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Brad’s Blog 

LACC’s Fitness Center 
“The Cave”

 As most of you know, AEG launched the “Health and Well-Being” 
initiative last year. The initiative encourages AEG Employees to live 
healthy lifestyles to benefit mind and body and provides multiple 
opportunities that blend physical fitness, community outreach, and 
team building into one fulfilling experience. 

Last March AEG offered the “Heart of the City 5K Run/Walk”, in April 
it was the “Fight for Air Climb, ” and later this summer is an 
opportunity to participate in the “Malibu Nautica Triathlon.” 
Additionally, AEG offers pilates, spin, and yoga classes to 
employees, and discounted memberships to Fitness Clubs like 
Equinox, Club Pilates, and 24 Hour Fitness. These are just a few of 
the programs offered that provide great benefits to AEG employees. 

In keeping with the AEG Health & Well-Being initiative, the Los 
Angeles Convention Center is developing an on-site Fitness 
Center for LACC full-time and part-time staff, as well as full-time staff 
of our contractors at Levy, ABM, Edlen, Smart City and the Business 
Center at no cost to the employees. The Fitness Center, named 
“THE CAVE” will be equipped with state-of-the-art equipment 
including treadmills, elliptical machines, resistance machines and 
free weights. The “Grand Opening” is scheduled for Wednesday, 
July 19th, and I truly hope it gets heavily used. Staying physically 
fit is important to all around good health and well-being, so please 
come down and enjoy “The Cave”!

The LACC 
Newsletter



   “The Cave”



Blog Spot: Lunchtime Workout Tips

In the spirit of health and wellness, let’s talk about the lunchtime workout. If we’re all honest with 
ourselves, an hour lunch workout needs more planning and prep than a typical routine. These simple 
tips can help get you in and out of the gym within your lunch hour and freeing up your time before 
and after work. 

• Tip #1 Pack Your Lunch: Planning your meals more carefully will not only free up your hour for your 
workout but also keep you eating healthy. Eat a light snack (such as yogurt and fruit) about an hour before 
your workout and then eat your normal lunch later.

 

• Tip #2 Schedule Your Workout: Look at your week and choose the day(s) with the fewest meetings, 
tasks, and appointments to plan for a lunchtime workout. Schedule, it in your calendar just like you would 
any other appointment to stay on task.

• Tip #3 Keep Your Gym Bag Ready: Keep a gym bag at the office or in your car, so you’re always 
ready for a workout! Pack no rinse body wipes, sweat-wicking clothes to keep you cool and dry and use a 
dry shampoo to get fresh, clean hair without the need for water.

• Tip #4 Be Creative: Think of your own creative ways to make exercise more accessible as well as 
necessary to get the job done.

by Alexa M. Diaz 



What you need:
1 lb. Applewood Smoked Thick Cut Bacon
1 cup Brown Sugar
¼ cup Red Chili Flakes

Steps: 

1. Slack bacon on to baking sheet.

2. Generously sprinkle brown sugar over bacon, 
followed by red chili flakes.

3. Bake at 350 degrees for 15-20 minutes, or until 
crispy.

4. Transfer to a second baking sheet or a paper 
towed lined dish to drain excess fat.

5. Once cooled, display with clothes pins and hang 
from the line.

A fun twist on a favorite classic! 

Taste of the Month: Candied Bacon Clothes Line



   June Employee of the Month
Brian Delostrinos

Position: Security Officer 

1. How long have you been with LACC? 

 A little over 3 years. Jan 2014 was my start date.

2. How did you get into your field? 

 I was in the military for 14 years in the Navy branch as a 2nd  
	 class	“peddy”	officer–	that	is	a	Sergeant	equivalent	in	the	Army.		
	 Once	I	maxed	out	my	time	in	service,	I	retired	from	the	Navy			
	 and	took	a	job	in	security	at	Universal	Protection	Services.
	 After	a	few	years	in	the	field,	a	friend	of	mine	let	me	know		 	
	 about	an	open	position	at	LACC	and	recommended	me	for	the		
	 security	position.	I	started	as	part-time	and	moved	my	way	up		
	 to	full	time.	

3. What do you enjoy most about LACC?

	 The	people!	I	enjoy	working	with	everyone	and	growing	with	
 everyone. 

4. What is your leadership philosophy? 

 Lead	with	a	smile.	I	like	to	make	people	happy	and	feel	secure.	

5. Where is your dream vacation spot?

	 Hawaii	with	my	wife	and	kids!	The	sand,	ocean,	and	family-	that		
 is the best combo.

6. What is your five year goal? 

 Furthering	my	education	to	become	an	industrial	diesel	
 mechanic.

7. Tell me something that nobody knows about you. 

 I	love	working	on	cars.	My	ultimate	dream	car	is	a	Camaro.	



LACC Furry Friends!

Welcome New Hires!

