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Bienvenidos/Welcome

All Access Entertainment, producers of AT&T Fiesta Broadway,
intends to make your sponsorship and support of this year’s event
the most successful event marketing decision you make this year.

We will do this by producing a first-rate event that attracts and delivers the
Latino community customers you seek to impress in large numbers -- and in
full accordance with all the entitlements we provided to you in your
Sponsorship Agreement. It is our goal to make your presence at AT&T Fiesta
Broadway an annual date on your marketing and community outreach
calendar. It is our goal to “under-promise” and “over-deliver”, something
that has kept All Access Entertainment and AT&T Fiesta Broadway strong for
20 years and counting.

On behalf of All Access
Entertainment, President Larry
Gonzalez, Councilmember Jose
Huizar, and all the staff and city-
wide supporters of our great event,
we welcome you to Los Angeles,
the nation’s largest Hispanic
market, and, of course, we welcome
you to AT&T Fiesta Broadway, our
city’s grandest Hispanic
celebration.

Muchas gracias,

Peter Bellas

Sr. Vice President Sales &
Marketing




Driving directions to the event
AT&T FIESTA BROADWAY

is located northeast of Staples Center along Broadway Street between
Temple Street (north end) and 11t Street. (South end)

DIRECTIONS TO PARKING & SPONSOR CHECK-IN

. Exit 110 Harbor Fwy. From North or South onto 9™ St. and go East on 9™ (One-Way St.).
Turn right onto Grand Ave. (One-Way St. south)

Turn left onto Olympic Blvd. (east)

Turn left onto Olive St. (One-Way St. north)
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* Your event location will be
given to you upon check-in.

* Once you arrive,
please report to
Sponsor Check-in and
have your parking passes
Ready.
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Sponsor Check-in Procedures

DATE: Sunday, April 26, 2009

EVENT HOURS: 11:00AM - 6:00PM

SPONSOR CHECK-IN: 5:00AM - 8:00AM

These times will be strictly enforced by the LAPD and LAFD. Anyone arriving after 8:00 am will
not be allowed to drive inside the event perimeter with a vehicle.

The entire perimeter of the event will be fenced-off so you must enter through the Sponsor Check-In
area (see map) off SW corner of Olive St.& Olympic during the times listed above in order to
receive all final information for your booth(s) or site location. An Event Staff representative will
escort you to your designated area.

We strongly recommend that you arrive at the Sponsor Check-In as early as possible to avoid delays
in getting processed and checked-in.

Also, although the Official starting time of the event is 11:00 am, the LAPD and LAFD will open the
event early if everything is ready to go. So we recommend all sponsors be ready by 10:00am.

All vehicles, including golf carts must be removed from all streets inside the perimeter by
9:00AM or they will be towed by the LAPD!.

During your setup, please be sure to leave someone at your site until you return. All Access
Entertainment is not responsible for the security of any of your belongings left unattended. Your
vehicle will not be allowed back into the perimeter until after 7:00 pm, or until the street is reopened,
as per the LAPD and LAFD.

If you need any help once you get to your booth there will be “Block Monitors” on the street to assist
you in any way. These individuals will be identified by T-shirts with "Event Staff* on the back.

Parking
Parking passes will be mailed out, to sponsors who have paid, one week prior to Fiesta. The parking

passes show the Sponsor Check-in location with a map on the back. Additional parking is available
at perimeter parking lots adjacent to AT&T Fiesta Broadway at an average day rate of $15/day.
REMEMBER -- you will not be allowed to park unless you are holding the Official parking pass.
Sponsor Parking is very limited_(no photocopies will be accepted).




Sponsor Check-in Procedures

Tables & Chairs

All Access Entertainment will supply the amount of tables and chairs as shown in your contract
agreement. These items can be picked up between 5:00 AM - 9:00 AM at the table and chair
Storage Booth located in the middle of the block where your site is located, after you check in.
If you cannot find the booth ask your Block Monitor for help/

If you need additional items, A-1 Party Rents can fulfill all of your rental needs; at your cost.
Please see the Authorized Vendor List on page 22 for contact information, (no other party
rental companies will be allowed into the event). Any additional items rented should be
delivered to your location directly by them.

