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Conversation Contents

Music Festival

"Owen, Robbin" <robbin=owen@nps.gov>

From: "Owen, Robbin" <robbin_owen@nps.gov>
Sent: Wed Apr 29 2015 09:02:20 GMT-0600 (MDT)

Karen Cucurullo <Karen_Cucurullo@nps.gov>, Sean
Kennealy <sean_kennealy@nps.gov>, John Swihart

To: <dick_swihart@nps.gov>, Robin Nixon
<Robin_Nixon@nps.gov>
Subject: Music Festival

Good Morning All: Now the event has been announced we would like to be briefed on
what has been agreed to. We viewed the ticket sales site and are very concerned about
some of the things they are seeking to do. When are you all available?

Thanks, Robbin

"Nixon, Robin" <robin_nixon@nps.gov>

From: "Nixon, Robin" <robin_nixon@nps.gov>
Sent: Wed Apr 29 2015 09:24:45 GMT-0600 (MDT)
To: "Owen, Robbin" <robbin_owen@nps.gov>
Subject: Re: Music Festival

| am available all afternoon today. | am available tomorrow after 2pm.

Robin Nixon

Chief of Partnerships

National Mall and Memorial Parks
National Park Service

900 Ohio Drive, SW

Washington, DC 20024
202-245-4710 (ofc)
202-738-7956 (cell)
robin_nixon@nps.gov



mailto:robin_nixon@nps.gov

On Wed, Apr 29, 2015 at 11:02 AM, Owen, Robbin <robbin_owen@nps.gov> wrote:
Good Morning All: Now the event has been announced we would like to be briefed on
what has been agreed to. We viewed the ticket sales site and are very concerned
about some of the things they are seeking to do. When are you all available?

Thanks, Robbin

"Kennealy, Sean" <sean_kennealy@nps.gov>

From: "Kennealy, Sean" <sean_kennealy@nps.gov>

Sent: Wed Apr 29 2015 09:27:54 GMT-0600 (MDT)

"Owen, Robbin" <robbin_owen@nps.gov>, Michael Litterst
<mike_litterst@nps.gov>

Subject: Re: Music Festival

To:

| asked Mike to get the brief from the TNM so we can share that with everyone to get them up to speed.
Mike - Can that happen today?

Thanks, Sean

kkkkkkkkhkkhkhkhhkhkhkkhkhkhhhkkhkhkkkhkhkhhkkhhkkkkkkkk

Sean Kennealy

Acting Deputy Superintendent
National Mall and Memorial Parks
202-245-4685 (office)

202-359-1551 (cell)

On Wed, Apr 29, 2015 at 11:02 AM, Owen, Robbin <robbin_owen@nps.gov> wrote:
Good Morning All: Now the event has been announced we would like to be briefed on
what has been agreed to. We viewed the ticket sales site and are very concerned
about some of the things they are seeking to do. When are you all available?

Thanks, Robbin


mailto:robbin_owen@nps.gov
mailto:robbin_owen@nps.gov

United States Department of the Interior i

SERVICE

NATIONAL PARK SERVICE
National Mall and Memorial Parks
900 Ohio Drive, S.W.
Washington, D.C. 20024-2000

IN REPLY REFER TO:

VIA ELECTRONIC MAIL: NO HARD COPY TO FOLLOW

August 15, 2015

Memorandum
-
To: Charles Richardson, Supervisory Human Resources Officer \7/0 O
<
From: Superintendent, National Mall and Memorial Parks & . %\7/

Subject: Request for Waiver of Bi-Weekly Maximum Earnings Limitation; and Fair Labor
Standards Act (FLSA) Exemption Status

This memo is to request authority to waive the bi-weekly maximum earnings limitation or FLSA
weekly exemption status for the National Park Service personnel, Robbin Owen, Leonard Lee,
Marisa Richardson and Michael Litterest, performing duties associated with the planning,
orchestration and tear down for activities centered around the Pope of Vatican City (Holy See)
visit and the Landmark Music Festival. The National Park Service (NPS) works closely with the
organizers, production companies as well as the U. S. Park Police the District of Columbia, the
U. S. Capitol Police, the U. S. Secret Service and other federal and local agencies and
organizations to support and help facilitate the proposed events on park land. The NPS is
responsible for ensuring that logistical, public access, safety, public health, and security
requirements for these activities are met as well as providing means for the public to understand
the significance of the activities taking place on park land.

The work performed by NPS staff is vital to the success of the two events and is extremely time
sensitive in nature. Staff performing duties associated with the National Park Service’s
responsibilities for this event must work extremely long hours starting the first of September
through mid-October, 2015 to facilitate the events and the restoration of the areas following this
activity. Staff will work 12 to 16 hour days during the planning and production days as well as
preparing for other permitted events. It is for this reason that the staff delegated responsibility to
handle the NPS’s responsibilities for these events are seeking authority to waive the bi-weekly
maximum earnings limitation or FLSA weekly exemption status.

Please contact me if you have any questions or if there is any way that I can assist you in this
important process.
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Cost Recovery Estimate - Landmark Music Festival

Labor

Employee Name

Betsy Buchanan
Deborah Strock
Daya Good
Deborah Deas
Marissa Richardson
Sheila Gotha
Robbin Owen
Leonard Lee
Michael Stachowicz
Keith Kearney
Judith Walsh

Mike Hall

Tamara Jackson
Dalvin Abney
Donald Steele
Ryan Reid

Radcliff Blake
Annie Simmons
Donna Locks-Lewis
Frank Brown
Phillip Bradley
Josephine Burgos
George Peace
Jason Davis

Eric Lewis

Thomas Harvey
Sara Johnson
Herman Daniels
Oneal Beale
Zigmond Brown
Lyle Hintz

Ronald Price
Douglas Everette
Bryan Bolden
Kevin Lofgren
Donald Locks-Lewis

Division

Permit Mgt
Permit Mgt
Permit Mgt
Permit Mgt
Permit Mgt
Permit Mgt
Permit Mgt
Permit Mgt
Turf Mgt
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities

92
90
50
78
60
50

12.5
12.5
12.5
12.5
12.5

OT Hours OT Rate

33.18
27.25
29.88
55.51
54.43
46.60
64.33
60.56
47.95
49.85
32.34
25.97
22.26
22.26
25.97
29.63
28.44
25.97
31.89
25.97
25.97
25.97
34.82
28.92
25.97
48.00
28.92
31.89
31.89
22.26
22.26
40.49
25.97
25.97
22.26
31.89

Estimated
Expense
3,052.10
2,452.73
1,494.15
4,330.08
3,265.80
2,330.17
3,602.66
4,117.94
2,013.83
348.92
226.38
181.76
155.82
155.82
181.76
207.38
199.08
324.56
398.63
324.56
324.56
324.56
435.19
361.50
324.56
360.00
216.90
239.18
239.18
166.95
166.95
506.06
324.56
324.56
278.25
398.63

Sub Total - Labor

34,355.69




Turf, Supplies & Materials

. . . Estimated
Description Cost per Unit # Units
Expense
Pre Spray Prep $728.00 3 2,184.00
Pre Event Seed $556.50 17 9,460.50
Sub Total - Turf 11,644.50
Total Cost Recovery Estimate 46,000.19







Booth Name

Type Of Cuisine

Street Address

Amsterdam Falafelshop

Middle Eastern/European

2425 18th St NW

Beefsteak

Spanish

800 22nd St. NW

Ben's Chili Bowl

American

1213 U Street, NW

BGR The Burger Joint

Classic American

106 N. Washington St

Curley Q's BBQ

American BBQ

13424 Ansel Terrace

DC Empanadas

Latin American

7714 Lemoyne Lane

DC Slices Italian 3533 Columbia Pike
Maketto | Toki Underground Cambodian/Taiwanese 1351 H Street NE
Maki Shop Japanese 1522 14th St NW
Naked Juice Juice 1533 Cabin Branch Dr.
Old Ebbitt Grill & The Hamilton American 3236 M St NW

PEPE Spanish 717 D St NW

Pitango Gelato

Italian Dessert

802 South Broadway

Proof, Estadio & Doi Moi

American, Spanish & Southeas

775 G Street NW

Red Hook Lobster Pound

American Seafood

4504 Lees Corner Rd.

Rocklands Barbeque & Grilling Company

American BBQ

25 S Quaker Lane

Shake Shack

Classic American

1216 18th St NW

Swizzler

Classic American

1110 Congress St. NE

The Big Cheese

Classic American

4500 S. Four Mile Run Dr. #103




City State (Zip Primary Contact Name [Primary Contact Email Address
Washington |DC 20009 [Don Lawson don@falafelshop.com
Washington |DC 20052 |Kendall Tamny KendallT@thinkfoodgroup.com
Washington |DC 20009 [Mike Kipp mike@benschilibowl.com
Alexandria VA 22314 |Reggie Anderson randerson@bgrtheburgerjoint.com
Germantown |MD [20874 |David Cornblatt curley@curleysqg.com
Springfield VA 22153 |Anna Bran-Leis abran-leis@dcempanadas.com
Arlington VA 22204 [Eric Duensing dcslices@gmail.com
Washington |DC 20002 |Erik Bruner-Yang bruneryang.erik@gmail.com
Washington |DC 20005 [Dan Fernandez dan@getmakishop.com
Hyattsville MD |20785 |TBD TBD

Washington |DC 20007 [Maureen N Hirsch maureen@clydes.com
Washington |DC 20004 |Kendall Tamny KendallT@thinkfoodgroup.com
Baltimore MD (21231 [Andrew Kopp andrewkopp87@gmail.com
Washington |DC 20001 |Sarah Luckenbill sarah@proofdc.com

Chantilly VA 20151 [Angelo Soares Angelo@redhooklobsterdc.com
Alexandria VA 22314 |Anne Chapman anne@rocklands.com
Washington |DC 20036 |Brandy Cerne bcerne@shakeshack.com
Washington [DC 20002 |Benjamin Johnson ben@swizzlerfoods.com
Arlington VA 22204 |Patrick Rathbone patrick@bigcheesetruck.com




Primary Contact Cell Number

202-758-7083

336-782-7943

703-209-9445

571-449-0630

301-252-6879

703-400-5363

757-510-6281

202-469-1177

240-832-5742

301-322-6817

202-333-9180

336-782-7943

443-413-9326

610-823-7360

703-203-9404

703-778-8000

917-414-9761

703-405-0292

703-855-6987




National Park Service
National Mall and Memorial Parks
900 Ohio Drive, S.W.
Washington, DC 20024
202-245-2415

%, NATIONAL
B PARK
sy SERVICE

Application for Special Use Permit

Please supply the information requested below. Attach additional sheets, if necessary, to provide
required information. A nonrefundable processing fee of $90.00 must accompany this application
unless the requested use is an exercise of a First Amendment right. You must ailow sufficient time for the
park to process your request; check with the park for guidelines. You will be notified of the status of the
application and the necessary steps to secure your final permit. Your permit may require the payment of
cost recovery charges and proof of liahility insurance naming the United States of America as also insured.

Enter either a social security number OR a tax ID number: we do not require both.
Applicant Name: Company/Organization Name: Trust for National Mall

Tax 1D # 30-0080738

Social Security #:

Street/Address: Street/Address: 1300 Pennsylvania Ave NW
City/State/Zip Code: City/State/Zip Code: Washington DC 20004
Telephone #: Contact name: Jeremy Granoff

Cell phone #: Telephone #:202 688 3759

Fax #: Fax#:202 407 9422

Email: Email: joranoffi@nationalmall.org

Description of Proposed Activity (attach diagram, attach additional pages if necessary):

|The Trust and C3 Presents would like to host a Landmark Music Festival for the National Mall "pre
show" at the DC War Memorial the day before the festival -- Friday 9/25. The show would feature an
acoustic set from one of the artists performing at Landmark that weekend (that artist is still TBD).

Requested Location(s): DC War Memorial

DATE(S)

Set up begins:
(date and time)

Activity begins:
{date and time)

Activity ends:
{date and time)

Removal completed
* {date and time)

9/25 Spm

9/25 7:30pm

9/25 9pm

9/25 11pm

Maximurn Number of Participants _2.500

Maximum Number of vehicles: (attach parking plan) ¥ &iven ita. ?mm‘mik"

Cars

NPS Form 10-930 REV 06/2013

Vans/It.trucks

Utl.vans/trucks

i

(Please provide best estimate)

Yo e Loandmock sehp,

Cioode. peadwma Vehllle S
shcio Buses/o‘\réaSized

OMB Control No. 1024-0026
Expires 08/31/2016

vehicles




Support equipment (list all equipment; attach additional pages if necessary}

No major equipment or power is needed since this will be billed aws a "pop up" acoustic event the
night before. At most, the event might require a wireless PA / speaker system.

List support personnel including addresses and telephones; attach additional pages if necessary

This event will be coordinated by the Landmark Music Festival team, meaning the Trust for the
National Mall staff and the C3 Presents staff. TNM: 1300 Pennsylvania Ave NW Washington, DC
C3 Presents: (512) 478 7211

Individual in charge of activity on-site (include cell phone number) and authorized to make decisions
related to the permitted activity: Patrick Dentler (512) 478 7211

Is this an exercise of First Amendment Rights? [(Jy [vIN
Have you visited the requested area? vly [N
Have you obtained a permit from the National Park Service in the past? vy [N
(If yes, provide a list of permit dates and locations on a separate page.)
Do you plan to advertise or issue a press release before the event? vy [N
Will you distribute printed material? [Jy [vIN
s there any reason to believe there will be attempts to disrupt, protest or
prevent your event? (If yes, please explain on a separate page.) [y [vIN
Do you intend to solicit donations or offer items for sale?

(These activities may require an additional permit.) Cly WIN

You are encouraged to attach additional pages with information useful in evaluating your
permit request including: staging, sound systems, parking plan, security plans, sanitary facilities, crowd
control, emergency medical plan, use of any building, site clean-up, etc.

The applicant by his oy her signature certifies that all the information given is complete and correct, and
that no false or mis informatig# or statements have been given.

Signature Date 8/20/2015

Printed Na %emm Title Marketing Associate

Note: This is an application only, and does not serve as permission to conduct any special activity in the
park. The information provided will be used to determine whether a permit will be issued. Send the
completed application along with the application fee of $90.00 in the form of a credit card payment,
cashier’s check, money order or personal check made payable to National Park Service to 900 Ohio
Drive , S.W. Washington DC 20024 or faxed to 202-475-2216.

If your request is approved a permit contammg appllcab]e terms and conditions will be sent you. The
permit riust be signed by the responsible person and returned to the park for final approval by the Park

Superintendent before the permitted activity may begin.

NPS Form 10-930 REV 06/2013 2 OMB Centrol No. 1024-0026
Expires 08/31/2016




Notice to Customers Making Payment by Personal Check: When you provide a check as payment,
you authorize us either to use information from your check to make a one-time electronic fund transfer
from your account or to process the payment as a check transaction. When we use information from
your check to make an efectronic fund transfer, funds may be withdrawn from your account as soon as
the same day we receive your payment, and you will not receive your check back from your financial

institution,

“NOTICES

Privacy Act Statement: The Privacy Act of. 1974 (5 U.S.C. 552a) provides that you be furnished with
the following information in connection with information required by this application. This information is
being collected to allow the park manager to make a value. Judgment on whether or not to allow the
requested use. Applicants are required to provide their so¢ial security or taxpayer identification number
for activities subject to collection of fees and charges by the National Park Service (31 U.S.C. 7701).
Information from the application may be transferred to appropriate Federal, State, and local agencies,
when relevant to civil, crlm[nal or.regulatory rnvestlgatlons or prosecutions.

Paperwork Reduction Act Statement: We are collecting this information subject to the Paperwork
Reduction Act (44 U.S.C. 3501) to provide the park managers ‘the information needed to decide whether
or not to allow the requested use. All applicable parts of the form must be completed in order for your
request to be considered. You are not required to respond to this or any other Federal agency-sponsored
information collection unless it displays-a currently valid OMB control number.

Estimated Burden Statement: Public reporting burden for this form is estimated to average 30
minutes per response including the time it takes to read, gather and maintain data, review instructions
and complete the form. Direct comments regarding this burden estimate or any other aspect of this
form to the Information Collection Clearance Officer, National Park Service, 1849 C Street NW. (1237),
Washington, D.C. 20240

Title 18 U.S.C. Section 1001 makes it a crime for any person to knowmgly and willfully make to any
department or agency of the United States any false, fictitious, or fraudulent statements or
representations as to any mater within its jurisdiction.

NPS Form 10-930 REV 06/2013 3 OMB Control No, 1024-0026
Expires 08/31/2016




NATIONAL PARK SERVICE
NATIONAL CAPITAL REGION
Division of Park Programs

Credit Card Billing Information

Applicant: JEEEM% 6@4 JO ‘FG
Company (If applicable): TQUS‘V He THS L)HT{OWA/C MAVL-L

Name on Credit Card: ?Q:kﬂ ey Dentlec

Card Holder Autherized Signature: o, "?,L
Credit Card Billing Address: 3 m . Co‘n” S’}‘(‘ee.'{") Sk A l 00O

Aufsi-&niﬂ FRT0)

Telephone Number: (6 12 ) L’?{é ‘*?l ‘ \
Federal Taxpayer LD. ﬁr Social Security Number: . D0 - OO€ O?‘g%

Amount to be billed to Credit Card:

Established Cost Recovery: §

Credit Card Name & Number

— s

Discover:

Master Card:

Visa:

Credit Card Approval Code (3 — 4 digits on the back of the card): I

(For Agency Use Only)

Project Number/BILIL:

Prepared By: Date Processed:

Permit Number:;

Organization/Name:




National Park Service £ nATIONST
National Mall and Memorial Parks MR < Enviee
900 Ohio Drive, S.W. R
Washington, DC 20024
202-245-4715

Application for Special Use Permit
Commercial Filming/Still Photography

Please supply the information requested below. Attach additional sheets, if necessary, to provide required
information, A nonrefundable processing fee of $30.00 must accompany this application unless the
requested use is an exercise of a First Amendment right. You must allow sufficient time for the park to process
your request; check with the park for guidelines. You will be notified of the status of the application and the
necessary steps to secure your final permit. Your permit may require the payment of cost recovery charges and
proof of liability insurance naming the United States of America as also insured.

Enter either a social security number OR a tax ID number; we do not require both.

Applicant Name: Applicant Company: Trust for the National Mall
Social Security #: Tax ID #: 30-0080738
Street/Address: Street/Address: 1300 Pennsylvania Avenue NW
City/State/Zip Code: City/State/Zip Code: Washington DC 20004
Telephbﬁé e o Contactnamejelemy(},anoff
Cell phone #: Telephone #: 2026883759
Fax #: Fax #: 2024079422
Email: Email: jgranoff@nationalmall.org
Project name: Trust Canse Documentary Telephone #: 9179522676
Location manager Jenny Dubin Cell phone #:

E-mail: [ mail.com
TYPE OF PROJECT: - []Still photography [v/] Video/motion picture/film

Detailed description of onsite activities (attach additional pages as necessary):

Filming b-roll for a documentary about the Trust for the National Mall and our mission to restore America's
Front Yard, as part of the Landmark Music Festival.

LCCATION SCHEDULE

Each date and each location must have an individual entry — use additional pages as necessary.
Date Location Start Time | End Interior/ Activity: Set-Up/ | # of Cast &

Filming
/Breakdown

9/16 Wash Mon Grounds  |7am 7pm Exterior Film 3

9/16 WWII + Lincoln Mem, {7am Tpm Exterior Film 3

9/16 Con Gardens+ Vietnam [7am Tpm [Exterior Film 3

9/16 Tidl BasintMemorials {7am Tpm Exterior Film 3

* number in this column should include all individuals present at the location

NPS Form 10-931 rev 06/2013 OMB Centrol No. 1024-0026
Expires 08-31-2016




Description of equipment, backdrops, sets, props (attach additional pages if necessary). Please note if any of
the following will be included: weapons, animals, minors, nudity):

No backdrops or sets will be required.

Number of Vehicles:

Car, SUV or light truck 1 Vehicles greater than a 10,000 Ibs. (class 3 or higher) 0
Have you physically visited the requested area? VIy TN
Do you plan on advertising or issuing a press release for this activity? ' Cly [vIN

When answering yes to any of the following questions, provide additional information:

Do you have, or are you applying for, a permit with ancther Federal, State or focal

agency for this activity? Cly [N
Have you had previous permits from the National Park Service? VY [N
Have you ever been denied a permit or had a permit revoked by a Federal agency? [y [VN
Have you forfeited a bond or other security for filming on Federal lands? LY [vIN
Are there any pending Federal investigations against you which

involved a commercial filming activity? [Jy |¥N
Do you anticipate any security concerns? If yes, explain. : S L]y [vIN
CONTACTS:
Person on location responsible for adherence to all terms & conditions of the permit:
Name: Jenny Dubin ‘ Title; Producer

Phone: 9179522676 |l phone; 9179522676

The applicant by his or her s;gnature certifies that all the information given is complete and correct, and that no
false or mls[eadmgl st false statements have been given,

fint Name: Jeremy Granoff Date: 9/15/2015

Company Name: Trust National Mall

KA AR KR REA KKK A KR AT A A A AT AR AT A AEA R AR A AR A A kA Ak Ak hh kA ke hd ko k kb hhhkk bk kkhkhhkd

Note: this is an application only, and does not serve as permission to conduct any special activity in the park.
The information provided will be used to determine whether a permit will be issued. Send the completed
application along with the application fee of $90.00 in the form of a credit card, cashier’s check, money order
ot personal check made payable to National Park Service —-National Mall and Memorial Park, 900 Ohio
Drive S.W., Washington, DC 20024 or fax application to 202-475-2216.

If your request is approved, a permit containing applicable terms and conditions will be sent to you. The permit
must be signed by the responsible person and returned to the park for final approval by the Park
Superintendent before the permitted activity may begin.
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NATIONAL PARK SERVICE
NATIONAL CAPITAL REGION
Division of Permits Management

Credit Card Billing Information

Applicant: LJ'ENNY p Vg [’\J
Company (If applicable):

Name on Credit Card: J El\! N Y f\p Ug”‘/f\ /)
N5 e &

Card Holder Authorized Signature:

2
Credit Card Billing Address:

(207 WS At T2 78703
Telephone Number: 72 7 ‘@52' %76

~ Federal Taxpayer LD, or Social Security Number: ____

Amount to be billed to Credit Card:

Established Application Cost: $90.00 *Location Cost:

*Please see website http://www.nps.gcov/nama/planyourvisit/permits-fags.htm for focation cost

Credit Card Name & Number

American Express:

Discover:

Master Ca_

Visa:

Expiration Date: j _
Credit Card Approval Code (3 — 4 digits on the back of the card): _-

(For Agency Use Only)

Project Number/BILL:

Prepared By: Date Processed:

Permit Number:

Organization/Name;

NPS Form 10-931 rev 06/2013 . OMB Control No. 1024-0026
Expires 08-31-2016
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2015 Landmark Festival DC Eats Food Vendor Application Page 2 of 5

Timeline:
Application Deadline: 7/6/2015
Vendors notified of acceptance on or by: 7/10/15

Selected vendors' deadline for full payment, all required paperwork, signage order: 8/10/15
Requirements include:

« Proof of Commercial General Liability Insurance ($2 million general aggregate, $1 million each occurrence, $1
million products completed operations, $50,000 damage to rental premises, $1 million auto liability)

¢ Signed Vendor Contract

« Completed Health Permit Application for Temporary Food Establishment (final deadline is TBD)

* T am applying for a double booth (20 feet x 20 feet) for $4,500.

V]

Company Information

* Company Name * Booth Name

i |
* Website * Facebook * Twitter
L 1 | | |
* Street Address * City * State  * Zip
I N |
* Primary Contact Name * Primary Contact Email Address

l | | |

* Primary Contact Cell Number  * Business Telephone Number

I ] |

* Brief Bio

* Upload hi-res logo here:

Browse...

Upload | Delete I

https:/fs2.formsite.com/c3eventsspecial/landmarkfoodapp/index.html 6/24/2015



2015 Landmark Festival DC Eats Food Vendor Application

Menu Items

(and more sales!) are points of service. All booths need to have at least 3 points of sale.

Menu considerations:
- All vendors will be limited to a maximum of 4 items.

- Prices need to be in whole dollar amounts.
- Bottled beverages are not permitted to be sold in the DC Eats food court.
- All menu items and pricing subject to approval.

Provide a brief description of each item with pricing. Type carefully. This is the basis of your signage order.

* Booth Name (Type Carefully)

The main goal of the food court is to serve patrons quality menu items by professional, friendly staff--with wait times
kept to a minimum. Make sure your menu selections can be served in a timely manner. Critical to efficient turnaround

* Menu Item 1 Name:

* Menu Item 1 Price:

il

L

* Menu Item 2 Name:

* Menu Item 2 Price:

|

L |

* Menu Item 3 Name:

* Menu Item 3 Price:

| |

Menu Item 4 Name:

Menu Item 4 Price:

L || |

Food Item Photo

Browse...

Upload I Delete I

Food Item Photo

Browse...

Upload I Delete I

Food Item.Photo

Browse...

Upload | Delete |

* Description of items and how they are served (i.e., paper plate, wrap, cone, etc.).

https://fs2.formsite.com/c3eventsspecial/landmarkfoodapp/index.html

Page 3 of 5

6/24/2015



2015 Landmark Festival DC Eats Food Vendor Application Page 4 of 5

* Please identify menu items that are vegan (V), vegetarian (VGT), and/or gluten-free (GF).

Anything else you'd like to tell us about your menu choices?

Environmental Efforts

All vendors must comply with the following sustainability guidelines:

- No styrofoam or single-use bags allowed;

- All cutlery and service ware must be biodegradable;

- No "picnic packs" (utensils, salt, pepper in packets),

- No individual condiment packs - condiments must be served in pump-style containers;

- Vendors must participate in the back of house recycling program (ex: cardboard broken down and stacked for
recycling);

- No toxic cleansers;

- We encourage vendors to source their products locally.

.

Selected vendors will be monitored during the event to ensure eco-friendly operations.

List your efforts to be an environmentally responsible vendor:

Experience & References

Please list major festivals you have vended in, including estimated attendance:

https:/fs2.formsite.com/c3eventsspecial/landmarkfoodapp/index.html 6/24/2015



2015 Landmark Festival DC Eats Food Vendor Application Page S of 5

Any comments regarding your company's experience, expertise, background or ability to serve patrons
during a festival of this magnitude?

* Please list two professional references:
Full Name Company Telephone

1| | R |
2.|| | | | L I

Questions or Comments

Please feel free to enter questions/comments here:

A copy of this completed application will be emailed to the address you provide below.

Click once on the submit button. Be patient, it may take a minute to save your application. You
will automatically see a "Success" message when your form is submitted.

* Indicates Response Required

Submit

https://fs2.formsite.com/c3eventsspecial/landmarkfoodapp/index.html 6/24/2015


















































































































IN REPLY REFER TO: : Washington, D.C. 20242

United States Department of the Interior

NATIONAL PARK SERVICE
National Capital Region
1100 Ohio Drive, S.W.

Mg 21 25

Ms. Tiffany Rose

Trust for the National Mall

1300 Pennsylvania Avenue, NW. -
Suite 370 :
Washington, DC 20004

Dear Ms. Rose:

This will acknowledge receipt of the Trust for the National Mall’s application, #15-01744

_ requesting a permit to conduct a music festival to “ Raise National awareness and funds

for the campaign for the National Mall” on September 18 - October 1, 2015 in West
Potomac Park and on the Washington Monument Grounds.

Basic instructions and requirements relative to your permit are contained in the National
Park Service Standard Requirements for Special Events Held on Parkland, a copy of
which is enclosed for your information and ready reference.

Based upon the size and scope of your activity, the recovery cost amount for your activity
has been set at $46,000.19. This amount is solely an estimate based upon information
provided and covers cost of restoration, rehabilitation and cleanup of the area as well as
any National Park Service personnel cost, including supplies and materials, resulting
from the special event. If damages and/or personnel costs exceed the amount of the cost

. recovery, a bill of collection will be issued requesting additional funds to satisfy the costs

incurred by the National Park Service. Additionally, proof of liability insurance in the
amount of $1,000,000/ $3,000,000 must be provided. This insurance coverage must
name the United States Government, National Park Service, as an additional insured.
Please be sure to have your permit number (15-0174) on all correspondence. '

The National Park Service is now required by the Debt Collection Improvement Act
(DCIA) of 1996 (31 U.S.C. § 7701) to obtain for debt collection purposes the Taxpayer
Identification Number (TIN) of persons doing business with the Service. Additionally,
the DCIA requires that all new Federal payments certified on or after July 26, 1999, be
issued via Electronic Fund Transfer (EFT). This process will be used for the return of
any portion of the bond posted for your proposed activity. Therefore, please provide your
organization’s Taxpayer Identification Number (TIN) using the enclosed for W-9, form



SF 1199A and your organization’s financial information using the enclosed “Electronic
Transfer of Payments” sheet.

All of the information requested above (the cost recovery in the form of a certified check,
money order, cash or credit payment made payable to the National Park Service; proof of
liability insurance; W-9 form; SF 1199A and the “Electronic Transfer of Payments”
sheet) must be furnished to the Superintendent, National Mall and Memorial Parks, 900
Ohio Drive, SW, Washington, D.C. 20024-2000, attention: Division of Permits
Management, no later than 14 days prior to your event. Upon receipt of payment and
approval of all logistical requirements a permit will be issued.

We appreciate your cooperation in this matter. If you have any questions, or need
additional information, please do not hesitate to call me on (202) 245-4715.

erel

Robbin M. Owen
Chief, Division of Permits Management

Enclosures
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NAMA-Ms. Gasaway
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NAMA-Permit Folder: 15-0174







Ms. Tiffany Rose

Trust for the National Mall

1300 Pennsylvania Avenue, NW.
Suite 370

Washington, DC 20004

Dear Ms. Rose:

This will acknowledge receipt of the Trust for the National Mall’s application, #15-01744
requesting a permit to conduct a music festival to “ Raise National awareness and funds
for the campaign for the National Mall” on September 18 - October 1, 2015 in West
Potomac Park and on the Washington Monument Grounds.

Basic instructions and requirements relative to your permit are contained in the National
Park Service Standard Requirements for Special Events Held on Parkland, a copy of
which is enclosed for your information and ready reference.

Based upon the size and scope of your activity, the recovery cost amount for your activity
has been set at $46,000.19. This amount is solely an estimate based upon information
provided and covers cost of restoration, rehabilitation and cleanup of the area as well as
any National Park Service personnel cost, including supplies and materials, resulting
from the special event. If damages and/or personnel costs exceed the amount of the cost
recovery, a bill of collection will be issued requesting additional funds to satisfy the costs
incurred by the National Park Service. Additionally, proof of liability insurance in the
amount of $1,000,000/ $3,000,000 must be provided. This insurance coverage must
name the United States Government, National Park Service, as an additional insured.
Please be sure to have your permit number (15-0174) on all correspondence.

The National Park Service is now required by the Debt Collection Improvement Act
(DCIA) of 1996 (31 U.S.C. § 7701) to obtain for debt collection purposes the Taxpayer
Identification Number (TIN) of persons doing business with the Service. Additionally,
the DCIA requires that all new Federal payments certified on or after July 26, 1999, be
issued via Electronic Fund Transfer (EFT). This process will be used for the return of
any portion of the bond posted for your proposed activity. Therefore, please provide your
organization’s Taxpayer Identification Number (TIN) using the enclosed for W-9, form



SF 1199A and your organization’s financial information using the enclosed “Electronic
Transfer of Payments” sheet.

All of the information requested above (the cost recovery in the form of a certified check,
money order, cash or credit payment made payable to the National Park Service; proof of
liability insurance; W-9 form; SF 1199A and the “Electronic Transfer of Payments”
sheet) must be furnished to the Superintendent, National Mall and Memorial Parks, 900
Ohio Drive, SW, Washington, D.C. 20024-2000, attention: Division of Permits
Management, no later than 14 days prior to your event. Upon receipt of payment and
approval of all logistical requirements a permit will be issued.

We appreciate your cooperation in this matter. If you have any questions, or need
additional information, please do not hesitate to call me on (202) 245-4715.

Sincerely,

Robbin M. Owen
Chief, Division of Permits Management

Enclosures
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A LANDMARK TO DIVERSITY:
CELEBRATING THE MELTING POT SPIRIT OF THE NATIONAL MALL THROUGH

A COLLABORATION WITH THE WASHINGTON, DC COMMUNITY

SUMMARY:

The Trust for the National Mall understands that the celebration of diversity is a core tenet of the
National Mall and a goal of the broader National Park Service Urban Agenda. The Landmark
Music Festival aims to promote both the park’s values and the new Urban Agenda by showcasing
today’s melting pot culture through a highly diverse, curated and authentic urban street food
market at the two-day event. The festival’s food component will represent the uniqueness of the
park’s hometown of Washington, DC and its role as an important urban culture, a federal city and
an international capital.

The Trust for the National Mall is requesting a cultural exemption for food concessions because we
want the food at Landmark to represent the authentic and diverse urban cuisine of Washington,
DC,. We want to welcome the urban culinary community into the park and enable festivalgoers to
better appreciate the diversity of the city environment in which the National Mall resides, and we
want the broader DC community to become involved in the National Mall in a hands-on way. In
short, the culinary element of the festival will bring the city into the park, and the park into the
city.

Specifically, the Trust for the National Mall is looking to include in its unique DC EATS food
experience:

= 17+ different local restaurants representing the diversity of Washington’s melting pot

culture

=  Curation of high-quality, authentic offerings by DC-based chef, teacher and advocate Jose
Andres

= |conic Washington landmark restaurants that are integral to the urban fabric and history of
the city

= Onsite signage, along with a dedicated page on the Landmark website that educates
festival goers about the history and preparation of DC’s iconic and best dishes

=  Promotion of the significance of the National Mall throughout the city leading up to and
during the weekend of the festival, including endorsements and participation from the

1



mayor and the DC government, the city’s tourism organizations, and the participating
Landmark restaurants.

FOOD AS ONE CHAPTER OF THE STORY:

The inaugural Landmark Music Festival for the National Mall will bring many of the tenets of the
National Mall — including free speech, democracy and diversity — to life in immersive and engaging
ways for festivalgoers. In addition to the educational videos and social media activities about the
park’s history and values, the Trust for the National Mall wishes to celebrate the diversity of
America and its capital city through a vital and entertaining element of the festival experience: the
food.

Defining American food is about as complex as defining Americans themselves. Both our people
and our food are products of a rich melting pot culture with aspects that are quintessentially
American, that have regional flair, or are steeped in our rich immigrant heritage. This complexity
is vividly seen in the Mall’s hometown of Washington, DC. The Trust wishes to celebrate the
diversity that is valued on the National Mall by celebrating of the diversity of the food and cultures
that surround the park, as brought to life through a wide range of high-quality DC restaurants.

Connecting Food to its Diverse Culture Through Expert Curation

The Landmark Music Festival has tapped world-renowned chef Jose Andres to curate a food court
that will highlight the diversity of the city’s cuisine and the landmark culinary institutions of
Washington, DC while educating festival goers about the food’s heritage, ingredients and meaning.

Jose Andres, a DC resident and naturalized American citizen from Spain, embodies the diversity
that the National Mall represents. He takes a scholarly approach to exploring what food says
about the places and people who create it. The James Beard Award-winner and owner of Think
Food Group is also a lecturer at George Washington University, where he conceived and teaches
the popular course, “The World on a Plate: How Food Shapes Civilization.” GWU World on a Plate

syllabus.

“Food is the ideal context for communicating ideas. It is that thread that runs through the fabric of
society: culture, energy, art, science, the economy, national security, the environment, health,
politics, and diplomacy,” said Mr. Andrés.

Using the festival site as a classroom, the Landmark Music Festival will educate our audience about
the significance of various foods and their cultural relevance by sharing their history, ingredients
and role in society with hungry festivalgoers. And collectively, the large food court will represent
the celebration of Washington, DC and its diversity, which is a hallmark of the National Mall.



Showcasing the Many Facets of the Mall’s Hometown Food Culture

The National Mall tells the story of America, and so does its food. America has always been a
culture built by immigrants but today’s millennial generation is the most multicultural in American
history and they are re-defining what foods are considered “American.” Nowhere is this more
evident than in the evolving and millennial-driven urban culture of the nation’s capital.

Pulling from a broad range of DC restaurants, Andres will help assemble a mix of modern American
food that showcases the wide range of casual or street food common in today’s melting pot
culture. This mix will feature examples of classic American fare and regional specialties along with
ethnic foods that are now considered part of the urban fabric thanks to the growth and
mainstreaming of Hispanic and Asian cultures in the city. And he will pay homage to the
hometown of the National Mall by celebrating landmark restaurants in Washington, DC that define
the city for tourists and locals alike.

A common thread uniting the food offerings will be authentically prepared food with high-quality
ingredients from well-respected Washington restaurants. The nation’s capital, like the National
Mall itself, draws an outsized number of people from around the country and around the world.
Each chef, dish or restaurant will have a story to tell about the city and its heritage.

Below is how we plan to celebrate the Mall and urban diversity through food:

INTERNATIONAL MELTING POT:

Some foods once labeled as exotic have now assimilated into America’s melting pot culture and
Washington, DC now claims them as their own. More and more, spicy tuna rolls, empanadas,
steamed pork buns, fish tacos, falafels and ramen seem every bit as American as hot dogs to
today’s multi-cultural society. Washington, DC, home to national embassies, the World Bank and
other international NGOs, is especially quick to welcome these international flavors. How did
these foods travel to the United States? Why are they increasingly seen as American? Why have
they thrived in Washington? And how, if at all, do these dishes in Washington differ from the
versions popular in their home countries?

Representative Offerings:

= East-London inspired Chicken Tikka Masala Over Jasmine Rice (Duke’s Grocery)

= Ramen from James Beard Award finalist and Taiwanese-American chef Erik Bruner-Yang
(Toki Underground)

= Falafel (Amsterdam Falafel) named one of Washington DC’s essential dishes by the
Washington Post

=  Banh Mi sandwiches, a DC area staple, from a highly regarded Asian street food restaurant
(Doi Moi)



=  Pollo Frito with Piparra Peppers, Bravas, and Aioli from Spanish-American chef Jose Andes
(PEPE)

= Authentic Italian Crema Gelato (Pitango Gelato)

= Spicy Tuna Rolls (Maki Shop)

= Authentic Mexican Tacos (Oyamel Cocina Mexicana) number two on the Daily Meal’s list of
best Mexican restaurants in the country.

AMERICANA FARE:

Hamburgers and fries may be the quintessential casual American fare, but in many parts of the
country regional favorites like lobster rolls, pulled pork sandwiches or jambalaya are just as
indigenous and familiar. Washington, DC is known as a transient city that pulls in natives from all
corners of America who make the city their own and bring their regional tastes to the nation’s
capital. Where did these foods originate? Where are their ingredients sourced? And how are
they a product of their culture?

Representative Offerings:

= 16 Hour Smoked Pork Carolina Style Served On A Kaiser Roll With Vinaigrette Based Slaw
(Curley’s Q Barbeque)

= New Haven style cheese pizza from Connecticut natives:
https://en.wikipedia.org/wiki/New Haven-style pizza (Pete’s New Haven Style Apizza)

= Barbequed Brisket Sandwich and Homemade Coleslaw (Rocklands Barbeque and Grilling
Company)

= Traditional Roadside Burgers from parks supporter Shake Shack, which began as a street
stall in Madison Square Park in Manhattan to support the Madison Square Park
Conservancy http://www.madisonsquarepark.org/things-to-do/shake-shack

WASHINGTON LANDMARKS:

The Trust wishes to highlight two landmark Washington restaurants that represent the two
distinct sides of the city: the downtown political establishment of the federal city and a
neighborhood establishment of the “real” residential DC.

For well over 150 years, Old Ebbitt Grill has defined political Washington, with a guest list that
reads like a Who's Who of American History. President McKinley is said to have lived there during
his tenure in Congress when Ebbitt was a boarding house. Presidents Ulysses S. Grant, Andrew
Johnson, Grover Cleveland, Theodore Roosevelt and Warren Harding supposedly refreshed
themselves at its stand-around bar. Today, the traditional restaurant defines the world of politics
and lobbying that are the business of official Washington with classic mid-Atlantic fare.



In 1958, Ben’s Chili Bowl opened for business on the U Street corridor, which was then known as
"Black Broadway." The business survived the tumult the neighborhood soon faced, from the riots
that followed the assassination of Martin Luther King to the urban decline and Metro construction
of the decades that followed. Ben’s has now ridden the wave of urban renewal with a customer
base that is as loyal as ever, but larger and more diverse.

Representative Offerings:

= Crab Cake Sandwich (Old Ebbitt Grill)
= Ben's Famous Half Smoke (Ben’s Chili Bowl)

Bringing to Life Landmark’s Food and Culture

Approximately seventeen different restaurants from the Washington, DC region will assemble
side-by-side in a “taste of DC” featuring high-quality and crowd-pleasing fare. Through onsite
signage and web content, Landmark will satisfy festivalgoers’ hunger for culinary knowledge along
with their hunger for satisfying festival food. And through collaborations throughout the city of
Washington, the food component of Landmark will better integrate the National Mall and its
mission into the diverse urban community in which the park resides.

Culturally relevant activities include:

= Physical educational signage onsite

=  Supplemental educational website content for broader community

= Talks from festival curator Jose Andres and other restaurateurs

= Appearances by DC Mayor Muriel Bowser and community support from DC City Council
and Destination DC

= Activating the city and extending the festival mission to an offsite event at a landmark DC
restaurant

The Trust for the National Mall realizes that cultural exemptions for food concessions are not
common for events on the National Mall, but we are buoyed by the endorsement of the city to
showcase its creative culture in the form of its finest and most diverse restaurants — all in the
shadow if its most iconic architectural landmarks. We are also excited by the park’s service’s
enhanced commitment to create stronger collaborations between urban parks and their
communities as part of its bold centennial plan.

The Park Service has noted that the Urban Agenda establishes a framework for an unprecedented
strategic alignment of parks, events and partnerships to better serve communities. We sincerely
hope that a diverse and curated Washington, DC food experience that unites the city and the park
can be a part of this extraordinary new spirit of urban collaboration.










































DRAFT 5.25.15
Evaluation of East Potomac Park as a Music Festival Site

Very early in the planning process - and again in the past few weeks - the Trust for the
National Mall considered East Potomac Park as a potential location for the ticketed portion
of the Landmark Music Festival. The evaluations were conducted in consultation with the
National Mall and Memorial Parks (NAMA) and with production partner, C3 Presents.

The Landmark Music Festival was created to help celebrate and restore the National Mall
and is intended to jumpstart participation in the Trust for the National Mall's broader
grassroots campaign. As we evaluated sites for the festival, we looked first at safety and
logistics for hosting a large-scale event with ample room to educate, engage and entertain
30,000+ attendees. We also followed the NPS special and ticketed event regulations,
keeping an eye towards the festival’s relevance to the space in which it is held.

Below, we’ve outlined the pros and cons of East Potomac Park as the primary event site:

SITE EVALUATION

PROS:

Suitable for Recreational/Entertainment Event: Similar to the current West Potomac
Park location, the area of East Potomac Park that could potentially be available for a music
festival (Hains Point site, south of the golf course covering the tip of the peninsula) is
commonly used for recreational purposes and is regularly the site of pay-to-participate
recreational and charitable events, such as foot races and cycling races. Hosting a ticketed
event in Hains Point is compatible with the intended uses of the space.

Minimal Impact on Park Visitors: Because this location is so geographically removed
from the monumental core of the National Mall, an event held on Hains Point would have
minimal impact on park visitors wishing to explore the memorials and other nearby tourist
attractions. Although road closures would be required near Hains Point, their impact would
be relatively insignificant given the site’s distance from the monumental core of the
National Mall and typical downtown Washington traffic patterns.

CONS:

Insufficient Usable Footprint
Site layouts for a multi-stage music festival require a large area of unobstructed space. East



Potomac Park, however, is mainly a golf course with poor sight lines due to heavy tree
cover, and with ground that is very uneven and divided in a way that is not conducive to
festival crowd flow. In addition to the golf course, there are other pre-existing structures in
the park including tennis courts and a pool that present insurmountably challenges to a
large open-space event.

For these reason, the National Mall and Memorial Parks staff and the C3 Presents
production team both saw Hains Point -- the open green space at the end of park -- as the
only potentially usable space in East Potomac Park for a mass-audience event. It is too
small, though, for the scale of the Landmark Festival.

The festival, as booked and planned to date, requires room for 5 stages, educational
activities, a family activity area, a broad range of food service and significant production
space. Unlike the single-stage concerts more common on the National Mall, a multi-stage
festival requires more space per person to allow attendees to move about the grounds
easily to explore various stages, concessions and educational tents. At approximately half
the size of the planned West Potomac Park location, Hains Point can’t provide for safe and
comfortable crowd flow for an anticipated 30,000+ attendees per day.

Limited Site Access

East Potomac Park is a peninsula with only two points of entry. To ensure adequate safety
conditions based on best production practices, a major music festival with 30,000+
attendees needs more than one visitor exit to prevent bottlenecking plus an additional
emergency exit for egress, which makes the limited access of East Potomac Park
problematic. West Potomac Park, however, has three points of entry and is therefore a
much better choice for safety and logistical reasons.

Geographic Isolation

The remoteness of Hains Point presents transportation challenges for festival attendees
that undermine the accessibility of the event. Unlike West Potomac Park, there is limited
access to public transportation to and from East Potomac Park and there aren’t many major
hotels within reasonable walking distance.

Although we plan to supplement existing transportation options with shuttle bus service,
our preference is to offer several desirable alternatives to handle the large number of
anticipated attendees. Multiple and easy transportation options can also help discourage
driving to the event, which is an important goal given limited onsite parking and our
broader public safety and environmental priorities. Beyond the added challenges of access
to East Potomac Park, Hains Point specifically is a long walk from the northern entrance to
the park, which further limits the accessibility of the event.

No Adjacent Area for Public-Facing Event

A key way in which we plan to increase the accessibility of the festival is through a nearby
free and open public-facing area with food concessions and a large video screen showcasing
video-streamed performances. A key consideration when planning this space was to ensure
the public area is close to the ticketed area so that the two spaces feel integrated. If we
planned the ticketed festival for Hains Point, there would be no nearby space for a public
eventarea. We believe a large physical separation from the main ticketed event creates a
much less attractive free option and risks alienating the free event attendees.



No Physical Connection to Cause

A core mission of the festival is to educate attendees about the history, significance and
pressing restoration needs of the National Mall. West Potomac Park is ideal for achieving
this goal, given that it is off of the Mall proper but within walking distance of all memorials,
monuments and historic sites. Since all memorials will remain open during the festival, we
expect festival participants to explore these sites before, during, or after the festival each
day. Hains Point, however, is so geographically removed from the historic sites of the Mall,
that it is much harder to establish a strong connection to our cause there.

Since the event’s relevance to the location in which it is held is a key criteria for special
events permits, the Trust sees West Potomac Park as ideal since it is adjacent to the
landmarks and historic sites that are the educational focus of the event but in an area more
commonly used for recreational and pay-to-participate events.

OVERALL ASSESSMENT

We initially eliminated Hains Point from consideration as a festival location based on
significant safety concerns stemming from limited access to the end of East Potomac Park
and small size of the site. Upon further analysis, we remain opposed to East Potomac Park
for these core reasons.

Furthermore, it is harder to establish a clear link to the educational mission of the event at

Hains Point, so the promotion of our cause and the attendee educational experience would

be compromised at this site-- largely negating the mission of holding a cause-driven special
event in -- and in support of -- the National Mall and Memorial Parks.



Proposed Food Court Vendor Timeline

Projected Food Vendor List Submitted To Trust: Thursday, July 9"
Projected Food Vendor List Submitted To NPS: Friday, July 10t

Food Vendors Notified Of Acceptance: Monday, July 13" (Note: Can be Friday,
pending NPS’ approval)

Completed Temporary Food Establishment Permits Submitted To NPS: Friday,
July 24

Food Vendors Announced Publicly: Thursday, August 20"



SPECIAL EVENT AGREEMENT

THIS AGREEMENT is made by and between the Guest Services, Inc., a Washington, DC
corporation having its principal offices at 3055 Prosperity Avenue, Fairfax, Virginia 22031
("Guest Services"), and C3 Presents, LLC, a Texas limited-liability company, having its principal
offices at 300 West 6" Street, Suite 2100, Austin, Texas 78701 ("Vendor").

WHEREAS, Guest Services is, pursuant to a Concessions Contract with the National Park
Service (“NPS”), the designated concessioner to provide all food service and retail merchandise
on the National Mall and Memorial Parks; and

WHEREAS, Guest Services wishes to enlist Vendor’s assistance during a special event on
September 26 and 27, 2015 in the National Mall and Memorial Parks (“Event”); and

WHEREAS, Vendor has the willingness and the capability through its subcontractors to provide
quality food and beverage service and retail items pursuant to the terms of this Agreement and
in accordance with the rules now in effect or hereinafter promulgated by Guest Services or the
NPS. Guest Services represents: i) that it will not promulgate any new rules prior to the Event;
and ii) that to the best of its knowledge the NPS is not planning to promulgate any new rules
prior to the Event.

NOW THEREFORE, the parties agree as follows:
1. VENDOR RESPONSIBILITIES.

A. Vendor Operation. Vendor, itself and through its subcontractors (collectively
“Vendor”), shall be responsible for all aspects of operating a food and beverage (including beer
and any other alcoholic beverage for which there is a permit) and retail operation for the Event
including, without limitation, stocking and managing the vendor stands, providing for cashiers,
and paying for mutually agreed upon personnel supplied by Guest Services pursuant to the
Rate Key attached to as Exhibit B, paying for sundry mutually agreed upon purchases from
Guest Services, and removing and disposing of all leftover foods, beverages, supplies and
garbage at the conclusion of the Event. Vendor operations shall be conducted and located as
required by the NPS. For each Event covered by this Agreement, Vendor and Guest Services
shall sign an Event Order Form, using the format set forth in Exhibit B, attached. Vendor shall
notify Guest Services of Vendor’s total labor needs no later than 5:00 p.m. Eastern time on
September 11, 2015.

B. Standards of Performance

(1) Vendor shall perform all of its duties hereunder in accordance with the
highest standards of the food service and retail profession. These standards require the Vendor
to provide Event visitors with high quality, foods and/or beverages and retail items at NPS
approved prices in an efficient, courteous and timely manner, and under the utmost safe and
sanitary conditions. Vendor shall maintain the standards required hereunder by adhering to the
terms of this Agreement, the specifications set forth in Exhibits A through D, and any additional
rules and instructions later promulgated by Guest Services or the NPS. Guest Services
represents: i) that it will not promulgate any new rules prior to the Event; and ii) that to the best
of its knowledge the NPS is not planning to promulgate any new rules prior to the Event.
Vendor understands and agrees that a violation of the standards set forth herein will be
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considered a default and Guest Services, Inc. will be entitled to terminate the Agreement in
accordance with the provisions of Section 12 below ("Termination").

(2) Vendor will use commercially reasonable efforts to serve customers in a
manner that maximizes points of service and reduces long lines

(3) If Vendor does not maintain the Standards of Performance set forth
herein, it will remedy such matter upon receipt of a warning from GSI within a reasonable
amount of time, not to exceed one hour.

(4) Vendor will comply with: (i) the "National Park Service Standard Public
Health Requirements for Temporary Food Establishments" set forth in Exhibit A attached
hereto; (ii) the "Sample Vendor Fee Calculation" set forth in Exhibit B hereto; and (iii) the
"Vendor Information Sheet with Menu and Price List" set forth in Exhibit C hereto.

