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PROCEEDINGS

ELIZABETH LINT: It"s the License
Commission General Hearing, Tuesday, November
23, 2010. It"s six p.m. We"re in the
Michael J. Lombardi Municipal Building, 831
Mass. Ave. basement conference room.

Before you the Commissioners, Chairman
Michael Gardner and Commissioner Robert Haas.
First application 1s continued from

January 28, 2010; February 23, 2010; and
September 2, 2010. Basha Cafe, LLC doing
business as Basha®"s, Jack Markarian, manager,
holder of an all alcoholic beverages as a
restaurant license and entertainment license
at 26-48 New Street has applied to increase
the hours of operation to be open until two
a.m. on Thursdays, Fridays, Saturdays, and
the night before a legal holiday.

JACK MARKARIAN: Hello.

MICHAEL GARDNER: Good evening.

Just for those of you who don®"t know me, my
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name is Michael Gardner. 1%ve been appointed
as acting temporary Chair of the License
Commission during the absence of Mr. Scali.
And 1 appreciate you coming iIn.

I think it would be most useful to me,
sir, 1T you could give us some description of
your establishment and the business and the
sort of history of the application so far.

JACK MARKARIAN: Okay. I™'ma --

ELIZABETH LINT: And i1f you could
Jjust state your name for the record.

JACK MARKARIAN: Oh, I™m sorry.
Jack Markarian, M-a-r-k-a-r-i-a-n. And my
restaurant"s at 26 New Street, and I own
almost everything around me. 1 own a body
shop —- a couple of body shops and restaurant
and the buirldings behind me. So I applied
for a license to two o"clock. The reason 1is,
there®s nothing going on on my street after
certain hours. And I said last time that I

have a lot of clientele, that they come from
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Providence, New Hampshire, Portsmouth, you
know, and 1 just wanted to extend my hours to
two o"clock. 1 think everything was all set.
We had a problem with the ramp, which 1

did the ramp all over. | went to the state
hearing, got approved. There was a couple
Issues and my architects working with them
and that was iIt.

MICHAEL GARDNER: So what remains to
be done with respect to the ramp?

JACK MARKARIAN: The ramp is there.
We just have to take a couple of pictures,
which we did. We mailed 1t to them, and I
told the state that because the holidays 1f
they could put a rush. They said, go ahead
and just send us the pictures and the
measurements, and we did that already.

MICHAEL GARDNER: And how long have
you been operating in this location?

JACK MARKARIAN: Almost two years.

MICHAEL GARDNER: And typically
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there®s entertainment or not or just give me
some more flavor as to —-

JACK MARKARIAN: Restaurant, yeah.
And entertainment, music. We have a patio
outside. And that"s about it.

MICHAEL GARDNER: And closest
residential properties?

JACK MARKARIAN: They just put a
residential at the end of the street. Near
the movie theatre. It"s maybe a couple
thousand feet, maybe more.

MICHAEL GARDNER: Is there any more
history in the file that you can tell us?

ELIZABETH LINT: Yes. We did have
letters of support that went on record back
in February 1 believe 1t was, from Councillor
Toomey, Councillor Reeves. And Councillor
Decker had phoned me 1n support of the
application as well. 1 do have several
letters that came in yesterday and today iIn

opposition to the application. That people
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don"t see any reason to extend their house to
two a.m. That it"s —- i1t"s close to a
residential area. That there®s building
going on there. There are going to be condos
around. So the only iIssue at the last
hearing, aside from the opposition, was the
ramp. [It"s my understanding that the letter
will be coming from the Architectural Access
Board saying that they are now iIn compliance.

ROBERT HAAS: So they confirmed that
with you? Would they be sending a letter of
approval?

ELIZABETH LINT: That was my
understanding. |1 didn"t speak directly with
them.

ROBERT HAAS: Okay.

So when they referenced a petition, you
didn"t get a petition?

ELIZABETH LINT: 1 did not.

MICHAEL GARDNER: There®s a

communication which references -- it says




© 00 N oo 0o b~ W DN P

N N P B R R R R R R R R
P, O © W ~N O O N W N B O

traffic patterns in the area. It says the
road configuration is not friendly to drunk
drivers. I"m not exactly sure what that
means, but 1T you want to —— just tell me a
little bit about how the roads In the area
are laid out.

JACK MARKARIAN: It"s two way
street. On my left 1t"s my parking lot. On
my right i1s my building. In the back is my
building. There"s a rotary on my left. And
on my right there"s JC Adam, there"s a gym,
and there®s the field. Across the street
there"s a field and the building, the new
building.

MICHAEL GARDNER: I think a couple
of letters reference your proximity to the
rotary. Has that been an issue at all for
you?

JACK MARKARIAN: Issue like? |
don®"t understand.

MICHAEL GARDNER: Like accidents,
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JACK MARKARIAN: No. Accidents?
No. 1 mean, iIf there were, they would be
right in my shop. 1 own two body shops right
there. No, I haven™"t seen any accidents iIn
my area, no.

MICHAEL GARDNER: Disciplinary
history? Any?

ELIZABETH LINT: There were some
Issues that had been brought up a year and a
half or two years ago. We did have some
hearings. There were no violations found at
the time. There were issues of staying open
late. Investigations were conducted. They
were not found to be justified.

Am 1 correct, Commissioner?