NOTE: All items issued to you must be returned to the same location they were picked up
from at the end of the event to avoid being charged for them. Contact your Block
Monitor to assist you with this. DO NOT LEAVE ANY RENTALS IN YOUR BOOTH AT
THE END OF THE DAY! IF THEY END UP MISSING YOU WILL BE CHARGED
FOR THEM! This includes any rentals supplied to you as per your contract. You will be
asked to sign a verification form when picking up and dropping off rented items for your
protection.

Note: All sponsors must clear their surrounding areas from debris — before 9am and after the
event. This includes breaking down boxes, trash, etc. Large trash bins are located on the side
streets of the event for disposal. Sponsors who do not comply will be charged a Waste
Disposal Fee from the City of Los Angeles after the event.

Crowd Control

All Clients / Vendors that are involved in the event are responsible for maintaining their
customer lines at their booths. Please designate at least-one employee to control your lines.
Remember to respect your neighbor and make an effort not to obstruct the front of their booth.

Ice

The official Ice vendor the day of the event will be Union Ice, Co. Again, no other ice vendor
will be allowed inside the event perimeter before, during or after the event. In order to assure
that your ice needs are met for the day of the event, we recommend that you pre-order your ice.
Please see the Authorized Vendor List on page 22 for contact information

From 11:00 a.m. - 4:00 p.m. you will be able to purchase additional bags of ice at the following
four different locations:

1) 8th Street, between Broadway and Spring Streets, north side of the street

2) 6th Street, between Broadway and Spring Streets, north side of the street

3) 4th Street, between Broadway and Spring Streets, north side of the street

4) 2nd Street, between Broadway and Spring Streets, north side of the street



Staples
Ce _ _m r
N \ I ! i | t | t i | Stage |§
(NS "
- Zoco:m.ﬁ Oy 9th St 8th St h St 6th . 5th St 4t 3rd St IndSt IstSt. Tonple
= SuperSit .
= Olive St. ==t
N Sponsor Sports
@M..MM_MW: PERSHING meﬂow
— Lot SQUARE SuperSite
o
J
I

r ‘ z ¥ |
e TS
/[. ©
Mediz Command Pog ,
Cente A—.con.ﬂo—uv m\x m\”x m\.x m m.\x m\.x
Spring St.
Los Angelgs ; *
Hth§ @ - CA/_.%%E lane Disneyland
~ ympi OO%C:#% around event) Alley ME@Q,M_HO
’ SuperSite bh St
| St st s, ", st st IS, Tonge "3t
AT&T
Bt I T T T T
AT&T
Main Stage Community Stage @8 Food Courts: w_c%.m #2, #4, #6, & #8 .
Co-Sponsored by Burger King E/X Event Entrance/Exit ~ «m» @Event Perimeter
AT&T FIESTA BROADWAY 2009
NOT TO SCALE ATT Fiesta Broadway 2008
M% .:MQH‘ 8 O:}ZQ_UL Z.W Created by: Mitchell D. Liday @

4/1/2009

*(as of 04/01/09)



Application for Health Permit

IMPORTANT SAMPLING NOTICE
-HEALTH PERMITS-

The L.A. County Health Department requires all sponsors conducting
product give-away, sampling or selling of any consumable product, (wet or
dry, including open or pre-sealed,) to have a Health Permit, for each and
every separate location. This permit must be shown to L.A. County Health
Inspectors at AT&T Fiesta Broadway upon request. If your Fiesta activities
include any consumable product, (including bottled water, gum, sealed
peanut-packs, salsa, cheese cubes, etc.) then you must have this permit.