C. Staffing. Vendor must deliver a list to Guest Services of all staff performing
services on behalf of Vendor for purposes of this Agreement. The list should specifically identify
a Food Manager for each subcontractor’s operation. Vendor staff engaged in this Vendor
operation will be competent, courteous, appropriately dressed and well-groomed. Guest
Services may require the Vendor to remove any employee or other person from this sales
operation for just cause (including, but not limited to incompetence, carelessness,
insubordination or otherwise reasonably objectionable behavior which makes his or her
continued employment or service contrary to the interests of the Guest Services or the public.)

D. Subcontracting. Vendor may only use subcontractors approved by Guest
Services and the NPS to provide any of the services involved in the Vendor’s operations at the
Event.

E. Services and Equipment to be Supplied by Vendor

(1) Unless otherwise stated herein, Vendor will provide all services and
equipment necessary for Vendor’s operation and will be responsible for all costs associated with
such operation.

(2) All pricing for food, beverage, and retail items must be submitted to NPS
and Guest Services for approval at least three days prior to the Event.

F. Recordation of Sales.

Cashiers supplied by Vendor (and paid for by Vendor) will record and monitor all
sales in accordance with the following procedures:

(1) Payment collection will be performed by Vendor, under Guest Services’
supervision. All payments made to Vendor and its subcontractors for food, beverages, and
retail items shall be deposited into Guest Services’ bank accounts.

(2) Each of Vendor’'s and Guest Services’ designated appointees has the
right to: (i) be present during any transactions; (ii) observe and jointly participate in the daily
readings of the meter contained in the cash register (if any); and (iii) review the register tapes (if
any) and any other pertinent records to establish the amount of the gross sales receipts.
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G. Payment. Cashiers shall accept cash, credit cards, and RFID chips from the
general public for the purchase of food and beverages and retail during the Event.

H. Pre-Event Planning. Vendor will provide requested information about menus,
preparation, operations, pricing, and retail items and other needs to Guest Services no later
than three days prior to the Event.

l. Equipment. Vendor will arrange for tents and signage for Vendor’s
subcontractors. Vendor will also provide hook-ups to electricity and water, and a shared
dumpster for trash disposal.

J. Trailer Space. Vendor shall provide Guest Services with a secured, level, space
of 15 feet by 25 feet for Guest Services offices (Guest Services will provide its office trailer).
Vender will provide a 120 volt electrical outlet, with current, for the office trailer, and a portable
toilet adjacent to this space. If Vendor requests that Guest Services provide ice for Vendor’s
subcontractors, Vendor shall also provide level space for one, 85-foot long tractor trailer.

2. FACILITIES, SERVICES & EQUIPMENT SUPPLIED BY GUEST SERVICES

A. Coordination with Guest Services’ Representative. Vendor will coordinate the
layout of the food service and preparation area with Guest Services’ Representative (the
“‘Representative”). During the Event, Vendor will comply with the directions of the
Representative including, without limitation: stacking of broken-down cardboard boxes next to
garbage dumpsters; disposal of bottles in bottle containers; minimal usage of water (i.e., no
hosing of vendor decks); dumping of liquids only in sinks; and placement of food, beverages,
utensils or other service items above ground and off of floors (i.e., shelving in refrigerator trucks
and dry goods storage).

B. Condition of Premises and Equipment. An inspection of Vendor's locations will
take place following the Event. Failure to discard leftover food, beverages or garbage at the
end of the Event will result in an additional charge to Vendor. Vendor assumes full responsibility
for any and all loss or damage to NPS’ and Guest Services’ equipment while in Vendor's
custody and care during the Term of this Agreement.

3. VENDOR FEE & REIMBURSABLE EXPENSES

Fee and Expenses. Vendor shall pay Guest Services a Vendor Fee as set forth in
Exhibit B for the Events, which shall be a percentage of the gross sales receipts, less District
of Columbia sales tax (the "Vendor Fee"). The Vendor Fee and reimbursable expenses will be
calculated in accordance with Exhibit B attached hereto, and shall be paid by Guest Services to
itself, within 10 days of the Event. Any reimbursable expense (including GSI personnel who are
to be paid out of gross sales receipts) must be agreed to in advance by the parties. Guest
Services may, at its option, have additional personnel at the Event, but Guest Services is
responsible for the cost of such personnel. The balance, as set forth in Exhibit B, less taxes
and other expenses, shall be paid by Guest Services to Vendor.

4. HOURS OF OPERATION
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A. The serving times for Vendors shall be provided to Vendor by Guest Services no
later than 72 prior to the Event.

B. If, for reasons of inclement weather, public disturbances, acts or regulations of
public authorities, or any other cause whereby Guest Services is required to cease Event
operations and/or vendor operations, it is agreed that Guest Services will not be held
accountable for any consequent loss of sales by the Vendor.

5. Intentionally Omitted

6. SECURITY. The National Park Police will provide general police protection of the Event
area during the period of the Event. Vendor will also provide security personnel during the
Event. Except to the extent caused by Guest Services or its employees, representatives,
agents, or personnel, Guest Services is not liable for any loss or damage to property or
equipment contained in or around the vendor area due to theft, pilferage, vandalism, action of
the elements or any other cause.

7. COMPLIANCE WITH LAWS, RULES & REGULATIONS
A. Compliance with Laws. Vendor agrees to comply with all applicable federal laws

and the laws of the District of Columbia including, but not limited to, the District of Columbia
sales tax, wage and hour laws and workers compensation.

B. Certified Food Manager. Vendor’s subcontractors are required to have at least
one (1) Food Manager on site at all times who is certified to properly handle food and
beverages. The Food Managers are listed on Exhibit D. Vendor may not substitute any other
person as the Food Manager without the prior written approval of Guest Services.

C. Right to Inspect Vendor . Vendor will comply with all U.S. , NPS, and local
applicable health, sanitation, fire and safety laws, rules and regulations. Appropriate health,
sanitation, fire and safety officers may inspect the Vendor’s operation as they deem necessary
and will make any violations known to Guest Services and to the Vendor. Vendor will
immediately remedy any such violation(s) to the reasonable satisfaction of the inspecting
officers and Guest Services, and will otherwise comply with any reasonable instruction aimed at
improving the health, sanitation, fire or safety conditions of the vendor operation.

D. Licensing/Permits. Vendor will obtain all licenses and permits required in
connection with Vendor’s operations hereunder.

8. INSURANCE

A. Comprehensive General Liability Insurance. At its own expense, Vendor shall
carry comprehensive general liability ("CGL") insurance for any personal injury (including
products liability) or property damage, with a minimum limit of one million dollars ($1,000,000)
per occurrence.

B. Worker's Compensation. At its own expense, Vendor shall carry Worker's
Compensation insurance in compliance with the laws of the District of Columbia for all persons
Vendor employs to work at the Event.
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C. Upon execution of this Agreement, Vendor will provide a copy of its certificate of
insurance naming Guest Services, Inc. and the National Park Service as an "Additional Insured"
for the above referenced CGL insurance policy.

9. INDEMNIFICATION.

(a) Vendor shall indemnify, hold harmless and defend Guest Services, Inc., its
trustees, officers, agents and employees and the U.S. Government against any and all claims,
liabilities and expenses (including judgments, settlements and reasonable outside attorneys’
fees) to the extent arising from the negligent or intentional acts or omissions of Vendor, its
representatives, agents, employees or subcontractors, such as the injury or death of any
person, or damage or loss of any property related to Vendor’s performance of this Agreement.
This clause will survive the expiration or other termination of this Agreement.

(b) Guest Services shall indemnify, hold harmless and defend Vendor, its
subcontractors and their officers, agents and employees against any and all claims, liabilities
and expenses (including judgments, settlements and reasonable outside attorneys’ fees) to the
extent arising from the negligent or intentional acts or omissions of Guest Services, its
representatives, agents, employees or subcontractors, such as the injury or death of any
person, or damage or loss of any property related to this Agreement. This clause will survive the
expiration or other termination of this Agreement.

10. USE OF NAMES. Except as otherwise provided herein or in another executed
agreement, Vendor shall not refer nor permit others, to refer to Guest Services or the NPS or to
any of their organizations, programs, or facilities in any manner, for any purpose, including
advertising, marketing, publicity and fundraising. Vendor is specifically barred from claiming any
endorsement from Guest Services or NPS from claiming that Vendor is a preferred provider or
otherwise special among other similar contractors. This clause will survive expiration or other
termination of this Agreement.

11. TERM. This Agreement will become effective upon the date of execution by both parties
below and will continue in effect until Guest Services or Vendor terminate this Agreement in
writing, with at least 30 days notice, or as otherwise provided herein.

12. TERMINATION. If the Vendor, its representatives, agents, employees, or subcontractors
breach any of the obligations described herein, Guest Services will have the right to terminate
this Agreement after notice and a reasonable amount of time, not to exceed one hour, to cure
by written notice, but only as to the subcontractor or the employee which is in breach of this
Agreement. Upon termination, that subcontractor or employee must vacate the Event.

13. BANKRUPTCY. In the event Vendor enters into a proceeding relating to bankruptcy,
whether voluntary or involuntary, Vendor will notify Guest Services by certified mail within five
(5) days of the initiation of the proceeding. This notice shall include the date on which the
bankruptcy petition was filed, the name of the court in which the petition was filed, and Guest
Services, Inc. Contract number as it appears on the first page of this Agreement.

14. CONTACTS. The primary Guest Services’ contact for Vendors is: Bruce Ward, phone
(703) 965-8459.
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15. NOTICES. All notices to be given pursuant to this Agreement shall be sent by Certified
mail, return receipt requested, or by overnight courier (Fed Ex or UPS only) to:

To Vendor: To Guest Services:
C3 Presents, LLC Guest Services, Inc.
300 West 6™ Street, 3055 Prosperity Avenue
Suite 2100 Fairfax, VA 22031
Austin, TX 78701 Attn: Rick Wayland
Attn: Charlie Jones 703-849-9300 (Voice)
(512) 478-7211 703-641-4690 (Fax)

With a copy to:

Guest Services, Inc.
3055 Prosperity Avenue
Fairfax, VA 22031

Attn: Douglas H. Verner
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16. NOT AN EMPLOYEE

A. It is understood that Vendor is undertaking the work hereunder as an
independent contractor, not as an employee of Guest Services, and neither Vendor, its
subcontractors, nor their employees are eligible for any of the Guest Services benefits afforded
to Guest Services employees. The parties, by this Agreement, do not intend to create a
partnership, principal/agent or joint venture relationship. Neither party may incur any legal
obligation on behalf of the other.

B. Vendor is responsible for providing, at Vendor's own expense, disability,
unemployment, worker's compensation and other insurance (including adequate liability and
property insurance), training, permits and licenses for its employees and representatives, if
applicable. Vendor is responsible for paying all income taxes, including estimated taxes,
incurred as a result of the compensation paid by Guest Services to Vendor for services under
this Agreement but Vendor has no responsibility for income taxes based upon Guest Services
income. Vendor acknowledges that Guest Services, Inc. assumes no responsibility whatsoever
for the acts, errors, and/or omissions of Vendor beyond which it is responsible for at law.

17. BOOKS & RECORDS. Guest Services may examine and make copies of any books,
contracts and other records of Vendor related to the services described herein at Vendor’s place
of business during regular business hours, with appropriate safeguards for confidentiality. This
requirement will be effective throughout the Term and shall survive for three (3) years thereafter.

18. ASSIGNMENT. No assignment of this Agreement by the Vendor is permitted without
Guest Services' prior written approval (although Vendor is authorized to subcontract certain
aspects of this Agreement); however this Agreement is binding upon the successors in interest
of either party.

19. NO DISCRIMINATION. In the performance of this Agreement, Vendor will not
discriminate in the treatment of any persons associated with the work required hereunder on the
basis of race, color, sex, national origin or disability.

20. WAIVER. The waiver by either party or the failure by either party to claim a breach or
default of any provision of this Agreement shall not constitute a waiver of any subsequent
breach whether of a similar or dissimilar nature, nor shall any delay or omission on the part of
either party to exercise any right that it has under this Agreement operate as a waiver of such
right.

21. INTERPRETATION. This Agreement shall in all respects be interpreted and governed in
accordance with applicable federal law and the laws of the Commonwealth of Virginia,
regardless of the place of execution or performance, and without regard to any conflict of laws
provisions thereof. If any term or provision of this Agreement is held to be invalid or illegal, such
term or provision shall not affect the validity or enforceability of the remaining terms and
provisions of this Agreement. The recitals herein constitute an integral part of the Agreement
reached and are to be considered as such; however, the section headings of this Agreement
have been inserted for convenience only and shall not be used in its interpretation. This
Agreement is deemed to have been drafted by both parties and, in the event of a dispute, shall
not be construed against either party as draftor.
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22. ORDER OF PRECEDENCE. In the event of any inconsistencies between the language
of this Agreement and the Exhibits and Schedule attached hereto, the terms of this Agreement
are controlling, followed by the Schedule, and then the Exhibits.

23. ENTIRE AGREEMENT. This Agreement, and Exhibits A through D identified herein and
attached hereto, constitutes the entire agreement between the parties relating to the subject
matter herein contained. All prior negotiations, representations, agreements and understandings
are merged into, extinguished by, and completely expressed in this Agreement.

24, ATTORNEY'’S FEES. In an action to enforce the terms of this Agreement, the prevailing
party shall be entitled to an award of its attorneys’ fees as part of any judgment.

NO AMENDMENTS OR MODIFICATIONS TO THIS AGREEMENT WILL BE VALID UNLESS
IN WRITING AND SIGNED BY BOTH PARTIES HERETO.

ACCEPTED AND AGREED by the authorized signatories of the parties:

GUEST SERVICES, INC. C3 Presents, LLC
Vendor
2.
o
Gerard T. Gabrys Name
CEO Owner /
Date Date
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List of Exhibits and Schedules
Exhibit A: National Park Service Food Service Application and Standard Public Health
Requirements for Temporary Food Establishments
Exhibit B: Vendor Fee Calculation

Exhibit C: Vendor Information Sheet with Menu and Price List (This sheet must be initialed by
Vendor and returned along with the Vendor Agreement).

Exhibit D: List of Certified Food Managers with Contact Information
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EXHIBIT A

In order to ensure the safety and quality of the food served to our clients and customers
and to ensure compliance with applicable foodservice regulations, Guest Services, Inc.
requires all foodservice vendors to provide proof of their adherence to safety food
handling standards and practices.

Each foodservice vendor must complete this application. The application must be
completed and submitted to the Guest Services, Inc. corporate sanitarian at least 3
days before an event.

Name of Temporary Establishment:

Name of Operator/Owner:

Mailing Address:

Telephone Number:

Event Name:

Event Location:

Dates & Times of Event:

Number of stations?

For each stand serving potentially hazardous food, please list certified food manager?

Please submit a layout of foodservice operation to include location of handwashing
station, foodservice equipment, warewashing sinks, waste water tanks, etc.

What is the alternative plan for storage of refrigerated/frozen products in case of an
emergency?
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List all food and beverage items to be prepared and served.
NOTE: Any changes to the menu must be submitted to and approved by the GSI Corporate
Sanitarian at least 3 days prior to the event.

Will all foods be prepared at the site?
Yes>>Complete Attachment A
No >>Complete Attachments A

You must provide a
o copy of the current license for permanent food establishment where the food will
be prepared
o foodservice establishment inspection report
o foodservice establishment agreement submitted with application

Describe (be specific) how frozen, cold, and hot foods will be transported to the
Temporary Food Establishment:

How will food temperatures be monitored and maintained during the event?

|dentify the sources of food to be served at the event. Also include the source of the ice:

Describe the number, location and set up of handwashing facilities to be used by the
workers:

Identify the source of the potable water supply and describe how water will be stored
and distributed at the event.

Describe where utensil washing will take place. If no facilities are available on site,
describe the location of back-up utensil storage.

Describe how and where wastewater from handwashing and utensil washing will be
collected, stored and disposed:
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Describe the number, location and types of garbage containers at the event:

Describe the floors, walls and ceiling surfaces, and lighting within the event:

Describe how electricity will be provided, if needed, to the event:

Please add any additional information about the event that should be considered:

SUPPLY CHECK LIST

Handwashing soap

Disposable paper towel

Food thermometer

Thermometer for storage equipment

Sanitizer

Test paper for sanitizer

Alcohol swabs for cleaning thermometer

Disposable gloves

Effective hair restraint

Statement: | hereby certify that the above information is correct, and | fully understand
that any deviation from the above without prior permission from GSI Corporate
Sanitarian may nullify final approval.

Signature(s)

Date:
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All food service operators must be inspected prior to conducting any sale.
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Please complete a form for each potentially hazardous food item on menu and keep in
tent for review and training purposes.

ProbDuUCT: _ NO HAZARDOUS FOOD

ITEM

SOURCE:

RECEIVING CONDITION: Frozen ° F Fresh °F  Pre-Cooked
°F

STORAGE LOCATION: Temp to be checked and documented every 4 hours.

Freezer _°F Refrigerator °F
(Equipment temp)
Freezer °F Refrigerator °F
(Product temp)
THAWING PROCESS:
PREPARATION PROCESS:
Final Cook °F Equipment to be used
Hot Holding °F Equipment to be used

e NO LEFTOVERS!

e MAINTAIN SANITIZING SOLUTION —CHANGE AT LEAST EVERY 2 HOURS

e CLEAN AND SANITIZE UTENSILS BEFORE EACH USE OR EVERY 4 HOURS IF UNDER
CONSTANT USE.

WASH HANDS BEFORE HANDLING FOOD PRODUCTS.

WEAR DISPOSABLE GLOVES WHEN HANDLING READY-TO-EAT (RTE) FOODS.

e HoOT FOODS MUST BE HELD AT 140 °F OR HIGHER

e CoOLD FOODS MUST BE HELD AT 40°F OR LESS

e COOK FOODS TO AT LEAST REQUIRED MINIMUM TEMPERATURES:
e POULTRY 165°F

e SEAFOOD 145°F

e PORK, BEEF 145°F

e GROUND MEAT 155 °F

e CHECK PRODUCT AND EQUIPMENT TEMPERATURE FREQUENTLY.

COMMENTS:
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Special Events Foodservice Checklist

All Temporary food events are required to comply with National Park Service (NPS) Public Health
Guidelines and Guest Services, Inc food safety and sanitation standards and procedures.

Food

COMPLIANCE
yes/no

Certified Food Safety Manager on duty at all times.

Menu limited to approved items list.

Source — All food items are from an approved source.

Source - food items prepared off-site are prepared in a pre-approved licensed
establishment (copy of current license, inspection report and establishment
agreement submitted with application).

HACCP temperature logs maintained on potentially hazardous foods prepared
offsite.

Cold food packed <41°F.

Temperature of cold foods maintained during transport. Temperature log available.

Hot food packed >140°F.

Temperature of hot foods maintained during transport. Temperature log available.

Food stored in new food bags not in garbage bags.

Raw meats stored separately from other foods items, including ready-to-eat foods

Toxic materials are stored separately from foods.

Cold food maintained at <41°F while being held onsite.

Hot food maintained at >140°F while being held onsite.

Employees

Healthy; no ilinesses or infection symptoms such as: diarrhea, fever, vomiting,
jaundice, sore throat with fever, or open cuts or sores on the hands or wrists.

Employees thoroughly wash hands with soap and water before working, after using
bathroom, and any other time their hands become contaminated.

Employees are wearing clean clothes.

Equipment

Food containers cleaned and sanitized after each use.

Sufficient refrigeration or drained ice to maintain cold temperatures <41°F.

Sufficient hot holding devices to maintain hot temperatures >140°F.

Cooking equipment to heat food to 165°F.

Approved clean food thermometers are available and used frequently for
measuring food temperatures during cooking and holding.

Approved refrigeration thermometer for each cold holding unit.

Handwashing facilities readily accessible

Three compartment sink or equivalent for dishwashing.

Counter protection (sneeze guards) if food is to be held on counter for serving.

Tables, stands, pallets or other devices to keep all food, utensils, single service,
equipment, food prep and other operations off the ground or pavement.

Clean and sanitized water containers to transport water to food booth.

Wiping cloth sanitizer containers.

Sufficient utensils, disposable gloves for food prep and dispensing.

Sufficient garbage storage containers for food prep.

Supplies

Sufficient supply of sanitary disposable towels.

Sufficient supply of hand soap.

Sufficient dishwashing soap.

Sufficient chemical sanitizer
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Sufficient supply of sanitizer test strips for selected sanitizer.

Sufficient fuel for cooking and hot holding.

Sufficient ice if needed for cold holding.

Extra plastic wrap and/or foil to cover food containers during holding.

Wiping cloths are stored in a sanitizing solution

Sanitizing water is changed when it becomes dirty.

Wiping cloths are either discarded or washed when soiled.

All food service operators must be inspected prior to conducting any sale.
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FREEZER TEMPERATURE LOG

Maintain at 10°F - 0°F

Notify Manager if temp exceeds 10°F

Store food items off floor atleast 6 “

Label and date food items

Please record internal temperature of equipment at noted times below.

DATE 9:00 am 12:00 pm 3:00pm 6:00pm 9:00pm Comments
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REFRIGERATOR TEMPERATURE LOG

Maintain at 38°F — 41°F

Notify Manager if temp exceeds 41°F
Store food items off floor atleast 6 “
Label and date food items

Please record internal temperature of equipment at noted times below.

DATE 9:00 am 12:00 pm 3:00pm 6:00pm 9:00pm Comments
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EXHIBIT B

SAMPLE VENDOR FEE CALCULATION

[VENDOR NAME]
A. Gross Sales Receipts: AS
B. DC Sales Tax @ 10% (.91743 times A) BS
C. Net Sales (A minus B) C$
D. Guest Services
28% of Net Sales (.28 times C) =
D.$
E. Additional Costs to Guest Services (if mutually agreed upon)
Cash Managers $360/day =
Assistant Lead Cashier Manager $360/day =
Lead Cash Manager $450/day =
Event Manager $450/day =
Security Director $450/day =
Day = no more than 12 hours
Total of E ES$
F. Total amount earned by Guest Services (D plus E) F$
G. Less amounts collected by Guest Services G$
H. Balance due to Vendor (G minus F) H$
Signature of Vendor Date
Signature of Guest Services, Inc. Date
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Exhibit C
Date: -
Menu
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Exhibit D

Food Operation

Name of Certified
Food Manager

Work Phone

Cell Phone
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Landmark 2015 - Proposed Street Closures

Street or Date
Date Time |Location Sidewalk |From To Open Time Open |Note:
Both Lanes
EB Lanes split to go in
9/18/15 |6:00 Ohio Dr. - WB Street 23rd St. *Bridge 1-Oct 21:00|opposite directions
All West Side (around
Visitor's Center)
Partial East Side around
9/18/15 |6:00 W. Basin Dr Sidewalk |Indep. Ohio 1-Oct 21:00{FDR
9/18/15 [6:00 Independence- EB [Sidewalk [23rd St. W. Basin 28-Sep 21:00
9/25/15 [6:00 Ohio Dr. EB Street 23rd St. *Bridge 28-Sep 21:00]All 4 Lanes Closed
Street closed to all
Vehicles
Street partial closed to
9/25/15 [6:00 W. Basin Dr Street Indp. Ohio 28-Sep 21:00|non-tickets pedestrians
9/25/15 [20:00 |Independence - EB [Street 23rd St. *Bridge 28-Sep 21:00]Just 1 Lane - Curbside

*Bridge - right before E Basin Drive







Kutz Bridge,




Activations

Landmark Music Festival:
SpoNnsors
Activations
Signhage






Agreed Upon:

* Hashtags that do not include company name or logo

* Charging stations, water stations and coolers can have logos
» Signage (2/3 —1/3 rule)

* Premium Giveaways are ok per NPS approval

e VW:
* VW activation located just before point of entry to festival grounds (bike valet parking)

* Approved: bike rack elevated on top of antique VW car
* VW car behind VW stage for VW storage

* Branded ice coolers throughout festival
* Alcohol: 3 specialty cocktails that rotate 5 times throughout the day
* Employee/volunteers working festival activations are approved to wear branded apparel

e State Farm
* Jumbotron included in activation

* Branded cups/barware in VIP artist lounge
* E-mail collection is ok on a case by case basis -per NPS approval



Events DC

Activation and premium giveaways.



Interactive Screen & Snow Cone Bar

e See attached






Bar Branding

69.75"



VIP Charging Station






State Farm

State Farm’s activation will include a touch-and-play electronic
instrumental wall and a video screens. These video screens will show
the artists preforming during the festival.



e Activation Overview

e Qutward Facing Wall






* Inside Activation



Storyboard






CamelBak

The exclusive Landmark Music Festival water station sponsor. Here,
festival goers can refill their reusable water bottles during the festival.



Water Station



Premium Giveaways

e \Water Bottles



High Brew Coffee

High Brew is the official coffee sponsor for the VIP tent. They are also
supplying High Brew barrel coolers for the festival.



Premium Giveaways VIP Water Cooler
e Sunglasses
e Chap Stick




Volkswagen

Volkswagen is the Trust’s exclusive Automotive Sponsor. They will be the
main stage sponsor and valet bike sponsor during the festival. Their
activation includes a Twin and Win festival game that brings attention to
the Landmark wrapped Touraeg and TNM tent.



Max the Beetle & Van (Parked at Festival
Entrance)

 Bumper to bumper: 14 ft. 2
inches, 170 in.

 Width: 5 ft. 5 inches, 65 in.



Wrapped Touareg

* Location: Near TNM Tent



Bike Valet Show-fencing

* 5 Panels (As featured)
e 12 ft. long by 48 inches high.
* Inside Bike Parking




Festival Bicycle Parking

e 12 ft. long by 48 inches high
* Along Independence




Premium Giveaways

* Backpack
e Silicone Bracelet
* Hand Sanitizer






Elizabeth Arden

This activation is located inside the VIP tent. They provide 5 minute
manicures, pedicures, and massages to VIP guests.



Premium Giveaway Red Door Gal & Menu
* Fan



Lyft Rideshare

Lyft is the official Rideshare for Landmark Music Festival. They will be
providing promotional cards that offer one free ride if used during the
festival. For each ride used, Lyft will donate $10 to the Trust for the
National Mall.



Premium Giveaways

° Sunglasses ¢ Sma” 10 x10 activation

« Bandanas * 6’ table, chairs and
representatives to talk about Lyft
and hand out giveaways to
festival goers



Red Bull

Official cooler sponsor of Landmark Music Festival



Red Bull Coolers

e Location:

e Back of house
e VIP

e Red Bull drinks

* Exception: Dressing Rooms —
Other drinks in them as well



Hilton

A cabana sponsor for Landmark Music Festival.



Cabana

* Decour: * 25 Guests
* Hilton Couch Pillows e Banners:
* Hilton@Play Banners
* Bathroom Products

 Landmark Banneris 10’ x 10’
* Hilton Bannersare 1.5 x 5" and 3’
* Giveaways: x 10°

* Pre-Wrapped Doubletree Cookies

* Small sunscreen packs

 Slap koozies

* Tote bags



 Hilton Banner e Landmark Banner



Signage

All signage at Landmark Music Festival.



* These are graphic representations of the signage on-site. On site all
signage will follow the 2/3- 1/3 rule.



VIP Sighage
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* These are graphic representations of the signage on-site. On site all
signage will follow the 2/3- 1/3 rule.



* These are graphic representations of the sighage on-site. On site all
signage will follow the 2/3- 1/3 rule.
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Build / Strike Sche jule
DRAFT 8~31~2015

Thursday, Sept ‘mber 17
e Tim, Jakz, Brandon arrive in DC
e Mark an | Flag Site
e Pre-seed grounds -tod
e Pre-event walkthrough —C3/NPS/LeGros Inc

Friday, Septem er 18 7AM 9PM
= Traffic ’lan begins: Ohio Drive traffic altered 12: )1am
e Mark an | flag Main ;tage location
e GPRS scans site
e Tent Build begins
e Heavy e juipment d livered
e Ground °’rotection d:livered & Installed
e Main Stage build be jins -tbd
e Production office delivery
e Power/ leavy equipment delivered
e Golf carts delivered
e Security Begins
e Fence Begins
e Build Po tos Deliver d

Saturday, September 19 7AM-9PM
e Main staje continuel
e Tent Build cont
» Office triiler deliver ' continues
e Catering Load in

Sunday, Septe ber 20 7AM-9PM
e Office triiler deliver ' continues

Monday, Septe 1ber 21 7A |-9PM
e Fuel tim 's 5am - 9an
e Fencing begins/ Storage container delivered
e Toters/ dumpsters delivered
e Comfort stations delivered
e Camera olatforms b iild begins
e Mobile Stage builds 2egin
e Power ti2 in begins

Tuesday, Septe nber 22 7A 1-9PM
e POPE — mpact thd
e Fuel tim:s 5am - 9an



Wednesday, September 23 7AM-9PM

POPE —impact tbd
Box office load in

Thursday, September 24 7AM-9PM

Saturday, September 26 SHOW DAY 1 7AM-11PM.

Video load in begins

Stage lighting install AM
Stage audio install PM

ADA platforms build

Bar load in

Merchandise load in

Event Porto Delivery Begins

September 25 7AM-11PM

Traffic Plan: Ohio Dr and West Basin Dr closed to traffic @6a

Barricade/ Rolling risers install
Food Vendor Load-in

Stage IMAG install

Backline arrives

Non-Profit load in

Site lighting load in

Water Station delivery
Recycling load in

Media load in

ATMs delivered

Box Office 10:00am-10:00pm

e DOORS 12:00 pm
e Curfew 10:00 pm
Sunday, September 27 SHOW DAY 2 7AM-11PM
e Box Office 10:00am-10:00pm
e DOORS 12:00 pm
e Curfew 10:00 pm
e Backline out

Barricade/ Rolling risers strike
ALL stages load out

Food Vendor load out

Site lighting strike

Media load out

Monday, September 28 7AM-9PM

ALL Stages strike

Camera / ADA platforms strike

Catering load out

Merchandise load out

Tents / Fence/ Portolets/ Power begin load out
Water Stations / ATMs strike

Return Ohio to altered traffic pattern

Overnight Stage changeover.



Tuesday, September 29 7AM-9PM

 Tents/ Fence/ Portolets/ Power/ Comfort stations load out
* Office trailers strike

e Catering Loadout

Wednesday, September 30 7AM-9PM
e Ground Protection load out

e Final clean / Dumpsters strike

e Heavy equipment load out

Thursday, October 1 7AM-9PM
» Main Stage Strike Complete
e Final sweep/Clean up
e Post-event Walkthrough —C3/NPS/LeGros Inc
Ohio returns to normal traffic pattern 6p (earlier if possible)



Build / Strike Sche jule
DRAFT 9~14~2015

Thursday, Sept ‘mber 17
e Tim, Jakz, Brandon arrive in DC
e Mark an | Flag Site
e Pre-seed grounds -tod
e Pre-event walkthrough —C3/NPS/LeGros Inc

Friday, Septem er 18 7AM 9PM
= Traffic ’lan begins: Ohio Drive traffic altered 4a 1
e Mark an | flag Main ;tage location
e GPRS scans site
e Tent Build begins
e Heavy e juipment d livered
e Ground °’rotection d:livered & Installed
e Main Stage build be jins -afternoon
e Production office delivery
e Power/ leavy equipment delivered
e Golf carts delivered
e Security Begins
e Fence Begins
e Build Po tos Deliver d
e Water Installation - atering

Saturday, September 19 7AM-9PM
e Main staje continued
e Tent Build cont
e Office triiler deliver ' continues
e Catering Load in

Sunday, Septe ber 20 7AM-9PM Navy Half Marathon 4a-1159a
e Office trailer deliver ' continues
e Tent Build cont
e Fence Build cont

Monday, Septe 1ber 21 12PM-9PM
. Fuel tim :s 5am - 9an
e Fencing begins/ Storage container delivered
e Toters/ dumpsters delivered
e Comfort stations delivered
e Camera olatforms b lild begins
e Mobile Stage builds jegin
e Power ti2 in begins



Tuesday, September 22 7AM-9PM

POPE - impact thd
Fuel times 5am - 9am
VIP Platform Build.

Wednesday, September 23 7AM-9PM

POPE — impact tbd
Box office load in
VIP Platform Tents

Thursday, September 24 7AM-9PM Pope to address Congress 10a

Video load in begins

Stage lighting install AM
Stage audio install PM

ADA Platform Builds

Bar load in

Merchandise load in

Event Porto Delivery Begins
VIP Platform Décor Install

September 25 7AM-11PM
Traffic Plan: Ohio Dr and West Basin Dr closed to traffic @930a
Barricade/ Rolling risers install
Food Vendor Load-in

Stage IMAG install

Backline arrives

Non-Profit load in

Site lighting load in

Water Station delivery
Recycling load in

Media load in

ATMs delivered

Saturday, September 26 SHOW DAY 1 7AM-Overnight Stage changeover.

Box Office 10:00am-10:00pm

e DOORS 12:00 pm

e Curfew 10:00 pm (last call for Food & Bev 930p)
Sunday, September 27 SHOW DAY 2 7AM-1AM

* Box Office 10:00am-10:00pm

e DOORS 12:00 pm

e Curfew 10:00 pm (last call for Food & Bev 930p)

e Backline out

Barricade/ Rolling risers strike
ALL stages load out

Food Vendor load out

Site lighting strike

Media load out

Monday, September 28 7AM-9PM
ALL Stages strike
Camera / ADA platforms strike



e Catering load out
e Merchandise load out
e Tents / Fence/ Portolets/ Power begin load out
e Water Stations / ATMs strike
 Return Ohio to altered 2-way traffic pattern 8p (earlier if possible)

Tuesday, September 29 7AM-9PM

e Tents/ Fence/ Portolets/ Power/ Comfort stations load out
* Office trailers strike

e Catering Loadout

Wednesday, September 30 7AM-9PM
e Ground Protection load out

e Final clean / Dumpsters strike

e Heavy equipment load out

Thursday, October 1 7AM-9PM
» Main Stage Strike Complete
e Final sweep/Clean up
e Post-event Walkthrough —C3/NPS/LeGros Inc
e Ohio returns to normal traffic pattern 8p (earlier if possible)



Build / Strike Sche jule
DRAFT 8~31~2015

Thursday, Sept ‘mber 17
e Tim, Jakz, Brandon arrive in DC
e Mark an | Flag Site
e Pre-seed grounds -tod
e Pre-event walkthrough —C3/NPS/LeGros Inc

Friday, Septem er 18 7AM 9PM
= Traffic ’lan begins: Ohio Drive traffic altered 4a 1
e Mark an | flag Main ;tage location
e GPRS scans site
e Tent Build begins
e Heavy e juipment d livered
e Ground °’rotection d:livered & Installed
e Main Stage build be jins -afternoon
e Production office delivery
e Power/ leavy equipment delivered
e Golf carts delivered
e Security Begins
e Fence Begins
e Build Po tos Deliver d

Saturday, September 19 7AM-9PM
e Main staje continuel
e Tent Build cont
» Office triiler deliver ' continues
e Catering Load in

Sunday, Septe ber 20 7AM-9PM
. iffice trailer delivery continues

Monday, Septe 1ber 21 7A |-9PM
. Fuel tim :s 5am - 9an
e Fencing begins/ Storage container delivered
e Toters/ dumpsters delivered
e Comfort stations delivered
e Camera olatforms b iild begins
e Mobile Stage builds 2egin
e Power ti2 in begins

Tuesday, Septe nber 22 7A 1-9PM
e POPE — mpact thd
e Fuel tim:s 5am - 9an



Wednesday, September 23 7AM-9PM

POPE —impact tbd
Box office load in

Thursday, September 24 7AM-9PM

. Video load in begins
Stage lighting install AM
Stage audio install PM

. ADA platforms build
Bar load in

Merchandise load in

Event Porto Delivery Begins

September 25 7AM-11PM
Traffic Plan: Ohio Dr and West Basin Dr closed to traffic @930a
Barricade/ Rolling risers install
Food Vendor Load-in

Stage IMAG install

Backline arrives

Non-Profit load in

Site lighting load in

Water Station delivery
Recycling load in

Media load in

ATMs delivered

Saturday, September 26 SHOW DAY 1 7AM-Overnight Stage changeover.

Box Office 10:00am-10:00pm

e DOORS 12:00 pm

e Curfew 10:00 pm (last call for Food & Bev 930p)
Sunday, September 27 SHOW DAY 2 7AM-1AM

e Box Office 10:00am-10:00pm

e DOORS 12:00 pm

e Curfew 10:00 pm (last call for Food & Bev 930p)

e Backline out

Barricade/ Rolling risers strike
ALL stages load out

Food Vendor load out

Site lighting strike

Media load out

Monday, September 28 7AM-9PM

e ALL Stages strike

e Camera / ADA platforms strike

e Catering load out

e Merchandise load out

e Tents / Fence/ Portolets/ Power begin load out

Water Stations / ATMs strike

e Return Ohio to altered 2-way traffic pattern 8p (earlier if possible)



Tuesday, September 29 7AM-9PM

 Tents/ Fence/ Portolets/ Power/ Comfort stations load out
* Office trailers strike

e Catering Loadout

Wednesday, September 30 7AM-9PM
e Ground Protection load out

e Final clean / Dumpsters strike

e Heavy equipment load out

Thursday, October 1 7AM-9PM
» Main Stage Strike Complete
e Final sweep/Clean up
e Post-event Walkthrough —C3/NPS/LeGros Inc
Ohio returns to normal traffic pattern 8p (earlier if possible)






(PERMIT #15- 0174)

SPECIAL EVENTS

Landmark 2015

Proposed Street Closures
(PERMIT #15-0174)

The National Mall is more than just our country’s premier national park. It’s America’s
Front Yard, the world’s window into the American story, and home to some of our
nation’s most recognizable monuments, memorials and historic moments.

It represents our country’s collective voice, its heroes, and its timeless values. But
today, the National Mall — and all that it stands for — are at risk.

The Trust for the National Mall — an official partner of the National Park Service — is
leading the charge to restore and improve the National Mall and honor its ideals for
future generations through the new Landmark Campaign.

Landmark Music Festival kicks off this monumental national campaign to bring
awareness and funds to America’s Front Yard — all in a single Festival weekend unlike
any other.

In order for this inaugural year of Landmark Music Festival to go off safely and with as
low an impact as possible on pedestrian and vehicle traffic the following
comprehensive street closure plan is proposed.

ltems addressed:

1) Street Closure

2) Sidewalk Closure

3) Taxi, ADA, and bus drop off locations
4) Pedestrian access to monuments

5) Signage Plan

Area of Greatest Impact: Streets and sidewalks surrounding West Potomac Park -
Independence Ave, Ohio Dr., and West Basin Dr.

C3 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC 1



(PERMIT #15-0174)
Table of Contents

Street / Sidewalk Closures 2
Road Closure Vendor / Equipment 10

Street / Sidewalk Closures

We propose a rolling street closure that will secure the sight, ensure pedestrians are
not impacted by production build, and maximize vehicle traffic flow and pedestrian
access to the monuments and eventually the event.

Ohio Drive:

From September 18th - October 2nd the westbound lanes of Ohio drive as well as the
northern sidewalk would be closed from 23rd street to the bridge (called “Tidal Basin
Bridge” for purposes of this memo) before East Basin Drive/George Mason Memorial.
This allows space for production to work and operate in a safe manner while traffic is
still able to use Ohio Drive.

To accommodate traffic, the two eastbound lane of Ohio drive would split and go both
directions between 23rd street and the George Mason Memorial. The sidewalk on the
southern side of Ohio would remain open to pedestrians.

It is proposed that the eastbound lanes of Ohio Drive would close on September 25th
at 0930 from 23rd Street to the Bridge at George Mason Monument. The street would
be closed to vehicle access and the southern sidewalk would close to pedestrians to
finish the footprint of the event site. During the festival ticketed guests will have access
to walk over Ohio Drive and stand on the waterfront area of the site.

Bike riders would be routed from the Rock Creek Trail at 23rd street up to
Independence. City Bike riders could access the bike rack at the Lincoln Memorial and
other riders would utilize the sidewalk on the northern side of Independence Ave.

Following the event, priority will be given to opening up the Eastbound lanes of Ohio
Drive first to allow traffic to flow again in both directions by 1500 on the 28th. It is
anticipated that the Westbound lanes and sidewalk of Ohio would open by 1500 on
October 1st.

Signage notifying travelers and guests of the upcoming closures are to go out both on
Ohio Drive, Maine Ave and Independence the week of the 14th. “No Parking”
notifications will go out on Ohio Drive on September 17th to ensure drivers recognized
that towing will be in effect as of 0500 on the 18th.

C3 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC 2



(PERMIT #15-0174)

To assist double decker buses, signage will go out on Maine Ave. SW just east of the
Tidal Basin Boat Docks notifying them that West Potomac Park/Ohio Drive will be
closed from September 25th-28th to discourage them from going down East Basin
Drive at the Jefferson.

West Basin Drive:

In order to secure the festival site the entirety of West Basin drive will need to be closed
to vehicle and public pedestrian access from Independence to Ohio Drive starting on
the September 25th. The eastern sidewalk will remain open to allow visitors access to
the MLK and FDR Memorials but no vehicles will gain access to the road from 0930 on
the 25th until 1500 on the 28th. Priority will be given to opening this road back up as
quickly as possible at the conclusion of the event.

Independence Ave:

It is our understanding that Independence Ave is a critical artery in and out of the city
and therefore it’s our desire to reduce impact here as much as possible while still
maintaining the security of festival attendees and the integrity of the site.

Given that West Basin Drive will be out of commission during the festival we propose
moving the ADA drop off point to the southern most Eastbound lane of Independence
from 2000 on September 25th to 0500 on the 28th. We propose extending the lane
closure currently accommodating the construction on the Kurtz Bridge construction, to
past West Basin Drive and continuing an additional 800 feet for ample drop off/pick-up
space.

The eastbound sidewalk would close from 23rd street to the point of the ADA drop off.
Visitors will be routed to cross 23rd street and utilize the Northern sidewalk on
Independence to access monuments and festival site from West Basin Drive.

Taxi’s will be directed to drop off on 23rd St NW, Henry Bacon Drive, Daniel French
Drive, Independence and 15th St. or elsewhere - NOT on Independence. All Vehicles
wishing to use the ADA drop off will be required to show DMV provided ADA signage.

Signage communicating closure for West Basin Drive and Independence will go out by
0500 September 18th to notify drivers and visitors of the updated pattern. Visitors to
the MLK and FDR memorials would be able to utilize the sidewalk on the northern side
of Independence to walk down to West Basin Drive then cross and access the
monuments.

C3 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC 3



(PERMIT #15-0174)

During the Event
Transportation/Drop off Details:

Independence Ave: ADA transportation will be available at the designated drop off
point at Independence and West Basin Drive. Other traffic will be routed around to the
remaining eastbound lane.

- Taxi’s/Ubers will be able to use 23rd street or routed off-site to drop and allow
attendees to walk in.

Buses:

The Big Bus Tour group, Circulator, and independent tour operator will be directed to
23rd St., Henry Bacon Drive, Daniel French Drive, Constitution Ave or Independence
Ave at 15th Street for drop off/pick-up or guests wishing to access MLK and FDR
memorials.

Signage on Rock Creek Park will notify drivers that West Potomac Park is closed to
traffic 09/25-09/28 and to choose an alternative location to park and visit the
monuments.

Communication has been given to The Big Buss Tour group and Circulator (via NPS),
final communication will be emailed Wednesday 9/23 and Friday 9/25.

Bikes:

The Festival will provide a free bike corral at West Basin Drive for attendees to lock up
their bikes. Locks will not be provided. City Bikes is also contemplating installing a
temporary bike station east of West Basin Drive on Independence Ave.

Communication:

Memo’s will be shared with the tour companies in order to notify them of the change in
traffic pattern.

Digital signs will be posted on Rock Creek, Ohio Drive, Independence Ave and East
Basin Drive to communicate traffic pattern changes. See schedule below.

The following NPP approved language has been added to the Landmark Website to
further communication access details to attendees and individuals visiting the area:

“ADA drop off and pick up will be available on Independence Ave at West Basin Drive SW in the
designated area only. All vehicles wishing to access the ADA drop off must have authorized DMV ADA
signage"

"A free "self-parking" bike area will be available at West Basin Drive on Independence Avenue SW. Locks
will not be provided."

C3 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC 4



(PERMIT #15-0174)

"Large and small bus drop off areas can be located at Henry Bacon Drive, Daniel French Drive,
Constitution Ave or Independence Ave at 15th Street. "

"Ohio Drive and West Basin Drive will be closed September 25th through the 28th. Pedestrians should
plan to enter the site at the intersection of Independence Ave. and West Basin Drive.”

http://www.landmarkfestival.org/information/

Exit:

At the conclusion of the event, all gates will be blown open to allow crowds to flow out
towards the mall in a safe manner. In partnership with National Park Police, guests will
be guided to cross over Independence Ave and walk out.

The ADA lane on Eastbound Independence will become an ADA and Taxi pick up lane.

C3 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC 5






(PERMIT #15-0174)

Date Time Sign Type Location Message Note/Action Vendor
Moves traffic
Notice to into lefthand
1300 Drivers 8 FLASHING ARROW lane Sunrise
Road
Barricade
(Type Il Dropped in
Barricade & anticipation of
9/25/15 400  NPP Car) 7&13 NA road closure Sunrise
Dropped in
anticipation of
Bike Rack (C3 sidewalk C3
400 | provided) 8to 11 NA closure. Presents
West Basin Parked
830 NA Drive NA Vehicles towed = Sunrise
Barricade in
Road 1,2,7, & position to
930 Barricade 13 NA close road Sunrise
Barricade in
position to
extend closure
from Kurtz
Road Bridget to
2100 Barricade 10to 8 NA Position 8 Sunrise
Bike Rack C3
Connected to Provided
close &
2100  Bike Rack 11to 8 sidewalk. positioned
“Sidedwalk Closed - C3
use northern side to Provided
Notice to access memorials” - w/ | Sign Attached &
2100 Pedestrians 8 Arrow to Bike Rack positioned
Notice to C3
Visitors & Printed Sign - Provided
Festival “Taxi/ADA Drop Off notifying area &
2100 Guests 8&11 Only” for drop off positioned
Directing
pedestrians
across West C3
“This way to MLK, FDR, ' Basin Dr to Provided
Notice to and Jefferson access &
2100 Visitors 11 Memorials” - w/ Arrow | memorials. positioned
C8 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC 7



Date

Time Sign Type

Location

Message

(PERMIT #15-0174)

Note/Action Vendor

9/26/15
9/27/15

9/28/15

10/1/15

Notice to
Buses /

2100 Drivers

Notice to
Buses

2100
Festival
Festival

Festival Tear
Out

400

Road

400 Barricade

Road

500 Barricade

500

2100

la

11to 8

7t03

7t03

West Basin
Drive

All Roads/
Sidewalks
Open

“No Left Turn - Bus
Drop Off @ 23rd Street”

“Bus Drop Off - 23rd st”
- w/ Arrow

NA

NA

NA

NA

Directing

Buses and C3
other vehicles Provided
away from &
Ohio Drive positioned

Printed Sign -

60"x48" Sunrise

Southern
Eastbound
lane rolled
back to
original

closing. Sunrise

Barricade
Dropped in
anticipation of
re-opening
Eastbound
lane as two
way traffic on

Ohio Drive Sunrise

Connected to
re-open lanes,
Westbound
lanes remain

closed. Sunrise

Road Open -
West Sidewalk
Remains

closed Sunrise

All traffic back
to normal
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Road Closure Vendor / Equipment

Vendor: Sunrise Safety Services

Equipment:

(PERMIT #15-0174)

A combination of line delineators, bike rack and Type Ill Barricade will be used through

out the site.

These delineators are designed to quickly block off areas where vehicles
are prohibited. They meet crashworthy requirements for NCHRP-350 and
the looper handle makes it easy to move several loopers at one time for
fast set-up and take-down.

Constructed of durable, low-density polyethylene that resists impact

from machinery or vehicles. Measures 42”h.

Sidewalk Closure: Bike rack to be placed on Independence

to close the sidewalk, may also be used in the street to

protect from vehicles on street if required.

Street Closures: Each end of Ohio Drive will be closed
using a combination of Type Ill Barricade & BMS Digital

Type lll Breakaway All Plastic 6ft (72”)

Meets MUTCD Standards, NCHRP-350 Accepted
Lights can be fixed on either side of the barricade
Boards are 1" thick. This unit is 6ft wide.

Solar Arrowboard Trailer, meets MUTCD standards, is
solar powered, and visible day and night to route traffic around closures.

Solar Message Centers will be utilized in key
locations to communicate about traffic pattern
changes and access locations.

C3 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC
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Show Day C3 Presents Vehicle Access
(Saturday 9/26/15)

(PERMIT #15-0174)

In light of the road closures established to accommodate the Tour De Cure we have
coordinated a vehicle access plan with NPS and Park Police for the morning of

Saturday 9/26/15.

Anticipated Access Numbers:

Between 0600 and 1100:

* Working Staff/Crew: 1000 (combination of shuttles and walking in)
* Vehicles: 28 (semi-trucks, box trucks, and runner vans)

It is expected that the roads will be free and clear by 9:30am, though we understand
from park police that it should be possible to get vehicles through road closure prior to
9:30 as there is a break in riders.

Expected Vehicle List:

** Runner vans will start at approximately 5am to move C3 staff to site**

Time # Vehicles
600 3
700 4
800 1
800 1
800 2
830 15
830 3
900 25
930 2
930 1
1000 4
1000 2.5
1000 1
Total: 28.5

Vehicle

(1) 53'Sem, 2
buses

2Sem &
2 Buses

1 box truck

1 bus w/ tra er
2 buses

Bus w/ Tra er
2vans & 1 Sem

1 Box Truck, 1
Bus w/ Traer

2 vans
1van
4 cars

1 Box Truck, 1
Bus w/ Traer

1 Van

Artists/Area

Nate Ruess

Ben Howard
M gue

Tw n Shadow

Daughter

War on Drugs

Band of Horses
Wae
SonlLtte

Ex Hex

Band of Horses

The Mowg 's

Destination

VW Stage

M er Stage
Jefferson Stage
Jefferson Stage
Rooseve t Stage
M er Stage

M er Stage

VW Stage
Jefferson Stage
VW Stage

Jefferson Stage

VW Stage

VW Stage

C3 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC
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(PERMIT #15-0174)

The following Instructions have been messaged to all drivers anticipated to arrive at
West Potomac Park between 0600 and 1100 Saturday morning.

Saturday 9/26 Accessing Landmark Site Instructions:

Point of access: 17th and Constitution.

Directions: If coming from VA the access point will be 395. Easiest access may
be via 395 to Mass Ave then over the 17th Street. 14th Street could be an option
if your vehicle will fit, though you may hit insurmountable traffic as people are
pushed off of 15th street, the 9th street tunnel, and Constitution. From Maryland,
Connecticut Avenue becomes 17th street.

All vehicles should plan to arrive at the access point at least 20 minutes prior to
scheduled arrival time on-site. Vehicles currently scheduled for a 7:30-8am
arrival should be pushed back to 8:30am or plan to arrive prior to 7:00am where
possible.

A C38 representative from Artist Relations will be at the intersection to help
coordinate a crossing with Metropolitan Police who will be posted on the North
Side of Constitution and Park Police who will be on the south. There may be a
delay, but as soon as there is a break in the riders the police will allow as many
vehicles to cross as possible.

