANESSAAND COMPANY 1536 5 CURSON AVE LOS ANGELES CA 90019 |presentableplatesandpastries@gmail.com 3234235868
398 | 221891 (QUESHA BERWARD 551 W AVENUE 111 LAMCASTER ca 93534 |admin@theroyabwomb.com 5E51-450-8054
399 | 182433 |RAMI DOTSOM 3900 LEMAWEE AVE APT 11 CULVER CITY CA 90232 [nilesamazon@gmall.com 310-740-5425
400 | 189074 |RANDY'S CHICKEN AND WAFFLES, LLC 2791 W AVENUE L LANCASTER CA 93536 |randyschickenandwaffles2017@gmail.com 661-466-5599
401 | 196301 |RAUL CHAVEZ B320 ALBIAST DOWNEY Ca 90242 |elevenpoint@ca.rr.com 5i52-833-2137
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402 | 172371 |RAVIC FOODS INC. 760 S ATLANTIC BLVD LOS ANGELES CA 90022 |stat70@msn.com 323-270-5030
403 | 211835 |REFUGIO RRODRIGUEZ 3212 SUNRIDGE CT PALMDALE CA 93550 |reflsnacksevents@gmall.com B51-470-5854
404 | 194525 |REID GROUP SOLUTIONS 14266 VENTURA BLVD, SUITE 2141 SHERMAN DAKS CA 91423 |infol@reidgroupsolutions.com B00-857-1898
405 | 1588861 |RENESHATRAYLOR 3274 ADRIATIC AVE LONG BEACH CA 90810 |reneshatraylor@yahoo.com 562-230-4547
406 | 42610 |RESTAURANT EQUIPMENT SPECIALISTS 2441 HONOLULL AVE STE 150 MONTROSE CA 91020 |foodequipment@att.net B818-330-0132
RICE D&S GROUP, INC.
407 | 214454 POPEYES LOUISIANA CHICKEN 3995 S WESTERN AVE LOS ANGELES CA s00ez wrice1029@yahoo.com 323-298-9025
408 | 200057 |RIDABIDU LLC 2200 N S0TO ST LOS ANGELES CA 90032 |themejiaz@yahoo.com 323-537-3448
409 | 220583 |RIMRIBCORP 2150 HUNTINGTON DR SAN MARINO CA 91108 |info@marivess.com 650-347-3368
410 | 187762 |RIP ENTERPRISES LLC 1338 EKRAMER DR CARSOM CA 90746 |raymond@raymondplummer.com 310-701-0029
411 | 33445 |ROBERT HALF INTERNATIOMAL INC. 21700 OXNARD STREET, SUITE 1400 WOODLAND HILLS] CA 91367 |kathy.caughey@officeteam.com B18-703-8818
412 | 33445 |ROBERT HALF INTERMNATIOMNAL INC. B65 SOUTH FIGUEROA STREET, SUITE 260|LOS ANGELES CA 90017 |jazon.doheny@officeteam.com 213-624-1442
413 | 33445 |ROBERT HALF INTERNATIOMAL INC. 10877 WILSHIRE BLVD., SUITE 400 WESTWOOD CA 90024 |wndon.parker@affillates.com 213-624-8335
414 | 33445 |ROBERT HALF INTERNATIOMNAL INC. 13151 CROSSROADS PARKWAY NORTH, JCITY OF INDUSTRY| CA 91746 |brenda.calleni@rht.com 552-478-1234
415 | 220854 |ROE FUSION LLC 120 W SIERRA MADRE BLVD SIERRA MADRE CA 91024 |chefpozaki@gmail.com 626-808-1648
416 | 159958 |ROSIE'S CAFE 13142 BIRCHWOOD ST GARDEM GROVE CA 92543 |deamel@yahoo.com 552-665-9927
417 | 220885 |ROWBOAT FISH MARKET, INC. 1105 N TOPANGA CANYON BLVD TOPANGA CA 90290 |lance rbris@notmail.com 310-923-1728
418 | 171912 |ROXANME YELLOWHORSE JARRED 14545 HART STREET #3 VAN NUYS CA 91405 |yellowbutterflybeads@yahoo.com B818-459-2892
419 | 178435 |S&B FOODS - GOURMET SOLUTIONS 15744 GOLDENWEST 5T. HUNTINGTON BEA{ CA 92647 |porichis@gmall.com 424-302-7589
SALT LICK TAVERN LLC
420 | 224600 SALT CATERING 1437 5 ROBERTSON BLVD LOS ANGELES CA 90035 saltcatering@me.com B18.39.9.18
421 | 183390 |SALTOF THE EARTH PRODUCTIONS INC. 1437 5. ROBERTSON BLVD. LOS ANGELES CA 290035 |saltcatering@me.com B818-399-1850
422 | 185702 |SAMANTHAR PALACIOS 27727 CHURCH ST CASTAIC CA 91384 |mspalacios620@yahoo.com 661-993-9080
423 | 510435 |SAN FERMANDO VALLEY INTERFAITH COUNCIL INC 13300 VICTORY BLVD., #354 VAN NUYS CA 91401 |sgincig@vic-la.org 3104002056
424 | 153244 |SANDRA ROMERD 3709 WINCHESTER AVENUE LOS ANGELES CA 90032 |mama@mamasmergingmarkets.com 213-948-3585
425 | 176969 |SANDBATRIMIDAD 15314 MAYALLST MISSION HILLS CA 91345 |glowingnuirition@gmail.com 213-394-6059
SANDY BALANI
426 | 171923 CITY SNACKS 500 W TEMPLE ST 2ND FLOOR LOS ANGELES CA 90012 fusionbistro@hotmail.com 213 0
427 | 196790 |SANTAFLORITAINVESTMENTS 500 W 9TH 5T LOS ANGELES CA 90015 |jose@paninikabobgrill.com 949-455-5789
428 | 145674 |SANTA'S PIZZA 942 W ARROW HWY STE 4 COVINA CA 91722 |azmy k@hotmail.com 626-969-8018
429 | 193660 |SCHOOMERS PATIO GRILLE 2797 W AVENUE L LAMCASTER CA 93536 |an@schoonerspatiogrille.com 651-943-0800
430 | 205554 |SESE70LP 5670 WILSHIRE BLVD., SUITE 160 LOS ANGELES CA 90036 |JkEkZrestaurants.com 323-747-3583
431 | 202968 |SEAFOOD RANCH GRILL, INC. 11338 VILLANUMEVA ST FONTAMA CA 92337 |mriveraG22@yahoo.com 949-357-8565
432 | 1980992 |SEASONS CATERING, INC. 2646 PALMA DRSTE 255 VENTURA CA 93003 |suzzi@seasonscateringca.com 805-339-96565