ROBERT HAAS: That"s correct.

MICHAEL GARDNER: We don"t have a
representative from the fire department here
this evening. Do you have any reason to

think that 1t would be more appropriate to
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defer the action until we get the iIndication
from the Architectural Board and we can have
three commissioners or are you comfortable?

ROBERT HAAS: Well, I"m curious if
anybody wants to speak In favor or opposed to
the application In the audience.

(No Response.)

ROBERT HAAS: I"m satisfied.

What I recommend to the Chair is that
we make i1t conditional upon getting formal
approval from the Access Board, and then 1
would also recommend a six-month review.

MICHAEL GARDNER: And traditionally
what"s the nature of a six-month review?

ELIZABETH LINT: We would schedule
i1t for six months from the time that the
license issued, and 1T there were any
reported violations and so forth, the Board
would reconsider whether or not that was an
appropriate action to extend the hours and

then 1t could be rolled back.
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MICHAEL GARDNER: And you"re not
troubled by there being just two of us?

ROBERT HAAS: No.

MICHAEL GARDNER: Are you interested
In making such a motion?

ROBERT HAAS: 1 make a motion,

Mr. Chair, that we approve the extended hours
for Thursday, Friday, Saturday evenings and
Sundays on a legal holiday to two a.m.
Conditional upon the Architectural Access
Board approving and signing on the ADA
compl1ance.

And further, that there be a six-month
review at the end of the six-month period
review period.

MICHAEL GARDNER: 1 guess there
being nobody else here, 11l second the
motion.

All those in favor?

ROBERT HAAS: Aye.

MICHAEL GARDNER: Aye.
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much.

JACK MARKARIAN: Thank you very

* * * K* *
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ELIZABETH LINT: Application Helmand
Boston, Incorporated doing business as the
Helmand. Osman Rasuli, manager, restaurant
holder of an all alcoholic beverages as a
restaurant license at 143 First Street has
applied for a change of premises description
to Increase the capacity from 99 seats to 119
seats.

MICHAEL GARDNER: If you could just
identify yourselves for the record, please.

PAULA RASULI: 1"m Paula Rasull.

OSMAN RASULI: And I™m Osman Rasuli,
Mr. Chairman.

MICHAEL GARDNER: It would be
helpful to me 1f you could give us a little
history of your establishment, how long
you"ve been in operation, the nature of the
business now and the changes that you“re
proposing.

OSMAN RASULI: So, Mr. Chairman, our

restaurant i1s approximately 17 years at 143
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First Street. Restaurant Is —- we just open
for dinner only. Dinner is from Afghanistan,
and we apply for extra seats. And the
architect and everybody went to the last time
we had capacity to add some more chairs from
99 to 120, and we provide some parking and
stuff. So that"s why we are here tonight.

MICHAEL GARDNER: And how have you
managed to configure the space so you can add
the 20 seats?

OSMAN RASULI: The architects are —-
unfortunately didn"t show up so.

PAULA RASULI: They were supposed to
come.

One of our issues is that we have
people standing In line waiting for seats
and they will show up with more people and
we"ll add maybe like a chair here, a chair
there and put the table together and put a
couple chairs. And we end up with tables

with no chairs. We end up with a crowd at
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the door waiting to seat and no one -- no
place to seat them because we don®"t have
chairs for the tables. And eventually we
could add more tables, but that"s farther
down the line. Right now our —-- we just want
to be able to put chairs in the seats that we
do have tables for. Some of the tables you
can easily put more than....

ROBERT HAAS: So are you currently
using this back room as 23 seats? Are you
using that now?

PAULA RASULI: Yes.

OSMAN RASULI: Yes, sir.

ROBERT HAAS: 1™"m familiar with the
layout of the restaurant. It seems It°s
pretty tight as it is.

OSMAN RASULI: Yes, Commissioner.
Sometime we don"t use 1t but just —-

PAULA RASULI: It"s more like on
occasion, you know.

ROBERT HAAS: Yes.
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PAULA RASULI: It"s not....

MICHAEL GARDNER: And what have you
done about parking?

OSMAN RASULI: Parking,
Mr. Chairman, we have a small parking across
from the Helmand. The capacity is easily
nine to ten cars. And also we have access
with the Galleria Mall two blocks on -- two
more lots around. And also there"s a public
transportation. Busses come. And meters on
Bentley Street, Second Street, Broadway
Street.

PAULA RASULI: And First Street.

OSMAN RASULI: OF course Galleria
Mall is less than five minutes walk from us.

MICHAEL GARDNER: Ms. Lint"s given
us a copy of the Board of Zoning Appeals
packet with respect to this property. Would
you just give us the status of this,
Ms. Lint?

ELIZABETH LINT: Your BZA appeal,
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that was heard iIin January?

OSMAN RASULI: Yes.

ELIZABETH LINT: And they approved
the 22 seats?

OSMAN RASULI: Yes.

ELIZABETH LINT: I was told parking
IS not an issue because that area has so much
metered parking and the Galleria Mall.

ROBERT HAAS: So are you adding new
tables or just more chairs to the tables you
have now?

OSMAN RASULI: We"re adding a couple
tables and extra chairs because there"s a lot
of room according to architect which he
measured very carefully. So, some of the
table can hold more than three chairs, yeah.