To get your Permit, you must fill out the application on the following pages,
(see attached,) and send it back to Tony Salazar at All Access Entertainment,
with a check, (made out to A/l Access Entertainment,) for the appropriate
Health Permit fee. Applications and checks must be received by AAE, NO
LATER THAN WEDNESDAY, APRIL 15, 2009. Applications and checks

received after Wednesday, April 15, will not be accepted. Your application
must be filled out completely and correctly and AAE will give you your
Health Permit at Sponsor Check-in on Sunday, April 26.

Fees:

$166.00 — Food stands preparing and selling open foods

$58.00 — Food stands selling prepackaged (unopened) foods

$39.50 — Food stands engaged in sampling prepackaged (unopened) food
$97.50 — Food stands engaged in sampling prepared (open) foods

If your company is in possession of an annual permit, fax a copy to Tony
Salazar at 310-914-8313, and bring it with you to the event. If you do not
have a permit, you need to apply for one IMMEDIATELY. No permits will
be issued on the day of the event and you may be subject to immediate booth

closure by L..A. County Health Dept. without one.




COUNTY OF LOS ANGELES = DEFARTMENT OF HEALTH SERVICES
ENVIRONMENTAL HEALTH DISTRICT EMVIRONMENTAL SERVICE

PLAN and APPLICATION FOR TEMPORARY EVENT FOOD or BEVERAGE ST ANDS

Name of Event Dlate(s)

Mame of Food Stand

Name of Operator PHP #
Address - Telephone ( ]
For Profit  Charitable-Not for Profit Wholly T ax
supparted
_ . ————————— e

FOODS
List all foods to be served, indicating which foods will be commercially pre-packaged and which will be prepared at the
stand. Please list the source of commercially pre-packaged foods or foods that will prepared in a location other than the
stand. Also, bt the Public Health Permit/ License number of the establishment preparing those foods.

FOD FREPARED EDI-'II#'IZF?RCL!LLL PREPARED AT LOCATION FHE/L#
ATSTAND | s o ow s sy | OTHER LOCATION ADDRESS
YES NO YES NO YES NO
YES NO YES NO YES NO
YES NO YES NO YES NO
YES NO YES NO YES NO
YES NO YES NO YES NO
YES NO YES NO YES NO .
YES NO YES NO YES NO
YES NO YES NO YES NO
[ YES NO YES NO YES NO
YES NO YES NO YES NO |- .
YES NO

YES NO YES NO

- £

It perishable foods are included in the above listing, is refrigeration provided Yes No
If 50, what type?

Page &
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UTENSIL AND EQUIPMENT
PART A

Multi-use eating and drinking utensils.  ¢.g. Plates, Glasses, Silverware) 7 Yes No
Multi-use kitchen utensils. { e.g. Scoops, Spatulas. Ete..})? Yes No
Utensil Washing sink with hot and cold ranning water undes pressure provided by:
Promoter/ Sponsar Food Stand Cperator® * Please complete Part B

| . e

Location and type of wensil sink
Method of liquid waste removal: Conneeted to public sewage Wasle fank
Wasie tank maintenance schedule per day per hour I

Name of wuste removal company
Address Telephone{ )

PART C
List all equipment 1o be used at event

Food to be protected from customser contamination bry: I
Sneeze Guard Only pre-puckaged or Bottled Food or Drink
Hinged Chafing Dishes Other (Specify)
Prepared and Handled out of the line of the customer _l

FOOD STAND CONSTRUCTION AND EQUIPMENT
MATERIALS TO BE USED FOR FLOORS, WALLS AND CEILING

*Planns Mabe: I'-lm_.-.ul-mmuu—_.uu.uqu.-lul.nmnuq-r-mh:ummhﬂ-lu“- 185 i allamed
FLOOR |
WALLS
CEILING I
COMMENTS .

