



































































































































We look forward to the opportunity to continue the great work we have been doing at the shelter
and build upon what we have already created. With the ongoing challenges that the world has
thrown at us, managing the day-to-day of a busy kitchen, procuring the food items needed and
having the right staff in place to execute requires a never-ending focus on quality and
commitment. Equally, building a good working relationship with the shelter manager, Mercy
House, has been imperative to our success.

We are happy that our growth has brought us to a position where we can not only continue what
we have done to this point, but build upon it with exciting new enhancements such a entrée
choices for the guests certain nights of the week, use of the BBQ and Smoker on a regular basis,
and even opportunities to bring the food truck over for special meal nights.

We would even welcome the idea of, with the support of the City of Costa Mesa, introducing new

and creative events such as movie nights, ice cream socials, family nights and other oppartunities
that might enhance the residents’ experiences and deliver hope, one tasty meal at the time.
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METHOD OF APPROACH
We would be honored to continue the work we have been doing with the City of Costa Mesa and
build upon our current program at the Airway Shelter. We will continue to prepare from scratch,
high quality, tasty, and nutritious meals for breakfast, lunch, and dinner for all the shelter
residents. In doing so we will continue to ensure a hot dinner seven nights per week and hot
lunch a minimum of two days per week as well as a full hot breakfast on Saturdays.

To make this happen we will continue to provide fully trained and certified culinary staff and
volunteers at the shelter on a daily basis to oversee the kitchen, in keeping with the highest food
quality and food safety standards. Equally, we will continue to engage opportunities in the Costa
Mesa community, such as the Lots Ministry, to utilize the facilities to help and support as many
as possible. We welcome any ideas or suggestions you might have to do so, at no cost to the City.
With such a wonderful kitchen facility to work with, we welcome new ideas and opportunities
for Bracken’s Kitchen to use this space to feed as many people as we can using the resources
available. In short, we welcome the opportunity to extend the work from our main kitchen
through this site.

Right now, we are very excited about some staff changes at the shelter, and the team members’
enthusiasm to implement some new culinary ideas for the residents of the shelter. We believe
very strongly in the power of food and its ability to transform lives, and know that we can better
leverage that power at the shelter. Some of the new and exciting culinary offerings that we are
working to implement include a “Pasta Party” where guests get an entrée pasta of their choosing,
“Smash Burger Night” which speaks for itself, “Burger and Brats” night where we fire up the
outside grill and smoker, “Surf & Turf” night where a guests get a choice of meat or fish for dinner,
and “Ice Cream Sundae” night, which also speaks for itself. These are just a few of the fun culinary
offerings we look forward to implementing. Of course, current menu offerings will continue with
options such as:

BREAKFAST:
Continental options include fresh breakfast pastries, baked goods, fruit, cereals, or oatmeal. Hot
breakfast options may include eggs, breakfast meat options, breakfast casserole, pancakes or
French toast.

LUNCH AND DINNER:
e Pork Carnitas with Spanish Rice and Beans, Crispy Coleslaw
s Ham Salad Sandwiches with Orzo Salad, Fresh Fruit
e Chicken Parmesan Sandwich on a Potato Bun with a Classic Caesar Salad
e BBQ Chicken Salad with Mixed Greens, Black Beans and Corn, BBQ Ranch Dressing
e Creole Chicken Pasta with Tomatoes and Herbs, Served with Garden Salad
& Spanish Beef Picadillo and a Leafy Green Salad
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e BBQ Chicken with Roasted Potatoes, Classic Coleslaw
s All Beef Meatloaf with Mashed Potatoes and Pan Grawy

In creating our menus, we will continue to leverage our very strong rescued food program which
allows us to offer fun and creative offerings while managing the rising costs that we face with all
food items.

With partners such as the OC Food Bank, Second Harvest Food Bank, Chefs to End Hunger, Vesta
Food Services, Culinary Innovations, Cargill Meats and other food suppliers and processors, we
rescue more than 350 tons of food every year.