MICHAEL GARDNER: [I"m looking at
some plans labelled Al and A2 which look like
they show —— Al with 76 seats. Would you say
that"s the current array for the 99? ITf 23

seats In the back and 76 In the front?
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OSMAN RASULI: Yes.

PAULA RASULI: In the future we may
add more tables, but 1t"s not really iIn the
plan right now until the economy Improves.

(Looking over seating plan.)

MICHAEL GARDNER: How frequently do
you end up with lines?

OSMAN RASULI: Mr. Chairman, around
seven o"clock, seven-thirty, later. From
five o"clock i1s very slow, and obviously we
are open to ten during the weeks, eleven on
the weekends. So, early evening is very
slow, kind of maybe 20 people, 15 people. It
depends. But our parking is also open that
time for the public. We just offer our
guests to park In there.

MICHAEL GARDNER: Anything more
you"d like to add before we ask 1f there are
any members of the audience who"d like to
speak?

OSMAN RASULI: Well, we respect our




© 00 N oo 0o b~ W DN P

N N P B R R R R R R R R
P, O © W ~N O O N W N B O

19

neighborhoods, Mr. Chairman. 1 think we are
very good establishment. We are very proud
to be 1In educated city. And our name is
spread all over the states and overseas. The
way 1 work, the way my wife work over there,
we are very, very proud to getting people
from all walks of life with respect from
overseas. So, we want to run a successful
business, constantly improve i1t, that"s never
ending for us. So that"s our wish to our
restaurant. First of all, we are very proud
to be 1n Cambridge and we want our restaurant
to stand on i1ts feet like a model for a lot
of other businesses which actually a lot of
people admire our neighborhoods from the
states. New England folks come from
Connecticut to Rhode Island, from New York to
wherever which we are very, very proud to be
here, sir.

MICHAEL GARDNER: Okay. Thank you.

Any members of the public who are here
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to be heard on this tonight either in support
or opposition?

(No Response.)

MICHAEL GARDNER: Do we have any
correspondence on this?

ELIZABETH LINT: None whatsoever .
The paperwork #s all in order. | have the
abutter notifications.

MICHAEL GARDNER: And any
disciplinary history or problems with this
establishment?

ELIZABETH LINT: None. None
whatsoever .

ROBERT HAAS: Mr. Chair, 1 make a
motion to approve the application.

MICHAEL GARDNER: I would second the
motion to approve the application to move
from 99 to 119 seats.

All those in favor?

ROBERT HAAS: Aye.

MICHAEL GARDNER: Aye.
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OSMAN RASULI: 1 appreciate it.

Thank you very much.

* * * X *




© 00 N oo 0o b~ W DN P

N N P B R R R R R R R R
P, O © W ~N O O N W N B O

22

ELIZABETH LINT: Application Uno
Restaurants, LLC doing business as Uno
Chicago Grill, Andrew Sklar, manager, holder
of an all alcoholic beverages as a restaurant
license at One Porter Square has applied to
further extend the i1nactive status of said
license.

ATTORNEY GEORGE HERZ: Good evening.

MICHAEL GARDNER: Would you just
identify yourself.

ATTORNEY GEORGE HERZ: George Herz,
Senior Vice President and general counsel of
the companies. 1 know I"m here on three
things so I°1l1 let you decide how you want to
handle those. 1 think two of them can be
combined.

ELIZABETH LINT: Yes.

MICHAEL GARDNER: Well, why don"t we
hear this one first. It"s a little
different.

ATTORNEY GEORGE HERZ: On or about
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May 25th 1 appeared before the Board and
asked that our alcoholic license for Porter
Square be held 1n an Inactive —-- on an
Inactive status pending sale of the license.
Unfortunately we were not able to complete
that sale, although 1 can tell you at this
point in time the party who Is interested,
who 1s a national restauranteur that
everybody i1s familiar with, as well as an
additional party, have not only expressed
interest, but 1 expect to have an offer from
one or both of them in I would say within the
next two weeks.

So 1 respectfully request that a
three-month extension of the iInactive status
be granted here this evening.

MICHAEL GARDNER: And 1t"s been
since May?

ATTORNEY GEORGE HERZ: It"s been
since May 25th.

ELIZABETH LINT: Our rules allow up
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to 48 months to be held inactive.

ATTORNEY GEORGE HERZ: And as always
I will report back as to the status as to how
we progress.

ROBERT HAAS: How long has the
license been inactive status?

ATTORNEY GEORGE HERZ: Since May
25th.

ROBERT HAAS: So that"s the first
extension you got?

ATTORNEY GEORGE HERZ: Correct.

ROBERT HAAS: Okay.

MICHAEL GARDNER: And just, Ms. LiInt
or Commissioner or you, sir, any negatives to
letting a license continue in an inactive
status like this?

ELIZABETH LINT: Well, i1t"s a
negative it they"re not actively trying to
sell 1t. There are some that have kind of
languished and that"s been problematic. But

the other issue with this particular license
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IS It"s tied to that location. And with
every other -- almost every other licensee,
iIT they"re out of business, they can transfer
their license off the premise anywhere iIn the
city. So they“re really at a disadvantage
because i1t can only be at that location so it
makes 1t a little more difficult.

MICHAEL GARDNER: This 1s some
peculiarity of the way that the license was
granted in the first place?

ELIZABETH LINT: 1 believe 1t goes
back to the original Porter Square agreement.