433 | 165170 |SECOND AM.E.CHURCH 5500 5. HOOVER STREET LOS ANGELES, CA 90037 |pastorjohn@2ndame.com 323-752-3451
434 | 189275 |SERVICE SYSTEMS ASSOCIATES, INC. 5333200 DRIVE LOS ANGELES CA 90027 |mschroeder@kmssa.com 303-945-2144
435 | 197380 |SHAMNARASANDERS 901 IROLO 5T., APT 103 LOS ANGELES CA 90006 |infol@mouthpeacestar.com B18-357-3585
436 | 191110 |SHANITAROGERS 1118'W 102ND ST LOS ANGELES CA 90044  |shanitarB@gmail.com 323-812-5871
437 | 204286 |SHAWBOYZ LLC 12407 S BUDLONG AVE LOS ANGELES CA 90044  |cptchef@icloud.com 310-650-6376
SHOLA AYODELE
438 | 198302 HEALTHCARE AND FOOD MANAGEMENT COMPLIANCE GROUP 35303 SIEARA CRANDE AVE PALMDALE cA 93551 shola@hfmcompliance.com 661-510-0201
439 | 168018 |SIGNATURE BUSINESS CONSULTING 8255 JOHNSON LN GHRANITE BAY CA 95746 |signature@starstream.net 916-878-0003
440 | 172389 |SINDAFOOD 17635 CASTLETOM STREET INDUSTRY CA 91748 |rest2597@goldencorral.net B626-839-8188
441 | 185784 |SION'S CATERED NEEDS 1926 VIRGIMIA RD LOS ANGELES CA 90016 |cateredneeds@gmall.com 323-237-7956
442 | 1566835 |SKY'S GOURMET MARKET PLACE 4333 ADMIRALTY WAY STE1 MARINA DL REY CA 90282 |mburrellZ2@gmail.com 310-355-7684
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443 3245 |SMART & FINAL STORES LLC 1005 WEST ARROW HIGHWAY SAN DIMAS CA 91773 |cc305@smartandfinal.com 9059-592-2190
4449 3245 |SMART & FINAL STORES LLC 10100 8. CRENSHAW BLVD. INGLEWOOD CA 90303 |cc3B6@smartandfinal.com 323-779-9966
445 3245 |SMART & FINAL STORES LLC 10113 VENICE BLVD. 'WESTLOS ANGELH CA 90034 |cc330@smartandfinal.com 310-559-1722
445 3245 |SMART & FINAL STORES LLC 10340 MASON CHATSWORTH CA 91311 |cch2B@smartandfinal.com B15-772-2021
447 3245 |SMART & FINAL STORES LLC 1041 FULLER AVENUE 'W. HOLLYWOOD CA 90046 |ccd?4@smartandfinal.com 323-876-0421
448 3245 |SMART & FINAL STORES LLC 10833 LONG BEACH BLVD. LYNWOOD CA 90262 |cc333@smartandfinal.com 310-631-8539
449 3245 |SMART & FINAL STORESLLC 10893 SAN FERNANDO ROAD PACOIMA CA 91331 |cc372@smartandfinal.com B815-896-6212
450 3245 |SMART & FINAL STORES LLC 10935 FIRESTONE BLVD. NORWALE CA 90650 |cc325@smartandfinal.com 562-863-7057
451 3245 |SMART & FINAL STORESLLC 11110 E. RAMONA BLVD. EL MONTE CA 91731 |cc373@smartandfinal.com 526-443-1381
452 3245 |SMART & FINAL STORES LLC 11221 PICO BLVD. LOS ANGELES CA 90084 |cc395@smartandfinal.com 310-473-0344
453 3245 |SMART & FINAL STORESLLC 1125 E. EL SEGUNDO BLVD. LOS ANGELES, CA 90059 |cc341@smartandfinal.com 323-569-7148
454 3245 |SMART & FINAL STORES LLC 114 M. AZUSA AVENUE COVINA CA 91722 |cc3G7@smartandfinal.com 526-915-5519
4556 3245 |SMART & FINAL STORESLLC 1216 5. COMPTOMN AVENUE LOS ANGELES CA 90021 |cc310@smartandfinal.com 213-747-6697
456 3245 |SMART & FINAL STORES LLC 12210 SANTA MONICABLVD. WESTLOS ANGELH CA 90025 |cc315@smartandfinal.com 310-207-8588
457 3245 |SMART & FINAL STORESLLC 13003 WHITTIER BLVD. WHITTIER CA 90602 |cc7i6@smartandfinal.com 562-907-7037
458 3245 |SMART & FINAL STORES LLC 1320 ATLANTIC AVEMUE LOMNG BEACH CA 90813 |cc440@smartandfinal.com 562-218-0991
458 3245 |SMART & FINAL STORESLLC 150 W. WILLOW STREET POMONA CA 91708 |cc30B@smartandfinal.com 909-622-3321
450 3245 |SMART & FINAL STORES LLC 15055 MULBERRY DRIVE WHITTIER CA 90604 |ccd4B2@smartandfinal.com 562-041-7282
461 3245 |SMART & FINAL STORES LLC 15205 HAWTHORNE BLVD. LAWMNDALE CA 90260 |cch29@smartandfinal.com 310-973-2355
462 | 3245 |SMART & FINAL STORESLLC 15427 AMAR ROAD L& PUENTE CA 91744 |cc317@smartandfinal.com 626-330-2495
453 3245 |SMART & FINAL STORES LLC 1550'W. REDOMDO BEACH BLVD. GARDENA CA 90247 |ccd487@smartandfinal.com 310-324-8991
454 | 3245 |SMART & FINAL STORESLLC 1575 CENTINELA AVENUE INGLEWODOD CA 90302 |ccd4S7@smartandfinal.com 310-673-4997
455 3245 |SMART & FINAL STORES LLC 15930 BELLFLOWER BLVD. BELLFLOWER CA 90706 |cc31l@smartandfinal.com 552-920-6268
466 | 3245 |SMART & FINAL STORESLLC 16210 DEVONSHIRE GRANADA HILLS CA 91344 |ccdGd@smartandfinal.com 818-892-3338
457 3245 |SMART & FINAL STORES LLC 16847 VENTURA BLVD. ENCING CA 91436 |ccd77@smartandfinal.com §15-789-0242
458 3245 |SMART & FINAL STORES LLC 1755 XIMENO AVENUE LOMNG BEACH CA 90804 |cc301@smartandfinal.com 562-494-5208
