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PROPOSED PROCUREMENT SCHEDULE* 
 

Sources Sought on pending RFQ/RFP November 28, 2016 

Deadline to receive written 
Sources Sought responses December 5, 2016 

RFQ posted December 13, 2016 

Pre-Qualification Meeting January 5, 2017 

Written Questions to RFQ due January 12, 2017 

Responses to RFQ Questions January 19, 2017 

RFQ Submission Deadline January 30, 2017 

Notification of Qualified Proposers February 13, 2017 

RFP Released to Qualified Pool February 22, 2017 
Mandatory Pre-proposal Conference  

and College Walkthroughs February 27, 2017 – March 3, 2017* * 

Deadline to receive questions on RFP March 10, 2017 

Responses to RFP Questions March 24, 2017 

RFP Submittals due April 21, 2017 

Proposer Interviews May 1, 2017 and May 2, 2017 

Notice of Intent to Award and Board Approval May 10, 2017 

Proposed Lease Approved June 14, 2017 

* Schedule is subject to change at the sole discretion of the Los Angeles 
Community College District 
* * Exhibit A is a proposed schedule of the days, times and meeting room locations 
for mandatory Pre-Proposal Conference and College Walkthroughs 
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INTRODUCTION  

LACCD GOALS 

I. Enhance student/staff experience by providing food services to all nine (9) 
locations by creating a communal dining area, encouraging high quality 
services through competitive reasonable pricing policy, providing a variety 
of fresh/healthy hot and cold foods and beverages insuring food service is 
available during prime hours when students are at college 

 
II. Participation - Create business opportunities for local, regional and 

national companies promote a fair and equitable employment environment, 
including internships for students. 

 
III. Promote diversity from food and vending services bidders per Board Rule 

Chapter VII, Article XV on small, local, emerging and disabled veteran 
owned (SLEDV) businesses 
 

IV. Encourage socially and ethically responsible business practices 

 

BRIEF DEMOGRAPHICS OF LACCD 

The Los Angeles Community College District (LACCD) is a Western Association of 
Schools and College-accredited public education institution comprised of nine (9) 
community colleges covering an area of 882 square miles throughout Los Angeles 
County region.  LACCD offers educational instruction to day and evening students 
pursuing the completion of Associate of Arts (A.A.) degrees, and most recently a 
Bachelor’s of Science (B.S.) in dental hygiene at West Los Angeles College, with the 
desire to transfer to four year universities, acquire trades to enter directly into the 
workforce or establish a career pathway to specialized industries and job sectors.  
LACCD also offers non-credit course offerings to the diverse communities that the 
colleges reside in and hosts many community related events. 

LACCD extends from Agoura Hills in the west San Fernando Valley to the City of San 
Fernando in the north and Monterey Park to the east.1 
1 (See EXHIBIT “B” Full page map of District showing colleges and off-site centers at Southgate 
and Van de Kamp) 
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Its service area includes Culver City on the west side of the greater Los Angeles basin; 
Monterey Park and San Gabriel in the east side, as well as Palos Verdes Estates and 
San Pedro to the south.  LACCD is comprised of the following community colleges: 

• Los Angeles City College 
• East Los Angeles College 
• Los Angeles Harbor College   
• Los Angeles Mission College  
• Los Angeles Pierce College  
• Los Angeles Southwest College  
• Los Angeles Trade-Technical College  
• Los Angeles Valley College  
• West Los Angeles College 

As of Fall 2015 enrollment, LACCD’s nine (9) colleges were serving over 140,000 
(headcount) students; 73% were part-time students and 27% were full-time students.2 
2 (See EXHIBIT “C” Student Demographics and Enrollment Summary) 

The Colleges presently employ the following numbers of full-time and part-time 
employees at each of its colleges, for a total of 12,712. 3 
3 (See EXHIBIT “D” LACCD Count of Employees by Location and Full-Time/Part-Time Status.) 

There has been a tremendous amount of work which has taken place in order to 
construct and renovate numerous buildings at all nine of the colleges and the satellites 
which make up the Los Angeles Community College District (LACCD).  The passage of 
Propositions A, AA, Measure J and CC bond program has provided students, faculty, 
and staff with modern facilities that support excellence in education and, in turn, 
empowers them to succeed in the 21st century economy. To date, $4.88 of $6.26 billion 
in approved funds has been expended; including the construction of new Student 
Unions/Centers that house Food Courts/dining areas at East, Pierce, Valley, and West 
with only City and Southwest Colleges presently without a kitchen (back-of-the house) 
facility in which to prepare food.  Their designs for new Food Courts/dining areas still 
remain to be completed. 
 
Currently, there exists multiple vendors servicing the food and vending needs of the 
nine (9) colleges.  Three (3)  of the colleges, Harbor, Mission and Trade-Technical, 
have Culinary Arts Programs which meet the primary food service needs of the 
students; however these schools also have vending machines and supplemental carts 
and food trucks that the Culinary Arts Program does not manage.  These services 
would also be part of this RFQ/RFP process.  The other six (6) colleges may have hot 
food court/dining services vendors occupying a specified food court, cafeteria or coffee 
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house area on campus or mobile trucks parked in designated areas.  All are contracted 
on a short term basis which if a single provider or multiple new providers are selected to 
service LACCD’s food and vending needs such agreements shall terminate once the 
single or multiple provider(s) occupies the food court and vending areas and are 
operational.  Each College operates their own campus bookstores which contain “grab n 
go” food and beverage items.  Mobile food catering trucks service several campuses.  
Some mobile food trucks provide food only during the day and others augment food 
services at night when the food court or cafeteria areas close for the day.4

4 (See EXHIBIT “E” District-Wide Food and Vending Services Provider Under a Joint Occupancy 
Lease with LACCD Maps Resolution Adopted October 5, 2016 

LACCD recently issued a district-wide food survey and dining preference at each of its 
nine (9) colleges.  11, 608 students, staff and faculty responded to this on-line survey 
about food preferences.  The results of this survey are provided.5 

5(See EXHIBIT “F” Web Survey of LACCD Students, Staff, and Faculty) 

In addition, the research firm EMC conducted Food Focus in-person interviews to 
further flesh out student and staff/faculty preferences, satisfactions and dis-satisfactions 
based on the on-line survey.  The results of this research are included. 6  7 
6 (See EXHIBIT “G” Summary of Campus Food Service Opinion Research Findings) 
7 (See EXHIBIT “H” Appendix on Qualitative Research Details) 

 

PURPOSE OF SOLICITATION 

The solicitation is a two-step process which includes a Request for Qualifications (RFQ) 
to obtain a qualified pool of food and vending services providers who will then submit 
Request for Proposals (RFP) to enter into a joint occupancy lease with LACCD to 
occupy and operate one, some or all of its food court and vending areas throughout its 
nine (9) colleges.  Mobile food truck or cart catering at some campuses may also be a 
desired option to augment the food court areas. Qualification statements without cost 
information shall be received in accordance with Step 1 with the items requested below.  
LACCD’s intent is to award an exclusive agreement to a single vendor or multiple 
vendors who can meet the food and vending services needs of the entire district.  As a 
result, ONLY RESPONDENTS WHO ARE EXPERIENCED IN OPERATING FOOD 
SERVICE PROGRAMS IN A SCHOOL, UNIVERSITY OR COLLEGE SETTING  
SHOULD SUBMIT QUALIFICATIONS. 

However, LACCD reserves the right to establish separate pouring rights agreements to 
beverage providers which may require the selected food and vending service provider 
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sell and distribute designated beverages from the LACCD beverage contractor in the 
food and vending areas serviced by the awarded vendor. 

 

INVITATION TO SUBMIT STATEMENT OF QUALIFICATIONS  

The Los Angeles Community College District will be receiving statements of 
qualifications (SOQ’s) from qualified vendors of food and vending services in the 
following manner: 

TIME AND DATE: January 30, 2017 – No later than 2:00 p.m. 
 
ATTENTION:  Mr. James Watson 

Contracts Manager 
 

LOCATION:   Los Angeles Community College District  
770 Wilshire Boulevard, 6th Floor 
Los Angeles, California 90017-3856 

 
1.1 Purpose and Scope 

 
The purpose of the Request for Qualifications (RFQ) is to establish a list of 
prequalified vendors for which the LACCD shall receive formal written 
proposals for provision of food and vending services from a single or 
multiple vendors who can service the needs of the LACCD, inclusive of its 
nine (9) college campuses situated throughout Los Angeles County.   
 
LACCD would like to issue a minimum ten (10) year lease agreement to 
the selected proposer or proposers to occupy identified designated food 
court and vending areas throughout its campuses in order to operate food 
and vending services for the entire campus community at each of its 
colleges. Some colleges may consider mobile food truck or catering 
options to augment service in the food court areas.  At each college’s 
discretion, the food and vending services vendor may also be requested to 
meet the catering needs of the campuses.  Possible options to extend the 
lease agreement may be considered by the LACCD at the proposal stage. 
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1.2 Statement of Qualifications Requirements 
 
The following are mandatory requirements for submitted Statement of 
Qualifications.   
 
a. Document Format 

Statement must address all items below in the order requested:  

The Statement must be in PDF format only, in 8.5 x 11 page size.  
Respondent shall submit original and six (6) copies of its qualifications 
together with one (1) copy of a CD or USB drive containing the electronic 
version of its qualifications.  Statements shall not be submitted, and will 
not be accepted, through fax, telephone or electronic mail.  At this stage, 
submittals shall not contain any costing information or rental pricing 
figures.  Statements of Qualifications should not exceed 20 pages in total 
length including any related materials or exhibits. 

Statement must contain a “Table of Contents” addressing the major topical 
areas below and Statement should be tab divided in these major topical 
areas. 

b. General Qualifications 
 

i. State the full legal name of the business, mailing address, main 
telephone number, and contact person with that person’s 
telephone and email address. 

ii. State the number of years the firm/company has provided food 
services in an institutional, university or college setting. 

iii. Provide a brief background or company profile which includes 
founding, company philosophy, significant changes of 
ownership and management.  Include the number of 
employees, center of operations and general scope of business. 

iv. State whether your firm/company has been excluded or 
disbarred from competition by and federal, state or local agency, 
and give a brief description regarding this matter, including the 
name of the agency and contacts for further information.  

v. State whether the firm/company has been involved in any past 
or present litigation with clients. Please provide name of client, 
date of filing and brief description of matter. 

vi. State whether the firm/company is registered to do business in 
California and possesses the appropriate food service/food 
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handling licensing and permits required by the State of 
California to operate food and vending venues.   

vii. Identify whether your firm/company has any food services 
contracts or affiliation with other third party branded food 
vendors or food franchises which it may offer for service to 
LACCD.  

 
c. Firm/Company Approach 

 
Provide a description of how the firm approaches the provision of food 
and vending services to a school, university or college.  Describe the 
firm’s unique qualities, perspective or competitive advantages that 
would relate to successfully serving the LACCD.   
 

d. Proposed Organization Chart With Titles  
 
Identify the proposed organization chart for the food and vending areas 
which identifies key management personnel and roles by title.  Provide 
relative job descriptions and training received by staff assigned.  
Identify length of experience with food and vending services for Key 
Personnel roles such as Food and Vending Manager, Kitchen 
Supervisor or Chef and Counter Manager.  This is not the time to 
submit resumes of specific management staff with which you propose 
to service the LACCD colleges; that step is part of the RFP that 
qualified proposers will submit in step 2. 

 
e. Financial Capacity 

 
Discuss the firm’s/company’s financial capacity* to be able to provide 
services, including sufficient information on revenue, expense, 
profitability, and assets (such as P & L statement, balance sheet, etc.) 
to enable LACCD to assess the firm’s/company’s ability to undertake 
and successfully occupy and service the food and vending areas of all 
nine (9) colleges or whatever number of colleges that the firm 
proposes to manage. 
  
* (This statement should be presented in a separate document in a sealed 
envelope in order for respondent to identify any financial, proprietary or 
confidential information which it wishes not be disclosed except to the LACCD 
evaluators and LACCD procurement staff.)  
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Please identify which college or colleges you intend to bid upon.  Your 
financial capacity would be evaluated on the basis of the number of 
colleges you could successfully manage.8 
 
8 (See EXHIBIT I - table regarding colleges proposed to bid on) 
 

f. Client References 
 
Provide a list of at least three (3) client institutional, organization, 
school, university or college references, preferably in California, which 
the firm/company has provided food and/or vending services to in the 
last five (5) years.  Include the name of the client  
institution/organization/school/ university or college, duration of service 
provided to client, contact person name, title or position in client 
institution/organization, school, university or college and contact 
information (phone number and email address).  
  

g. Actions and Proceedings 

Have any previous clients taken any action(s) to cancel or terminate a 
contract with your company for cause?  If so, please identify the basis 
for cancellation or termination for cause and any resolution that 
occurred in the action(s). 

Have you ever had a business or food service/handling license 
suspended or revoked?  If so, please explain why?  

 
1.3 Statement of Qualifications - Evaluation Criteria  

 
An Evaluation Panel which may consist of LACCD administrators, faculty, 
staff, students and food service industry experts will review, analyze and 
score the Statements of Qualifications.  The Panel will use numerical and 
narrative scoring techniques to evaluate the proposals on the following:  
 

a. Document Format 
b. General Qualifications 
c. Firm/Company Approach 
d. Proposed Organization Chart 
e. Financial Capacity 
f. Client References 
g. Actions and Proceedings 
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LACCD’s goal is to select up to six (6) highest ranked respondents to 
submit proposals in Step 2 of the process. 