MICHAEL GARDNER: And i1s there
anyone iIn the audience who"d like to be heard
In favor or against this extension?

(No Response.)

ROBERT HAAS: Mr. Chair, seeing that
there®s a potential offer being made against
the license, 1 would be willing to approve
the request for a three-month extension of

the 1nactive status of this license.
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MICHAEL GARDNER: 1711 second that
and call for a vote.

ROBERT HAAS: Aye.

MICHAEL GARDNER: Aye.

ATTORNEY GEORGE HERZ: Thank you.

MICHAEL GARDNER: Good luck with 1t.

And what else are you here for, sir?

ATTORNEY GEORGE HERZ: With respect
to transfer of stock.

On January 20th Uno acquisition parent
and 1ts 153 affiliates filed under Chapter 11
in the United States Bankruptcy Court iIn the
Southern District of New York. On that same
day, we notified the ABCC as well as this
municipality about that filing.

On or about June 29th, pursuant to a
plan of reorganization, the holders of the
notes traded their notes for equity iIn the
corporation. And the result of that was that
the new parent of the corporation, Uno

Restaurant Holdings Corporation, a company
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that previously that existed, It was a
mid-level company, iIs now the parent
corporation. That company will continue to
exist with the same officers, myself
included, that existed before. There will,
however, be a change of the directors as well
as the change of the owners. And those will
be of course the new equity owners.

The applicant here tonight on both of
these, both the Porter Sguare and the Harvard
Square restaurant, 1s Uno Restaurants, LLC.
Those officers, too, will remain the same as
well as their Board of Directors will remain
the same. And are -- and have remained the
same. The -- because we have -- had so many
licenses, 26 iIn the state of Massachusetts,
we applied iIn an Inverse matter with the ABCC
to accept the filing. And then have gone out
to the individual jurisdictions to receive
their approval. So what 1"m requesting here

this evening i1s that we submitted it to the
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ABCC, they"ve had no objection to what we
have done. And we"re asking for the same
review and approval for these applications as
well.

ELIZABETH LINT: 1f 1 may, I need to
announce them for the record. A little bit
backwards, but that"s okay.

Application Uno Restaurants, LLC doing
business as Uno Chicago Grill, Andrew Sklar,
manager, holder of an all alcoholic beverages
as a restaurant license at One Porter Sguare,
currently being held In 1nactive license
status, has applied for a transfer of stock.
The proposed 100 percent new stockholder 1is
Uno Restaurant Holdings Corporation. The
structure of the corporation is available for
review In the License Commission.

Application Uno Restaurants, LLC doing
business as Uno Chicago Grill, David
Fredericks, manager, holder of an all

alcoholi1c beverages as a restaurant license
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at 22 JFK Street has applied for a transfer
of stock. The proposed 100 percent new
stockholder i1s Uno Restaurant Holdings
Corporation. The structure of the
corporation is available for review in the
License Commission.

ATTORNEY GEORGE HERZ: And just one
other thing that 1 may add is that the
applicant here tonight, Uno Restaurants, LLC,
Its parent corporation Uno Restaurant
Holdings Corporation, was and still will
remain —— continue to be Uno Restaurant
Holdings Corporation which is the ultimate
parent corporation In our entity now.

MICHAEL GARDNER: And no change iIn
the management of the active?

ATTORNEY GEORGE HERZ: No.

MICHAEL GARDNER: OF the active
license?

ATTORNEY GEORGE HERZ: The same

manager continues. And there®s a management
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team there, so I don"t know 1f 1 can speak to
that.

MICHAEL GARDNER: And this has been
going on all across the state you say, or iIn
the business that your you"re doing business?

ATTORNEY GEORGE HERZ: Yes. I spend
my evenings -- or | spent my evenings around
the state visiting different jurisdictions
around Boston.

ELIZABETH LINT: 1 can report that
Unos is really very good in keeping in very
close contact with us In terms of change of
manager applications and so forth. It"s
never an operation that we have to go after
iIT we catch wind of something. Anita is
always right on top of It.

ATTORNEY GEORGE HERZ: Thank you.
111 tell her that.

MICHAEL GARDNER: Anyone iIn the
audience tonight who"d like to be heard on

this matter either In support or against?
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(No Response.)

ROBERT HAAS: So 1s there any
jurisdiction not approved so far?

ATTORNEY GEORGE HERZ: None.
They*"ve all approved.

ROBERT HAAS: Where are we in the
stack? Midway, bottom?

ATTORNEY GEORGE HERZ: Bottom.

ROBERT HAAS: Bottom? Okay.

Mr. Chair, 1°d make a motion to approve
the transfer of stock both at the One Porter
Square location and the 22 JFK Street
location.

MICHAEL GARDNER: 1711 second that
and call for the vote.

ROBERT HAAS: Aye.

MICHAEL GARDNER: Aye.

ATTORNEY GEORGE HERZ: Thank you
very much for your consideration. Have a

pleasant evening and a great Thanksgiving.

*x * X*x K* *
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ELIZABETH LINT: Application The
Cheesecake Factory Restaurants, Incorporated
doing business as The Cheesecake Factory,
Nicholas Laganas, manager, holder of an all
alcoholic beverages as a restaurant license
at 100 Cambridgeside Place has applied for a
change of manager from Nicholas Laganas to
Markian D"Avignon.

