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GOVERNMENT AFFAIRS

Here's how ICE uses 'Sanctuary Cities' to track
immigrants in California
The American Civil Liberties Union (ACLU) of Northern California has obtained public
documents showing federal immigration agents are now using license plate scanning in a
breach of sanctuary state and city laws. This is the latest case to raise Democratic lawmakers'
and privacy groups' concerns that California laws fail to limit personal data available to
immigration agents.
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FULL STORY

News You Need to Know: Filling a
customer's container

Does the polystyrene ban in San Diego
actually help the environment?

A new bill aims to prevent cross
contamination by requiring restaurants who
agree to ﬁll a customer’s personal bowl or
cup to sanitize the serving surface after
each ﬁlling.

Hear it from restaurateurs: Which materials
are cost-eﬀective, environmentally nonabusive and ideal for customer use? The
answer isn't very cut and dry.
Watch now

Watch now

WFHE 2019: Last
nomination call for
Torch + Beacon Awards
The Torch and Beacon Awards honor
leaders and innovators in the
restaurant and hospitality industry at
the Western Foodservice and
Hospitality Expo. Do you know
someone who inspires others in our
industry? We need your help to honor
this year's leaders!
Nominate here!
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INDUSTRY NEWS

Do you have what it takes to open a
restaurant in the Bay Area?
Permits and license approvals, skyrocketing
rent and a highly critical foodie scene
complicate the process of opening a
restaurant in the Bay Area. Some
restaurateurs reveal burnt furniture and
patience were part of their process.

Why your business needs a brand bible
Whether you have a chain or just one
location, ﬁgure out your brand story and let
it evolve. Your guests will hear your
message and need to know and (want to
eat) more.
Read more

Read more

What happens when a restaurant's
poor culture infects the guests?

Nearly 40 percent of restaurant and
hospitality workers are sleep deprived

Having good culture in the workplace
results in better service and happier
employees, but can poor culture aﬀect the
experiences or behavior of your guests?

Driving sleep deprived is almost as
dangerous as driving while intoxicated. How
are servers, bartenders, chefs and line staﬀ
aﬀected while under the inﬂuence of sleep
deprivation?

Read more

Read more

CRA NEWS
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Partner Content: Employers' training obligation
under California law
As an employer, you are legally responsible for providing sexual harassment prevention,
human traﬃcking awareness and other trainings for your employees. Our legal partner
Anthony Zaller has prepared this employment update to help you make sure your staﬀ is
suﬃciently trained.
FULL STORY

17th Annual ProStart Cup: State's top
student entrepreneurs, chefs and
innovators go head-to-head
Madison High School took home the Gold
for Winning Menu, students from OCSA
prevailed in the Winning Restaurant

Member news: Porto's Bakery aids in
donations for Make March Matter
Members at Porto's Bakery are helping to
raise money for Children's Hospital Los
Angeles (CHLA) as part of the Make March
Matter campaign. Sales of a butterﬂy-
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competition and San Dimas High School
utilized QR codes and food safety to take
home the Winning Innovation award.

shaped cookie with the CHLA logo have
been selling like hotcakes at more than 500
per day.

Read more

Read more

MEET OUR LEGAL PARTNER

LOS ANGELES CHAPTER
INDUSTRY MIXER

MEET OUR LEGAL PARTNER

Insight on Employer-mandated

Attend the Los Angeles Chapter

Insight on How to provide equal

tip-pooling guidelines.

Industry Mixer with fellow members

access for service animals and

and the Chapter Board.

people with disabilities.

Read Wilson Elser's Industry

Read Berliner Cohen's Industry

Register here.

EVENT CALENDAR
MAR

27

National Restaurant
Association
The National Restaurant
Association’s annual Public
Aﬀairs Conference begins
March 27 in Washington,
D.C.
More info
Register

MAR

FSTC Educational Seminar

28

San Ramon: Control the
Flow: A Comprehensive Look
at Demand Controlled
Commercial Kitchen
Ventilation
More info
Register
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APR

ServSafe Training

01

APR

Anaheim: ServSafe Food
Protection Manager
Certiﬁcation

02

More info
Register

San Diego: Educational
Seminar
Scott Blanchard Seminar:
Great Management is the
Biggest Contributor to
Restaurant Success!
More info
Register

CHECK OUT OTHER UPCOMING EVENTS AND REGISTER HERE.
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