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Brad’s Blog 

I have frequently joked that good management is a little like the 
combination of being a Shepherd and a farmer. A good shepherd knows 
where they need to go and keeps the team going in the right direction. 
They don’t require the team to march in single file, rather, they allow 
flexibility while still keeping the team heading in the right direction.

A farmer makes sure the environment is ripe for productive growth, plants 
the seeds and provides the necessary support and nurtures the crop with 
the goal of having an incredible harvest.

I’m using this farmer metaphor because this week we unveiled our new 
GREEN ROOF.

Several years ago I planted the seed with a number of our staff to 
consider creating a green roof in the open area across from Meeting 
Room 307. Evidently, this had been considered before, but not pursued for 
various reasons. So the “field” lay dormant. Estella Flores, LACC Facilities 
Operations Director, took the lead and ran with it. A lot of preliminary 
investigation had to be done. We were told there was a serious weight 
limitation in this area that likely would prohibit any potted plants and trees. 
We hired the structural engineer most familiar with the LACC to conduct 
an analysis, and he determined the structure could easily handle the 
weight of the green roof we were proposing. Then we need a plan and 
design. Estella worked with our landscape maintenance company, ESV to 
help with the design, pot and planter selection, irrigation plan and the type 
of plants that would flourish in this area. Our friends at Levy Restaurants 
weighed in on citrus and herbs they recommended so that our Chef could 
harvest them for use in our food & beverage operation. Then we had to 
submit for approval a budget to our client, the Convention & Tourism 
Development department for review and approval.
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To add even more beauty to this project, our resident artist, Melissa Murillo of the Paint Department, assisted 
by painters Alejandro Garcia and Oscar Urbano created a painted woodgrain flooring that ended up being 
incredible.

I couldn’t be happier with the final result, the “harvest.”

And all I had to do was plant the seed, provide the right environment and support, and look at what the team 
produced.

Thanks to everyone that played a part in creating the LACC “GREEN ROOF.” WELL DONE!



Blog Spot: The LACC and Levy Restaurants Team Up to 
Bring the Holidays Early to the Downtown Women’s Center 

The LACC and Levy Restaurants teamed up for a day of service at the local Downtown Women’s 
Center (DWC). On December 11, 30 LACC and Levy Restaurants employees participated in the 
Annual Service Day cooking a home-style meal and sorting donations.

The mission of the Downtown Women’s Center is to provide permanent supportive housing and a 
safe and healthy community, fostering dignity, respect, and personal stability, and to advocate 
ending homelessness for women.

The LACC and Levy team focused on supporting DWC through donations and volunteering. The 
LACC-Levy Restaurants team donated food and cooked a baked chicken pesto dish with 
oven-roasted tomatoes, zucchini, and chives accompanied by a side of fruit and an arugula salad. 
This dish was then served to about 200 women in DWC’s community. Additionally, the LACC team 
handled DWC’s donation sorting, an important task during the holidays due to the volume of 
donations received. The donations were sorted, organized, and distributed to where DWC needed 
them most. 

“The LACC and Levy Restaurants are extremely humbled and honored to work with such an 
impactful non-profit as Downtown Women’s Center where the community’s passion and dedication 
to end homelessness for women is felt from the moment you enter the Center,” stated Brad Gessner, 
General Manager of The Los Angeles Convention Center and SVP of AEG Facilities. 

“Annually, over 5,000 volunteers dedicate their time, passion, and skills to our mission of ending 
homelessness for women,” said Melissa Tillman, Chief Development and Communications Officer of 
DWC. “We are so grateful for partners like The Los Angeles Convention Center and Levy Restaurants 
for their vital support.”

By Alexa M. Diaz



Team Member for November 

Karla Gonzalez 

Position: Assistant Parking Manager 

1. How did you become a parking manager?
I started as an office clerk for Classic Parking (vendor) and 
then heard about the Assistant Manager position at LACC and 
applied online. 

2. How did you get into the parking industry?
It was through a friend. Actually, they needed people to work 
the Naturalization Ceremonies and asked if I could help. I 
started as a cashier and worked my way up. 

3. What is the favorite part of your position?
I like to interact with people and in my position, I get to help 
customers and work out in the field.

4. What are three leadership qualities you embody? 

 a. Communication: I like to be on the same page with people.
 b. Initiative: I like to take the reins and troubleshoot
 c. Team-Focused: I would not be able to succeed alone. So, my team members are       
extremely important to my success.

5.  What will you do on your day off?
I want to take so time off in February to go to Chapala, Guadalajara. I am going to go with 
my boyfriend and spend some time relaxing.