MARKIAN D*AVIGNON: Hi, Mark
D*Avignon. Marko.

MICHAEL GARDNER: And i1f you would,
sir, why don"t you just tell us about this
change, tell us a little bit about your
experience In this business and whether
you"ve taken any of the required trainings of
the License Commission?

MARKIAN D*AVIGNON: [I"ve been with
the company for -- the Cheesecake Factory for
seven and a half years. 1"ve been promoted
to the general manager of the Cambridge

location four and a half years ago. A little
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more. Back in June 7th.

MICHAEL GARDNER: Four and a half?

MARKIAN D*AVIGNON: Four and a half
years ago. I1"ve been overseeing the
Cambridgeside Galleria location without any
Issues to my record. And I"ve taken over for
Nicholas Laganas. And as far as the required
courses, I"m Serve Safe Certified and 1
believe —— 1"m not sure of anything that 1™m
missing, but | think my company would have
told me to make sure that 1 was in compliance
at the time.

ROBERT HAAS: Ever held a liquor
license in your name before?

MARKIAN D*AVIGNON: No, I have not.

ROBERT HAAS: Have you received
21-proof training?

MARKIAN D*AVIGNON: No, I have not.
But I was TIP certified earlier.

MICHAEL GARDNER: So how would your

jJob change? 1"m not sure | understand that.
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MARKIAN D"AVIGNON: My job won™t
change. Just Nicholas Laganas will no longer
be with the company. 111 take over the
responsibility of having ownership of the
license.

ROBERT HAAS: You"re the manager of
record?

MARKIAN D*AVIGNON: Yeah.

MICHAEL GARDNER: But what you“re
telling us 1s you"ve been managing it for the
last four and a half years?

MARKIAN D*AVIGNON: Yes.

MICHAEL GARDNER: And what"s
Nicholas Laganas been doing?

MARKIAN D*AVIGNON: He was the
executive kitchen manager of the company, Sso
my business partner at the time.

ROBERT HAAS: And he was the manager
of record prior to this, right?

MARKIAN D*AVIGNON: Yes. It was

prior to me joining —- getting the promotion.
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I was in the Boston location. And then we
didn*"t change 1t over at that time.

ROBERT HAAS: You recently changed
your hours of operation if I recall, right?

MARKIAN D"AVIGNON: Yes, we extended
our mornings to eleven a.m.

ROBERT HAAS: How was that working?

MARKIAN D*AVIGNON: It was working
very well because we partnered up with a
delivery company Dining In, and we got a lot
more volume at that time. And our company
decided to go away from that. And so iIt"s
now slow.

ROBERT HAAS: So you"re going to
keep the hours or you®"re going to go back?

MARKIAN D*AVIGNON: Currently we"re
keeping the hours. But i1t was only a half
hour .

ROBERT HAAS: Okay.

MICHAEL GARDNER: And what is 1It,

21-proof i1s that what 1t"s called?
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ROBERT HAAS: Yes.

MICHAEL GARDNER: Is that training
that"s required and that"s something he would
have to take?

ELIZABETH LINT: That"s required by
our regulations. It"s a Cambridge-based
training. Background check is fine.

MICHAEL GARDNER: Anyone iIn the
audience this evening who would like to speak
either 1In favor or In opposition to this
transfer?

(No Response.)

MICHAEL GARDNER: And any issues
with the operation of complaints about the
establishment?

ELIZABETH LINT: No problems.

ROBERT HAAS: Mr. Chair, 1 make a
recommendation to approve the application for
record of manager provided that he completes
the 21-proof training.

MICHAEL GARDNER: 1711 second that
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and call for a vote.

ROBERT HAAS: Aye.

MICHAEL GARDNER: Aye.

ELIZABETH LINT: And we"ll provide
you with the information.

MARKIAN D*AVIGNON: Okay.

And Affidavit for renewal signing, |
know that has to be done by —-- -

ELIZABETH LINT: By the end of —-

MARKIAN D*AVIGNON: -- Friday?

ELIZABETH LINT: Yes.

MARKIAN D*AVIGNON: Am | okay to
sign for that?

ELIZABETH LINT: Actually no, unless
you"re a corporate officer, because this is
not on to the ABCC yet.

MARKIAN D*AVIGNON: Okay.

ELIZABETH LINT: So i1t would have to
be a manager of record or any corporate
officer stockholder.

ROBERT HAAS: By the end of the week
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you said?

ELIZABETH LINT: Yes.

ROBERT HAAS: So how are you going
to do that?

MARKIAN D*AVIGNON: [1"11 get 1In
contact with Sherry Conrad.

ELIZABETH LINT: Off the top of my
head I couldn™t tell you.

MARKIAN D*AVIGNON: She would know
who has signing authority at that stage?

ELIZABETH LINT: Right. You can
talk to Chris In my office tomorrow.

MARKIAN D"AVIGNON: Okay. Regular
office hours tomorrow?

ELIZABETH LINT: Yes.

MARKIAN D*"AVIGNON: Thank you very
much. Have a nice Thanksgiving.

ROBERT HAAS: You, too.