468 3245 |SMART & FINAL STORES LLC 15204 E. GALE AVENUE ROWLAND HEIGHT  CA 91748 |ccd72@smartandfinal.com G25-965-0483
470 3245 |SMART & FINAL STORES LLC 1535 5. LA CIENEGA BLVD. LOS ANGELES CA 90035 |cc47B@smartandfinal.com 310-558-0576
471 3245 |SMART & FINAL STORES LLC 1555 W. GLENDAKS BLVD. GLEMDALE CA 91201 |ccd2B@smartandfinal.com §15-242-2486
472 3245 |SMART & FINAL STORES LLC 15555 DEVONSHIRE STEET NORTHRIDIGE CA 91324 |cc420@smartandfinal.com B15-355-5409
473 3245 |SMART & FINAL STORESLLC 2040 GLENDAKS BLVD. SAN FERNANDO CA 91340 |cc323@smartandfinal.com B815-838-9187
474 3245 |SMART & FINAL STORES LLC 20410 SUSANA ROAD CARSON CA 90810 |cc389@smartandfinal.com 310-762-2536
475 3245 |SMART & FINAL STORESLLC 210VERDUGO ROAD GLEMDALE CA 91206 |cc30d@smartandfinal.com B815-243-4239
476 3245 |SMART & FINAL STORES LLC 21600 M. VERMONT AVENUE TORRANCE CA 90502 |cc348@smartandfinal.com 310-328-3023
477 3245 |SMART & FINAL STORESLLC 22631 VENTURA BLVD. WOODLAND HILLY CA 91364 |cc324@smartandfinal.com 815-225-9590
478 3245 |SMART & FINAL STORES LLC 2308 E. 4TH STREET LOS ANGELES CA 90033 |cc345@smartandfinal.com 323-268-9179
479 3245 |SMART & FINAL STORESLLC 23640-B LYONS AVEMUE NEWHALL CA 91321 |ccdBB@smartandfinal.com 661-255-5822
480 3245 |SMART & FINAL STORES LLC 2511 DALY STREET LOS ANGELES CA 90031 |cchill@smartandfinal.com 323-539-2400
481 3245 |SMART & FINAL STORESLLC 266 E. HUNTINGTOM DRIVE MONROWIA CA 91016 |cc31d@smartandfinal.com 6526-358-3261
482 3245 |SMART & FINAL STORES LLC 2720 BEVERLY BLVD LOS ANGELES CA 90057 |cc459@smartandfinal.com 213-382-5434
483 3245 |SMART & FINAL STORESLLC 2775 PACIFIC COAST HIGHWAY TORRANCE CA 90505 |ccd58@smartandfinal.com 310-539-3526
454 3245 |SMART & FINAL STORES LLC 25207 NEWHALL RANCH ROAD VALEMCIA CA 91355 |cc483@smartandfinal.com 561-775-1416
485 3245 |SMART & FINAL STORES LLC 28500 S. WESTERN AVENUE RANCHO PALOSWVE CA 90275 |cc306@smartandfinal.com 310-832-4179
456 3245 |SMART & FINAL STORES LLC 2929 CRENSHAW BLVD. LOS ANGELES CA 90016 |ccd470@smartandfinal.com 323-730-8300
457 3245 |SMART & FINAL STORES LLC 2949'W. PICO BLVD. LOS ANGELES CA 90006 |cc384@smartandfinal.com 323-732-.9101
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488 | 3245 |SMART &FINAL STORESLLC 3123 BALDWIN PARK BLVD. BALDWIN PARK CA 91706 |ccdBl@smartandfinal.com 526-337-1434
489 | 3245 |SMART &FINAL STORESLLC 3289 COLORADO BLVD. PASADENA CA 91107 |ccdB5@smartandfinal.com 526-396-9677
490 | 3245 |SMART & FINAL STORESLLC 332 5. PACIFIC COAST HWY. REDOMNDO BEACH| CA 90277 |cc322@smartandfinal.com 310-540-7344
491 3245 |SMART & FINAL STORES LLC 3607 VERMONT AVENUE LOS ANGELES CA 90007 |cc456@smartandfinal.com 323-733-5875
492 | 3245 |SMART &FINAL STORESLLC 3708 W. BURBANK BLVD. BURBANEK CA 91505 |ccd71@smartandfinal.com 818-562-3234
493 | 3245 |SMART &FINAL STORESLLC 39212 WEST 10TH STREET PALMDALE CA 93551 |cc437@smartandfinal.com 561-947-2121
494 | 3245 |SMART &FINAL STORES LLC 401 M. FAIR DAKS PASADENA CA 91103 |cc370@Esmartandfinal.com 525-568-8446
495 | 3245 |SMART &FINAL STORESLLC 4237 WOODRUFF AVENUE LAKEWOOD CA 90713 |cch98@smartandfinal.com 562-429-0500
496 | 3245 |SMART &FINAL STORESLLC 4550 PICO BLVD., STE#D303 LOS ANGELES CA 90019 |ccddd@smartandfinal.com 323-549-9586
497 | 3245 |SMART & FINAL STORES LLC 5029 E. FLORENCE AVENUE BELL CA 90201 |cc319@smartandfinal.com 323-562-3421
488 3245 |SMART & FINAL STORES LLC 5555 WILSHIRE AVEMUE LOS ANGELES CA 90036 |cc37l@smartandfinal.com 323-539-0946
499 | 3245 |SMART & FINAL STORESLLC 600 CITADEL DRIVE COMMERCE CA 90040 [john.derosa@smartandfinal.com 323-869-7934
500 | 3245 |SMART & FINAL STORES LLC 504 LINCOLN BLVD. VEMICE CA 90291 |cc332@smartandfinal.com 310-392-4945
501 3245 [SMART & FINAL STORES LLC BOG0 N. FIGUEROA STREET LOS ANGELES CA 90042 |cc413@smartandfinal.com 323-258-2199
502 | 3245 |SMART &FINAL STORESLLC 644 N. REDONDO BLVD. LONG BEACH CA 90814 |ccd3d@smartandfinal.com 562-438-0450
503 | 3245 |SMART&FINAL STORESLLC 6555 FOOTHILL BLVD. TUIUNGA CA 91042 |ccdid@smartandfinal.com 818-352-9399
504 | 3245 |SMART & FINAL STORES LLC BE01 N. LAUREL CANYON N. HOLLYWOOD CA 91606 |cc37?4@smartandfinal.com B1B-982-6202