After crossing Constitution, 17th street will take drivers down to Independence
which they’ll follow to 23rd street and turn left into the park.

NOTE for C3 Artist Relations Department Only:

The race starts at 7:30am - it is expected that Constitution will be very
clear by 8:30am though it won’t technically open until 9:30am at the earliest.
(The permit allows them to keep it closed until 11am.)

In the event that there are problems the C3 rep will be able to reach Lt. Murphy

who is with park police and will be on the race course. As a last resort, if there
are major issues C3 Producer Jennifer Larus will also on-site to help coordinate.

C3 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC 12
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SPECIAL EVENTS

Landmark 2015

Proposed Street Closures
(PERMIT #15-0174)

The National Mall is more than just our country’s premier national park. It’s America’s
Front Yard, the world’s window into the American story, and home to some of our
nation’s most recognizable monuments, memorials and historic moments.

It represents our country’s collective voice, its heroes, and its timeless values. But
today, the National Mall — and all that it stands for — are at risk.

The Trust for the National Mall — an official partner of the National Park Service — is
leading the charge to restore and improve the National Mall and honor its ideals for
future generations through the new Landmark Campaign.

Landmark Music Festival kicks off this monumental national campaign to bring
awareness and funds to America’s Front Yard — all in a single Festival weekend unlike
any other.

In order for this inaugural year of Landmark Music Festival to go off safely and with as
low an impact as possible on pedestrian and vehicle traffic the following
comprehensive street closure plan is proposed.

ltems addressed:

1) Street Closure

2) Sidewalk Closure

3) Taxi, ADA, and bus drop off locations
4) Pedestrian access to monuments

5) Signage Plan

Area of Greatest Impact: Streets and sidewalks surrounding West Potomac Park -
Independence Ave, Ohio Dr., and West Basin Dr.
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Road Closure Vendor / Equipment

Street / Sidewalk Closures

We propose a rolling street closure that will secure the sight, ensure pedestrians are
not impacted by production build, and maximize vehicle traffic flow and pedestrian
access to the monuments and eventually the event.

Ohio Drive:

From September 18th - October 2nd the westbound lanes of Ohio drive as well as the
northern sidewalk would be closed from 23rd street to the bridge (called “Tidal Basin
Bridge” for purposes of this memo) before East Basin Drive/George Mason Memorial.
This allows space for production to work and operate in a safe manner while traffic is
still able to use Ohio Drive.

To accommodate traffic, the two eastbound lane of Ohio drive would split and go both
directions between 23rd street and the George Mason Memorial. The sidewalk on the
southern side of Ohio would remain open to pedestrians.

It is proposed that the eastbound lanes of Ohio Drive would close on September 25th
at 06:00 from 23rd Street to the Bridge at George Mason Monument. The street would
be closed to vehicle access and the southern sidewalk would close to pedestrians to
finish the footprint of the event site. During the festival ticketed guests will have access
to walk over Ohio Drive and stand on the waterfront area of the site.

Bike riders would be routed from the Rock Creek Trail at 23rd street up to
Independence. City Bike riders could access the bike rack at the Lincoln Memorial and
other riders would utilize the sidewalk on the northern side of Independence Ave.

Following the event, priority will be given to opening up the Eastbound lanes of Ohio
Drive first to allow traffic to flow again in both directions by 21:00 on the 28th. It is
anticipated that the Westbound lanes and sidewalk of Ohio would open by 21:00 on
October 1st.
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Signage notifying travelers and guests of the upcoming closures are proposed to go
out both on Ohio Drive and Independence the week of the 14th. “No Parking”
notifications will go out on Ohio Drive on September 21st to ensure drivers recognized
that towing will be in effect as of 09:30 on the 25th. Closures would begin at 09:30 and
re-open at 21:00. Please see details in schedule below.

West Basin Drive:

In order to secure the festival site the entirety of West Basin drive will need to be closed
to vehicle and public pedestrian access from Independence to Ohio Drive starting on
the September 25th. The eastern sidewalk will remain open to allow visitors access to
the MLK and FDR Memorials but no vehicles will gain access to the road from 09:30 on
the 25th until 21:00 on the 28th. Priority will be given to opening this road back up as
quickly as possible at the convulsion of the event.

Independence Ave:

It is our understanding that Independence Ave is a critical artery in and out of the city
and therefore it’s our desire to reduce impact here as much as possible while still
maintaining the security of festival attendees and the integrity of the site.

Given that West Basin Drive will be out of commission during the festival we propose
moving the Cab, Uber, and ADA drop off point to the southern most Eastbound lane of
Independence from 20:00 on September 25th to 21:00 on the 28th. We propose
extending the lane closure currently accommodating the construction on the Kurtz
Bridge construction, to past West Basin Drive and continuing an additional 800 feet for
ample drop off/pick-up space.

The eastbound sidewalk would close from 23rd street to the point of the taxi/uber/ADA
drop off. Visitors will be routed to cross 23rd street and utilize the Northern sidewalk on
Independence to access monuments and festival site from West Basin Drive.

Signage communicating closure for West Basin Drive and Independence would go out
the week of September 21st to allow drivers and visitors to become aware of the
updated pattern. Visitors to the MLK and FDR memorials would be able to utilize the
sidewalk on the northern side of Independence to walk down to West Basin Drive then
cross and access the monuments.

During the Event

Independence Ave: Taxi’s, Uber’s and ADA transportation will be directed to the
designated drop off point at Independence and West Basin Drive. Other traffic will be
routed around to the remaining eastbound lane.
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Buses:
The Big Bus Tour group, Circulator, and independent tour operator will be directed to

turn up French Drive and do drop off at the Lincoln for guests wishing to access MLK
and FDR memorials.

Signage on Rock Creek Park will notify drivers that Ohio Drive is closed and to choose
an alternative location to park and visit the monuments.
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Date Time Sign Type Location Message Note/Action
Notice: Ohio Drive closed
9/21/15 13:00 Notice to Drivers 3 09/25-09/28 Digital Sign
Notice: Ohio Drive closed
13:00 Notice to Drivers 7 09/25-09/28 Digital Signs
Moves traffic
into lefthand
13:00 Notice to Drivers 8 FLASHING ARROW lane
Road Barricade
(Type llI Dropped in
Barricade & anticipation of
9/25/15 4:00 NPP Car) 7 NA road closure
Dropped in
anticipation of
sidewalk
4:00 Bike Rack 8to 11 NA closure.
West Basin Parked Vehicles
8:30 NA Drive NA towed
Barricade in
position to close
9:30 Road Barricade 11,2, &7 NA road
Barricade in
position to
extend closure
from Kurtz
Bridget to
21:00 Road Barricade 10to 8 NA Position 8
Bike Rack
Connected to
21:00 Bike Rack 11to 8 close sidewalk.
“Sidedwalk Closed - use
Notice to northern side to access Sign Attached to
21:00 Pedestrians 8 memorials” - w/ Arrow Bike Rack
Notice to Printed Sign -
Visitors & notifying area for
21:00 Festival Guests 8&11 “Taxi/ADA Drop Off Only” | drop off
Directing
pedestrians
across West
“This way to MLK, FDR, Basin Dr to
Notice to and Jefferson Memorials” @ access
21:00 Visitors 11 - w/ Arrow memorials.
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Sign Type

Location

Message

(PERMIT #15-0174)

Note/Action

21:00

9/26/15
9/27/15

9/28/15

5:00

13:00

21:00

21:00

10/1/15 21:00

Notice to
Buses / Drivers

21:00 | Notice to Buses

Festival
Festival

Festival Tear
Out

Road Barricade

Road Barricade

la

11to 8

7t03

7t03

West Basin
Drive

All Roads/
Sidewalks Open

No Left Turn - Bus Drop
Off @ Daniel French

“Bus Drop Off - Daniel
French Dr” - w/ Arrow

NA

NA

NA

NA

Directing Buses
and other
vehicles away
from Ohio Drive

Digital Sign

Southern
Eastbound lane
rolled back to
original closing.

Barricade
Dropped in
anticipation of
re-opening
Eastbound lane
as two way
traffic on Ohio
Drive

Connected to re-
open lanes,
Westbound
lanes remain
closed.

Road Open -
West Sidewalk
Remains closed

All traffic back to
normal
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Road Closure Vendor / Equipment
Vendor: C3 Provided

Equipment:

A combination of line delineators, bike rack and Type Ill Barricade will be used through
out the site.

These delineators are designed to quickly block off areas where vehicles
are prohibited. They meet crashworthy requirements for NCHRP-350 and
the looper handle makes it easy to move several loopers at one time for
fast set-up and take-down.

Constructed of durable, low-density polyethylene that resists impact
from machinery or vehicles. Measures 42”h.

Sidewalk Closure: Bike rack to be placed on Independence
to close the sidewalk, may also be used in the street to
protect from vehicles on street if required.

Street Closures: Each end of Ohio Drive will be closed
using a combination of Type Ill Barricade & BMS Digital

Type lll Breakaway All Plastic 6ft (72”)

Meets MUTCD Standards, NCHRP-350 Accepted
Lights can be fixed on either side of the barricade
Boards are 1" thick. This unit is 6ft wide.

Solar Arrowboard Trailer, meets
MUTCD standards, is solar powered, and visible
day and night to route traffic around closures.

Solar Message Centers will be utilized in key
locations to communicate about traffic pattern changes and
access locations.
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Landmark Music Festival 2015 Contractor Master List
As of: September 21, 2015

Venue Info: West Potomac Park, Washington, DC
Event Dates: September 26 & 27, 2015

ANA N N N NN AN

AN

AN

AN NI RN

Department/Service Description

Production:
ADA Compliance
1 CA Signing Interpreters
Artist Amenities
2 CA Dressing Room Outfitting (Furniture, Food, Drink, etc.)
Catering
3 CA Production Caterer
Creative Services
4 CA Decorative Site Enhancements/"Creative Element"
5 KB Signage - On Site Sign Ops Team
6 CA Venue Lighting
Electrical/Power

7 Biofuel
8 CA Generators/Distro
Production

9 CA Audio - Main Stage
10 CA Audio - Miller & VW Stage
11 CA Audio, Stage, Lighting - Tent Stage
12 CA Audio, Lighting - Stage 4
13 CA Backline
14 CA Barricade, Cable Ramp and Risers
15 CA Crane Rental
16 Lasers
17 CA LED Screens - Main, Miller and Public Viewing
18 CA Lighting - Main, Miller, VW, Side Stage 4, Site
19 Pyro
20 Signage
21 CA Stage Labor Coordination
Stage Managers

22 CA Stage Rental - Main Stage
23 CA Stage Rental - Miller, VW and Stage 4

Security
24 CA Closed Circuit TV
25 Medical Provider
26 CA Security Provider
27 CA Security Provider
28 CA Security Consultant

Shuttles/Patron Transport
29 Bus Rental
30 Parking Rental

31 Shuttle Transportation Manager
Site
32 KB ATM

33 CA Fencing/Bike Rack
34 CA Forklifts/Heavy Equipment/Field Protection/Light Towers
35 CA Golf Carts

Company

Fahntoosh Enterprises
CORT Furniture

Wild Hare Catering
Murals of Baltimore

Deluxe Design, Inc.
Space Lighting

Aggreko

Eighth Day Sound Systems, Inc.

Maryland Sound International
Elite Productions

VSG Solutions, LLC
SoundCheck

MOJO Barriers

Imperial Crane

GoVision
Bandit Lites

Rittle Dragon Productions
See "Misc Contractors" Tab
Mountain Productions, Inc.
Premier Global Production

Dub el Gee, LLC
Crowd Rx

CsC
Preeminent
NPB Companies

Mobile Money

National Construction Rentals
Sunbelt Rentals

KC Golf Carts

Contractor Contact

Cari Weiland
Dave Fitz
Jim Woods

Michael Kirby
Norm Ruth
David Wessels

George Long

Owen Orzack
Robert Jones
Jarrad Scott
Kevin Robbs
Monika Labadie
JB Dolphin
Kevin Tierney

Brady Haas
Mike Golden

Chung Kuo

Maggie Kolenda
Jamie Grossenkemper

Greg Guzzetta
Mike Diienno
Taylor Kane
Lena Bell
Pete Beattle

Daniel Riordan
Don Furr
Andy Leiker

Contact Email

cari@fahntoosh.com

jim@wildhare.tv

michael@muralsofbaltimore.com
norm.ruth@deluxedesign.com
david@spacelightingoftexas.com

george.long@aggreko.com

oweno@8thdaysound.com
robertji@msihc.com
Jarradelite@gmail.com
kevin.vsgsolutions@aol.com
monika@souncheckhouston.com
jb.dolphin@mojobarriers.com
ktierney@imperialcrane.com

bhaas@jumbo.tv
mgolden@banditlites.com

chungkuo@gmail.com

maggie@mountainproductions.com
jamie@premierglobalproduction.com

greg@eventintelgroup.com
mdiienno@crodrx.org

lena@ppssvc.com
pete@npbcompanies.com

driordan@rentnational.com
donald.furr@sunbeltrentals.com
andy@kcgolfcartco.com
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36 CA Grounds Protection
37 CA Radios
38 CA Storage Units
39 CA Tents, Tables and Chairs
40 CA Trailers (Office)
41 CA Water Refill Stations
42 CA Field Restoration
Video
43 Audio Truck
44 CA Broadcast Production Services
45 CA Video Production Services
VIP
46 CA Caterer
47 CA Spa Services
48 CA VIP/Platinum/Cabana Furniture
49 CA Gourmet Happy Hour
50 CA Photobooth
Waste Mgmt
51 CA Clean Up Crew
52 CA Portable Toilets/Comfort Stations
Kids Area
53 CA Punk Hairstylist
54 CA Tattoos
55 CA Musical Petting Zoo
56 CA Photo Booth
Misc
57 CA IT Services
58 CA Merch Concessions
59 KB Food Court Curator
60 CA Production Staffing
61 CA Lighting Design
62 CA Frequency Coordination
63 CA Backgate Coordinator
64 CA Photographer
65 CA Photographer
66 CA Photographer
67 CA Photographer
68 CA Photo Editor
69 CA Photo Editor
70 CA Temporary Labor Provider
71 CA Traffic Coordination Services
72 CA Drinking Water Provider
73 CA Utilties Location Services

Food Court
74 Vendor
75 Vendor
76 Vendor
77 Vendor
78 Vendor
79 Vendor
80 Vendor
81 Vendor

EPS America
Communications Direct, Inc.
William Scotsman, Inc.
Classic Party Rentals
ModSpace

Event Water Solutions

Le Grows, Inc.

Broadcast Media Group
Springboard Productions

Wild Hare Catering
Red Door Spa
Amaryllis, Inc.

Toki Underground
OmbDigital

Venue Smart
Don's Johns, Inc

Pigtails & Crewcuts
Kati Hammett
School of Rock
Poshbooth, LLC

TourTech Support

MADD Merch

Think Food Group (Chef Jose Andres)
Kilowatt Events

Visionering - 3srCreative
Frequency Coordination Group
MRN Enterprises

Cambria Harkey

Reagan Hackleman

Max Herman

Isaac Solomon

Grant Hodgeon

Enrique Castillo

Charm City Crewing Company
Sunrise Safety Services

MTD USA

Ground Penetrating Radar Systems

Old Ebbitt Grill & The Hamilton
Amsterdam Falafelshop
Beefsteak

Ben's Chili Bowl

Curley Q's BBQ

Duke's Grocery

Lemonade Love

Maketto | Toki Underground

Sarah Specker
Eric Cokee
Jim Burnett
Don Berger
Justin McCall
Paul Baker
Steve LeGros

Andrew Ryback
Hank Neuberger

Jim Woods
Shelby Jones
Andrew Edwards
Alison Kirby
Dave Clark

David Mayer
Kim Brawn

Mana Rose

Kati Hammett
Laura Bollettino
Neil McKinnon

Bunky Dunn
Pat Davis

Jake Perry

Steve Jackson
Brooks Schroeder
Mike Neri
Cambria Harkey
Reagan Hackleman
Max Herman
Isaac Solomon
Grant Hodgeon
Enrique Castillo
Tim Conder
Janet Groncki
Bob Morse

Josh Walker

Maureen N Hirsch
Don Lawson
Kendall Tamny
Mike Kipp

David Cornblatt
Daniel Kramer
Edwina Arenas
Erik Bruner-Yang

sarah@eps.net

eric@commdirect.com
jburnet@wilscot.com
dberger@capitalpartyrentals.com
justin.mccall@modspace.com
paul@eventwatersolutions.com
steve@legrowsinc.com

aryback@broadcastmgmt.com
hank@springboardproductions.net

jim@wildhare.tv

sjones@rdspas.com
a.edwards@amaryllisdesigns.com
alisonkirby@gmail.com
dave@onomonomedia.com

david@venuesmartllc.com
kbrawn@donsjohns.com

rockville@pigtailsandcrewcuts.com

kthammet@gmail.com
Ibollettino@schoolofrock.com
neil@poshbooth.com

bunky@tourtech.com
maddmerchltd@gmail.com

j.perry@kilowattevents.com
steve@stevejackson.com
brooks@frequencycoordinationgroup.com
m_neri22@sbcglobal.net
cambria@cambriaphoto.com
rhackleman@gmail.com
m.h.photo@gmail.com
dreadedphoto@gmail.com
m@photogrant.com
e@enrique-castillo.com
timconder@mac.com
jgroncki@sunrisesafetyservices.com
bob.morse@mtd.net
josh.walker@gp-radar.com

maureen@clydes.com
don@falafelshop.com
KendallT@thinkfoodgroup.com
mike@benschilibowl.com
curley@curleysg.com
dukesgrocery@gmail.com
capitolkettlecorn@yahoo.com
bruneryang.erik@gmail.com
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83
84
85
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Vendor
Vendor
Vendor
Vendor
Vendor
Vendor
Vendor
Vendor
Vendor

Maki Shop

Oyamel

PEPE

Pete's New Haven Style Apizza

Pitango Gelato

Proof, Estadio & Doi Moi

Rocklands Barbeque & Grilling Company
Shake Shack

The Big Cheese

Dan Fernandez
Kendall Tamny
Kendall Tamny
Tom Marr
Andrew Kopp
Sarah Luckenbill
Anne Chapman
Brandy Cerne
Patrick Rathbone

dan@getmakishop.com
KendallT@thinkfoodgroup.com
KendallT@thinkfoodgroup.com
tom@petesapizza.com
andrewkopp87 @gmail.com
sarah@proofdc.com
anne@rocklands.com
bcerne@shakeshack.com
patrick@bigcheesetruck.com




TRUST FOR THE

NATIONAL

MALL

July 10, 2015

Ms. Karen Cuccurullo

Acting Superintendent

National Mall and Memocrial Parks
National Park Service

1100 Ohio Drive, SW
Washington, D.C. 20242

Dear Karen:

The Trust for the National, in partnership with C3 Presents! will be hosting the Landmark Music
Festival in West Potomac Park September 26-27, 2015. The goal of the event is to build
national awareness and raise much needed funds to restore and preserve the National Mall.
The Landmark Music Festival will also showcase the strong commitment of individuals and
corporations who support the important work of the Trust for the National Mall.

At this time | would like to officially request special permission to serve wine, beer and three-five
specialty cocktail drinks on a rotating schedule, during both days of the Music Festival to
between 500-800 adults. Asin past Trust events, our licensed and bonded caterer will be
modest and appropriate in serving drinks in select VIP/Sponsor areas (i.e. Platinum Lounge,
Corporate Cabanas, Artist Village, Headliner Compound, Backstage Area, and the Media
Village) and every person will be carded prior to receiving a drink. No alcohol will be permitted
outside the confines of the before mentioned restricted areas and will not be served beyond the
11:30 a.m. — 10:00 p.m. timeframe on the 26" and the 27" of September.

We are deeply appreciative of the support that you, NPS Director Jarvis, and the Department of
Interior show for important Trust events such as this. It is our sincere hope that we will be
granted the waiver which will go a long way towards enhancing the VIP guest experience.
Thank you for your consideration, and we look forward to continuing this wonderfully productive
relationship.

Sincerely,

N

Kristine Fitton
Vice President of Marketing and Communications

cc: Robbin Nixon and Leonard Lee




TRUST FOR THE

NATIONAL

MALL

July 8, 2015

Ms. Karen Cuccuruflo

Acting Superintendent

National Mall and Memcrial Parks
National Park Service

1100 Ohio Drive, SW
Washington, D.C. 20242

Dear Karen:

The Trust for the National, in partnership with C3 Presents will be hosting the Landmark Music
Festival in West Potomac Park September 26-27, 2015. The goal of the event is to build
national awareness and raise much needed funds to restore and preserve the National Mall.
The Landmark Music Festival will also showcase the strong commitment of individuals and
corporations who support the important work of the Trust for the National Mail.

At this time | would like to officially request special permission to serve wine, champagne and
three specialty cocktail drinks during both days of the Music Festival to between 500-800 adullts.
As in past Trust events, our licensed and bonded caterer will be modest and appropriate in
serving drinks in select VIP/Sponsor areas (i.e. Platinum Lounge, Corporate Cabanas, Artist
Village, Headliner Compound, Backstage Area, and the Media Village) and every person will be
carded prior to receiving a drink. No alcohol will be permitted outside the confines of the before
mentioned restricted areas and will be not be served beyond the 11:30 a.m. — 10:00 p.m.
timeframe on the 26" and the 27™ of September.

We are deeply appreciative of the support that you, NPS Director Jarvis, and the Department of
Interior show for important Trust events such as this. it is our sincere hope that we will be
granted the waiver which will enhance the VIP guest experience. Thank you for your
consideration, and we look forward to continuing this wonderfully productive relationship.

Sincerely,
(ﬁ/d\g \(\’\{*L—""”‘

Kristine Fitton
Vice President of Marketing and Communications

cc:Robbin Owen and Leonard Lee
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BIKE RACKS

Type
Mark Type Comments
B | Bike Rack
Bike Rack: 249
L]
BIKE RACK Landmark_MUSlc EVENT DATE:
SCHEDULE

Festival

West Potomac Park

VERSION DATE:
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SITE TRAILERS

Type

Mark Family Type Comments
\ \ Semi Trailer_no truck \ 30'

30" 3

| | Job Site Trailer 32

326

\ \ Semi Trailer_no truck \ 53'

53" 6

| | Semi Truck with Trailer 53" Trailer

53" Trailer: 7

| | Job Site Trailer 1044

1044: 3

| | Job Site Trailer 1256

1256: 16

\ \ Semi Tractor \ Semi Tractor

Semi Tractor: 7

\ \Semi Trailer_no truck \Video Truck

Video Truck: 2

Landmark Musi

SITE TRAILER andmar usic EVENT DATE:
SCHEDULE

Festival

West Potomac Park

VERSION DATE:
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TENT SCHEDULE

Type
Mark

Type

Comments

| [10x 10

10 x 10: 25

| 10 x 20

10 x 20: 27

| 10 x 30

10x30: 3

| 20 x 20

20 x 20: 18

| 20 x 30

20 x 30: 2

| 20 x 40

20x40:5

| 20x20x8

20x20x8: 4

| 30 x 30

30x30:6

| 130 x50

30 x 50: 1

| 40 x 60

40 x60: 4

| 100x150

100x150: 1

TENT SCHEDULE

Landmark Music

Festival

West Potomac Park

EVENT DATE:

VERSION DATE:
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RESTROOM SCHEDULE

Type
Mark Family Type Comments
Porta Potty Standard

Standard: 125

| | Porta Potty_ADA |ADA |

ADA: 10

\ \ Restroom Trailer \8’ x 32' \

8'x32:6

\ \ Restroom Trailer \Porta Lisa Trailer \

Porta Lisa Trailer: 1

Landmark Musi

RESTROOM andmar usic EVENT DATE:
SCHEDULE

Festival

West Potomac Park

VERSION DATE:
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From photo-savvy installations to socially powered
exhibits, the following onsite activations at Landmark
Festival will effectively highlight the story of the National
Mall and offer ways to dial in the NPS initiatives. Through
smart, relevant, brand integration, the goal is to turn fans
into advocates and provoke engagement.

* Centennial Celebration

* Play, Learn, Serve, Work

* Urban Parks

* Green Parks Plan

* Restoration

* Healthy Parks Healthy People



Turning Fans
Into Advocates



(Restoration)

- Inspired by the classical
architecture of the
Jefferson Memorial,
but in a modern, vibrant
colorwave

- Effective outside the
Festival — popularly
shared across Facebook,
Instagram, and Twitter of
tons of Festivalgoers



(Education, Inspiration)

- Educates festivalgoers on one of the National Mall's most popular
memorials

- Effectively shared across social channels






(Restoration, Greening, Sustainability)

- Large-scale president heads, with grass hair/beards create a cute, fun
attraction for younger attendees

- Nods to the conservation and greening initiatives of the National Mall

- Perfect for selfies and a fun story to take home



Sparking
Engagement



(Inspiration, Awareness)

- Oversized master
viewfinder gives you a
virtual tour

- Allows for branded
content inside the
viewfinder experience

- Elaborates on history
and milestones in
a fitting, nostalgic
wrapper









(Restoration, Education)

- Encourages donation and rejuvenation of the National Mall with one of the
most sought-after services at any music festival

- Design can include factoids and educational info



(Inspiration, Education)

- Jumbotrons display brief
Q&A trivia around substantial
National Mall facts, educating
the crowd on the effort and
drawing participation

- Can show answers/polls
powered by social responses

- Creates a reward system
based on correct answers and
participation












Sponsor
Integration



Overview

Any signage will integrate the two-thirds, one-
third rule. (2/3 = Name and Branding of Festival,
1/3 = Sponsor Logo)












Thank You.

LANDMARK

MUSIC FESTIVAL
For The National Mall




Enter search term Search
Home (/) NEWS (HTTP.//WWW.SALON.COM/CATEGORY/NEWS/) POLITICS (HTTP:// WWW.SALON.COM/CATEGORY/POLITICS/)
ENTERTAINMENT (HTTP:/WWW.SALON.COM/CATEGORY/ENTERTAINMENT/) LIFE (HTTP:/WWW.SALON.COM/CATEGORY/LIFE/)
TECH (HTTP:/WWW.SALON.COM/CATEGORY/TECHNOLOGY/) BUSINESS (HTTP://WWW.SALON.COM/CATEGORY/BUSINESS/)
SUSTAINABILITY (HTTP:/WWW.SALON.COM/CATEGORY/SUSTAINABILITY/) INNOVATION (HTTP:/WWW.SALON.COM/CATEGORY/INNOVATIONY/)

Signin

WEDNESDAY, JUL 1, 2015 07:00 PM EDT

“You are not welcome here”: At concerts and
music festivals, fans with disabilities are too
often shut out, endangered and ignored

Enjoying a concert shouldn't be reserved to those who can stay on their feet for hours on end
ANNIE ZALESKI (HTTP://WWW.SALON.COM/WRITER/ANNIE_ZALESKI/)
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This person proceeded to find us, chew out the parking attendant for not allocating spots for handicapped parking-which was
illegal, he was reminded-and led us to an area that was safe and close enough for me to get in and out with no problems.

While this was an extreme case of discrimination, it wasn't the only time my disability unexpectedly became an issue when |
was going to see live music. There was the parking lot attendant at another venue who asked me and my husband, “Do you
need to use the spot?” when we asked about parking in the handicapped space we knew was near a door. (Um, why else
would we be asking to park there?) Another time at an old theater, an employee looked skeptically at me when | asked to use
an elevator to get up to the top level where my seats were, as if | didn't necessarily need to. (Again, why else would | be
asking?) And while attending SXSW some years ago, | had a bar actually tell my group we had to vacate the table and chairs at
which we were sitting, as they had to be removed for the late-night shows that were scheduled to begin-which would've been
fine had there been other chairs in the venue, but there weren't. (Needless to say, we left and went elsewhere.) And these are
just a few of the things I've experienced, as someone who's been an avid concert-goer for nearly two decades.

Twenty-five years after the passage of the Americans With Disabilities Act, public places, buildings and streets are arguably far
more accessible now than they used to be. In addition, these laws have given people with disabilities legal ammunition to use
when they encounter discriminatory practices and regulations, or inaccessible spaces. But although the ADA requires facilities
to make structural modifications to ensure all patrons have equal access to goods and services-a process known as “readily
achievable barrier removal” (http://www.ada.gov/regs2010/smallbusiness/smallbusprimer2010.htm)-in practice, what
constitutes reasonable accommodations varies wildly from place to place. The ADA itself admits this in its compliance
materials (http://www.ada.gov/racheck.pdf): “Regulations do not define exactly how much effort and expense are required for
a facility to meet its obligation. This judgment must be made on a case-by-case basis, taking into consideration such factors as
the size, type, and overall financial resources of the facility, and the nature and cost of the access improvements needed.”

And so when it comes to concert venues or festival spaces-many of which are located in older buildings or take place on land
that's not typically used for music, respectively-it's always a question as to what kind of challenges might be lurking. But too
often, it's also unclear what sorts of necessary accommodations might have been implemented. And I'm not just talking about
obvious things, such as a ramp leading into a venue, or a working elevator, or festival grounds that are flat enough to traverse.
It's also important to think about having an accessible bathroom that's large enough to accommodate a wheelchair, or a
bathroom that's not down (or up) a flight of stairs; it's having the option to request a sign language interpreter; it's having an
unobstructed view of the stage that won't be blocked if people stand up in front of you; or it's having a chair available away

from jostling crowds. It's even having a well-lit pathway to and from the parking lots, or (in the winter) salted sidewalks and
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music, but for many people with disabilities, they're crucial elements to having a safe, enjoyable experience.

But perhaps more important, accessibility at a concert venue or festival starts even before attendees reach the entrance. And
this is where the discrimination often isn't blatant: When a music festival doesn’t have information about disability access (or
at least contact info where someone can inquire about accommodations) or ticketing sites don't have the option to purchase
accessible tickets online, it sends a subtly non-inclusive message: You are not welcome here. I've encountered both of these
things, and it's a deflating but anger-inducing experience, one that makes me feel excluded from something that brings me
great joy, personally and professionally.
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world examples and voices. These examples of awareness-building acknowledge and reinforce that accessibility is something
of which all music fans can and should be aware; it's not just an issue reserved for the disabled community, but one that
affects the entire concert-going community.

And that's an important point: Seeing live music is something that's supposed to be unifying, a chance to experience the
heart-swelling transcendence of a favorite band (or discover the greatness of a new act) with other people. Although of course
there's plenty of obnoxious behavior to be found at shows, that's hopefully just a minor irritant; after all, there's no
replacement for the unparalleled rush of emotional energy that comes from seeing an amazing concert. This enjoyment
shouldn't be something limited to those who can stay on their feet for hours on end. After all, there’s no one correct way to
enjoy a concert-and there are myriad reasons why many people find standing for long periods (or even a short amount of
time) quite difficult.

ADVERTISEMENT

Thankfully, there are signs here in the U.S. that the discussion about venue accessibility is finally starting to percolate into the
mainstream. Activist/label owner Sean Gray started a website called Is This Venue Accessible (http://itvaccessible.com/) to
collect and report information about music spaces in the Baltimore/Washington, D.C., area and beyond. Essays have been
published by writers such as James Cassar, who has cerebral palsy and frequently writes about his experiences with the

underground punk scene (http://propertyofzack.com/post/96560219496/dont-let-me-cave-in-the-music-scene-as-seen); in
fact, Cassar recently had a discussion with Vans Warped Tour founder Kevin Lyman
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the latter has done to ensure the traveling festival is welcoming to all. A cursory glance at festival websites for Coachella,
Pitchfork, Austin City Limits and Bonnaroo reveals instructions for patrons with disabilities, ranging from basic guidelines to
in-depth accommodations.

On a personal level, I've been to plenty of places that have happily and immediately helped me when I've asked for a bit of
assistance-whether it's finding me a bar stool or a chair, or pointing me toward a raised platform. Despite the many spaces
that are ignorant of regulations or unwilling to make necessary modifications, there are many venues and venue employees
doing things right, and ensuring that all music lovers have an equal shot at enjoying the show. There’s certainly still more that
can be done — and, really, fighting for accessibility remains a never-ending thing — but the more that people bring these
issues into the spotlight, stress their importance and don't back down in the face of obstacles, the better off we'll all be.

(http://www.salon.com/2015/07/01/you_are_not_welcome_here_at_concerts_and_music_festivals_fans_with_disabilities_are_too_
Annie Zaleski is a freelance writer based in Cleveland, Ohio.

MORE ANNIE ZALESKI. (HTTP://WWW.SALON.COM/WRITER/ANNIE_ZALESKI/)
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i. Spaces needed for load in/out on Ohio Drive
ii. Lane and street closures are required/process
iii. Availability of parking lots
d. Nations Triathlon Discussion
e. Field prep to include fences, ball fields, backstops, tree pruning, turf maintenance






V. SITE MAP
a. Review and discussion
i. Revised CAD

VI.  SITE LOGISTICS

a. Transportation Planning
i. Final plan by 8/19 meeting
b. Building Permit
i. Build Schedule
ii. Revised Dates
c. Parking Needs
i. Spaces needed for load in/out on Ohio Drive
ii. Has this been approved?
d. Lane and street closures are required
i. Traffic Plan
ii. What is process?
e. Availability of parking lots
i. Contact and next steps for securing south side lots for dates of interest (A,B,C)
f. Permanent Fence Structures etc.
i. Can these be removed?
g. Direct contact for site information
i. Water Patrol
1. Contact/Advance
h. Rules and Regulations for the Park

SPONSORSHIP

a. Miller
b. VW (?)

MISCELLANEOUS



NPS Permitting Meeting
8/19/2015

SITE LOGISTICS
e Build Schedule
o Pope Visit Closures
o Revised build dates
=  Push site build up. Stage builds will remain the same
e Traffic/Transportation Plan
o Review and Approve

e Site Map
o Review and discussion of revised CAD
e Shipping

o Isthere an onsite/nearby shipping address?
e Supervisor at West Potomac Park
o Who do we work with day to day?
e Festival Site Enhancements: Digital Wall Activation
o Location
o Storyboard
e Fence Rollback
o Whoisin charge of cost and execution?
e Items being addressed in separate meetings
o Security Plan
o TurfPlan
o Credential Board
o Crisis Communication Plan

PUBLIC ACCESS
e Sylvan Theater Plan
e Load In/Load out times

MERCHANDISE
e Commemorative Poster Approval



Park Service/NPS Agenda Recap
8/10/2015

1. Activations
a. State Farm — Forward Leonard the State Farm deck. Reviewed and
tentatively approved last week by Robin Nixon (TNM)

b. Events DC
i. Activation may be problematic because the events could be seen as too

commercial if they all cost a fee to attend

ii. Provide Leonard with a listing of the events being promoted. Add
Centennial events to offset commercialization.

iii. Multi-cultural approach is needed

iv. Shaved Ice Vendor has to submit an application to the Dept. of Health
and abide by health regulations (introduce the vendor to Kevin at C3)
(TNM & C3)

c. Off the Leaf Coffee
1. Will more than likely be able to use the branded ice containers/bins
ii. Permits will give final approval once a picture and the number of bins
are submitted and measured against all of the other Festival branded
activations (TNM)

d. VW (Wrapped Toureg)
i. Must have a purpose (i.e. recharging station)
ii. Provide signage that speaks to the vehicle’s energy efficiency or some
other Parks priority (C3 & TNM)
iii. 'VWs can be used to transport VIPs or some other practical purpose

IL. Festival Site Enhancements

a. C3 can place the digital sign(s) at a traffic light on Independence Ave. and it
can face the street.

b. Placement will be key. It can NOT have flash images or scrolling messages,
instead, it can change messages every few minutes so it doesn’t cause any
distractions for drivers.

c. Must provide full storyboards at the Aug. 19" NPS Logistics meeting (C3)

II1. Alcohol Waiver Status
a. Leonard will follow-up with Karen C. (NPS)
b. Will try to secure an answer this week

IV.  Kid Zone (NPS Jr. Ranger Program)

a. Decorating/ Tree usage
i. Cannot hang anything on NPS property, which includes trees



V. Elizabeth Arden Activation
a. Submit a picture of the activation to Leonard (TNM)

VI.  Turf Protection Discussion
a. Introduce C3’s logistics/turf supervisor to NAMA'’s Turf Manager, Mike S.
(TNM)
b. C3 and NAMA turf managers work on a turf maintenance and a restoration
plan immediately and discuss Triathlon’s impact on West Potomac (C3 &
NPS)

VII.  Events that may affect Load-in Schedule
a. Pope’s DC Visit
i. Sept. 22" - Pope arrives in DC
ii. Sept. 23" - Pope’s Procession to and from the White House will cause
numerous street closures and will hinder large trucks from accessing
the National Mall from 12am — 2pm. Because of traffic congestion it
will be best for trucks to wait until after 7pm to access West Potomac
Park.
iii. Sept. 24™ — Visit to MLK Memorial by the Chinese Premiere and
POTUS (TBC). Large trucks will not be able to access the site for
upwards of four hours in the afternoon.
iv. Sept. 24" — Pope addresses Congress at the US Capital and the
Interfaith Climate Organization will hold a large concert with A List
talent between 4" -7® Streets, NW (it’s been moved from the Lincoln
Memorial). The concert should not affect set-up.
VIII. GSI Contract
a. After sending the signed agreement to the Trust, send it over to Karen. Send
an additional copy to Leonard ASAP. (C3)
IX.  Public Viewing Area
a. Provide NPS with the exact location and items that will be provided by C3
for visitors (C3)
b. Park Police likes the idea of holding the Public Viewing between the Sylvan
Theatre and Survey Lodge
X. Production Plan
a. NPS would like to check on C3’s progress in relation to the Production Plan
b. Park Police needs the load-in schedule in order to invoice C3 and secure
road closures (C3)
c. Park Police requires full payment before load-in begins and road closure
requests are granted
XI.  Security
a. Because the event is six weeks away, Park Police would like to speak with
C3’s head of security this week. C3 should contact Lt. Murphy ASAP. C3
b. C3 should bring its security director to the August 19" Logistics meeting at
NPS.
c. NPS & Park Police would like C3 to bring pictures of all
credentials/badges/wristbands to the August 19" meeting (C3)
XII.  Next steps
a. In preparation for the NPS Permitting and Logistics meeting being held
Aug. 19" NPS and Park Police would like to convene a conference call this
week. Below, please find proposed meeting dates and times. Once a date has



been selected by C3 and TNM staff, NPS will send out the meeting request.
(NPS)

e Weds., August 12" 8am EST or 10am EST

e Thurs., Aug. 13" at 3:30pm EST or 4pm EST






Prohibited Items

The following items are prohibited at the concert:

Coolers of any kind (exceptions may be made for medical use)

Firearms

Marijuana

Chairs of any kind

Alcohol or kegs of any kind

Any and all professional audio recording equipment (at the screener’s discretion)
Large professional detachable zoom lenses, stands, monopods, tripods, attachment sticks
(selfie sticks) or other commercial photography equipment (at the screener’s discretion)
Any and all professional video equipment. No video recording is allowed (at the
screener’s discretion)

Aerosol containers, including sunscreen and personal beauty products

Drones or any other remote flying device

Glass and metal containers of any kind

Illegal and illicit substances of any kind

Laser pointers

Outside food or beverage (including alcohol) of any kind, except two factory sealed
bottles of water (up to 1 liter each)

Pets (except service animals)

Professional radios or walkie-talkies (at the screener’s discretion)

Selfie sticks

Skateboards, scooters, bicycles, wagons, carts or any personal motorized vehicles
(wheelchairs and scooters for use by patrons with mobility disabilities are permitted)
Tents, canopies or shade structures of any kind

Unauthorized/unlicensed vendors are not allowed. No unauthorized solicitation and
material including handbills, flyers, stickers, beach balls, give-aways, samples, coolers
with any messaging etc.

Weapons or explosives of any kind

Fireworks

Large chains or spiked jewelry

Bicycles mnside festival grounds (free parking is available near festival entrance)
Framed backpacks

Hammocks

Ladders

Any item deemed appropriate by security or police

Concert Information

For information about the Landmark Music Festival, including ticketing, lineup and schedule for
the show, visit www.landmarkfestival.org.

NPS

EXPERIENCE YOUR AMERICA™
The National Park Service cares for special places saved by the American people so that all may experience our heritage.



District of Columbia
Fire and Emergency Medical Services Department
Fire Prevention Division

1100 Fourth Street SW, Suite E700, Washington, DC 20024-4451 - (202) 727-1614

Permit Name: Explosives. Pyrotechnics |ndoors/Outdoors
Permit Number: 15-BB-2933

Issued: 09/26/2015
Expired: 09/26/2015

Permit Holder: Strictly FXLLC
Address. 1400 N Micael Drive Suite A, Wood Dale, IL 60191
Service Location: The National Mall
BusinessName: Landmark Music Festival
Event: Drake event

By virtue of the provision of the Fire Prevention Code of the District of Columbia, the Applicant having made application in due form, and as the conditions, surroundings and
arrangements are, in the opinion of the Fire Chief, such that the intent of the Fire Code can be observed, authority is hereby given and this permit is granted for:

DC Code: F-105.6.14 Explosives

This permit is issued on the condition that all applicable fire code regulations are followed. It does not take the place of any license required by law. Any change in the use
or operation stated shall require the approval of the Fire Marshal. To report waste or fraud by any Government office, call the DC Inspector General at 800-521-1639.

Fire Marshal
THIS PERMIT MUST BE POSTED AT ALL TIMES



(PERMIT #15- 0174)

SPECIAL EVENTS

Landmark 2015

Proposed Street Closures
(PERMIT #15-0174)

The National Mall is more than just our country’s premier national park. It’s America’s
Front Yard, the world’s window into the American story, and home to some of our
nation’s most recognizable monuments, memorials and historic moments.

It represents our country’s collective voice, its heroes, and its timeless values. But
today, the National Mall — and all that it stands for — are at risk.

The Trust for the National Mall — an official partner of the National Park Service — is
leading the charge to restore and improve the National Mall and honor its ideals for
future generations through the new Landmark Campaign.

Landmark Music Festival kicks off this monumental national campaign to bring
awareness and funds to America’s Front Yard — all in a single Festival weekend unlike
any other.

In order for this inaugural year of Landmark Music Festival to go off safely and with as
low an impact as possible on pedestrian and vehicle traffic the following
comprehensive street closure plan is proposed.

ltems addressed:

1) Street Closure

2) Sidewalk Closure

3) Taxi, ADA, and bus drop off locations
4) Pedestrian access to monuments

5) Signage Plan

Area of Greatest Impact: Streets and sidewalks surrounding West Potomac Park -
Independence Ave, Ohio Dr., and West Basin Dr.

C3 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC 1



(PERMIT #15-0174)

Table of Contents
Street / Sidewalk Closures

Landmark Traffic Plan Schedule
Traffic Plan Map

© 0 U1 N

Road Closure Vendor / Equipment

Street / Sidewalk Closures

We propose a rolling street closure that will secure the sight, ensure pedestrians are
not impacted by production build, and maximize vehicle traffic flow and pedestrian
access to the monuments and eventually the event.

Ohio Drive:

From September 18th - October 2nd the westbound lanes of Ohio drive as well as the
northern sidewalk would be closed from 23rd street to the bridge (called “Tidal Basin
Bridge” for purposes of this memo) before East Basin Drive/George Mason Memorial.
This allows space for production to work and operate in a safe manner while traffic is
still able to use Ohio Drive.

To accommodate traffic, the two eastbound lane of Ohio drive would split and go both
directions between 23rd street and the George Mason Memorial. The sidewalk on the
southern side of Ohio would remain open to pedestrians.

It is proposed that the eastbound lanes of Ohio Drive would close on September 25th
at 0600 from 23rd Street to the Bridge at George Mason Monument. The street would
be closed to vehicle access and the southern sidewalk would close to pedestrians to
finish the footprint of the event site. During the festival ticketed guests will have access
to walk over Ohio Drive and stand on the waterfront area of the site.

Bike riders would be routed from the Rock Creek Trail at 23rd street up to
Independence. City Bike riders could access the bike rack at the Lincoln Memorial and
other riders would utilize the sidewalk on the northern side of Independence Ave.

Following the event, priority will be given to opening up the Eastbound lanes of Ohio
Drive first to allow traffic to flow again in both directions by 2100 on the 28th. It is
anticipated that the Westbound lanes and sidewalk of Ohio would open by 2100 on
October 1st.

C3 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC 2



(PERMIT #15-0174)

Signage notifying travelers and guests of the upcoming closures are proposed to go
out both on Ohio Drive and Independence the week of the 14th. “No Parking”
notifications will go out on Ohio Drive on September 21st to ensure drivers recognized
that towing will be in effect as of 0930 on the 25th. Closures would begin at 0930 and
re-open at 2100. Please see details in schedule below.

West Basin Drive:

In order to secure the festival site the entirety of West Basin drive will need to be closed
to vehicle and public pedestrian access from Independence to Ohio Drive starting on
the September 25th. The eastern sidewalk will remain open to allow visitors access to
the MLK and FDR Memorials but no vehicles will gain access to the road from 0930 on
the 25th until 2100 on the 28th. Priority will be given to opening this road back up as
quickly as possible at the conclusion of the event.

Independence Ave:

It is our understanding that Independence Ave is a critical artery in and out of the city
and therefore it’s our desire to reduce impact here as much as possible while still
maintaining the security of festival attendees and the integrity of the site.

Given that West Basin Drive will be out of commission during the festival we propose
moving the Cab, Uber, and ADA drop off point to the southern most Eastbound lane of
Independence from 2000 on September 25th to 2100 on the 28th. We propose
extending the lane closure currently accommodating the construction on the Kurtz
Bridge construction, to past West Basin Drive and continuing an additional 800 feet for
ample drop off/pick-up space.

The eastbound sidewalk would close from 23rd street to the point of the taxi/uber/ADA
drop off. Visitors will be routed to cross 23rd street and utilize the Northern sidewalk on
Independence to access monuments and festival site from West Basin Drive.

Signage communicating closure for West Basin Drive and Independence would go out
the week of September 21st to allow drivers and visitors to become aware of the
updated pattern. Visitors to the MLK and FDR memorials would be able to utilize the
sidewalk on the northern side of Independence to walk down to West Basin Drive then
cross and access the monuments.

During the Event

Independence Ave: Taxi’s, Uber’s and ADA transportation will be directed to the
designated drop off point at Independence and West Basin Drive. Other traffic will be
routed around to the remaining eastbound lane.

C3 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC 3
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Buses:

The Big Bus Tour group, Circulator, and independent tour operator will be directed to
turn up French Drive and do drop off at the Lincoln for guests wishing to access MLK
and FDR memorials.

Signage on Rock Creek Park will notify drivers that West Potomac Park is closed to
traffic 09/25-09/28 and to choose an alternative location to park and visit the
monuments.

Communication:

Memo’s will be shared with the tour companies in order to notify them of the change in
traffic pattern.

Digital signs will be posted on Rock Creek, Ohio Drive, Independence Ave and East
Basin Drive to communicate traffic pattern changes. See schedule below.

C3 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC 4
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Date Time Sign Type Location Message Note/Action
Notice: Ohio Drive closed
9/21/15 1300 ' Notice to Drivers 3 09/25-09/28 Digital Sign
Notice: Ohio Drive closed
1300  Notice to Drivers 7 09/25-09/28 Digital Signs
Moves traffic
into lefthand
1300 | Notice to Drivers 8 FLASHING ARROW lane
Road Barricade
(Type llI Dropped in
Barricade & anticipation of
9/25/15 400  NPP Car) 7 NA road closure
Dropped in
anticipation of
sidewalk
400 Bike Rack 8to 11 NA closure.
West Basin Parked Vehicles
830 NA Drive NA towed
Barricade in
position to close
930  Road Barricade 11,2, &7 NA road
Barricade in
position to
extend closure
from Kurtz
Bridget to
2100 Road Barricade 10to 8 NA Position 8
Bike Rack
Connected to
2100 Bike Rack 11to 8 close sidewalk.
“Sidedwalk Closed - use
Notice to northern side to access Sign Attached to
2100 Pedestrians 8 memorials” - w/ Arrow Bike Rack
Notice to Printed Sign -
Visitors & notifying area for
2100 | Festival Guests 8&11 “Taxi/ADA Drop Off Only” | drop off
Directing
pedestrians
across West
“This way to MLK, FDR, Basin Dr to
Notice to and Jefferson Memorials” @ access
2100 Visitors 11 - w/ Arrow memorials.

C3 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC
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Sign Type

Location

Message

(PERMIT #15-0174)

Note/Action

2100

9/26/15
9/27/15

9/28/15

500

1300

2100

2100

10/1/15 2100

Notice to
Buses / Drivers

2100 Notice to Buses

Festival
Festival

Festival Tear
Out

Road Barricade

Road Barricade

la

11to 8

7t03

7t03

West Basin
Drive

All Roads/
Sidewalks Open

No Left Turn - Bus Drop
Off @ Daniel French

“Bus Drop Off - Daniel
French Dr” - w/ Arrow

NA

NA

NA

NA

Directing Buses
and other
vehicles away
from Ohio Drive

Digital Sign

Southern
Eastbound lane
rolled back to
original closing.

Barricade
Dropped in
anticipation of
re-opening
Eastbound lane
as two way
traffic on Ohio
Drive

Connected to re-
open lanes,
Westbound
lanes remain
closed.

Road Open -
West Sidewalk
Remains closed

All traffic back to
normal
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Road Closure Vendor / Equipment

Vendor: Sunrise Safety Services

Equipment:

A combination of line delineators, bike rack and Type Ill Barricade will be used through
out the site.

These delineators are designed to quickly block off areas where vehicles
are prohibited. They meet crashworthy requirements for NCHRP-350 and
the looper handle makes it easy to move several loopers at one time for
fast set-up and take-down.

Constructed of durable, low-density polyethylene that resists impact
from machinery or vehicles. Measures 42”h.

Sidewalk Closure: Bike rack to be placed on Independence
to close the sidewalk, may also be used in the street to
protect from vehicles on street if required.

Street Closures: Each end of Ohio Drive will be closed
using a combination of Type Ill Barricade & BMS Digital

Type lll Breakaway All Plastic 6ft (72”)

Meets MUTCD Standards, NCHRP-350 Accepted
Lights can be fixed on either side of the barricade
Boards are 1" thick. This unit is 6ft wide.

Solar Arrowboard Trailer, meets
MUTCD standards, is solar powered, and visible
day and night to route traffic around closures.

Solar Message Centers will be utilized in key
locations to communicate about traffic pattern changes and
access locations.

C3 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC 9

































Standard Form 1199A (EG)
(Rev. June 1987)

Prescribed by Treasury
Department

Treasury Dept. Cir. 1076

DIRECT DEPOSIT SIGN-UP FORM OMB No. 1510-0007

A NAME OF PAYEE(last, first, middle initial) B TYPE OF DEPOSITOR ACCOUNT

CHECKING SAVINGS

ADDRESS (street, route, P.O Box, APO/FPO)

C NAME AND ADDRESS OF THE BANK

CITY STATE ZIP CODE

TELEPHONE NUMBER

PAYEE/JOINT PAYEE CERTIFICATION
D DEPOSITOR ACCOUNT NUMBER

In signing this form, | authorize my payment to be sent to the financial

institution named to be deposited to the designated account.