* X X*x K* *
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ELIZABETH LINT: Application Ole
Mexican Grill of Massachusetts 11, LLC doing
business as Ole Mexican Grill, Antoine
Delgado, manager, holder of an all alcoholic
beverages as a restaurant license at 11
Springfield Street has applied for a change
of manager from Antoine Delgado to Erwin
Ramos -

ERWIN RAMOS: My name is Erwin Ramos
for Ole Mexican Grill. 1"m here to change
the manager.

MICHAEL GARDNER: So can you tell us
a little bit about your experience, sir?

ERWIN RAMOS: 1"ve been managing the
restaurant ever since it opened for eleven
years. | have experience working as a wailter
before, and bartender in my previous jobs and
then 1 opened this restaurant. And for the
last years that 1°ve been doing business here
in Cambridge, 1"ve been the one who"s been

making sure that everything is in the right
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direction for the bar.

MICHAEL GARDNER: And so how has
your role been different In that of Antoilne
Delgado?

ERWIN RAMOS: Antoine Delgado was
actually below me. He was running the dining
room at the same time. He was also running
the bar. And my role before used to be the
head chef. Now 1 sort of got out of the
kitchen, and 1"m basically managing the front
and the kitchen as well.

MICHAEL GARDNER: [I"1l ask Ms. Lint
iIf this 1s a common occurrence? It"s
sounding to me like —— I"m having trouble
distinguishing between what the manager of
record on the license has been doing compared
to other people In the operation.

ELIZABETH LINT: Technically the
manager of record i1s supposed to be in charge
of all of the alcohol. So 1t would be the

person who"s managing the bar, doing the
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ordering and overseeing all of that. 1 think
in especially places like Cheesecake Factory,
Unos, the larger places, that there®"s an
overlap.

MICHAEL GARDNER: So have you in
fact been managing the bar and the alcohol?

ERWIN RAMOS: Yes, sir. 1 formulate
drinks, 1 do inventory and just the
day-to-day things. 1 live across the street.
So basically I"m there 24 hours almost.

MICHAEL GARDNER: And i1s Mr. Delgado
no longer with you or is he -- i1s his role
going to change?

ERWIN RAMOS: Yes, he"s no longer
with us.

MICHAEL GARDNER: And how long has
he been gone?

ERWIN RAMOS: About just this year,

MICHAEL GARDNER: So, are there any

problems with timeliness on this kind of
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thing?

ELIZABETH LINT: 1 don"t know
exactly when things happened, but there
usually 1s a little bit of a lag before
licensees come in and realize that they have
to get their ducks 1In a line. Sometimes we
have to remind them. Sometimes they —- 1
believe he came iIn on his own.

ROBERT HAAS: Had you ever held a
liquor license In your name before?

ERWIN RAMOS: Excuse me?

ROBERT HAAS: Had you ever held a
liquor license In your name before?

ERWIN RAMOS: What do you mean by
that, sir?

ROBERT HAAS: Have you ever been a
manager of record in another establishment
before, sir?

ERWIN RAMOS: No.

ROBERT HAAS: Have you completed

21-proof training?
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ERWIN RAMOS: No, I"'m aware of that
and 111 be taking that.

MICHAEL GARDNER: How is 1t that, |
guess, we have the 21-proof training program,
I assume Mr. Delgado took i1t?

ERWIN RAMOS: Yes, that"s correct.

MICHAEL GARDNER: And yet you“ve
kind of been right in there sort of all
along.

ERWIN RAMOS: Yes.

MICHAEL GARDNER: Do we require only
the manager of record to have the training or
—— | guess 1"m wondering why —-

ELIZABETH LINT: It depends.

MICHAEL GARDNER: -- why Mr. Ramos,
we wouldn®t have expected him, given what It
sounds like he®"s been doing for quite a
while, to have had the training already.

ELIZABETH LINT: What would normally
would happen, i1s let"s say 1It"s a new

establishment or a new license, then
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traditionally the Board would order all
owners, managers, servers to take part in the
training. When 1t"s an establishment that"s
been around for a long time, 1t"s routine
that we have change of managers. It"s only
been the last, | want to say three or four
years, that we"ve required 21-proof. So,
this establishment®"s been around longer than
that and 1t just wouldn"t have come up until
there was a change.

MICHAEL GARDNER: So i1s 1t our
stated preference that even servers take the
21-proof training?

ELIZABETH LINT: If there"s a new
establishment.

MICHAEL GARDNER: We"ve not applied
that to existing?

ELIZABETH LINT: Not traditionally.

ERWIN RAMOS: But 1f 1 may, all my
servers took the 21-proof. Not the new ones,

because sometimes there®s a turnover, but I




© 00 N oo 0o b~ W DN P

N N P B R R R R R R R R
P, O © W ~N O O N W N B O

45

do -- my priority”"s making sure that we
haven"t had any incident for the last eleven
years | believe.

ELIZABETH LINT: 1 think what often
happens i1s because Frank Connelly will go out
to an establishment, that generally everyone
iIn the establishment or anyone who"s
available will take the training rather than
just, you know, 1f he"s coming out, rather
than just have one person train. It tends to
be the staff gets trained.

MICHAEL GARDNER: And have there
been any incidents iIn this establishment
during the time period?

ELIZABETH LINT: No.

MICHAEL GARDNER: Is there anyone iIn
the audience who"s here eilther to speak iIn
favor or against this transfer of manager of
record?

(No Response.)

ROBERT HAAS: So 1s 1t your intent
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to have all the employees who haven®t gone
through 21-proof training to go through that
as well?