- e ———————————epr ]

APPLICATION COMPLETED BY

TITLE TELEFHONE _L ]
e S T e e ———— e, mﬁm-m:—.‘
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COUNTY OF LOS ANGELES-DEPARTMENT OF HEALTH SERVICES
ENVIRONMENTAL HEALTH DISTRICT ENVIRONMENTAL SERVICE

REQUIREMENTS FOR TEMPORARY EVENT FOOD STANDS

£00D STAND CONSTRUCTION AND PLACEMENT
" S‘tﬂﬂdl'nwhk:hfmd]up:rqumdﬂul[bunﬂuwdunﬂulnpmdfwﬁduwhhﬁmcrﬁmd,mmﬂmﬁmﬁ.mmm
screaning, or similor muterinl. Stund wmaterial s subject to local fire regulntions. ( Sce sketch on last page),

* Ench floors are not permitted, Such floors shall be covered with materinls such as clean cunves, wood,  or cleanuble
carpel. Smooth ssphalt and concrete floors are cceptable

' Food stand shall not be located under trees or vegetation
# Muximurmn customer service opening shall be no larger than 216 square inches (12"x18%)

OPEN FLAME / BARBECUE COOKING

» Opea flame cooking equipment may be located adjacent to the stand, but not in an area subject to customer or ovechead
contumingtion { &,g. trees, birds, people, ﬂ:..,}.% location and type of open flame cooking equipment is subjeot to local
fire department approval,

. Eguipment shall be placed to avoid cusiomer contact with all hearing / cooking devices.

TRASH MAINTENANCE and DISPOSAL

" An adequate numbee of approval medal or plastic refuse containers with tight fitting lids shall be provided

ANIMALS
| Live nnimals, birds, or fow! are not permitted inside the stand,
4 Food stand must be at least 35 feet away from animal petting or other attractions.

¥ Al least one single compurtment sink equipped with hot and eold portable nmning water shall be provided within cach
fovod stnd

* - At least oue water closet or chemical toilet must be-provided for esch 15 emiplovees / food handlers.

. Hund washing facilitles shall be provided at each food stand. Liguid or powdered soap and paper towels for hand washing
shall be provided.

" Covered / clean waste receptacles must be provided at linnd wash facilities.

+* it is recommended that one toilet for each 175 women and one toilet for sach 250 men or fractional part therefore, be
provided

. Hand washing / toilet facilities for the public are to be coavenlently located!, Adequate maintensnce of the facilities must
be kept, ( e.g. toilet paper, soap, single use towels, and trash container ),

Page 8
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" Equipment and food contact surfice shall be smooth, easily cleanable, and nonabsorbent.

At ]:B:H't one two compartment sink with portable hot and cold running water shall be provided at each
food stand,

All washable utensil (pots, pans, scoops, ladles, etc..,) shall be washed and cleaned at approved utensil
Washing facilities as indicated on the temporary event application,

FOOD PROTECTION and HANDLING.

Smoking inside the stand is prohibited.

Food handlers shall wear clean clothing, adequate hair restraint ( caps or haimets ), and shall keep their
Hands clean at all times,

Food handlers should avoid direct contact with food, and should instead use scoops, tongs, or disposable
Gloves.

Food Handlers must wash hunds cach time they leave the stand, after taking breaks, or using toilet
facilities.

lee used in customer beverage shall be protected from contamination and shall be maintained separate
from ice used for refrigeration purposes, All ice shall be stored in leak-proof containers.

All food and utensils shall be stored off the ground at least 6" on shelving or pallets within the stand.
Only single-service eating and drinking utensils are approved for customer use.

Customer self-service of unwrapped or unpackaged foods is prohibited, except if protected by approved
sneeze guard or is served from hinged, covered chafing dishes.

All food, beverage, and utensils shall be protected all times from unnecessary handling and shall be
Stored, displayed, and service so0 as to be protected from contamination by dirt, dust, insects, or
CUStOMmErs.

All food shiall be prepared in a licenced/permitted food establishment, or at the food stand, as ndicated
on the application. '

Potentially hazardous / perishable foods must be maintained st temperature either below 41 degrees F or
Above 140 degree F at all limes.

