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Brad’s Blog 

Last month I wrote about Hurricane Harvey and how the Convention 
Centers in Houston and Dallas stepped up to provide refuge to the many 
victims of those horrific storms. Their staff volunteered to work around 
the clock to help these people in need, and I commended them for 
their dedication and professionalism. I closed the blog with saying that 
I sincerely hoped none of us ever had to experience a natural disaster 
like the folks in Texas just experienced, but that I had no doubt our team 
would step up and show the same level of empathy and dedication as 
our counterparts in Houston and Dallas did.

Shortly after last month’s Blog was published, the island of Puerto Rico 
and our sister Convention Center in San Juan weathered a direct hit by 
a category 5 hurricane named Maria. And they were ready. 

An Emergency Plan was in place, and the facility had arranged for 
the fuel tanks that power the three Cummins generators to be filled 
to capacity with diesel fuel. 30,000 gallons that can provide power to 
the PRCC for 28 days. We also worked with our F&B partners, LEVY 
Restaurants to stock the freezers, refrigerators and kitchens with as 
much food and supplies to feed a small army for over a month. Our 
Operations crews double checked the equipment and serviced the 
generators to insure they were ready to go. They also worked closely 
with the Puerto Rico Convention Center District Authority and the 
Governor’s office to review their plan and command structure. The 
National Guard as well as FEMA representatives were housed at the 
convention center, as well as over 100 victims of the previous hurricane, 
Irma.
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As of this writing, the Convention Center is fully operational and is being utilized as FEMA’s Command Cen-
ter for the Caribbean operations. Over 600 FEMA employees and disaster relief workers are using the PRCC 
as their base, sleeping and taking their meals prepared by our Levy culinary team. Over 200 victims are 
also being housed and fed at the center, with the potential for more arriving every day. And like the teams in 
Houston and Dallas last month, our team in Puerto Rico have stepped up to provide the facilities and 
services necessary to support the relief effort. They were prepared!

I couldn’t be more proud of our team at the Puerto Rico Convention Center under the leadership of our 
General Manager Jorge Perez. And I know that our team here at the LACC would be up for the challenge 
should we ever experience a natural disaster. Let’s all be prepared in hopes it’s never necessary.

“Good Fortune Favors the Well Prepared”
    -Louis Pasteur

Puerto Rico Convention Center



Blog Spot: Carolina’s Naturalization Comes Full Circle

The Los Angeles Convention Center is proud to host thousands of new citizens at the Naturalization 
Ceremonies. On September 20, 2017, this rite of passage held even more weight and excitement for 
the LACC because one of our own would go through our glass doors, recite the oath, and leave our 
campus as an American citizen. 

Carolina Soria Alvarez, after months of preparation, received her letter of citizenship by the United 
States Government. As she entered South Hall that morning, she remembered all the Naturalization 
Ceremonies she has set-up for the past 10 years, “I would watch the ceremonies and think, when will 
it be my turn? And when the day came it was a surreal moment for me. To sit in South Hall and real-
ize this was happening– sometimes I still don’t believe it,” reminisced Alvarez.  

In 1996, Alvarez came to the US from Mexico, got married to her husband of 20 years, had two kids 
and built her career. “I am from a small town in Mexico called Tlaxcala; near Puebla where the recent 
earthquake hit. I came to the US for an opportunity to work hard, and in the process, I fell in love, and 
we started a family. This is home for me and my family. I am extremely proud to be a US citizen,” 
stated Alvarez. As an Event Attendant under the Facilities and Operations Department, Carolina’s 
immigration story is one of great willpower, patience, and in the end, a great accomplishment. 
Alvarez’s positive attitude stems from her belief to grow and learn from every experience whether it 
was good or bad and constantly be working towards self-improvement. She is currently enrolled in 
school to improve her English and be an example for her two boys.

by Alexa M. Diaz



LACC BBQ Day!

Welcome New Hires!
Ardaisha Hunter   Security Guard
Argenis Tome   Security Guard
Hebert Campos   Security Guard
Manuel Gutierrez   Security Guard
Jonathan Mejia   Security Guard
Drake Schreiter            Guest Services Supervisor
Felisha Baker            Guest Services Supervisor
Mikha Tana          Security Supervisor
Fabio Lainez    Guest Services Supervisor
Kevin Allen          Plumber
James Flauta    Electrician



September Team Member of the Month
Cezar Llamas

Position: HR Assistant 

1. What is your biggest accomplishment to date?
Receiving my B.S. in Business Administration from California State 
University, LA.

2. How long have you been with LACC? 
For about 2 years, I started Sept. 9, 2015.

3. What leadership qualities do you have that make you a good   
 leader?
I like to maintain a good relationship with my coworkers. I think that is key to 
maintaining a good atmosphere and getting things done. 

4. Can you explain how you maintain your relationships?
I would say, I always try to have a pleasant personality. Get to know your 
co-workers on a personal level. Treat your team like a 2nd family. You are with 
them 40 hours or more a week so it’s important to nurture that relationship. And 
embody empathy put yourself in their shoes and keep that back of mind. I try to 
see the best in people.