 
1.4 Only Statements of Qualifications containing full and complete responses 

to each question, meeting the mandatory requirements and consisting of 
the General Information requested shall be considered.  LACCD advises 
each respondent to carefully review the RFQ requirements, directions and 
guidelines. 
 

1.5 Statements of Qualifications properly submitted and received within the 
deadline identified will be evaluated by an Evaluation Committee 
comprised of various district administrators, faculty, students, staff and 
food service industry experts. Statements will be available for review only 
after the LACCD Board of Trustees has approved final selection of a food 
and vending services provider or providers for lease agreement award or 
LACCD withdraws its solicitation or rejects all proposals.  

 
1.6 LACCD reserves the right to issue an addendum to modify or add terms of 

the RFQ, or to change the time, date or submission of the qualification 
statements.  Each respondent to this RFQ is responsible to verify for itself 
if any addendum has been issued prior to the submission of its statement 
of qualifications.  All addendums shall be posted on the LACCD website at 
http://www.laccd.edu/Departments/BusinessServices/Contract-
Services/Pages/Bids-And-Proposals.aspx. 

 

GENERAL SOLICITATION INFORMATION 
 

1. No late statement of qualifications 
 
No statements or will be accepted after the submission deadline identified herein.  
Any statement received after the scheduled submission deadline will not be 
considered.  LACCD will not accept traffic or parking conditions as excuses for late 
submissions.  Respondents must take into consideration such conditions in the 
Downtown Los Angeles area when planning to submit their documents. 

2. Rejection or Withdrawal by District  
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The District reserves the right to reject as non-responsive any statement of 
qualification or proposal that does not meet the specifications and/or conditions as 
herein described, cancel in part portions of its RFQ waive any irregularities or 
withdraw its RFQ in its entirety. 
 

3. Withdrawal of Statement  
 
Respondents may withdraw submissions at any time before the submission 
deadline.  Respondent shall be prohibited from withdrawing its submission after the 
deadline unless consented to by the District.  Written notices to the qualified pool 
shall be sent inviting the pool of qualified respondents to submit a proposal. 
 

4. Protest   
 
Any dispute over the notice issued to qualified respondents must be made in writing 
no later than five (5) business days after the notice is issued.  Written notices of the 
dispute must be filed with: 

Mr. Tom Hall, Director of Facilities, Planning and Development 
Los Angeles Community College District 
770 Wilshire Boulevard, 6th Floor 
Los Angeles, CA 90017 

 
Such a notice shall include the reason for dispute or protest over the failure to be 
included in the pool of qualified respondents and shall adhere to the guidelines in 
Procurement and Policy Procedure 04-09. 

 
5. Questions on RFQ 

 
Questions are to be submitted in writing by email to James Watson, Contracts 
Manager at email address: watsonjb@email.laccd.edu before the “Questions 
Submission Deadline for each step identified on the cover page of the RFQ, with the 
subject, "Questions for RFQ No 16-09: Food/Dining and Vending Services.”  Please 
submit all questions in writing by the questions deadline.  LACCD shall not be 
obligated to answer any questions received after the above-specified deadline or 
submitted in a manner other than as instructed above.  Respondents are instructed 
not to contact District trustees, personnel, agents in any other manner concerning 
this RFQ.  Unauthorized contact, at LACCD’s sole discretion, will be grounds for 
disqualification of a firm/company.  Written responses from the District will be posted 
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on the website:  http://www.laccd.edu/Departments/BusinessServices/Contract-
Services/Pages/Bids-And-Proposals.aspx 

 
6. RFQ Addenda/Clarifications 

 
If it becomes necessary for LACCD to revise any part of this RFQ, or to provide 
clarification or additional information after the RFQ documents are released, written 
addenda will be posted at 
http://www.laccd.edu/Departments/BusinessServices/Contract-Services/Pages/Bids-
And-Proposals.aspx.   

 
It shall be the responsibility of the respondents to check the website for addenda 
issued.  All addenda issued shall become part of the RFQ.  Respondent’s 
acknowledgement of the addenda must be in writing.* 
 
*(See Exhibit “J” Acknowledgement of Addenda Form) 

 
7. Pre-Contractual Expenses 

 
Pre-contractual expenses are defined as any expenses incurred by the respondent 
in:  (1) preparing its response to this RFQ; (2) submitting its response to LACCD; (3) 
negotiating with LACCD any matter related to this RFQ or (4) engaging in any other 
activity prior to the effective date of award, if any, of a contract resulting from this 
RFQ.  LACCD shall not, under any circumstance, be liable for any pre-contractual 
expenses incurred by respondents. 

 
8. No Commitment to Select 

Issuance of this RFQ and receipt of statements of qualifications do not commit 
LACCD to qualify respondents and proceed to Step 2 of the solicitation process.  In 
addition to, LACCD may after submittals are received withdraw the entire RFQ, 
reject in part or withdraw in part portions of the RFQ, or reject all RFQs. 

 
9. Joint Offers 

 
Multiple firms or companies, sharing a common ownership may submit together 
as long as the structure is such that one firm acts as prime and others as 
subcontractors.  Since the District supports business opportunities with small, 
local, emerging and disabled veteran-owned businesses, partnerships under this 
structure would be encouraged. 
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EXHIBIT A 

PROPOSED SCHEDULE OF THE DAYS, TIMES AND MEETING ROOMS FOR 
MANDATORY PRE-PROPOSAL CONFERENCE AND COLLEGE WALKTHROUGHS 

  



RFQ/RFP 16-09 Attachment 1 

Mandatory Pre-Proposal Conference and College Walkthroughs 

Proposed Time line Chart 

	  

 

Site:	  
Location	  	   	  

Monday	  
Feb	  27
	   	  

Tuesday	  
Feb	  28
	   	  

Wednesday	  
March	  1	  

Thursday	  
March	  2	  

Friday	  	  
March	  3	  

ESC:	  
Board	  Room	  

9:00	  a.m.	  -‐
12:00	  p.m.	  

	   	   	   	  

East	  	  
Food	  Court	  

1:30	  p.m.	  –	  
4:30	  p.m.	  

	   	   	   	  

Pierce	  	  
Food	  Court	  

	   9:00	  a.m.	  -‐
12:00	  p.m.	  

	   	   	  

Mission	  	  
Culinary	  Arts	  

	   1:30	  p.m.	  –	  
4:30	  p.m.	  

	   	   	  

Valley	  	  
Food	  Court	  

	   	   9:00	  a.m.	  -‐
12:00	  p.m.	  

	   	  

City	  	  
Student	  Union	  
3rd	  floor/rm.	  

	   	   1:30	  p.m.	  –	  
4:30	  p.m.	  

	   	  

West	  	  
Food	  Court	  	  	  

	   	   	   9:00	  a.m.	  -‐
12:00	  p.m.	  

	  

Southwest	  	  
President’s	  
conf.	  room	  

	   	   	   1:30	  p.m.	  –	  
4:30	  p.m.	  

	  

Harbor	  	  
Culinary	  Arts	  

	   	   	   	   9:00	  a.m.	  -‐
12:00	  p.m.	  

Trade-‐
Technical	  	  
Culinary	  Arts	  

	   	   	   	   1:30	  p.m.	  -‐	  
4:30	  p.m.	  



 
 

EXHIBIT B 

MAP OF LACCD DISTRICT SHOWING COLLEGES AND SATELLITES 
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EXHIBIT C 

STUDENT DEMOGRAPHICS AND ENROLLMENT SUMMARY 

  



FINAL Student Demographics and Enrollment Summary

Prepared by Office of Institutional Effectiveness 1 of 2 Updated: 04/25/2016Prepared by Office of Institutional Effectiveness 1 of 2 Updated: 04/25/2016

Entering Status H
Fall 2013 
eadcount

Fall 2014 
Headcount

Fall 2015 
Headcount

Concurrent High School Students

Concurrent High School Students       7,985        8,246           9,918           First Time Students

First Time Students       19,205      19,311         19,088         New Transfer Students
New Transfer Students       15,100      15,031         14,819        
Continuing Students       73,618      74,097         72,259        

Continuing Students

Returning Students       24,714      24,500         25,564         Returning Students

TOTAL (excluding Academy)       140,622    141,185       141,648      
Public Service Academy at East       11,039      8,634           8,160           ‐ 20,000  40,000  60,000  80,000 Fall 2015

Age H
Fall 2013 
eadcount

Fall 2014 
Headcount

Fall 2015 
Headcount

Under 20 years old (incl. concurrent)

Under 20 years old (incl. concurrent)       32,604      32,765         34,075         20 to 24 years old

20 to 24 years old       51,183      51,673         50,243         25 to 34 years old
25 to 34 years old       31,771      32,795         33,946        
35 to 54 years old       20,239      19,360         18,790        

35 to 54 years old

55 years old and over       4,754        4,552           4,570           55 years old and over

Unknown       71              40                 24                
TOTAL (excluding Academy)       140,622    141,185       141,648       ‐ 20,000  40,000  60,000 Fall 2015

Gender H
Fall 2013 
eadcount

Fall 2014 
Headcount

Fall 2015 
Headcount

Female       79,544      79,830         80,527        
Male       61,007      61,315         61,097        
Unknown       71              40                 24                

TOTAL (excluding Academy)       140,622    141,185       141,648      

Ethnicity H
Fall 2013 
eadcount

Fall 2014 
Headcount

Fall 2015 
Headcount

Asian       16,078      15,873         15,939        
Black       20,197      19,035         18,244        
Hispanic       73,624      75,883         77,285        
White       21,661      21,232         21,062        
Pacific Islander       876            920               932              
American Indian/Other Non‐White       2,319        2,395           2,445          
Unknown/ Decline to State       5,867        5,847           5,741          

TOTAL (excluding Academy)       140,622    141,185       141,648      

Female
57%

Male
43%

Fall 2015

Asian
12%Black

13%

Hispanic
57%

White
15%

Pacific Islander
1%

American Indian/Other 
Non‐White

2%

Fall 2015
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Unit Load H
Fall 2013 
eadcount

Fall 2014 
Headcount

Fall 2015 
Headcount

12 units or more
26%<6 units

35%

12 units or more       38,338      37,984         37,304        
6‐11.5 units       53,517      54,133         54,474        
<6 units       48,767      49,068         49,870         6‐11.5 units

TOTAL (excluding Academy)       140,622    141,185       141,648       39%Fall 2015

Age Group
Cre

Fall 2013 
dit WSCH / 
student

Fall 2014 
Credit WSCH / 

student

Fall 2015 
Credit WSCH / 

student
9.7 Fall 2013

15‐19 (excl. concurrent)       11.1           11.2              11.5             
20‐24       10.0           9.9                10.0             
25‐29       8.9             8.9                8.9                9.6 

Total Credit WSCH / StudentFall 2014

30‐34       8.8             8.6                8.6               
35‐44       8.7             8.5                8.5               
45‐54       8.8             8.3                8.1                9.7 Fall 2015
55+       8.9             8.5                8.3               
TOTAL (excl. Academy and concurrent)       9.7             9.6                9.7               
Concurrent HS students       4.5             4.5                4.5                9.4  9.5  9.6  9.7  9.8  9.9  10.0 

Enrollments by Time of Day Fall 2013 Fall 2014 Fall 2015

< 12:00 41.0% 41.4% 41.1%
12:00 ‐ < 3:30 15.9% 16.0% 16.5%
3:30 ‐ < 6:30 14.3% 14.1% 13.8%
6:30 + 17.8% 16.9% 15.6%
Weekends 3.7% 3.7% 3.6%
Online 7.3% 7.8% 9.4%

TOTAL 100.0% 100.0% 100.0%

Fall 2013 Fall 2014 Fall 2015 Spring 2013 Spring 2014 Spring 2015

Section Count (Credit)       10,696      10,782                 11,154  Section Count (Credit) 10,183       10,726       10,920      
Section Count (Non‐Credit)       592            590                       623        Section Count (Non‐Credit) 534             632             623            

Fall 2013 Fall 2014 Fall 2015 Spring 2013 Spring 2014 Spring 2015

Average Class Size       37.7           36.              35.2 Average Class Size 39.2            37.3            34.7           
WSCH/ FTE       573            55               536 WSCH/ FTE 598             569             530            

9.4  9.5  9.6  9.7  9.8  9.9  10.0 

41.1%

16.5%

13.8%

15.6%

3.6%
9.4% < 12:00

12:00 ‐ < 3:30

3:30 ‐ < 6:30

6:30 +

Weekends

Online
Fall 2015
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EXHIBIT D 

LACCD COUNT OF EMPLOYEES BY LOCATION AND FULL-TIME/PART-TIME STATUS 

  



Count	  of	  Empl	  ID Loc
Empl	  PT	  or	  FT Bargaining	  Unit	  -‐Type C D E H I M P S T V W Grand	  Total
Full	  -‐Time Academic	  -‐	  Managers 3 15 4 3 1 2 3 2 3 3 2 41

Academic	  -‐	  Deans	  etc.. 11 7 17 9 8 7 4 9 10 9 91
Faculty	  **,	  *** 196 3 285 123 18 84 216 76 186 183 106 1476
Classified	  -‐	  Managers	  ^^ 9 83 11 7 6 10 9 8 11 9 163
Classified	  -‐	  Supervisors 23 29 26 12 17 20 10 18 20 16 191
Classified	  -‐	  Clerical/Technical 154 155 210 88 4 90 154 66 140 128 94 1283
Classified	  -‐	  Confidential 19 2 1 1 1 1 1 1 27
Classified	  -‐	  Crafts 23 24 7 6 18 6 14 17 8 123
Classified	  -‐	  Operations 47 12 74 34 26 57 32 46 36 32 396