508 3245 |SMART & FINAL STORES LLC 7224 MASON AVENUE WINMETEA CA 91306 |cchil2@smartandfinalcom B18-274-0111
506 | 3245 |SMART &FINAL STORESLLC 725 E. MAIN STREET ALHAMBRA CA 91801 |cc321@smartandfinal.com 526-281-2049
507 | 3245 |SMART & FINAL STORES LLC 7815 VAN NUYS BLVD. PANORAMA CITY CA 91402 |cc349@smartandfinal.com B1B-780-7222
508 | 3245 |SMART &FINAL STORESLLC 8137 5. VERMONT AVENUE LOS ANGELES CA 90044 |cc337@Esmartandfinal.com 323-758-5734
509 | 3245 ([SMART &FINAL STORESLLC 845 SOUTH FIGUEROA STREET, #100 LOS ANGELES CA 90017 |ccdBdi@smartandfinal.com 213-629-0039
510 3245 [SMART & FINAL STORESLLC 855 NORTHWILCOX AVENUE MONTEBELLO Ca 90640 |ccS22@smartandfinal.com 323-888-4204
511 3245 |SMART & FINAL STORES LLC 939 N. WESTERN AVENUE LOS ANGELES CA 90029 |cc3B3@smartandfinal.com 323-465-9289
512 | 3245 |SMART &FINAL STORESLLC 10340 MASON CHATSWORTH CA 91311 |cch2B@smartandfinal.com B18-772-2021
513 | 3245 |SMART &FINAL STORESLLC 1041 FULLER AVENUE 'W. HOLLYWOOD CA 90046 |cc4?4@smartandfinal.com 323-875-0421
514 | 3245 |SMART &FINAL STORESLLC 108935 FIRESTOME BLVD. NORWALK CA 90650 |cc325@smartandfinal.com 562-853-7057
515 | 3245 |SMART&FINAL STORESLLC 11221 PICO BLVD. LOS ANGELES CA 90064 |cc395@smartandfinal.com 310-473-0344
516 | 3245 |SMART &FINAL STORESLLC 1125 E. EL SEGUNDO BLVD. LOS ANGELES, CA 90059 |cc34l@smartandfinal.com 323-569-7148
517 3245 |SMART & FINAL STORES LLC 1320 ATLANTIC AVENUE LOMG BEACH CA 90813 |cc44D@smartandfinal.com 562-218-0991
518 | 3245 |SMART&FINAL STORESLLC 15205 HAWTHORNE BLVD. LAWMDALE CA 90260 |cch29@smartandfinal.com 310-973-2355
519 | 3245 |SMART &FINAL STORESLLC 15427 AMAR ROAD LA PUENTE CA 91744 |cc31v@smartandfinal.com 526-330-2495
520 | 3245 |SMART &FINAL STORESLLC 1550 W. REDONDO BEACH BLVD. GARDENA CA 90247 |cc4B87@smartandfinal.com 310-324-8991
521 3245 |SMART & FINAL STORES LLC 1755 XIMENO AVENUE LONG BEACH CA 90804 |cc3Dl@smartandfinal.com 562-494-6208
522 | 3245 |SMART &FINAL STORESLLC 15204 E. GALE AVENUE ROWLAND HEIGHT| CA 91748 |ccd72@smartandfinal.com 526-965-0483
523 | 3245 |SMART &FINAL STORESLLC 1555 W. GLENOAKS BLVD. GLENDALE CA 91201 |cc428@smartandfinal.com B1B-242-2486
524 3245 |SMART & FINAL STORES LLC 2308 E. 4TH STREET LOS ANGELES CA 90033 |cc345@smartandfinal.com 323-268-9179
525 | 3245 |SMART &FINAL STORESLLC 23640-B LYONS AVENUE NEWHALL CA 91321 |ccdBB@smartandfinal.com 661-255-9822
526 | 3245 |SMART &FINAL STORESLLC 2511 DALY STREET LOS ANGELES CA 90031 |ccHil@smartandfinal.com 323-539-2400
527 | 3245 |SMART &FINAL STORES LLC 3123 BALDWIN PARE BLVD. BALDWIN PARK CA 91706 |cc4B8l@smartandfinal.com 526-337-1434
528 3245 |SMART & FINAL STORES LLC 3299 COLORADO BLVD. PASADEMA CA 91107 |cc4B85@msmartandfinal.com 526-396-9577
529 | 3245 |SMART&FINAL STORESLLC 3708 W. BURBANK BLVD. BURBANEK CA 91505 |ccd471@smartandfinal.com B818-562-3234
530 | 3245 |SMART &FINAL STORES LLC 5029 E. FLORENCE AVENUE BELL CA 90201 |cc319@smartandfinal.com 323-562-3421
531 3245 |SMART & FINAL STORES LLC 5555 WILSHIRE AVENUE LOS ANGELES CA 90036 |cc371@smartandfinal.com 323-939-0946
532 | 3245 |SMART&FINAL STORESLLC 6555 FOOTHILL BLVD. TUIUNGA CA 91042 |ccdid@smartandfinal.com 818-352-9399
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533 3245 |SMART & FINAL STORES LLC 7615 VAN NUYS BLVD. PANORAMACITY CA 91402 |cc349@smartandfinal.com 815-780-7222
534 3245 |SMART & FINAL STORES LLC 10113 VENICE BLVD. WEST LOS ANGELH  CA 90034  |cc33D@smartandfinal.com 310-559-1722
535 3245 |SMART & FINAL STORES LLC 1216 5. COMPTON AVENUE LOS ANGELES CA 90021 |cc31d@smartandfinal.com 213-747-6697
536 3245 |SMART & FINAL STORES LLC 13003 WHITTIER BLVD. WHITTIER CA 90602 |cciib@smartandfinal.com 552-907-7037
537 3245 |SMART & FINAL STORES LLC 15055 MULBERRY DRIVE WHITTIER CA 90604 |ccdB2@smartandfinal.com 562-941-7282
538 3245 |SMART & FINAL STORES LLC 1575 CENTINELA AVENUJE INGLEWOOD CA 90302 |ccd45T@Esmartandfinal.com 310-673-4997
539 3245 |SMART & FINAL STORESLLC 16847 VENTURA BLVD. ENCIND CA 91436 |ccd77@smartandfinal.com B815-789-0242
540 3245 |SMART & FINAL STORES LLC 210 VERDUGO ROAD GLENDALE CA 91206 |cc304@smartandfinal.com §15-243-4239
541 3245 |SMART & FINAL STORESLLC 21600 N. VERMONT AVENUE TORRANCE CA 90502 |cc3dB@smartandfinal.com 310-328-3023