5. What is something that people can’t tell just by looking at   
 you?
A lot of things. I am ambidextrous: I can write with both my left and right hand. 

6. Where are you going to be in 10 years?
I plan to work for HR for AEG Employee Services or Talent Management.

7. What will you do with your extra day?
Save it for a rainy day. 

8. What are the top three countries on your bucket list?
a. I want to visit Japan one day. I love the culture their views on life.
b. Love to visit Spain. Experience my heritage.
c. Antarctica since it’s at the end of the earth.  



 Upcoming Events        
Oct. 2-4: ICSC Western Conf.

Oct. 14-15: Ultimate Women’s 
Expo

Oct. 21: American Cancer 
Society of Breast Cancer

Oct. 27-29: Stan Lee’s 

Comic Con

Employee Spotlight
Tori Chellis 

Event Assistant

Tori Chellis, started in early August, as the Event Assistant for 
the Event Services team. Already she has proven to be a great 
asset with tremendous enthusiasm for the industry. A recent 
graduate from Johnson and Wales University Denver, Tori (with 
an I not a Y) knew she wanted to be in sports entertainment and 
event management since her student government years in high 
school. “I loved planning events for my fellow classmates and 
wanted to continue that track well after college,” noted Tori.  
An aspiring event manager, Tori enjoys the fast-paced, 
ever-changing, juggling act of this industry and is eager to learn 
the ropes at LACC. 

Here are three questions in under 30 seconds with Tori Chellis: 

1. What is your biggest accomplishment: 
 a. I graduated college in just three years.  

2. Give me a ‘Fun Fact’ about yourself:
 a.  I’ve played soccer since I was three and I am   
   medically blind but wear contacts.

3. How are you enjoying your first month at LACC? 
 a. I like it a lot. The people and the company are   
           great! And I like how busy I am every day. 
           Go KINGS Go!

   Click for Event Calendar 

http://www.lacclink.com/calendar


Grilled Atlantic salmon with Parmesan 
Risotto, oven roasted asparagus and 
brown butter cream

Taste of the Month: Atlantic Salmon Dinner 

SALMON:

•	 2	6-8	oz	salmon	filets,	skin	off
• 4 tbsp cooking oil (blended, vegetable, grapeseed)
• Salt and Pepper to season

1. Lightly season flesh side with salt and pepper 

2. In medium sauté pan heat oil until slightly smoking

3. Carefully place salmon into pan flesh side down and sear for 4-5 minutes over medium  
 heat 

4. Flip salmon over onto bottom and cook for another 3-4 minutes

5. Place pan into 350* oven for 5-8 minutes 



BROWN BUTTER CREAM SAUCE:

• 1 unsalted butter
• 1 cup heavy cream

1. In medium sauce pan over medium heat, add butter and cook for about 12 minutes 
 stirring occasionally to make sure that it doesn’t stick to bottom on pan. Finished 
 product should be slightly brown in color with some brown specs at bottom of pan.

2. Slowly add in heavy cream and simmer until slightly thickened

RISOTTO:

• 5 to 6 cups reduced-sodium chicken broth
• 2 tbsp cooking oil (blended, vegetable, grapeseed)
• 2 tbsp butter
• 1 small yellow onion, chopped (about 1 1/2 cups) 
• 1 1/2 cups risotto rice
• 3/4 cup white wine 
• 1/2 cup grated parmesan cheese 
• Salt and pepper to season and taste

1. Bring chicken broth to a boil in a medium pot. Once boiled, lower and keep at very low  
 heat.

2. Heat the oil in medium sized sauté pan. Add onion and sauté, stirring occasionally,  
 until translucent and beginning to caramelize (about 10 minutes) Add rice and sauté,  
 stirring constantly, until just the edges of the grains look translucent (about 3 minutes)

3. Add wine to rice and cook, stirring until wine is completely absorbed by rice. Add   
 about 1/2 cup hot broth to rice and cook, stirring constantly, until broth is completely  
 absorbed by rice. Continue adding broth 1/2 cup at a time, stirring until each addition  
 is absorbed before adding the next, until rice is just tender to the bite (15 to 30 
 minutes; you will have broth left over)

4. Remove rice from heat and fold in parmesan, salt and pepper, and butter and gently  
 mix (For a looser risotto, stir in 1 cup remaining broth) 



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: Lauren Singer has been able to live ZERO waste for years! 

Watch her story: https://youtu.be/OuABgFsv5pw

Encore Spotlight: Synergy     
    
Perform my duties with proficient use of time and resources:
1. Protect & care for the facility  by using resources wisely and reporting defects immediately
2. Consistently perform your job according to standards
3. Motivate others to follow your lead by setting a good example

+ The LACC Annual Report is here! See our accomplishments for FY16/17: 
http://www.lacclink.com/annual-reports

+ LACC is holding a contest to re-name The Galaxy Court! Enter your suggestions here: 
http://bit.ly/2hyux6M

  #DTLA

WHAT: Game Night at Grand Central Market

WHEN: Every Thursday ‘til 9 pm
 
WHERE: Grand Central Market

COST: Free

WEBSITE: 
http://www.grandcentralmarket.com/events
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