Full	  -‐Time	  Total 466 323 653 284 23 240 486 205 425 409 277 3791
Part	  -‐Time	  ^ Academic	  -‐	  Managers 2 1 3

Academic	  -‐	  Deans	  etc.. 1 2 3
Faculty	  **,	  *** 484 7 787 306 2 253 559 282 355 490 328 3853
Classified	  -‐	  Managers	  ^^ 4 1 5
Classified	  -‐	  Supervisors 7 1 1 1 2 12
Classified	  -‐	  Clerical/Technical 31 27 14 17 20 43 20 35 35 24 266
Classified	  -‐	  Confidential 2 2
Classified	  -‐	  Crafts 1 2 1 1 1 2 1 9
Classified	  -‐	  Operations 2 3 5 2 7 1 20
Unclassified^^^ 159 56 147 129 86 233 93 78 432 132 1545
Student	  Workers 406 10 788 254 1 230 348 217 343 364 242 3203

Part	  -‐Time	  ^	  Total 1083 120 1744 706 3 592 1192 614 817 1321 729 8921
Grand	  Total 1549 443 2397 990 26 832 1678 819 1242 1730 1006 12712

Notes:
*	  Data	  based	  on	  BW	  Y53	  run	  on	  December	  29,	  2015	  for	  all	  employee	  pay	  posted	  for	  July	  2014	  o	  June	  2015.
**	  Full-‐time	  faculty	  include	  limited,	  probationary,	  and	  tenured	  faculty.
***	  Part-‐time	  faculty	  are	  adjunct	  instructors,	  instructors/counselors	  and	  other	  adjunct	  faculty.
^	  Part-‐time	  employees	  temporarily	  assigned	  to	  the	  specific	  employee	  unit.	  The	  employee	  may	  have	  a	  underlying	  full-‐time	  assignment	  which	  is	  not	  
	  	  	  counted	  as	  full-‐time.
^^	  Vice	  President	  of	  Administration	  is	  included	  under	  the	  classified	  manager	  bargaining	  unit	  type.
^^^	  The	  unclassified	  employee	  unit	  type	  includes,	  but	  is	  not	  limited	  to	  jobs	  such	  as	  community	  recreation	  teachers	  and	  professional	  experts.

	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  If	  employee	  had	  active	  assignment,	  but	  was	  not	  paid	  for	  July	  2014	  to	  November	  June	  2015,	  the	  employee	  was	  not	  counted	  above.

LACCD Unduplicated Count of Employees by Location and Full-Time and Part-Time
for Previous Year Based on Employees Pay Posted for July 2014 to June 2015 *

(As of December 29, 2015)

Assumptions:	  If	  employee	  had	  multiple	  assignments,	  employee	  was	  allocated	  to	  a	  particular	  location,	  bargaining	  unit,	  full-‐time	  
	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  or	  part-‐time	  status	  based	  on	  the	  assignment	  with	  the	  highest	  pay	  posted	  for	  period	  from	  July	  2014	  to	  June	  2015.



 
 

 

EXHIBIT E 

RESOLUTION OF INTENT TO LEASE DISTRICT-WIDE FOOD AND VENDING SERVICES 
UNDER A JOINT OCCUPANCY LEASE WITH SQUARE FOOTAGE MAPS OF COLLEGES 

AND SATELLITES 

  



     EXHIBIT “E” 
Request for Qualifications (RFQ) No. 16-09 for District-Wide 
Food and Vending Services Provider Under a Joint Occupancy 
Lease  with LACCD – Resolution Adopted October 5, 2016 

 

SUBJECT: ADOPT RESOLUTION DECLARING INTENT TO CONSIDER 
PROPOSALS FOR JOINT OCCUPANCY LEASE TO OPERATE FOOD SERVICES 
AND VENDING MACHINE FACILITIES AT CITY, EAST LOS ANGELES COLLEGE  
(INCLUDING CORPORATE CENTER AND SOUTH GATE CENTER), HARBOR 
COLLEGE, MISSION COLLEGE, PIERCE COLLEGE, SOUTHWEST COLLEGE, 
TRADE TECH COLLEGE, VALLEY COLLEGE AND WEST LOS ANGELES 
COLLEGE 

Adopt a Resolution of Intention pursuant to Education Code Sections 81390-81402 
et.seq, declaring its intent consider proposals to offer for lease up to ten (10) years or 
more the following college locations for operation of food services and vending machine 
facilities as identified in Attachment 1. 

Background: The administration from each college has been examining options for 
leasing the above described spaces to food service operators and/or providers to 
facilitate the establishment and management of food service and vending machine 
operations on campus.  The activities of the lessee(s) will be secondary to the academic 
programs of the colleges. 

Prior to the submission of proposals under the Request For Proposal (RFP) process, 
respondents shall submit to a pre-qualification process to ensure that the pool of 
proposers have the requisite experience, financial capacity and positive references to 
undertake the project.  

 

  



ATTACHMENT 1 

RESOLUTION DECLARING INTENT TO CONSIDER PROPOSALS  FOR JOINT 
OCCUPANCY TO OPERATE A FOOD AND VENDING FACILITIES AT CITY 
COLLEGE, EAST LOS ANGELES COLLEGE (INCLUDING CORPORATE CENTER 
AND SOUTHGATE CENTER), HARBOR COLLEGE, MISSION COLLEGE, PIERCE 
COLLEGE, SOUTHWEST COLLEGE, TRADE TECH COLLEGE, VALLEY COLLEGE 
AND WEST LOS ANGELES COLLEGE 

 
WHEREAS, Education Code Section 81390-81402 et. seq. authorizes community 
college districts to enter into joint occupancy leases and agreements with private 
persons, firms or corporations for the purpose of jointly occupying real property; and 
 
WHEREAS, It is the intention of the Los Angeles Community College District (“District”) 
to consider proposals for the lease of approximately fifteen thousand two hundred and 6 
(15,206) square feet of space located within the northern portion of the first and third 
floors of its Student Services Building and on the east side of the Economic and 
Workforce Development Building “Tully’s” including an adjacent patio located on the 
south side of the campus and vending machines situated as follows:  
Six 3 X 3 foot pads at Administration Building (near Sheriff’s Office), 
Two 3 X 3 foot pads at Administration Building (near Business Office), 
Thirteen 3 X 3 foot pads at Da Vinci Hall, 
Two 3 X 3 foot pads at Men’s P.E. Building, 
Four 3 X 3 foot pads at Communications Building, 
One 3 X 3 foot pad at Theater Arts Building, 
Two 3 X 3 foot pads at Science tech Building and 
Two 3 X 3 foot pads at Student Service Village 
at City College. (See attached Exhibit 1); and 
 
WHEREAS, It is the intention of the Los Angeles Community College District (“District”) 
to consider proposals for the lease of approximately eight thousand nine hundred and 
fifty-ones (8,951) square feet of space on the first and second floors of its Campus 
Center Bookstore Building which includes an adjacent outdoor patio area located north 
of the Bailey Library Building and vending machines situated as follows:  
Two 3 X 3 foot pads at B5 Stadium, 
Six 3 X 3 foot pads at C2 Complex, 
Two 3 X 3 foot pads at D5 Swimming Stadium, 
Two 3 X 3 foot pads at E3 Student Center, 
One 3 X 3 foot pad at G9 Nursing Building, 
Two 3 X 3 foot pads at G1 Administration Building, 



One 3 X 3 foot pad at H9 Plant Facilities Building, 
Three 3 X 3 foot pads at K7 Math & Chemistry Building, 
Two 3 X 3 foot pads at Corporate Center parking garage, 
Three 3 X 3 foot pads at South Gate in main hallway 
at East Los Angeles College and Corporate Center and South Gate Center (See 
attached Exhibit 2 and Exhibit 3); and 
 
WHEREAS,  It is the intention of the Los Angeles Community College District (“District”) 
to consider proposals for the lease of approximately one hundred and sixty-two (square 
feet of space for vending machines situated as follows: 
Two 3 X 3 foot pads at Plant Facilities Building, 
Six 3 X 3 foot pads at general Classroom Snack Bar, 
Eight 3 X 3 foot pads at Cafeteria Building, and 
Two 3 X 3 foot pads at PE/Wellness Building 
 at Harbor College (See attached Exhibit 4); and 
 
WHEREAS,  It is the intention of the Los Angeles Community College District (“District”) 
to consider proposals for the lease of approximately one hundred and ninety-eight (198) 
square feet of space for vending machines situated as follows: 
Two 3 X 3 foot pads at Collaborative Studies Building, near side entrance doors, 
Three 3 X 3 foot pads at Culinary Arts Institute, 
Four 3 X 3 foot pads at Campus Center, 
Four 3 X 3 foot pads at Instructional Arts Building (north Atrium), 
Three 3 X 3 foot pads at Health and Fitness Center (first floor), 
One 3 X 3 foot pad at Health and Fitness Center (2nd floor), 
Two 3 X 3 foot pads at Center for Math and Science (2nd floor), 
Two 3 X 3 foot pads at Learning Resource center (entrance foyer), 
One 3 X 3 foot pad at Plant Facilities Bungalow 
at Mission College (Exhibit 5); and 
 
 
WHEREAS,  It is the intention of the Los Angeles Community College District (“District”) 
to consider proposals for the lease of approximately twelve thousand two hundred and 
forty-seven (12,247) square feet of space situated within the northern portion of the first 
floor of the Library Learning Crossroads Building with adjacent outdoor patio space on 
the north side of campus for food services and vending machines situated as follows: 
Two 3 X 3 foot pads at Auto Shop, 
Two # X 3 foot pads at Behavioral Science Building, 
Three 3 X 3 foot pads at new Library Learning Crossroads Building, 
Five 3 X 3 foot pads at old Library (north end), 



Three 3 X 3 foot pads at old Library (Center), 
Five 3 X 3 foot pads at Center for the Sciences, 
Three 3 X 3 foot pads at North Gym, 
Six 3 X 3 foot pads at South Gym (lobby), 
Eight 3 X 3 foot pads at the Village, 
Two 3 X 3 foot pads at Fine Arts Building, 
Three 3 X 3 foot pads at Music Building,  
Two  3 X 3 foot pads at Plant Facilities Building  
at Pierce College (See attached Exhibit 6); and 
 
WHEREAS, It is the intention of the Los Angeles Community College District to 
consider proposals for the lease of approximately one thousand nine hundred and 
ninety-one (1991) square feet located on the second floor of the Cox Building including 
outdoor patio at Southwest College and vending machines located as follows: 
Two 3 X 3 foot pads at Technical Education Building (1st floor) 
Four 3X3 foot pads at Academic Village. 
at Southwest College (See attached Exhibit 7); and 
 
WHEREAS,  It is the intention of the Los Angeles Community College District (“District”) 
to consider proposals for the lease of approximately one hundred and eighty two (182) 
square feet of space for vending machines situated as follows:  
Four 3X3 foot pads at Cypress Hall (south side)  
Two 3X3 foot pads at Cypress Hall (north side) 
Three 3X3 foot pads at Mariposa Hall (mail room) 
Four 3X3 foot pads at Redwood Hall (south side) 
Two 3X3 foot pads at Magnolia Hall (west side) 
Three 3X3 foot pads at Cedar Hall (lobby 
Two 3X3 foot pads at Willow Hall (east side)  
at Trade-Tech College (See attached Exhibit 8); and  
 
 
WHEREAS,  It is the intention of the Los Angeles Community College District (“District”) 
to consider proposals for the lease of approximately ten thousand four hundred and fifty 
six (10, 456) square feet of kitchen serving and indoor dining areas on the northeast 
side of the Student Union Building with an adjacent outdoor patio College and vending 
machines situated as follows: 
Two 3X3 foot pads at Maintenance & Operations 
Two 3X3 foot pads at Theatre Art 
Five 3X3 foot pads at Campus Center (Monarch Hall) 
Two 3X3 foot pads at Campus Center North 



Three 3X3 foot pads at Community Services Center 
Six 3X3 foot pads at Business Journalism  
Four 3X3 pads at Student Union 
Two 3X3 foot pads at Emergency Services Training  
Four 3X3 foot pads at Behavioral Sciences 
Two 3X3 foot pads at Allied Health  
at Los Angeles Valley (See attached Exhibit 9); and 
 
WHEREAS,  It is the intention of the Los Angeles Community College District (“District”) 
to consider proposals for lease of approximately seven thousand and twelve (7,012) 
square feet of real property situated in the west end of the first floor in the Student 
Services Center for food services and the vending machines situated at follows: 
Five 3X3 foot pads at HLRC (Ground floor, exterior) 
Two 3X3 foot pads at CE (2nd floor extension) 
Four 3X3 foot pads at SSB/Café Dining Room 
One 3X3 foot pad at PEC N (exterior) 
Two 3X3 foot pad at PEC N (lobby) 
One 3X3 foot pad at PEC S (lobby) 
One 3X3 foot pad at Lot 5 
One 3X3 foot pad at A15 
at West Los Angeles College (See attached Exhibit 10); and  
 
WHEREAS,  Any improvements shall be subject to all applicable zoning and building 
code requirements; and 
 
WHEREAS,  The District intends to jointly occupy the improvements and utilize them for 
educational purposes; and 

 

WHEREAS,  The term of this lease shall not exceed the maximum term allowed by law; 
and 

WHEREAS,  The lease amount, which will be payable to the District or to the District’s 
designee, will be determined as the result of the proposals received, with no minimum 
lease amount being established by this Resolution; and 

WHEREAS,  The terms of the lease will require the person, firm or corporation with 
whom the District contracts to facilitate operation and/or manage food and vending 
machine services with the option to provide mobile food cart dining and/or catering 
opportunities either on or off campus as deemed acceptable by the college 



administration which will be jointly occupied by the District and said person, firm or 
corporation on the real property designated in this Resolution; and 

WHEREAS,  The District will not pay a rental fee or other charge for its use of the 
facilities; and 

WHEREAS,  The District will require the person, firm or corporation with whom it enters 
into a  lease to provide a security deposit, performance bond or irrevocable letter of 
credit to ensure the performance of the lease; and 

WHEREAS,  The District has given notice of adoption of this Resolution and the time 
and place of this Board Meeting by publishing the notice once a week for a three-week 
period in a newspaper of general circulation; and 

WHEREAS,  The District reserves the right to reject all proposals and to withdraw the 
real property from lease; now therefore, be it 

RESOLVED, That the Los Angeles Community College District Board of Trustees will 
consider proposals for the lease of property identified  above for purposes of entering 
into food and machine vending services operations, optional mobile food cart dining and 
catering opportunities at its first regularly scheduled Board Meeting on or after March 8, 
2017 and be it further 

RESOLVED, That the Chancellor, or his designee, is authorized to issue a Request for 
Proposal and amendment with such terms as he or she deems appropriate in order to 
effectuate this resolution. 