542 3245 |SMART & FINAL STORES LLC 22631 VENTURA BLVD. WOODLAND HILLS] CA 91364 |cc324@smartandfinal.com §15-225-9590
543 3245 |SMART & FINAL STORES LLC 266 E. HUNTINGTON DRIVE MONROWIA CA 91016 |cc31d@smartandfinal.com 626-358-3261
544 3245 |SMART & FINAL STORES LLC 2775 PACIFIC COAST HIGHWAY TORRANCE CA 90505 |cc458@smartandfinal.com 310-539-3526
545 3245 |SMART & FINAL STORES LLC 2929 CRENSHAW BLVD. LOS ANGELES CA 90016 |cc47D@smartandfinal.com 323-730-8300
545 3245 |SMART & FINAL STORES LLC 725 E. MAIN STREET ALHAMBRA CA 91801 (cc32l@smartandfinal.com G26-281-2049
547 3245 |SMART & FINAL STORES LLC 939 M. WESTERM AVENUE LOS ANGELES CA 90029 |cc363@smartandfinal.com 323-456-9289
548 3245 |SMART & FINAL STORES LLC 1005 WEST ARROW HIGHWAY SAN DIMAS CA 91773 |cc305@smartandfinal.com 909-592-2190
549 3245 |SMART & FINAL STORES LLC 10893 SAN FERMANDO ROAD PACOIMA CA 91331 |cc372@smartandfinal.com 815-896-6212
550 3245 |SMART & FINAL STORES LLC 114 M. AZUSA AVENUE COVINA CA 91722 |cc3g7@smartandfinal.com G26-915-5519
551 3245 |SMART & FINAL STORES LLC 150 'W. WILLOW STREET POMONA CA 91708 |cc30B@smartandfinal.com 909-622-3321
562 3245 |SMART & FINAL STORESLLC 15835 5. LA CIENEGA BLVD. LOS ANGELES CA 90035 |cc4?8@smartandfinal.com 310-558-0576
553 3245 |SMART & FINAL STORESLLC 2040 GLENOAKS BLVD. SAN FERNANDO CA 91340 [cc323@smartandfinal.com 815-8358-9187
554 3245 |SMART & FINAL STORESLLC 20410 SUSANA ROAD CARSON CA 90810 |cc3g9@smartandfinal.com 310-762-2536
555 3245 |SMART & FINAL STORESLLC 2720 BEVERLY BLVD LS ANGELES CA 90057 |ccdS9@smartandfinal.com 213-382.6434
556 3245 |SMART & FINAL STORESLLC 25207 NEWHALL RANCH ROAD WALENCIA CA 91355 [cc483@smartandfinal.com G81-775-1416
557 3245 |SMART & FINAL STORES LLC 332 5. PACIFIC COAST HWY. REDONDO BEACH| CA 90277 |cc322@smartandfinal.com 310-540-7344
558 3245 |SMART & FINAL STORESLLC 39212 WEST 10TH STREET PALMDALE CA 93551 |ccd37@smartandfinal.com 661-947-2121
559 3245 |SMART & FINAL STORES LLC 4237 WOODRUFF AVENUE LAKEWOOD CA 90713 |cch98@msmartandfinal.com 552-429-0500
560 3245 |SMART & FINAL STORES LLC 500 CITADEL DRIVE COMMERCE CA 20040  |john.derosa@smartandfinal.com 323-569-7934
561 3245 |SMART & FINAL STORES LLC 504 LINCOLN BLVD. WENICE CA 90291 |cc332@smartandfinal.com 310-392-4945
562 3245 |SMART & FINAL STORES LLC 544 N. REDONDO BLVD. LONG BEACH CA 90614  |ccd3d@msmartandfinal.com 5G52-435-0450
563 3245 |SMART & FINAL STORES LLC 5601 N. LAUREL CANYON N. HOLLYWOOD CA 91606 |cc374@msmartandfinal.com §15-982-5202
564 3245 |SMART & FINAL STORES LLC 7224 MASON AVENLUE WINMETEA CA 91306 |cchil2@msmartandfinal.com §16-274-0111
565 3245 |SMART & FINAL STORES LLC 10100 S. CRENSHAW BLVD. INGLEWOOD CA 90303 |cc3BB@msmartandfinal.com 323-779-50966
566 3245 |SMART & FINAL STORES LLC 10633 LONG BEACH BLVD. LYNWOOD CA 90262 |cc333@msmartandfinal.com 310-631-8539
567 3245 |SMART & FINAL STORES LLC 11110 E. RAMOMA BLVD. EL MONTE CA 91731 |cc373@smartandfinal.com 626-443-1381
565 3245 |SMART & FINAL STORES LLC 12210 SANTA MONICA BLVD. WEST LOS ANGELH  CA 90025 |cc3ib@msmartandfinal.com 310-207-8585
569 3245 |SMART & FINAL STORES LLC 15830 BELLFLOWER BLVD. BELLFLOWER CA 90706 |cc31l@smartandfinal.com 562-920-6268
570 3245 |SMART & FINAL STORES LLC 16210 DEVONSHIRE GRAMADA HILLS CA 91344 |ccd6D@msmartandfinal.com §15-892-3335
57 3245 |SMART & FINAL STORES LLC 18555 DEVONSHIRE STEET NORTHRIDGE CA 91324 |ccd42D@smartandfinal.com B815-358-6409
572 3245 |SMART & FINAL STORES LLC 28500 S. WESTERN AVEMUE RANCHO PALOSWVE CA 90275 |cc306@smartandfinal.com 310-832-4179
573 3245 |SMART & FINAL STORES LLC 2949'W. PICO BLVD. LOS ANGELES CA 90006 |cc3Bd@msmartandfinal.com 323-732-9101
574 3245 |SMART & FINAL STORES LLC 3607 VERMONT AVENUE LOS ANGELES CA 90007  |cc456@msmartandfinal.com 323-733-5875
575 3245 |SMART & FINAL STORES LLC 401 M. FAIR DAKS PASADENA CA 91103 |cc370@smartandfinal.com 626-568-B446
576 3245 |SMART & FINAL STORES LLC 4550 PICO BLVD., STEH#D303 LOS ANGELES CA 90019  |ccddd@msmartandfinal.com 323-549-9586
577 3245 |SMART & FINAL STORES LLC BOG0 M. FIGUERDA STREET LOS ANGELES CA 90042  |ccdi3@smartandfinal.com 323-258-2199