All liquids waste shall be lawfully disposed of at approved dump stations. This included but is not
limited to, grease, ice condensate, beverage waste, etc...,

Children shall work under the direct supervision of a responsible adult at all times.

Page 9



TEMPORARY FOOD STAND SPECIFICATIONS

Tempurary food stands mﬁnl’imclhth{cnhﬁmm Heulth & Safely Codes ) as a food facility: As such all structures must meet
gtamdards &g set forth for the classification. *

Specific vnvironment conditions may vary from site to site required sdditionnl control measures to provent the mtroduction of
insects, venmin, dust, dirt, or other contaminants into food products or into the food preparation arca.

THE GENERAL STANDARD / SPECIFICATIONS ARE AS FOLLOW:
A STRUCTURE
Food stands ars required to be enclosed via four complete { floor to ceiling) side walls.

Wall to wall panel and wall to ceiling pasel junctures aliould bes closed-fitting with & minimum number of Faps or
operngs,

It is advisable to provide access ways such as a “foldable wall" system of rings and a rod that will open and close
casily, { Openings must remain in & gloged position, except for stand entry / exit.)

I!J::lﬁ;dﬁuﬂnmwmddemn form of ventilation in the stand, such as mesh screen windows or
s ,

Floor are required if the ground surfice & anything other than asphalt or concrete, {o.g. grass, dirt, ¢tc..,)
Floor must cover the entire area of the stand, wall to wall,
Service opening(s) may be no larger then 216 square inches, (12" X 18") spaced minimwm 18" apart.

i MATERIALS
Food stand walls / eciling may be constructed of canvas, wood or other muterial which is cleanable,
Floor must be constructed of cleanable, non-absorbent material.
Food stand floors, walls, and ceiling, must meet fire returdant standards sst by bocal {ire department.

" 'mpo::gfmdutmﬁiuwh'ins beverage only { no other type / form of food presant ), are required to meet
ceili floor standards indicated ; however, counter high wall panels are acceptable,

Page 11



TEMPFORARY FOOD EVENT SINK REQUIREMENTS

" UTENSIL SINK

Euquimm:pl—- Ome sink per ten (10) food stands meaximum,* duk most hove hot / cold water under pressure waste must be
removed vie connectsd mgafmpnhqm:m:mmhmﬂxmrdhyum&ml COMpAILY,

* Distance from stand(s) to be approved by Health Officer. Considerations include:
Access—Easily utilized by food handlers: roquire close distance, _
Safoty-Access 1o sink via customer / crowd aress incroase the risk of spillage / alippage. Etc.
Crplions:
Fixed locations—specific ovent sites muy have approved sinks available for use, { ie.emploves
Room [ kitchen, licensed food facilities B gilj:llksdmwu. Imdustrinl facilities, janitorinl
eft.., are not aceoptable,
Portuble sinks—There nre severs| e that rent self-contained sinks with portable water
WVia tank storuge or connection to pub water supply, Waste i3 stored via containers on or

Adjacent to sink mhcmmmmrurwmmknapmkyahmldhﬁhnummhmn of
Liquid waste produced:

* Number of operators utitizing unit

* Capacity of potable water storage or directly plumbed water source,

* Time / durtion of event,

Iy HAND WASHING SINK

Requirement—-One sink per food stand with single service soap nnd towed. Altomatives to one hand wiish sink per stund
may be applicable depending on event site and duration, subject to approval by Health Officer, Sinks must have wasts

removal via counocted sewuge / private (scptic) system / contwiner for removal by licensed disposal company,
Oy pilans:

Individunl sinks at each stand is most desirable; however, liquid wasto removal may pose problems if there are large
number of stands with indirect wiste remicvil system,

Fully plumbed sinks--potable when under preasure, with waste removal vin public / private
sewage, | most desirable options: a consideration for events of long duration).