ERWIN RAMOS: Yes, sSir.

ROBERT HAAS: Mr. Chair, 1 make a
motion to approve the change of manager on
the condition upon 21-proof training.

MICHAEL GARDNER: Second that and
call for the vote.

ROBERT HAAS: Aye.

MICHAEL GARDNER: Aye.

ERWIN RAMOS: Thank you,

Mr. Chairman.

MICHAEL GARDNER: Good Huck.

* * * X *
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ELIZABETH LINT: Application
Phompratharn, Incorporated doing business as
Yunmy Thai Cuisine. Pornpanoit Jenpanyakul,
manager, has applied for a common victualer
license to be exercised at 2261 Mass. Ave.
Said license, 1f granted, would allow food
and non-alcoholic beverages to be sold,
served, and consumed on said premises with a
seating capacity of 19. The hours of
operation will be eleven a.m. to eleven p.m.
seven days per week.

ATTORNEY JACK MILGRAM:

Mr. Chairman, for the record, my name is
attorney Jack P. Milgram. 1 represent the
applicant, Phompratharn, Inc. 1 have before
the Board this evening my client”"s
application, common victualer license.
Phompratharn is a Massachusetts corporation.
It"s sole office, director and shareholder is
Ms. Pornpanot Jenpanyakul who is the lady

here to my left. Ms. Jenpanyakul has over
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ten years experience as an Asian food chef.
This restaurant would be specializing in Thai
and Mandarin cuisine. The hours of operation
of the facility will be eleven a.m. to eleven
p-m. seven days a week. There"s going to be
no alcohol served at this location. We ask
that the Commission look favorably upon the
application.

MICHAEL GARDNER: Do you know
anything, sir, about the prior use of this
space?

ATTORNEY JACK MILGRAM: The current
—— there®s a current tenant and it"s the same
use. It"s been an Asian food restaurant. |1
believe they"ve been there In excess of five
years. So it"s going to be a continuation of
a prior existing use. Just a sale of assets
and new business coming In.

ROBERT HAAS: Did they have a liquor
license?

ATTORNEY JACK MILGRAM: No. Very
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small. Only 19 seats.

MICHAEL GARDNER: So there"s no
zoning iIssues?

ELIZABETH LINT: No, I have
sign-offs.

MICHAEL GARDNER: And could we just
hear a little bit more about the experience
of the owner or the manager, please?

ATTORNEY JACK MILGRAM: The -- as |
indicated, she"s from Thailand. She"s been
trained in Thailand iIn regards to cooking In
Thail cuisine. She"s been working in
restaurants in Massachusetts for in excess of
ten years. She"s been here approximately 20
years. And she®"s decided that she wanted at
this time to have her own place, and
hopefully she will do well.

ROBERT HAAS: When you say she®s had
ten years experience, has she owned a
restaurant before?

ATTORNEY JACK MILGRAM: No, working
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as an employee In Thail restaurants. This
will be the First establishment that she"s
been an owner.

MICHAEL GARDNER: And has any of the
work been in Cambridge or outside of —- 1In
Massachusetts?

ATTORNEY JACK MILGRAM: It"s been iIn
Massachusetts. Lexington, Massachusetts.

PORNPANOT JENPANYAKUL: Lexington,
Massachusetts.

MICHAEL GARDNER: Anyone iIn the
audience here to speak In favor or in
opposition to the granting of this license?

(No Response.)

ROBERT HAAS: Mr. Chair, 1 make a
motion to approve the application for a CV
license.

MICHAEL GARDNER: Okay. [1"1l1 second
that and call for the vote.

ROBERT HAAS: Aye.

MICHAEL GARDNER: Aye.
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ATTORNEY JACK MILGRAM: Thank you.
Happy Thanksgiving. Thank you very
much .

UNIDENTIFIED MALE: I have a
question. I"'m the owner of the 2261 Mass.
Avenue, Cambridge. 1"m the owner right now.
Because my lease going to end at of the month
here, so we still have the agreement 1 have
to finish. So i1s 1t possible we can know,
gentlemen, your decision If we can finish
before the month deal.

ROBERT HAAS: 1"m not sure what
you*"re asking.

ATTORNEY JACK MILGRAM: This
gentleman, I guess, i1s the current tenant. |1
don"t represent him. 1 didn"t even know he
was coming here. [1"ve explained to him that
as iIin any other municipality there"s a
regular procedure that"s followed iIn regards
to decisions being issued, and that"s what

will happen. The decision will be issued iIn
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the ordinary course.

ROBERT HAAS: Sir, can you ask your
question again?

UNIDENTIFIED MALE: My lease so far,
I"m the owner here. My lease going to end
the month of November. So the only time we
can know, we can know tonight, we can know
your gentlemen decision. And we can be
finish our sales agreement, you know.

MICHAEL GARDNER: So your lease 1is
up on November 30th?

UNIDENTIFIED MALE: Yes. So before
this time we can know your decision and we
can finish.

MICHAEL GARDNER: So I1°11 just
clarify with Ms. Lint, after our having taken
this vote this evening, the license has been
approved?

ELIZABETH LINT: Correct.

MICHAEL GARDNER: There are no

further steps that need to be taken before --
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ELIZABETH LINT: That"s correct.
That we will issue a letter with the decision
of the Commission. And I believe we have
sign-offs. There would be a question of
getting additional sign-offs from the
building, fire and so forth, paying the fee,
and that"s 1It.