FOOD SERVICES BIDDER'S LIST

ATTACHMENT HI-A

\éi';unm Company Address City State  (Zip Email Phone
578 3245 |[SMART & FINAL STORES LLC 137 5. VERMONT AVENUE LOS ANGELES CA 90044 |cc337@smartandfinal.com 323-758-5734
579 3245 |[SMART & FINAL STORESLLC 845 SOUTH FIGUEROA STREET, #100 LOS ANGELES CA 20017 |ccd8d@smartandfinal.com 213-629-0039
580 3245 |[SMART & FINAL STORESLLC 855 NORTHWILCOX AVENUE MONTEBELLO CA 90640 |cch22@smartandfinal.com 323-885-4204
581 | 224932 [SMZFOODS 1011 IRWIN RD BARSTOW CA 92311 |biling@eatlolis.com 310-514-9294
5682 | 171618 |SOCAL MOBILE FOOD VENDORS ASS0C 1031 MARCO PLACE 'VENICE CA 90291 |wsder@mac.com J10-556-9950
583 | 196706 |SOCIALEATS 1315, LLC 1315 3RD STREET PROMENADE, SUITEE |SANTA MONICA CA 90401 |jkEkZrestaurants.com 323-747-3583
584 | 129012 |SODEXO AMERICALLC 1000 M. ALAMEDA ST. LOS ANGELES CA 90012  [timothy.winters@sodexo.com 213-928-8875
585 | 129012 |SODEXO AMERICALLC 1100 N GRAND AVE BLDG 8 WALNUT CA 91789 |daniel.paz@sodexo.com 909-274 5212
5586 | 129012 |SODEXO AMERICALLC 2670 N MAIM STREET, SUITE 250 SANTA ANA CA 92780 |kathy.sternen@sodexo. com 519-296-6433
SODEXO AMERICALLC
57 | 129012 PICKWICK GARDENS 1001 RIVERSIDE DRIVE BURAANK ch 91508 Jtaylor@plclwickgardens.com B818-845-5300
588 | 188258 |SOMETHING GOOD 2 EATLLC 1322 M CHESTER AVE INGLEWOOD cA 90302 [info@somethinggood2eat.com 310-848-7432
588 | 152520 |SONIC VILLAIN, LLC 4821 LANKERSHIM BLVD STE F156 NORTHHOLLYWOJ CA 91601 [sonicvillain@gmail.com 310-435-2723
500 | 189286 |SORAYASOBREIDAD INC 1119E4TH ST, APTH LOMG BEACH Ca 90802 |sorayasfiercekitchen@gmail.com 552-296-0125
591 | 131830 |SOURCEREFRIGERATION AND HVAC 800 E ORANGETHORPE AVE AMAHEIM CA 92801 |mpolson@sourcerefrigeration.com 602-725-6008
592 | 131830 |SOURCEREFRIGERATION AND HVAC 105851 EDISOM COURT RANCHO CUCAMO CA 91730 |mpolson@sourcerefrigeration.com B802-725-8008
593 | 506510 [ST. ANNE'S FAMILY SERVICES 155 N. OCCIDENTAL BLVD. LOS ANGELES CA 90026 |lWittle@stannes.ofg 213-381-2931
594 | 173886 |STARLAM BANKSTOMN 1939'W. 115TH ST, LOS ANGELES CA 90047 |chefsincere.x@gmail.com 213-536-3273
595 | 167828 |STAR'S CATERING P.O. BOX 2515 GARDENA CA 90247 |starscatering@aol.com 310-910-5514
596 | 120715 |STEAMTECH CORP. 13791 ROSWELLAVE,, STE. G CHIND CA 91710 |dave@steamtech.org 909-628-8466
597 | 173548 |STEVEEISNER 14558 SYLVAM ST. VAN NUYS CA 91411 |selsner@e-lssl.com 818-787-2116
598 | 159767 |STEVEM LFLEMING 6622 LAUTREC PL. RANCHO PALOSVE CA 90275 |steven.fleming@ymail.com 424 7294337
599 | 177199 |STRAIGHT LINE ACADEMY, INC. 556 5 FAIR OAKS AVE # 101-29 PASADENA CA 91105 [mattfong7@gmail.com 718-809-3223
STRONG FOOD LA KITCHEM INC
GO0 | 175815 LA KITCHEN 230'W AVEMUE 26 LOS ANGELES CA Q0031 regiger@lakitchen.org 209.409.1372
G601 | 175548 |STURT RUIZ 6645 SOUTHSIDE DR LOS ANGELES CA 20022 |stuartl3@iclub.com 3234478311
G02 | 144730 [SUB-MACHINE 2064 WEST AVE) LANCASTER CA 93534 |sherry43808Enetscape.com G51-945-5030
G603 | 199788 |SUGARTACOLLC 7257 MELROSE AVE LOS ANGELES CA 90046  [jayde@sugantaco.com 310-254-4085
G04 | 158353 [SUNBOXINC. 2308 LAS COLINAS AVE LOS ANGELES CA 90041  |elisa@sunboxmarket.com 323-401-2748
605 | 217367 |SUPER CATERING GROUP 44361 NOLINA CIR LAMCASTER CA 93536 |supercaternggroup@gmail.com 526-217-0772
G058 | 173626 |SUSAN ZADI 1436 W JEFFERSON BLVD LOS ANGELES CA 90007  |revolutionarioinc@gmail.com 323-478-5126
G607 | 170018 |SUZANNMNEWBOLD 3706 E. 15TH ST LOMNG BEACH CA 90804 |suznewbold@yahoo.com 5652-310-0585
GOB | 132885 |[SWH MIMI'S CAFE, LLC. 189710 NORDHOFF PL CHADSWORTH CA 91311 |mimis_20@mimiscafe.com §18-717-8334
G609 | 132885 |SWH MIMI'S CAFE, LLC. 24201 MAGIC MOUNTAIN PEWY SANTA CLARITA CA 91355 |mimis 036@Emimiscafe.com 651-255-5520
610 | 132885 |[SWH MIMI'S CAFE, LLC. 2825 LOS FELIZ BLVD LOS ANGELES CA 90032 |mimis_0§8@Emimiscafe.com 323-658-1715
SWH MIMI'S CAFE, LLC.
611 | 132885 MIMIS CAFE 17852 E17TH 5T SUITE 108 TUSTIN CA 92780 barb, wagner@bobevans.com 14544 4596
612 | 161358 |SYCAMORE PARK FOURSQUARE CHURCH 4328 M. FIGUEROA ST LOS ANGELES CA 90065 |spfcdkids@gmail.com 909-226-6972
613 | 137919 |SYSCO FOOD SERVICE 3100 STURGIS RD OXMARD CA 93030 |boulch.jennie@ventura.sysco.com 805-205-7811
614 | 214833 |TACOS MANZAMNO INC. 11160 BURBAME BLVD N HOLLYWOOD A 91601 |socorromanzano@yahoo.com B18-425-8526
615 | 202293 |TADA! CATERING INC 6151 WOOSTER AVE LOS ANGELES CA Q0056 |shelleylyn@tadacatering.com 310-399-5100
616 | 180437 |TAMIQUAJOMES 43322 GINGHAM AVENUE LAMCASTER ca 93535 |beautifullyyoul@yahoo.com 551-974-4599
TAQUERIA 8620, LLC.
617 | 198537 DEATA:CO 8620 VAN NUYS BLVD., SUITE A PAMORAMA CITY CA 91402 jk@k2restaurants.com 293.747.39563
618 | 173559 |TAURIAN DEVEAUX'S AGRONOMY & MUSIC MINISTRY 4267 CRENSHAW BLVD. LOS ANGELES CA 90008 [tawrl_2000@yahoo.com 310-655-0065