. Pump sinks--have two (2) containers of equal valae { penesally five (5) gallons) one for
portable water, and the other for liquid wasie. Units aro normally equipped with wiesls
Easy serviving. Portable water deliverad vin eloctric or hand pump. ( More desirable—-waste
1s fully contained, normally sérviced by rental company),

Gravity feed--portable water in container ( 2,5 gallons mhhm}ﬁ:’md\riIMwm
.apinnt—dmhtinghmmrmc]uufmunrlunﬁdm,ﬂm irable, as open
contalner of liquid waste must be disposed of be each individual food booth operator at o
_ Central site for final disposal and each unit st be maintained and monitored individually.
inks in common may be utilized ifinmaﬂumxndjmmtmmndaﬁmummuimdmm{:lwpathnfauﬁrywifhjn
lose proximity to food stands),
NOTE* 200 feat rule applies to hand wash facility for restrooms, not for food handler requirements.

Paga 12
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contmaation fom page |2

Frequent use of hand wish facilities for food handling , require distance jmmediately adiacent to stands: (1) one sink
five (3) food booths maximum for units in mmmmmnrmmmd' ng for liguid waste rmm’lHﬂErHl:Ensh
g event, :

Fixed locations--some event sites may Lave building / businesses which have restroom sinks that are in close
p:mhnit}rtnfbudmndurdmlhnmdﬂnur. {Owners of fucilities must supply use consent for food
handdlers in writing 1o be submitted with spplication),
Sﬂrmtaimduuihmjnnvniut;,-ﬂfmtﬁ;:mﬂnm&muﬂmtmmmmu faucet units with watar
Mimﬂuﬁalmﬁcwhﬂpmpmﬁ;mhﬂwuﬂahmﬁnﬂﬁﬁhlﬂdum!m
contniners both of which require servicing and manitoring during the event for proper disposal,

A copy of these requirements shall be posted in a conspicuous place within each food stand.

For further infurmation or assistance with this matier, please contact

of
(23N ISLTE92.  Monday through Fridsy  Betwean the hours of 8:00 a.m. and 930 ..

AEdANA RS AR NS A AR R AR WhEddard e i e EE RN RN A A AR L L F Ry T T

FOOD STAND CONSTRUCTION
= Rear, two sides, front, and top must be covered.
= Covering may be canvas, plastic, tarp, fins mesh screening, or wood
= Covering materinl shall be fire retardant and subject to local fire department approval,

® Front covered with service opening no greater than 214 square inches.
{ 12" X 18%) spaced minimum 18" apart

& Wduﬂuﬂmmmhdﬁbmmhhﬁumdmpmdnﬁwﬂmwhmmmm
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TEMPORARY FOOD BOOTH EXAMFLE

ENCLOSED SIDES AND

IDENTIFICATION SIGN

LA The NAME is to have af least three {3} mches high letters with a 3/8 inch stroke,

L The ADDRESS AND PHONE NUMBER is to have al least one inch high letters

Page 14



Flame Certificates, Customized Booths & Vehicle Displays

Customized Booths/Canopies:

Any sponsors bringing their own customized booth/canopy to AT&T
Fiesta Broadway must also have the accompanying Flame Certificate.
The State of California Fire Code specifically states that all booth
structure must have a “California” Flame Certificate. You must have
this Certificate with the canopy and ready to present should a Fire
Inspector request to see it. If you do not have a California Flame
Certificate a “National” Certificate of Flame Retardancy will suffice.
Most Flame Certificates are sewn into the inside of the canopy. If you
do not have a Flame Certificate you can request one from the
manufacturer of the canopy, most manufactures can provide specific
Certificates upon request. If you have questions about your
customized booth you can call the L.A.F.D. at 213-978-3645 or Fire
Tech. (to flame-proof a booth) at 800-380-8801.