E ROUTING NUMBER

SIGNATURE DATE
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Icon Protection Branch

Special Forces District, SEO

1100 Ohio Drive, SW

Washington, DC 20024

{Office) 202-610-7092 (Fax) 202-426-0612
TO Tiffinay Rose

JRM

United States Park Police Invoice

Integrity Honor Service

PERMIT # 15-0174
DATE OF INVOICE August 21, 2015
EVENT NAME Landmark Festival
LOCATION: West Potomac Park

1300 Pennsylvanta Avenue, NW, Suite 370

Washington, DC, 20004
202-688-3763

trose@nationalmall.org

Appraved: _ If»f'ﬁvf
Steven Booker, Major—
Commander, (con Protection Branch

Contact Officer District PAYMENT TERMS DUE DATE
Lt. James Murphy 202-200-9222 vecial Forces Due 14 days prior to event ASAP
james_murphy@nps.gov **24 hour notice needed for cancellation of event**
Dates of Service Unit or Officer Times of Service | # Personnel Rate per Hr | Hours | Total Hours
Sept. 18-24 Lane Closure  SF - Officer 6:00 AM  7:00 PM 7 70.00 13.00 91.00 6370.00!
Sept.25-28, Road Closure  SF - Officer 6:00 PM  6:00 AM 12 70.00 12.00 144.00 10080.00
Sept. 25-28 Lane Closure | SF - Officer 6:00 AM = 6:00 PM 16 70.00 12,00 192.00 | 13440.00
|
September 26, Concert  SF - Sergeant 11:00 AM | 11:00 PM 8 77.00 12.00 96.00 | 7392.00
September 26, Concert SF - Officer 11:00 AM  11:00 PM 40 70.00 12.00 480.00 33600.00
September 26, Concert K9-EQOD 11:00 AM | 11:00 PM 2 70,00 12.00 24.00 1680.00
September 27, Concert SF - Sergeant 1i.U0 AM  11:00 PM 8 77.00 12.00 96.00 7392.00
September 27, Concert | SF - Officer 11:00 AM | 11:00 PM 40 70.00 12.00 480,00 |  33600.00
September 27, Concert | K9-EOD 11:00 AM | 11:00 PM 2 70.00 12.00 24.00 | 1680.00
l.ogi?ti]:s ( Water / Meals ) 2000.00
Friday, September 25, 2015  SF - Sergeant 5:00 PM | 10:00 PM 2 77.00 5.00 10.00 770.00
Friday, September 25, 2015 SF - Officer 5:00 PM  10:00 PM 13 70.00 5.00 65.00 4550.00
|Night Diff (Sgt) 7.70 88.00 677.60
Night Diff (Ofc) 7.00 616.00 N ~ 4312.00
All services are a 5 hour minimum requirement. Payment must be made prior to event date.
All hours worked 6 p.m. thru § a.m. are subject to an additional Night Differential charge of 10%. Total Hours 1702.00

obtain for debt collection purposes the Taxpayer Identification Number {TIN) of persons doing
business with the National Park Service. Additionally, the DCIA requires that all new Federal
payments certified on or after July 26, 1999, be issued via Electronic Fund Transfer {(EFT). Should a
permit not be issued or any officer assigned to your eve. reassigned for other police functions or
duties, this process will be used for the return of the unused portion of the monies provided for your
activity.

**please be aware that the United States Park Police requires 24 hour notice of the
cancellation of any event or the 5 hr minimum per officer assigned will be charged.**

payment to james_marker@nps.gov

Invoice is based on a $70/hr rate for officers and $77/hr rate for Sergeants, with a 5 hr minimum. Total Rate/Hour Charge $122,554.00
Payment must be made by certified check, money order or credit card {$5,000 limit) Additionally,
you must provide your organization's Tax Payer Identification (TIN} . To avoid post office delays with Night Differential  $4,989.60
current security protocols we recommend overnight, express or personal detivery to the address Total Due for Services $127,543.60
above.

Title 54 U.5.C. § 103104, allows the National Park Service to collect unbudgeted costs for speciat
events such as yours. It is the policy of the United States Park Police and the National Capital Region Amount Paid
Permit Office to only issue special event permits subject ta this provision. The United States Park
Palice is required by the Debt Cotlection Improvement Act (DCIA) of 1996 (31 U. S. C. §7701) to Amount Duel $127,543.60 |

mes Marker or email Credit Card



Federal Wire Transfer Form

The information listed below was provided to us by Treasury for use in instructing
Concessionaires vendors or any Vendors on how to wire money.

Type 1000,
Fund Transfer Message
T
TREAS NYC
Field Name - Code Value
TYPE/SUBTYPY Code ..  (1510) 1000
AMOUNT | (2000) $
SENDER FI (3100) Sender’s ABA # and Bank Name
SENDER REFERENCE  (3320) Filled by Sender
RECEIVER FI (3400) 021030004 Treasury NYC
BENEFICIARY (4200) D
o AGENCY ‘S ALC (14100099)
ORIGINATOR TO
BENEFICIARY INFO (6000) Connie Green 202-619-7054
United States Park Police
Cost Center PPWOUSPPH2

Function Area PROIESUC1.380000
WBSH#PX. XUSPPP682.00.1

(Please provide this additionalinformation so that we may post the payment
correctly). 3 A ;

If you have any questions, plcase contact Marcia Clarke at (703) 487-9023.




Man'leri Karthik

From: Tuba

Sent: Wednesday, September 23, 2015 6:30 PM
To: Manjeri Karthik

Cc: Linzy Beltran

Subject: Re: Please Approve

Approved

Thanks

2ba

Sent from the Tubaphone!!!

Tim 'Tuba' Smith
Production Director
C3PRESENTS

300 W. bth Street Suite 2100 | Austin, Texas 78701
512 505 44960

785-760-3263c¢

tuba@c3presents.com
www.c3presents.com

On Sep 23, 2015, at 7:24 PM, Manjeri Karthik <karthik@c3presents.com> wrote:

Preeminent Protective Services — 22672.50 — Landmark Security
NPB Companies = 15000 — Security .Consultant Landmark

Bandit Lites — 84075 — Lights Deposit

Johnny Lesak — 2500 - Stage Manager Deposit

Jeffrey Tucker — LF] Partners — 3500 ~ Stage Manager Deposit
Soundcheck — 24500 - Backline Deposit

Tourtech — 16840.13 — Telecom Deposit

United States Park Police —127543.60 — Police Landmark

Jamie Bayer — 3825 — Photog Lolla

Michael Stapleton Associates — MSA Security — 15480.34 — Security Dogs Lolla
Satellite Office Inc — 5975 — Photo Sheet Lolla

Extreme Reach — 716.40 — Runner Photo Lolla

Bettina Dahl — 297.96 — Expendable Reimbursement Lolia
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PRESENTS

PRODUCTION SPECS
BLANK: Heat transfer patch
TWILL COLOR: B ack
DECORATION: Embro dery
LOCATIONS:

ARTWORK SPECS
SIZE:3"wx3"h
COLORS3395 C, whte
FIRST DOWN WHITE: N/A

SPECIAL INSTRUCTIONS

LANDMARK PATCH
LANDMA LANDMARK FESTIVAL 2015




PRESENTS

LANDMARK

MUSIC FESTIVAL

SEPTEMBER 26-27, 2015 * WASHINGTON, DC

PRODUCTION SPECS
BLANK: V ny stcker
BASE COLOR: Whte
DECORATION:
LOCATIONS:

ARTWORK SPECS

SIZE: 4" w x 1.625" h
COLORS: 3395 C, whte
FIRST DOWN WHITE: N/A

SPECIAL INSTRUCTIONS

LANDMARK STICKER
LANDMA LANDMARK FESTIVAL 2015







2015 LANDMARK MUSIC FESTIVAL
September 26 - 27, 2015 NPS APPROVED RATES

Proposed NPS Approved
Product Type Retail Price Rates

Item Name

LM15H01 Logo Trucker Headwear

LM15H02 Logo Fitted Hat Headwear $27.00 $27.00
LM15K01 Kids' 2015 Commemorative Tee |Apparel-Kids $23.00 $23.00
LM15M01 Men's/Uni 2015 Logo Tee Apparel-Comm Men $32.00 $32.00
LM15M02 Men's/Uni Gradient Tee Apparel-Comm Men $32.00 $32.00
LM15MO03 Men's/Uni Ramones Tee Apparel-Comm Men $32.00 $32.00
LM15MO04 Men's/Uni Logo Hoodie Apparel-Men $48.00 $48.00
LM15W01 Women's 2015 Gradient Tank Apparel-Comm Women $32.00 $32.00
LM15P01 2015 Signed & Numbered Poster [Poster $100.00 $100.00
LM15P02 2015 Commemorative Poster Poster $32.00 $32.00
LM15501 Bandana Specialty $10.00 $10.00
LM15S02 CamelBak Bottle Specialty $15.00 $15.00
LM15503 Logo Koozie Specialty $3.00 $3.00

LM15S04 Logo Patch Specialty $5.00 $5.00

LM15S05 Logo Sticker Specialty $3.00 $3.00




Trailers 6ft tables 8ft tables 6ft linen 8ft linen White folding chairs

AR/AH 9 5 10
DR 1 3 3 6
DR 2 3 3 6
DR 3 3 3 6
DR 4 3 3 6
DR 5 3 3 6
DR 6 3 3 6
Headliner 1 5 5 10
Headliner 2 5 5 10

37 0 33 0 66



Padded chairs
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NPS/NCR — Permit Application for a Temporary Food Establishment (TFE) INSTRUCTIONS
&
SIGNATURE
PAGE

This APPLICATION must be submitted 70 DAY'S prior to the stan of the special event.

INSTRUCTIONS & SIGNATURE PAGE for completing 2 NPS/NCR Permit Apptication for a Temporary Feod thblhhmm (TFE)

Asurmmsodmmﬂtmmﬁmm-wnmmmmmmmuwlmman
spplicable 1o your TFE, to include the use of any and all off-site aperations, if spplicable to your operation(s). 1fan off-siic licznsed food
establishment will be used (o prepare food, the owner of that facility must completz *Past F* of this spplication lndmmmoy?uwhh all required
suppornting documents as indicated. You must submit *Part F* alang with your spplication lo your special event sponsor.

endory, NPS. 1t is your responsibility to retuen this application 1o the sponsor of your spocial event,

tha can subamit your request, along with any other TFE permit applications, (o the NPS es a single packet. The Phrk’s peamit office
will not accept partial o incomplete spplications, 50 please make sure you follow these Insiructions closely and include sl 7e information.

NOTE: Your Specisl Event Sponsor must submit their complete application packet containing atl TFE permit cations and all
supporting documents for cach application directly W the NPS at least 70 davs prior to the start of the ;ﬁ] event.

Plexse check the box [ below 10 indicate the “TFE CLASS™ of your operation based on the description(s) that best match your [TFE operation.

N

ﬁ TFE-CLASS-1 PRIVATE TFE-Permit NOT Required

Food is NOT provided to the general pyblic Pack visitor within the Park. Food’nmiyproﬁdedhyﬁmm.pmw&dpmu,mn;
employess, or volunieers directly affilizied and associated with the Special Event where the food preparation snd diswibution s thin a well-defined
area from which the geners! public is exciuded. This is considered a “PRIVATE™ food event.  (However, 10 prorect your the NPS
recommends that you review and xse the NPS/NCR Standard Public Health Requirements to manage your food even,)

D TFE-CLASS-2 PUBLIC TFE Permit Required Compleie Past A and Part 8 - SECTION | m)yl

ONLY Packnged, Ready-To-Eat, Non-Potentially Hazardous Foods will hmummmmucrwvmmnimw
mmr.wrwmm;mymmmwvmmmmmmmammwmm.
(Examples include oranges and banmas, and commercially prepackaged foods such as cookics, crackers, chips, candy, and beverages/water
commercially pre-puckeged in individual servings.

|
O TFE-CLASS3 PUBLIC TFE Permit Required  Complete Parts A, B, C, D, E, AND F (F for gzch off site fucility}

1
Poteniially Hazardous Food Prepared Oﬂ'Silein.iumedfoodmsubﬁMndmeoﬂedm&e?ukndu\itdwsoldhﬂa
general public Park visitor by a permitted on-site TFE.

3 TFE-CLASS-4 PUBLIC TFE Permit Required Complets Pants A, B,C,D,ANDE I

|
Polentially Hazardous Food Prepared On-Site at the Park by &8 NPS Permitied on-site TFE pnd served or sold 1o the general pabp: Park visitor.

0 TFE-CLASS-S PUBLIC TFE Permit Required Complete Paris A, B, C, D, E, ANDF (F for nldl off site facility}

Potentially Hazardous Food served or sold to the general public Park; visitor and prepared BQTH off-site in a licensed food ce establishment
AND prepared oa-site st the Park by a NPS Permitted on-site TFE. (TFE-CLASS 5 is the combiration of a CLASS 3 and 4 cp?uhu.)

]
Please PRINT and SIGN mm&lwwmi&&nmhcmdndwﬂmm)yviﬂlNNMSMMPMH&MRWW‘MMMNV&L
Submil this page and your completed spplication directly (0 your Special Eveat Sponsor Reminder ... did you check the bax above 1o id your TFE Class?
If not, plcase go back and check the bax, thank yeu!

me: ) Ky > ez
Na ////{’34/7(2... (//9 = 7;3::;_/“@'4 9 }'ﬁ !D- F //o // J/
v :
|

TAN 2005 NPS/NCR— Application Packet - for 8 Tam Tood Eomblishment Permit - held 1n conjuncton with & NPS pamined Specid Even Tof 7
|
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NPS/NCR — Permit Application for a Temporary Food Establishment (TFE) PART A

This APPLICATION must be submitted 70 DAY'S prior to the start of the special event.

e [ B2 =

INSTRUCTIONS: FOR EACH TEMFORARY FOOD ESTABLISHMENT R P
mmumm»mm:wwmumwML _-whtampur
sponsar. Your sponsor will resurn your completed packet directly to the NPS .43
Park Permit office 70 days prior to your cvent.
Please print of type this infarmation 12 be legihle.

SECTION® | PROVIDE: INFORMATION REGARDING TRE SPECIAL EVENT AND YOUR EVENT POINT OF CONTACTY)
NES Pk Name A Top/de. R EED Y Poropac FAEk.
Location within the Park LVESST  fOFO Il DRl

Hamn ol e Spwosl Event LANDY . fRSC. PSS T

Dax(s) of the Spocia) Event Ghe f‘?/&?/ZOZS'

Spentorng Orpanizon C3 te=en7s, LCC.

T o) Kewy Siz-Coz-gysh
Date(s) Food 10 be Provided f/?é, & G /;/7 /2015 |
Time{s) Food Served (am - pm) Nior — JO Ly Be7d L99S :

SECTION2 PROVIDE: INFORMATION REGARDING YOUR ON-SI'.I'E TEMPORARY FOOD ESTABLISHEMENT (TFE)

B Check this box if food will be prepared on-sie at the Park and Complete Section 2.

it 5[//,/5 (wet ¢ \_(7‘;914/4,

MneolbeOnSi el | g KO

Remember; You must provide a legible photacopy of this person’s cusrent cestification with this application.
Owwiteas bbmeskes | iy Aty 202-56709F !
Street Address, Ciry, Stute, 2IP 12/3 () ST N WA B DC Qn:w'f

SECTION3 | INDICATE IF YOU WILL USE OF AN OF¥-SITE “LICENSED" FOOD ESTABLISHEMENT TO PREPARE FOOD

PN N e

BT Check this box if food will be peepared off-site at a licensad food cstablishment AND Complete Part F.

REMEMBER: ‘Iheownuol’unboﬂ'-uiulimedroodmukhnutmunumwmmkodwﬁpwdmm? F of this application
and ammach: (1) a pholocopy of a current food establishment inspection repart conducted by the local bealth suthority = this must be within the
pmllm&nmdmhdlmnm;mwpdqa)apbowmyorncmmﬁmwwmcm jon 2s & Bcensed food
mblwml;ndmlphomuopynfumuwﬁﬂdmmmcmmgwmwmwmmthco Laite food
preparation, You must attach Pert F ead all required stischments, along with your application to your cvent Sponsor.
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NPS/NCR - Permit Application for a Temporary Food Establishment (TFE) PART B

This APPLICATION must be submined 70 DAY'S prior to the start of the special event.

PROVIDE: Information Pertaining to the EACH Menu llem I

The menu items listed below are subject 50 specific revicw and spproval by the NPS in scoordance with Special Events Requirements and the cessh Raform Azt
in ethnie food vent ments must comply with NPS Standard Operating Procadures pertalaing to Ethnic Food. Contact the Park fony/Permit Office
for questions on whiat food itoms would be sccepuble. Sale of commercially produced or packaged foods or beverages is prohibiied. The Patk abd the NCR PHS
Consuhant will allow na mbstiations of the mens iens ldentified below without priar concusrence. AH {ood must be obmalned (rom epproved You must
mm:wdpufwwfedMhmohbdbmnwmmuwmupnmknnﬂﬁkmmmmﬂm' icating souree and
date of purchase, (n;.youwum-of-mmormduushuwwrmwmwmmmwnwum than the local
licensed food cstablithment you are using.) i
SECTION 1 NON-POTENTIALLY HAZARDOUS FOODS AND BEYERAGES MENU
NON-POTENTIALLY HAZARDOUS FOODS IDENTIFY COMMERCIAL SOURCES ' )

“Examplef it e ety dvbemars | gl 11 purchinid oy Gane Groeary S

Bmple. J- commercially packiiped cooklir, chips, .| o v 280 2 TNy = T edziaThe

MMMMMT{W | Esrmple 2: purchased st Rill's Food Wershowsi | . .
= o u{_._.-'_ Fodiaavr e b ot " Setd

arafer =rolforsgledions - T, LT o 5% R R XY o I R 2
SECTION 2 POTENTIALLY HAZARDOUS FOODS AND BEVERAGES MENU [ Limit = § items )
POTENTIALLY HAZARDOUS FOODS ITEM LIST MAJOR RVGREDIENTS LA IPS-BAR
B - Mealodf *T | Bt e A MK e Sk "
I / - 7 o — .
Gl S Crziu €D 7BoL & Berr Sncner | TragERsis B
/ ;S = N Bepll vy cEn sl S | R ey e
2. . - , R o AT
Boez# D S (D ZEEFIN0E W Lo

LT oS

3 oy . : ’ 3 et
B | ooz Q1 G| .

) g’f//z ; ot/ e/ = Brerof Szt (e’

Y Gy g rhegy 5552:7;%&'




0670872015 18:13 FAX 2024752218

o016 /0021

NPS/NCR — Permit Application for a Temporary Food Establishment (TFE)

This APPLICATION must be submined 70 DAY'S prior to the start of the speclal svent.

PART C

PROVIDE: Information pestaining to each menu item - food preparstion, cooking, cooling, rehesting, and hot and eold'holiﬂnz processes,

( NOTE: Reviewing the NPS/NCR Standard Public Health Requirements may be helpfbl 10 you befors you mmpiac this section. )

shawn below o by circling the correct response and where requested, by inserting the sequired informatian relalive to temperature, time(s), and

INSTRUCTIONS: For each menu item listed in Part B, Seetion 2 abave, provide the information requested below by mugding out the incamest cesponse as

s}

e - I men Hems (5 or ess ) as identified in Part B, Section 2 1o the five columis belove

SEREES (30 | L [ o [ L O
Served ON site? bocm-i!qr’:-eew«@ GOED.N.@ cow-or@ mm@}) COWD or HOT
Prepared ON sita? ¥BEINO | (VES o tio— {yes e -No~ 3 No--| .vEs-or(n0 | YESw MO
Prepared ON site? e/ ROT | .coud wy/or | cowd-wr (07| cotesr @0T5| corow (T DeoLo o ot
Cuting/vastingof logrdiens O sie? |~ g0 | vesm 07| vesofio | yw5-or o> ;::% YES o NO
Thawed ON she? yes (N, | verw (W0 vEs-w—f0 | yesen(0] YES or NO
Cooked ONsite= insont e T __%F | ~—=mmni JU5 T /'éJ/'F L F| F "
Prepared OFF sie 7 s | vEter fi0) | vESer(NO) | (@S No— oD NG| YES or NO
Prepied OFF site? GOLDLROT.| COLD or HOT | COLD or HOT | COLD-or{ HOLA GOLDwr GRGT COLD or HOT
Cooked OFF site= lnsenthe T* ___°F | 1s5°F F | g5 *F /ef ’E *F
Held OFF sitz afler preparation 7 GaLBmaT | oL o HoT | €oLD o HOT | EOLD Y -HOT™ |(EOLD o udF~| COLD or HOT
Cooled i conking smdhedcald 7 | b0 | vesw (o) | vesw (o | (FESH w0 | (VES prnd—| vesw NO
D prepared OFF sk = s dyituta? | SAMEDAY | o2 Bty S i vy | ke 2 | Sinte e | S
Transporicd to the Park ? | ¢ouo raor | or HOT— @,}- HET~{ COLD or HOT | cornu: (HOT. P cotvor HOT.
Transport time o Park = insertmingtes | 8pmin. | —30 mn |  Z)min| 2L o 3Jme | =) nia
Reheatsd on site a 165°F 7 wwino | des o | (msar wo— s po- 4 Ne—] S B
Held ON she ? Goud IHOT | Cotrer(HOT | Gottrer O] coLDor (HOT} GeEs-or(HT |) coro-ur Gor
Sevel by TFE suff = couniessevice? | Yes/wo | (WES g No—| (FEshe ve—| (VB o | (78S & ne— Ges i ne—|
Served by TFE sall = buflaservioe lioe? | %88/N0 | Vesa(w0 .| wesw G| vesic (bo/| vES-erwg | wwswr(ho
Cormrer Sef Savem open baiive? | ves7N0 | yeswrGp } vesw oo varer Wo| verw ng | vesw o}

Provide ety additionsl comments/information befe:




08/08/2015 168:14 FAX 2024752216 g 001770021

NPS/NCR - Permit Application for a Temporary Food Establishment (TFE) PART D

This APPLICATION must be submitted 70 DAY prior to the start of the special event.

PROVIDE: Information Pertzining 10 ON-SITE Fecilities and Utilities

i Descibe the Bullding, Structure, Unit o7 Tenting to be used for the TFE.

TENT

2, Describe the Porble Waier Source on site: 1If you will previde youz ewn potsble water, please indicaie how you will hau) or provide potable water on sile.
I'the NPS will provide potable watcy, please provide the ngme and relephane number of the Park employer that you talked 1o who will provide powable water for
your TFE. You may not use s Park water sysiem without Park approval, Cannezyon to a NPS patable waier system must be done by the Park.

L/ sm/ & :f‘))d77c ED . # CF prasG
Oma 0 €™ g/ TEAR

3,  Describe the Wastewaler Disposal on site: Y you will provide your own wasiewnter disposal, pleass describa how you will dispose of it. 17 the NPS will provide
wasiewster disposal, pleasa provide the namg mnd tgigphone number of the Park empleyee that you nlked o who will provide wasicwaier disposal for your TFE.
You may not dispase of wastewater directly 10 Park land. You may not use s Park wastewater dispasal system without Park approval, and conncction to a NPS
waseewater disposal syatem must be dene by the Park.

OB FErslreys Cooxd €<yl s

4,  Deseribe the TFE Hand Wash Facilies op sits: |.e,, are permanent hand wash facilitics provided by the TFE structure, and {F'not, hew will you provide portable
hand wash facilides

%’/\/Aﬁdﬂ/ﬁs////b’ﬁ SZiz o) Fozi -2 fepsiad
5By 23

5. Toilet Fecilitles on site Indicate the number of tailet facilitics provided within 300 feet of the TFE mnd indicate, il thesa are permanent or paruable uniis,
1f portable units, indicate if the aponsor or NPS will sesvice these units. U the NPS will provide this service, please provide the paume and telephons number of the
Ptk employee that you talked to who will servica the portable woilets, 37 2 private company will pravida this service, provide tha campany’s name, & canacs
penan, and & ielephane number to coatct this cempany for serviee ltsues. NOTE: If youe entire on-site eperation s l=3y than 2 hours, sccess 1o tollets is not
required, but is racommended.

Tolte7 FRoennc) By (B3

& Deseribe Refuse Disposal. {e., will the NPS provide refuse contaivers or wil you hau) ali your own refuse off parkland.

P32 Faswns QAP S7e7arp
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NPS/NCR - Permit Application for 2 Temporary Food Establishment (TFE)

PART E

This APPLICATION must be submined 70 DAYS prior to the start of the special event, |

SECTION1

PROVIDE: Information pestaining 10 your on-site Temparary Food Establishment

" INSTRUCTIONS: Answer the following questions; if not spplicable, insert “N/A™

Describe the eguipment 10 be used 1o wansport cold food to the Park 1o maintain the fuod at 41°F or below (e, ina ufdlmumk«*:dufmdm

THEPRBACL CoL T A ERE IR
TS Pt TodS T ol D oD J.QGJ// 77 /O

e y

Deseribe thie equipment Lo be used to store cold feod on site 82 41°F or below. {e.g., elecuric mirigenation unil, cefrigented ruck, or lm:h:ll'cmled with {ee.)

SedmEs

1f food wiil be cooked on site, describe the cooking equipment to be used end provide the fuel souree. {a.p. stove/oven/grill and

FRn o) E GRLL

I
secricipr

I Teod will be coaked ofl aite, describe the equipment used 10 ranspost kot [ood 10 the Perk w maintain e food at 140°F or above.

7?4&/«2:55@04 THEZAL. CoA PN GEE JAEDA7ED fzfﬁéz;g

If food will need (o be rehented to | 65°F on site, descxtbe the type ol cooklng/heating equipment (o be used, [Es.demicmpmm ew)
FroiainE Fe7 Aames A~ 44

SECTION2

PROVIDE: FLOORPLAN OR LAYOUT FOR THE ON SITE TEMPORARP FOOD SERVICE

ESTABLISHMENT

INSTRUCTIONS: In the space below, draw a simple “flooe plan® diagram of your on-site TFE operation and draw/insert he requesied 1-7 Iu.m%hmlmdma listed,

3

Food Sexvice
Cownler and Jor
Dispisy Area
{usually the [ront
seciion af the TFE)

Hot Holding Atea
Cold Holding Arca

Hand Wash
Facility/Station

Dish and Utensil
Washing Ana

Slomage Ar=a(s)

Cooking Area
{must be located 1o
the rear = awny
from the public}

/

g

LA T O FACINGOU’I’TOTHEFROMOFTHEOPEMTION-FAGNGTHEPUBL!C' TtTTT

(o

L ¥ .

s (

f ¢ (

MO—H (4

4+ 1 4 § FACINGTO THE REAR OF THE FOOD BOOTH / FOOD s‘nmsuumr

LR
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NPS/NCR -~ Permit Application for a Temporary Food Establishment (TFE) ‘| PART F

This APPLICATION must be submitted 70 DAYS prior 1o the start of the special event.

OFF-STTE Licensed Food Establishmen Owner's Agreement — Allowing the use of the off-site facility by the TFE

INSTRUCTIONS: Part F must be completed for EACH licensed off-sitz food establishment in which food will be prepared.
This Seclion, Part F, must be completed and signed by the licensed owner of the off-site food service establishment.

5, The OWNER of: ( insen the name of the establishment | Z'?até (Yfre.s /go(ud_.-

.. & currently licensed and locally inspecied food establishment, located at:
[ Street Address ] 2732 -y e /V'ZJ ‘

[City] W/}ﬁ‘///{/é7&/(/ , (ST/DC) LI~ ZpCODE '.?C/‘be B

Hereby Authorize :

/ 'l
Py’ type s Zover
[Tnsert ihe bame of the on-site TFE operalion of the owner of the easite TFE operation |

.10 use my food establishment on [ insert date(s) ) e & 2y
for the purpasa of preparing, ecoking, conling, hot holding, mnd for wensporting food far the special event in for which this epplication is submitted.

Furthermore, all food will be prepared in my licensed food establishmeat under the dircct supervision of:

AT JIIE HERE.

[insert the name of the olf-5its e=rihied foed service manages/supervisor wha will bt on 1ite 10 oversee this food service operation |

Printed Name of the Owner: Sinawrs _7:)) fﬂé /

202 = Gt 7 B EED
Telephone Number:

’ >
Simdmoftth\w.u;/x’/’ _////% Date signed: >< ?/////3 B

The owner of the off-site food u@bliﬂwml must atinch to this Past F the following documents:

A photocopy of a current food eatablishment inspection report completzd by the local heslth depantment/autharity = the report must be within the past 12 months
and must indicats a passing score or grads,

,H_/ A photecopy of & cumrent business license » indicating the business is » Jicensed food establishment.

9{ A photocogy of e current centification for the food service manager of supervisor who will be responsible for managing the ofl-sitz focd peepsration. (If this Is
the seme individual as the on-titc TFE cenified manager, a second copy need not be peovided here again as it has aircady beent requested o Pant A, Section 2.)




* * %

5T 6 wemmant of fhe Food Establishment Inspection Report DOoH
FEEmE Distiic! of Columbla Pursuant to Title 25-A of the District of Columbia Municipal Regulations R ot i

(Bureiv of Community Hygiene + Food Sakety & Hyglene nspection Services Drvision_+ 899 North Capitol Sireet. NE_- 8 Floor + Washingion, DC 20007 « 202-533-2180]
I:stabhishment Name_BEN'S CHILI BOWL

. . Critical Violations COS R
Address 1283 U STNW City/State/Zip Code Washington, DC 20069 Noncritit:l Violations cos R
Telephane (202) 667-0909 E-mail address Vida@benschilibowl.com Certificd Food Protcction Manager (CFPM)
Date of Inspection 00/ 35 72015 Timein 09 : 50 AM  rime Out 10 05 Am CFPM #;
License Holder 1213 U S LLC Licensc/Customer No. CFPM Expiration Datc: /)

PSS TIXX X X-70104892

Name of licensed trash or solid wasle contractor

License Period6_/01 2014 05 /30 /2016 Type of Inspection Tollow=up Progressive
. Name of licensed liquid / grease collections transport
Establishment Type—Restaurant Total  Risk Catepory 12 22 3™ 4= 59 contractor
Storm Oil
Name of licensed pest exterminator / contractor
Ecolab
INTERVENTIONS Compliance Status OS] R
Compllance Status COS| It Sala Food and Water
Damonstration of knowledge IN_ QUT NIA ZB.Pasleunzed eggs used where required | O ]
IN. OUTN/A T.Correct 1esponse 1o queawnsl& O O [IN. OUT 20, Waler & Ice from approved source [&] O
Employee Hea R 30.Variance oblalned lor speaialized processing
TN OUT Z.Wanagement awareness, palicy present ) i IN OUT Nja methods o o
[N.OUT | “3.Proper use of resuicton ang exciusion (] (8] Food Temperature Control
== Gaod Hyglenic Practces N ouT J1.Froper cooting methods used, adequale o o
Y -rgh-rn—r—— equipment for temperature cantrol
IRCOUT NI ¥ Proper eating, stng, dinkng ortovaccouee | O TH | Iiyoyv Wi | 3 PantTood propey ouked orhol ol 515
M OUT N/ 5.No discharge from eyes, noae, and maulh (] [n] A =
Brov - - J3.Approved thawing methods used [u] [m]
reventing Contamination by Hands
N, 34. Thermometers provided & accorale (@] (@]
m'mmed O |0 | ~——Food idenifcatl
N OUTNIANIG "o fle e ot madroesto®or T g a | (RSO TS ¥l prapety Tbeled; orgmal canamer 10 [ O
IN_OuT 8,Adequala handwashlng sinks proparly supphed Prevention of Food Contamination
and accassibie o o TN QUT | 38 Insecis, rodenis, & anmals nol praseot (=] 0
AH%M"M"” _ Tﬁ. ouT 37.Conlaminabion prevenied during 1oad
ain appraved source [w] [u] preparation. storage, & display =) o
Moo ecaved = proper lemperature [u] 3] N, OUT 35"3’50“3' deanliness [#] Q
"o0d In good condilon, sale, unadulerated [=] Fu] 8 proparly used & slore [m] 0
equire Tock lags, | OUT 40, WE‘ img Trults & vegelatles [m] [m]
IN QUTNIANI ™™ 0 ite cestnsction O |0 | ~Proper Use of Utensils
Protection from Gomamination TN, o0T 77 Inuse uEnsis properly stored O [m]
TN OUTN/ANIC] T3.F00d separated and prolecled [w) O E ouT 47 Ulensils. aquipment & linens, propery
[E OUTN/A 14 Food-conlact suriaces’ cleancd & samtized [w] [] gilumd dried. & handled o =
8. Fropar disposilon of returned, previously 43 Single-use/single-service arlicles properly
Im- out served, recondilioned, and unsafe food a g N out stored & used o a
Powniially Razardous Food [TC3 Food) _our 74 Gloves used propery O 1o
76 Proper cocking Ime and lemperaturas [a] [u] ‘ , Equipment, an
§77.Proper reneanng procadures for ROt hoWding | 8o 45.F00d and nonfood-caniact suaces
T8 Proper coalmg Tre & tampevatums S o N, OUT ztxdr.nhla properly designed, construcied & | O o
‘ mper hot h°'d"‘9 lemperatures 5] [] 46.Warewashing raciiles Insialled, mainaned,
g res [n] u_' IN out & used, test sinps o o
[=] [w] [m] []
O )
(m] [m)
[®] [=]
] —
= [=] [=]
O =]
a &
(=] O
[n] a [m] [n]
a o
=] a
o o
sbaerved

mopcr a mar:dng & dlsposmon TN OUT 47 Nonfood-comtact surtaces clean
IN OUTN/AN/G [22.Time as a public healih cantral procedures & B sical Facliities
records N ouT 78 Hol & cold waler avalable, adequale
Consumer Ad pressure
[N OUTN/A F3 -Cansumer agvisary pmaaeg % Taw or TN, OUT 49 Plumbing Installed, proper bacKlow devices
undmked foads "E0. Sewage & wasie waler property disposed
! : : N OUT BT, Tonet facihiies. properly consirucled,
IN OUTN/A ' 1) tf;upg:d ;-d:anea s
Lar e & refuse pro IS
T o Chemjcal IN OuT factlillegs malntalneg il
TN OUTHNIA |25 Food add ves: approvad & propery used N OUT B3 Physical faclllies: installed, mantained &
N OUTN/A F VoxIc subsiances propeny Gented, stored n
used N OUT 54 Adequate veniilalion & lIghiing: designalad
Confarmance with Approved Proceduras areas used
m—lammﬁmw o SH T o s CRTICAL VIOLATIONS That canot 65 comeciad on 3Fs
and HACCP plan during the course of the inspection results in an automatic suspension
TN =i compliancs OUT = nok i compiiance NG = oc and closure of a food estabilshment.

NIA = not applicalle COS » cormected on-ute R = cepeat vielation

OBSERVATIONS = = = 1 " '"CORRECTIVE ACTIONS




11‘emparatures

ot Waler 40.0F | Hamburger Palty Ra
{Handwashing Sink) " | Refrigeratar) {(Cold Holding)
tnspactor Comments:
CFPM. ANTHONY ADIGWE
FS-61860

EXP. 10/18/2016

5 DAY NOTICES ABATED FROM INSPECTION CONDUCTED 6/9/2015

14 DAY NOTICES ABATED FROM INSPECTION CONDUCTED 6/9/2015 (EXCEPT 25 DCMR 1800.1, 2707.1).
IF YOU HAVE ANY QUESTIONS, CONTACT AREA SUPERVISOR MR. RONNIE TAYLOR AT (202)442-9037.

|
%

Maurice Harcum 06/15/2015
Person-n-Charge {(Signature)

{Print) Date

06/15/2015

Dale

Jaime Hernandez
{Prini)

In'?éector (S'gnature}

FSHID_6/15/2010





















LANDMARK MUSIC FESTIVAL - Vehicle Delivery & Access

Landmark Delivery & Access Route.
- 395 North or South to 12t Street Expressway Exit
- Exit splits — bare Left towards D St./12™ St. (Truck Route)
- Right on 12t St.
- 1%t light - Left on Independence (Do NOT go through 12t Street Tunnel)

- From Independence — Left on 23" St. (Lincoln will be on the right)
- 23 St/Ohio Dr. Leads into the Park

Saturday Specifics:

NOTE. 15t Street will be closed from 6:45am-9:30am — Trucks arriving at the
intersection of Independence and 15™ during this time will check in with a C3

representative who will coordinate crossing the road closure at 15 St.

Cleared Truck Arrival Times:
Prior to 7am
After 8:15am.

- All trucks must be manifested with C3 and will be credentialed before

permitted to cross 15t Street prior to 9:30am.
























































































































Road & Sidewalk Closure
09/18-09/25

CA \
West Potomac Park

Sidewalk:
Road:

© 2015 Google




Road & Sidewalk Closure
09/25-09/28

CA \
West Potomac Park

Road Closed -
East Sidewalk Open to allow access to Memorials
(see detail for W Basin Pedestrian Detail)

Sidewalk/No Pedestrian:
Road/No Cars:

© 2015 Google




Y West Basin
“Pedestrian Detail® =

Memorial Guests break left

//' to use sidewalk to Access

P FDR

~Wristbands Only \
e — i

Sidewalk/No Pedestrian:

Road/No Cars:

Entrance
Wristband check to separate
Festival Guests from
Memorial Guests.

(Bike Rack Shoots)























































MUSIC FESTIVAL

PRODUCTION SPECS
BLANK: G dan 20008
COLOR: M nt Green
DECORATION: Screen prntng
LOCATIONS: Front, back

ARTWORK SPECS — FRONT
SIZE:

COLORS: Whte, back

FIRST DOWN WHITE: No

ARTWORK SPECS — BACK
SIZE:

COLORS: B ack

FIRST DOWN WHITE: No

SPECIAL INSTRUCTIONS

KIDS’ 2015 LOGO COMMEMORATIVE TEE

LM15K01

PRESENTS

LANDMARK FESTIVAL 2015
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NPS/NCR — Permit Application for a Temporary Food Establishment (TFE) [NSTRUCTIONS
&
X SIGNA
‘This APPLICATION must be submitied 70 DAY'S prior to the start of the special event. PA;':R.B
INSTRUCTIONS & SIGNATURE PAGE for completing a NPS/NCR Permit AppBication for » Temporary Food t (TFE)

ua'rwrmmmmhmm-wnmmmmm:nmombwhﬁmuu
upplicable 1o your TFE, 10 inciude Lhe use of any and all off-site operations, if spplicable 1o your operation(s). 1fan off-gie food
establishment will be used to prepare food, the owner of that facility must completz *Part F' of this applicution and retum it o you with !l required
mpporting docaments as indicated. You must submit *Pan ' along with your spplication to your special avent sponsar. I

- l
endors, do NOT send this seolicetion directiy Lo the NF 1t is your responaihitity 10 return this spplication to the spoosor of yoor spocial event,
‘ummpmmmmmmmmmmmwmm-amm The s permiit office
will not secepl partial or incomplete spplications, 5o plexse make sure you follow these instructions clesely aad include all information.

NOTE: Your Specix) Event Sponsor must submit their complete application packet containing all TFE permit :ppl?al-lonundan
supponiing documents for each application directly (o the NPS st least 70 davs prior to the start of the special event.

»

Ploase check the box L below o indicate the “TFE CLASS™ of your operation based on the description(s) that best maich your|TFE operation.

O TFECLASS-1 PFRIVATE TFE-Peruait NOT Required '

Food is NOT provided 1o the genera! public Park visitor within the Park. Food is only provided to privaie members, guests, stafl,
WUWMINMMMMMMSMMMMMM@MMB in & well-defined
area from which the general public is excluded. This is considered s "PRIVATE" food evenl  (Howaver, fo proiect your the NPS
m&ﬁumnﬂwuﬂmwmwmﬂwﬁRWMWWﬁdM}

|
2 PUBLIC TFE Permit Required <:mp1mmm/«mdpma-saac:uanu;.:y}=

ONLY Paciaged, Ready-To-Eat, Non-Potentially Hazardous Foods will be provided 1o the genem! public Park visitor; purchasid at spproved
thMmWhWWMWMGMM%NM
(MHWWMMMMWMMBMMQm.M.M

commercially pre-packsged in individual servings.

frus-v PUBLIC TFE Permit Required  Complete Faris A, B, C, D, s.mnr(rhgiaon'duwm
1

P WFMMOE&&Elwwuﬁumww&nwmﬁe!nkuduwiﬂwnulou
geners) poblic Park visitor by a permitiad an-tite TFE. !

O TFE-CLASS-4 PUBLIC TFE Permit Required Complet= Parts A,B,C,D, ANDE 1
|
PW]WFMGWO&S&:&WMW:NPSPMoa-litc’rﬁlndmednnoldmdnpml public Park visitor.

) TFE-CLASS-S PUBLIC TFE Permit Reqaired Complete Parts A, B, C, D, E, ANDF (F for gach off site facility)

pmmyammdmammmmmkrnmwmmwﬁumumand cc estebfishment
AND prepared co-site st the Patk by 3 NPS Permiticd on-she TFE. (TFE-CLASS 5 is the combination of 2 CLASS 3 sad 4 opexations.)

Picasc PRINT and SIGN mmmwwummmuwmm ihe NPS/NCR Standard Public Heelth Regutrements dusing your svent,
Subait this page and your completed application directly 10 your Special Bvent 3 e did yout check the bax above te ldendfy your TFE Cast?
If nol, please go beck and cheok the bax, thank you! |

N.Z/r;/ UM!‘/M‘;‘IQ w fv% , ?, I -/’}/
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NPS/NCR —Permit Application for a Temporary Food Establishment (TFE) PART A

This APPLICATION must be submitied 70 DAYS prior to the start of the special event.
S : S I AN &

4 O PR SR PRl
i A X '*'.'i‘. .'T‘ Mt

INSTRUCTIONS: FOR EACH TEMPORARY FOOD ESTABLISHMENT (~ROR-05
Complew the raquired sections and submis this spplication 1o ysus special event | < '
spoesar, Your spacsor will recum your campleted packe! directly 1o the NPS e . L B ST YO
Park Permit affice 70 days prior 10 your eveat. Y o ¥ % [7. S)USE <270 §
hise pobet 67 ype this durmimids to by o »‘#%ﬁ.i%&%ﬁﬁ '

-~
S Serer 3t
3 P AR 45 Y
SECTION mmmmnmmmmmvmmmmmmw
NPS Pwk Name

e s Qem: Qor\c‘
S _eruv\ T—omQ Coust

Name of the Special Event / !? ! ] ' )

ia) Evert
Dam(s) of the Special g ?\ : _ }_7
Sponsoring Organization
* X
Hame of Point.
Dase{s) Food 10 be Provided g A — A
Titme{s) Food Served (am - pm)

10 AM — Yl P

SECTION2 PROVIDE: WWMMYOWMWMYWKTMTM

) Check this box if food will be prepared on-site at the Park and Complets Scction 2.

ON-SITE Tempenry Food

Nama of the On-Site Certified ~ . .
ManagerfSupervisar

Food Service

e o f——

Remember: You must provide a legible photecopy #f this person’s eursent certification with appiication

Ownor's Name & Phone Numbes = -
. S0 - s

Strect Addreas, City, Swar, ZIP S:Qﬁ < ‘:-\\ ] E :E

[}
MO
SECTION3 MTEIFYOUWH.LWOFANM‘UW MDESTWTOA.BPMFOQ:DD

jm| M&mifmmummmmuawmmmmemﬁ

REMEMBER: Mwworuﬁolahwwmmwmmmmmdmdmwm F of this application
.um:o).pawmmmwmwmmmwmwwmm-m must be within the
lzm»dmwmapmhumama)npmmyorawmﬁmww 25 8 Beensed food
mﬂhﬁnﬂ;aﬂﬂ]nwuumuﬂaﬁuhuwwﬂwwwmmmmmo food
preparstica. You must attsch Part F and all required attschments, along with yoor spplication 1o your cveat sponSor.




-
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NPS/NCR - Permit Application for s Temporary Food Establishment (TFE) PART B
This APPLICATION must be submitted 70 DAY'S prior 1o the start of the special event.
PROVIDE: Infwmatian Pertaining o the EACH Meau hem
The mene lacms listed below are subject 10 specific review snd approval by the NP'S in sccordancs with Spocial Events Requirements end the Reform Ast.
amﬂnﬁﬁﬁfmﬁ sﬁmm pmmzmma?#m Ncnmm
or
Consuktant will aliow no sobstitenions of tha menu ems identified below withou prior concumrence. AR food must be obtained fom spproved . You eyt

retain purchase recefps for any food that is net pitained from a Heensed food esmblishment, and all receipts must be svallatle on site for sowes
dmarmhag {28, you are an out-of: town caterer or vendor using a local Rcensed food esablishment snd you procure food from sources than the local
Rcansed food establishment you are using.) i

SECTION1 NON-POTENTIALLY HAZARDOUS FOODS AND BZVERM#ES MENU

KR f 31
e REky ﬁ-,

SECTION2 POTENTIALLY BAZARDOUS FOODS AND BEVERAGES MENU [m-sau-s)
T § T -,»‘ -
POTENTIALLY HAZARDOUS FOODS ITEM LISTMAJOR INGREDIENTS E‘{}, 9 X
Mﬁ'
o e M- v e gy e WA XL, L3N
w,.-,w ‘ M CAET MI Wsmmdwﬁl ‘x'."'.. : ML ‘.‘ PERONY.
p | A AT e,
w;‘@g« b g&rp, byl Muz wmmmmmmw S '--mgw. ;
Y, S el T,
[} i ot {{P
K Q‘ &0

R
o LA
3
bsr
V.

M

]

¥

>

.

f

1

.

1

=
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NPS/NCR - Permit Application for a Temporary Food Establishment (TFE) PART C

'0....’-_‘ This APPLICATION must be submined 70 DAY'S prior to the stan of the special event.
PROVIDE: Informetios pertining to each menu lem - food prepersion, cooking, cooling, reheating. and bot and cold hoKiing processss.
(NOTE: Reviewiog the NPSINCR Standard Public Health Requlrements may be helpfui 1o you befoce you complete ths section. )
BETRUCTIONS rwach oo et o B s e e e e e
m’ﬁm?m “ﬂm’m«mmmuuu)umammmuumuhm
I T R PN | . :

Served ONsite? bou ragT | (Cow o) HoT o HOT | COLD or HOT | COLD or HOT | COWD or HOT
Prepared ON sia? Fern0 | VS (N0 ) YE«(@0) vesor 0 | vEse NG | VS w N
Propursd ON site ? G611 ROT | eorHarmoT} COLS-w—+HOT| COLD or HOT | COLD o BQT | COLD o HOT
Cuting/wadting of ngrdicats ON sie? | ¥a6/N0 | YESer(M0 ) vES o (40)| YESor 3o | ‘YESor NG | YES &r MO
Thawed ON sie 1 FBEINO ;| VES ) vesor(W0)| YESer No | vese n | vESw O
Cooked ON sie = inser e T° ___°F .L-;Z | — F oF ¥ o7
Prepased OFF site 7 xmsine | () no [ ¥Dw N0 | vESor Mo | YESw NQ | vESw MO
Prepaied OFF site? ‘o ROT JCoin.# ot |(Copde oT | coLD or OT | COLD or BQT | COLD or HOT-
Cooked OFFabnmmsenthe T ___F | . 185°F | "P3. 7 73;9 F ' ¥ °F
Held OFF sitc afler prepurstion 7 ‘GowrEGT, | BLD 3 Hor | (@@Ll #oT | cOLD or HOT | COLD o HQT | COLD o ROT
Covledatir cocking snd bodesd 7 | ¥BETNO | MBSorWO | YESocN&| YESor NO | YESw NQ | YESor NO
Dz prepared OFF sitc = lnsert dayidate 7 &Eﬂ}m\:iﬂ— S
Transpoed 10 D Pack 1 Dy ) HOT |(coLb ) HOT | COLD o HOT | COLD or HIT | cOLD o HOT
Trarmspoct time b0 Park = inort minates ‘_ml (pO o ‘(DD mia. nin +. min
Rebeamd on siw o 165F 1 AReNO | vEsac MO XeSE NG | YESor NO | YESo NQ | YESw O
Held ON site? 695 rHOT/{ COLD A HOT [(COLD Je HOT | COLD or HOT | COLD o HGT | COLD or HOT
Sarved by TPE suff = covnser service? | “VES/30 | (VES)wr NO |\ YES)or NO | YESor NO | YESor NG | VESor WO
Served by TRE sall = bulfehsarvico line 7 | 388/NO m@ YESor (NG) | YESow %0 | VESor O | vEser MO
Cumorcr Se Serve = spea bufsfon? |  ¥BTNO ° vesor(v0) | ves e o) | vesw o | vESw W | visw WO
Provide uny addilonsl commenmvinfonmation bede:

- - fors T heldin Evey  Pugcacii |
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NPS/NCR — Permit Application for 2 Temporary Food Establishment (YFE) PART D

This APPLICATION must be submitiad 70 DAY'S prior 1o the start of the speclal event.

PROVIDE: infbrmaton Pertaining Lo ON-SITE Facilities and Utilities

! Describe the Building, Structure, Unit or Tenting to be used for the TFE.

poct vordur \erdr UJ} ‘e ‘u—’ortné

i
O%3 " S
2. Describe the Pomabie Water Soarce on sie: I you will provide your awn potable water, please indiedie how you will haul or pravide potabls water on site.
H the NPS will provide patsble water, plexse provide the of the Park employee that you malked 10 who will provide poiable water foe
your TFE. You toy nat use a Park vater system withowt Park spproval. jon 108 NPS potable water sysiem must be donr by the Park.

jOm\a_\,\a iy~ S3I-SHIL

3.  Describe the Wastewalor Disposal ea site: I you will provide your own wastcwater disposal, please describe bow you will dispesc of it ¥ the NPS will provide
wasiewazer disponal, please provide the nne xnd teicphoae number of the Park employes that you talked o who will provide wastewater disposal for your TFE.
You may not dispose of westcwater Girectly 10 Park land. You may not use s Park wastewaier disposal system without Park apgroval, sad conmcction to a NPS
wasewaier disposal system must be done by the Park.

Son Yy 93 - GO 43k

4. Dexribe the TFE Hand Wash Facilities op site! ie., are permancnt haod wash facilities provided by the TFE struchure, and i not, how will you provide portable

| @PWM ‘00 C\U‘\\'

5. Tollet Facilities on sitc Indicate the samber of wwilet facilities provided within 300 (ect of the TFE snd indicaie if' thes s sre perrasnens o poruble
If portable wnits, indicatr: if the sponsor or NPS wil service these unils, Ummﬂpwhﬁumh.ﬂmmﬁalkmuﬂmw&
Pusk smployes that you tatkead 10 who will servics the portable: tollets. If & private company will provide this service, pravide the carnpary’s pame, & coriset
peraoa, and & iclephone mmber to contact this company for servics issnes, NOTE: f your entire oa-site operation is kax than 2 hours, sccess o tollets is nol

Sequired, bt it recomasendad,
) Jo~ \Le,\\a - €3 SHIG

6. Desaibe Refusc Disposal. te, will the NPS provide refuse containers o will You haul all your own refuse off parkisnd.

NS p'rw\dw/l
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NPS/NCR — Permit Application for a Temporary Food Establishment (YFE) PART E

This APPLICATION must be submitted 70 DAY prior to the start of the special eveat.

SECTION 1 PROVIDE: Information pertaining 10 your on-site Temporary Faod Bliﬂbw

" INSTRUCTIONS: Answer the Dllowing questions; if not spplicable, insert "N/A™ f

). Describe the equipment to be x5ed 10 transport cold food to the Park 1o maiatain the food at 41°F or below. (e.g., ba-mumm«#mmum
jee)

Froron L

2. nmhuequipn::nuhm»meu&dusiuxﬁ'hrhduw.(e.;.dmieuﬁkmﬁun&Mmﬂ.wheﬁmﬁwmm
elechvere  Frupzets

3.  Hfood will be cooked KWQMthdwmmhfdm@;mMﬂdWﬂmﬂ

4. 1 food will be cooked off sitz, describe the equipment sed 1o manspon hot 00¢ 1o the Park 1o maintala the food ot 140°F or above, |

\J

S, Iffood -mudu7wmcnummuwafmmmuuu {E.g. clectric stove, propane gove, exc.)