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519 | 183794 |TAWAMNNAPWELLS 5900 CANTERBURY DR APT A208 CULVER CITY CA 90230 |twells1lD@Eacl.com 310-990-7100
G20 | 206208 |TEAMBUTLER 3668 W SLAUSOMN AVE LOS ANGELES CA 90043 |thebutlerpantryla@gmail.com 323-535-4404
621 | 206208 |TEAMBUTLER 3835W59THPL LOS ANGELES C& 90043 |thebutlerpantryla@gmail.com 232-538-4404
622 | 106519 |TEAMPLAY EVENTS 2854 TRIUNFO CANYON RD. AGOURA HILLS CA 91301 |larry@teamplayevents.com 815-889-3336
623 | 173173 |TENDER LOVING CARE CATERING INC. 544 C FINNEY CT, GARDEMA CA 90248 |kobeckyS9@gmail.com 213-434-1113
G624 | 215895 |TENNY MINASSIAM 406 BETHANY RD BIURBAMEK CA 91504 |vegancoachtenny@gmail.com §18-212-5675
625 | 198622 |TGIS CATERING SERVICES, INC. 3247 E AIRPORT WAY LONG BEACH CA 90506 |gmarinos@tg scatering. com 323-791-3359
G526 | 215919 |THE CORMER SPOT 38576 FOXHOLM DR PALMDALE CA 93551 |thecomerspot3G0@Egmall.com B651-388-7205
THE DICKLER CORPORATION
627 | 14nz CHEFS TOYS STAR RESTAURANT EQUIPMENT SUPPLY 18430 PACIFIC ST FOUNTAIN VLY CA 92708 cruz.ibarra@chefstoys.com 310-847-0712
628 | 221613 |THEDIM SUMCO LLC 18518 GALE AVE CITY INDUSTRY CA 91748 |hello@allthatndimsum.com 626-731-1126
629 | 196882 |THE ELEPHAMT PARADE LLC 1128 WILSHIRE BLVD SANTA MONICA CA 90401 |jennifer@citizensprout.com 424-280-4123
G630 | 170589 |THE FOOD EXCHAMGELLC 5650 EL CAMING REAL SUITE 200 CARLSBAD CA 92008 |carla@thefoodexchangellc.com 760-492-5424
631 | 196830 |THE GREAT ROOMLLC 2122 FARRELL AVE REDONDO BEACH| CA 90278 |philp@thegreatroom.us B805-426-9915
THE HABIT RESTAURANTS LLC
632 | 166941 THE HABIT BURGER GRILL 17320 RED HILL AVE, SUITE 140 IRVINE ca s2E14 jgonzalez@habitburger.com 949943 BG13
633 | 187957 |THEHOUSE OF KING DAVID 11123 LEMOLI AVE INGLEWOOD CA 90303 |thehouseofkingdavid@gmail.com 951-552-3337
634 | 177204 |THE LAKE HOUSE 6331 WOODLEY AVE VAN NUYS CA 91406 |polishedfork@hotmail.com 818-778-6530
G35 | 133749 |THE MIDNIGHT MISSION 601 SOUTH SAM PEDRO 5T. LOS ANGELES CA 90014 |maja@midnightmission.org 213-624-9255
636 | 183342 |THENEXT IDEAINTERMATIOMNAL LLC BE00 OWENSMOUTH AVE., SUITE 350 CANOGA PARK CA 91303 |robert@thenextidea.net B818-887-7714
637 | 196787 |TIATOSMLLC 2700 COLORADO AVE SANTA MONICA CA 90404 |tonniw@houseotan.com 310-855-5225
638 | 196839 |TIBOR'S GOURMET LLC 8809 PEARBLOSSOM HWY LITTLEROCK CA 93543 |robert@tiborsgourmet.net 661-878-8180
639 | 153423 |TIFFANY DORAN 37757 49TH 5T EAST PALMDALE CA 93552 |doran.tiffanmy@gmail.com 813-815-1670
640 | 223216 |TIMELESS TASTELLC 808 5 ALVARADO ST., SUITE A LOS ANGELES CA 00057  |tmeless.food.taste@gmail.com 626-421-9779
G641 | 205219 |TOSSITUPR, INC. 5777 W CENTURY BLVD, SUITE 1110, BOX|LOS ANGELES CA 90045 |contactus@tossitupinc.com 800-483-5510
TRAMSCANWORK LLC
G42 | 164271 POLLO WEST 5050 KANAN RD AGOURA HILLS CA 91301 jeanie@transcanwork org 19.767.7448
TRICIA SPEED-GRAHAM
B43 | 175478 TCATERS 4U 9442 FLOWER ST BELLFLOWER CA 90706 tcaters@yahoo.com 5629947668
G644 | 176668 |TRIVINTY, INC. DBEA DATASSENTIAL 2930 WESTWOOD BLVD., SUITE 100 LOS ANGELES CA 20064  |lan.onel@datassential.com 312-495-1539
G45 | 193384 |T'S TASTY TREATS & CATERING LLC 5800 CANTERBURY DR APT AZ208 CULVER CITY CA 90230 |twells110@acl.com 2139995086
G545 9246 |U.5. FOODSERVICE 15155 NORTHAM STREET LA MIRADA CA 90638 |mmartin@usfood.com 951-906-2735
647 | 159300 |UGM ENTERPRISES, INC. 419 N. LARCHMONT BLVD., #65 LOS ANGELES CA 90004 |pat@ugme.com 323-455-9115
G548 | 226032 JUMAI 189 W TENNYSON 5T UPLAND CA 91784 |umai3122025@gmall.com B526-313-9152
549 | 193813 |UNION OF AMERICAN PHYSICIANS AND DENTISTS 520 CAPITOL MALL STE 220 SACRAMENTO CA 95814 |cige@uapd.com 310-395-4035
G50 | 179009 |UNITE HERE LOCAL 11 464 LUCAS AVE STE 201 LOS ANGELES CA 90017 |yzeltser@uniteherell.org 213-481-8530
651 | 212035 |UNIVERSITY OF SUYA 17727 1/2 CHATSWORTH ST., SUITE 250 [GRAMADA HILLS CA 91344 |adewoledwilllams@gmail.com 310-980-4935
652 | 159114 |URBAN COMMONS QUEENSWAY, LLC 1126 QUEENS HIGHWAY LONG BEACH Ca 90802 |pamela.conner@queenmany.com 562-499-1536
653 | 203639 |VAMP :VISUAL ARTS AND MEDIA PUBLICATIONS LLC 11546 216TH ST LAKEWOOD CA 90715 |mnhamitton.ocon@yahoo.com 4244143713
G54 | 199504 |WEROMICAELIGID 15232 FOOTHILL BLVD UNIT 150 SYLMAR CA 91342 |vreligio@gmail.com B815-694-7647
G55 | 192769 |VICTOR RAMOS 11309 CHEDDAR ST NORWALE CA 90650 |jaz.navarrol5@gmaill.com 562-521-3531
656 | 167536 |VILLAGGIO DEL| 6310 VAN NUYS BLVD VAN NUYS Ca 91401  |villaggiodeli@yahoo.com §18-785-1500
G57 | 224452 |VISTANGO CAFE, INC. 3017 SFIGUERDAST LOS ANGELES CA 90007  |viztangousci@gmail.com 323-235-2615
G658 | 180311 |WVIVIEN Y PHUNG 620 MOULTON AVE., STUDIO 104 LOS ANGELES CA 90031 |vp@vivienphung.com 310-709-9259