The Kitchen has more than 10 years of experience in rescuing and repurposing more than two
million pounds of unused edible food into more than 10 million tasty nutritious meals for the
community living in food insecurity. We have and continue to work with over 60 community and
agency partners such as Project Hope Alliance, Yellowstone Recovery, Lots Ministry and Saint
Joachim Catholic Church in Costa Mesa and many homeless shelters in Orange County and Los
Angeles Counties, collaborating with our Community Feeding Program to bridge the food gap for
the less fortunate.

With a staff of over 30 fully trained culinary professionals and an army of over 600 recurring
volunteers led by six reputable and experienced chefs, we are confident in our ability to continue
to manage the shelter, find new ways to build a strong community kitchen for the city of Costa
Mesa. Equally, we look forward to building upon our partnerships with UCI and Vanguard
University and their College Corps programs, placing students both at the shelter and our main
kitchen in Garden Grove for service experience in the communities they are living in.

As we work to implement new and exciting food offerings we look forward to finding new ways
to engage the students in our culinary training program offering them opportunities to cook at
the shelter. Of course, as the City is able to select shelter residents who would be a good fit we
will be ready to welcome them into the kitchen to give them the opportunity to learn culinary
skills in a live kitchen setting.

Our day-to-day work and partnership with the City of Costa Mesa will remain as-is if we are
chosen to continue our work with the city. Our new Director of Culinary Operations, James
Martin, and Executive Chef, Kris Kirk, will continue to be actively involved with your team,
attending all shelter meetings and communicating as needed to ensure a well-run operation.
They will continue to lead our on-site supervisor, lavier Martinez, to ensure the satisfaction of all
guests and work to build and even stronger partnership with the team from Mercy House.

We will continue to ensure that the kitchen is very clean and well maintained, all health
department standards are met, and immediately report any concerns or needs to lohn Begin.
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QUALIFICATIONS & EXPERIENCE OF THE FIRM: KEY PERSONNEL

Bracken’s Kitchen is a nonprofit hunger ralief organization founded in 2013. Our main office and
kitchen is located at 13941 Nautilus Drive, Garden Grove, 92813, Since moving there we've seen
steady growth, taking over the building next door and using it primarily as a warehouse. We have
built a reputation for providing a fierce and passionate commitment to love those we serve with
compassion, quality and creativity in the nonprofit sector here in Orange County. We've had the
privilege of working with many other nonprofit organizations providing food services to shelters
and emergency housing. That list includes the Illumination Foundation, Mercy House, American
Family Housing (AFH), Affordable Housing Access, The Hub, Central Cities Navigation Center and
others.

We have been working with Mercy House for more three years at the Huntington Beach shelter,
AFH for five years at both the North Harbor and Oasis Shelters as part of Project Homekey, The
Hub resource center for over three years, and the Central Cities Navigation Center since it opened
last year. lllumination Foundation was our first shelter partner in 2018, and we worked with them
for several years until they brought all of their food services inhouse at the Fullerton site.

Our nonprofit was started by our Founder and Executive Director, Chef Bill Bracken, a
nationally renowned chef with over 40 years of experience in the Five Star Five Diamond
luxury hotel industry. He oversess all kitchen operations with a strong team of
experienced culinary professionals. Those include James Martin — Culinary Director, Kris Kirk
— Executive Chef, Mike Doutt — Kitchen Manager, Charlie Negrete — Culinary Training
Director, Bryan Stanlow — Chef Instructor and Co-Founder and Hospitality Director, Molly
Bracken.

Culinary Operations Director Chef James Martin is a skilled, hands-on, operations leader,
with restaurant experience at every level, up to Executive Chef and Director of Operations. He s
highly skilled in leadership development with a proven track record of helping leaders grow,
getting great results, and growing teams. James is able to identify future high performing
leaders, assess their skill level across important metrics, create development plans, challenge
them with new responsibilities, and follow-up to provide ongoing mentorship. Important
to the Kitchen operations, he is also able to develop, write, operationalize, and cost
recipes, truly engineering our menus to optimize quality. He is skilled in recipe writing for
volume, working with vendors to select and source the best products, and negotiating for both
cost and quality. James also helps us stay on track financially, as he has strong skills in
navigating financial statements and teaching others to do so.