SECTION2 mvm&n.ooumoauvourmnmonmrmomvmsmmce
ESTABLISHMENT

muanﬂs:hmwmhmm-nnpwmdmmmmummmw|-1m+enuwutu
1. Food Service T T 11 FACING OUT TO THE FRONT OF THE QPERATION = nancmrunuc‘ TTtTT

Counter and for

Displey Area N\ ;

{wsually the front {

section of the TFE) CD g?y\ @OS ?DS ) :
2. HatAolding Ara A L{ '
3. Cold Holding Arca

vER ) @730 73

5. Dish and Utemsil
Washing Arca

5. Sweage Area(s)
7. CookingAres ' S
(must be jocated 1o (o
the raar - sway
from the pubtic)

- —— . w———

+ 3 1 | FACINGTOTHE REAR OF THE FOOD BOOTH / FOOD ESTABLISHMENT |+ | 4 4
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NPS/NCR ~ Permit Application for 8 Temporary Food Establishment (TFE) ‘| PART F
This APPLICATION must be submitied 70 DAYS prior 1o the start of the special event.

OFF-STTE Licensed Food Establishment Oww'zApeunm—'Anowinglh:w of the off-site facility by the TFE

INSTRUCTIONS: Part F must be completed for EACH licensed off-site food estsblishment in which foed will be prepared.
This Section, Pant F, must be completed and signed by the Jicansed awner of the off-site food service establishment.

1, The OWNER oﬁtmumuumam]ﬁﬂs Nvmﬁ m.(b . i -
.. wcurrently lieensed and locally inspected food establishment, located
[ Sueet Address ) .

[ City) _E_g.\\-\mm\ . lmlﬂm— m_&_\b&..!_a

Hersby Awmthorizs ¢
[ insert the nams of the on-site TFE or the awner of the operation |
«» 10 Use my food establishment on [ insent date(s) ) -

hhmofmhm&;mlb&“h&gdhmm&hw event in for which this applicstion Is submitted.
Furthermore, al! food will be prepared in my licensed food establishment under (he direct supervision of

W%wh@hmhumurmmm)
Printed Name of the Owner: gﬁj UN&J‘A:M/C'
Telephooe Number: /) “HlY - A "7’5/0“0‘/

e

Signature of the Owner: ( \ : Daie signed:
Mcmofthtolf-dmbodMMme this Pert F the following documents:

a Amnrammmwmmuulwmm-umamummmumuu
and must indicats a pessing scors or grade. .

. 1 O A photocopy of a current business license w indicazing the busioess is a hicensed food establishment.

a AMdammﬂuﬂwfw&:Mn&:wuwmmhm&hmmmme (hisls
the seme individual as the an-shc TFE eentified manager, a second copy need not be provided here agais as it has siready been requesiad is Pan A, Section 2))










Certification
Stageline Mobile Stage Equipment.

Model: SAM 340 #2N9EURO39WA045038

We, from Stageline Mobile Stage inc., certify that the equipment identified above was completely verify on April 2013 by Stageline Mobile Stage inc
and is considered structurally safe to meet all the design load.

This equipment is designed to meet the requirements applicable to s
and its supplements

uch a type of construction listed in the National Building Code of Canada 1995

The considered loading are as follows: Floor Permanent Load Self Weight

Live Load 100 psf (4.8 kN/m?)
Roof Permanent Load Self Weight

Live Load 20 psf (1.0 kN/m2)

Point Loads 24000 Ibs (10910 kg) — See Rigging Plan
Reference Speed 50 mph (80 km/h) with windwall

Gust Speed 70 mph (113 km/h) with windwall

Lateral Pressure 6.3 psf & 12.3 psf (0.3 kN/m? & 0.6 kN/m2)

Uplift Pressure 3.4 psf & 6.6 psf (0.2 kN/m2 & 0.3 kN/m?)

When been built in accordance with the structural drawing, this equipment is considered safe and can be used to the end for which it has been
designed as long as it is operated in accordance with the directives ir

it ncluded in the Operating Manual.
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INTRODUCTION

The first annual Landmark Festival will premiere in the historic West Potomac Park in Washington DC. The goal of
the event safety plan is to consolidate all information to ensure proper planning and coordination between the
festival organizer, the National Park Service, The Trust for the National Mall, select staffing providers, and the
District of Columbia. Three specific plans are included below to summarize each area.

SECURITY PLAN

Festival security staff will consist of private non-commissioned security guards who are licensed and certified in the
District of Columbia, provided by Contemporary Services Corporation (CSC) Preeminent Protective Services,
additionally C3 Presents has hired NPB to provide festival security management services to oversee and implement
the security plan.

The festival will operate a central command Center when planning for and responding to emergency situations.
The festival command trailer will include a CCTV monitoring station with dedicated operator and a central dispatch
center for security, medical, fire and weather monitoring staff. This approach better ensures a singular, organized
approach to emergency response and communication.

ENTRY / EXITS

Upon entry into the venue, each patron is subject to a pat down search of their person and search of their personal
effects for prohibited items. A list of prohibited items is posted on the website and at each gate. No weapons or
alcoholic beverages are permitted. The contracted private security company will do all patron searches. Patrons
may bring up to two (2) factory sealed one (1) liter bottles of water into the venue. To minimize the mass entry
and exit of patrons throughout the day, show times are staggered. Blowout gates will be opened to increase the
number of exit points at the conclusion of each night or when deemed necessary.

SECURITY RESPONSE TEAMS

Teams are mobile security guards that maintain radio communication with the festival command trailer and other
essential departments. They are tasked with responding to any situation requiring their attention throughout the
festival grounds. The security response teams will monitor suspicious activities, check fence lines and other tasks
as designated. Response teams will be equipped to dispatch immediate medical or law enforcement assistance at
all times.

PERIMETER FENCING

The venue perimeter will be established and secured on by 8 chain-link fence, scrimmed on the perimeter of
Independence Ave. Within the venue itself, both 6’ and 8’ panel and chain-link fencing will be utilized; fence panel
segments are 6’/8" high x 12’ wide. The fencing has the ability to be opened at each connecting point to allow for
emergency exiting. The fence-line is patrolled by event security staff. Portions of the fence line will act as working
gates and all the working gates will be manned during all festival hours and some on a twenty-four (24) hour basis.

STAGE AREAS AND BACK OF HOUSE

The festival grounds are general admission for all patrons. A pressure withstanding barricade will be installed to
account for the amount of force put forth towards the general admission area of each stage. The barricade
minimizes the likelihood of a barrier collapse and provides a working area for security staff and safety personnel
immediately in front of the stages. Security staff is also utilized at various checkpoint gates, where back of house
workers enter and exit the venue, to control and monitor access. Authorized staff members are instructed to
display appropriate badges and/or wristbands to security for their inspection to gain access.

ALCOHOL SERVICES
In compliance TBD, the following measures will be implemented for the alcoholic beverage operations.
Hours of service: 12:00pm — 9:30pm



Identification: Certified servers will be hired to sell, serve and verify each purchaser and consumer of
alcoholic beverages. ID verification stations will be located throughout the festival
where a potential purchaser must present proper ID. Once proper ID has been verified,
a Tyvek tamper-proof wristband will be attached to the person. Each time a person
attempts to purchase alcohol while on festival grounds, they must present the
wristband. The wristband will be inspected to ensure it is attached properly to the
individual and must not be disturbed in any manner. If a server deems the wristband has
been tampered with, service will be denied and they will instruct the patron to return to
the nearest ID station.

Purchase Limit: A two (2) beverage maximum purchase limit will be in place for each time patrons
attempt to purchase alcohol. Signage will be posted at each bar outlining the alcoholic
beverage policy.

Security response teams will be responsible for surveying the grounds to identify possible underage drinkers
during their routine patrol. No alcoholic beverages will be allowed to be taken outside the fenced area of the
festival.

Furthermore, signage and personnel, will be active to prevent beverages from leaving the site as well as prevent
non-permitted beverages in specific designated areas.

WEATHER PLAN

OVERVIEW

The Festival Weather plan describes the responsibilities of key event staff and city officials in the event of an
emergency. The event is subject to all types of emergency situations including, but not limited to, weather, fire
and civil disturbance. City officials are in overall command of any emergency. In the event of an emergency, a
Command Post will be established at the Security trailer on site. A secondary post, if the primary Command Post
becomes inoperable or must be evacuated, will be located at the DCPD Central Command trailer, located at
Independence Ave. and Ohio Dr. All public information will be released by the Event Spokesperson at an
appropriate location.

EMERGENCY TEAM
The event Emergency Team will be made up of the following persons, who will report to the Command Post in the
event of an emergency:

e  Charlie Jones Producer

e Tim “Tuba” Smith Festival Director

e Jake Perry Operations Manager

e  Mike Diienno Medical Services Manager

e Pete Beattle Security Director, NPB

e Darin Williams Security Manager, NPB

e Brandon Sossamon Production Manager

e TBD Local Security Representative, Preeminent Security
e TBD Local Security Representative, CSC
e Sandee Fenton Event Spokesperson

e Lt. James Murphy DC Parks Police

e  Fire Marshal on Site DC Fire Department

e TBD Medical Services Provider

e lLeonard Lee National Park Service

The Emergency Team will take the necessary steps, as detailed within this plan, to ensure the safety of all persons
in the event of an emergency. The Team will also determine what steps are needed to make the event ready for
operation following the emergency.



TEAM RESPONSIBILITIES DURING EMERGENCY

1.

2.

Emergency Services Manager
A. Staff Command Post
B. Liaise with Producers and Festival Director to determine existing threat level and necessary actions
required
C. Inform all city services of situation and determine next steps

Police Department Personnel
A. Staff Command Post
Direct vehicular and pedestrian traffic to facilitate evacuation to determined location(s)
Shift/remove barricades as instructed
Set up advance teams and communications at evacuation sites, if needed
Provide support with evacuation procedures and maintain order
Direct bomb threat operations

mTmo 0w

Fire Department Personnel
A. Staff Command Post
B. Provide support with evacuation procedures
C. Maintain fire control
D. Direct hazardous materials operations

EMS and Medical Personnel
A. Establish requirements for triage
B. Patient treatment
C. Transport injured persons as needed

Production Team
A. Manage stage operations and vendors
B. Inform stage managers and artist relations staff of situation and discuss next steps
C. Secure production equipment
D. Shut down electricity as required, ensuring all announcements have been made prior to disconnect

Operations Team
A. Manage site operations and vendors
B. Inform site crew and Food/ Art/ Bar management of situation and discuss next steps
C. Secure site equipment
D. Prepare and facilitate fence openings at Emergency Exit points as needed

Ticketing Manager

A. Manage Entry/ Exit gates / Box office staff and equipment
Inform gate staff and Box office staff of situation and discuss next steps
Secure Box Office area and scanning equipment at gates
Clear all infrastructure from exits as if end of show and assist with exiting
Reset and prep for re-entry (if possible)

moow

Security Manager
A. Manage security operations and vendors
B. Inform Security agents, guards and gate staff of situation and discuss next steps
C. Maintain contact with volunteers and event staff during evacuation to:
i Assist and direct patrons to nearest exit
ii. Report any injuries of staff or patrons to supervisor

LEVELS OF EMERGENCY SITUATIONS AND ACTIONS
Producer of the event will have the authority to authorize an information alert and/or an emergency alert. The
Security Director, along with the producer, may receive direction from the police, fire department or public safety

5



officials regarding the suspension of event operations, an evacuation and/or resumption of event activities.

Two levels of emergency situations will be utilized.

Information Alert requires information distribution and serves as an advanced warning towards approaching

inclement weather. The information alert doesn’t typically require any action by event staff, vendors or the public.
Emergency Alert requires action by most, if not all, people at the event.

INFORMATION ALERT — APPROACHING WEATHER
o Situation: If rain or other weather is moving toward the area, which may or may not impact the event, an
information alert is issued by the Command Post.

o Action: If this situation occurs, the following will take place.

o

Command Post will notify Emergency Team members of the specific situation and message an
information notice only. Typically no action is required.

An ALL CALL transmission will go out to all radio users informing them of the alert in a clear and
succinct manner. Updates will be messaged out every 30 minutes until the alert is waived off.

INFORMATION ALERT — WEATHER DELAY (CODE GREEN)
o Situation: If moderate rain will likely occur at event site and causes a delay in performance, an
Information Alert will be issued by the Command Post.

o Action:
o
o
o

o

If this situation occurs, the following will take place:

Command Post will be established.

Emergency Team will determine the course of action and craft an Information notice.
Command Post will notify Production Manager to have stage manager(s) make a weather delay
announcement on affected stages.

Jumbo-tron messaging will be shown at affected stages to inform patrons of the rain delay.
Message reads “Weather delay. Please hang tight.”

Social media/ App/ Website Updates

Production and Site Managers will secure electrical equipment as required.

If required, an ALL CALL transmission will go out to all radio users informing them of the alertin a
clear and succinct manner. Updates will be messaged out every 30 minutes until the alert is
cancelled.

EMERGENCY ALERT — WEATHER DANGER (CODE YELLOW)

o Situation: If sustained winds in excess of 30 mph exist 30 minutes away from the event site and a
localized evacuation is imminent, an Emergency Alert will be issued by the Command Post. Localized
evacuation requires patrons AND event staff to be a minimum of 150 feet from all free standing
structures (stages, scaffold towers, large tents, and trees).

o Action:
o)
o

If this situation occurs the following will take place:
Command Post will be established.
Emergency Team will determine the course of action and craft an Emergency notice.

=  Course of action must provide location of safe gathering areas

=  Proper communication to event staff for an organized evacuation

=  (Clear guidelines on process and execution of evacuation
An ALL CALL transmission will go out to all radio users informing them of the alert in a clear and
succinct manner. Updates will be messaged out every 15 minutes until the alert is cancelled.
Production Manager will direct staging vendors to implement high wind action plans at each
stage and have stage managers make Weather Alert announcements on all stages.
Jumbo-tron messaging will be shown at all stages to inform patrons of the weather alert.
Message reads “Weather alert. Please stay 150 feet from stages.”
Food/ Art/ Bar vendors should secure equipment, merchandise and displays immediately after
receiving the Emergency Alert. Specific attention should be paid to signs and other items which
can blow loose and become a dangerous projectile... Patrons should NOT be permitted to seek
shelter in Vendor tents.
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o Patrons AND event staff will be escorted, at a minimum of 150 feet, from any stages, scaffold
towers and large tents and will be directed to safe areas by event staff. Specifically, the Wine
Lounge tent and other, smaller sponsor tents must be cleared of all persons and are NOT to be
utilized as shelter.

o All Event Staff and Emergency Team must report to Command Post (by radio or cell phone) that
all areas have been secured and await further instruction.

EMERGENCY ALERT - WEATHER EVACUATION (CODE RED)
o Situation: If a potentially severe storm (to include high winds, lightning and/or hail) or another
potentially dangerous situation is predicted to affect event site, an Emergency Alert will be issued by the
Command Post.

o Action: If this situation occurs the following will take place.

o Command Post will be established.
o Emergency Team will determine need for site evacuation and craft an Emergency Alert.
= Course of action must provide designated evacuation corridors and destinations.
=  Proper communication to event staff for an organized evacuation.
=  Clear guidelines on process and execution of evacuation.
o An ALL CALL transmission will go out to all radio users informing them of the alert in a clear and
succinct manner. Updates will be messaged out every 15 minutes until the alert is waived off.
o Production Manager will direct staging vendors to implement wind action plans at each stage
and have stage managers make Weather Evacuation announcements on all stages.
o Jumbotron messaging will be shown at all stages to inform patrons of the weather evacuation.
Message reads “Weather evacuation. Please calmly head to the exit.”
o Social media/ App/ Website Updates
o Food/ Art/ Bar vendors should secure equipment, merchandise and cash immediately after
receiving the Emergency Alert. ALL Front of House staff will be required to leave the site and
assist by encouraging others to do so.
o Patrons will be directed to the nearest exit by event staff.
Police will direct vehicular and pedestrian traffic according to their assigned stations.
o Event staff with radios will report to Command Post (by radio or cell phone) when evacuation is
complete.

o

SAMPLE ANNOUNCEMENTS TO PATRONS
1. Weather Delay - “We have been informed that light to moderate rain is on its way to this area. We
are not expecting a severe storm, but we may delay the event temporarily due to rain. Please hang
tight.”

2. Weather Danger - “We have received warning from the National Weather Service (agency reporting)
that a potentially dangerous storm is possibly on its way to this area within the next ___ hour (correct
timeline). Tonight’s activities have been postponed. Please clear away from the stage and follow
direction from event staff. Thank you for your patience and cooperation. Once again, please step
away from the stage.”

3. Weather Evacuation - “We have received warning from the National Weather Service (agency
reporting) that a potentially dangerous storm is possibly on its way to this area. We have been asked
by the police/fire department to evacuate the event site. Please clear away from trees and any
structure and calmly head to the nearest exit and follow direction from event staff and police. The
event will reopen as soon as the storm has passed and conditions are safe. Once again, calmly head
to the nearest exit. Thank you for your cooperation”

The Command Post will make staff announcements on all event radio channels at the direction of the Emergency
Team to declare an Information Alert or Emergency Alert. Because the general public may hear these
announcements, care should be taken to communicate only the required information in a calm manner.

ALL CALL Radio Transmission should be as follows:

“Command Post to all units, stand by for an announcement...”
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“Command Post to all units, stand by for an announcement...”

“Command Post to all units, we are currently under an Information Alert / Emergency Alert...”
“Please report to your area of responsibility and provide the following information to vendors,
entertainment, etc. in your assigned areas...”

GENERAL INSTRUCTIONS

A. All personnel must remain on their assigned radio channel unless directed by command post.

B. Command Post is to make status announcements on all radio channels in use as needed at least every 30
minutes during an Information Alert and every 15 minutes during Emergency Alert.

C. Do not talk on the radio unless you have something to report or ask relating to the emergency. Do not ask for

weather reports. The Command Post will keep you informed as information becomes available. Do not report

weather conditions you can’t personally see. Do not report information from outside sources.

D. Report to your assigned area (assigned by your supervisor).

E. Reportto Command Post (by radio) or your supervisor once your assignment has been carried out.

F. Report to Command Post (by radio) when your area has been evacuated and secured for weather. This can be

completed as you are going to a shelter.

G. Do not go to Command Post unless instructed.

H. Report any damage to equipment, injuries or dangerous situations you encounter after the emergency is over.

EVACUATION SHELTER SITES

There are primary emergency evacuation shelter sites in the event of severe weather. Each shelter is an
underground parking garage that should offer a temporary, safe environment from a severe weather occurrence.
Pedestrians will access the garages via the vehicle entrance ramps on TBD.

e LOCATIONS TBD

The DC Office of Emergency Management has marked the underground structures with signage that reads
“Weather Shelter”. The signs are blue with white lettering. In conjunction with DC emergency services personnel,
festival staff will use video and audio messaging announcements to inform patrons and direct them to venue exits.
Once patrons have exited the venue, DC emergency services personnel will direct patrons to the shelter entries.

WEATHER MONITORING

The Festival Director is responsible for maintaining contact with the DC Office of Emergency Management to
receive weather updates on any potential severe weather threats. This includes forecasts as well as hourly updates
in the event severe weather is expected to move into the area during the festival. C3 Presents maintains a weather
monitoring post in the production trailer. Two personal weather stations will be set up on each end of the site to
provide real time localized weather information. The festival also utilizes an online weather monitoring
subscription and will have a local meteorologist on call as necessary. The online subscription service provides the
ability to automatically text selected recipients with predicted weather conditions, local and National Weather
Service alerts, watches and warnings. Texts are sent for information purposes only .

HIGH WIND ACTION PLAN

Each stage maintains a high wind action plan tailored to its structure. Certain actions will be triggered by observed
(or predicted) wind speeds, which include, but are not limited to, removal of soft goods and scrims, lowering of
video and audio, raising or lowering lighting trusses and evacuation process. A spreadsheet will be built indicating
the required actions at each stage. The necessary labor will be on hand as well to carry out the plan. Meeting with
each stage manager, stage-specific vendors and local labor will ensure that all necessary actions are understood at
every stage prior to doors opening.

MEDICAL PLAN

The goal of the festival medical staff is to provide quality and safe medical care to the patrons, staff, volunteers,
and performers and to reduce the potential for serious/life threatening injuries. Direct coordination is
imperative with all city services organizations, local hospitals, event organizer and the provider to ensure the
goal is achieved.



MEDICAL EMERGENCIES
All requests for medical assistance must be communicated to Medical dispatch via staff radio on the
“MEDICS” channel. Medical response will be determined by dispatching the closest available medical team to
the location of person needing attention. All EMS resources will be using grid maps and pole markers to assist
dispatch determine their location in relation to the request for assistance.

Medical Incident Reporting Procedure

e A staff member or security shall stay with the patient at all times until care is transferred to

medical personnel.

e Contact Medical dispatch and relay the nature of the injury and location of the injured person.
When possible try to provide the closest pole marker, grid location or landmark.

e Communicate patient information only to TBD personnel. Do not violate HIPAA laws by
relaying information to anyone outside of the above personnel.

POLICIES AND PROCEDURES
TBD operates in accordance with the Standing Medical Orders as practiced by EMS Region TBD and telemetry
communication with TBD Hospital.

SERVICES PROVIDED
TBD will provide xx field teams, three supervisors, xx nurses and xx medical dispatchers.

<Deployment Info to be entered here>

Ambulances will maintain the daily schedule below:
08:00 xx Ambulance

11:00 xx Ambulance

12:00 xx Ambulance

14:00 xx Ambulances

15:00 xx Ambulance

16:00 xx Ambulances

TBD will utilize six xx primary hospitals as our primary transport hospitals. If the transport volume demands, we
will be prepared to transport to secondary receiving hospitals. Response teams and ambulances will be controlled
by TBD dispatch. Refusals will be called into either TBD or TBD, minors 16 and under will be transported to TBD.
Distribution of patients will be rotated to all core hospitals per every two transports.

CORE HOSPITALS TELEMETRY
1. Howard University Hospital
2. Sibley Memorial Hospital
3. Georgetown University Hospital
4. Prince George Hospital Center
5. George Washington University Hospital
SECONDARY HOSPITALS TELEMETRY
1.
TERTIARY HOSPITALS TELEMETRY
1.
TRAUMA CENTERS
1.

HEAT READINESS PLAN

When weather forecasts predicting daytime temperatures in excess of 90°, heat related medical occurrences are
safety concern for attendees. The Landmark Heat Readiness Plan has been prepared by C3 Presents and TBD to
provide continuing audience cooling support and emergency response guidelines.

FREE WATER STATIONS



C3 Presents has hired Event Water Solutions to install temporary water serving units at five locations
throughout the event area. Each unit has multiple water service points and they are staffed by
volunteers.

STAGE WATER PROVISIONS

From a designated area inside each of the stage barricades, water will be distributed to the audience on
an as needed basis. Water sources will be provided by C3 Presents, and Security TBD staff assigned to the
area will distribute.

SHADED AREAS

Security TBD and event staff have been provided with instructions to direct guests to shaded areas within
the park for heat relief.

COORDINATED SUPPORT

If required, DC Fire Department will respond to the event. Paramedic units will be directed to arrive at
the vehicle entrance at TBD. For event days a landline phone landline into the Command trailer has been
dedicated to communicate with DC Police and DC Fire Department support.

Dedicated On-site Command trailer Dispatch Phone Number TBD

10















PRESENTS

MUSIC FESTIVAL

PRODUCTION SPECS
BLANK: Amer can Appare 2001
COLOR: M nt

DECORATION: Screen prntng
LOCATIONS: Front, back

ARTWORK SPECS — FRONT
SIZE: 75w

COLORS: Whte, back

FIRST DOWN WHITE: No

ARTWORK SPECS — BACK
SIZE: 9" w

COLORS: B ack

FIRST DOWN WHITE: No

SPECIAL INSTRUCTIONS

Same art on back as other men’s/un neup
tees, but d fferent nk co or

MEN’S/UNI 2015 LOGO COMMEMORATIVE TEE LANDMARK FESTIVAL 2015

LM15MO01




Table 1

Q De ptio pe O Date

2 041897, 445640 |12x60 18-Sep

1 549289 12x50 18-Sep

1 666372 8x32 19-Sep

1 165475 12x60 18-Sep

1 659134 12x60 19-Sep

2 [Dressing Rooms 1,2 (112628, 610536 [10x46 2 room 19-Sep

1 667258 12x56

2 291215, 670732 |12x60 18-Sep

1 |Media/Digi 291212 12x60 18-Sep

1 |Box Office 666441 8x32 21-Sep
Security Contractor

2 |Office1& 2 435621, 677038 [8x32 18-Sep

1 |Bar Ops 659413 10x44 22-Sep

2 |Headliner1 & 2 291217, 031824 |12x60 21-Sep

1 |Heandliner 3 ,041918 10x44 21-Sep

1 |AR/DR 6 657009 12x60 21-Sep
Dressing Rooms 4 &

2 |5 451074, 034554 [12x60 21-Sep

| -0 50 18 Sep
Stage Manager/Artist

1 |Relations 615785 12x60 21-Sep

3 [Storage Units 8' x 20' 2 Log, 1 Merch, 1 VIP, 1 Misc | 18-Sep
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NPS/NCR - Permit Application for a Temporary Food Establishment (TFE) INSTRUCTIONS
&

SIGNATURE
This APPLICATION must be submitted 70 DAY'S prior to the start of the special event. PAGE

INSTRUCTIONS & SIGNATURE PAGE for completing a NPS/NCR Permit Application for 8 Temporary Food Est Iblislnnr.m (TFE)

As & Temporasy Food Estsblishment (TFE) operating in conjunction with a special event, you must complete all sections ofthis'appliaﬁon that are
spplicable to your TFE, to inelude the use of any and all off-site operations, if applicable t0 your operation(s} 1Fan off-sile lic nsed food
establishraent will be used to prepare food, the awner of that facility must completz ‘Past F* of this application and retum it lo ¥ Ju with all regquired
supparting docaments as indicated. You must submit ‘Part F* along with your application to your special event spansor,

i
I j this spplical ctly 10 the NF .lt'syommponsibllitymMnmtbiawpliaﬁmwmcspowof;‘wmddmt.
so that the sponsor can submit your request, along with any other TFE permit applications, to the NPS as a single packet. The Park’s permit office
will not eecept partial or incomplete applications, so please make sure you follow these instructions closely and include nllrequind information.

NOTE: Your Special Event Sponsor must submil their complete application packet containing all TFE permit applications and all
supporting documents for each application directly to the NPS at Jeast 70 days prior to the start of the special evept.

Plzsse check the box [ below o indicate the “TFE CLASS" of your cperation based on the description(s) that best match your}l‘FE operation.

O TFE-CLASS-1 PRIVATE TFE-Permit NOT Required

Food is NOT provided to the genernl public Park visitor within the Park. Food is only provided lo private members, guests, pu'!icipmts,suﬂ'.
employees, or volunteers directly affiliated and associated with the Special Event where the food prepasation ead distribution isjwithin a well-defined
arca from which the general public is excluded. This is considered 8 “PRIVATE" food event. (However, lo protect your the NPS
recommends that you review and use the NPS/NCR Stondard Public Health Requirements to manage your food event.)

O TFE-CLASS-2 PUBLIC TFE Permit Required Complete Part A and Part B - SECTION | only

ONLY Packaged, Ready-To-Eat, Non-Potentially Hazardous Foods will be provided to the general public Park visitor, purchasid at approved
sourees; inspected for contamination; pre-packaped in individual servings; protecied from contamination during trsasport, starape, and service
(Examples include oranges and bananas, and commercially prepeckaged foods such as cookies, crackers, chips, candy, end beverages/waler
commereially pre-packsged in individual servings. i

|
{'m:-cuss-s PUBLIC TFE Permit Required  Complete Pasts A, B C, D, E, AND F (F for ¢a:h off site facility)

1
Potentially Hezardous Food Prepared OfF-Site in 8 licensed food service establishment and then transporied to the Park and served or sold to the
general public Park visitor by a permitted on-site TFE.

O TFE-CLASS-4 PUBLIC TFE Permit Required Complets Pans A, B,C,D,ANDE |

I
Potentially Hazardous Food Prepared On-Site at the Park by a NPS Permined on-site TFE and served or sold to the general public Park wisitor

0 TFE-CLASS-S PUBLIC TFE Permit Required  Complets Pans A, B, C, D, E, ANDF (F for erch off site facility)

Poteatially Hazardous Food served or sold to the general public Park visuor and prepered BOTH off-site in a licensed food service establishment
AND prepared on-site al the Park by a NPS Permitted on-site TFE. (TFE-CLASS 35 is the combination of s CLASS 3 mddoplnﬁons)

Please PRINT nnd SIGN your name below (o verify that you have read and will comply with the NPS/NCR Standard Public Heaith Requirem ‘nts during your event
Submit this page gnd your compleied application directly to yous Specis] Event Sponsor  Reminder ... did you check the bax abave (o ident fy yous TFE Class?
If not, please po buck and check the bax, thank you! | l

Name: ' Signotare: rlz

JAN 2005 NPS/NCR - Application Packet - for 8 Temponry Food EstabliShment Permit - Beld in canjunction with & NFS permined Speci] Event _FPage 1 0f7 |
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NPS/NCR — Permit Application for 8 Temporary Food Establishment (TFE) PART A

This APPLICATION must be submitizd 70 DAYS prior to the start of the special event.

INSTRUCTIONS: FOR EACH TEMPORARY FOOD ESTABLISHMENT rmms@mw t
Complete the nequired sections and submit this spplicaticn 10 your special event | Stampvrenteribe d
sponsar. Your sponsor will retum your complesed packel direedly to the NPS Waﬂ_ﬁwyﬁe i
Park Permit office 70 days pricr (0 your event. “NESParicPeamit Office
Please print of type this laformation to be kgible, L, ae .

SECTION 1 PROVIDE; INFORMATION REGARDING THE SPECIAL EVENT AND YOUR EVENT POINT OF CONTACT(s

NPS Pask Name Wes Potomac

Location within the Park

Name of the Special Event Landmark Music Festival :
Date(s) of the Special Event September 26-27

Spansoring Organization C3 Presents

:w‘;w;ﬂ Point- Jon Kelly - (512) 653-5436

Date(s) Food to be Provided September 26-27

Time(s) Food Served (am - gm) 11am-10pm

SECTION 2 PROVIDE: INFORMATION REGARDING YOUR ON-SITE TEMPORARY FQOD ESTABLISHEMENT (TFE)

[0 Check this box if food will be prepared on site at the Park and Complete Section 2

ON-SITE Temporary Food :

Bstabltshrott 1 The Big Cheese
Name of the On-Site Certified 5

vl e Patrick Rathbone

Remember: You mus provide a fegtble photocopy of this person s current certification with tkis application.

Ouner s Name & Phone Number Patrick Rathbone 703-855-6987

Streer Addrers, City, State, 2[P 4500 S. Four Mile Run Dr. #103 Arlington VA 22204

SECTION3 | INDICATE IF YOU WILL USE OF AN OFF-SITE “LICENSED" FOOD ESTABLISHEMENT TO PREPARE FOOD

o Check this box if food wall be prepared off-site at  licensed food esiablishment AND Complete Part F.

REMEMBER: The owner of each off-aile licensed food estsblishment that you use to prepare food must sign and complete F of this application
mdmcb:(l)nphmoeopyohmbﬁ:ﬂﬁmmﬂmmmwmewhedwm-w must be within the
past lZmuulhsmdmimﬁcunygmwmn)nphmmyofamtb«hﬁmwmt'mc ion as a licensed food
mbliﬂnnmt;md(!]npho«ncopyofamwdﬁwhnfumefoodsavinwmwpamwbowiﬂovmthcn -site food
preparalion  You must attach Part F and all required sitachmanis along wilh your epplication (o your evenl Sponsor.

—

JAN 2005 NPS/NCR. jon Packel fof & 3 Tood Esablishment Permit_ held 1 conjunction with 8 NPS vent  Page2ol 7
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NPS/NCR - Permit Application for a Temporary Food Establishment (TFE) PART B

This APPLICATION must be submitted 70 DAYS prior 1o the start of the special event

PROVIDE: Information Pertaining o the EACH Menu liem

‘fhcmuimmlmwowm:nbjealomiﬁcuﬂwmwmbymcmshmmmSpmmsmnqukmmwhcmemm

hwpmﬁwuhd:fwdmwumwmﬁywﬂhmsmmopmzinghneadumpmmhgmmroed Contazt the Park isns/Permit Office
for questions on what food ilems would be scceptable. Sale of commercially produced or packaged foods or beverages 1 probibted. The Park abd the NCR PHS
Consuhant will allow no substitutions ol the menu items identified below withow prior concusrence. All food must be otiained from approved You must
mninpmthmmmipuforuyfoodthnhmobuhedm:umdfmmwudﬂlmmubewﬁlﬂemsﬁefwudm' ing source and

date of purchase, {q,.yoummmoﬁummwm&uﬁn;al&lﬁmrmm&mtndywpmhdﬁm:num: than the Jocal
Jicensed food cstablishment you are using.)

SECTION 1 NON-FOTENTIALLY HAZARDOUS FOODS AND BEVERAGIES MENU
NON-POTENTIALLY HAZARDOUS FOODS IDENTIFY COMMERCIAL SOURCES v .BE?UIR!& NPS PARK
;Ewu?la’eruc.miwwqqdbwm . Example I: purchased at Gans Groeery Stors This.Secxipn to be Completed by
Example2: ~ @wm, chips, dhe Park Caacesd qas
‘prevels, granala bars, prange'fules, ond battled | Example2 purchased at Fall's Food Warehouse Qffice 07 Representibive
arpfer = nol Yor sale ltems -y b
. IGF, US Foods, Eurc Gourmet, Gold Crust Bakery |
Grilled Cheese 8
V)L '
;;.; 3
Lz
SECTION2 POTENTIALLY HAZARDOUS FOODS AND BEVERAGES MENU [ Limit 5ilems)
POTENTIALLY HAZARDOUS FOODS ITEM LIST MAJOR INGREDIENTS "REQUIRESNPS BARK -
":‘;:’tn-.A.EERQ.Vﬂ.
Ewmple | Meatlogf Example l. Harmiburger, Em‘m{i; and Seaordngs Tlﬂs%ti&mp‘(ud
DeNpSRasdConcessi
Ezcmple 2, -Mesicon Combination St Fry Example 2 Bacf Steak, Chicken Breast, and Vegetob! %M p
. o
1 e =
=
3
. f—
? i
s be
T 4o
3 - .
':“.: :
=i s
5 T ;4
Vi,
[ v
|

{JAN 2005 NPSI'NCR-Aggﬂmw?m-mlfmmumn-wnmm’mmﬁnﬂ?SmMSﬂMI Page3ol? |
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NPS/NCR - Permit Application for a Temporary Food Establishment (TFE)

This APPLICATION must be submined 70 DAY'S prior wo the start of the special event.

PART C

PROVIDE: Information pertaining to each menu item - food preparetios, cooking. cooling, reheating, and hot and uold'hofi:ling processes

{ NOTE: Reviewing the NPS/NCR Standard Public Health Requirements may be helpful 1o you before you r.ompiele this section. )

INSTRUCTIONS: For each menu item listed in Part B, Seczion 2 above, provide the informauon requested below by crossing out the i.nr.unu!usponuu

Mbdowmbyﬁmlhuﬂmmmmnmdmuemquuﬁ,byhaﬁuhmﬁmdhhnnlﬁonnluiwlommﬁme(s),milu(s)

Food Process Sieps: Transfer your menuitems (5 o fess ) a8 identified in Past B, Section 2 1o the five coldmas below:
Answer the follawing questions - :
nwvfn t;maeg.m ﬁ' listed M;; 1. Grilled 2. 3 a 5
Cheese

Served ONsite 7 o /moT | coLb or WAl | COLD o HOT | COLD or HOT | COLD or HGT | COLD or HOT
Prepared ON sits? YEE/NO YES or IJ YES er NO YES or NO YES or NQ YES or NO

Prepared ON site 7 GOLB/HOT | COLD ar HOT | COLD or HOT | COLD or HOT | COLD or HOUT | COLD or HOT
Cuming/washing of ingredients ON she? | 3BS/NO | YES ar J_ YESor NO | YESer NO | "YESor NO | YES or NO

Thawed ON ste 7 Y8580, | VEsor W/ | YESw WO | YESor NO | Yesor NJ | VES o NO

Cookcd ON site=insenteT* ___F | ] 145 = -r °F oF *F
Prepared OFF site 7 “YES/ NG o 10 | Yo N0 | YEsw No | YEse NG | YEser wo

Prepared OFF sie 7 GOLD LHOT. (#ar HOT | COLD or HOT | COLD or HOT | COLD or HQT | COLD or HOT
Cooked OFF gita = bsentthe T* ___°F 155°F 35+ *F °F "F °F
Held OFF site afler preparation 7 GoLn7HOT | coffb or HOT | COLD or HOT | COLD or HOT | COLD e HOT | COLD or HOT
Cooled after cooking and held cold 7 ¥BETNO YES or IJ YES o NO YES or NQ YES or NO YES or NO

Daie prepared OFF site = insert dayldate ? | -SAMEDAY

Transporizd 1o the Park 7 cotn/HOT | WAL or HOT | COLD or HOT | COLD or HOT | COLD or HOT | COLD or HOT
Transport time 10 Park = insert minutes S0min. 20 min min i, oo min.
Reheated on site (o 165°F 7 AREINO YES or d YES ar NO YES or NO YES or NO YES or NO

Held ON she ? GOLD 'HOT | COLD or HOT | COLD or HOT | COLD or HOT | COLD or HOT | COLD or HOT
Served by TFE sfl = eounter service ? YES /30 dm No | YEsSor No | YESer NOo | YES« No | VES & NO

Served by TFE staff = buiesarvice line? | ¥85/NO | YES or W | v to | Yese w0 | Yo N8 | vES or N0

Customer Scif-Seve @ open baffetline? | ¥857NO | YESor WO | YEsa MO | YESor NO | YESor NQ | YES o NO

Provide any additional commenty/information hefe’

[ AN 2005

PS/NCR = Application Packet - for 8 Tempore:
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e a= -

~ nporary Food Establishment (TFE) PART D

\Y'S prior to the start of the special event.

© ON-SITE Facilities and Utilities

See promoter info

Provided Tent: Yes, we will provide two professional grade 100’ x 20' tents for the food vendors to set up in.
Each vendor will receive a 10' x 20" section.

2. Describe the Pomble Water Source on site: If you will pravide your own potable water, please indicate how you will haul or pravide pouable waler on site.
I the NPS will provide potable water, please provida the pame and telcphape number of the Park employee that you lked 10 who will provide potable water for
your TFE. You may not use a Park waler system without Park appmval, Connection 1o a NPS potable water system must be dane by the Park

Will the park be providing potable water: Yes, we will provide potable water for the back of house food court via
Event Water Solutions. Filtration process available upon request.

Describe the Wastewater Disposal on site: lfywwﬂlpmvideywmwumndhpmhplmédsaﬂxbwmwﬂldﬁymufk K the NPS will provide
waniewater disposal, pleasz provide the name and teicphone pumber

of the Park employes that you talked to who will provide wastewater dlspasal for your TFE
‘You may not dispose of wastewaler directly 10 Park land. ‘You may not use a Park wastewater disposal sysiem without Park appsoval, and connection to 8 NPS
wastewater dispesal system must be done by the Park,

Promoter will have grease and grey water coliection units for the back of house food court.
They will service them and provide ample amounts for the vendors.

Describe the TFE Hand Wash Faciiies o sule. ie are permanent hand wash facilnies provided by the TFE structure, and if not, how will you provide portable
hand wash facilites

Hand washing Facilities: They will provide vendor only hand washing station for the back of house food court.
They wili service them and provide ample amount for the number of vendors and staff associated.

Toilet Facilities on site Indscate the number of toilet facilites provided within 300 feet of the TFE and mdicale if these are penmanent o portable units.

if portable unats, indicate if the spemsor or NPS will service these units I the NPS will provide this sesvice, plesse provide the pame and ielephone number of the
Park employee that you talked to wha will service the porwsble toilets  1If a private company will provide this service, provide ke company®s name, & contact
person, and 8 ielephons number to conmct this company for service issues NOTE  If your entire on-sitc operation is iess than 2 hours, access 1o tollets is not
required, bus iy recommended

Toilet facility information: Promoter will provide vendor only portolets for the back oh house food court.

They will service them and provide ample amount for the number of vendors and staff associated.

Describe Refuse Dispasal 1 &, will the NPS provide refuse contaieess o7 will you baul all your own refuse off parkiand.
NPS will be providing trash service.

[JANZ005_NPS/NCR~ Applicaiion Packe - for a Temporury Food Esublisbament Permit - beld un conjuncuien with a NPS permitied Special Event  Pagosof 7_|
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NPS/NCR — Permit Application for a Temporary Food Establishment (TFE) PART E
1
This APPLICATION must be submitied 70 DAY'S prior to the start of the special eveat. =
SECTION1 PROVIDE: Information pertaining 1o your em-site Temporary Food E itablishment

" INSTRUCTIONS: Answer the following questions; if not spplicable, insert ‘N/A"™

}
)
I

ice.)

refrigerated trailer & coolers

. Describe the equipment 10 b 1sed 1o transport cokl foad to the Padk 10 maintain the fuod a1 41°F or below (e, ina refigerated truck or = chest filled with

2. Describe the equipment to be used to store cold foad on site 2t 41°F or below, (e.g, electric refrigeration uml, refrigerated truck, or ice ch
refrigerated trailer & coolers

1 filled with ice )

3. I food wilt be cooked on site, describe the cooking equipment to be used and provide the fuel souree. {o.g. stove/oven/grill and ele:uidpufp:ﬂchuml)
flat top grill with propane

4, M food will be cooked off site, describe the equipment used 1o transpont hat food 1o the Park to maintain the foad at }40°F or above

ESTABLISHMENT

NA
5. 1ffood will nced to be rehested to | 65°F on site, describe the type of cooking/heating equipment to be used {E.g. chectric swove, propane siove, eic )
” F
SECTION 2 PROVIDE: FLOORPLAN OR LAYOUT FOR THE ON SITE mow FOOD SERVICE

INSTRUCTIONS- In the space belaw, draw a simple “floor plan™ diagram of your on-she TPE operation and dmw/insert the requested -7 ilul#luumdmas listad

i Food Service
Counter and for
Displey Arex
(usually the fromt
section of the TFE)

2. HotHolding Ares
3, Cold Holding Arez

4. Hand Wash
Feciliry/Station

5.  Dish and Utensil
Washing Area
6. Stomge Arza(s)

7. Cookinp Area
{must be located o
the rear - away
{from the public)

T T 1T T FACING OUT TO THE FRONT OF THE OPERATION = w:mcmrunu% TTTT

Tables with Registers

Expo Table

Hand wash set up

Dish Wash set up

NI R R | mcmcrommnormrooonoommooumnusnm14. I Ll

lflat top Grill

]

[JANZ005_NPSNCR - Application Packet - for s Temporury Tood Esabirshment Permit - beld in conjunction with 8 NPS permuiticd Specia [Event __ Page 6ol |
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NPS/NCR -~ Permit Application for a Temporary Food Establishment (TFE) PART F

This APPLICATION must be submitted 70 DAYS prior 1o the start of the special event.

OFF-SITE Licensed Food Establishment Owner's Agreement — Allowing the use of the off-site facility by the TFE

INSTRUCTIONS: Past F must be completed for EACH licensed off-site food establishment in which food will be prepared.
This Seclion, Pan F, must be compleied and signed by the licensed owner of the off-site food service establishment.

), The OWNER of: [ insers the pame of the establishment | Paper Star LLC DBA The Big Cheese

. & currently ficensed and locally inspected food establishment, located st:
4116 Wheeler Ave
{ Street Address )

[ City] Alexandria (8700 VA s 22304

Hereby Authorize:  The Big Cheese

The Big Cheese
{nsext the name of the on-sits TFE Operation Of the owner of the ensiie TFE operation |

... 1o use my food establiskment on [ insent date(s) )

for the purpose of preparing, cooking, coaling, hot holding, and /or ransporting food for the special event in for which this spplication is submitted.
Fusthermore, all food will be prepared in my licensed food establishment under the direct supervision oft

Patrick Rathbone

fmsent the name of the off-21tz cortificd fobd $ervics Famget/ Supervisar who will be om Site Lo oversee this food service aperation |

Printed Name of the Cwaer Patrick Rathbone

703-855-6987
Telephone Number-
Digitalty signed by Pat_Rat
Pat_Rat zesieseees 817115
Signature of the Owner — Date: 2015.06.07 10:5%:13 -0400° Date signed:

The owner of the off-site food service establishment must attach to this Part F the foliowing documents:

O A photocopy af'a cunrent food establishment snspecuon report completed by the Jocal bealh deparument/suthority = the repon must be within the pag 12 moaths
and must indicate a pessing score or grade

- | 8 A photocopy of a currem business license  indicating the business is a hicensed food establishment

O A photocopy of 8 cumrent cenification for the food service manager or supervisar who wil be responsibic for managing the off-sits food prepamtion {1f this is
the same individual as the an-site TFE certified manager, a second copy need not be provided here again as it has already been requesied inPan A, Section 2)




CITY OF ALEXANDRIA
ALEXANDRIA HEALTH DEPARTMENT

CERTIFIES THAT
Paper Star, LLC

is hereby granted a permit/license to operate a
FOOD ESTABLISHMENT

TRADING AS:
BIG CHEESE GOURMET

LOCATED AT:
4114 WHEELER AVE
ALEXANDRIA, VIRGINIA 22304

In accordance with the regulations of the Board of Health of the
Commonwealth of Virginia and/or the City of Alexandria.