6. Hobbies?
I like to work out! Especially, Zumba it serves as a stress reliever. 

7. Quote you live by?
“Always smile, even when it’s hard” by Karla Gonzalez 



 Upcoming Events        
Jan. 6-7:  TheFitExpo LA

Jan.10: Labor Law Seminar

Jan. 10-14: LA Art Show

Jan. 12-15: Cheerleading 
Championships  

Jan. 17-18: Naturalization

Employee Spotlight
Felisha Baker

Position: Guest Services Supervisor

1. How did you come to LACC? 
I went online and applied for a position. Guest Services was open, and I 
felt that I could really nail the job.

2. What about the job made you want to apply?
I have been in the customer service industry for about 15 years. 
Previous positions include movie theaters, concierge at Westfield 
Shopping Centers, Front Desk Agent at various Hotels, even valet 
parking; so, I have always been within the customer service industry.

3. What about this industry motivates you? 
I like being in the hustle and bustle. Being in a diverse work environ-
ment where it’s loud and challenging. I like to work with events and 
see the different types of events that come through the doors. I like the 
ever-changing industry and the fast-paced environment. 

4.  What three words describe you best?
Outgoing, direct, and courageous. I will add a fourth, spontaneous.

5. What are your hobbies?
Dancing and cheerleading were my main hobbies in college. As an 
adult, I would have to say working out and being outdoors. 

6. Interesting Facts: 
In college, I coached three different cheer teams, and I had my own 
dance team that won multiple competitions. So being a dancer, you 
can’t be shy you have to be direct and outgoing. And I am an identical 
twin! 

7. What college did attend?
California State University Northridge with a degree in Pan African 
Studies and a minor in Business Management.

   Click for Event Calendar 

http://www.lacclink.com/calendar


Directions for pancakes: 

• Peel the potatoes, and grate them on the large holes of a box grater. Using a kitchen towel, 
wring the grated potatoes dry in two 
batches. Add the potatoes and shallots to a mixing bowl, and toss gently with the eggs. Add the flour, 
baking powder, salt, and pepper, and mix well. Form into ½” tall cylinder shaped potato pancake 
(or if preferred lightly flatten pressing down)

• Pour enough vegetable oil into a large skillet to reach a depth of ¼”inch, and heat it over me-
dium-high heat. When the oil is hot, add the potato pancake, and pan-fry until golden brown, about 2 
to 3 minutes on each side. Remove from the oil and drain on paper towels. Repeat with the remaining 
pancake mixture, adding more oil as needed between batches

Taste of the Month: Filet with Potato Pancake
What you’ll need: 

To make 24 pancakes: 
• 2 pounds Idaho potatoes
• 1/2 cup finely chopped shallots (optional)
• 2 eggs, lightly beaten
• 2 tbsp all-purpose flour
• 1/4 teaspoon baking powder
• 1 teaspoon kosher salt
• 1/2 teaspoon freshly ground black pepper
• Vegetable oil for frying



• Combine all ingredients in mixing bowl and blend well
• Generously crust and spread pepper mixture over entire filet. Wrap in plastic wrap and place in  
 refrigerator for couple of hours 
• When ready, in skillet pan add 3 tbsp of oil and heat to slight smoking point, carefully add filet   
 mignon to pan and sear all sides for 2-3 minutes creating a “crust” (item will smoke and light 
 splatter, be carefully when searing)
• Remove from stove top and bake in 350* for 8-10 minutes 
• Remove from oven and allow to rest before slicing (10 minutes)

What you’ll need: 

Filet Tenderloin:
• 1 pound filet mignon (cleaned and trimmed)
• ¼ cup course ground black pepper
• ¼ cup course ground pink/green peppercorns
• 2 tbsp kosher salt
• 3 tbsp oil

Assembling: 

• Slightly heat potato pancakes in oven until warmed through out
• Slice filet into small ¼” thick pieces that are the size of the potato pancake
• Place the sliced filet on top of potato cake and place a small dollop of sour cream in center of filet
• Garnish with chopped chives, parsley leaf, small diced tomato, small diced red bell pepper, dollop  
 of caviar, chopped bacon



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: How we can eat our landscapes | Pam Warhurst

Watch here: https://youtu.be/4KmKoj4RSZw?list=PLSGmpyDbL0hJ4b7ET0tJfYo0paLe6iqQK

Encore Spotlight: Smile

1. Take Pride in your appearance
2. Provide common courtesies to guest and co-workers
3. Reinforce that smile as guest walk into the door
4. Actively listen to your guest

+ Happy Holidays and New Years!

  #DTLA

WHAT: GRAND PARK LIGHTS UP THE HOLI-
DAYS
 
WHEN: Nov. 26- December 26, 2017 (all-day)
 
WHERE: Grand Park 

COST: Free

WEBSITE: http://bit.ly/2C7rMC6
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