Executive Chef Kris Kirk manages our daily menu and food production. He began his life-

long journey in the hospitality industry as a dishwasher then advanced to kitchen manager
while
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earning his BA in Communications from USC. He later graduated from the Culinary Institute of
America, and honed his skills at Wolfgang Puck's Spago Beverly Hills, Charlie Palmer’s Aureole Las
Vegas, and Michael Mina’s Agua at the St. Regis Monarch Beach Resort. He excelled as Executive
Chef at premier restaurants including Sage on the Coast, Ecco at the Camp, and DIVBAR in
Newport Beach, where he worked under Chef Bill's leadership. Chef Kris takes great pride in
providing nutritious healthy meals to our guests and clients.

=

Kitchen Manager Michael Doutt is responsible for the food that enters and exits the kitchen,
checking the quality of all rescued, donated and purchased products and ensuring the proper
inventory is available to the kitchen. He and his team are also responsible for packaging food
leaving the kitchen, the delivery of food to shelter partners, the pick-up of rescued and donated
product when necessary, and the maintenance of the kitchen and warehouse buildings. Mike’s
years of experience in professional kitchens ranging from his time as the Executive Chef at Mesa
to being the Executive Chef at Bad Robot (l.1. Abrams’ production company) have been
instrumental in helping the Kitchen maintain a high standard of operations.

Our culinary leadership applies the same high food safety standards and exceptional food quality
from their collective experience to now serve thousands living with food insecurity. The only
difference is for the first time in Orange County, surplus safe and edible food is rescued and used
in our menu planning. Our professional chefs and their culinary staff deploy their innovative
culinary skills to cook delicious and nutritious meals at very low cost,

Culinary Training Director Chef Charlie Negrete is a graduate of CSCA. He began his time with
the Kitchen as Sous Chef, was promoted to Chef Instructor, and how oversees all elements of the
Culinary Training Program. Charlie has worked under Michelin Starred Chefs and at premier
establishments such as the Peninsula Hotel of Beverly Hills, Terranea Resort, and Portofino Hotel
& Yacht Club. With his new calling to empower society’s underserved, Chef Charlie spent two
years at the LA Kitchen before it was closed in 2018, Charlie was instrumental in developing the
culinary training program at LA Kitchen and carries those experiences into our own Culinary
Training Program.

Rounding out our team of leaders is our Co-Founder and Director of Hospitality, Molly Bracken.
While faithfully leading from behind the scenes for years as the co-founder and a board member,
Molly stepped into a forward-facing rale in 2024 as our Director of Hospitality with a focus on
ensuring that our standards and values are seen and felt in every area of our organization. She
comes to us with an impressive professional background in places such as the Peninsula Beverly
Hills, the St. Regis Monarch Beach, the Westin South Coast Plaza and spent many years designing
and implementing customer service training and development programs with Inspire Consulting
Group. Molly’s diverse experience in hospitality, from human resources management to hotel
operations, combined with her training as a black belt in Six Sigma, makes her a valuable part of
the team since nonprofit executives tend to wear many hats.
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COMMUNITY IMPACT

We are deeply committed to the community by the nature of our work, serving 2.2 million
meals last year to those in need by working with 60+ community partners to distribute meals to
those in need throughout Orange County. We also work with partners to host community
events using our food truck, Babs. We enjoy working with partners such as the City of Garden
Grove Family Resource Centers to provide an enjoyable, uplifting experience for guests while
also serving a healthy and delicious meal. We've had many similar partnerships over the years
in communities all across Orange County. Some of those include the Willard neighborhood in
Santa Ana, the Oakview neighborhood in Huntington Beach and Higher Ground in Anaheim. We
believe that allowing people a respite from life’s challenges, even if just for a free dinner, can
bridge gaps in our communities better than many other planned opportunities. With nearly 13
years of serving in this way, we recognize that growing our community meal program through
deeper partnerships will help us to have an even bigger impact.