Vehicle Displays:

Any sponsor who is bringing a vehicle/car to AT&T Fiesta Broadway
as a display must notify AAE and comply with all L.A.F.D. fire
safety requirements. The most important rules they are looking for
compliance on are 1) the battery is disconnected, 2) the wheels are
“blocked” and 3) the fuel tank 1s between 1/3 and 1/2 full. (see
attached for detailed information)




FPB Reguirement
No. 45 3/9¢

Los Angeles City
Fire Department Requirement

PUBLIC DISPLAY OF MOTOR
VEHICLES IN ASSEMBLAGE OCCUPANCIES

The following are the Los Angeles Fire Department's minimum fize
safety reguirements for public display of motor vehicles in
assemblage occupancies.

PERMIT

Prior to such display, a Special Permit shall be obtained from the
Bureau of Fire Prevention ofthe City of Los Angeles Fire Department.

FUOEL TANKS

Fuel tanks, unless never having held fuel, shall be maintained
between one-third and one-half full of fuel, Caps for fuel tank £ill
pipes shall be of the locking type and be maintained locked. If it
is not practical to attach such a cap, an alternate method may be
employed with permission of the Chief.

It is recommended that drip pans be used under each vehicle.

ELECTRICAL SYSTEM

The electrical system shall be de-energized. This will be done by:
1. Removing the battery.
2 Removing the battery cable; or

X Disconnecting one battery cable and covering it with electrical
tape or other similar insulating material.

4, A Special Permit must be obtained prior to power being provided
to the vehicle for the purpose of operating the stereo, lights,
ertc. The engine must not be energized in any manner.

LOCATION

Display shall be located so as not to obstruct any required aisle or
exitway. Plans may be required.

17
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Public Display of Hotor _ -2~ FPB Requirement
Vehicles in Assemblage No. 45 3/90
Occupancies

ADDITIONAL REQUIREMENTS

1. Wheels shall be choked in such a manner that will prevent the
vehicle from rolling in any direction.

>K; Vehicles shall be installed in the occupancy by manual means.
Vehicles SHALL NOT BE DRIVEN INTO QCCUPANCY. « :

3. Provide a 20BC extinguisher minimum rating (number of
extinguishers to be determined by the Inspector).

Additional conditions may be required by the Chief when, in his
‘opInion, they are necessary in the interest of public safety.

Por additional information, please call the Bureau of Pire
Prevention, Public Safety Section, (213) 485-6050C or 485-6051.

4367w



Emergency Procedures

EMT Staffing

During the event there will be two First Aid stations staffed by California Paramedics
& E.M.T. from Schaeffer Ambulance. It is imperative that they are notified for
treatment of any injuries or ilinesses that are sustained by employees or the general
public.

Injury or lliness

If an individual is injured or appears ill, please comfort the victim and have them stay
still. Do not move the individual. Immediately notify your Block Monitor. Make sure
you report your location accurately. Stay with the injured person until the EMT’s
arrive and be certain to get the name of the injured party regardless of whether or not
they receive medical attention. Once again, DO NOT ATTEMPT TO MOVE
ANYONE!

First Aid Station Locations

- Oth Street, between Broadway and Hill Streets
- 6t Street, between Broadway and Hill Streets
- 31 Street, between Broadway and Hill Streets

Each First Aid Station will be equipped with oxygen and appropriate supplies,
gurney's, backboards, radios and headsets, one medical cart, cots and chairs.
REMEMBER: Immediately call the Command Post with any medical emergency!

Lost Child Procedure

If you find a lost child, please reassure the child that everything will be fine. Take a
minute to walk around the immediate area with the child to look for his/her parents. If
you are unsuccessful, please exercise the following steps:

Notify the nearest LAPD or Event security officer and provide the proper information,
which includes a description and the location, of where the child was lost. Give
child's name as well as parent's names if child knows them.

Alert your Block Monitor and have them walk the child to the nearest event entrance,
and alert the Event Security. They will take the lost  child to the Pershing Square
LAPD Sub-Station. If anyone inquires about the lost child, please direct him or her to
the LAPD Sub-Station at Pershing Square, located on the corner of 5th & Grand.