Conditions of this permit are as follows:

Facility Type: Commissary
& w Expiration Date: December 31, 2015

Robert W. Custard, REHS, CP-FS
Environmental Health Manager

THIS PERMIT IS NOT TRANSFERABLE FROM ONE INDIVIDUAL

OR LOCATION TO ANOTHER.
For recent
inspections, scan this
CONCERNS OR QUESTIONS, CALL 703-746-4910 o

VISIT US AT http://alexandriava.gov/EnvironmentalHealth www.alexva.us/as3






- ® X w X ¥
] I
GOVERNMENT Department of Consumer and Regulatory Affairs
OF THE Business License Division Date Issued: 212002018
DISTRICT OF COLUMBIA 1100 4th Street S.W. License#: 13CAP-00000094
Vincent C. Gray, Mayor Washiington DC 20024 License Period:  03/31/2015 3/31/2017

VENDOR BUSINESS LICENSE
This Permit is Not Transferrable

Address:
Ownaers Name: Patrick Rathbone 1021 ARLINGTON BLVD
Coporation Name: PAPER STAR, LLC ARLINGTON, VA 22209
Trade Name:
Site Permit No. Vessel(s) Classe(s)
VSP-00156 MOBILE ROADWAY CLSA

-~ THE LAW REQUIRES THIS LICENSE TO BE POSTED IN A CONSPICUOUS PLACE

Director:
Rabbiah A. Sabbakhan













Build / Strike Schedule
DRAFT 8~11~2015

Friday, September 18

¢ Mark and flag Main stage location
Heavy equipment delivered
Ground Protection delivered
Production office delivery
Power/ Heavy equipment delivered
Golf carts delivered
Security Begins

Saturday, September 19
e Mark and flag remainder of site
e Ground Protection install
e Main stage base out begins

Sunday, September 20
o Office trailer delivery continues
e Mobile stages arrive and spotted

Monday, September 21
e Tent build begins
Portolet delivery begins
Fencing begins/ Storage container delivered
Toters/ Dumpsters delivered
Comfort stations delivered
Camera platforms build begins
Mobile Stage builds begin
Power tie in begins

Tuesday, September 22
e POPE — quiet site

Wednesday, September 23
e POPE - quiet site
e Box office load in

Thursday, September 24

e Catering load in
Video load in begins
Food Vendor load in
Stage lighting install AM
Stage audio install PM
ADA platforms build
Artist RVs arrive
Bar load in
Merchandise load in



Friday, September 25
e Barricade/ Rolling risers install
Stage IMAG install
Backline arrives
Non-Profit load in
Site lighting load in
Water Station delivery
Recycling load in
Toters/ Dumpsters delivered
Media load in
ATMs delivered

Saturday, September 26 SHOW DAY 1

e DOORS 12:00 pm

e Curfew 10:00 pm
Sunday, September 27 SHOW DAY 2

e DOORS 12:00 pm

e Curfew 10:00 pm

e Backline out

e Barricade/ Rolling risers strike

e ALL stages load out

¢ Food Vendor load out

e Site lighting strike

¢ Media load out

Monday, September 28

ALL Stages strike

Camera / ADA platforms strike

Catering load out

Merchandise load out

Tents / Fence/ Portolets/ Power begin load out
Final clean / Dumpsters strike

Water Stations / ATMs strike

Tuesday, September 29
e Tents/ Fence/ Portolets/ Power/ Comfort stations load out
e Office trailers strike

Wednesday, September 30
e Ground Protection load out
¢ Heavy equipment load out

Thursday, October 1
e Final sweep/Clean up
e Park walk through/Inspection







































Table 1

PORTAPOTTIES
Service
Venue Date Schedule
Type of Unit Location Needed Date Out (Days) Time Comments
Stadard - Hand Side Stage
25 [Sani in Unit South 9/25 9/28[26-Sep
ADA - Hand Sani in |Side Stage
2 |Unit South 9/25 9/28|26-Sep
Standard - Hand  [Side Stage
25 [Sani in Unit Northwest 9/25 9/28[26-Sep
ADA - Hand Sani in |Side Stage
2 |Unit Northwest 9/25 9/28[26-Sep
Stadard - Hand Side Stage
25 [Sani in Unit Northeast 9/25 9/28[26-Sep
ADA - Hand Sani in |Side Stage
2 |Unit Northeast 9/25 9/28[26-Sep
Stadard - Hand Main Stage
25 [Sani in Unit Southwest 9/25 9/28[26-Sep
ADA - Hand Sani in [Main Stage
2 |Unit Southwest 9/25 9/28[26-Sep
Standard - Hand Main Stage
25 [Sani in Unit South 9/25 9/28[26-Sep
ADA - Hand Sani in [Main Stage
2 |Unit South 9/25 9/28|26-Sep
S: dard H. d- Main-St: =t
25 |S Unit South + 9*25 9/-2826—5@9
ADA—H. d S Main-St: =t
2 |Ynit Southeast 9/25 9/28|26-Sep
9/19, 9/21,
Standard - Hand BOH - 9/24,9/26,
20 [Sani in Unit Various 9/18] 9/29(9/27, 9/29
Handwashing 9/19, 9/21,
Stations - DBL BOH - 9/24,9/26,
10 [Sided Various 9/18 9/30(9/27, 9/29
Standard - Hand BOH - 9/24,9/26,
18 |Sani in Unit Various 9/21 9/30(9/27, 9/29
Handwashing
Stations - DBL BOH - 9/24,9/26,
10 [Sided Various 9/21 9/2919/27,9/29
handwashing
Stations - DBL
12 |Sided Good Food 9/25 9/28[26-Sep
Standard - Hand Free Stage
10 |Sani in Unit Area 9/25 9/28
ADA - Hand Sani in [Free Stage Sub total -
1 |Unit Area 9/25 9/28 toilet
Standard - Hand Miller Hosp
6 |Saniin Unit Area 9/25 9/28[26-Sep Servicing
Media
1 |Portalisa 3 stall Village 9/21 26-Sep
Artist
1 |Comfort Station  [Village 9/21 26-Sep
2 |Comfort Station VIP Village 9/23 26-Sep
VIP/Cabana
2 |Comfort Station s 9/23 26-Sep
Comfort
StationsCost
Service
Plumb 2 Office Heandliner
2 [trailer restrooms |Compound 9/24 9/28[26-Sep
275 Gal. grey 9721, 9722,
water tanks w/ 9/23,9/24,
plumbing and Staff 9/25,9/26,
2 [pumps Catering 9/18] 9/29(9/27 9/29
250 Gallon grey
water w/ plumbing
4 |and pump Good Food 9/21 9/29(26-Sep
Plumbing
Service
50 gallon grease Includes
4 |collection Good Food 9/23 9/29(26-Sep Service
Onsite Standby
Attedants For
show days 9/26,9/27




2015 Landmark Festival Menu

Amsterdam Falafelshop
Falafel Sandwich - $7

Beefsteak
Beefsteak Burger - $6, S7 with avocado
Gazpacho - $4

Ben's Chili Bowl

Ben's Famous Half Smoke - $7
Jumbo Beef Dog - $7

Ben's Chili Cheese Nachos - S5

Ben's Chili (Con Carne or Veggie) - $6

Curley's Q BBQ
16 Hour Slow Smoked Brisket Served On A Kaiser Roll With Vinaigrette Based Slaw - $11

Sighature Gaucho Chicken Served On A Kaiser Roll With Our Vinaigrette Based Slaw - $9
Traditional Jerk Chicken Served On A Kaiser Roll With Vinaigrette Based Slaw - $9
16 Hour Smoked Pork Carolina Style Served On A Kaiser Roll With Vinaigrette Based Slaw - $10

Duke's Grocery
Proper Burger - S8

Local Corn Elote Locos - $3
Chicken Tikka Masala Over Jasmine Rice - S6
Chocolate Belgian Waffle - $5

Lemonade Love
Fresh Squeezed Lemonade - S7
Veggie Infused Frozen Lemonade - $8

Maketto | Toki Underground
Landmark Ramen - $10
Pork Steamed Bao - $3
Veggie Leak Steamed Bao - S3

Maki Shop

Spicy Tuna Roll - $6
Salmon Roll - $6

Beef Short Rib Roll - S5
Wild Mushroom Roll - $5

Old Ebbitt Grill & The Hamilton
Crab Cake Sandwich - $10

Pulled Pork Po-Boy - $10

Oyster Stew or Jambalaya - $10
Cheddar Jalapeno Cornbread - $5




Oyamel

Carnitas (Pig Confit) - $4
Salpicon (Shredded Beef) - $4
Frijole (Bean)(VGT) - $4

Your Choice Of Any 3 Tacos - $10

PEPE

Pollo Frito (Fried Chicken Breast with Lettuce, Piparra Peppers, Bravas, and Aioli) - $12

Elena (Roasted Portobello Mushroom with Mojo Verde, Caramelized Onions, and Idiazabal Cheese) (V) -
$12

Pulled Pork with Bravas Sauce and Spanish Cole Slaw - $12

Pitango Gelato
Crema (4 oz. Cup) - $4

Chocolate With Chips (4 oz. Cup) - $4
Raspberry (4 oz. Cup) - $4

Proof, Estadio & Doi Moi
Shrimp Burger - $10

Crispy Pork Belly Bocadillo - $5
Banh M - S8

Rocklands Barbeque & Grilling Company
Barbequed Pork Sandwich - $6
Barbequed Pulled Chicken Sandwich - $6
Barbequed Brisket Sandwich - $8
Homemade Coleslaw - $2

Shake Shack
Roadside Burger (Cheeseburger Topped With Bacon Caramelized Onions) - S8
Red Velvet Frozen Custard - $6

Taco Bamba

Chicken Tinga Taco - $3

Spicy Shroom Taco - $4

Corn On The Cob With Mayo, Red Chili, & Cotija - $4
Grilled Guacamole - S5

The Big Cheese
Full Vermonty - $9

Caprese - $9
Thrilled Cheese - $9
The Peach & Chong - $9






PRODUCTION SPECS
BLANK: Tu tex 0241TC
COLOR: B ack

DECORATION: Screen prntng
LOCATIONS: Front, back

ARTWORK SPECS — FRONT
SIZE: 8" w

COLORS: Whte, 3395 C
FIRST DOWN WHITE: No

ARTWORK SPECS — BACK
SIZE: 9" w

COLORS: Whte

FIRST DOWN WHITE: No

SPECIAL INSTRUCTIONS
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LANDMARK SEPT 26-27, 2015
MUSIC FESTIVAL 1 WEST POTOMAC PARK
For The National Mall WASHINGTON, DC
Drake . The Strokes . alt-]
CHVRCHES - Ben Howard - Chromeo
Band of Horses - Miguel - The War on Drugs
TV on the Radio - George Ezra - Nate Ruess
Lord Huron - Wale - Manchester Orchestra - Twin Shadow
The Lone Bellow - Dr. John & The Nite Trippers
Dan Deacon - Houndmouth .- The Joy Formidable
Daughter - Albert Hammond Jr. - Rhiannon Giddens
Ex Hex - The Mowgli’'s - boots - In the Valley Below
Rebirth Brass Band - US. Royalty - Hiss Golden Messenger
Vandaveer - Erik Hassle - Son Little - The London Souls
Red Baraat .- The Hunts - Avers . The Suffers
The Eagle Rock Gospel Singers - Empresarios - Ace Cosgrove

PRESENTS

LANDMARK FESTIVAL 2015






Booth Name

Type Of Cuisine

Amsterdam Falafelshop

Middle Eastern/European

Beefsteak

Vegetable Fast

Ben's Chili Bowl

American

Curley Q's BBQ

American BBQ

Duke's Grocery

Classic American

Lemonade Love Juice

Maketto | Toki Underground Cambodian/Taiwanese
Maki Shop Japanese

Old Ebbitt Grill & The Hamilton American

Oyamel Mexican

PEPE Spanish

Pitango Gelato

Italian Dessert

Proof, Estadio & Doi Moi

American, Spanish & Southeast Asian

Rocklands Barbeque & Grilling Company

American BBQ

Shake Shack

Classic American

Taco Bamba

Mexican

The Big Cheese

Classic American




Street Address City State (Zip

2425 18th St. NW Washington |DC 20009
800 22nd St. NW Washington |DC 20052
1213 U St., NW Washington |DC 20009
13424 Ansel Terrace Germantown |MD [20874
1513 17th St. NW Washington |DC 20036
11890-G Old Baltimore Pike Beltsville MD |20705
1351 H St. NE Washington DC 20002
1522 14th St. NW Washington |DC 20005
3236 M St. NW Washington |DC 20007
401 7th St. NW Washington |DC 20004
717 D St NW Washington |DC 20004
802 South Broadway Baltimore MD |21231
775 G St. NW Washington |DC 20001
25 S Quaker Lane Alexandria VA 22314
1216 18th St. NW Washington |DC 20036
2190 Pimmit Dr Falls Church |VA 22043
4500 S. Four Mile Run Dr. #103  |Arlington VA 22204




Primary Contact Name

Primary Contact Email Address

Don Lawson; Arianne Bennett

don@falafelshop.com; arianne@fal

Kendall Tamny

kendallt@thinkfoodgroup.com

Mike Kipp

mike@benschilibowl.com

Alexandra Allford; Curley

alexandra@curleysg.com; curley@c

Daniel Kramer; Chef Rick Koplau

dukesgrocery@gmail.com; louiskop

Edwina Arenas; JC Arenas

capitolkettlecorn@yahoo.com

Erik Bruner-Yang; Sue-Jean Chun; Nejvi Bejko

bruneryang.erik@gmail.com; suej.c

Dan Fernandez

dan@getmakishop.com

David Moran

dmoran@thehamiltondc.com

Kendall Tamny

kendallt@thinkfoodgroup.com

Kendall Tamny

kendallt@thinkfoodgroup.com

Chris Novashinski ; Andrew Kopp

chrisnovashinski@me.com; andrew

Sarah Luckenbill; Justin Guthrie

sarah@proofdc.com; justin@fatbab

Anne Chapman

anne@rocklands.com

Brandy Cerne; Becky Chin; Mia DeSimone; Allan Ng

bcerne@shakeshack.com; rebecca@

Victor Albisu

chefvictoralbisu@gmail.com

Patrick Rathbone

patrick@bigcheesetruck.com




Primary Contact Cell Number

202-758-7083

336-782-7943

703-209-9445

301-252-6879

310-926-9920; 202-733-5623

301-980-9183; 301-980-9206

202-469-1177

240-832-5742

202-669-7062

336-782-7943

336-782-7943

410-982-9454

610-823-7360

703-778-8000

917-414-9761

703-864-6677

703-855-6987
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PRODUCTION SPECS

BLANK: APB Accessor es 22" Square
Bandana

COLOR: B ack
DECORATION: Screen prntng
LOCATIONS: Front

ARTWORK SPECS

SIZE: 18" w

COLORS: Whte, 3395 C
FIRST DOWN WHITE: N/A
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Item#: 100 Pocket Coolie

* PLEASE NOTE *

Computer monitors vary depending on calibration and
color settings. Item Proofs are highly recommended
for ALL 4 Color Process items to ensure color satisfaction.







2016 Landmark Music Festival
Fire and Life Safety Inspections and
Occupant Load Assessment

Tent Name/ Site September 23, 2015 Sept. 25 September 26
Dining Tent LPG cylinders shall be CORRECTED ON SPOT
Size 60'x80' secured at all times. CORRECTED
Sq. Ft. 4800' - Tent requires 3 exits
Exits Required #3 doors, CORRECTED
6 ft. wide.
Exit remoteness 50' All exits doors shall have CORRECTED
operable exit signs.
Max Occupant load Install 5 additional
#320 Persons, including emergency white lights
staff OL certificate is throughout the structure.
attached Exit signs and emergency
white lights shall be
CORRECTED

connected to AC power
and operable at all time.
Install 1portable fire
extinguisher per exit door,

Relocated and
NOT CORRECTED

Dining Tent /Kitchen minimum size 2A-10BC. h ‘
Electrical panel shall be Pangl reposmonefi between kitchen .
secured. installed and appliances, electrical panel covered with
maintai;led according to a cooking metal tray and found
NFPA 70 Electrical Code electrical outlets cover with food
(See photo# 1) contents, beans and beans soup.
( See photo #2 and #3)
Miller Stage Install 4 portable fire CORRECTED

extinguishers, minimum
size 2A-10BC. All fire
extinguishers shall be
secured 5 ft. AFF. They
need to be visible and
unobscured




BMI Stage * Install 3 portable fire CORRECTED
extinguishers by exit
doors, minimum size 2A-
10BC. Mount and secure
5’ AFF
They need to be visible and
unobscured at all times
BW Stage e Install 2portable fire CORRECTED
extinguishers by exit door,
minimum size 2A-10BC.
Mount and secure 5’ AFF.
They need to be visible
and unobscured at all
times
Trust Tent Maintain 2 exits and install 2 CORRECTED
Size 40°’x 60’ Exit signs with 4 emergency
Sq. ft.=2400’ white lights, 2 on walls where
Exits: 2 exits exit doors are not installed. .
Occupant Load: 160 Exit signs and emergency
people, including staff | white lights shall be connected
OL certificate attached | to AC power and operable at
all time.
VIP Cabana #1 Install 1portable fire CORRECTED
Size 20°x20° extinguisher by exit door,
Sq. Ft. 400° minimum size 2A-10BC.
OL=27 Mount and secure 5’ AFF
OL certificate attached | They need to be visible and
unobscured at all times
VIP Cabana #2 Install 1portable fire CORRECTED
Size 20°x20’ extinguisher by exit door,
Sq. Ft. 400’ minimum size 2A-10BC.
OL=27 Mount and secure 5’ AFF
OL certificate attached | Needs to be visible and
unobscured at all times
VIP Cabana #3 Install 1portable fire CORRECTED
Size 20°x20’ extinguisher by exit door,




Sq. Ft. 400°
OL=27
OL certificate attached

minimum size 2A-10BC.
Mount and secure 5° AFF
Needs to be visible and
unobscured at all times

PENDING
INSPECTION
FOOD VENDORS X
14

Provided
guidance on
cooking
tents, LPG
cylinder
requirements,
Electrical
generators,
electrical
hazards, fire
extinguisher
requirements,
sizes and
locations.

All cooking tents.

Have a maximum of 100lbs
LPG per appliance

All LPG cylinders are 10 feet
away from structure

1 K Rating Extinguisher per
every 4 fryers

1 ABC extinguisher per cooking
tent, with annual certification
and mounted

approximately 5 ft. from floor,
visible and unobscured from
view.

All cooking tents materials are
NFPA 701 compliance

BBQ grills are 10 feet from
cooking tents

One 40 lbs. LPG cylinder found
to be leaking propane.

All LPG cylinders were secured
utilizing bike racks, milk crates
and wooden stakes. (Photo 4&5)
All electrical protection wiring
found on floor were taped to
minimized tripping hazards
Three 100 LPG cylinders had
damaged or bent collars

One food truck” Pepe” was
inspected, Ansul system, K-
rating Extinguisher and ABC

Extinguisher expired April 2016.

LPG

cylinder,
hose and
regulator
replaced.

LPG
Cylinders
removed
from
service




e All Electrical generators have and
secondary containers and one replaced.
fire extinguisher of 40B Rating

e Asked to installed metal plates
were installed between hot flame | Corrected
and bottom of wooden table on spot
(photo #6)

e Removed all storage of LPG
from site. (See photo #7, #8,
#9)

e Removed non NFPA 701, Fire
Retardant tent from site and
storage of LPG cylinders
(photo #10)

NO onsite storage of LPG cylinders
permitted.

NOTES:

Maintain the Emergency Evacuations Plan, MSDS, Occupant Load Certificates, Tent Event plans, Pyrotechnic Certificates
available at all time

LPG cylinder storage is NOT authorized

Maintain means of egress clear of any obstacles

Maintain all fire hydrants clear of any obstacles or vehicles

All electrical generators shall have 1 portable fire extinguisher, minimum size of 40B, 30 ft. apart

All electrical appliances, fixtures, equipment, or wiring shall be installed and maintained in accordance with NFPA 70,
National Electrical Code. NFPA 1:11.1.2

ATTACHMENTES: (5)
Occupant Load Certificates attached

Dining Tent, #320 OL
Trust Tent, #160 OL




e VIP Cabana 1, #27
e VIP Cabana 2, #27
e VIP Cabana 3, #27

Every room constituting an assembly occupancy (50 people or more), and not having fixed seats shall have the occupant load of the
room posted in a conspicuous place near the main exit from the room. NFPA 101:12.7.9.3

FIRE CODE VIOLATION PHOTOS

Photo #3

Photo #1. Dining Tent, Kitchen area
All electrical appliances, fixtures,
equipment, or wiring shall be installed
and maintaineq in accordapce with Photo #2.
NFPA 70, National Electrical Code.
NFPA 1:11.1.2




Photo #4

Photo #5

Photo #6

Photo #7

Photo #8

photo #9

Non (NFPA 701) Fire Retardant tent

Photo #10




Report prepared by: Date: September 28, 2015

Raul G. Castillo, NCR Structural Fire Program Specialist
DOI-National Park Service/National Capital Region
1100 Ohio Drive, SW, Suite 138

Washington, DC 20242

O 202- 619-7168
C 202-809-1592
F 202-205-0401






EVENT WATER SOLUTIONS

POTABLE WATER —» TRIPLE FILTRATION (SEE DETAIL)

Sediment and Block Carbon Filtration

v
ULTRA VIOLET STERILIZATION (SEE DETAIL)

v
DISPENSED TO ATTENDEES

v

Spillage drained onto ground (outdoor)
Spillage drained into receptacle (indoor)

Triple Filtration System:
Each Water Station is equipped with:

1st- 5 Micron, 20 Inch Polypropylene Sediment Cartridge
Removes sand, silt rust and scale
Flow rates to 20 gal per/min

2nd and 314 - 10 Micron, 20 inch Carbon Block Filter Cartridge
Endurawrap technology
Reduces chlorine odor/taste
Bad odor and taste
Residual sediment
Additional information at www.eventwatersolutions.com

Trojan Ultra Violet Treatment:

Filtered water flows through Ultra Violet light chamber and kills 99.9% of all bacteria.
10 gal/min flow rate

Cryptosporidium Barrier

Validated in accordance to the USEPA Ultraviolet Disinfection Guidance Manual 2006
Giardia Barrier

Additional information at www.trojanuv.com

Our water stations utilize %" stainless steel plumbing for high flow rates. Source hoses are all 34” NSF rated
potable braided food grade water lines.

Each station and all associated hose/Chilling unit is sanitized through a chlorination process to sterilize the
unit before use.

Once the municipally treated water has been triple filtered and UV treated again to ensure safety it is
dispensed to the public through staff/volunteer controlled spigots to reduce cross contamination and are
cleansed several times per/hour or when touched by hand or opening of bottle.

If you have any additional questions regarding the stations or our sanitation/sterilization process please do
not hesitate to contact me.

Patrick A. Lane
Director of Business Development
Event Water Solutions



C3 Presents Food Court Logistics & Preparation
2015 Landmark Music Festival

Goal: To ensure all food vendors have the necessary means to operate a food booth and be

compliant with Health Department, National Park Service, and Festival Producer regulations and
guidelines.

Landmark Provides:

Tent With Lighting

Designated Power Per Booth
Terraplas Flooring

Potable Water Station

Grease Collection Units

Grey Water Collection Units
Handwashing Stations

Vendor Only Restrooms
Refrigerated Trailer Storage
Waste And Recycling Dumpsters
Bagged Ice

Service Counter With Table Cover And Skirt
Professional Booth Signage

Food Vendor Responsible For:
Dry Goods

Food Product

Work Tables

Cooking Equipment

Propane

Required Fire Extinguishers
Wash, Rinse, Sanitize Setup

Permit Process:
* Send blank permit application to all accepted vendors for them to complete

e Compile and send all completed applications to Health Department/NPS with correlating check
for associating fees

e Ensure every booth is permitted ahead of time

Advance/Onsite:

e Food court representative communicates with Health and Fire Departments before event to
ensure compliance

¢ Food court representative present during onsite inspections to answer questions
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NPS/NCR — Permit Application for a Temporary Food Establishment (TFE) INSTRUCTIONS
&
SIGNATURE
PAGE

This APPLICATION must be submitted 70 DAY'S peior to the start of the special evenr

INSTRUCTIONS & SIGNATURE PAGE for comgpleting 8 NPS/NCR Permit Application for a Temporary Food Esdblhbm! {TFE)

As a Temporary Food Esteblishment (TFE) operaling in conjunclion with 2 special event, you must complele al] seciions of this japplication that gre
upplicable (o your TFE, to include the use of any and alf off-site operations, if applicable to your optraton(s} 1f an off-gite licensed food
establishment will be used to prepere food, the owner of thas facility must complete *Part F* of this application snd return it to you wilh sil required
supponting documents as indicated. You must submit ‘Part F alang with your application 10 your special event sponsor. :

g i i Alv 1o the NPS. &t is your responaibility 1 retum this application to the sponsor of Your special cvent,
so that the can submit your request, along with eny other TFE permit applications, to the NPS es a single packet. The Park's permit office
will not meeept partisl oc incomplete spplications, sa please make sure you follow these instructions clesely and nclude all reqn‘:ed mformation.

NOTE: Your Specisf Event Sponsor must submit their complete application packet comaining all TFE pesmit applications and ali
supporting documents for each application directly o the NPS st least 70 days prior to the start of the special event.

Please check the box [J below to indicate the “TFE CLASS™ of your operation based on the description(s) that best match your [TFE operation.

0O TFE-CLASS-1 PRIVATE TFE-Permit NOT Required

Food is NOT provided to the general public Park visitor within the Park. Pmdisontypmﬁdadmpﬁmmbas.mp-kdmm
employess, or vohmieers directly affiliaied end essociated with the Special Event where the food prepasation and diswibution is itn a well-defned
arcs from which the geseral public is excluded. This is considered a “PRIVATE" food evenl.  (Howsver, fo protect your groug, the NPS
recommends that you review and use the NPS/NCR Standard Public Health Reguirements 1o monage your food event,)

O TFE-CLASS-2 PUBLIC TFE Permit Roquired  Complete Part A and Part B - SECTION 1 anly,

ONLY Packsged, Ready-Ta-Eat, Non-Potentially Hazardous Foods will be provided to the general public Park visiler, ywchuéld at epproved
sources; lnspected for contamination; pre-packaged in individeal scrvings; protecied from contamination during trensport, storage, and service.
(Exzmples include ormges and bananas, and commercially prepaciaged foods such a3 cookics, crackers, chips, candy, and beverages/waier
commercially pre-packaged in individual servings.

O TFE-CLASS3 PUBLIC TFE Permit Required Complete Parts A, B, C, D, E, AND F (F for grich olT site facility)

Potentially Hazardous Food Prepared OfT-Site in a licensed food service establishment end then transported to lhehfkandsmfedwsoldtothc
general public Park visitor by a permitied on-site TFE. !

O TFE-CLASSA PUBLIC TFE Permit Required Complete Pans A, B,C,D,ANDE

Poienkially Hazardous Food Prepared On-Site at the Park by a NPS Parmitted on-site TFE and served or sold 1o the geneml public Park visilor

8. TFE-CLASS-S PUBLIC TFE Permit Required  Coanplete Pants A, B, C, D, E, ANDF (F foc each off site facality)
i

Potentially Hazardous Food served o7 soid to the general public Park visitor and prepered BOTH off-site in a leensed foods:rv;iueuublishnem
AND prepared oa-site ol the Park by 8 NPS Permutted on-site TFE. (TFE-CLASS § is the combination of a CLASS 3 mddop?uim)

Please PRINT and SIGN your name below to verify that you have read and will comply with e NPS/VCR Standard Public Health Reguirements during your evem
Submit this page and your compicied epplication directly 10 your Special Event Sponsor Reminder ... did you check the bax akove (o identlfy your TFE Class?
If not, plense go beck and cheth the bos, thank pou! |

, !

| JAN 2005 WG-MMW-Tw:TmM&ﬁMMn-MmmM‘ wﬁh-NEM‘ Specid] Event fage ] of7 |
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NPS/NCR — Permit Application for a Temporary Food Establishment (TFE) PART A

This APPLICATION must be submitied 70 DAYS pﬁor 1o the stz of the special event.

INSTRUCTIONS: FOR EACH TEMPORARY FOOD ESTABLISEMENT ORNPS PARK: A h?gl" - f
Completz the requind sections and submit this spplication 10 your special cvent &mp ‘mﬂe !
sporsaz. Your spoasor will feturn your completed packet direedy 10 the NPS e él R

Park Peoait offics 70 days priar 1o your event. L‘ WESPakPeriOfbce © Cf . - . !

~

Pleasz print of type this Inforeaation to be lepible.

o-¢ ael ot ¢ ~a't :.'-_“. -._.-_%_;:-_ 42

SECTION1 | PROVIDE: INFORMATION REGARDING THE SPECIAL EVENT AND YOUR EVENT POINT OF CONTACT()
e e o National [Mall
Location within the Pack Foed (ourt
Name of the Special Even LQ/\AM&(K ML)S\C fﬂ‘;"""/d !

D10 S Bpec Bvn Dodember Al 27] L 2015
Sposseeiag Crpmintiz C/'g P&é@wn{'g ,
smnin | N1 Vely 512 653 5430
Dercts) Feod o be Provided q/?*b 4 q[;—, 205

Time(s) Food Scrved (em - pm)

SECTION2 PROVIDE: INFORMATION RECARDING YSUR ON-SITE TEMPORARY FOOD ESTABLISHEMENT (TFE)

] Check this box if food will be prapared on-site at the Park and Complete Section 2

Eabameaan Poteo New Hmem S‘H/e ALQ*L-LD\

Nare of the Or-Site Certified
Food Service Menager/Supervisor ‘-‘rt\omc, Ma((‘

Remember: You must provide a legible phatecopy of thic person’s current carniffcarion with tkis applicasion.

oot s [Thowes Mare 703 W3- 0638
Street Address, City, State, ZIP Us0( fhi‘vdf‘,/ Iéol E‘T‘-(_é‘,\ ,I/A" 2TO37

SECTION3 | INDICATE IF YOU WILL USE OF AN OFF-SITE "LICENSED" FOOD ESTABLISHEMENT TO PREPARE FOOD

-8 Check this box if food will be prepured off-site a! a liceased food esuablishment AND Complcte Part F.

REMEMBER: The owner of each ofi-sile licensed food establishment that you use lo prepare food must sign and compiete Pax2 F of this application
and stiach: (1) a photlocopy of & curremt food estsblishment inspection repont conducted by the local bealth suthority — this nnmbewilhinlhc
plnlluunuawdmiuﬂmnpush;mwma)aphowwyefnmlbmmﬁm‘pamnm;’&: s a ljcenased food
m&dummdﬂ)npbowpyofawwﬁﬁahn the food service manager or supervisor who will overses the off-site food
prepuation. You must ettach Part F aod all required stischments, along with your epplication to your event sponsor,

[JAN 2005 NPS/NCR - Applrcation Packet - for & Temponury Food Esubliskment Pennit - held i conjuoction with 8 NPS permisted Soccis Evemt __ Page2 017 |
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NPS/NCR -~ Permit Application for a Temporary Foed Establishment (TFE) ‘ PART B
This APPLICATION must be submined 70 DAY'S prior to the start of the special event
PROVIDE: Information Pertaining o the EACH Ment liem :
rbenmwwmmmwwmmwwmmmmmsmmummwu' ions Reform Azt
Iureprewative eshale food event menns must comply with NPS Standard Operating Procedures pensiaing 10 Edmic Food Coancrihe Pack ione/Permit Office
for questions on what food emi would be accepable. Sale of commercially produced or packaged foods or beverages is profibazd. The Park add the NCR PHS
Coneuhant will allow no substiutions of the mepu ilems identificd befow without prior concunence. All food mus be otrained from approved Yoo mux
setain purchase receipts for any food that iz ot obtained from e licensed food establishment, and ali recpts must be ava2able on site for sotxrce and
date of purchese. {c.g., You BIT 2 0ut-of-Lown calerer of vendor using a loca) Hicensed food esablishment and you procure food from sourcer than the local
licenscd food cstablishment you ste using.)
SECTION 1 NON-POTENTIALLY HAZARDOUS FOODS AND BEVERAGES MENU
NON-POTENTIALLY HAZARDOUS FOODS IDENTIFY COMMERCIAL SOURCES
_E.wykd“}rur,mwwuwm -Exameple I: purchased ot Grars Grocary Stors
Example 2: mpwmm ¢
‘precials, granslo dars, prongefiics, u-fbolld | Brample 2. purchased ar Bull's Food Warthouss
uu!rr-uujarnk.m -
SECTIONZ POTENTIALLY HAZARDOUS FOODS AND BEVERAGES MENU
POTENTIALLY HAZARDOUS FOODS ITEM LIST MAJIOR INOREDIENTS
Buample | Messloof Exemplel. Hoirger, Eggs Blk, ond Seasonifgs ;
Ezample 2. -Mexicon Combination St Fry Exnaﬂe? Becf Steck, Chicken Breast, and Vegetbles = »
o5 ,"Af.if fo ke -
1 ‘F'aJI Lk’ﬂs& W "' +0 M'\, sa\.)(e ::-,:[b— ;" .::f' P .
: e
‘P U LCA Vo g\o\\a\és 5aU% qa, S T W
2 f~'~i_ ML
"
3 -F
‘L-; 2% -
P < -
i _S’a e - =)
”'vlJ":.“ 4=
i

[ JANZ005 NFSANCR - Application Packei - Tora Temporry Food Esiablishment Pomit - beld 1 conjunction with a NPS pemied Specud Evest _ Page 30f7 ]
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[Qoo16-0021

NPS/NCR ~ Permit Appiication for » Temporary Food Establishment (TFE})

This APPLICATION must be submined 70 DAYS prior o the stent of the spectal event.

PART C

[]
PROVIDE: Information perisining © each menu iter - food preparstion, cooking, cooling, rehesting, and hot and cold holding processes

( NOTE: Reviewing the NPS/NCR Standard Public Health Reguirements may be helpful 1o you before you cmnp}etc this section. }

INSTRUCTIONS: Fer each menu iteen Essed in Panz B, Section 2 above, provide the informatron mmwwbymithhumzlumu

mmmumhmwummmwmummmmouuiwwwwe.mh{s)

Food Process Sueps: Fransfer your raem itemas (5 or beta ) ag idenicified in Past B, Section 2 1o the five catukmns below:
m&;mxm Esaspie £, [ 1. Chotse |2 R‘ﬂim.\: 3yeagid e 94.14«61\1— 5
ks Pant B, Section 2. Meastoqf c{>,—,_-z,,\ bt Pt AT

Served ON site 7 ceaémqr, COLD or HOT | SOLD or HOT | 6OLD or HOT | GOLEror HQT | COLD or HOT
Prepared ON sit? FEE/NO | ¥Btor NO | XBSor NO | XESor NO | “¥E6w NQ { YES or NO
Prepared ON sice ? GoLE /HOT | COLD er HOT | COLD or HOT | QOLD or HOT | COLD or HQT | COLD o HOT
Cuming/wasking of ingredients ONsie? | ¥BE/NO | ¥e&or NO | YEbor NO | ¥Ber NO | ¥E% o KO | YESor NO
Thawed ON s 1 FEEINO, | YESor MO | ¥ESor NO | VESor NO | VS Nd | VES o MO
Cooked ON siz = insen e T* ___°F - I 16957F) 15T (65| |5of "
Prepared OFF sitc ? FYES/NG | YESor—NE | YES o NO | VESor N | YESo w¢ | YES o NO
Prepared OFF sile 7 COLBLHOT.| €6tD of HOT | COLB-or HOT | Gt or HOT | COED or HQT | COLD or HOT
Cocked OFF siiem s e T __F | 155°%F 165 %] 165 F| 15 *| Je5k *F
MHeld OFF site afte preparsiion 1 GOUDTHOT | COLD orH@T | COLD or HOT | COLD o WGP | COLD w.ﬂdﬁ‘ COLD ot ROT
Coaled after cooking and beld coid 7 NGETNO | VESor~N& | YESor MO | YESorMO™ | YESor M8—| YESar NO
Dateprepared OFF s = s daytiue 7 | SAMEDAY | Fe oy afrs] Loy Wis | Frday 915 Frdey 95

Transportcd 1 the Park 1  GOLD/HOT | COLD o $48T | COLD or HOT | COLD ar HOT | COLD or $G¥ | COLD or HOT
Transport time 4o Pack = insert minutes Was, | 20 ma| 70 ma| 20 wa RO roin
Reheated oo site 1o 165°F 7 ¥5iNO | YESorNO. | YESor Mo~ | YESor %@ | YESor M8 | YESeor NO
Held ON she 7 Go4b FHOT | COLD or HaT | COLD or "HE&%¥ | COLD or #g7 | COLD or MOT | COLD or HOT
Served by TFE sudl = counier service? YES/NO | VESovdo~ | VES o we- | VES o we- YESor WO | YES ar NO
Scrvest by TFE sall = bufftfservice line? | VES/NO | *8%or NO | YESor NO | ¥eSoc N0 | XE6or NO | YESer NO
Cusromer Self-Serve = opea baffefline? | WBSINO | ¥ESor NO | ¥ESor NO | ¥E4w NO | VB8 w N} | VESw NO

Provide eny additdonal commensfinfonnation hefe

3 Permat - held o conjnction with & NPS permines Specral Eve _ Pagsd of 1 )
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NPS/NCR — Permit Appiication for 8 Temporary Food Establishment (TFE) PART D

This APPLICATION must be submitied 70 DAY'S prioc 10 the start of the speciat event.

PROVIDE: Information Perteining to ON-SITE Facilities and Utililies

Describe the Boilding, Swructure, Unit or Tenting to be used {or the TFE.

1I0'X X0"  H4eqat

Describe the Potable Waler Source on she: If you will pravide your own potable wates, please indicaie how you will hav) or provide potable waler on sits,
lfﬂmNPSﬁllmviécpmabkm,MM&MMMnerWMmmNmmwﬂlpmuepolablcwv:rror
your TFE. You may not use & Park water system without Park approval. Connection toa NPSpmbkmm;’y‘jumbedm:7xth

¢ (amb-s

we will  bn sokable wates n a sen 55\({/0»4
w'i'\é .

Q ontaine- W S P ‘Jjo'('.

Describe the Wastewaser Disposal on site: If you will provide your own wasiewaer disposal, please describe bow you will dispose of it If the NPS will provide
m&MﬂmMMWof&Mmmwmwbwauiﬂwwidcmud&mlfefyuerPE
You may not dispese of wastewatrr dircctly 10 Park land. You may noc use a Park wastzwster disposal sysicm without Park approval, snd connection to a NPS
vastewaier dispesal systemn must be done by the Park.

W will  tevtain pwagke 1(61 n & 5 /Lm etlai ;Mrl Ce /10/.
&= A e e . (n';r:l %ro:\ﬁwg o'\
povidt grey wekr (o)bchenunits  fo dipose. o |

Describe the TFE Hand Wash Facihites on site, ie, are permanent haod wash facilnies provided by the TFE structure, end {1 not, how will you provide postable
hand wash facilitics

Wt U‘H hrimd  Q ‘5 "‘a”oﬂ l”o.'\“a(‘mlr W!\‘Hﬂ G 35 '.jt)f 6(-'1:/ ('0(7%&7 74"‘
PO 0 fF .‘:5 G & §aﬂm (dntamoe, W w?l(/bﬁrmj fctod Soal
+ paper dowrls . o T i) Agpese of P ronaHat eoe regfawradl:

Toilea Faciliies on sic Indicate the number of wilet fatilines provided within 300 (ect of the TFE and indicate if thes e sz perraancat or portable units,

If porable units, indicate if the spenscr or NPS will service these units I the NPS wall provide tha service, please provide the pxme end jeleghone nbmber of the
Park employee that you talked 10 who will service the porible wilsts I 3 private company will pravide this zervice, provide the campany”s pame, 8 caniact
persoa, end » ieiephane number (o connct thls company for service stues NOTE' {{ your entire on-site operstion is fess than 2 houry, secess 1o tollats ks net
required, but is recommended

- A O o .‘ \Ar— 11‘L£’. bacft
ool prcdvier®  wllproide yuader oaly porblefs ;
};( h:v\:)’ul &wl court Fsbual arodoprs i)l Zerﬁ% Mum and provelt
ample amoud var He humber o€ yendors and Sin@f S0 Laked

6

Deseribe Refuse Dispesal &, will the NPS provide refuee contaners or will you hau) all your own refuse off parklsnd.

Qg%va‘ ProcluQr< ;u‘” pgd":.it f{/{ Q rﬁPr.‘c.,‘&'{ WG\S'LC— OI\J fCC/C/,’

MeC ‘\nc\eﬁ. T:es{';m\ roducecs (,dl\\ L evICR +b\e./v\ V\A ron(Lé
a.c.«;\?z. amounts Lo PJ-LL wndors. v

ood Establishinent Prermui - beld m conjunchion wilh 8 NPS pormitied Special Event___ Pags § ol 1)
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NPS/NCR — Permit Application for 8 Temporary Food Establishment (IFE) | | pART E

This APPLICATION must be subminied 70 DAY'S prior to the start of the special event.

SECTION 1 PROVIDE: Informstion pettaining 0 your an-sitc Temporary Food Establishment

" INSTRUCTIONS: Answer the following questions; if not appficable, insert "N/A™

Describe the equipment t be xs2d 10 transport cokd food 1o the Park ummm/umwum (e.8. in 8 refiigeymed tmuck or b= chest iied woth

=) Wt p.\l *l-mns‘r«* in 10e chaste wiice,

o equigronat o be used to sore cold Food an sie st 41°F or below, (e, elecuic refigeration b, refigerted tuck, or e che filled withice)

Descrive
F‘i(rlylm‘h’ok “troc L

I Tood will be copked on she, describe the cooking equipmes: 10 be used and provide the foel souree. {0.g. swvelaven/grill and etpra )
2kckric  ©OwN l

1f fod will be cooked oif site, describe the equiptment usad 1o tanspart hot food 1 the Park o maintain the food 51 140°F oc above

NG

eleckric  oWAN

If food will nted 10 be reheated to 165°F oa site, describe the type of cooking/heating equipment ta be used. m;m:mwm.imgm)

SECTION2 PROVIDE: FLOORPLAN OR LAYOUT FOR THE ON SITE TMOM FOOD SERVICE
ESTABLISHMENT

INSTRUCTIONS: In the space below, draw a simple “floes plan™ diagron of your an-sias TFE operation snd draw/insent the requested 1-7 sl.:ax%lmhnhwulud

1

Food Service 1 T 1T T FACING OUT TO THE FRONT OF THE OPERATION = FAGNGTHEPWUI% 2 e O i 3
Counter end /or ‘

Dispisy Area
{usuadiy the frost
sctien of the TFEJ
Hat Holding Area
Cold Holding Arcs

Hand Wash
Fecility/Station
Dish and Unensil
Washing Area
Swotage Area{s)
Cooking Arca
(ot be tocated w0

the rear - awey

from the public) | I

4 1 1 | FACINGTOTHE REAR OF THE FOOD BOOTH / PFOOD ESTABLISEMENT (& & & ¢

[TAN 2005 NPS/NCR - Application Packe: - for » Temporuy Food Esmblshment - with 3 NPS Event ol
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NPS/NCR - Permit Application for 8 Temporary Food Establishment (TFE) PART F

This APPLICATION must be submitted 70 DAYS prior to the start of the special event.

OFF-STTE Licensed Food Esublishment Owner's Agresment ~ Allowing the use of the off-site facility by the TFE

INSTRUCTIONS: Pent F must be completed for EACH Jicensed off-site food establishment in which food will be prepared.
This Sectipn, Pan F, must be complet2d and signed by the Jicenszd owner of the off\site food service estblishment.

1, The OWNER of: [ inscni the name of the esablishment ) 'ﬂ\omac, AA@L//"
. & currently licensed and locally inspected food establishment, iocated s1:

(sweaddess] XD 1N 15consin Awe Nid
[ City] U\)O\S—GU’S{D/’\ (sT0C) {>C_ 2meone A 060 36

Hereby Authorize ;

\Pexse‘s N & “mtr\ ﬂ%)c /er«i Zon

[ wnsert the name of the on-site TFE operabon of the owner of ths ansite operation] [

... 10 use my food establishment a6 [ insert date(s) ] CV{QH% C7/27". A015

for the purpase of preparing, cooking, cooling, hot holding, and for trensporting food for the special event in for which this spplication is submitted.
Furthermore, il food will be prepared in my licensed food establishment under the direct supervision oft

C,L\r\s _FJGCJ TL\DM:\% [Uarf, Ji)e( 00{{{.\(7(_, /{jﬁulyﬂ/]

{msent the name of the off-site cortified food sefvics mamperisupervisor who will be oA site to overses this food service operatin

Printed Nxme of the Owner -/lK(\QV’\J\ﬁg [\;\6\( 4

Telephone Number 103 03~ (-( 3%

m“ Dtz signed: 5?/7{/15

vod service establishment must attach Lo this Pant F the following documents:

Signature of the Owner
The owner of the ofT-s

. A phowcapy alw current feod establishment wsp report completod by the Ioca) health depastmentmutharity — the repart must be within the past 12 moaths
and oust indicate & pessing score or grade

El A photocopy of a current bosinesy licerse = indieating the busmess is s hcensed food establishment

£ A photocopy of a current cenification for the food service manager or supesvisos who will be responsibie for mmanaging the alT-site food peeperniion (1 this is
the same individual as the on-sitc TFE centified manager, 2 secoad copy need not be provided here again a1 k has aSready been requesiad in Pant A, Seczion 2)

TAN 2005 NPS/NCR - Appl) “fora T Food EJubirhmeny Permil - boid m conjunction with 3 NPS pomKied Special Event 707













HACCP Compliance Statement January 5, 2015

Samuels and Son Seafood assures the highest quality standards for the purchasing, production and
distribution of seafood products.

We comply with the FDA Food Safety Modernization Act for safe and sanitary processing of fish and
fishery products that we source globally.

Samuels and Son Seafood has partnered with several independent third party auditors such as NSF and
Silliker. The assessments have verified that the processing facility and all seafood products provided are
superb.

Thank you for choosing Samuels as your seafood provider. Please include this letter in your vendor files.
We also extend an invitation to tour our facility and observe the operation. We look forward to
scheduling your visit.

Keith McDyre

HACCP/Facilities Manager



January 2, 2015

Samuels and Son Seafood complies in full with the FDA Food Code for Parasitic Destruction as outlined
in this document.

Freezing 3-402.11
A) Except as specified in (B) of this section, before service or sales in READY-TO-EAT
form, raw, raw-marinated, partially cooked or marinated-partially cooked fish other
than mollusk shellfish shall be:

1.) Frozen and stored at room temperature of -20°C (-4°F) or below for 168
hours (7 days) in a freezer, or

2.) Frozen at -35°C (-31°F) or below until solid and stored at -35°C (-31°F) for 15
hours

3.) Frozen at -35°C (-31°F) or below until solid and stored at -20°C (-4°F) or
below for a minimum of 24 hours

B) Paragraph (A) of this section does not apply to:

1.) Molluscan Shellfish;

2.) Tuna of the species Thunnus alalunga, Thunnus albacores (Yellowfin tuna),
Thunnus atlanticus, Thunnus maccoyii (Bluefin tuna, Southern), Thunnus
obesus (Bigeye tuna), or Thunnus thynnus (Bluefin tuna, Northern), or:

3.) Aquacultured FISH such as salmon, that:

a) If raised in open water, are raised in net-pens, or

b) Are raised in land-based operations such as ponds or tanks, and

c) Are fed formulated feed, such as pellets, that contain no live
parasites infective to the aquacultured FISH.

This information was obtained from the “FDA Food Code — Chapter 3: Food”.

Keith McDyre

HACCP Team
Samuels and Son Seafood Company


















Jalapefio/Cilantro
Ingredients:

Jalapefio

Removestem

Grinder

Jalapefio peppers

Cilantro
Vegetable oil
Lemon juice
Spice

Cilantro

\ 4

Vegetable oil

Lemon Juice
Jalapeno /
/Cilantro
\ Spices
Lemonade
Ingredients:
e Sugar
e Lemon juice
e Water
Flow Chart:
Lemon juice Sugar Water
Blend

Lemonade




Mayonnaise

Ingredients:
e Eggyolks
e Mustard
e Spices
e Vegetable Oil
e Lemon juice
e Cold water
Flow Chart:
Egg yolks Mixer
Mustard & .| Mixer
Spices d |
Oil, Mixer
vinegar
A 4
Lemon .| Mixer
juice d
Water Mayonnaise

A 4


































2015 Landmark Festival Menu

Amsterdam Falafelshop
Falafel Sandwich - $7

Beefsteak
Beefsteak Burger - $6, S7 with avocado
Gazpacho - $4

Ben's Chili Bowl

Ben's Famous Half Smoke - $7
Jumbo Beef Dog - $7

Ben's Chili Cheese Nachos - S5

Ben's Chili (Con Carne or Veggie) - $6

Curley's Q BBQ
16 Hour Slow Smoked Brisket Served On A Kaiser Roll With Vinaigrette Based Slaw - $11

Sighature Gaucho Chicken Served On A Kaiser Roll With Our Vinaigrette Based Slaw - $9
Traditional Jerk Chicken Served On A Kaiser Roll With Vinaigrette Based Slaw - $9
16 Hour Smoked Pork Carolina Style Served On A Kaiser Roll With Vinaigrette Based Slaw - $10

Duke's Grocery
Proper Burger - S8

Local Corn Elote Locos - $3
Chicken Tikka Masala Over Jasmine Rice - S6
Chocolate Belgian Waffle - $5

Lemonade Love
Fresh Squeezed Lemonade - S7
Veggie Infused Frozen Lemonade - $8

Maketto | Toki Underground
Landmark Ramen - $10
Pork Steamed Bao - $3
Veggie Leak Steamed Bao - S3

Maki Shop

Spicy Tuna Roll - $6
Salmon Roll - $6

Beef Short Rib Roll - S5
Wild Mushroom Roll - $5

Old Ebbitt Grill & The Hamilton
Crab Cake Sandwich - $10

Pulled Pork Po-Boy - $10

Oyster Stew or Jambalaya - $10
Cheddar Jalapeno Cornbread - $5




Oyamel

Carnitas (Pig Confit) - $4
Salpicon (Shredded Beef) - $4
Frijole (Bean)(VGT) - $4

Your Choice Of Any 3 Tacos - $10

PEPE

Pollo Frito (Fried Chicken Breast with Lettuce, Piparra Peppers, Bravas, and Aioli) - $12

Elena (Roasted Portobello Mushroom with Mojo Verde, Caramelized Onions, and Idiazabal Cheese) (V) -
$12

Pulled Pork with Bravas Sauce and Spanish Cole Slaw - $12

Pete’s New Haven Style Apizza
Cheese Pizza - $4

Pepperoni Pizza - $4

Meat Pizza - $4

Veggie Pizza - $4

Pitango Gelato
Crema (4 oz. Cup) - $4

Chocolate With Chips (4 oz. Cup) - $4
Raspberry (4 oz. Cup) - $4

Proof, Estadio & Doi Moi

Shrimp Burger - $10

Crispy Pork Belly Bocadillo — One for $5, or Three for $12
Banh Mi (Meat or Tofu) - S8

Rocklands Barbeque & Grilling Company
Barbequed Pork Sandwich - $6
Barbequed Pulled Chicken Sandwich - S6
Barbequed Brisket Sandwich - $8
Homemade Coleslaw - $2

Shake Shack
Roadside Burger (Cheeseburger Topped With Bacon Caramelized Onions) - $8
Red Velvet Frozen Custard - $6

The Big Cheese
Full Vermonty - $9

Caprese - $9
Thrilled Cheese - $9
The Peach & Chong - $9



Booth Name

Type Of Cuisine

Amsterdam Falafelshop

Middle Eastern/European

Beefsteak

Vegetable Fast

Ben's Chili Bowl

American

Curley Q's BBQ

American BBQ

Duke's Grocery

Classic American

Lemonade Love Juice

Maketto | Toki Underground Cambodian/Taiwanese
Maki Shop Japanese

Old Ebbitt Grill & The Hamilton American

Oyamel Mexican

PEPE Spanish

Pete's New Haven Style Apizza Italian

Pitango Gelato

Italian Dessert

Proof, Estadio & Doi Moi

American, Spanish & Southeast Asian

Rocklands Barbeque & Grilling Company

American BBQ

Shake Shack

Classic American

The Big Cheese

Classic American




Street Address City State (Zip

2425 18th St. NW Washington |DC 20009
800 22nd St. NW Washington |DC 20052
1213 U St., NW Washington |DC 20009
13424 Ansel Terrace Germantown |MD [20874
1513 17th St. NW Washington |DC 20036
11890-G Old Baltimore Pike Beltsville MD |20705
1351 H St. NE Washington |DC 20002
1522 14th St. NW Washington |DC 20005
3236 M St. NW Washington |DC 20007
401 7th St. NW Washington |DC 20004
717 D St NW Washington |DC 20004
1400 Irving St NW Washington DC 20010
802 South Broadway Baltimore MD (21231
775 G St. N\W Washington |DC 20001
25 S Quaker Lane Alexandria VA 22314
1216 18th St. NW Washington |DC 20036
4500 S. Four Mile Run Dr. #103  |Arlington VA 22204




Primary Contact Name

Don Lawson; Arianne Bennett

Kendall Tamny

Mike Kipp

Alexandra Allford; Curley

Daniel Kramer; Chef Rick Koplau

Edwina Arenas; JC Arenas

Erik Bruner-Yang; Sue-Jean Chun; Nejvi Bejko

Dan Fernandez

David Moran

Kendall Tamny

Kendall Tamny

Thomas Marr

Chris Novashinski ; Andrew Kopp

Sarah Luckenbill; Justin Guthrie

Anne Chapman

Brandy Cerne; Becky Chin; Mia DeSimone; Allan Ng

Patrick Rathbone




Primary Contact Email Address

don@falafelshop.com; arianne@falafelshop.com

kendallt@thinkfoodgroup.com

mike@benschilibowl.com

alexandra@curleysq.com; curley@curleysq.com;

dukesgrocery@gmail.com; louiskoplau@gmail.com

capitolkettlecorn@yahoo.com

bruneryang.erik@gmail.com; suej.chun@gmail.com; nejvib@gmail.com

dan@getmakishop.com

dmoran@thehamiltondc.com

kendallt@thinkfoodgroup.com

kendallt@thinkfoodgroup.com

tom@petesapizza.com

chrisnovashinski@me.com; andrewkopp87@gmail.com

sarah@proofdc.com; justin@fatbabyinc.com

anne@rocklands.com

bcerne@shakeshack.com; rebecca@taapr.com; mia@taapr.com; ang@shakeshack.com

patrick@bigcheesetruck.com




Primary Contact Cell Number

202-758-7083

336-782-7943

703-209-9445

301-252-6879

310-926-9920; 202-733-5623

301-980-9183; 301-980-9206

202-469-1177

240-832-5742

202-669-7062

336-782-7943

336-782-7943

202-237-7385

410-982-9454

610-823-7360

703-778-8000

917-414-9761

703-855-6987




Landmark Music Festival 9/26-27/2015

General

What is the set up for the water stations — how will water be dispensed and where will it come
from? See attached. We are planning to hook up the water manifold (provided by Event Water
Solutions) to an onsite fire hydrant. See attached for the filtration process. We are aware of the
approval process that needs to be done before using an onsite hydrant. We are planning on
having two of these manifolds for the food vendors.

Information for onsite facilities on applications is referred to as Provided by Event Promoter —
What are the facilities and how will they be provided? See attached. We will provide grey water
collection units, grease collection units, dual-sided handwashing stations, vendor only
restrooms, and landfill/recycling dumpsters, all of which will be serviced nighty. We source them
from a sanitation company. | do not believe the specific company has been finalized, as the site
manager is compiling quotes from various companies who provide these services.

The site layout indicates two primary areas of food service, is this correct or will they be in one
food court area? Technically, there is one food court area. As you can see from the current CAD,
there are two equally sized tents separated by bars. All the vendors will be in that area, there is
no other food service area.

What will be the handwash station set up for the vendors and where will it be located? Most
likely each booth will need their own handwashing station. See attached. We will have dual-
sided handwashing stations available directly behind the vendors booth, only for vendor use.
They will be serviced nightly. We are planning on having 12 dual-sided handwashing stations,
which would provide each vendor with their own handwashing setup, with a few extra. These
will be evenly spaced directly back-of-house, within 10 - 15’ of cooking operation. Please let me
know if you have any concerns with this plan.

| have received applications for 6 bars and a bar cabana and the site layout only shows 3 bars
and a bar operations area, where are the other bars? There are a total of 6 general admission
bars and 1 cabana bar. There are two 40’ x 20" bars on either end of the festival layout, and then
two 10’ x 20’ bars in between the two food court runs. Cabana bar is in the Cabana area of the
festival, only available to select guests/staff (Trust, C3, artist managers, etc.).