 

 

 

 

IN WITNESS, of the passage of the foregoing resolution, as prescribed by law, we, the 
members of said Board of Trustees, present and voting thereon, have hereunto set our 
hands this 5th day of October 2016. 

 

 



 

 



 



 

 



 

 



 

 



 



 

 



 



 

	  



	  



 
 

 

EXHIBIT F 

SURVEY OF STUDENT AND FACULTY/STAFF FOOD PREFERENCES 

  



 

Web Survey of LACCD Students, Staff, and Faculty 
September 23 – October 11, 2015 

n=14,608 
EMC Research 15-5726 

 
All numbers in this document represent percentage (%) values, unless otherwise noted. 

Please note that due to rounding, percentages may not add up to exactly 100. 
 
We are seeking your input on food services at your college and your dining preferences. We want to know 
your present usage as well as future desires.  Your feedback will help the colleges evaluate their services 
and plan future improvements.  Your responses are anonymous. 
 
Please complete the survey by Sunday, October 11th.  It should take approximately ten minutes to 
complete.  If you cannot access the survey please contact your college IT department.  Questions 
concerning the survey may be directed to Associate Vice Chancellor Maury Pearl, at 
pearlmy@email.laccd.edu. Thank you in advance for your participation. 
 

 
1. Who are you? (Select one)   

 Student       90   

 Classified staff       4   

 Faculty       4   

 Adjunct faculty       2   

 Administrator or Manager      1   

 
2. Which college do you primarily attend or work? (Select one) 

 City       14   

 East       20   

 Harbor       7   

 Mission       7   

 Pierce       15   

 Southwest       6   

 Trade-Tech       11   

 Valley       13   

 West       7   

 
  



EMC Research 15-5726 LACCD Campus Food Services Survey  -2- 

What is your gender? (Select one) 

 Female       60   

 Male       40   

What is your ethnicity (Select all that apply) 

 Latino       14   

 African American       13   

 Asian       57   

 White       23   

 Other       3   

What is your age? (Select one) 

 Under 20       18   

 20 - 24       32   

 25 - 29       15   

 30 - 39       15   

 40 - 49       9   

 50 - 60       8   

 Over 60       3   

3. On average, how many times per week do you purchase food on campus? (Select one) 

 4 or more times a week      11   

 2 to 3 times a week       27   

 Once a week       23   

 I do not       40   

 
EXPERIENCE 
 
4. Select where you primarily purchase food on campus? (Select one) (Asked only if Q3 answer is 

purchase meals ‘1, 2-3, 4+ times a week’ (n = 8647)) 

 Bookstore       12   

 Cafe or Coffee shop       11   

 Cafeteria       16   

 Food Truck       44   

 Vending machine       12   

 Other (please explain below)     5   

 
  



EMC Research 15-5726 LACCD Campus Food Services Survey  -3- 

4a. If you selected Other, where else on campus do you primarily purchase meals or snacks?  
(Open end, n = 799) 

 Student store   22   

 Across the street/nearby restaurants/off campus   18   

 Food truck    16   

 Fast food restaurant    13   

 Vending machine    10   

 Bookstore    9   

 Coffee shop    7   

 Cafeteria    6   

 Convenience store    3   

 All of the mentioned above    3   

 Bring my own food    2   

 Culinary arts program    1   

 Club fundraising    1   

 Local vendors/cart    1   

 Cheap food    1   

 Healthy food    1   

 Closest possible (unspecified)    1   

 Do not eat on campus    1   

 Other    10   

 Nothing    0   

 
  



EMC Research 15-5726 LACCD Campus Food Services Survey  -4- 

5. Based on where you primarily purchase food on campus, rate your satisfaction level with each. 
(Rate each) (Asked only if Q3 answer is purchase meals ‘1, 2-3, 4+ times a week’ (n = 8647)) 

   
Very High 

Satisfaction High Moderate Low 
Very Low 

Satisfaction 

 
a. Taste of food 19 26 42 8 4 

       

b. Temperature of food 20 31 39 7 3 

       

c. Variety of food choices 
 

18 21 31 18 12 

       

d. Availability of healthy food 
choices 

14 16 33 22 16 

       

e. Availability of nutritional 
information 

12 15 32 22 19 

       

f. Menu is clearly visible 26 29 30 9 6 

       

g. Prices are clearly visible 24 28 30 11 7 

       

h. Cleanliness of food service 
area 

24 29 34 8 5 

       

i. Friendliness of servers or 
cashiers 

32 30 28 6 4 

       

j. Speed of service 21 29 36 10 5 

       

k. Convenience of food 
service hours 

24 29 31 10 6 

       

l. Convenience of food 
service location 

25 28 31 10 7 

       

m. Value for money 18 22 38 14 8 

       

n. Location of dining area 17 21 33 15 14 

       

o. Adequate seating in dining 
area 

15 17 30 19 18 

       

p. Availability of covered 
dining area 

15 17 29 19 20 

       

q. Cleanliness of dining area 16 19 36 16 14 
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IMPROVEMENTS 

6. Rate your interest level for each food choice you want on campus. (Rate each) 

   
Very High 
Interest High Moderate Low 

Very Low 
Interest 

 
a. Freshly prepared 55 25 15 2 3 

       

b. Made-to-order 44 28 22 4 3 

       

c. Hot food 46 29 19 3 3 

       

d. Snacks (vending machine) 25 20 30 13 12 

       

e. Organic 31 17 28 12 12 

       

f. Low-calorie 28 19 31 11 11 

       

g. Gluten-free 20 12 30 16 22 

       

h. Vegan 18 11 29 16 26 

       

i. Vegetarian 21 12 30 15 22 
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7. Rate your interest level for each food item you want on campus. (Rate each) 

   
Very High 
Interest High Moderate Low 

Very Low 
Interest 

 

a. Bagels 28 21 31 11 9 

       

b. Burgers 30 24 29 9 8 

       

c. Burritos 30 25 29 9 7 

       

d. Chicken 38 29 23 5 6 

       

e. Doughnuts 19 13 29 18 21 

       

f. Eggs 27 22 31 11 9 

       

g. Fruit 56 24 15 3 2 

       

h. Hash browns 27 20 31 12 10 

       

i. Hotdogs  20 17 31 15 18 

       

j. Muffins 24 20 33 13 10 

       

k. Noodles 25 21 31 11 10 

       

l. Pastas 31 25 28 9 8 

       

m. Pastries 25 20 31 13 10 

       

n. Pizzas 34 23 26 9 8 

       

o. Salads 52 25 17 3 3 

       

p. Sandwiches 46 28 19 3 3 

       

q. Soups 36 24 26 8 6 

       

r. Sushi 29 16 24 12 19 

       

s. Tacos 36 24 26 7 7 

       

t. Waffles 28 19 29 12 13 

       

u. Wraps 37 23 26 7 7 
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8. Select your top choice for the food item you most want on campus. (Select one) 

 Salads        14   

 Sandwiches        10   

 Burgers        10   

 Fruit        9   

 Chicken        8   

 Pizzas        7   

 Sushi        7   

 Burritos        7   

 Pastas        6   

 Wraps        5   

 Tacos        5   

 Noodles        3   

 Bagels        2   

 Soups        2   

 Waffles        1   

 Doughnuts        1   

 Pastries        1   

 Eggs        1   

 Hotdogs        1   

 Hash browns        1   

 Muffins        0   

9. Rate your interest level for each beverage you want on campus. (Rate each) 

   
Very High 
Interest High Moderate Low 

Very Low 
Interest 

 
a. Coffee drinks (latte, 

espresso, iced) 

49 19 18 6 9 

       

b. Tea (boba, green, specialty, 

regular) 

47 21 19 6 7 

       

c. Fruit smoothies and juices 57 21 14 4 4 

       

d. Soda 18 11 24 15 32 
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10. Select the price in dollars you would be willing to pay for each item. (Rate each) 

   $1 - 2 $3 - 4 $5 - 6 $7 - 8 $9 - 10 $11 - 15 $16 - 20 

 
a. Breakfast 11 45 34 7 2 0 0 

         

b. Lunch 5 23 45 20 6 1 0 

         

c. Dinner 5 15 37 26 12 3 1 

         

d. Snack 63 29 6 1 0 0 0 

         

e. Coffee drinks (latte, 

espresso, iced) 

50 41 7 1 0 0 0 

11. Select the days of the week you primarily want food available? (Select all that apply) 

 Monday       87    

 Tuesday       86    

 Wednesday       88    

 Thursday       86    

 Friday       48    

 Saturday       21    

 Sunday       5    

12. Select the time of day you primarily want food available? (Select all that apply) 

 Morning (7 - 11 am)      60    

 Midday (11 am - 3 pm)      79    

 Afternoon (3 - 7 pm)      60    

 Evening (7 - 11 pm)      33    
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13. Do you have other suggestions regarding campus food and beverage service? (Open end,             
n = 6749) 

 More variety/food options  17   

 Need cafeteria/Food court/Restaurant  15   

 Healthy food/drink  14   

 More affordable/Lower prices  10   

 Fresh food/drink  7   

 Good/Tasty/Good quality food  7   

 Dining area/Available seats and tables/Better places to eat  5   

 Better location/More locations/Accessible  5   

 Salad/Salad bar/Vegetables  5   

 Cleaner/More sanitized  4   

 Have branded/established franchises/chains  4   

 More vegetarian/vegan options  4   

 Better/More functional vending machines  4   

 More/Better food trucks  4   

 Fruits  3   

 More opening hours  3   

 Organic food/drink  3   

 Serve food at night  3   

 Faster service/Fewer lines  3   

 Coffee/More/Better coffee  2   

 Better/Friendlier customer service  2   

 Café  2   

 Hot food  2   

 Sandwiches  1   

 Smoothies  1   

 Juice  1   

 Boba/Tea  1   

 Water  1   

 I don't eat on campus/Irrelevant to me  1   

 Have students from culinary programs make food  1   

 Make signs/Advertise food services available  1   

 Accessible/Maintained microwaves  1   

 Remove food trucks  1   

 Better/More trained staff  1   

 Don't bring in corporate restaurants/Support local small businesses  1   

 Other  9   

 Nothing  9   
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INTEREST 

14. Rate the level of influence each factor has on why you choose NOT to regularly eat on campus. 
(Rate each) (Asked only if Q3 answer is ‘I do not’ purchase meals* (n = 5961)) 

   
Very High 
Influence High Moderate Low 

Very Low 
Influence 

a. Prices are too expensive 

  15 22 43 9 12 

b. Low quality of food 

  23 16 36 12 14 

c. Do not like the type of food that is available 

  26 18 31 12 14 

d. Lack of variety 

  29 18 28 11 13 

e. Food services are not open during the times I am on campus 

  17 10 27 17 29 

f. Food service locations on campus are not conveniently located 

  20 12 31 15 21 

g. I prefer to eat at off-campus restaurants 

  28 17 25 11 20 

h. I prefer to bring my own food 

  38 17 24 8 13 

 

Thank you for completing our survey.  We appreciate your input. 
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Two-step research design allowed for quantitative analysis of 
attitudes and behavior, as well as an in-depth qualitative 
discussion

1. Quantitative survey of students, faculty, and staff at all nine 
colleges

2. Qualitative research with students, faculty, and staff at each 
college

Research Approach
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 Online survey of students, staff, and faculty conducted by 
LACCD

 All students, faculty and staff received an email requesting their 
input with a link to the survey

 Opinions represented are of those who chose to respond and 
are not projectable to the broader population of students and 
staff

 Conducted September 23rd – October 11th, 2015

 14,608 total respondents

– 12,440 students

– 2,168 faculty and staff

 EMC provided input on questionnaire and performed data 
analysis Please note that due to rounding, some 

percentages may not add up to exactly 100%.

