PERALTA COMMUNITY COLLEGE DISTRICT

Board of Trustees Agenda Report
For the Trustee Meeting Date of October 13, 2016

ITEM TITLE:
Consider Approval of an Emergency Service Contract to Repair the Kitchen Steam Well in the Laney
College Student Center, ACME Pacific Repairs Inc.

SPECIFIC BOARD ACTION REQUESTED:
Consider approval of an emergency service contract to repair the kitchen steam well in the Laney
College Student Center, in the amount not-to-exceed $26,484.

ITEM SUMMARY:

The administration urgently requested for the contractor to repair the kitchen steam wells to meet the
Alameda County Health Department’s requirement. This request is to fix the steam well’s faulty asbestos
wiring and thermostats to reach a temperature to hold food at 135 degrees. The correction was
imperative for culinary students to serve hot food to the students.

For emergency repairs, alterations, work, or improvement, the District may authorize the contractor to
perform the labor and furnish materials to continue existing college classes, or to avoid danger to life
or property, without advertising for or inviting bids. Board approval is required because the total
contract amount exceeds the $25,000 threshold to purchase goods and services.

The Chancellor recommends approval.

SOURCE OF FUNDS (AND FISCAL/BUDGETARY IMPACT):
General Fund

BACKGROUND/ANALYSIS:
Not Applicable

DELIVERABLES AND SCOPE OF WORK:
The scope of work is outlined under the Item Summary.

ANTICIPATED COMPLETION DATE:
The contract term expires June 30, 2017.

ALTERNATIVES/OPTIONS
None

EVALUATION AND RECOMMENDED ACTION:
The administration recommends the approval of this contract to the contractor to perform the
emergency work.

OTHER DEPARTMENTS IMPACTED BY THIS ACTION (E.G. INFORMATION TECHNOLOGY):
YES No X




COMMENTS: None
WHO WILL BE PRESENTING THIS ITEM AT THE BOARD MEETING? Vice Chancellor Ikharo

(*****Board contract approval is subject to negotiation and execution by the Chancellor.)

DOCUMENT PREPARED BY:

Prepared by: Dr. Sa,cﬁq B. Ikharo Date: September 28, 2016
Vice Chancellor of General Services

DOCUMENT PRESENTED AND APPROVED BY:

Presented and approved by: _Dr. Sadiq B. Ikharo Date: September 28, 2016
Vice Chancellor of General Services

FINANCE DEPARTMENT REVIEW
X Finance review required Finance review not required
If Finance review is required, determination is: X Approved Not Approved

If not approved, please give reason:

Signature: _Row Little

Ron Little, Vice Chancellor for Finance and Administration

GENERAL COUNSEL (Legality and Format/adherence to Education Codes):
X Legal review required Legal review not required

If Legal review is required, determination is: X Approved __ Not Approved

Signature: Nifousha Saowhney

Nitasha Sawhney, Outside Counsel

CHANCELLOR’S OFFICE APPROVAL

X __ Approved, and Place on Agenda __ Not Approved, but Place on Agenda

Signature: _Jowel C. Laguerre
Dr. Jowel C. Laguerre, Chancellor
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1131Harbor Bay Parkway, Suite 200

Alameda, Ca 94502-6577 INSPECTION REPORT T—_—
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All violations éf the California Health & Safety Code as hsted on this report must be corrected. Major violations must be corrected
immediately. Non-compliance may warrant immediate closure of the food facility. See reverse sides of this inspection report form for code
sections that correspond to each violation.

TEMPERATURE CONTROL-Documentation is required for all food facilities with PHF (Potentially Hazardous Foods) O No PHF
Food Item Temp | Temp Process/ Food Food Item Temp | Temp Process/ Food
(°F) | Violation Holding | Discarded (°F) | Violation| Holding Discarded
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-

¢

OBSERVATIONS AND CORRECTIVE ACTIONS

S HL( (&7 ad wﬁﬂzﬁfkyo

A OF 777( z/Jé(/f/A)OS /@‘73 okl L/Ud/l
TR 722 (U AOUSST) XD 7 A E S
(25 V7] BelsS - 106l oBEC fadiT BEEA) S BMI77e7
fof Tt %M(ﬁ/}wdgz.//fé ;

s o AEW éf( 7(70?,»77(5/@5 CIEHERNTS AlLéL e %&7%/1./

A7 7/77 DuUlTZE | YPSIIAS 4\ L7770 5- 0 dASS | 7HC

M/JS AU s USE. Tk WOl ‘/7/,7?”
A STTHM TABE S THAT  TURZO7A50 ;&‘c

zd/ﬂ FAW s e by "?ﬁﬂ /5’5 T U7zl

N7 L/{'ﬂ/‘\ AE %US

AAIE_Der 20 MNER) S (100 B ZISTAUET]
/&/ﬁ/ﬁd ooy /6 BUSEICSS LAL

27t e il 5(1/(/}(((,5 A SR REBE
UNSTHS T35 A(SO Bt 2~ ioﬁn%m WIH 7
(Z- /0 DH/S

ACTIONSATATUS

e for maintaining this food facility in
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The Person-In-Charge (PIC) is respo
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51. Permit Suspension / Require Closure (1) O Received by ( lg“) Vi W4
Name & Titlé (P e

Inspection Report Total Score EHS:

Follow-Up Inspection Date
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immediately. Non-compliance may warrant immediate closure of the food facility. See reverse sides of this inspection report form for code
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