We do not permit bare hand contact with any ready to eat food items (this includes ice and
garnishes) — be sure that vendors are aware of this requirement and acceptable barriers are in
place. Noted. | have included this in the email regarding their health department follow up
needs based on your concerns.

Provide a detailed layout for each booth. There must be at least one handwash station per
booth and depending on the size of the booth and the complexity of the operations more may
be needed. All but one booth (Old Ebbitt Grill & The Hamilton) will be in 10" wide x 20’ deep
booths. Old Ebbitt Grill & The Hamilton will be in a 20" x 20’ booth. Vendor’s have provided their
specific booth layout indicating where their cooking, prepping, assembling, etc. will be located
within the booth. Beyond that, as noted on the attached, there will be the following located in
the food vendor back-of-house, evenly spaced out. This will be a fenced-in area.

53’ Refrigeration Trailers for perishable storage

Dual-Sided Handwashing Stations

Grey Water Collection Units

Grease Collection Units

Potable Water Source

Portalet Restrooms

Landfill & Recycling Dumpsters

O O 0O o0 o0 o o



VIP and Platinum Passes and Artist Village

Website indicates catered meals — who will be the caterer and how will this food service occur?
Even though you are not charging for food onsite, this is considered food service and would not
be considered a private event. Previously address.

The site layout indicates catering behind Artist Village, what will this entail and who will be
doing it? Previously address.

Amsterdam Falafelshop (see attached)

Falafel, baba ganoush, hummus, cut tomatoes, cooked plant foods (including beets), cut leafy
greens (including cilantro and cucumber) are Potentially Hazardous and they need to fill out the
application completely. OUR HACCP PLAN IS ATTACHED AS WELL.

Since ice is being used for cold holding how will the ice be managed to keep the food from
becoming submerged in the melting ice? FOOD IS KEPT IN SEALED BAGS ON TOP OF THE ICE
UNTIL USED.

| am not sure if wash area refers to handwashing or warewashing? The application indicated
that there would be an attached drawing, it was not attached. WAREWASHING. HAND WASHING
FACILITIES PROVIDED

Who will be the Certified Food Manager onsite during the operation? The application indicated
Don Lawson, however the included card was for lan Walker? IAN WALKER

What preparation is occurring offsite and what is occurring onsite? ALL FOOD IS PREPARED
OFFSITE WITH THE EXCEPTION OF FALAFEL BALLS WHICH ARE FRIED TO ORDER ONSITE.

How will foods be transported and maintained in temperature? ICE CHESTS

Provide the complete health inspection report. The inspection report is dated 5/6/2014 —
Provide a complete current inspection report WE HAVE REQUESTED A COPY OF OUR MOST
RECENT REPORT

The partial inspection report indicated that food is held out of temperature prior to cooking —
how will this be managed onsite (if time will be used they will need to submit a written
procedure in advance of approval). THE FALAFEL MIX IS KEPT IN SEALED BAGS ON ICE UNTIL
USED. IT IS THEN PLACED IN A HALF HOTEL PAN WITH LID THAT SITS IN AN ICE WATER BATH.
TYPICALLY, EACH PAN IS USED WITHIN ONE HALF HOUR.

Are items pickled onsite? We will need to see a copy of the variance and the production logs for
these items or they can not be served. If a commercial supplier is used we will need to see
receipts indicating that the food was received from them. WE PICKLE VEGETABLES AT OUR
RESTAURANT, WE WILL NOT BE PICKLING ONSITE. ATTACHED IS OUR VARIENCE FROM DC, WE
WILL BRING THE LOGS FOR THE BATCHES WE WILL SERVE AT THE FESTIVAL

Bar 1 - 6 (see attached)

| have received applications for 6 bars and a bar cabana and the site layout only shows 3 bars
and a bar operations area, where are the other bars? see attached.

Will they only be selling prepackaged items or will items be poured? GA bars are selling
prepackaged items only.

If they will be poured they will need handsinks to wash their hands. We always provide hand
washing stations at every bar. Same protocol for this event

How/where will the beverages be stored? Refrigerated trucks and pallets

What is the site layout for the bar? See diagram on last page of Cabana application. | have also
attached another drawing.



Will there be any garnishes/condiments served at the bar? If so how/where will these be
prepared? No garnishes

Bar Cabana (see attached)

How/where will the ice scoops be washed? The layout does not indicate any warewashing? We
have plenty of extra scoops on site. If one is dropped or becomes dirty it is replaced.

Will there be any garnishes/condiments served at the bar? If so how/where will these be
prepared? No

Beefsteak

Cut tomatoes are considered potentially hazardous.

Are pickled onions commercially prepared or prepared by the vendor? Do they have vinegar
added as a means of flavor enhancement or to make the item shelf-stable? If it is to make the
item shelf-stable, provide a copy of the variance and production logs for the items, otherwise
they will be treated as a potentially hazardous food and appropriate documentation that they
were maintained in temperature control will need to be provided.

Provide temperature logs showing that the tomato sandwiches are rapidly cooled to 41F or less
in 4 hours and maintained at that temperature (sliced tomatoes are potentially hazardous)
Where will the gazpacho be prepared?

How will these items be transported and maintained cold?

Since ice is being used for cold holding how will the ice be managed to keep the food from
becoming submerged in the melting ice?

The application packet contains information for PEPE Mobile Food Unit — Is this part of their
application?

The inspection that was submitted was for a pre-operational inspection. Has a routine
inspection been conducted? If so, submit that report.

Ben’s Chili Bowl (see attached)

A cooling log will need to be completed for each batch of nachos and chili con carne.

How and where will the Veggie Chili be prepared, we consider heat treated plant foods to be
potentially hazardous? All of our chilis, sauce, con carne and veggie are prepared under USDA
supervision and placed in sealed plastic bags by Bread and Chocolate. We receive the bags at
our 1213 U street store by refrigerated truck from Bread and Chocolate, and for this event we
will place in boiling water until 185 degree temp is reached, then put them in thermal containers
with the water poured on top. If the temp falls below 135 degrees, we reheat on site at the
event using the same process and reaching at least 165 degrees before placing in chaffing
dishes. Bread and Chocolate is located at 1033 W Glebe Rd, Alexandria, VA

22305, Phone: (703) 549-7524

Since ice is being used for cold holding how will the ice be managed to keep the food from
becoming submerged in the melting ice? We will not be using ice to cool down anything as we
are not producing anything. We will use an ice chest to keep packaged dogs, sealed containers
of cheese and grated onions. We always use gloves on all food handlers.

The included health inspection report is for a follow up — Provide the report for the
comprehensive/full inspection. Attached.

This would be considered a Class-5 TFE not a Class-1 TFE. Noted. Apologies on the
miscommunication.




Curley Q’'s BBQ

Where will the food be prepared offsite? The offsite licensed establishment page in the
application lists Relish Catering, however the supplied permit and inspection report are for
another establishment. Provide the agreement, permit, and inspection report for the offsite
kitchen in which the food will be produced in.

Cooling logs will need to be completed for all food that is prepared in advance and cooled down.
The diagram only indicates the location of the fryer — where will the propane stove be located?
Since ice is being used for cold holding how will the ice be managed to keep the food from
becoming submerged in the melting ice?

If Megan Vogt will also be an onsite Certified Food Service Manager, submit a copy of her
certification.

Duke’s Grocery

For the Tikka Masala, cooling logs will need to accompany the food product showing that the
product was cooled in acceptable time limits. We will have cooling logs present.

The application indicates that the Tikka Masala will be reheated to 165F onsite and then held
cold. Is this the intent or is it to hold cold and then reheat as needed?

Please note that rehydrated waffle batter is potentially hazardous and must either meet
temperature requirements or if using time as the control mechanism, they must have a written
procedure in place and a method for verifying the time for all batches. Noted.

The site diagram does not show any handwashing or warewashing areas. Where will these be
located at? Handwashing is provided. We will bring warewashing. Both will be located in back of
tent/back-of-house.

Lemonade Love (see attached)

Since ice is being used for cold holding how will the ice be managed to keep the food from
becoming submerged in the melting ice? Any fruits, herbs or vegetables are placed in Ziploc
bags and will be stored on top of ice no food will be submerged in water, excess water will be
drained from cooler.

Since open food will be handled, provide a copy of the Certified Food Manager cards for JC Clark
and Edwina Arenas. Attached.

Maki Shop (see attached)

Since items will be cooled, cooling logs must be completed for each item. We will keep and
maintain cooling logs.

We will consider the sushi rice as potentially hazardous, it must be maintained to meet
temperature requirements. All menu items are prepackaged in our store, the rice will be kept in
a ready to eat state on site at the event in the cooler under temperature control.

Provide information on how the tuna and salmon species meet the requirements of the FDA
Model Food Code 3-402.11 See attached.

Since ice is being used for cold holding how will the ice be managed to keep the food from
becoming submerged in the melting ice? Ice will not be used as the primary method of cold
holding. All of our products will transported in a refrigerated vehicle and transferred directly to
our sushi coolers. In the instance we use ice, we will bring ice chests which have a divider in



between compartments to keep product from touching ice directly ( In all likelihood we will not
be using ice at all, let me know if | need to revise that portion of the TFE application) .

The site layout does not indicate any handwashing facilities? Will all foods be prepackaged? If
not, then a handsink will be required. We will not need a handwash sink or a warewash sinks as
there will be no production on side. All menu items are prepackaged in a plastic wrapper.

The site layout does not indicate any warewashing facilities? Will all foods be prepackaged? If
not, then a warewashing setup will be required. See above.

No Health Department permit and inspection report were provided for the facility. Provide
these documents. Attached.

Is kimchi made in the restaurant, if it is treated as shelf stable a copy of the variance from DC
DOH and processing logs will need to be provided or it will be treated as potentially hazardous.
We order the kimchi from Number 1 Sons. The kimchi is a fermented product, which is stable.
However we always keep it under temperature control in the restaurant. The menu item with
kimchi will be premade, prepackaged and always kept under cold temp control.

Old Ebbitt Grill & The Hamilton (see attached)

Oyamel

Pepe

Since items will be cooled, cooling logs must be completed for each item. SOP

Since ice is being used for cold holding how will the ice be managed to keep the food from
becoming submerged in the melting ice? PRODUCT WILL BE STORED IN NEW, PLASTIC SEALABLE
TUBS THAT ARE AIRTIGHT. DRAIN WILL BE LEFT OPEN IN COOLERS, ALLOWING WATER TO
PROPERLY DRAIN.COOLERS WILL BE REFILLED WITH ICE TO MAINTAIN PROPER TEMPERATURE

| am unsure of what is meant by Candy oven — Provide documentation on this unit. CANDY
STOVE IS A LOW PROFILE, OPEN BURNER STOVE FUELED BY PROPANE. SEE PHOTO ATTACHED.

How/where will the food items be cooked? The application indicates that it is served hot onsite,
but they have not indicated if the items will be reheated onsite or transferred to the site hot.
They also have failed to indicate what temperature they are cooking foods to.

If items will be cooled, cooling logs must be completed for each item.

Since ice is being used for cold holding how will the ice be managed to keep the food from
becoming submerged in the melting ice?

The site layout does not indicate any warewashing facilities. Where will utensils be cleaned at?
Colin King’s Certified Food Manager Certification will be expired prior to the event, a valid
certification will be required.

They have provided a copy of the follow up inspection, provide a copy of the routine inspection
that was conducted that necessitated this follow up.

The application is missing the signature/acknowledgement on Page 1.

We consider cut leafy greens and cut tomatoes as potentially hazardous and they must meet
minimum temperature standards.

Since items will be cooled, cooling logs must be completed for each item.

Is the sliced chicken cooked by the establishment or received cold? No cooking temperatures
are noted on the application.

What will the mayonnaise be used in? Do you use a pasteurized egg? If not, how will the
consumer advisory requirement be met?



e Will they be working in/out of the food truck or out of the tent?

e  Where will the food be prepared offsite (Part F) is blank?

e Provide a copy of the permit/inspection report for where the food will be prepared offsite.
e Provide a copy of the Certified Food Manager card for Domenick Torlucci.

Pitango Gelato

e Provide information on the supplier of the sorbet and gelato. The supplier of the Gelato and
Sorbet is Pitango Gelato Plant - An FDA and Dept of Agriculture approved supplier in Lancaster
PA

e | believe that they meant to indicate that the temperature would be <(less than 32F) instead of
>(greater than 32F) Yes correct We will keep everything under 32

e The inspection report indicates an inspection date of 12/12/12 — Provide a copy of a
comprehensive inspection that was completed in the past year.

o  Will all food products be pre-packaged or will individuals be scooping the product? If food will
be unpackaged, then a copy of a Valid Certified Food Manager card will be needed. We will be
scooping to order in back of the registers.

Proof, Estadio & Doi Moi

e |sthe shrimp pre-cooked? Where is it ground? 125F is NOT an acceptable cooking
temperature.

e For the Banh mi, are the chicken and pork received pre-cooked? If not, the application does not
indicate where/how the meats will be cooked.

e Since ice is being used for cold holding how will the ice be managed to keep the food from
becoming submerged in the melting ice?

e Provide a copy of the permit/inspection report for where the food will be prepared offsite.

Rockland’s Barbeque and Grilling Company
e Since items will be cooled, cooling logs must be completed for each item. Noted.
e Since ice is being used for cold holding how will the ice be managed to keep the food from
becoming submerged in the melting ice? Cold foods will be in plastic containers with lids in
coolers with ice.

Shake Shack (see attached)

e Any use of dry ice will not be permitted in a refrigerated truck, it may be allowed in a cooler
under a tent. Dry ice is used for store custard during service and will not be in the refrigerated
truck.

e The site layout does not indicate any warewashing facilities. Where will utensils be cleaned at?
Warewashing station is located next to handwashing station (#4 on map on permit)

e They have provided a copy of the follow up inspection, provide a copy of the routine inspection
that was conducted that necessitated this follow up. Latest routine inspection attached.

e The follow up inspection report is dated 9/25/2014. Have any more recent inspections been
conducted? Latest visit from DOH, 9/25/2014.

The Big Cheese

e The application is missing the signature/acknowledgement on Page 1.
e We would consider a grilled cheese sandwich to be potentially hazardous.



e Since ice (assuming that ice will be in the coolers) is being used for cold holding how will the ice
be managed to keep the food from becoming submerged in the melting ice?

e The site layout does not indicate any area for hot or cold holding. Where will this occur?

e Mr Rathbone is listed as the onsite Certified Food Service Manager, however a copy of his
certification is not attached.

e Arecent health inspection for the commissary is not attached.

Maketto

e They have not provided information for section 2 on page 2 indicating the onsite establishment
name, the onsite certified food service manager, and the owner information.

e Since ice is being used for cold holding how will the ice be managed to keep the food from
becoming submerged in the melting ice?

e The inspection report provided is a pre-operational inspection, have any routine inspections
been conducted since opening? If so, provide a copy of the report.
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(Under-counter
Refrigerator)
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| (Handwashing Sink)
Inspeator Comments:
CFPM:; ANTHONY ADIGWE
FS-61860

EXP: 10/18/2016

aw (Under-counter
Refrigerator) (Cold Holding)

5 DAY NOT ICES ABATED FROM INSPECTION CONDUCTED 6/9/2015.
14 pAY NOTICES ABATED FROM INSPECTION CONDUCTED 6/9/2015 (EXCEPT 25 DCMR 1800.1, 2707.1).

IF YOU HAVE ANY QUESTIONS, CONTACT AREA SUPERVISOR MR RONNIE TAYLOR AT (202)442-9037.
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Maurice Harcum 06/16/2015
Person-in-Charge (Signature) Print) Date
e Jaime Hernandez 607 06/15/2015
Inspector (Signature) (Print) Badge # Date
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8/25/2015 Food Establishment Inspection Report

Food Establishment Inspection Report

Pursuant to Title 25-A of the District of Columbia Municipal Regulations

| Bureau of Community Hygiene ¢ Food Safety & Hygiene Inspection Services Division * 825 North Capitol Street, NE-8" Floor + Washington, DC 20002 « food.safety@dc.gov |

Establishment Name SHAKE SHACK Critical Violations |2 Cos |1 R |0
Noncritical
s 6 COS |1 R |0
Address 1216 18TH STNW Violations
City/State/Zip Code. WASHINGTON, DC 20009 Certified Food Protection Manager (CFPM)
Jennifer Conrad
202) 683-9922 _mai tabraham@shakeshack.com
Telephone (202) E-mail address @ CFPM # FS-46900
Date of Inspection 02 /19 /2014 TimeIn Ol :50 PM  Time Out 03 : 00 PM
CFPM Expiration Date: _03/23/2014
License Holderl\?;l:l;% S};?Ck lgﬂll)?:trfi[é 4%8;?51‘3&195%111“ No. 09313xxxx- Name of licensed trash or solid waste contractor
ashington REPUBLIC SERVICES
License Period05 /01 2013 .04 /30 2015 Type of Inspection Routine Name of licensed liquid / grease collections transport
contractor
Establishment Type:_ Restaurant Total Risk Category 1528 35 400 50 STORM OIL
Name of licensed pest exterminator / contractor
TERMINIX
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTHINTERVENTIONS GOODRETAIL PRACTICES
Compliance Status CoS [ R Compliance Status CcOoS R
Demonstrat?on of knowledge Safe Food and Water
IN OUT NA 1.Carrect response to questions o [0d N OUT NA | 28Pasteurized eggs Usedwhere reqired O O
Employ_ee Health N OUT 29\Water & loe fromapproved source
IN QUT 2 Menagenert awareness; policy presert O O N OUTNA | 30Variance obtainedfor specialized processing methods O O
IN QUT 3 Proper use of restriction and exclusion [m] [m] T Co
Good Hygienic Practices - Food Temperature ntrgl
IN OUT _ NO| 4 Proper eafing, tasling, crinking, or (cbecco 166 O O N QUT s gﬁﬁ;gﬁa’d“wﬂ adeqate eqipment for O O
INQUT __NO 5N°d3dp‘;’e%eef;t°?ngey§$fnigimmbﬂy pr— o o N OUT NA NO| 32 Plant food properly cooked for hot hading O O
IN OUT __NO|_6Hands deenand properly washed O[O E g“’A NO| 36 Approved thawing ohot el 0=
IN_ QUT NJA N/O| 7 No bare hand contact with ready-to-eat foods or approved O O 34 Thermometers provided aocEr.ate -
IN OUT 8 Adequete herndwashing sinks properly supplied and accessible,_ 1 O Food Identification
Approved Source N OUT 35 Food properly labeled; original container a a
IN. OUT N'A NIO| 9 Food obtained fromapproved source [m] [m] Prevention of Food Contamination
IN_ QUT N'A N/O| 10 Food received at proper tenperature [m| [m| N QUT 36.Insects, rodents, & aninels not present O O
IN QUT 11 Food in good condiion, safe, unedulterated [m] [m] N QUT 37 Contarrinetion prevented during food preperation, storage, & O O
12 Required records available: shellstock tags, parasite display
IN OUT NA NO : O O :
destruction N OUT 38 Persondl dlearliness [m] [m]
Protection from Contamination IN OUT 39Wiping cloths: properly used & stored [m] [m]
IN OUT NA NIO| 13 Food separated and protected m] m] N OUT 40\Washing fruits & vegetadles [m] [m]
IN_ QUT NA 14 Food-contact surfaces: cleaned & sanitized [m] [m] Proper Use of Utensils
IN oUT 15mgﬁgﬁ&uanaslysaved O O N OUT 41.In-use utensils: properly stored O O
Potent’ially Hezardous Food (TCS Food) IN oUT 42 Utensils, equipment & linens: properly stored, dried, &hended| O [m}
IN OUT N/A NO| 16 Proper cocking time and terperatures @] @] N oQUT 43.Singe-use/single-service articles: properly stored & used O O
IN OUT N'A NIO| 17 Proper reheating procedures for hat holding O O N oJT 44 Gloves used properly O O
IN OUT N'A NO| 18 Proper codling time & temperatures O O Utensils, Equipment, and Vending
IN_ QUT NVA N/O| 19 Proper hot holding tenperatures [m] [m] N oUT 45 Food and nonfood-contact surfaces cleanable, properly o o
IN_ OUT N'A NIO| 20 Proper cald hading tenperatures ] ] - designed, constructed, & used
IN_ QUT N'A NO| 21 Proper date marking & disposition [m] [m] N oUT 46 \W\erewashing fecilities: installed, meintained, & used; test o o
IN OUT NA NIO[ 22 Time as a public hedlth contrdl: procedures & records [m] O i strips
Consumer Advisory N OUT 47 Norfood-contact surfaces clean O O
IN OUT NA 23.Consumer advisory provided for raw or undercookedfoods | I [ O Physical Facilities
Hghly Susceptible Populations N OUT 48 Hat & cd water available; adequate pressure ] ]
IN OUT NA 24 Pasteurized foods used; p'dib_itedfoodsrnoﬁered m] [ O N OUT 49 Plurrbing installed; proper backfiow devices ] O
‘ Chemical N OUT 50.Sewage & waste water properly disposed [m] [m]
:: % m gi@aﬁg‘m W"’edl&_mg“ﬁe“ed — g g N oUT 51 Tailetfacilties: properly constructed, supplied, &dleaned | O O
 Toxic substances | stored, T ————
IOonfonnangeﬁr);i’\pproved Procedures N QUT 52 Garbege & refuse properly dsposed, fecilies meirtained = =
N QUTNA | Z/Compiance vithvarince, spediized prooess, and HACCP | - IN Ut S8 Physical facilites: installed, meintained, & dean = =
plan N OUT 54 Adequate ventilation & lighting; designated areas used [m] [m]
N OO o conptes N e Six (6) or more CRITICAL VICLATIONS that cannot be corrected on site during
the course of the inspection results in an automatic suspension and closure of g
food establishment.

http://washington.dc.gegov.com/webadmin/dhd_431/lib/mod/inspection/paper/_paper_food_inspection_report.cfm?inspectionlD=201759&wguid=1367&wgunm=...  1/2



8/25/2015

Food Establishment Inspection Report

OBSERVATIONS 25 DCMR CORRECTIVE ACTIONS

20 - Cold food items (chopped raw onions, sliced tomatoes, chopped 1005 1 Except during preparation, cooking, or cooling, or when time is used as the public health

lettuce, breaded spinach patties, dressings, etc) held at improper control as specified in section 1009, potentially hazardous food shall be maintained: (b)

temperature(s) in the sandwich assembling sandwiches Note: Ambient air At 5 degrees C (41 degrees F) or less, except as specified in sections 1005 1(c), 1007,

temperature for the unit was measured to be around 46 degree F during 1008 and 1523

inspection (Corrected On Site)

31 - The sandwich prep refrigerator not keeping the required 41 degree F 1600 1 Equipment for cooling and heating food, and holding cold and hot food, shall be

or below temperature (CORRECT VIOLATION WITHIN 45 sufficient in number and capacity to provide food temperatures as specified in Subtitle C:

CALENDAR DAYS) Food

41 - Dexter for the burger stored in seams between chopping board and 810 1 During pauses in food preparation or dispensing, food preparation and dispensing

adjacent metal wall (soiled with food debris) (Corrected On Site) utensils shall be stored: (a) Except as specified in section 810 1(b), in the food with their
handles above the top of the food and the container; (b) In food that is not potentially
hazardous with their handles above the top of the food within containers or equipment
that can be closed, such as bins of sugar, flour, or cinnamon; (c) On a clean portion of
the food preparation table or cooking equipment only if the in-use utensil and the food
contact surface of the food preparationtable or cooking equipment are cleaned and
sanitized at a frequency specified in sections 1901 and 2001; (d) In running water of
sufficient velocity to flush particulates to the drain, if used with moist food such as ice
cream or mashed potatoes; () In a clean, protected location if the utensils, such as ice
scoops, are used only with a food that is not potentially hazardous; or (f) In a container
of water if the water is maintained at a temperature of at least 60°C (140°F) and the
container is cleaned at a frequency specified in section 1901 4

45 - Chopping boards are not clean to sight Note: Clean the chopping 1801 1 Surfaces such as cutting blocks and boards that are subject to scratching and scoring shall

boards properly, or resurface to make them smooth and cleanable, or be resurfaced if they can no longer be effectively cleaned and sanitized, or discarded if

replace them (CORRECT VIOLATION WITHIN 45 CALENDAR they are not capable of being resurfaced

DAYS)

45 - The inside of the dish washing machine not cleaned as needed 1800 1 Equipment shall be maintained in a state of repair and condition that meets the

(CORRECT VIOLATION WITHIN 45 CALENDAR DAYS) requirements specified in Chapters 14 and 15

46 - The pressure gauge for the dish washing machine under the 3-part 15121 Pressure measuring devices that display the pressures in the water supply line for the

sink drain board not operational (CORRECT VIOLATION WITH 45 fresh hot water sanitizing rinse shall have increments of 7 kilopascals (1 pounds per

CALENDAR DAYS) square inch) or smaller and shall be accurate to + 14 kilopascals (= 2 pounds per square
inch) in the 100-170 kilopascals (15-25 pounds per square inch) range

48 - The two hand washing sinks at the dish washing machine area are not| 2306 1 Hot and/or cold water under pressure shall be provided to all fixtures, equipment, and

supplied with hot water (at 110 degree F or above) during inspection nonfood equipment that are required to use hot and/or cold water, except that water

Note: Hot water observed in other hand washing sinks and 3-part sink supplied as specified in sections 2308 1(a) and (b) to a temporary food establishment or

(CORRECT VIOLATION WITHIN 5§ CALENDAR DAYS) in response to a temporary interruption of a water supply need not be under pressure

49 - The faucet for the 3-part sink is leaking water through its connectors 2418 1 A plumbing system shall be: (a) Repaired according to the 1996 BOCA Codes and 1999

(CORRECT VIOLATION WITHIN 5 CALENDAR DAYS) D C Supplements; and (b) Maintained in good repair

Sanitizer: Quaternary Ammonium, 200 ppm, 0 0 pH, 00 0°F

TEMPERATURES

Iltem/Location Temp |ltem/Location Temp |[ltem/Location Temp |ltem/Location Temp

Hpt Water (3-compartment 126.0F Ho? Water (Handwashing Sink 104.0F Hqt Water (Handwashing Sink 117.0F | (Walk-in Refrigerator) 38.0F

sink) - Dishwash area) - kitchen)

Tomatoes sliced (Refrigerator - Onion Rings (Refrigerator - Hamburger Patty Raw
(Walk-in Freezer) 0.0F sandwich prep unit) (Cold 44.0F |sandwich prep unit) (Cold 43.0F [ (Refrigerator - drawer) (Cold 35.0F
Holding) Holding) Holding)

mushroom patties

(Refrigerator - reach-in) (Cold |42.0F

Holding)

Inspector Comments:

NOTE: PEST EXTERMINATION ANNUAL SERVICE CONTRACT PROVIDED. THE FACILITY GETS EXTERMINATION SERVICE FROM 'TERMINIX' SEMI-

MONTHLY.

CORRECT ITEM STATED WITHIN 5 DAYS.

CORRECT ITEM STATED WITHIN 45 DAYS.

IF YOU HAVE QUESTIONS, PLEASE CALL THE AREA SUPERVISOR MRS. JACQUELINE COLEMAN AT (202) 442 5928

JENNIFER CONARD 02/19/2014
Person-in-Charge (Signature) (Print) Date
JEMAL YASIN 026 02/19/2014
Inspector (Signature) (Print) Badge # Date

http://washington.dc.gegov.com/webadmin/dhd_431/lib/mod/inspection/paper/_paper_food_inspection_report.cfm ?inspectionlD=201759&wguid=1367&wgunm=...
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Landmark Music Festival 9/26-27/2015
Review comments 8/26/2015

General

e What is the set up for the water stations — how will water be dispensed and where will it come
from? For the water treatment unit, is it certified to NSF-61? Will this be set up by a certified
water operator? Will a bacteriological sample of treated water be taken to show that the water
is free of contamination?

e Dual-sided handwash stations will be located at the rear of each pair of booths — The sinks must
be easily accessible, this will vary upon each booths set up and will be determined onsite. If
they are not easily accessible or are blocked by equipment or other barriers additional
handsinks may be required.

VIP and Platinum Passes and Artist Village
e C(Classified as Private event — No further information needed

Amsterdam Falafelshop

e Falafel, baba ganoush, hummus, cut tomatoes, cooked plant foods (including beets), cut leafy
greens (including cilantro and cucumber) are Potentially Hazardous and they need to fill out the
application completely.

e The application indicating the processing was not included and needs to be properly filled out
and submitted (PART C of the application packet).

e  Will mayonnaise be used? Based on their HACCP manual this would be a potentially hazardous
item and would require a consumer advisory if used on Ready to eat food items.

e Provide the complete health inspection report. The inspection report is dated 5/6/2014 —
Provide a complete current inspection report

e The partial inspection report indicated that food is held out of temperature prior to cooking —
how will this be managed onsite (if time will be used they will need to submit a written
procedure in advance of approval).

o Either the food will need to be maintained within acceptable holding temperatures (less
than 41F or above 135F) or a written plan indicating how time will be used must be
approved by this office. This plan will need to include the food items, how time will be
monitored, the maximum amount of time that can be used, and what will happen to the
food once the time limit has been reached. The policy must be in compliance with
Section 3-501.19 of the FDA Model Food Code.

Bar1-6
e No further information needed
Bar Cabana

e | want to be clear that there will be sufficient utensils onsite since there will not be any
warewashing setup. These utensils will need to be replaced at a minimum of every 4 hours or
whenever they become soiled.

Beefsteak



Cut tomatoes are considered potentially hazardous.

Are pickled onions commercially prepared or prepared by the vendor? Do they have vinegar
added as a means of flavor enhancement or to make the item shelf-stable? If it is to make the
item shelf-stable, provide a copy of the variance and production logs for the items, otherwise
they will be treated as a potentially hazardous food and appropriate documentation that they
were maintained in temperature control will need to be provided.

Provide temperature logs showing that the tomato sandwiches are rapidly cooled to 41F or less
in 4 hours and maintained at that temperature (sliced tomatoes are potentially hazardous)
Where will the gazpacho be prepared?

How will these items be transported and maintained cold?

Since ice is being used for cold holding how will the ice be managed to keep the food from
becoming submerged in the melting ice?

The application packet contains information for PEPE Mobile Food Unit — Is this part of their
application?

The inspection that was submitted was for a pre-operational inspection. Has a routine
inspection been conducted? If so, submit that report.

Ben’s Chili Bowl

Since ice is being used for cold holding how will the ice be managed to keep the food from
becoming submerged in the melting ice? We will not be using ice to cool down anything as we
are not producing anything. We will use an ice chest to keep packaged dogs, sealed containers
of cheese and grated onions. We always use gloves on all food handlers.

o | recognize that this will be used for maintaining food at or below 41F, in this case we
want to be sure that the cooler is maintained so that the food does not become
submerged in the water, and that the ice is maintained high enough to keep the food at
or below 41F. Simply placing a container on top of ice will keep the bottom of the food
cold however the top will warm up.

The included health inspection report is for a follow up — Provide the report for the
comprehensive/full inspection. Attached.

o As noted before this is a follow up inspection, we will need to see the report for the
routine inspection that required this follow up inspection to have occurred.

Curley Q’'s BBQ

Where will the food be prepared offsite? The offsite licensed establishment page in the
application lists Relish Catering, however the supplied permit and inspection report are for
another establishment. Provide the agreement, permit, and inspection report for the offsite
kitchen in which the food will be produced in.

Cooling logs will need to be completed for all food that is prepared in advance and cooled down.
The diagram only indicates the location of the fryer — where will the propane stove be located?
Since ice is being used for cold holding how will the ice be managed to keep the food from
becoming submerged in the melting ice?

If Megan Vogt will also be an onsite Certified Food Service Manager, submit a copy of her
certification.

Duke’s Grocery



The application indicates that the Tikka Masala will be reheated to 165F onsite and then held
cold. Is this the intent or is it to hold cold and then reheat as needed?

Lemonade Love

No further information is needed.

Maki Shop

No further information is needed.

Old Ebbitt Grill & The Hamilton

Oyamel

Pepe

Since items will be cooled, cooling logs must be completed for each item.

Since ice is being used for cold holding how will the ice be managed to keep the food from
becoming submerged in the melting ice?

| am unsure of what is meant by Candy oven — Provide documentation on this unit.

How/where will the food items be cooked? The application indicates that it is served hot onsite,
but they have not indicated if the items will be reheated onsite or transferred to the site hot.
They also have failed to indicate what temperature they are cooking foods to.

If items will be cooled, cooling logs must be completed for each item.

Since ice is being used for cold holding how will the ice be managed to keep the food from
becoming submerged in the melting ice?

The site layout does not indicate any warewashing facilities. Where will utensils be cleaned at?
Colin King’s Certified Food Manager Certification will be expired prior to the event, a valid
certification will be required.

They have provided a copy of the follow up inspection, provide a copy of the routine inspection
that was conducted that necessitated this follow up.

The application is missing the signature/acknowledgement on Page 1.

We consider cut leafy greens and cut tomatoes as potentially hazardous and they must meet
minimum temperature standards.

Since items will be cooled, cooling logs must be completed for each item.

Is the sliced chicken cooked by the establishment or received cold? No cooking temperatures
are noted on the application.

What will the mayonnaise be used in? Do you use a pasteurized egg? If not, how will the
consumer advisory requirement be met?

Will they be working in/out of the food truck or out of the tent?

Where will the food be prepared offsite (Part F) is blank?

Provide a copy of the permit/inspection report for where the food will be prepared offsite.
Provide a copy of the Certified Food Manager card for Domenick Torlucci.

Pitango Gelato



e Provide information on the supplier of the sorbet and gelato. The supplier of the Gelato and
Sorbet is Pitango Gelato Plant - An FDA and Dept of Agriculture approved supplier in Lancaster
PA

o Areview of the Pennsylvania Department of Agriculture site did not list Pitango Gelato
as a food establishment. Provide current documentation that this is an approved
facility.

e The inspection report indicates an inspection date of 12/12/12 — Provide a copy of a
comprehensive inspection that was completed in the past year.

o  Will all food products be pre-packaged or will individuals be scooping the product? If food will
be unpackaged, then a copy of a Valid Certified Food Manager card will be needed. We will be
scooping to order in back of the registers.

o Since open food handling will be occurring there will need to be a Certified Food
Manager present during all hours of operation. Provide a copy of a current and valid
Certified Food Manager certification.

Proof, Estadio & Doi Moi

e |sthe shrimp pre-cooked? Where is it ground? 125F is NOT an acceptable cooking
temperature.

e For the Banh mi, are the chicken and pork received pre-cooked? If not, the application does not
indicate where/how the meats will be cooked.

e Since ice is being used for cold holding how will the ice be managed to keep the food from
becoming submerged in the melting ice?

e Provide a copy of the permit/inspection report for where the food will be prepared offsite.

Rockland’s Barbeque and Grilling Company
e No further information is needed.
Shake Shack
e No further information is needed.
The Big Cheese

e The application is missing the signature/acknowledgement on Page 1.

e We would consider a grilled cheese sandwich to be potentially hazardous.

e Since ice (assuming that ice will be in the coolers) is being used for cold holding how will the ice
be managed to keep the food from becoming submerged in the melting ice?

e The site layout does not indicate any area for hot or cold holding. Where will this occur?

e Mr Rathbone is listed as the onsite Certified Food Service Manager, however a copy of his
certification is not attached.

e Arecent health inspection for the commissary is not attached.

Taco Bamba
e No longer participating

Maketto



e They have not provided information for section 2 on page 2 indicating the onsite establishment
name, the onsite certified food service manager, and the owner information.

e Sinceice is being used for cold holding how will the ice be managed to keep the food from
becoming submerged in the melting ice?

e The inspection report provided is a pre-operational inspection, have any routine inspections

been conducted since opening? If so, provide a copy of the report.
Pete’s New Haven Style APizza

e Items will be cooled, cooling logs must be completed for each item.
e If cooking/reheating pizza onsite, it must be done on an NSF-approved pizza tray (no mesh

screens)

e |f the booth will be using time as a control after cooking there must be a written procedure
approved in advance by this office

e The application indicates that the pizzas will be prepared on 9/25, however the authorization
(Part F) of the packet only authorizes use on 9/26-27. Which days will the preparation take
place in the restaurant?

e There is not a current health inspection report attached for this establishment — Provide this
report.









Landmark Music Festival 9/26-27/2015

General

What is the set up for the water stations — how will water be dispensed and where will it come
from? See attached. We are planning to hook up the water manifold (provided by Event Water
Solutions) to an onsite fire hydrant. See attached for the filtration process. We are aware of the
approval process that needs to be done before using an onsite hydrant. We are planning on
having two of these manifolds for the food vendors.
Information for onsite facilities on applications is referred to as Provided by Event Promoter —
What are the facilities and how will they be provided? See attached. We will provide grey water
collection units, grease collection units, dual-sided handwashing stations, vendor only
restrooms, and landfill/recycling dumpsters, all of which will be serviced nighty. We source them
from a sanitation company. | do not believe the specific company has been finalized, as the site
manager is compiling quotes from various companies who provide these services.
The site layout indicates two primary areas of food service, is this correct or will they be in one
food court area? Technically, there is one food court area. As you can see from the current CAD,
there are two equally sized tents separated by bars. All the vendors will be in that area, there is
no other food service area.
What will be the handwash station set up for the vendors and where will it be located? Most
likely each booth will need their own handwashing station. See attached. We will have dual-
sided handwashing stations available directly behind the vendors booth, only for vendor use.
They will be serviced nightly. We are planning on having 12 dual-sided handwashing stations,
which would provide each vendor with their own handwashing setup, with a few extra. These
will be evenly spaced directly back-of-house, within 10 - 15’ of cooking operation. Please let me
know if you have any concerns with this plan.
| have received applications for 6 bars and a bar cabana and the site layout only shows 3 bars
and a bar operations area, where are the other bars? There are a total of 6 general admission
bars and 1 cabana bar. There are two 40’ x 20" bars on either end of the festival layout, and then
two 10’ x 20’ bars in between the two food court runs. Cabana bar is in the Cabana area of the
festival, only available to select guests/staff (Trust, C3, artist managers, etc.).
We do not permit bare hand contact with any ready to eat food items (this includes ice and
garnishes) — be sure that vendors are aware of this requirement and acceptable barriers are in
place. Noted. | have included this in the email regarding their health department follow up
needs based on your concerns.
Provide a detailed layout for each booth. There must be at least one handwash station per
booth and depending on the size of the booth and the complexity of the operations more may
be needed. All but one booth (Old Ebbitt Grill & The Hamilton) will be in 10" wide x 20’ deep
booths. Old Ebbitt Grill & The Hamilton will be in a 20" x 20’ booth. Vendor’s have provided their
specific booth layout indicating where their cooking, prepping, assembling, etc. will be located
within the booth. Beyond that, as noted on the attached, there will be the following located in
the food vendor back-of-house, evenly spaced out. This will be a fenced-in area.

o 53’ Refrigeration Trailers for perishable storage
Dual-Sided Handwashing Stations
Grey Water Collection Units
Grease Collection Units
Potable Water Source
Portalet Restrooms
Landfill & Recycling Dumpsters

O O O O O O



What is the set up for the water stations — how will water be dispensed and where will it come
from? For the water treatment unit, is it certified to NSF-61? Will this be set up by a certified
water operator? Will a bacteriological sample of treated water be taken to show that the water
is free of contamination? All of our units, both water stations and filter packs, are made from
NSF rated materials and parts but the units themselves as a whole are not NSF rated. We use
316 stainless steel fittings and food grade potable water line that is rated NSF 52 but the
manufacturer has assured us that this same hose will meet the new NSF 61 standard that has
recently come in to effect. We recently used all of this equipment for the PanAm Games in
Toronto where it was subjected to extreme scrutiny by no less than 6 different health
departments in 6 different jurisdictions. All were quite satisfied. We do not do any
bacteriological sampling. This is usually done by the governing body if they choose. Having said
that we only plan to be using municipal water which is strictly monitored by the same governing
body. We sanitize our units and lines with 250ml of 5% chlorine per 30m of hose and provide at
least 40 minutes of contact time. This ensures no bacterial in the equipment and since the city
water is chlorinated and bacteria free as well, that usually satisfies the health department. As
an extra, redundant barrier against bacteria, we also pass all water through a 12 gallon per
minute UV light with 5 micron filtration at the last possible point before the water is dispensed.
The units are set up by our staff as representatives of the manufacturer (Event Water
Solutions). We are not certified in any state.

Dual-sided handwash stations will be located at the rear of each pair of booths — The sinks must
be easily accessible, this will vary upon each booths set up and will be determined onsite. If
they are not easily accessible or are blocked by equipment or other barriers additional
handsinks may be required. Noted.

VIP and Platinum Passes and Artist Village

Website indicates catered meals — who will be the caterer and how will this food service occur?
Even though you are not charging for food onsite, this is considered food service and would not
be considered a private event. Previously address.

The site layout indicates catering behind Artist Village, what will this entail and who will be
doing it? Previously address.

Amsterdam Falafelshop (see attached)

Falafel, baba ganoush, hummus, cut tomatoes, cooked plant foods (including beets), cut leafy
greens (including cilantro and cucumber) are Potentially Hazardous and they need to fill out the
application completely. OUR HACCP PLAN IS ATTACHED AS WELL. Second attachment.

The application indicating the processing was not included and needs to be properly filled out
and submitted (PART C of the application packet). Second attachment.

Will mayonnaise be used? Based on their HACCP manual this would be a potentially hazardous
item and would require a consumer advisory if used on Ready to eat food items. No mayo.
Since ice is being used for cold holding how will the ice be managed to keep the food from
becoming submerged in the melting ice? FOOD IS KEPT IN SEALED BAGS ON TOP OF THE ICE
UNTIL USED.

| am not sure if wash area refers to handwashing or warewashing? The application indicated
that there would be an attached drawing, it was not attached. WAREWASHING. HAND WASHING
FACILITIES PROVIDED

Who will be the Certified Food Manager onsite during the operation? The application indicated
Don Lawson, however the included card was for lan Walker? IAN WALKER



What preparation is occurring offsite and what is occurring onsite? ALL FOOD IS PREPARED
OFFSITE WITH THE EXCEPTION OF FALAFEL BALLS WHICH ARE FRIED TO ORDER ONSITE.

How will foods be transported and maintained in temperature? ICE CHESTS

Provide the complete health inspection report. The inspection report is dated 5/6/2014 —
Provide a complete current inspection report WE HAVE REQUESTED A COPY OF OUR MOST
RECENT REPORT

The partial inspection report indicated that food is held out of temperature prior to cooking —
how will this be managed onsite (if time will be used they will need to submit a written
procedure in advance of approval). THE FALAFEL MIX IS KEPT IN SEALED BAGS ON ICE UNTIL
USED. IT IS THEN PLACED IN A HALF HOTEL PAN WITH LID THAT SITS IN AN ICE WATER BATH.
TYPICALLY, EACH PAN IS USED WITHIN ONE HALF HOUR.

o Either the food will need to be maintained within acceptable holding temperatures (less
than 41F or above 135F) or a written plan indicating how time will be used must be
approved by this office. This plan will need to include the food items, how time will be
monitored, the maximum amount of time that can be used, and what will happen to the
food once the time limit has been reached. The policy must be in compliance with
Section 3-501.19 of the FDA Model Food Code. FALAFEL IS ONLY ITEM COOKED ONSITE,
IT IS HELD COLD, THEN FRIED AT 350.

Are items pickled onsite? We will need to see a copy of the variance and the production logs for
these items or they cannot be served. If a commercial supplier is used we will need to see
receipts indicating that the food was received from them. WE PICKLE VEGETABLES AT OUR
RESTAURANT, WE WILL NOT BE PICKLING ONSITE. ATTACHED IS OUR VARIENCE FROM DC, WE
WILL BRING THE LOGS FOR THE BATCHES WE WILL SERVE AT THE FESTIVAL

Bar 1 - 6 (see attached)

| have received applications for 6 bars and a bar cabana and the site layout only shows 3 bars
and a bar operations area, where are the other bars? See attached.

Will they only be selling prepackaged items or will items be poured? GA bars are selling
prepackaged items only.

If they will be poured they will need handsinks to wash their hands. We always provide hand
washing stations at every bar. Same protocol for this event

How/where will the beverages be stored? Refrigerated trucks and pallets

What is the site layout for the bar? See diagram on last page of Cabana application. | have also
attached another drawing.

Will there be any garnishes/condiments served at the bar? If so how/where will these be
prepared? No garnishes

Bar Cabana (see attached)

How/where will the ice scoops be washed? The layout does not indicate any warewashing? We
have plenty of extra scoops on site. If one is dropped or becomes dirty it is replaced.

Will there be any garnishes/condiments served at the bar? If so how/where will these be
prepared? No

| want to be clear that there will be sufficient utensils onsite since there will not be any
warewashing setup. These utensils will need to be replaced at a minimum of every 4 hours or
whenever they become soiled. Noted.



Beefsteak

Cut tomatoes are considered potentially hazardous. Noted.

Are pickled onions commercially prepared or prepared by the vendor? Do they have vinegar
added as a means of flavor enhancement or to make the item shelf-stable? If it is to make the
item shelf-stable, provide a copy of the variance and production logs for the items, otherwise
they will be treated as a potentially hazardous food and appropriate documentation that they
were maintained in temperature control will need to be provided. We prepare the pickled
onions in house. We do add vinegar to help make the product shelf stable, with a PH level
below 4.6. We will bring temperature logs as evidence that they are being treated properly.
Provide temperature logs showing that the tomato sandwiches are rapidly cooled to 41F or less
in 4 hours and maintained at that temperature (sliced tomatoes are potentially hazardous).
Sandwiches are assembled to order. All ingredients, with the exception of the bread, will be
transported and held below 41F.

Where will the gazpacho be prepared? Gazpacho will be prepared at the restaurant and
transported to the event and held at below 41F

How will these items be transported and maintained cold? All items will be transported in a
refrigerated vehicle and held in refrigeration on site. Everything will be time stamped when we
remove from refrigeration and held on ice until assembled.

Since ice is being used for cold holding how will the ice be managed to keep the food from
becoming submerged in the melting ice? Pans of food product will be held on ice in a perforated
pan so that melt drains off. A constant supply of ice will be supplied by the event producer.
The application packet contains information for PEPE Mobile Food Unit — Is this part of their
application? No

The inspection that was submitted was for a pre-operational inspection. Has a routine
inspection been conducted? If so, submit that report. We have only been operational for about
5 months and have not yet had a routine inspection.

Ben’s Chili Bowl (see attached)

A cooling log will need to be completed for each batch of nachos and chili con carne.

How and where will the Veggie Chili be prepared, we consider heat treated plant foods to be
potentially hazardous? All of our chilis, sauce, con carne and veggie are prepared under USDA
supervision and placed in sealed plastic bags by Bread and Chocolate. We receive the bags at
our 1213 U street store by refrigerated truck from Bread and Chocolate, and for this event we
will place in boiling water until 185 degree temp is reached, then put them in thermal containers
with the water poured on top. If the temp falls below 135 degrees, we reheat on site at the
event using the same process and reaching at least 165 degrees before placing in chaffing
dishes. Bread and Chocolate is located at 1033 W Glebe Rd, Alexandria, VA

22305, Phone: (703) 549-7524

Since ice is being used for cold holding how will the ice be managed to keep the food from
becoming submerged in the melting ice? We will not be using ice to cool down anything as we
are not producing anything. We will use an ice chest to keep packaged dogs, sealed containers
of cheese and grated onions. We always use gloves on all food handlers.

o I recognize that this will be used for maintaining food at or below 41F, in this case we
want to be sure that the cooler is maintained so that the food does not become
submerged in the water, and that the ice is maintained high enough to keep the food at
or below 41F. Simply placing a container on top of ice will keep the bottom of the food
cold however the top will warm up. | do understand about keeping ice in the cooler on




product to keep in below 41 degrees, and keeping the water level low so that food does
not become submerged in the water. We will be extremely careful.
The included health inspection report is for a follow up — Provide the report for the
comprehensive/full inspection. Attached.
o As noted before this is a follow up inspection, we will need to see the report for the
routine inspection that required this follow up inspection to have occurred. Attached.
This would be considered a Class-5 TFE not a Class-1 TFE. Noted. Apologies on the
miscommunication.

Curley Q’s BBQ (see attached)

Where will the food be prepared offsite? The offsite licensed establishment page in the
application lists Relish Catering, however the supplied permit and inspection report are for
another establishment. Provide the agreement, permit, and inspection report for the offsite
kitchen in which the food will be produced in. Relish Catering off site license and health
inspection report attached

Cooling logs will need to be completed for all food that is prepared in advance and cooled down.
Noted.

The diagram only indicates the location of the fryer — where will the propane stove be located?
Attached.

Since ice is being used for cold holding how will the ice be managed to keep the food from
becoming submerged in the melting ice? Foods will be placed in Ziploc bags, then inside hotel
pans with a metal top, in a cooler with a thin layer of ice below and Ziploc bags of ice around.
If Megan Vogt will also be an onsite Certified Food Service Manager, submit a copy of her
certification. Attached.

Duke’s Grocery

For the Tikka Masala, cooling logs will need to accompany the food product showing that the
product was cooled in acceptable time limits. We will have cooling logs present.

The application indicates that the Tikka Masala will be reheated to 165F onsite and then held
cold. Is this the intent or is it to hold cold and then reheat as needed?

Please note that rehydrated waffle batter is potentially hazardous and must either meet
temperature requirements or if using time as the control mechanism, they must have a written
procedure in place and a method for verifying the time for all batches. Noted.

The site diagram does not show any handwashing or warewashing areas. Where will these be
located at? Handwashing is provided. We will bring warewashing. Both will be located in back of
tent/back-of-house.

The application indicates that the Tikka Masala will be reheated to 165F onsite and then held
cold. Is this the intent or is it to hold cold and then reheat as needed? NEED

Lemonade Love (see attached)

Since ice is being used for cold holding how will the ice be managed to keep the food from
becoming submerged in the melting ice? Any fruits, herbs or vegetables are placed in Ziploc
bags and will be stored on top of ice no food will be submerged in water, excess water will be
drained from cooler.

Since open food will be handled, provide a copy of the Certified Food Manager cards for JC Clark
and Edwina Arenas. Attached.



Maki Shop (see attached)

Since items will be cooled, cooling logs must be completed for each item. We will keep and
maintain cooling logs.

We will consider the sushi rice as potentially hazardous, it must be maintained to meet
temperature requirements. All menu items are prepackaged in our store, the rice will be kept in
a ready to eat state on site at the event in the cooler under temperature control.

Provide information on how the tuna and salmon species meet the requirements of the FDA
Model Food Code 3-402.11 See attached.

Since ice is being used for cold holding how will the ice be managed to keep the food from
becoming submerged in the melting ice? Ice will not be used as the primary method of cold
holding. All of our products will transported in a refrigerated vehicle and transferred directly to
our sushi coolers. In the instance we use ice, we will bring ice chests which have a divider in
between compartments to keep product from touching ice directly ( In all likelihood we will not
be using ice at all, let me know if | need to revise that portion of the TFE application) .

The site layout does not indicate any handwashing facilities? Will all foods be prepackaged? If
not, then a handsink will be required. We will not need a handwash sink or a warewash sinks as
there will be no production on side. All menu items are prepackaged in a plastic wrapper.

The site layout does not indicate any warewashing facilities? Will all foods be prepackaged? If
not, then a warewashing setup will be required. See above.