®



Authorized Vendors

BALLOONS

BALLOONS IN MOTION
Armando Orgaz

Bus: (323) 726-7474

Mobile: (323) 683-7474

Bus Fax: (323) 726-1664

E-mail: eventdecor@sbcglobal.net

BANNERS

AAA FLAG & BANNER
Janice Entin

Bus: (310)280-6940

Mobile: (310) 505-3599

Bus Fax: (310-842-3833
E-mail: janice@aaaflag.com

ELECTRICAL

EVENT POWER SOLUTIONS
Julio Robles

Bus: (562) 483-6060

Mobile: (323) 707-7358

Bus Fax: (562) 483-6886
E-mail:
julio@eventpowersolutions.com

EQUIPMENT RENTAL
POWER TRIP RENTALS

Evan Crawford

Bus: (310) 667-4433

Mobile: (310) 292-0974

Bus Fax: (310) 604-3233

E-mail: jay@powertriprentals.net

BARRICADES

TRAFFIC CONTROL DEVICES GOLF CARTS
AMERICAN BARRICADES D&D GOLF CARS, INC.
Joe Velasco Ralph Sears

Bus: (714) 634-2663 Bus: (626) 815-9335
Mobile: (714) 936-1306 Mobile:

Bus Fax: (714) 634-2666
E-mail: joev@americanbarricade.net

CATERING

Tri-Tip Pros

Raudel Ruiz

Bus: (626) 274-4522

Mobile: (626) 279-1545

E-mail: tritipproscatering(@yahoo.com

CLEANING SERVICES
CHRYSALIS

Mark Loranger

Bus: (213) 806-6342

Bus Fax: (213) 806-6442

E-mail: Markl@ChangeLives.org

COMMUNICATION/WALKIES
WILCOX SOUND

Mark Saldaiia

Bus: (818) 557-3377

Mobile: (818) 612-1114

Bus Fax: (818) 557-3367

E-mail: mark.wsound@sbcglobal.net

Bus Fax: (626) 815-9336
E-mail: info@danddgolfcars.com

GROUND TRANSPORTATION
G.A. ENTERTAINMENT

Gabby Aranda

Mobile: (818) 262-6789

Bus Fax: (323) 692-1129

E-mail: gabby@wegotmail.net

HOTEL

Westin Bonaventure

Rhonda Gibson

Bus: (213) 356-4032

For Reservations: 800-228-3000
E-mail: rhonda.gibson@westin.com

ICE

THE UNION ICE

Pete Degrandis

Bus: (818) 785-1143

Mobile: (818) 253-5149

Bus Fax: (818) 902-5404

E-mail: pdegrandis@unionice.com

PORTABLE RESTROOMS
15T, JON

Kevin Schneider

Bus: (714) 529-8646

Mobile: (714) 231-3767

Bus Fax: (714) 529-8640
E-mail: kevin@]1stjon.com

SECURITY SERVICES
Corporate Compliance

Larry Pitkin

Bus: (888) 232-1095

Mobile: 323-791-0001

E-mail:
larry@corporatecompliance/com

SINKS

RICK ENTERPRISES

Bus: (818) 762-2934

Mobile: (714) 231-3767

Bus Fax: (818) 763-7931
E-mail: rickent@sbcglobal.net

STAGES/AUDIO LIGHTING
INSTRUMENT RENTALS
STAGE PLUS

Manuel Huante

Bus: (714) 528-3891

Mobile: (714) 390-4563

Bus Fax: (714) 528-3897
E-mail: stageplus@aol.com

TENTS/PARTY RENTALS
A-1 Party Rentals

Rene Martinez

Bus: (626) 967-0500

Bus Fax: (626) 967-7572

E-mail: Rene@alpartyrental.com




Thank You!

We’ll See You At AT&T Fiesta Broadway XX!

Sunday, April 26, 2009
v AT TFiestaBroadway.com

Sunday, April 26%, 2009