Quantitative Methodology



15-5726 LACCD Food Services 5

 Focus groups and brief interviews among students, faculty, and 
staff at all nine colleges 

 Conducted November 2nd – 12th, 2015

 Each college was responsible for recruiting focus group 
participants

 Each college had one group of students and one group of staff 
and faculty

 Opinions represented are of those who chose to participate and 
are not projectable to the broader population of students and 
staff

 All focus groups were moderated by professionally-trained EMC 
staff

Qualitative Methodology
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 Many recognize the challenge the District faces given 
the unique situation and facilities at each college

 At the majority of colleges in the District, many 
currently forgo purchasing food on campus, and 
students, staff, and faculty would all like to see 
changes in food service

 The most wanted improvements are increases in 
variety and in the availability of fresh, healthy options 
that are affordable

 Most say their purchasing habits would change if 
desired improvements were implemented

Overall Key Findings
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Based on the data from the survey, and confirmed in the focus 
group discussions, satisfaction with current food service at each of 
the nine colleges falls into 3 clusters:

Summary of Satisfaction by College

Satisfaction Level College

Satisfied
• Mission
• Trade-Tech

Somewhat Dissatisfied

• City
• East
• Harbor
• Valley

Dissatisfied
• Pierce
• Southwest
• West
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Based on the research, the majority were largely happy with the 
current offerings at Trade-Tech and Mission. They take a lot of 
pride in their culinary programs, and want to make sure they 
continue. 

 At Trade-Tech, there was consensus that the variety, prices, and 
quality of food offered in the cafeteria and at the food truck are 
good. Some would like to see faster service and expanded 
hours, but for the most part participants were satisfied with the 
status quo.

 At Mission, there were some concerns about the slowness of 
service and prices at the culinary-run cafeteria, but most were 
still fairly satisfied with the options on campus.

Satisfied
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At four campuses, students and faculty/staff are not completely satisfied with 
the current options and would like to see a larger variety of healthy, fresh items.

 At Harbor, many felt the current options are overpriced given the quality 
and, while most would like to support the culinary arts cafeteria, few 
currently purchase food there because of concerns over food quality and 
food safety and handling practices.

 At City, students and faculty/staff would like to see more on-campus options, 
but acknowledge they have numerous choices within an easy walk.

 At East, many were concerned about the lack of healthy options and 
abundance of fast food options near campus. There was uncertainty about 
the cafeteria under construction. 

 At Valley, there was consensus that the food truck lacks variety, but many 
had heard that the new cafeteria will be opening in the next few months and 
are enthusiastic about the possibility of more options.

Somewhat Dissatisfied
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At three of the nine colleges, participants feel there is a pressing need for more 
food options, and do not feel their basic needs are currently being met. At these 
schools, many emphasized the negative impact the current options (or lack 
thereof) have on quality of life on their campuses and on students’ ability to 
learn.

 At Pierce many students felt deceived by the vacant cafeteria. Given the 
vastness of the campus, there are also many areas served just by vending 
machines or with no food at all. 

 At West, while participants in both groups felt Café West needed to close 
because the poor quality of food, high prices, and food safety concerns, 
there is a strong desire to see something else go into the empty café space. 

 At Southwest, faculty/staff and students were especially concerned with 
affordability and with the lack of healthy options on campus as well as in the 
surrounding community. 

Dissatisfied



Current Situation
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 The nine colleges vary greatly in the physical facilities 
that are available for food service and dining

– Harbor, Mission, and Trade-Tech have operational cafeterias 
with dining areas

– Southwest has no food service facilities or indoor seating

– Other colleges have cafeteria or café spaces that are either 
under construction (Valley, East) or vacant (Pierce, City, West) 

 Access to off-campus options also varies

– Some campuses (e.g. City, East) have numerous establishments 
within walking distance

– Other campuses (e.g. Pierce, Harbor) are more isolated and 
reaching off-campus options requires a car

Facilities 
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 The number and type of options available to students 
also differ from one college to another

– For example, at Trade-Tech hot food is available from both the 
cafeteria and a food truck, while East offers hot food from a 
food truck only

Food Service Options
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 Many students and staff purchase food off campus, bring 
food from home, or skip eating while on campus 
altogether at least some of the time

– Even students who spend long days on campus say they 
sometimes go without eating until they get home

 Students, faculty, and staff all feel pressed for time and 
this is a big factor in what and where they choose to eat 

– Travel time and line length are an important consideration for 
both on- and off-campus options

– Students report eating in class or while walking between 
classes; Faculty and staff often eat at their desks

Current Habits 

Reflects findings from qualitative focus groups
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11%

9%

22%

10%

10%

7%

9%

9%

8%

10%

27%

30%

31%

25%

26%

22%

27%

27%

27%

25%

23%

27%

22%

22%

20%

24%

22%

24%

23%

21%

40%

34%

25%

43%

44%

47%

41%

40%

41%

44%

Overall

LA Mission College*

LA Trade-Technical College*

LA City College

East LA College

LA Harbor College*

LA Valley College

Pierce College

LA Southwest College

West LA College **

4 or more
 times a week

2 to 3 times
 a week

Once a week I do not

Frequency of Food Purchases
A plurality of survey respondents report that they do not buy food on campus at all.

Reflects findings from quantitative online survey Q3. On average, how many times per week do you 
purchase food on campus?
*Has a cafeteria operated by culinary school 
**Note that the café on campus at West closed in late October shortly following survey data collection
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7%

8%

3%

6%

8%

10%

9%

5%

9%

4%

6%

3%

1%

11%

5%

2%

14%

19%

9%

40%

33%

2%

1%

19%

2%

2%

1%

9%

25%

6%

29%

20%

28%

16%

36%

28%

44%

11%

7%

3%

4%

12%

8%

4%

9%

7%

2%

4%

2%

3%

1%

3%

5%

1%

1%

1%

1%

6%

43%

37%

28%

45%

46%

50%

44%

44%

43%

47%

Overall

LA Mission College*

LA Trade-Technical College*

LA City College

East LA College

LA Harbor College*

LA Valley College

Pierce College

LA Southwest College

West LA College**

Bookstore Café or
Coffee Shop

Cafeteria Food
Truck

Vending
Machine

Other Do Not
Purchase

Primary Food Purchase Location
A quarter of students primarily purchase food from a food truck. At the schools with functioning 

cafeterias, a plurality of students who purchase food frequent them.

Reflects findings from quantitative online survey Q4. Select where you primarily purchase food on campus? 
(Select one) + Q4a. responses that fall into a Q4. response category
*Has a cafeteria operated by culinary school

**Note that the café on campus at West closed in late October shortly following survey data collection
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Food Service
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 Students, staff, and faculty at all colleges gave similar 
reasons for not purchasing food on campus, including:

– Lack of variety

– Lack of healthy, fresh options

– Long wait times/lines

 Many would also like to see more                            
communal dining/seating areas                                                                          

Perceptions of Current Food Service Options

“You get tired of it, you get tired of 
the same thing, day in – How many 

hamburgers can you eat?”
– Southwest Staff, Female

“I’m just trying to find somewhere to get 
food quickly and at least something 

decent, somewhat healthy to eat, which 
means I usually have to go off campus 

and find a vendor.” – East Student, 
Female

Reflects findings from qualitative focus groups
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 The perceived inadequacy of current food options 
raises some concerns:
– Staff and students both expressed concern that going without food or 

eating unhealthy food negatively impacts not just students’ health 
but also their concentration and academic performance

– Some students see the lack of food options available on their 
campuses as signifying a lack of regard for students and their needs

– The lack of communal dining areas is seen as taking away from the 
community feel of campus life

Perceived Impact of Limited Food Service Options

“Nobody’s really concerned 
about what our real needs are in 
being able to feed ourselves as 

we pursue our education.” 
- Southwest Student, Male

“All this processed food and 
processed sugars, it just drains 

your energy when you’re trying to 
go to school and think…You have 

to eat right. It’s a total relationship 
with the brain.” - West Student, 

Female

Reflects findings from qualitative focus groups
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Based on the focus groups and survey results, colleges were 
grouped into three clusters based on their levels of 
satisfaction and perceived need for changes in food service:

 Mission and Trade-Tech already have what those at other 
colleges want—a cafeteria with a variety of affordable, fresh, 
good quality options—and most there are satisfied

 At City, East, Harbor, and Valley faculty, staff, and students are 
somewhat dissatisfied, and would like to see a larger variety of 
healthy, fresh, good-quality food than is currently available

 Faculty, staff, and students at Pierce, Southwest, and West are 
deeply dissatisfied, see a pressing need for healthy, fresh 
options, and feel their basic needs aren’t being met

Variation in Levels of Satisfaction

Reflects findings from qualitative and quantitative research
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Satisfaction With Variety Among Purchasers
Less than 40% of respondents who purchase food on campus are satisfied with the variety of choices. 

39%

55%

61%

28%

34%

48%

42%

25%

31%

29%

31%

30%

26%

33%

33%

33%

29%

32%

36%

34%

30%

15%

13%

39%

33%

20%

28%

43%

33%

37%

Overall

LA Mission College*

LA Trade-Technical College*

LA City College

East LA College

LA Harbor College*

LA Valley College

Pierce College

LA Southwest College

West LA College**

High Satisfaction Moderate Satisfaction Low Satisfaction

Q5c. Based on where you primarily purchase food on campus, rate your satisfaction 
level with: variety of food choices

Reflects findings from qualitative and quantitative research
*Has a cafeteria operated by culinary school
**Note that the café on campus at West closed in late October shortly following survey data collection
Overall n = 8,461
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Satisfaction With Healthy Choices Among Purchasers
Less than a third are satisfied with the availability of healthy choices.

30%

55%

47%

23%

23%

33%

28%

20%

23%

24%

33%

31%

33%

33%

33%

35%

33%

35%

31%

34%

37%

14%

21%

44%

44%

32%

40%

45%

47%

42%

Overall

LA Mission College*

LA Trade-Technical College*

LA City College

East LA College

LA Harbor College*

LA Valley College

Pierce College

LA Southwest College

West LA College**

High Satisfaction Moderate Satisfaction Low Satisfaction

Q5d. Based on where you primarily purchase food on campus, rate your satisfaction 
level with: availability of healthy food choices

Reflects findings from qualitative and quantitative research
*Has a cafeteria operated by culinary school
**Note that the café on campus at West closed in late October shortly following survey data collection 
Overall n = 8,486
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Importance of Lack of Variety Among Non-Purchasers
Among those who do not purchase food on campus, nearly half report that lack of variety has a high 

influence on their choice not to do so.

47%

17%

31%

60%

50%

32%

50%

54%

55%

44%

28%

36%

38%

23%

30%

35%

24%

23%

24%

33%

25%

47%

31%

17%

20%

33%

26%

23%

21%

24%

Overall

LA Mission College*

LA Trade-Technical College*

LA City College

East LA College

LA Harbor College*

LA Valley College

Pierce College

LA Southwest College

West LA College**

High Influence Moderate Influence Low Influence

Reflects findings from qualitative and quantitative research
*Has a cafeteria operated by culinary school
**Note that the café on campus at West closed in late October shortly following survey data collection 
Overall n = 5,494

Q14d. Rate the level of influence lack of variety has on why you choose NOT to 
regularly eat on campus
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24% 38% 29% 10%

Satisfied
Purchasers

Dissatisfied
Purchasers

Dissatisfied
Non-purchasers

Satisfied
Non-purchasers

Current Purchasing Habits/Satisfaction Segmentation
1. Satisfied Purchasers: Respondents who eat on campus and report high satisfaction with the 
variety of choices

2. Dissatisfied Purchasers: Respondents who eat on campus and report moderate to low satisfaction 
with the variety of choices

3. Dissatisfied Non-Purchasers: Respondents who do not eat on campus and say lack of variety has a 
high influence on this choice

4. Satisfied Non-Purchasers: Respondents who do not eat on campus and say lack of variety has a 
moderate to low influence on this choice

Reflects findings from quantitative online survey 
Segmentation based on Q3. (On average, how many times per week do you purchase food on 
campus?), Q5c. (Based on where you primarily purchase food on campus, rate your satisfaction level 
with: variety of food choices), and Q14d. (Rate the level of influence lack of variety has on why you 
choose NOT to regularly eat on campus)
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Purchasing/Satisfaction Segmentation by College
Mission and Trade-Tech have the highest proportion of respondents who purchase food and are 

satisfied with the variety.

24%

37%

46%

16%

19%

26%

26%

15%

19%

16%

38%

31%

29%

42%

38%

28%

35%

46%

42%

41%

29%

17%

17%

34%

34%

30%

29%

30%

31%

33%

10%

15%

8%

7%

8%

15%

10%

9%

8%

10%

Overall

LA Mission College*

LA Trade-Technical College*

LA City College

East LA College

LA Harbor College*

LA Valley College

Pierce College

LA Southwest College

**West LA College

Satisfied
Purchasers

Dissatisfied
Purchasers

Dissatisfied
Non-purchasers

Satisfied
Non-purchasers

Reflects findings from quantitative online survey 
*Has a cafeteria operated by culinary school 
**Note that the café on campus at West closed in late October shortly following survey data collection 
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In addressing food service needs across all nine colleges, 
the District faces several challenges:

 Differences in existing physical facilities and perceived 
need on each campus

 Limited days/hours with peak foot traffic

– A large segment of potential users of campus food service are 
on campus only four days a week

– There are many periods throughout the year where students 
are not on campus

 Willingness to pay/Affordability

– Much of the potential customer base is comprised of students 
who are on limited incomes

Challenges
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Desired Availability by Day

87% 86% 88% 86%

48%

21%

5%

Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Demand for food is highest Monday-Thursday. Half of survey respondents would also like to see food 
available on Fridays. 

