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FACILITY NO.:  
DATE:  

FACILITY:  

CVPC DISTRICT NO.:  
CVPC DELEGATE:  

This facility is available to ALL LICENSEES AND VENDORS in the Business Enterprises Program (BEP).  All applications must be postmarked by xx/xx/xx.

Send all applications to Business Enterprises Program (BEP) Central Office, P.O. Box 944222, Sacramento, CA 94299-2220.

NOTES:
· The BEP does not provide initial stock loans.
· Licensees currently owing delinquent fees, penalties, insurance payments, or loan payments are not eligible to compete at this time.

· Unless otherwise specified in this notice, no equipment changes, additions, removals, or relocations are contemplated.

· The following information is provided to assist you in evaluating this facility.  The BEP does not guarantee the accuracy or validity of this data.

All applicants for a specific facility will need to submit their DR462 - Vending Facility Application by the closing date designated on this announcement.

A resume and business plan must be submitted to the BEP Selection Coordinator and postmarked no later than five (5) days prior to the interview date or they must be delivered to the selection committee on the date of the interview.

The resume and business plan must conform to the following format:

A maximum of two single sided 8.5 by 11 inch pages (no cover sheet) and font must be 14 point or larger.

BEP WILL NOT ACCEPT ANY APPLICATIONS THAT ARE POSTMARKED AFTER THE CLOSING DATE.

Note:
This facility is being circulated to award it as a permanent (primary) site.  However, if there are no primary applicants the BEP will review the satellite applications for a selection.  Please indicate, on the application attached, whether you want it as a primary or whether you want to combine it with your existing primary facility.

Note:


Note:


Note:


Note:


Note:


The following attachments are incorporated into the permit for the vending facility.  They set forth the minimum standards for operating the vending facility and are provided for your information.

PERMIT ATTACHMENTS:

Attachment C:
List of Items for Sale

Attachment H:
Maintenance and Cleaning Schedule

Attachment I:
Business Operations and Practices 

Housing near this facility:  

Rentals:  

Homes for purchase: $   and up

Transportation Services:  

Employees required:  

Estimated inventory:  $:  

FINANCIAL DATA
ACTUAL
ESTIMATE

Gross Sales
$
$

Cost of Goods
$
$

Labor
$
$

Other Expenses
$
$

Net Proceeds
$
$

Vending Machine Commissions
$
$

Other Income
$
$

Net Proceeds
$
$

Fee
$
$

Net Profit
$
$

LIST OF EQUIPMENT IN FACILITY:

AREA FOOD SERVICE COMPETITION:

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


You must mail them to the BEP Central Office in Sacramento and they must be postmarked by the closing date listed above.
If you have questions or concerns regarding the selection committee process, please contact Joann Fleming at (916) 558-5356 or jfleming@dor.ca.gov

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

Business Enterprises Consultant:  

BEP Field Office:  

Phone Number:  

E-mail Address:  

Attachment C

LIST OF ITEMS FOR SALE

Types of products to be sold and service offered at: 

The products that are to be sold in this attachment are also in line with this administration’s policy of a healthier California Senate Bill 441.  This agency wants its employees and visitors to make an informed choice for healthy, fresh-made food that looks and tastes great.

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

ATTACHMENT H

MAINTENANCE AND CLEANING SCHEDULE

All cleaning and sanitation shall be done in accordance with the California Retail Food Code, Chapters 1 through 13 of Part 7 of Division 104 of the California Health and Safety Code.

The following schedule for maintenance and cleaning are found in dining, serving, kitchen, preparation, storage, and vending machine areas.  Areas or parts of the facility requiring special attention are identified separately, for example the dining area has specific requirements for tables, chairs, and table bases are identified separately.

ATTACHMENT I

Business Operations and Practices

1) "Operation Requirements" will include:

a. Hours of operations

b. Day of operation

c. Special Requirement

2)
"Public and Employee Relations" which shall include plans for:

a. Customer feedback

b. Public relations training for vending facility employees

c. Employee relations – company standards and policies

d. Refund policy

3)
"Merchandising" which shall include plans for:

a. A variety of merchandise in addition to the minimum standard set forth in Attachment C

b. Merchandise display(s)

c. Inventory control

4)
"Staff Supervision" which shall include plans for:

a. Sufficient level of staffing for type of vending facility

b. Duty statements

c. Training and cross training of staff

d. Supervision of employees

e. Controlling employee turnover

f. Standards for performance and appearance of staff

g. Employee evaluations

5)
"Financial Responsibility" which shall include plans for:

a. Accounting – a system to monitor the daily financial performance of the business, including the records required by BEP as identified in Title 9, California Code of Regulations, section 7220(j)

b. Payroll

c. Inventory Control

d. Taxes and permits

e. Submitting monthly operating reports by the 20th of each month

f. Submitting fee payments and workmen's comp payment by the 20th of each month

6)
"Sanitation and Safety" which shall include:

a. Compliance with the state injury prevention program as specified in Labor Code section 6401.7.

b. Compliance with food safety certification requirements as specified in Health and Safety Code section 113716.

c.
A Hazard Analysis Critical Control Points (H.A.C.C.P.) plan for food safety which should include a systematic preventive approach that addresses physical, chemical, and biological hazards of potential food contaminations as stated the California Retail Food Code, Chapters 1 through 13 of Part 7 of Division 104 of the California Health and Safety Code, to reduce or eliminate the risk food borne illnesses.