No Health Department permit and inspection report were provided for the facility. Provide
these documents. Attached.

Is kimchi made in the restaurant, if it is treated as shelf stable a copy of the variance from DC
DOH and processing logs will need to be provided or it will be treated as potentially hazardous.
We order the kimchi from Number 1 Sons. The kimchi is a fermented product, which is stable.
However we always keep it under temperature control in the restaurant. The menu item with
kimchi will be premade, prepackaged and always kept under cold temp control.

Old Ebbitt Grill & The Hamilton (see attached)

Since items will be cooled, cooling logs must be completed for each item. NOTED.

Since ice is being used for cold holding how will the ice be managed to keep the food from
becoming submerged in the melting ice? PRODUCT WILL BE STORED IN NEW, PLASTIC SEALABLE
TUBS THAT ARE AIRTIGHT. DRAIN WILL BE LEFT OPEN IN COOLERS, ALLOWING WATER TO
PROPERLY DRAIN.COOLERS WILL BE REFILLED WITH ICE TO MAINTAIN PROPER TEMPERATURE

| am unsure of what is meant by Candy oven — Provide documentation on this unit. CANDY
STOVE IS A LOW PROFILE, OPEN BURNER STOVE FUELED BY PROPANE. SEE PHOTO ATTACHED.

Oyamel (see attached)

How/where will the food items be cooked? The application indicates that it is served hot onsite,
but they have not indicated if the items will be reheated onsite or transferred to the site

hot. They also have failed to indicate what temperature they are cooking foods to. We will be
cooking the food items at Oyamel’s fully licensed and registered kitchen. The items that will be
reheated onsite will be cooked to 212F at Oyamel before being cooled.

If items will be cooled, cooling logs must be completed for each item. We will complete cooling
logs for the above items.

Since ice is being used for cold holding how will the ice be managed to keep the food from
becoming submerged in the melting ice? Food will be kept in food service pans which will be



placed on top of the ice and the ice will be contained within perforated pans to allow for
drainage.

The site layout does not indicate any warewashing facilities. Where will utensils be cleaned at?
We will set up a 3-bin warewashing station with each bin labeled appropriately. We will bring
testing strips to verify sanitizer is at the correct concentration.

Colin King’s Certified Food Manager Certification will be expired prior to the event, a valid
certification will be required. He has renewed his certificate; we are waiting to obtain a copy.
They have provided a copy of the follow up inspection, provide a copy of the routine inspection
that was conducted that necessitated this follow up. Please see the initial inspection attached.

PEPE (see attached)

The application is missing the signature/acknowledgement on Page 1. Attached.

We consider cut leafy greens and cut tomatoes as potentially hazardous and they must meet
minimum temperature standards. Greens are not cut, we buy hydroponic and leave the leafs
whole. They are washed and use gloves to store them. Tomatoes will be peeled and sliced, held
under 41 degrees F

Since items will be cooled, cooling logs must be completed for each item. We will bring cooling
logs to the event with us. Make sure they are up to date. Cooling logs will be filled out for all
the prep items we use at the event.

Is the sliced chicken cooked by the establishment or received cold? No cooking temperatures
are noted on the application. Chicken will be cooked slowly in oil to reach an internal temp of
185 and then we will cool the chicken to below 41 degrees in 3 hours. Chicken will be sliced cold
and held cold below 41 degrees F

What will the mayonnaise be used in? Do you use a pasteurized egg? If not, how will the
consumer advisory requirement be met? We will display a consumer advisory warning on our
booth to inform guests.

Will they be working in/out of the food truck or out of the tent? Serving through tent. Toasting
bread will happen outside the truck, all other cooking inside tent.

Where will the food be prepared offsite (Part F) is blank? All food will be prepared at JALEO CC,
Please submit our health permit to them.

Provide a copy of the permit/inspection report for where the food will be prepared offsite.
Provide a copy of the Certified Food Manager card for Domenick Torlucci. Attached

Pitango Gelato

Provide information on the supplier of the sorbet and gelato. The supplier of the Gelato and
Sorbet is Pitango Gelato Plant - An FDA and Dept of Agriculture approved supplier in Lancaster
PA.

o Areview of the Pennsylvania Department of Agriculture site did not list Pitango Gelato
as a food establishment. Provide current documentation that this is an approved
facility. Attached.

| believe that they meant to indicate that the temperature would be <(less than 32F) instead of
>(greater than 32F) Yes correct We will keep everything under 32

The inspection report indicates an inspection date of 12/12/12 — Provide a copy of a
comprehensive inspection that was completed in the past year.

Will all food products be pre-packaged or will individuals be scooping the product? If food will
be unpackaged, then a copy of a Valid Certified Food Manager card will be needed. We will be
scooping to order in back of the registers.



o Since open food handling will be occurring there will need to be a Certified Food
Manager present during all hours of operation. Provide a copy of a current and valid
Certified Food Manager certification. Attached.

Proof, Estadio & Doi Moi (see attached)

e |sthe shrimp pre-cooked? Where is it ground? 125F is NOT an acceptable cooking
temperature. Shrimp is precooked and ground off site (at Proof). It is cooked to 145F.

e For the Banh mi, are the chicken and pork received pre-cooked? If not, the application does not
indicate where/how the meats will be cooked. Banh Mi -- chicken and pork is received
precooked. The chicken liver is sautéed to 165F, then blended with butter to form a mousse,
then cooled. The pork is ground and then baked in a water bath to 165F, then cooled.

e Since ice is being used for cold holding how will the ice be managed to keep the food from
becoming submerged in the melting ice? We will now be using a refrigerated sheet tray caddy
instead of ice to hold cold items. It will be kept at 41F.

e Provide a copy of the permit/inspection report for where the food will be prepared offsite.
Attached.

Rockland’s Barbeque and Grilling Company
e Since items will be cooled, cooling logs must be completed for each item. Noted.
e Since ice is being used for cold holding how will the ice be managed to keep the food from
becoming submerged in the melting ice? Cold foods will be in plastic containers with lids in
coolers with ice.

Shake Shack (see attached)

e Any use of dry ice will not be permitted in a refrigerated truck, it may be allowed in a cooler
under a tent. Dry ice is used for store custard during service and will not be in the refrigerated
truck.

e The site layout does not indicate any warewashing facilities. Where will utensils be cleaned at?
Warewashing station is located next to handwashing station (#4 on map on permit)

e They have provided a copy of the follow up inspection, provide a copy of the routine inspection
that was conducted that necessitated this follow up. Latest routine inspection attached.

e The follow up inspection report is dated 9/25/2014. Have any more recent inspections been
conducted? Latest visit from DOH, 9/25/2014.

The Big Cheese (see attached)

e The application is missing the signature/acknowledgement on Page 1. Updated attached.

e We would consider a grilled cheese sandwich to be potentially hazardous. Updated attached.

e Since ice (assuming that ice will be in the coolers) is being used for cold holding how will the ice
be managed to keep the food from becoming submerged in the melting ice? We will not be
using ice in the cooler because most product will be stored in the refer cooler and only backups
for imminent use will be kept in the cooler.

e The site layout does not indicate any area for hot or cold holding. Where will this occur? We are
not hot holding but pulling grilled cheese off the grill as orders come in.

e Mr Rathbone is listed as the onsite Certified Food Service Manager, however a copy of his
certification is not attached. Attached.

e Arecent health inspection for the commissary is not attached. Attached.




Maketto

They have not provided information for section 2 on page 2 indicating the onsite establishment
name, the onsite certified food service manager, and the owner information.

o Onsite Establishment Name: MAKETTO

o Onsite Certified Food Service Manager: JAMES WOZNIUK

o Owner: Erik Bruner-Yang, 202-469-1177, 804 8th Street NE Washington DC 20002
Since ice is being used for cold holding how will the ice be managed to keep the food from
becoming submerged in the melting ice? Ice on site will be used for cold holding. Food from
becoming submerged into melting ice will not be an issue because the food in the ice well will
be double insulated with a perforated pan that would allow the ice to melt without creating a
pool around the food. Making it easy to maintain the ice, the water, and the food.
The inspection report provided is a pre-operational inspection, have any routine inspections
been conducted since opening? If so, provide a copy of the report. Maketto only has pre-
operational inspection. It has only been open for three months.

Pete’s New Haven Style Apizza (see attached)

Items will be cooled, cooling logs must be completed for each item. Yes we have them and use
them in all our restaurants and will have them for the pizzas we make on Friday.

If cooking/reheating pizza onsite, it must be done on an NSF-approved pizza tray (no mesh
screens). We will be reheating pizzas on stone deck ovens so no trays.

If the booth will be using time as a control after cooking there must be a written procedure
approved in advance by this office. Our procedure for using time in lieu of temperature is that
we will record the time and temperature of the pizzas in the box when we remove them from
the refrigerated truck by writing it on the actual box. Then we will be sure we either use or
discard of any pizzas within a 4 hour window from the time they are removed from
refrigeration.

The application indicates that the pizzas will be prepared on 9/25, however the authorization
(Part F) of the packet only authorizes use on 9/26-27. Which days will the preparation take
place in the restaurant? The preparation in the restaurant will be on Friday 9/25. Do | need to
revise and resend the application or will you take care of that?

There is not a current health inspection report attached for this establishment — Provide this
report. Attached.



Food Establishment Inspection Report

Pursuant to Title 25-A of the District of Columbia Municipal Regulations

| Bureau of Community Hygiene * Food Safety & Hygiene Inspection Services Division * 899 North Capitol Street, NE - 8" Floor « Washington, DC 20002 + 202-535-2180 |

Establishment Name_BEN'S CHILI BOWL

) Critical Violations 4 COS |3 R|O
Address 1213 U STNW City/State/Zip Code Washington, DC 20009 Noncritical Violations |8 |[COS |1 R0
Telephone (202) 667-0909 E-mail address Vida@benschilibowl.com Certified Food Protection Manager (CFPM)
Date of Inspection 06 /09 /2015 = TimeIn08 :49 AM  Time Out09 :45 AM _ CFPM #:
License Holder 1213 U St, LLC License/Customer No. ot .
095 13X XX X-70104892 CFPM Expiration Date: __/ _/
Name of licensed trash or solid waste contractor
License Period06_/01 /2014 .05 /30 /2016 Type of Inspection Routine Progressive
) Name of licensed liquid / grease collections transport
Establishment Tvpe:_Restaurant Total Risk Category 1= 2= 3™ 4= 5= contractor
Storm Oil
Name of licensed pest exterminator / contractor
Ecolab (5/26/2015)
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH GOOD RETAIL PRACTICES
INTERVENTIONS Compliance Status COS |
Compliance Status COS| R Safe Food and Water
Demonstration of knowledge IN OUT N/A 28.Pasteurized eggs used where required [m] [m]
IN_OUTN/A 1.Correct response to questions O | O IN_ OUT 29.Water & Ice from approved source [m] [m]
Employee Health IN OUT N/A 30.Variance obtained for specialized processing o o
N OUT 2.Management awareness; policy present [m] O - methods
N OUT 3.Proper use of restriction and exclusion [m] [m] Food Temperature Control
Good Hygienic Practices IN OUT 31.Proper cooling methods used; adequate
N OUT N/Q| 4.Proper eating, tasting, drinking, or tobacco use [m] [m] — equipment for temperature confrol - -
;-OUT /Ol 5-No dischar e’from = ;as e ’and —T IN OUT N/A N/OJ 32.Plant food properly cooked for hot holding [m] [m]
— - Pre ent'?‘lg Cont);m"nat"on v Fands o o IN_ OUT NJ/A N/O| 33.Approved thawing methods used O O
venti inati y — -
N OUT N0 6-Fands dlean and properly washed g g IN OUT 34.Thermometers prowde.d.& a(.:curate [m] [m]
— 7.No bare hand contact with ready-to-eat foods or Food Identification
IN_ OUTN/AN/O approved m| m| IN OUT 35.Food properly labeled; original container [m] | O
N OUT 8.Adequate handwashing sinks properly supplied Prevention of Food Contamination
_— and accessible | | IN_ OUT 36.Insects, rodents, & animals not present [m] [m]
. Approved Source IN OUT 37.Contamination prevented during food o o
IN_OUTN/AN/Q 9.Food obtained from approved source O O preparation, storage, & display
IN OUTN/AN/g 10.Food received at proper temperature [m] [m] N OUT 38.Personal cleanliness O O
IN OUT 11.Food in good condi ion, safe, unadulterated [ [m] N OUT 39.Wiping cloths: properly used & stored O O
12.Required records available: shellstock tags, N_ OUT 40.Washing fruits & vegetables [m] [m]
IN OUTNIAN/Q parasite destruction o o Proper Use of Utensils
Protection from Contamination IN_ OUT 41.In-use utensils: properly stored [m] [m]
IN_OUTN/AN/Q]13.Food separated and protected [m] [m] IN OUT 42.Utensils, equipment & linens: properly o o
IN OUTN/A 14.Food-contact surfaces: cleaned & sanitized [] O - stored, dried, & handled
IN ouT ™ gonvoo, reconditoned. and unsafe 100 o | [our T L
Potentially Hazardous Food (TCS Food) IN OUT 44.Gloves used properly i 5] 5]
IN OUTN/AN/Q|16.Proper cooking time and temperatures [m] [m] Utensils, Equipment, and Vending
IN OUTN/AN/Q|17.Proper reheating procedures for hot holding [m] [m] IN OUT 45.Food and nonfood-contact surfaces
IN OUTN/AN/Q|18.Proper cooling time & temperatures [m] [m] e 3|Se:dnable, properly designed, consructed, & | [ o
IN_ OUTN/AN/Q(19.Proper hot holding temperatures m] m] IN OUT 46.Warewashing facilities: installed, maintained,
IN  OUTN/AN/QJ20.Proper cold holding temperatures [m] [m] LN & used; test strips m] m|
IN_OUTN/AN/QJ21.Proper date marking & disposition O [m] IN_ OUT 47 .Nonfood-contact surfaces clean [m] [m]
IN OUTN/AN/CJ22 Time as a public health control: procedures & o o Physical Facilities
records IN OUT 48.Hot & cold water available; adequate
Consumer Advisory -— pressure u u
IN OUTN/A 23.Consumer advisory provided for raw or - o N OUT 49.Plumbing installed; proper backflow devices | [ [m]
— undercooked foods N OUT 50.Sewage & waste water properly disposed O O
Highly Susceptible Populations IN OUT 51.Toilet facilities: properly constructed,
IN OUTN/A 24.Pasteurized foods used; prohibited foods not o o _— supplied, & cleaned O O
offered IN OUT 52.Garbage & refuse properly disposed,
Chemical -— facilities maintained u u
IN OUTN/A 25.Food additives: approved & properly used [m] [m] IN OUT 53.Physical facilities: installed, maintained, & - o
IN OUTN/A 26.Toxic substances properly iden ified, stored, clean
— used O O IN OUT 54.Adequate ventilation & lighting; designated O O
Conformance with Approved Procedures — areas used
IN OUTN/A__|?7-Compliance wih varianzg, specialized process, - - Six (6) or more CRITICAL VIOLATIONS tt;tat cannot tt)e cotr_rected on s_ite
- and HACCP plan during the course of the inspection results in an automatic suspension
IN = in compliance OUT = not in compliance N/O = not observed and closure of a food establishment.
N/A = not applicable COS = corrected on-site R = repeat violation

OBSERVATIONS 25 DCMR CORRECTIVE ACTIONS




Il 8. - Handwashing sinks observed being used as I A handwashing lavatory shall not be used for purposes other than handwashing.
dumpsinks.(CORRECT VIOLATION WITHIN 14 CALENDAR

DAYS)

11. - Dented cans observed in dry storage. (Corrected On Site) 711.1 Food packages shall be in good condition and protect the integrity of the contents
so that the food is not exposed to adulteration or potential contaminants.

14. - Can opener and soda machine ice chute observed unclean. 1900.1

(Corrected On Site)

20. - Foods held in several refrigeration units observed at 1005.1 Except during preparation, cooking, or cooling, or when time is used as the public

temperatures above 41F.(CORRECT VIOLATION WITHIN 5 health control as specified in section 1009, potentially hazardous food

CALENDAR DAYS) (time/temperature control for safety food) shall be maintained: (b) At five degrees
Celsius (5 degrees C) (forty-one degrees Fahrenheit (41 degrees F)) or less.

23. - No consumer advisory posted in establishment. (Corrected On 1105.1 Except as specified in sections 900.4, 900.3, and 1300.3, if an animal food such as

Site) beef, eggs, fish, lamb, milk, pork, poultry, or shellfish that is served or sold raw,
undercooked, or without otherwise being processed to eliminate pathogens either
in ready-to-eat form or as an ingredient in another ready-to-eat food, the licensee
shall inform consumers by brochures, deli-case or menu advisories, label
statements, table tents, placards, or other effective written means of the
significantly increased risk of consuming such foods. This information shall read:
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness, especially if you have certain medical
conditions.

34. - Thermometer absent in one of the under-counter 1524.2 Cold or hot holding equipment used for potentially hazardous food shall be

refrigerators.(CORRECT VIOLATION WITHIN 14 CALENDAR designed to include and shall be equipped with at least one integral or permanently

DAYYS) affixed temperature measuring device that is located to allow easy viewing of the
device's temperature display, except as specified in section 1524.3.

35. - Working containers storing food ingredients observed 803.1 Working containers holding food or food ingredients that are removed from their

unlabeled.(CORRECT VIOLATION WITHIN 14 CALENDAR original packages for use in the food establishment, such as cooking oils, flour,

DAYYS) herbs, potato flakes, salt, spices, and sugar shall be identified with the common
name of the food except that containers holding food that can be readily and
unmistakably recognized such as dry pasta need not be identified.

45. - Rear sandwich prep refrigerator and the under-counter 1800.1 Equipment shall be maintained in a state of repair and condition that meets the

refrigerator across from it observed not maintaining foods at requirements specified in Chapters 14 and 15.

temperatures below 41F.(CORRECT VIOLATION WITHIN 14

CALENDAR DAYS)

45. - Foil observed lining several surfaces.(CORRECT VIOLATION 1410.1 Nonfood-contact surfaces of equipment that are exposed to splash, spillage, or

WITHIN 14 CALENDAR DAYYS) other food soiling or that require frequent cleaning shall be constructed of a
corrosion-resistant, nonabsorbent, and smooth material.

51. - No covered waste receptacle observed in women's 2707.1 A toilet room used by females shall be provided with a covered receptacle for

restroom.(CORRECT VIOLATION WITHIN 14 CALENDAR feminine hygiene products.

DAYS)

53. - Cardboard observed lining floor. (Corrected On Site) 2900.1 Except as specified in section 2903, the floors, floor coverings, walls, wall
coverings, and ceilings shall be designed, constructed, and installed so they are
smooth and easily cleanable, except that antislip floor coverings or applications
may be used for safety reasons.

53. - Ice accumulation observed on walk-in freezer floor.(CORRECT 3201.1 The physical facilities shall be cleaned as often as necessary to keep them clean.

VIOLATION WITHIN 14 CALENDAR DAYYS)

Temperatures

Hot Water (Handwashing

Hot Water (3-compartment

IItemILocation | Temp | Item/Location | Temp | Item/Location |Temp| Item/Location | Temp I

Sink) 102.4F| sink) 113.3F| (Wa k-in Freezer) -6.0F | (Wa k-in Refrigerator) 44.0F

Chili (Walk-in Refrigerator) Cheese (Walk-in Refrigerator) Milk (Walk-in Refrigerator) F .

(Cold Holding) 34.3F (Cold Holding) 41.0F (Cold Holding) 34.4F| (Reach-in Refrigerator) 40.0F

; : . o Tomatoes sliced (Sandwich

Milk (Reach-in Refrigerator Chili (Steam Table) (Hot . . f

(Colcg Holding) 9 ) 43.0F HoIdifwg) ) 162.8F| (Sandwich Prep Refrigerator) | 50.0F E:)(—*‘,Igirll?ge)fngerator) (Cold 53.4F
~ : Chili (Sandwich Prep Cheese (Sandwich Prep Oatmeal (Steam Table) (Hot

(Under-counter Refrigerator) | 44.0F | g o erator) (Cold Holding) | #2F | Refrigerator) (Cold Holding) | °°-F | Holding) 141.6F
~ : Veggie Burger (Under-counter Eggs (Under-counter Milk (Under-counter

(Under-counter Refrigerator) | 40.0F | o ‘40 2tor) (Cold Holding) | +1*8F | Refrigerator) (Cold Holding) | 2¢-°" | Refrigerator) (Cold Holding) 38.6F

Sausage (Under-counter 31.3F Chili (Steam Table) (Hot 140.9F Mayonnaise (Sandwich Prep 51.1F

Refrigerator) (Cold Holding) ) Holding) "~ | Refrigerator) (Cold Holding) )

Inspector Comments:

CFPM: BERNADETTE HALTON
FS-58283

EXP: 10/18/2016

CORRECT STATED ITEMS WITHIN 5 OR 14 CALENDAR DAYS.

IF YOU HAVE ANY QUESTIONS, CONTACT AREA SUPERVISOR MR. RONNIE TAYLOR AT (202)442-9037.

5]

Person-in-Charge (Signature)

5]

Jaime Hernandez

Maurice Harcum
(Print)

06/09/2015
Date

607 06/09/2015




Inspector (Signature) (Print) Badge #

FSHID_6/15/2010



Food Establishment Inspection Report

6. - EMPLOYEES ARE NOT FREQUENTLY WASHING HANDS
BETWEEN TASKS(CORRECT VIOLATION WITHIN § CALENDAR
DAYS)

13. - UNCOVERED PHF ITEMS FOUND IN THE REACH-IN AN,
WALK-IN COOLERS(CORRECT VIOLATION WITHIN §
CALENDAR DAYS)

jood shall be protected from cross contamination by: (a) Except as specified in Section

Page 2 of'3

ood employees shall clean their hands in a handwashing sink or approved automatic
handwashing facitity and shall not clean their hands in a sink used for food preparation
or warewashing, or in a service sink or a curbed cleaning facility used for the disposal
of mop water or similar liguid waste.

802.1(a)(3), separating raw animat foods during storage, preparation, holding, and
display from: (1) Raw ready-to-eat food including other raw animal food such as fish
for sushi or molluscan shellfish, or other raw ready-to-eat faod such as fruits and
vegetables; P and (2) Cooked ready-to-eat food; P and (3) Frozen, commercially
processed and packaged raw animal food may be stored or displayed with or above
frozen, conmercially processed and packaged, ready-to eat food; (b) Except whén
combined as ingredients, separating types of raw animal foods from each other such as
beef, fish, lamb, pork, and poultry during storage, preparation, holding, and display by:
(1) Using separate equipment for each type; P or (2) Arranging each type of foed in
equipment so that cross contamination of one type with another is prevented, and (3)
Preparing each type of foed at different times or in separate areas. P

21, - PREPARED FOOD ITEMS ARE NOT LABELED WITH DATES
AND CONTENTS(CORRECT VIOLATION WITHIN 5 CALENDAR
DAYS)

Except when packaging food using a reduced oxygen packaging method as specified in
section 1011, and except as specified in sections 1007.4 and 1007.5, refrigerated, ready-|
to-eat, potentially hazardous food {(time/temperature control for safety food) prepared
and held in a food establishment for more than twenty-four (24) hours shall be clearly
marked to indicate the date or day by which the food shall be consumed on the
premises, sold, or discarded when held at a temperature of five degrees Celsius (5
degrees C) (forty-one degrees Fahrenheit (41 degrees F)) ar less for a maximum of
seven (7) days.

35. - SEVERAL UNLABELED PLASTIC SQUEEZE BOTTLES ON
KITCHRN COUNTER (CORRECT VIOLATION WITHIN 14
CALENDAR DAYS)

01 \/

Waorking containers holding food or food ingredients that are removed from their
original packages for use in the food establishment, such as cooking oils, flour, herbs,
potato flakes, salt, spices, and sugar shall be identified with the common name of the
food except that containers holding food that can be readily and urmistakably
recognized such as dry pasta need not be identified.

38, - NO HAIR RESTRAINT WORN BY THE CHEF(CORRECT
VIOLATION WITHIN 5 CALENDAR DAYS)

502.1 J

Food employees shall wear clean and effective hair restraints, such as haimets or beard
nets, if apprapriate, and clothing that covers body hair that are designed and wom to
effectively keep hair from contacting exposed food, clean equipment and utensils,
linens, and unwrapped single-service and single-use articles, Hats, caps, scarves or
ather head covers are acceptable if the hair is contained to prevent contamination. Hair

INVERTED TO ALLOW AIR DRY(CORRECT VIOLATION WETHIN
14 CALENDAR DAYS)

j__Jspray and tying back the hair in a ponytail are not effective hair restraints.
3%. - THE WIPING CLOTHS ARE NOT STORED IN A SANITIZING 8122 V' [ Cloths that are in-use for wiping counters and otiier equipment surfaces shall be: (a)
SOLUTION(CORRECT VIOLATION WITHIN 14 CALENDAR Held between uses in 2 chemical samitizer solution at a concentration specified in
DAYS) section 1813; and (b} L dered dafly as specified in section 2101.4,
42. - CLEANED WET DISHES AND UTENSILS ARE NOT 2203.1 4/} Cleaned cquipment and utensils, Jaumdered linens, and single-service and single-use

articles, except as specified in section 2203.4, shall be stored: (a) In a clean, dry
location; (b) Where they are not exposed to splash, dust, or other contamination; and (c)
ft least fifteen centi {15 ¢m) or six inches (6 in.) above the flcor.

COOLER(blowa bulb)(CORRECT VIQLATION WITHIN 14
CALENDAR DAYS)

45. - THE CUTIING BOARDS ARE NOT SMOOTH AND A HAVE 1502.1 ultiuse food-cantact surfaces shall be: (a} Smooth; (b) Free of breaks, open seams,
GROOVES, THEY NEED TO BE REPLACED OR RESURFACED cracks, chips, inclusions, pits, and similar imperfections; (¢) Free of sharp intemal
{CORRECT VIOLATION WITHIN 5 CALENDAR DAYS) angles, comers, and crevices; and (d) Finished to have smooth welds and joints.

50. - THERE I8 NG AIR GAP AT THE 3-COMPARTMENT SINK 2602.1 V Except as specified in sections 2602.2 and 2602.3, a direct connection shall not exist
MAIN PIPES LEADING TO THE FLOOR DRAIN(CORRECT : between the sewage systein and a drain originating from equipment in which food,
VIOLATION WITHIN 5 CALENDAR DAYS) portable equipment, or utensils are placed.

51. - NO COVERED RECEPTACLES FOUND IN THE LADIES 2205 A toilet room used by females shall be provided with a covered receptacle for feminine
ROOMS(CORRECT VIOLATION WITHIN 14 CALENDAR DAYS) hygiene products.

34, - THERE I8 NO ADEQUATE LIGHTING IN THE REACH-IN 3008.1(a) K-.. The light intensity shall be: At least one hundred eight {108) lux or ten {10) foot

candles at a distance of seventy-five centimeters (75 cm) or thirty inches (30 in.) above
the floer, in walk-in refrigeration units and dry food storage arcas and in other areas
and rooms during periods of cleaning. The light intensity shall be: At least one hundred
eight (108) lux or ten (10} foot candles at a distance of seventy-five centimeters (7% cm.
or thirty inches (30 in.) above the floor, in walk-in refrigeration enits and dry food 1

storape areas and in other areas and rooms during periads of cleaning.

| TEMPERATURES |

ItemILbcﬂtion

Item/L.ocation

item/Location

Itam/Locatlon

Thermameter in ice & water: 32°F
Maost recent pest contral service date: 03/01/2015
Comrect stated items within 5-Days and 45-Days

http://washington.dc.gegov.com/webadmin/dhd_43 1/lib/mod/inspection/paper/ paper foo

Hot Water {(Handwashing Sink) | 111.0F | (Refrigerator - reach-in) 41.0F | (Refrigerator - reach-in) 40.0F | (Refrigerator - walk-in} 41.0F
Chicken (Refrigerator - open Chili - Beef (Refrigerator - open Beef (Steam Table) (Hot Beans (Steam Table) (Hot

display) ((Cotd olding) 42.0F | isplay) (Co(ld Hoiding) || 40.0F Holdir(lg) ) 145.0F Hulding() A 151.0F
Diced Tomatoes (Refrigerator - 43.0F Cheddar Cheese {Refrigerator - 42.0F American Cheese (Refrigeraior 40.0F Avocado (Refrigerator - apen 41.0F
open display) (Cold Holding) ) open display) (Cold Helding) ) - open display) (Cold Holding) ) display) {Cofd Holding) )
Blue Cheese (Refrigerator - 42.0F Cole slaw (Refrigerator - open 43.0F Ceviche (Refrigerator - open 41.0F Chimichanga {Steam Table) 144.0F
open display) {Cold Holding} i display) (Cold Holding) ! display) {Cold Holding) i (Hot Holding) i
Diced Tomatoes (Refrigerator - 42.0F Endive {Refrigerator - cpen 41.0F Fish (Refrigeratar - cpen 400F Green Peppers (Refrigerator - 41.0F
open display) {Cold Holding} ) display) (Cold Holding) ) display) {Cold Holding} - open display) {Cold Holding} :
Onivns raw (Refrigerator - open 40.0F Tomatoes sliced (Refrigerator - 40.0F Greenleaf Lettuce (Refrigerator 40.0F Lettuce spring mix {Refrigerator 41.0F
display) (Cold Holding} ' open display) (Cold Holding) ) - apen display) (Cold Holding) ’ - opan display) {Cald Holding) )
Tuna (Refrigerator - open Hot Water (Handwashing Sink - Hot Water (3-compartment . .

display) {Cold Holding’; 40.0F kitchen) 117.0F sInk) 116.0F | Hot Water {(Handwashing Sink) | 112.0F
Inspector Comments:

THE ESTABLISHMENT HAS A DC DOH APPROVED HAGCP PLAN
The Business has NO written employee's health policy for food-borne illness, a DOH copy is given to the PIC.

If any question please call area supervisor Ms. Coleman at 202-535-2180
(Sanitizer Quatsmary Ammonium, 100ppm 0.0 pH, 124 6°F)

4

COLIN

¥

KING 0311272015

3/24/2015

e



Food Establishment Inspection Report Page I of 3

* ok ok . .
ORI G0 rrment of the Food Establishment Inspection Report
S District of Columbia Pursuant to Title 25-A of the District of Columbia Municipal Regulations ) FETARTMENT OF pieaii

Bureau of Community Hygiene +  Food Safery & Hygiene Inspection Services Division = 899 North Capitol Street, NE - 87 Floor » Washington, DC 20002 202-535-—|

2180
Establishment Name OYAMEL RESTAURANT
) Critical Violations {6 COS |1 R |0
Address 401 7TH ST NW City/State/Zip Code Washington, DC 20001 Noncritical 6 1coslo Rrlo
Violations
202) 628-1005 -mai

Telephone (202) £ . Certified Food Protection Manager (CFPM)

Date of Inspeetion 03 /12 /2015 Timepn 1l :30 AM  Time Qui 01 .30 P COLIN KING
CFPM #: FS-53325

Ligense Holder Ovamel DC LLC License/Customer No 093 I 3xxxx-13000246

CFPM Expiration Date: _08/21/2015

Li Period06 /01 2013 _05 Al 2015 f1 ion Complaint
1eense Lero Bl A2 Lyge ot Inspection B Name of licensed trash or solid waste contractor

Establishment Tvpe; Restaurant Total Risk Category 102830 40 50 IDS TRASH SERVICES
Name of licensed liquid / grease collections transport
contractor
STORM OIL
Name of licensed pest exterminator / contractor
ECOLAB PEST
L
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS GOOD RETAIL PRACTICES
Compliance Status cos | R Compliance Status cos [ R
Demonstration of knowledge Safe Food and Water
N QUT NiA 1.Corract response fo questions [} | o IN QUT MNIA 28.Pasteurized eggs usad where req [u] [m]
Employee Health IN QUT 29.Water & Ice from approved source ] [=]
IN OUT 2Management awareness; policy present [m] 1 O IN_QUT NIA 30.Variance abtained for specialized processing methods | I [m]
IN QUT 3Proper use of restriction and exclugion [m] | O Food Temperature Control
Good Hygienic Practices N ouUT . Proper cooling mathods wsed; adeguate squipment for o o
IN OUT _ N/O} _4Propsr eafing, tasting, drinking, or fobacco use O |o — __temperaturé conirol
IN QUT  NiO] 5Mo discharge from eyes, nose, and mouth o | o IN QUT N/A_NIO | 32Plantfood prup.arly cooked for hot holding 0 a
Preventing Contamination by Hands IN OQUT NA N0 | 33.Approved thawing n_1ethods used [u] a
T OUT___ N/O| 5 Hends clean and pragerly washed =] O IN_ouT 34 Thermometers provided & eccurats o o
IN_OUT NiA N/O| 7 No bara hard contact with ready-to-eat foods or approved | 3 8] Food Identification
N ouT 8 Adequate hangwashing sinks properly supplied and o o IN_OouT 35.Food proparly labalad; original W"‘ﬂ'“_e’ _ [u] 1o
accessible Prevention of Food Contamination
Approved Source IN OUT 35.Insects, rodents, & animals not present [w] [w]
IN QUT N/A NIQ| 9.Food obtained from approved source u] [m] IN OuUT 37.Contamination prevenied during food preparation, o o
IN_OUT N/A NID| 10.Foud receivad at praper temperature [u] [=] storage, & display
N CUT 11.Faad in good candition, safe, unadulterated a &] IN OUT 38 Persona! disanlingss o 5]
N OUT NiA NG 12.Required records available: shallstack tags, parasite - - :ﬁ % ﬁw:;:?ngl?rtuh:sg?fi:?taﬁ:: & stored g g
Protection from Contamination Proper Use of Utensils
IN GUT N/A N/C| 13.Food separated and protected [u] [m] IN_OUT 41.In-use utensils; preperly stored m] [m]
IN CUT N/A 14.Food-contact surfaces: dleanad & sanitized 0 [m] N OUT 42 WHensils, equipment & linens: properly stored, dried, & a o
IN OuT 15.Proper disposition of retumed, praviously served, o O — handled —
= recondioned, and unsae food N ouT 43.8ingle-ugefsingle-service articles: propery stored & o o
Potentfally Hazardous Food (TGS Food) Leed
| IN OUT NiA N/Q| 16.Proper cooking time and temperaturas [m] jm] IN_ouT #4Gloves useld propsrl¥ — = =)
IN_OUT N/A_NJ0[ 17.Froper reheating prosedures for hat holding O =] Utensils, Equipmant, and Vending
| IN QUT N/A N/Q| 18.Proper cooling ime & temperatures [m] [m] IN OUT 45.Food and nu_nfocd-contatcl surfaces cleanable, a [m]
| IN_ QUT N/A NAO] 19.Proper het holding temperatures Ju] [m] I &:x&z&%ﬁ%e 15 used.
IN OUT N/A N/O| 20.Proper cold holding temperatures [=] [a] IN OUT .teslstrfps e ' ' ' 'l a a
IN DUT N/A NIQJ 21.Proper dale marking & dispositon o o IN_oUT 47 Nonfood-cantact suraces clean O ]
IN OUT NJA N/O| 22.Time as a public haalth control: pro.cedures & records [m] a Physical Facitities
Consumer Advisory IN_QUT 48.Hot & cold waler avallable; adequats pressure =] =]
IN QUT NiA 23,Consumar advigory provided for raw or undercooked foads | O [ O N QUT 49, Plambing installed: proper dackfiow devices [u] O
Highly Susceptible Populations IN_OUT 50.Sewage & waste water properly disposed ] 5]
IN_ OUTNIA 24 Pasteurized foods used; prohibited foods nat offered o |o N OuT 51 Tollet facilifies: property constructed, supplied, & o o
Chemical — cleaned
IN OUTHNJA | 25Food additives: spproved & properly used o o N OUT 52.Garbage & refuse properly disposed, facilities o o
IN OUTN/A 26.Toxic substances properly identified, stored, used O [Oo igiritgined ___ __
Conformance with Approved Procedures IN_QUT 53.Physical fEthll.eS: |nsta]!ed.lmamtau_'|ad, & clean ] m]
IN OUT NIA 27.Compliance with variance, specialized process, and HACGP o l o ].N ol 54 Adsquate veriiton & Hohing; designated areas usad - o g
HA plan Six (6) or more CRITICAL VIQLATIONS that cannot be corrected on site during the
TN = in compliance OUT ~ not in compliance N/O = not observed course of the inspection results In an automatic suspension and closure of a food
N/A = not applicabls COS = corrected on-site R = repeat violation e establishment.
OBSERVATIONS CORRECTIVE ACTIONS B
2. - THERE IS NO EMPLOYEE HEALTH POLICY FOR ( 301.1 The persen in charge shall notify the Department when a food employee is: {a)
FOODBORNE TLLNESS IN PLACE, A DOH COPY IS GIVEN TO Jaundiced; or (b) Diagnosed with an illness due to a pathogen specified in section
THE PIC {Corrected On Site} 3004, '

http://washington.dc.gegov.com/webadmin/dhd_431/lib/mod/inspection/paper/_paper foo... 3/24/2015



COMMONWEALTH OF PENNSYLVANIA
DEPARTMENT OF AGRICULTURE
BUREAU OF FOOD SAFETY AND LABORATORY SERVICES
DIVISION OF MILK SANITATION

Facility ID: 56800  FIPS: Permit Expires: 8/31/2016 Effective Date: 9/1/2015
Businass Name: Owner(s): Business Address:

PITANGO GELATO LLC NOAH DAN 1143 GAP RD
KINZERS, PA 17535

B
i

Permit Type: Operation Type: tﬁmu I Y e

Manufacturing FPlamt MFG Frozen Dessornts Secretary
PERMIT IS NON-TRANSFERABLE







Food Establishment Inspection Report

Pursuant to Title 25-A of the District of Columbia Municipal Regulations

| Bureau of Community Hygiene * Food Safety & Hygiene Inspection Services Division * 899 North Capitol Street, NE - 8" Floor « Washington, DC 20002 + 202-535-2180 |

Establishment Name PETE'S NEW HAVEN STYLE APIZZA

Critical Violations 1 COS |1 R|O
Address 4940 WISCONSIN AVE  City/State/Zip Code_ WASHINGTON, DC 20016 Noncritical Violations |3 |COS |3 R0
NW Certified Food Protection Manager (CFPM)
RICHARD VIERNES

Telephone 202-237-7383 E-mail address rich.viernes@petesapizza.com

CFPM #:_FS-58292

Date of Inspection 04 /15 /2015 Time In02 :48 PM  Time Out___:
CFPM Expiration Date: _08/24/2016

License Holder The Knowles-Marr License/Customer No.
Group LLC 09313xxxx-70104603 Name of licensed trash or solid waste contractor
WM
License Period0 /01 /2014 05 /31 /2016  Type of Inspection Complaint Name of licensed liquid / grease collections transport
contractor
Establishment Tvpe:_Restaurant Total Risk Category 1= 2= 3™ 4= 5= B&E

Name of licensed pest exterminator / contractor
SCIENTIFIC INSECT CONTROL

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH GOOD RETAIL PRACTICES
INTERVENTIONS Compliance Status COS | R
Compliance Status COS| R Safe Food and Water
Demonstration of knowledge IN OUT N/A 28.Pasteurized eggs used where required [m] [m]
IN_ OUTN/A 1.Correct response to questions O | O IN_ OUT 29.Water & Ice from approved source [m] [m]
Employee Health IN OUT N/A 30.Variance obtained for specialized processing o o
IN OUT 2.Management awareness; policy present [] O - methods
IN_ OUT 3.Proper use of restriction and exclusion [m] [m] Food Temperature Control
Good Hygienic Practices IN_ OUT 31 .Proper cooling methods used; adequate o o
N OUT N/Q| 4.Proper eating, tasting, drinking, or tobacco use [m] [m] equipment for temperature confrol
— ; . . . 2.Plant f | ked for hot holdi
N OUT N/ 5.No discharge from eyes, nose, and mouth [m] [m] IN_OUT N/A N/O] 32 Plant food proplery cooked for hot holding o o
— Preventing Contamination by Hands IN_OUT N/A N/OJ 33.Approved thawing methods used o o
N OUT N0 6-Fands dlean and properly washed g g IN_ OUT 34.Thermometers prowde.d.& a(.:curate [m] [m]
— 7.No bare hand contact with ready-to-eat foods or Food Identification
IN_ OUTN/AN/O approved m| m| IN OUT 35.Food properly labeled; original container m | O
IN OUT 8.Adequate handwashing sinks properly supplied Prevention of Food Contamination
—_— and accessible a u IN_ OUT 36.Insects, rodents, & animals not present [m] [m]
Approved Source IN OUT 37.Contamination prevented during food o o
IN_OUTN/AN/Q 9.Food obtained from approved source O O — preparation, stolrage, & display
IN OUTN/AN/g 10.Food received at proper temperature [m] [m] N OUT 38.Personal cleanliness O O
IN_OUT 11.Food in good condi ion, safe, unadulterated O [m] N OUT 39.Wiping cloths: properly used & stored O O
12.Required records available: shellstock tags, N_ OUT 40.Washing fruits & vegetables [m] [m]
IN OUTN/AN/Q ™ 0 site destruction O u Proper Use of Utensils
Protection from Contamination IN_ OUT 41.In-use utensils: properly stored [m] [m]
N OUTN/AN/Q|13.Food separated and protected [m] [m] IN OUT 42 Utensils, equipment & linens: properly - -
N OUTN/A 14.Food-contact surfaces: cleaned & sanitized — stored, dried, & handled
5. Proper disposition of returned, previously IN OUT 43.Single-usef/single-service articles: properly
IN OUT served, reconditioned, and unsafe food O O _— stored & used o o
Potentially Hazardous Food (TCS Food) IN OUT 44.Gloves used properly i 5] 5]
IN OUTN/AN/Q|16.Proper cooking time and temperatures [m] [w] Utensils, Equipment, and Vending
IN OUTN/AN/Q|17.Proper reheating procedures for hot holding [m] [m] 45.Food and nonfood-contact surfaces
N OUTN/AN/OIT8 Proper cooling fime & lemperatires O O IN_ OUT 3lseeadnable, properly designed, constructed, & | [ m|
N_OUTN/AN/Q|19.Proper hot holding temperatures m] m] IN OUT 46.Warewashing facilities: installed, maintained,
N_OUTN/AN/QJ20.Proper cold holding temperatures [m] [m] LA & used: test strips m] m]
N_OUTN/AN/QJ21.Proper date marking & disposition O [m] IN_ OUT 47.Nonfood-contact surfaces clean [m] [m]
IN OUTN/AN/CJ22 Time as a public health control: procedures & o o Physical Facilities
records IN OUT 48.Hot & cold water available; adequate
Consumer Advisory -— pressure u u
IN OUTN/A 23.Consumer advisory provided for raw or o o N OUT 49.Plumbing installed; proper backflow devices | [ [m]
— undercooked foods _ i N_OUT 50.Sewage & waste water properly disposed ] ]
Highly Susceptible Populations IN OUT 51.Toilet facilities: properly constructed,
IN OUTN/A 24.Pasteurized foods used; prohibited foods not - supplied, & cleaned O O
offered o o IN OUT 52.Garbage & refuse properly disposed,
Chemical -— facilities maintained u u
IN OUTN/A 25.Food additives: approved & properly used [m] [m] IN OUT 53.Physical facilities: installed, maintained, & o o
IN OUTN/A 26.Toxic substances properly iden ified, stored, _— clean
— used O O IN OUT 54.Adequate ventilation & lighting; designated O O
Conformance with Approved Procedures — areas used _
IN OUTN/A__|P7-Compliance wi h variance, specialized process, Six (6) or more CRITICAL VIOLATIONS that cannot be cor_rected on site
~Aa and HACCP plan O O during the course of the inspection results in an automatic suspension
IN = in compliance OUT = not in compliance N/O = not observed and closure of a food establishment.
N/A = not applicable COS = corrected on-site R = repeat violation

OBSERVATIONS 25 DCMR CORRECTIVE ACTIONS




Il 2. - The establishment does not have an employee health policy 300.1 The licensee shall require food employees and food employee applicants to whom

regarding the prevention of foodborne illness. I provided the a conditional offer of employment is made to report to the person in charge
establishment with a copy of the Food Code's organisms of concern, information about their health and activities as they relate to diseases that are
employee interview forms, and reporting agreement forms. transmissible through food.

(Corrected On Site)

2. - There was no procedures for employees to follow when 504.1 A licensee shall ensure that its food establishment shall have procedures for
responding to vomiting or diarrheal events that involve the discharge employees to follow when responding to vomiting or diarrheal events that involve
of vomitus or fecal matter onto surfaces in the food establishment. ( I the discharge of vomitus or fecal matter onto surfaces in the food establishment.
provieded the establishment a copy of document) (Corrected On Site) The procedures shall address the specific actions employees must take to minimize

the spread of contamination and the exposure of employees, consumers, food, and
surfaces to vomitus or fecal matter.

8. - The hand washing sink sneak the preparation area was blocked by 2414.1 A handwashing lavatory shall be maintained so that it is accessible at all times for
material . ( removed) (Corrected On Site) employee use.

35. - Squeeze bottles holding sauces, dressing were not labeled. 803.1 Working containers holding food or food ingredients that are removed from their
(Corrected On Site) original packages for use in the food establishment, such as cooking oils, flour,

herbs, potato flakes, salt, spices, and sugar shall be identified with the common
name of the food except that containers holding food that can be readily and
unmistakably recognized such as dry pasta need not be identified.

Sanitizer: Quaternary Ammonium, 200 ppm, 0.0 pH, 78.0 F

Temperatures

I Item/Location | Temp | Item/Location | Temp | Item/Location | Temp | Item/Location | Temp I

Cheese (Refrigerator - pizza 39.0F B_Iue Cheese _(tRegigllgrator B 34.0F Onions cooked (Refrigerator - 33.0F Sausage (Refrigerator - pizza 33.0F
prep unit) (Cold Holding) : ﬁglzdain‘;r)ep unit) (Co I | pizza prep unit) (Cold Holding) | " [ prep unit) (Cold Holding) :
Mozzarella Cheese Mushrooms (Refrigerator - Pe : . . .

; - . . . pperoni (Refrigerator - pizza Tomato Sauce (Refrigerator -
(Refrigerator - pizza prep unit) | 39.0F | pizza prep unit) (Cold 35.0F : : 37.0F : 38.0F
(Cold Holding) Holding) prep unit) (Cold Holding) counter top) (Cold Holding)
Mushrooms (Refrigerator - 35.0F Chicken (Walk-in 31.0F Pork (Walk-in Refrigerator) 35.0F Tomato Sauce (Walk-in 37.0F
counter top) (Cold Holding) ) Refrigerator) (Cold Holding) ) (Cold Holding) ) Refrigerator) (Cold Holding) )
Cheese (Walk-in Refrigerator) 37.0F Spinach (Walk-in 35.0F Pineapples (Walk-in 40.0F Cheese (Under-counter 36.0F
(Cold Holding) ) Refrigerator) (Cold Holding) ) Refrigerator) (Cold Holding) ) Refrigerator) (Cold Holding) )
Tomato Sauce (Under-counter Clams (Refrigerator - pizza Hot Water (3-compartment Hot Water (2-compartment
Refrigerator) (Cold Holding) 35.0F prep unit) (Cold Holding) 40.2F sink) 124.0F sink) 114.0F
Hot Water (Handwashing Sink - Hot Water (Handwashing Hot Water (Dishwashing Hot Water (Handwashing
Dishwash area) 114.0F Sink) 113.0F Machine - Final Rinse Cycle) 120.0F Sink - toilet room) 100.1F
(Under-counter Refrigerator) 40.0F | (Under-counter Refrigerator) | 38.0F | (Under-counter Refrigerator) 38.0F | (Wa k-in Refrigerator) 43.0F
(Wa k-in Freezer) -1.0F | (Reach-in Refrigerator) 39.0F

Inspector Comments:
ALL ITEMS CORRECTED ONSITE.

RECENT PEST CONTROL INVOICE DATED - 4/9/2015.
IF YOU HAVE ANY QUESTIONS, PLEASE CALL AREA SUPERVISOR MR. RONNIE TAYLOR AT 202-442-9037

RICHARD VIERNES 04/15/2015
Person-in-Charge (Signature) (Print) Date

ALEMAYEHU TEKLSELASSIE 029 04/15/2015

(Print) Badge # Date

Inspector (Signature)

FSHID_6/15/2010


















Food Inspection

Based on Food Inspection

RELISH CATERING @ C.K.R.

INC.

RELISH CATERING @ C.K.R.

INC.

RELISH CATERING @ C.K.R.

INC.

RELISH CATERING @ C.K.R.

INC.

Address 1

18777-G N FREDERICK RD

18777-G N FREDERICK RD

18777-G N FREDERICK RD

18777-G N FREDERICK RD

Address 2

Page 1 of 10
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Food Inspection

Based on Food Inspection

City [ Inspection Date
GAITHERSBURG 20879 06/25/2015
GAITHERSBURG 20879 01/14/2015
GAITHERSBURG 20879 06/24/2014
GAITHERSBURG 20879 01/07/2014
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Food Inspection

Based on Food Inspection

Food Protected from Contamination

Inspection Results Food from Approved Source (C) ©)
No Critical Violations Noted In Compliance In Compliance
No Critical Violations Noted In Compliance In Compliance
No Critical Violations Noted In Compliance In Compliance
No Critical Violations Noted In Compliance In Compliance
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Food Inspection

Based on Food Inspection

Il Workers Restricted (C) Proper Hand Washing (C) Cooling Time and Temperature (C)
In Compliance In Compliance In Compliance
In Compliance In Compliance In Compliance
In Compliance In Compliance In Compliance
In Compliance In Compliance In Compliance
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Food Inspection

Based on Food Inspection

Cold Holding Temperature (C) Hot Holding Temperature (C)
In Compliance In Compliance
In Compliance In Compliance
In Compliance In Compliance
In Compliance In Compliance

Page 5 of 10 Powered by socrata



Food Inspection

Based on Food Inspection

Cooking Time and Temperature (C) | Reheating Time and Temperature (C)

In Compliance In Compliance
In Compliance In Compliance
In Compliance In Compliance
In Compliance In Compliance
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Food Inspection

Based on Food Inspection

Hot and Cold Running Water Provided

©) Proper Sewage Disposal (C) Toxic Substances & Pesticides
In Compliance In Compliance In Compliance
In Compliance In Compliance In Compliance
In Compliance In Compliance In Compliance
In Compliance In Compliance In Compliance
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Food Inspection

Based on Food Inspection

Rodent and Insects Nutritional Labeling Trans Fat Ban No-Smoking Sign Posted
In Compliance Not applicable In Compliance In Compliance
In Compliance Not applicable In Compliance In Compliance
In Compliance Not applicable In Compliance In Compliance
In Compliance In Compliance In Compliance In Compliance
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Food Inspection

Based on Food Inspection

Inspection Type Owner Category
Monitoring RELISH CATERING, LLC. Caterer Food
Comprehensive RELISH CATERING, LLC. Caterer Food
Monitoring RELISH CATERING, LLC. Caterer Food
Comprehensive RELISH CATERING, LLC. Caterer Food
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Food Inspection

Based on Food Inspection

Latitude Longitude Location
39.1653 -77.2259 (39.1653, -77.2259)
39.1653 -77.2259 (39.1653, -77.2259)
39.1653 -77.2259 (39.1653, -77.2259)
39.1653 -77.2259 (39.1653, -77.2259)

Page 10 of 10 Powered by socr<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>