Abraham Barba Security Guard
Calvin Ford Security Guard

Eduardo Hernandez Security Guard
Erica Ficklin Security Guard

Latasha Colvin Security Guard
Michelle Riehle-Ludtke Sales Coordinator

Richard Sena Event Manager
Valerie Lotz Event Manager

Biggie: Alexa’s Dog

Prince: Kellen’s Dog

Violet: Lindsey’s Cat

Mickey: Michelle’s Cat



  Congratulations Michelle Chang!
 June 30, 2017, is Michelle Chang’s last day at the Los Angeles Convention 
Center. After three years with AEG and one year at the CTD, Michelle embarks 
on a new journey in pursuit of her MBA at her alma mater USC. In these 3+ 
years, Michelle has been integral to the Sales and Marketing Team, and all of 
us at LACC wish her the best in her future endeavors! 

Now let’s take a look back at fond memories that we have all had with Michelle:

https://vimeo.com/182431494


 Upcoming Events        
   June 30-July 4: Anime Expo

July 18: Naturalization 

July 21-24: CA Gift Show

July 22-23: Bride World

July 30- August 3: SIGGRAPH

  Employee Spotlight
 Andre Lane

Executive Chef for Levy 
Resturants 

Andre Lane is the new 
Executive Chef for Levy 
Resturants and comes with 
almost 30 years of 
restaurant and culinary 
experience, 18 of those in 
management positions. In 
his	own	words,	he	has	
written his own bio: 

I’m	originally	from	Montreal,	Canada	and	moved	down	to	
California	in	my	mid-teens.	I	grew	up	in	Hollywood	and	went	to	
high	school	and	college	in	the	Los	Angeles	area	(Fairfax	and	Cal	
State	Northridge	respectively)	I	started	in	the	restaurant	industry	
when	I	was	18	wanting	to	follow	in	my	step-father’s	footsteps	
with	him	owning	a	few	small	restaurants	around	LA.	Though	I	
wanted	to	be	a	fireman	(my	fear	of	heights	prevented	this),	I	
immediately knew that my life was destined in the 
culinary	industry.

I	started	out	as	a	dishwasher	and	worked	my	up	through	the	
ranks	of	the	kitchen	(prep,	pantry,	fry,	broiler,	etc.)	I	didn’t	go	
to	culinary	school	but	rather	was	educated	by	hands-on	train-
ing	and	gained	invaluable	knowledge	working	at	some	notable	
restaurants	around	LA	(Water	Grill,	La	Cachette,	Spago),	as	well	
as	some	reputable	catering	companies.	

This	dedication	leads	to	management	positions	with	House	of	
Blues	and	the	Disney	company	for	many	years.	From	here	I	
moved	into	a	corporate	position	where	I	was	fortunate	to	travel	
the	US	opening	restaurants	for	about	11	years.

My	menu	philosophy	is	taking	ingredients	and	common	items	
that	people	are	aware	and	familiar	with	and	re-defining	the	
process	from	a	predictable	outcome	to	an	unbelievable	and	
surprisingly	WOW	memorable	dining	experience.	Making	food	
approachable	but	also	creative,	imaginative	and	fun.

In	my	spare	time,	I	enjoy	going	to	Disneyland	and	Knotts	Berry	
Farm	with	my	wife,	deep	sea	fishing	trips,	collecting	and	
preserving	old	comics,	avid	football,	and	hockey	fan,	and	
Batman is my hero!

   Click for Event Calendar 

http://www.lacclink.com/calendar


Reminder: The LACC Newsletter is an internal collaboration. Please provide any blog spot 
ideas, images, announcements, etc. to Alexa Diaz by the 22nd of every month.

Green Tip: Green Your Workout

Looking for some new workout clothing or gear? Organic cotton and bamboo threads are a 
great place to start for sweat-friendly green fabrics. For eco-conscious equipment 
choices, check the web or a local sporting goods shop for great deals on secondhand bikes 
and weights. For new clothing or gear, you may be interested in checking out companies like 
Gaiam and Natural Fitness Inc. Both of these companies are practicing some pretty 
innovative manufacturing techniques and are utilizing recycled rubber and materials to 
produce their workout goods.

Encore Spotlight: Synergy     
    

  It is your responsibility to support the mission:
1. Know & Support our mission : we create experiences to give the world reason to cheer
2. Ensure every aspect of your work contributes to positive guest experiences 
3. Support LACC mission
4. Help LACC achieve its goals through the mission
5. The Guest experience starts with YOU!

+ LACC Fitness Center “The Cave” opens July 19. If you have any questions please contact 
Kesia at kirvine@lacclink.com

  #DTLA
WHAT: LUNCHTIME! Food Trucks
 

WHEN: July 11, 2017 @ 
11:00 am – 2:00 pm 

WHERE: Grand Park 
 200 N Grand Ave.
 Los Angeles, CA 90012

COST: Free

WEBSITE: www.grandparkla.org

Stay Connected via: 
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