FROM OUR MIDYEAR REPORT

10 weeks in LA
Feeding those impacted _
by the fires Just under
__1million
‘meals served year to date

Class 6 has graduated
and Class 7 is
underway

We received more than

148 TONS

In Partnership with OC e————
Bond Boniciies

We rescued more than
146 Tons of Food
Keeping it from the landfill &
using it to feed people

SIGNIFICANT ACCOMPLISHMENTS
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VENDOR APPLICATION FORM
FOR
RFP No. 26-06 Commercial Kitchen Operator Services

TYPE OF APPLICANT: CURRENT VENDOR

Legal Contractual Name of Corporation: Bracken's Kitchen Inc.
Contact Person for Agreement: Bill Bracken

Title: Executive Director

E-Mail Address: Bill@BrackensKitchen.org
Business Telephone: 714.554.1923 Business Fax: N/A
Corporate Mailing Address: 13941 Nautilus Drive

Garden Grove, CA 92843

Contact Person for Proposals: Bill Bracken

Title & EMail Address: Sames as above

Business Telephone: 714-554-1923 Business Fax: N/A
Is your business: (check one) NON PROFIT CORPORATION

Is your business: (check one) Non Profit Corporation
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Names & Titles of Corporate Board Members
(Also list Names & Titles of persons with written authorization/resolution to sign contracts)

Names Title Phone

Bill Bracken Chairman of Board 310-498-1061 - Authorized to Sign
Andrew Zschach Board Member 714-469-0919

Krista Koch Board Member 480-518-7189

Molly Bracken Board Secretary 949-500-8615 - Authorized to Sign
Doug Schonfeld Board Member 714-625-7384

Hilday Jusuf Board CFO 714-356-1584

Federal Tax Identification Number: _

City of Costa Mesa Business License Number: Must Renew

City of Costa Mesa Business License Expiration Date: N/A
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EX PARTE COMMUNICATIONS CERTIFICATION
Please indicate by signing below one of the following two statements. Only sign one statement.

| certify that Proposer and Proposer's representatives have not had any communication with a City
Councilmember concerning informal RFP No. 26-06 Commercial Kitchen Operator Services
at any time after October 3, 2025

Wbz Bracken Date: 11.3.25

Signature

William Bracken
Print

OR

| certify that Proposer or Proposer’s representatives have communicated after October 3, 2025 with a
City Councilmember concerning informal RFP No. 26-06 Commercial Kitchen Operator Services
. A copy of all such communications is attached to this form for public distribution.

Date:

Signature

Print
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DISQUALIFICATION QUESTIONNAIRE

The Contractor shall complete the following questionnaire:

Has the Contractor, any officer of the Contractor, or any employée of the Contractor who has proprietary
interest in the Contractor, ever been disqualified, removed, or otherwise prevented from bidding on, or

completing a federal, state, or local government project because of a violation of law or safety
regulation?

Yes No \/

If the answer is yes, explain the circumstances in the following space.
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DISCLOSURE OF GOVERNMENT POSITIONS

Each Proposer shall disclose below whether any owner or employee of Contractor currently hold
positions as elected or appointed officials, directors, officers, or employees of a governmental entity
or held such positions in the past twelve months. List below or state "None."

NONE
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COMPANY PROFILE & REFERENCES
Company Legal Name: Bracken's Kitchen In.
Company Legal Status:  Non Profit Organization

Active licenses issued by the California State Contractor's License Board: N/A

Business Address: 13941 Nautilus Drive, Garden Grove, CA 92843

Website Address: www.BrackensKitchen.org

Telephone Number: 714-554-1923 Facsimile Number: N/A
Email Address: Chef@brackenskitchen.org

Length of time the firm has been in business: 13 years

Length of time at current location: 7 years

Is your firm a sole proprietorship doing business under a different name: No

If yes, please indicate sale proprietor's name and the name you are doing
business under:

Federal Taxpayer ID Number: _
Regular Business Hours: Office: 8:00 am - 4:00 pm
Regular holidays and hours when business is closed: Closed Sunday, not for shelter partners
Contact person in reference to this solicitation:
Telephone Number: 714-554-1923 Facsimile Number:
Email Address: Bill@BrackensKitchen.org
Contact person for accounts payable: Lauren Kelly
Telephone Number: 714-554-1923 Email Facsimile Number:

Address: 13941 Nautilus Drive, GG, CA 92843

Name of Project Manager: Bill Bracken
Telephone Number: Same as above Facsimile Number:

Email Address:
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COMPANY PROFILE & REFERENCES (Continued)

Submit the company names, addresses, telephone numbers, email, contact names, and brief contract
descriptions of at least three clients, preferably other municipalities for whom comparable projects have been
completed or submit letters from your references which include the requested information.
Company Name: City of Garden Grove

Contact Name: Lisa Kim

Contract Amount:  Appx $320,000.00

Email: LisaK@GGCity.org

Address: 11222 Acacia Pkwy, GG, CA 92840

Brief Contract Description: Food Service for Shelter

Company Name: Mercy House
Telephone Number: 714-836-7188
Contact Name: James Brooks
Contract Amount:  Appx $450,000.00
Email: JamesB@MercyHouse.net
Address: PO Box 1905, Santa Ana, CA 92702

Brief Contract Description: Food Service for Huntington Beach Navigation Center
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Company Name: The Hub Resource Center

Telephone Number: 657-767-5751

Contact Name: Holiday Zimmerman

Contract Amount; Appx $220,000.00

Email: Holiday@TheHubOC.org

Address: 1439 W. Chapman Ave, #196, Orange, CA 92868

Brief Contract Description: Lunch Service for Homeless Resource Center

Company Name: City of Huntington Beach
Telephone Number: 714-536-5929
Contact Name: Jessica Kelley
Contract Amount: N/A
Email: Jessica. Kelley@surfcity-hb.org
Address: 2000 Main Street, HB, CA, 92648

Brief Contract Description:  While our contract in HB is with Mercy House,

Jessica and the HB team know us and can speak to our work if needed.

Company Name:

Telephone Number:
Contact Name:
Contract Amount:
Email:

Address:

Brief Contract Description:
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FEE SCHEDULE
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COSTA MESA NAVIGATION CENTR COST PROPOSAL:

Please find below our proposed subsidy per meal period. While the cost of all food items,
payrall, insurance and other ancillary costs have gone up substantially, we are committed to
our relationship with Costa Mesa and will not be asking for an increase this coming year.

The Kitchen reserves the right to minimize staffing on site, should census reach below 50 meals
per meal period.

Estimated cost per tasty and nutritious meal is as follows:

Breakfast: $3.50 per person
Lunch: $4.50 per person
Dinner: $5.50 per person
Total Cost: $13.50/day per person

Full Service with trained and certified staffing:

Daily: 85 ppl x $13.50 per = §1147.50 per day
Weekly: 7 days = $8032.50 per week
Annual: 52 weeks = $417,690.00 per annual

e This proposal will be honored for the entirety of the one-year contract

PAYMENTS:

Bi-Weekly invoices will be submitted for payment. Net 30 terms.
Invoices not paid within terms are subject to a 1.5% monthly finance charge.

CONTACT INFORMATION:
Program contact information is as followed:

Bill Bracken, Founder & Executive Director bill@brackenskitchen.org
James Martin, Director of Culinary Qperations James@brackenskitchen.org
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CITY OF COSTA MESA, CALIFORNIA

COUNCIL POLICY
SUBJECT : POLICY EFFECTIVE | PAGE
NUMBER |DATE
DRUG-FREE WORKPLACE 100-5 8-8-89 10f3

BACKGROUND

Under the Federal Drug-Free Workplace Act of 1988, passed as part of omnibus drug legislation
enacted November 18, 1988, contractors and grantees of Federal funds must certify that they will
provide drug-free workplaces. At the present time, the City of Costa Mesa, as a sub-grantee of
Federal funds under a variety of programs, is required to abide by this Act. The City Council has
expressed its support of the national effort to eradicate drug abuse through the creation of a
Substance Abuse Committee, institution of a City-wide D.A.R.E. program in all local schools and
other activities in support of a drug-free community. This policy is intended to extend that effort
to contractors and grantees of the City of Costa Mesa in the elimination of dangerous drugs in the
workplace.