Reflects findings from quantitative online survey Q11. Select the days of the week you primarily
want food available? (Select all that apply)
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Desired Availability by Time

60%

79%

60%

33%

Morning
(7 - 11 am)

Midday
(11 am - 3 pm)

Afternoon
(3 - 7 pm)

Evening
(7 - 11 pm)

Demand is highest during mid-day, but majorities want food to be available in the morning and in 
the afternoon as well. Although only a third of survey respondents said they want food available 

after 7pm, many focus group participants said they would like to see more options at night.

Reflects findings from quantitative online survey Q12. Select the time of day you primarily want 
food available? (Select all that apply)
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 Participants recognize that fresher/healthier options cost 
more, and there is a general willingness to pay more for 
better quality

 However, there is concern at many colleges about 
affordability and students who struggle to afford food
– Students mentioned wanting campus food options to accept EBT 

cards or offer food subsidies or meal plans with discounted rates

– Staff and faculty acknowledge food service is a business but worry 
that there is too much concern about profits and not enough focus 
on providing food options to meet a basic need

Affordability

“We need something that’s affordable, 
that doesn’t cost us an arm and a leg, and 
literally doesn’t drain our bank accounts.” 

- Pierce Student Female

“If it’s organic and fresh, I’m willing to 
pay extra.” - Harbor Student, Male

Reflects findings from qualitative focus groups
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Willingness to Pay

11%

5% 5%

63%

50%
45%

23%

15%

29%

41%

34%

45%

37%

6% 7%7%

20%

26%

1% 1%2%
6%

12%

0% 0%0% 1% 3%
0% 0%0% 0% 1% 0% 0%

Breakfast Lunch Dinner Snack Coffee drinks (latte,
espresso, iced)

$1-2 $3-4 $5-6 $7-8 $9-10 $11-15 $16-20

Most in the survey and in focus groups say their upper limit is $5-6 for breakfast or $7-8 for lunch. 
Some are willing to pay a bit more for dinner, but few would pay over $10.

Reflects findings from quantitative online survey Q10. Select the price in dollars you would be 
willing to pay for each item. (Rate each)
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5%

5%

5%

6%

4%

6%

4%

4%

5%

5%

23%

24%

26%

21%

24%

25%

22%

20%

24%

20%

45%

46%

48%

42%

46%

44%

43%

46%

49%

47%

20%

21%

16%

21%

19%

18%

22%

21%

17%

22%

6%

4%

4%

7%

5%

6%

7%

7%

5%

6%

Overall

LA Mission College*

LA Trade-Technical College*

LA City College

East LA College

LA Harbor College*

LA Valley College

Pierce College

LA Southwest College

West LA College**

$1-2 $3-4 $5-6 $7-8 $9-10 $11-15 $16-20

Willingness to Pay - Lunch
$5-6 is the most popular price point for lunch on all campuses.

Reflects findings from quantitative online survey Q10. Select the price in dollars you would be willing to pay 
for each item: Lunch
*Has a cafeteria operated by culinary school

**Note that the café on campus at West closed in late October shortly following survey data collection
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 While the current situation differs across colleges, 
there is consensus on the types of changes that would 
lead students and staff to become more frequent and 
more satisfied food service customers

 Across colleges, students and staff would like to see:
– Greater variety

– Healthy, fresh food that is affordable for those who are on a tight 
budget 

– Hot, made-to-order options that are customizable

– Grab-and-go options for those in a hurry

– A cafeteria or food court with indoor communal dining area

– More options for those on campus at night 

Consistency in Desired Changes

Reflects findings from qualitative focus groups



15-5726 LACCD Food Services 35

 Participants largely used national brands, like Chipotle and 
Panda Express, as shorthand to convey what they are 
looking for—most don’t see name brands as necessary

 Those interested in a variety of branded options were open 
to seeing variety in other forms as well, such as through 
one vendor with multiple stations

 The quantitative online survey did not address national or 
regional brands

Perceptions of National Brands

Reflects findings from qualitative focus groups
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 Students and staff expressed overwhelming desire for healthy, 
fresh options, including salads and fruit

 Faculty and staff acknowledge no one can force students to eat 
better, but feel a sense of responsibility for the food options on 
campus and strongly believe offering healthier options is 
important
– Many faculty and staff kept putting their own desires for future food 

service into the context of what would be best for students

Desired Changes: Healthy, Fresh Food

“I would like to see more fresh food 
options like fruits, vegetables, 

salads–things of that nature. I don’t 
want everything that I eat to be 

fried or deep fried.” - Valley 
Student, Female

“I like to eat fresh, lean, 
whatever’s healthy. And I have to 
bring that from home. I haven’t 

found anything here that’s healthy, 
on campus.” - West Staff, 

Female

Reflects findings from qualitative focus groups
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 Students tend to equate healthy with fresh

– To them, while healthy food also means fresh fruits and vegetables and 
fewer greasy, sweet, and fried foods, they often used “healthy” and 
“fresh” interchangeably

– Students emphasized wanting more food options that are prepared on-
site rather than heavily processed, pre-packaged items

– Students do want pre-packaged, grab-and-go options, but want them to 
look and taste fresh and be replenished throughout the week

Desired Changes: Healthy, Fresh Food

Reflects findings from qualitative focus groups



15-5726 LACCD Food Services 38
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52%

46%
38%
37%
36%
36%
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30%
30%
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28%
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25%
25%

24%
20%
19%

24%
25%

28%
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24%
24%
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25%
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16%
19%
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20%
22%
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20%

20%
17%

13%

15%
17%

19%
23%

26%
26%
26%

26%
28%

29%
29%

24%
29%

31%
31%

31%
31%

31%
33%

31%
29%

3%
3%
3%

5%
7%
8%
7%

9%
9%

9%
9%

12%
12%

11%
12%

11%
11%
13%
13%

15%
18%

2%
3%
3%

6%
7%
6%
7%
8%
8%
8%
7%

19%
13%

9%
10%
9%

10%
10%
10%

18%
21%

80%
77%
75%
67%
60%
60%
60%
57%
56%
54%
55%
45%
46%
49%
47%
49%
47%
46%
44%
37%
32%

Fruit

Salads

Sandwiches

Chicken

Wraps

Soups

Tacos

Pizzas

Pastas

Burgers

Burritos

Sushi

Waffles

Bagels

Hash browns

Eggs

Noodles

Pastries

Muffins

Hotdogs

Doughnuts

Very High
Interest

High Moderate Low Very Low
Interest

Total High 
+ Very High

Desired Changes: Interest in Specific Foods
Interest is strongest in healthy items and lowest in items with “empty carbs.”

Reflects findings from quantitative online survey Q7. Rate your interest level for each food item you 
want on campus. (Rate each)

Top Food 
Choice

9%

14%

10%

8%

5%

2%

5%

7%

6%

10%

7%

7%

1%

2%

1%

1%

3%

1%

0.5%

1%

1%
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 Most agree their purchasing habits would change and 
they would buy more food on campus if the available 
options were improved

 There is tremendous room for growth in the number of 
customers and the frequency of purchases 

Room for Growth

“I would go and spend 
[my money] here instead 

of walking across the 
street if they had really 

good options.” - City 
Staff, Female

“If there was an option here, even if I 
had an hour and a half, I would 
definitely eat the campus food.”

- West Student, Female

Reflects findings from qualitative focus groups
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 Beyond increasing purchase frequency and satisfaction with 
food service, participants believe changes to food service 
would:
– Increase the ability of students to learn and be productive

– Increase students’ sense that they are valued members of the campus 
community

– Increase staff and students’ sense of pride in their institution

– Provide a shared space for students, staff, and faculty to interact with 
and get to know one another

Potential Benefits of Changes to Food Service

“If you have that variety available on 
campus, what you’re gonna do is 
that you’re gonna up the student 

morale.” – West Student, Male

“It would bring so much more quality to 
the college… Our mission statement would 
be so much more true: We enrich the lives 

of our diverse community.” – Southwest 
Staff, Male

Reflects findings from qualitative focus groups
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 The District faces a challenge due to the unique 
situation and facilities at each college

 Food service that provides a variety of fresh options at 
an affordable price will be welcomed and may offer 
other benefits to the campus community 

 There is an opportunity to grow the market share of 
on-campus purchasers

 However, affordability may be challenging; a majority 
report being able to spend $5-6 per lunch, but a 
significant number can only spend less

Conclusions
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Qualitative Research by Campus
Campus Date Conducted Qualitative Research Conducted

City 11/2/15
• 1 Focus Group of 12 Faculty & Staff, 2:00 pm
• 12 Interviews with Students

East 11/6/15
• 1 Focus Group of 15 Students, 10:00 am
• 1 Focus Group of 14 Faculty & Staff, 12:00 pm

Harbor 11/12/15
• 1 Focus Group of 20 Students, 10:00 am
• 1 Focus Group of 15 Faculty & Staff, 12:00 pm
• 3 Interviews with Culinary Students

Mission 11/3/15

• 1 Focus Group of 23 Culinary Students, 10:30 am
• 1 Focus Group of 9 Faculty & Staff, 12:00 pm
• 13 Interviews with Students
• 1 Interview with Staff

Pierce 11/4/15
• 1 Focus Group of 23 Students, 10:00 am
• 1 Focus Group of 17 Faculty & Staff, 1:30 pm

Southwest 11/9/16
• 1 Focus Group of 14 Students, 12:00 pm
• 1 Focus Group of 18 Faculty & Staff, 3:30 pm

Trade-Tech 11/5/15
• 1 Focus Group of 18 Students, 5:00 pm
• 1 Focus Group of 11 Faculty & Staff, 7:00 pm
• 10 Interviews with Faculty & Staff

Valley 11/10/15
• 1 Focus Group of 10 Faculty & Staff, 11:15 am
• 1 Focus Group of 12 Students, 2:00 pm

West 11/5/15
• 1 Focus Group of 8 Students, 11:00 am
• 1 Focus Group of 11 Faculty & Staff, 1:00 pm



Detailed Survey 
Results
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Online Survey Respondent Demographics

Total City East Harbor Mission Pierce
South-
west

Trade-
Tech

Valley West

Sample size 14,608 2,110 3,138 894 737 2,806 678 1,561 1,732 952

Students 90% 91% 91% 86% 88% 92% 88% 91% 90% 87%

Staff 10% 9% 9% 14% 12% 8% 12% 9% 10% 13%

Under 25 50% 43% 57% 52% 56% 59% 31% 36% 54% 43%

Over 25 50% 57% 43% 48% 44% 41% 69% 64% 46% 57%

Male 59% 56% 60% 64% 62% 57% 72% 54% 56% 64%

Female 39% 42% 39% 35% 37% 42% 27% 45% 42% 34%
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11%

10%

10%

7%

9%

9%

8%

22%

9%

10%

27%

25%

26%

22%

30%

27%

27%

31%

27%

25%

23%

22%

20%

24%

27%

24%

23%

22%

22%

21%

40%

43%

44%

47%

34%

40%

41%

25%

41%

44%

Overall

LA City College

East LA College

LA Harbor College

LA Mission College

Pierce College

LA Southwest College

LA Trade-Technical College

LA Valley College

West LA College

4 or more
 times a week

2 to 3 times
 a week

Once a week I do not

Frequency of Food Purchases By Campus

Q3. On average, how many times per week do you purchase food on campus? 
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7%

6%

8%

10%

8%

5%

9%

3%

9%

4%

6%

11%

5%

2%

3%

14%

1%

1%

19%

9%

2%

1%

19%

40%

2%

1%

33%

2%

9%

25%

20%

28%

16%

6%

28%

44%

29%

36%

11%

7%

12%

8%

4%

3%

7%

2%

4%

9%

4%

2%

3%

5%

1%

3%

1%

1%

1%

1%

6%

43%

45%

46%

50%

37%

44%

43%

28%

44%

47%

Overall

LA City College

East LA College

LA Harbor College

LA Mission College

Pierce College

LA Southwest College

LA Trade-Technical College

LA Valley College

West LA College*

Bookstore Café or
Coffee Shop

Cafeteria Food
Truck

Vending
Machine

Other Do Not
Purchase

Primary Food Purchase Location

Q4. Select where you primarily purchase food on campus? (Select one) + Q4a. responses that fall 
into a Q4. response category
*Note that the café on campus at West closed in late October shortly following data collection and 
before the focus groups
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Food Purchase Location – Other (Among Purchasers)

Q4a. If you selected Other, where else on campus do you primarily purchase meals or snacks? (Open-end, 
not including responses that fall into a Q4. response category)

27%

23%

16%

4%

3%

3%

2%

2%

2%

2%

1%

1%

1%

12%

0%

0%

Paws/Husky Store/Student store

Across the street/nearby restaurants/off campus

Fast food restaurant

All of the above

Convenience store

Bring my own food

Club fundraising

Culinary arts program

Local vendors/cart

Healthy food

Cheap food

Do not eat in campus

Closest possible (unspecified)

Other

Nothing

Don't know
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32%

26%

25%

24%

24%

24%

21%

20%

30%

29%

28%

29%

28%

29%

29%

31%

28%

30%

31%

34%

30%

31%

36%

39%

6%

9%

10%

8%

11%

10%

10%

7%

4%

6%

7%

5%

7%

6%

5%

3%

6.1

3.7

3.2

4.3

2.8

3.3

3.3

5.1

Friendliness of servers or cashiers

Menu is clearly visible

Convenience of food service location

Cleanliness of food service area

Prices are clearly visible

Convenience of food service hours

Speed of service

Temperature of food

Very High
Satisfaction

High Moderate Low Very Low
Satisfaction

Sat. Unsat.
Ratio

Satisfaction With Food (Among Purchasers)

