
As a FR-I-E-N-D-S aficionado, whenever I hear the word 
“pivot” I think of the scene in which three of the friends (Ross, 
Rachel and Chandler) are trying to get Ross’ large new 
couch up a very small New York City apartment stairwell. 
Ross’ only instructions are to yell “pivot!” over and over 
again. Needless to say, it ends badly. Here’s a link to the 
scene, if you’ve not seen it before: “PIVOT!”

This scene has popped into my head a lot lately because 
we’ve been asked to pivot throughout this COVID-19 
experience.  Governor Newsom and Mayor Garcetti have 
both used the word in their press conferences.  I’ve seen 
it used in multiple news articles regarding our lives during 
COVID-19.  

F R O M  T H E  D E S K  O F  V A L E R I E  S AY E G ,  E V E N T  M A N A G E R

We’ve been asked to pivot in our work lives, home lives, 
and (non) social lives, but without any real clear direction.  
These have not been easy adjustments and they have 
taken a toll on me. I’m sure I’m not alone in finding this new 
pivoting lifestyle draining and challenging.  

Here’s the thing: Pivoting is not stationary movement. Seems 
we’ve been pivoting from side to side for a few months now.  
Eventually, we’ll pivot toward a new normal …  and then to 
a somewhat familiar old normal.  Or will we?  Will the art of 
the pivot become the strongest tool in our ever-expanding 
arsenal for managing life?  

T O U G H  T I M E S ,  T O U G H E R  T E A M

5 . 2 6 . 2 0

E A P  R E S O U R C E S

As an employee, you have 
access to the valuable Cigna 
Employee Assistance Program 
(EAP) at no cost to you.

Call or visit online anytime:

888-371-1125
www.mycigna.com 

  Employer ID: asmglobal 
(for initial registration)

We’re always looking for new 
content! Email Adrienne if you 
would like to contribute. 

Be creative – your topics/
suggestions do not have to 
be featured this week. 

Let’s work together to keep 
this fresh and something to 
look forward to every week. 

C O V I D - 1 9  E X P O S U R E 

If you have been exposed to a 
confirmed case of COVID-19, 
please inform your supervisor 
or the HR Dept ASAP.  

Rest assured, this information 
will be kept in strict confidence.  

In the wake of this pandemic, Eric Perez, Project Manager for 
ABM at the LACC has shared what ABM is doing to ensure 
our facility is clean and safe: “We have implemented new 
procedures and have added new chemicals to ensure the 
safety of us all.”  
 
The LACC’s post Covid-19 recovery plan is currently being 
developed and there is no question that ABM will play a key 
role in making sure our employees and guests feel safe in 
returning to our facility once our doors reopen and events 
commence.  

Although the  ABM staff “schedules have been altered and a 
few employees have been furloughed,” Perez confirms “the 
ones that are still working are grateful to be here.”  And  of 
course, it goes without saying, that all LACC employees still 
working from the facility are just as grateful to see the ABM 
crew working to keep us all healthy and safe.

https://www.youtube.com/watch?v=Tam7KO4qhUI
mailto:ahall%40lacclink.com?subject=


I N  T H E  K I T C H E N  W I T H  TA S T E  O F  L A  B Y  L E V Y

N O T  Y O U R  T Y P I C A L  D I N N E R  PA R T Y 

Don’t like cooking alone?  Join in on a free virtual cooking experience with your colleagues by accepting the 
Zoom invitation to Levy’s Quarantine Kitchen.  Look for details in your email invitation or 

reach out directly to Ashley Russo at arusso@Levyrestaurants.com 

1 cup sugar

1 tablespoon cornstarch

⅔ cup light corn syrup

¼ cup water

1⅛ teaspoon glycerin

¼ teaspoon salt

⅛ teaspoon baking soda

½ – 1 teaspoon extract/flavoring

3 drops food coloring (optional)

Grease a marble slab or cookie sheet. Set aside.In a medium saucepan, mix together the

sugar and cornstarch, then stir in the corn syrup, water, glycerin, and salt. Mix well over

medium heat. Once the mixture begins to bubble, stop stirring and insert your candy

thermometer. Brush the sides of the pot with a wet pastry brush if you see sugar crystals.

Continue to cook until it reaches 254°F. Swiftly remove from heat and add your baking soda,

flavoring, and food coloring. Mix to combine. To make the lemon pound cake flavor I did, you

need a scant ½ teaspoon lemon extract, ½ teaspoon butter extract, and ¼ teaspoon vanilla

extract.

Pour the sugar mixture on your greased slab or pan and wait until it is cool enough to touch.

Roughly 5 – 10 minutes. To speed up the process, you can use a bench scraper to fold the

sugar mixture over itself and also begin letting air into the mixture.

Once it is cool, lightly grease your hands if desired and begin pulling, folding the candy over

itself, and pulling more. You need to pull the taffy at a vigorous pace for about 10 – 15

minutes.

Pull the taffy into a long, thin rope and use your kitchen scissors or a knife to cut out your

pieces. Wrap them individually in wax paper. Enjoy!

Lemon Pound Cake Taffy

mailto:arusso%40Levyrestaurants.com%20?subject=


A  R E A S O N  T O  C E L E B R AT E

In the midst of this challenging 
time, there is still a great 
reason to celebrate.

The IAVM Foundation just 
announced the 30|UNDER|30 
Class of 2020 and LACC’s 
very own Alex Soltero has 
been recognized as one of our 
industry’s emerging leaders
across the country. 

As a selected member of this exclusive group, Alex will 
have the opportunity to participate in various educational 
and networking opportunities throughout the year with 
industry professionals from across the country. 

Alex Soltero has been a Security Manager at the LACC 
since July 2018.  He was nominated for this program by 
VP of Security Scott Banks and was selected based on 
his application, essays and video submission.

IAVM, the International Association of Venue Management 
launched this 30|UNDER|30 program in 2015.  It focuses 
on identifying and developing the talent of venue industry 
professionals, 30 years of age and under.  To find out 
more about the association or the program, please visit 
the program’s page on the IAVM’s website here.

W H AT  A R E  Y O U  W AT C H I N G ?

F R O M  E R I C  P E R E Z ,  A B M  P R O J E C T  M A N A G E R

Besides work, I have been watching a lot more TV. For those 
that didn’t know I am a huge sports junkie. Even though 
there hasn’t been any live sports other than the Korean 
Baseball league (which I saw that first game on ESPN and 
it was not bad at all), I still make sure to tune in to Sports 
Center once a day. 

Recently ESPN has released an awesome 10-part 
docuseries of the Chicago Bulls in which we get 2 new 
episodes every Sunday.  This documentary gives us a 
little more insight of the NBA back in the 80s- 90s.  I highly 
recommend it to anyone who loves basketball.  

I will say that as great as Michael Jordan was, Kobe is still 
the greatest (GOAT) for me!

The Last Dance Trivia

The homes that Michael Jordan was 
interviewed in for the documentary 
were not actually his.  Jordan did 
not want to film in his own home 
for privacy reasons, so producers 
scouted other homes in the Malibu 
area that they felt would fit Jordan’s 
taste and style.

“The Last Dance” is the most- viewed 
ESPN documentary ever.

Fore more interesting trivia about the 
documentary, visit IMDb.

https://youtu.be/Zbg6DELsvq4
https://www.iavm.org/foundation/foundation-30-under-30
https://www.imdb.com/title/tt8420184/trivia?ref_=tt_trv_trv
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