PURPOSE

It is the purpose of this Policy to:
1. Clearly state the City of Costa Mesa’'s commitment to a drug-free society.

2. Set forth guidelines to ensure that public, private, and nonprofit organizations receiving
funds from the City of Costa Mesa share the commitment to a drug-free workplace.

POLICY

The City Manager, under direction by the City Council, shall take the necessary steps to see that
the following provisions are included in all contracts and agreements entered into by the City of
Costa Mesa involving the disbursement of funds.

1. Contractor or Sub-grantee hereby certifies that it will provide a drug-free workplace by:

A. Publishing a statement notifying employees that the unlawful manufacture,
distribution, dispensing, possession, or use of a controlled substance is prohibited in
Contractor's and/or sub-grantee’s workplace, specifically the job site or location
included in this contract, and specifying the actions that will be taken against the
employees for violation of such prohibition,

B. Establishing a Drug-Free Awareness Program to inform employees about:




SUBJECT

POLICY EFFECTIVE PAGE
NUMBER | DATE

DRUG-FREE WORKPLACE 100-5 8-8-89 20f3

1. The dangers of drug abuse in the workplace;
2. Contractor's and/or sub-grantee’s policy of maintaining a drug-free workplace;

3. Any available drug counseling, rehabilitation and employee assistance programs;
and

4. The penalties that may be imposed upon employees for drug abuse violations
occurring in the workplace;

Making it a requirement that each employee to be engaged in the performance of the
contract be given a copy of the statement required by subparagraph A;

Notifying the employee in the statement required by subparagraph 1 A that, as a
condition of employment under the contract, the employee will:

1. Abide by the terms of the statement; and

2. Notify the employer of any criminal drug statute conviction for a violation occurring
in the workplace no later than five (5) days after such conviction;

Notifying the City of Costa Mesa within ten (10) days after receiving notice under
subparagraph 1 D 2 from an employee or otherwise receiving the actual notice of such
conviction;

Taking one of the following actions within thirty (30) days of receiving notice under
subparagraph 1 D 2 with respect to an employee who is so convicted:

1. Taking appropriate personnel action against such an employee, up to and
including termination; or

2. Requiring such employee to participate satisfactorily in a drug abuse assistance or
rehabilitation program approved for such purposes by a Federal, State, or local
health agency, law enforcement, or other appropriate agency;
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G. Making a good faith effort to maintain a drug-free workplace through implementation

of subparagraphs 1 A through 1 F, inclusive.

2. Contractor and/or sub-grantee shall be deemed to be in violation of this Policy if the City

of Costa Mesa determines that:

a. Contractor and/or sub-grantee has made a false certification under paragraph 1

above;

b. Contractor and/or sub-grantee has violated the certification by failing to carry out

the requirements of subparagraphs 1 A through 1 G above;

c. Such number of employees of Contractor and/or sub-grantee have been convicted
of violations of criminal drug statutes for violations occurring in the workplace as
to indicate that the contractor and/or sub-grantee has failed to make a good faith

effort to provide a drug-free workplace.

3. Should any contractor and/or sub-grantee be deemed to be in violation of this Policy
pursuant to the provisions of 2 A, B, and C, a suspension, termination or debarment
proceeding subject to applicable Federal, State, and local laws shall be conducted. Upon
issuance of any final decision under this section requiring debarment of a contractor and/or
sub-grantee, the contractor and/or sub-grantee shall be ineligible for award of any
contract, agreement or grant from the City of Costa Mesa for a period specified in the
decision, not to exceed five (5) years. Upon issuance of any final decision recommending
against debarment of the contractor and/or sub-grantee, the contractor and/or sub-grantee

shall be eligible for compensation as provided by law.