Q5. Based on where you primarily purchase food on campus, rate your satisfaction level with each. (Rate each)
n = 8555
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19%

18%

18%

17%

16%

15%

15%

14%

12%

26%

22%

21%

21%

19%

17%

17%

16%

15%

42%

38%

31%

33%

36%

29%

30%

33%

32%

8%

14%

18%

15%

16%

19%

19%

22%

22%

4%

8%

12%

14%

14%

20%

18%

16%

19%

3.7

1.8

1.3

1.3

1.2

0.8

0.9

0.8

0.6

Taste of food

Value for money

Variety of food choices

Location of dining area

Cleanliness of dining area

Availability of covered dining area

Adequate seating in dining area

Availability of healthy food choices

Availability of nutritional
information

Very High
Satisfaction

High Moderate Low Very Low
Satisfaction

Sat. Unsat.
Ratio

Satisfaction With Food Continued (Among Purchasers)

Q5. Based on where you primarily purchase food on campus, rate your satisfaction level with each. (Rate each)
n = 8555
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55%

46%

44%

31%

28%

25%

21%

20%

18%

25%

29%

28%

17%

19%

20%

12%

12%

11%

15%

19%

22%

28%

31%

30%

30%

30%

29%

2%

3%

4%

12%

11%

13%

15%

16%

16%

3%

3%

3%

12%

11%

12%

22%

22%

26%

80%

75%

72%

48%

47%

45%

33%

32%

29%

Freshly prepared

Hot food

Made-to-order

Organic

Low-calorie

Snacks (vending machine)

Vegetarian

Gluten-free

Vegan

Very High
Interest

High Moderate Low Very Low
Interest

Total High 
+ Very High

Interest in Food Types

Q6. Rate your interest level for each food choice you want on campus. (Rate each)
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56%

52%

46%

38%

37%

36%

36%

34%

31%

30%

30%

29%

28%

28%

27%

27%

25%

25%

24%

20%

19%

24%

25%

28%

29%

23%

24%

24%

23%

25%

24%

25%

16%

19%

21%

20%

22%

21%

20%

20%

17%

13%

15%

17%

19%

23%

26%

26%

26%

26%

28%

29%

29%

24%

29%

31%

31%

31%

31%

31%

33%

31%

29%

3%

3%

3%

5%

7%

8%

7%

9%

9%

9%

9%

12%

12%

11%

12%

11%

11%

13%

13%

15%

18%

2%

3%

3%

6%

7%

6%

7%

8%

8%

8%

7%

19%

13%

9%

10%

9%

10%

10%

10%

18%

21%

80%

77%

75%

67%

60%

60%

60%

57%

56%

54%

55%

45%

46%

49%

47%

49%

47%

46%

44%

37%

32%

Fruit

Salads

Sandwiches

Chicken

Wraps

Soups

Tacos

Pizzas

Pastas

Burgers

Burritos

Sushi

Waffles

Bagels

Hash browns

Eggs

Noodles

Pastries

Muffins

Hotdogs

Doughnuts

Very High
Interest

High Moderate Low Very Low
Interest

Total High 
+ Very High

Interest in Specific Foods

Q7. Rate your interest level for each food item you want on campus. (Rate each)
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Top Food Choice

Q8. Select your top choice for the food item you most want on campus. (Select one)

14%

10%

10%

9%

8%

7%

7%

7%

6%

5%

5%

3%

2%

2%

1%

1%

1%

1%

1%

1%

.5%

Salads

Sandwiches

Burgers

Fruit

Chicken

Pizzas

Sushi

Burritos

Pastas

Wraps

Tacos

Noodles

Bagels

Soups

Waffles

Doughnuts

Pastries

Eggs

Hotdogs

Hash browns

Muffins
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57%

49%

47%

18%

21%

19%

21%

11%

14%

18%

19%

24%

4%

6%

6%

15%

4%

9%

7%

32%

78%

67%

68%

29%

Fruit smoothies and juices

Coffee drinks (latte, espresso,
iced)

Tea (boba, green, specialty,
regular)

Soda

Very High
Interest

High Moderate Low Very Low
Interest

Total High 
+ Very High

Interest in Beverages

Q9. Rate your interest level for each beverage you want on campus. (Rate each)
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Willingness to Pay

11%

5% 5%

63%

50%
45%

23%

15%

29%

41%

34%

45%

37%

6% 7%7%

20%

26%

1% 1%2%
6%

12%

0% 0%0% 1% 3%
0% 0%0% 0% 1% 0% 0%

Breakfast Lunch Dinner Snack Coffee drinks (latte,
espresso, iced)

$1-2 $3-4 $5-6 $7-8 $9-10 $11-15 $16-20

Q10. Select the price in dollars you would be willing to pay for each item. (Rate each)
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Willingness to Pay – Lunch Among Subgroups

Q10. Select the price in dollars you would be willing to pay for each item. (Rate each)

5%

5%

4%

5%

2%

23%

23%

22%

24%

11%

45%

44%

47%

45%

45%

20%

20%

20%

19%

29%

6%

6%

6%

5%

11%

Overall

Under 25

Over 25

Students

Staff/Faculty

$1-2 $3-4 $5-6 $7-8 $9-10 $11-15 $16-20
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87% 88% 88%
86% 85%86%

83% 85%
87% 85%

88% 88% 88%
86% 85%86%

83%
86% 86% 85%

48%

44%

51%

44%

49%

21%
23% 24%

20%

14%

5% 5% 6% 6% 5%

Overall LA City College East LA College LA Harbor College LA Mission College

Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Desired Availability by Day by Campus

Q11. Select the days of the week you primarily want food available? (Select all that apply)
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88%
91%

88% 88%
84%86% 86%

88% 88%

83%

88%
90% 90% 89%

84%86% 86% 87% 88%

83%

46% 47%

56%

45%
43%

15%

25% 24%

16%

25%

5% 5% 6% 5% 5%

Pierce College LA Southwest College LA Trade-Technical
College

LA Valley College West LA College

Monday Tuesday Wednesday Thursday Friday Saturday Sunday

Desired Availability by Day by Campus, Cont.

Q11. Select the days of the week you primarily want food available? (Select all that apply)
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60% 59% 60%
57%

55%

79% 80% 80% 81%

74%

60%
63%

66%

56%

62%

33% 34%
38%

27%

38%

Overall LA City College East LA College LA Harbor College LA Mission College

Morning: 7 - 11am Midday: 11am - 3pm Afternoon: 3 - 7pm Evening: 7 - 11pm

Desired Availability by Time by Campus

Q12. Select the time of day you primarily want food available? (Select all that apply)
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56%

69% 70%

60%
57%

82% 82%
78%

81%

74%

61%

56%
53%

60%
56%

32%
28%

24%

34%

39%

Pierce College LA Southwest College LA Trade-Technical
College

LA Valley College West LA College

Morning: 7 - 11am Midday: 11am - 3pm Afternoon: 3 - 7pm Evening: 7 - 11pm

Desired Availability by Time by Campus, Cont.

Q12. Select the time of day you primarily want food available? (Select all that apply)
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Other Suggestions Open Ends

Q13. Do you have other suggestions regarding campus food and beverage service?

17%
15%

14%
10%

7%
7%

5%
5%
5%

4%
4%
4%
4%
4%

3%
3%
3%
3%
3%

2%
2%
2%
2%

9%
9%

More variety/food options

Need cafeteria/Food court/Restaurant

Healthy food/drink

More affordable/Lower prices

Fresh food/drink

Good/Tasty/Good quality food

Dining area/Available seats and tables/Better places to eat

Better location/More locations/Accessible

Salad/Salad bar/Vegetables

Cleaner/More sanitized

Have branded/established franchises/chains

More vegetarian/vegan options

Better/More functional vending machines

More/Better food trucks

Fruits

More opening hours

Organic food/drink

Serve food at night

Faster service/Fewer lines

Coffee/More/Better coffee

Better/Friendlier customer service

Café

Hot food

Other

Nothing

Note: Only showing responses 
mentioned by > 2% of respondents
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38%

29%

28%

26%

23%

20%

17%

15%

17%

18%

17%

18%

16%

12%

10%

22%

24%

28%

25%

31%

36%

31%

27%

43%

8%

11%

11%

12%

12%

15%

17%

9%

13%

13%

20%

14%

14%

21%

29%

12%

54%

47%

45%

44%

38%

32%

27%

36%

I prefer to bring my own food

Lack of variety

I prefer to eat at off-campus
restaurants

Do not like the type of food that is
available

Low quality of food

Food service locations on campus
are not conveniently located

Food services are not open during
the times I am on campus

Prices are too expensive

Very High
Influence

High Moderate Low Very Low
Influence

Total High 
+ Very High

Reasons for Not Eating on Campus (Among Non-Purchasers)

Q14. Rate the level of influence each factor has on why you choose NOT to regularly eat on campus. (Rate each)
n = 5961



Findings by Campus



LA City College
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 There was overwhelming agreement that City College has very 
limited food options on campus
– Most people bring their lunch, go off campus, or order food for delivery

– Faculty and staff don’t mind driving off campus for lunch

 Students, faculty, and staff do not just have a limited amount of 
money to spend, but they also have limited time to spend 
actually going out and getting food
– Downsides to food truck: it’s one of the very few options, and only 

option for something “hot” and often the line is very long because 
everyone is line for the same/only thing

 There is strong interest in expanding current food offerings
– Interest in healthy options was especially high

– Some students suggested “borrowing” culinary students from other 
schools to serve food at City

Focus Group Findings - City
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 Students, faculty, and staff all indicated they would be more 
likely to stay on campus if there were more food options
– Students mentioned that they would be more likely to eat healthier if 

there were healthy options 

 Faculty and staff were more attuned to barriers and limitations 
of possible changes (contracts, difficulty finding vendor willing 
to do year round given off-peak times, limitations of existing 
facilities, etc.) than students

 The Student Union building, where the vacant food service area 
is located, was seen as a convenient location by many

Focus Group Findings, Cont. - City
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3.73

3.58

3.57

3.40

3.35

3.35

3.10

2.74

Lack of variety

Do not like the type of food that is
available

I prefer to bring my own food

Low quality of food

I prefer to eat at off-campus
restaurants

Prices are too expensive

Food service locations on campus
are not conveniently located

Food services are not open during
the times I am on campus

Reasons for Not Eating on Campus (Among Non-Purchasers) - City

Mean Influence

Q14. Rate the level of influence each factor has on why you choose NOT to regularly eat on 
campus. (Rate each)
1 - Very low influence through 5  - Very high influence
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3.65

3.50

3.48

3.42

3.41

3.41

3.38

3.36

3.28

3.07

3.01

2.95

2.93

2.84

2.82

2.74

2.67

Friendliness of servers or cashiers

Speed of service

Convenience of food service hours

Convenience of food service location

Cleanliness of food service area

Menu is clearly visible

Temperature of food

Prices are clearly visible

Taste of food

Value for money

Location of dining area

Cleanliness of dining area

Adequate seating in dining area

Variety of food choices

Availability of covered dining area

Availability of nutritional information

Availability of healthy food choices

Satisfaction With Food (Among Purchasers) - City

Mean Satisfaction

Q5. Based on where you primarily purchase food on campus, rate your satisfaction level 
with each. (Rate each)
1 - Very low satisfaction through 5  - Very high satisfaction
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4.28

4.17

4.08

3.78

3.74

3.73

3.62

3.52

3.48

3.47

3.46

3.43

3.41

3.35

3.35

3.26

3.25

3.25

3.20

2.92

2.81

Fruit

Salads

Sandwiches

Chicken

Wraps

Soups

Tacos

Pizzas

Burritos

Pastas

Eggs

Burgers

Bagels

Noodles

Sushi

Pastries

Hash browns

Waffles

Muffins

Hotdogs

Doughnuts

Interest in Food Items - City

Mean Interest

Q7. Rate your interest level for each food item you want on campus. (Rate each)
1 - Very low interest through 5  - Very high interest



East LA College
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 Students and staff are not satisfied with the on-campus options
– The food truck is not very good, has long lines, and the food they serve is 

greasy and not healthy

– The student store and bookstore sell mostly junk food and in both groups 
there were a couple of people who didn’t even know they existed until 
the group

– The only food available at night is the vending machines

 While faculty and staff mostly bring food from home, many 
students often just don’t eat at all when they’re on campus
– There are many options within walking distance from campus, but they 

aren’t very affordable for students and many are fast food

 There’s a lot of demand for fresh, healthy food with variety but 
there’s also concern that if that kind of food is brought to 
campus it won’t be priced affordably for students

Focus Group Findings - East
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 Many noted the lack of places to sit and eat on campus

 Students and staff expressed a desire for a central cafeteria or 
food court with a dining area 
– This is seen as meeting not just the basic need for food, but as also an 

important feature for building a more cohesive community

– There is strong opposition to their food needs being met by bringing in 
chain restaurants, largely because they already feel they have those 
options off campus

– Instead, some in both groups brought up the idea of having culinary 
students from other campuses come prepare food on campus at East

 Staff and faculty expressed concern that the District will “take 
over” their food service and disregard what those at East want

Focus Group Findings, Cont. - East



15-5726 LACCD Food Services 34

3.52

3.47

3.34

3.34

3.31

3.23

3.12

2.76

Lack of variety

I prefer to bring my own food

Do not like the type of food that is
available

I prefer to eat at off-campus
restaurants

Food service locations on campus
are not conveniently located

Low quality of food

Prices are too expensive

Food services are not open during
the times I am on campus

Reasons for Not Eating on Campus (Among Non-Purchasers) - East

Mean Influence

Q14. Rate the level of influence each factor has on why you choose NOT to regularly eat on 
campus. (Rate each)
1 - Very low influence through 5  - Very high influence