FOOD SERVICES BIDDER'S LIST

ATTACHMENT IlI-A

z:;:m Company Address City State  [Zip Email Phone

WALTER | CESAR )
659 | 168898 ATLANTIDA 1253 M HARPER AVE., #D WESTHOLLYWOOL CA Q0045 oasisjavier@hotmail.com 123.703.43%
660 | 216695 |WELL DONE FOODS INC 14443 LIGHT 5T WHITTIER CA 90604 |markbeaver?@yahoo.com 562-544-7646
661 | 196831 |WEST COVINA RESTAURANT GROUP INC 1129'W WEST COVINA PEWY WEST COVINA CA 91790 |adrian@gauchogrill.com 562-704-0744
662 | 159169 |WHAT THE FUNNEL 4055 LANKERSHIM BLVD APT 130 STUDIO CITY CA 91604 [whatthetunneli@gmail.com 3104897208
663 | 159169 |WHAT THE FUMMEL 342 HAUSER BLVD., APT 406 LOS ANGELES CA 90036 |whatthetunnel@gmall.com 310-489-7208
664 | 188528 |WILLIAM ESPARZA 5831 HAROLD WAY APT & HOLLYWOOD CA 90028 [biliard68@yahoo.com 310-990-2031
665 | 193508 |WINGS & POT 2108 W MANCHESTER AVE., B LOS ANGELES CA 90047 |wingsandpot@gmail.com 213-852-4831
666 | 147610 |WINIFRED MCCRAY 3344 5 CANFIELD AVE., #1107 LOS ANGELES CA 90034  |winifred.moodyl@twe.com 3233315452
667 | 190237 |WISE BARBECUE, INC. 1342 12TH AVE LOS ANGELES CA 90019  |justin@wisebarbecue.com 323-788-1035
668 | 182718 |WITH LOVE MARKET AND CAFE 1969 5. VERMONT AVE. LS ANGELES CA Q0007  |catering@withlovela.com 213-817-7290
669 | 141958 |WORKFORCE CONSULTING 325 CARLSON CT. VISTA CA 92083 |(ciriasl@netzro.com 760-212-7801
670 | 214465 |X-STRESS YOURSELF ENTERPRISES LLC 1004 W AVENUE 114 LANCASTER CA 93534  |xstressyourseli@gmall.com 661-886-8112
671 193341 |XYPLESLLC 5800 S EASTERN AVE STE 500 COMMERCE CA 90040 |tokonkwor@xyples.com 404-488-8811
672 | 211447 |YAKIRA HALLIBURTON 3651 SLABREAAVE., #771 LOS ANGELES CA 90016 |vakiraBhalllburten@gmall.com 213-282-0441
673 | 211447 |YAKIRA HALLIBURTON 4960 W WASHINGTON BLYD # 78443 LOS ANGELES CA 90016 |vakiraBhalliburton@gmail.com 213-282-0441
674 | 131481 |YEALANG SMITH 14812 5 DENKERAVE GARDENA CA 90247 |yealang@chefyealang.com 3238393380
675 | 172240 |YOLANDA'S CONSTRUCTION ADMINISTRATION & TRAFFIC CONTRO| 250 NEWHALL STREET SAN FRAMCISCO CA 94124 |mdavis@ycat-c.com 415-547-2682
676 | 177340 |YONGRO 16278 MEDINAH ST FOMTANA CA 92336 |deamel@yahoo.com 562-665-9927
G677 | 175590 [YOOSHI ENTERPIRSES, INC 17942 VENTURA BLVD EMCIND CA 91316 |vooshienterprises@gmail.com 818-522-1983
678 | 202342 |YOURKITCHEN 7939 WENTWORTH 5T SUNLAND CA 91040 |vourkitchen21@gmail.com 818-M19-1318
679 | 103355 |YWCA OF SAN GABRIEL VALLEY 101 5 BARRAMCA AVE COVINA CA 91723 |evacarreon@ywcasgv.org 6262149471

YWCA OF SAN GABRIEL VALLEY
680 | 103355 ||\ rERVALE SENIOR SERVICES 943 NORTH ERAND AVENUE COVINA CA | 9724 | ebraward@yweasgy.org 626-214-9442
681 | 114235 |ZARCO HOTEL INCORPORATED 1160 N VERMONT AVE LOS ANGELES CA 90029 [jeft@hollywoodhaotel.net 323-315-1831
682 | 151042 |ZATINA GARDNER 1150 E. 8BTH STREET LOS ANGELES CA 90002  |zatinag23@hotmall.com 267-670-9539
683 | 192509 |ZEBEDEE ENTERPRISE INTERMATIONAL 201 ECENTER ST STE 112 # 225 ANAHEIM CA 92805 |peterngash@zebedeeenterpriseinternationaloco  530-633-6097

ZGOLF FOOD & BEVERAGE SERVICES
584 | 150921 |\WEDGEWOOD WEDDING & BANQUET CENTERS #3385 BUSINESS PARKDR., SUITEZ20 | TEMECULA A | ¥ |evini@wedgewoodbanquet.com 951-491-8110
685 | 196720 |ZOWEHEALTHY DISTRIBUTION, INC. 7316 VARNA AVE N HOLLYWOOD CA 91605  |admin@zonehealthy.com B1B-308-1400
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Barry J. Nidorf Food and Nutrition Services Organizational Chart

Joyce Kruesopon
Regional Vice President
11 yecors with Morrison

14 years fuvenile hall oversight

Chris McCracken

Victoria Huang
Project Director

Regional Project Manager i
Regional Director of Operations . -

o P One Year with Movrison
Six yoars with Mornison

Six years juvenile hall oversight

Nader Poursadeghi
Director of Dining Services, 5r.
40 Yoors with Morrison

34 years af Barry J. Nidorf Toila Hernandez

o5 director shift Supervisor

32 years with Morrison at

Barry J. Nidorf
Jose Hernandez

Shift Supervisor
16 yoars with Morrison at
Barry J. Nidarl