15-5726 LACCD Food Services 35

3.64

3.61

3.57

3.52

3.49

3.47

3.42

3.35

3.24

3.20

3.03

3.01

2.91

2.77

2.71

2.71

2.68

Friendliness of servers or cashiers

Menu is clearly visible

Prices are clearly visible

Cleanliness of food service area

Temperature of food

Convenience of food service hours

Speed of service

Taste of food

Convenience of food service location

Value for money

Variety of food choices

Cleanliness of dining area

Location of dining area

Availability of covered dining area

Availability of healthy food choices

Adequate seating in dining area

Availability of nutritional information

Satisfaction With Food (Among Purchasers) - East

Mean Satisfaction

Q5. Based on where you primarily purchase food on campus, rate your satisfaction level 
with each. (Rate each)
1 - Very low satisfaction through 5  - Very high satisfaction



15-5726 LACCD Food Services 36

4.38

4.19

4.16

3.94

3.78

3.78

3.76

3.71

3.69

3.61

3.58

3.52

3.49

3.49

3.44

3.44

3.42

3.37

3.33

3.15

2.94

Fruit

Salads

Sandwiches

Chicken

Tacos

Soups

Wraps

Pastas

Pizzas

Burritos

Burgers

Noodles

Eggs

Bagels

Waffles

Hash browns

Pastries

Muffins

Sushi

Hotdogs

Doughnuts

Interest in Food Items - East

Mean Interest

Q7. Rate your interest level for each food item you want on campus. (Rate each)
1 - Very low interest through 5  - Very high interest



Harbor College



15-5726 LACCD Food Services 38

 Students and staff are not satisfied with the current offerings on 
campus 
– Students feel the cafeteria, bookstore, and food truck all charge too much for 

what you get

– Faculty and staff emphasized that most of the food that’s currently available 
is not very healthy

 Many like the idea of the culinary program and say they would 
like to support it, but few currently buy food from the culinary-
run cafeteria
– In both groups, there was a lot of concern about the quality of the food 

being served, including serious concerns about sanitation and food safety

– Culinary students did not seem aware of the cafeteria’s image

– The current dated facilities and layout also contribute to the negative 
perceptions of the food served (and long lines), but there is optimism among 
some that the new building will help the situation

– Staff and faculty patronize the bistro, but most students perceive it as  
meant for staff and not for students 

Focus Group Findings - Harbor
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 There was a sense that those at the culinary program are not 
open to criticism or interested in improving, and many worry 
that any attempt to bring in other food options will be met with 
resistance 

 Both staff and students would also like to see something else for 
students and faculty who are on campus in the evening besides 
vending machines and to see food in more locations on campus

Focus Group Findings, Cont. - Harbor
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 Many at Mission acknowledge that compared to other schools, 
they have it pretty good 

 Most who are not affiliated with the culinary program are aware 
of it and eat at the cafeteria at least occasionally
– Several students and staff expressed concerns over speed of service and 

price—they don’t just think that they think they’re paying a lot, but feel 
they don’t get a lot of bang for their buck

– That said, they appreciate the specialness of the program and believe 
that bringing in an additional outside vendor would take away from it

 Culinary arts students, faculty, and staff are very proud and 
protective of their program and their cafeteria
– Most people affiliated with the program eat at the cafeteria themselves

– Many acknowledge that there are some perceptions that service is slow

Focus Group Findings - Mission
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 Those affiliated with culinary arts see an opportunity for 
expanding marketing to increase customers and foot traffic to 
the cafeteria
– Some culinary students also mentioned the possibility of contributing 

their services to campuses with no culinary arts program

 Both culinary and non-culinary students would like to see more 
food on the East side of campus near the fitness center

Focus Group Findings, Cont. - Mission
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 There was consensus that the current options are not adequate
– The food trucks and coffee shop options get tiresome, don’t have many 

healthy options, and don’t have food that seems fresh

– There are many parts of the expansive campus that have no food at all or 
just have vending machines (many of which are broken)

 Some students and staff leave campus, primarily by car, but it 
takes a long time and it’s often difficult to find parking 

 The lack of food options is not just seen as a big problem, but a 
hardship, and as being harmful to the ability of students to 
learn, grow, and be productive 
– There’s demand for healthy, affordable options, but most of all everyone 

is just desperate for something more than what they have right now

– Students and staff both feel having more numerous, better food options 
won’t just make students’ lives easier, it will make them better students 
with improved attention spans and more time to study

Focus Group Findings - Pierce
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 The lack of a gathering space that a cafeteria provides is also 
seen as taking a toll on the sense of community on the campus
– Students feel deceived by the empty cafeteria, and say they keep being 

told it will open eventually but nothing ever happens

– Participants feel putting something in the empty cafeteria would create 
more of a sense of community, allowing students and staff more 
opportunity to meet one another

 Staff think there is too much concern about food service on 
campus making a profit when it should really be seen as just 
that – a service that they need to provide their students in 
order for them to function

Focus Group Findings, Cont. - Pierce
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 There’s consensus that options on campus are unhealthy and 
overpriced
– The two food trucks don’t have healthy options, are expensive, and have 

little variety

– The bookstore mostly sells chips, soda, and candy, and at a higher price 
than off campus

– Both staff and students worried about the large number of students who 
have difficulty affording food and the fact that current options do not 
accept EBT cards

– Students and staff also expressed concern about offering primarily high-
sodium, high-sugar-content foods in the midst of a community with high 
rates of diabetes, high blood pressure, and obesity

Focus Group Findings - Southwest
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 There was widespread agreement that it isn’t just the campus 
that lacks healthy options, but the surrounding community, too
– Students feel this is an injustice, and doubt change will happen because 

the demographics of the student body and its location make it a low 
priority relative to other schools

– Staff are more hopeful that offering affordable, healthy food on campus 
is possible and see changing food service as an opportunity to change 
the entire community for the better

 There was near unanimous desire for a cafeteria with 
affordable, fresh food and a dining area
– Staff emphasized that this would be a positive for the social environment

– The possibility of a cafeteria providing work-study jobs for students was 
also important

– Respondents would welcome franchises so long as they have fresh food 
and healthy options

Focus Group Findings, Cont. - Southwest
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 Students, staff, and faculty are largely satisfied with the current 
offerings on campus
– Most agreed that the cafeteria serves high-quality food and that the 

prices and portion sizes are reasonable

– Many feel a loyalty to the food truck given its long history at the college

– Some would like to see expanded hours for the food truck and/or 
cafeteria

 The culinary program is a big source of pride even for those not 
affiliated with it
– It’s seen as a big part of the community and most want to support it by 

eating there

– Students and staff are protective of the program and cafeteria and do 
not want to see anything come in that would undermine it 

– Even those who don’t eat there often are very opposed to bringing in 
anything else

Focus Group Findings – Trade-Tech
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 While there was some dissatisfaction with the current 
food offerings, it was not all that intense

– The food truck is relatively well-liked
• Downsides to the food truck include lack of variety, lack of healthy 

options, and long lines 

– There are a handful of off-campus options within walking 
distance as well, but they tend to have long lines and aren’t 
well-liked

– Many would like to see food options available earlier in the 
morning and later in the evening
• There was a big emphasis at Valley on having food service at 

breakfast time

Focus Group Findings - Valley
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 Students and staff both expressed a desire for a cafeteria, 
even those who didn’t seem aware that a new cafeteria 
will be opening soon

– They’d like to see it serve healthy, fresh food quickly

– Students and staff were both eager to have “healthy” name 
brands but were open to the idea of having one vendor operate 
multiple stations 

– For staff, being able to get high quality food catered for meetings 
was also important

 Although it’s centrally located, many don’t think the new 
cafeteria will be enough to serve the whole campus and 
feel it needs to be supplemented with smaller kiosks or 
carts

Focus Group Findings, Cont. - Valley
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 Students and staff agreed that the options on campus now are 
inadequate
– The food truck is seen as overpriced and mediocre as well as slow

– The student store also lacks healthy options and isn’t conveniently 
located

 While there are some off-campus options within walking 
distance and many more within driving distance, few feel they 
can spare the time to frequent them

 The situation is a high priority for students and staff – in both 
groups there was talk about how it is taking a toll on students, 
not just physically, but mentally
– Students also perceive the lack of action as reflecting an overall lack of 

caring about them and worry about it making the campus less attractive 
to prospective students

Focus Group Findings - West
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 There’s a strong interest in putting something in the currently 
vacant space that used to house Café West 
– Both groups acknowledge that Café West was closed because of low 

sales

– However, they are adamant it deserved to go out of business and agree 
they would frequent and support an establishment that offered 
affordable, healthy, quality food

 In addition to leaving a void in food service, the closure of the 
indoor seating area at Café West is seen as a big loss as well, as 
there’s no longer an indoor space where students are allowed 
to eat

Focus Group Findings, Cont. - West
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Do not like the type of food that is
available

Lack of variety

I prefer to eat at off-campus
restaurants

Food services are not open during
the times I am on campus

Food service locations on campus
are not conveniently located

Reasons for Not Eating on Campus (Among Non-Purchasers) - West

Mean Influence

Q14. Rate the level of influence each factor has on why you choose NOT to regularly eat on 
campus. (Rate each)
1 - Very low influence through 5  - Very high influence
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3.56

3.48

3.45

3.44

3.42

3.38

3.33

3.25

3.24

3.10

3.10

3.08

3.03

3.00

2.88

2.86

2.74

Friendliness of servers or cashiers

Convenience of food service location

Menu is clearly visible

Cleanliness of food service area

Temperature of food

Prices are clearly visible

Speed of service

Location of dining area

Taste of food

Convenience of food service hours

Adequate seating in dining area

Cleanliness of dining area

Value for money

Availability of covered dining area

Variety of food choices

Availability of nutritional information

Availability of healthy food choices

Satisfaction With Food (Among Purchasers) - West

Mean Satisfaction

Q5. Based on where you primarily purchase food on campus, rate your satisfaction level 
with each. (Rate each)
1 - Very low satisfaction through 5  - Very high satisfaction
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4.24

4.17

4.05

3.80

3.77

3.75

3.66

3.60

3.58

3.57

3.57

3.46

3.43

3.34

3.34

3.31

3.29

3.29

3.17

2.90

2.89

Fruit

Salads

Sandwiches

Chicken

Soups

Wraps

Tacos

Pizzas

Pastas

Burritos

Burgers

Bagels

Eggs

Noodles

Muffins

Hash browns

Waffles

Pastries

Sushi

Hotdogs

Doughnuts

Interest in Food Items - West

Mean Interest

Q7. Rate your interest level for each food item you want on campus. (Rate each)
1 - Very low interest through 5  - Very high interest
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Contacts

Ruth Bernstein
ruth@emcresearch.com

510.550.8922

Emily Kirby Goodman
emily@emcresearch.com

510.550.8932

Sianna Ziegler
sianna@emcresearch.com

510.550.8934



 
 

 

EXHIBIT I 

TABLE REGARDING COLLEGES PROPOSED TO BID ON 

  



EXHIBIT “I” 
 

Proposed Colleges on which Respondent Wishes to Qualify 
for Food and Vending Services 

Place an “x” in each box on which you wish to be qualified 
on which to bid 

 
College 

Hot Food/ 
Food Court—
Managed by 

Respondent as 
prime 

contractor 

Mobile Food (i.e., 
Food trucks, 
kiosks, etc.) 
Can be sub-
contract to 

Respondent 

Vending 
Can be sub-
contract to 

Respondent 

1. ALL 6 Colleges 
for food court/ 
dining and all 9 
Colleges for 
Mobil Food and 
Vending.* 

 	   	  

2. LACC: 
Including Van de 
Kamp Satellite  

 	  
	  

	  
	  

3. ELAC: 
Including 
Southgate and 
Corporate Center 
Satellites 

 	  
	  

	  
	  

4. LAPC 
 

 	  
	  

	  
	  

5. LASC 
 

 	   	  

6. LAVC 
 

 	  
	  

	  
	  	  	  	  	  	  	  	  	  	  	  

7. WLAC 
 

 	  
	  

	  
	  

8. LAHC 
 

Culinary Arts  
 

	   	  

9. LAMC 
 

Culinary Arts  
 

	   	  

10.  LATTC 
 

Culinary Arts 
 

	   	  

*Please	  check	  all	  three	  (3)	  columns	  if	  bidding	  to	  be	  
	  Single	  Vendor	  Respondent	  for	  all	  food	  and	  vending	  services	  



 
 

 

EXHIBIT J 

ACKNOWLEDGEMENT OF ADDENDUM(S) 



EXHIBIT J 
 

ACKNOWLEDGMENT OF ADDENDA for RFQ 16-09 
 

The Proposer shall signify receipt of all Addenda, if any, here: 
 

ADDENDUM NO.                  
DATE RECEIVED SIGNATURE 

 
  

 
  

 
  

 
  

 
  

 
  

 
  

 
If necessary, please print and sign additional pages. 

 
 
 
PROPOSER _________________________________________ 
                (Type or Print Complete Legal Name of Firm) 
 
By ______________________________________________ 
                                        (Signature) 
 
Name____________________________________________ 
                                      (Type or Print) 
 
Title _____________________________________________ 
 
Address __________________________________________ 
 
City ________________________ State _____ Zip ________ 
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