ATTORNEY JACK MILGRAM: It"s my
understanding —- | don"t mean to interrupt,
1It"s my understanding the written letter will
come out December 2nd; is that correct?

ELIZABETH LINT: Probably early next
week.

ATTORNEY JACK MILGRAM: That"s fine.
I1"m saying that based on the schedule that I
saw.

ELIZABETH LINT: Well, that"s the
decision-making hearing. Since 1t"s been
decided, as soon as I get i1t drafted and my
assistant gets 1t done, then 1t will be out.

ATTORNEY JACK MILGRAM: Sure. 1
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appreciate your time.

MICHAEL GARDNER: We don"t need to
take any other action on this?

ELIZABETH LINT: No.

ATTORNEY JACK MILGRAM: 1
understand. Thank you.

UNIDENTIFIED MALE: Thanks.

* * * K* *
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ELIZABETH LINT: Application D&D
Food Express Restaurant, Incorporated. Marie
Charles, manager, has applied to operate a
mobile canteen truck in Cambridge. All stops
will be made on public property. The
applicant has applied to stop at the
following streets: Vassar at Amesbury at
eight a.m. and eleven a.m.; Sidney Street at
Green Street at 8:30 a.m. and 11:30 a.m.; and
Mass. Ave. at Essex at 9:15 and twelve p.m.

MICHAEL GARDNER: If you could just
identify yourselt for the record, please.
GiIve us your name.

MARIE CHARLES: My name iIs Marie
Charles.

PANOSKY JEN-LOUIS: I am her son.
And she"s not really good at expressing
herself. She is Marie Charles and she has a
restaurant D& Express. It"s on Washington
Street.

MARIE CHARLES: 3381 Washington
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Street.

PANOSKY JEN-LOUIS: Yeah.

And the reason why we"re here today 1is
because of the fact we would like to be able
to stand on -- not technically stand on the
street, but sell food in Cambridge and she"s
applying for that license.

MICHAEL GARDNER: And I°m not if
you"ve done it, sir, just for the record,
could you 1dentify yourself, your name?

PANOSKY JEN-LOUIS: Yes. My name 1is
Panosky Jen-Louis. P-a-n-o-s-k-y. The last
name i1s Jen-Louis, J-e-n-L-o0-u-i1-s.

MICHAEL GARDNER: And do I
understand that you currently operate a
restaurant in Boston?

PANOSKY JEN-LOUIS: Yes.

MARIE CHARLES: Yes.

MICHAEL GARDNER: Where is that at?

MARIE CHARLES: 3381 Washington

Street, Jamaica Plain.
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MICHAEL GARDNER: And just describe
what that restaurant is like, what size
seating, what you"re able to serve there,
hours of operation?

PANOSKY JEN-LOUIS: It°s a —-
technically, | wouldn™"t say like a Haitian
place. She makes some Haitian food, and some
kind of American food, like breakfast. And
It"s how i1t tastes. Not a really big
restaurant but, you could go in and sit and
have your lunch and whatever you want to eat
iIn there. And she®s been running i1t for
three years now. Ma?

MARIE CHARLES: Uh-huh.

PANOSKY JEN-LOUIS: Yeah. And she®s
the manager.

MICHAEL GARDNER: And just describe
what your business operation will be In
Cambridge, what will you be doing?

MARIE CHARLES: [In Cambridge I™m

going to sell food on my canteen truck. You
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know, the big canteen truck? 1 just want to
stand by taxi, stand taxi just five, ten
minutes.

PANOSKY JEN-LOUIS: To delirver the
food. To hand the food to the -- because
they"re — they like have a lot of Haitian
taxi driver that stand there or that get
people for taxi, and she just want to get
them the food. Because sometimes she get the
order and sometimes she has to go there or
sometimes she"s just drive by with the
canteen. So she drives Cambridge or
whatever, that"s the main reason why she want
the license, just to hand the food to the
customers.

MICHAEL GARDNER: Can you tell us
how big the canteen truck i1s?

MARIE CHARLES: Two doors. It"s —
It"s a big one. It"s not the little ones.

ROBERT HAAS: So 1t"s not a pickup

truck with a cap on the back? It"s actually
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a walk-in unit?

MARIE CHARLES: It"s not a pickup
truck. It"s a canteen truck.

ROBERT HAAS: You can operate iInside
the truck 1tself?

PANOSKY JEN-LOUIS: Yeah.

MARIE CHARLES: Yeah.

PANOSKY JEN-LOUIS: There"s places
to put the food In the canteen truck. So,
yeah, she can just take the food.

MICHAEL GARDNER: So I guess I"m not
sure 1T this i1s the kind of truck where you
can actually serve from an open window inside
the truck?

MARIE CHARLES: Yes.

MICHAEL GARDNER: But your plan is
to actually deliver or to just put your door
down and be open for people to come up?
Would you just describe what you envision or
how you see 1t will work?

MARIE CHARLES: Deliver only.
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MICHAEL GARDNER: You deliver only?

MARIE CHARLES: Yeah.

MICHAEL GARDNER: So from orders
that you receive how? By people stopping
you? 1"m just trying to understand how, how
we would -- how would we order food from you
iIT you were at one of these locations?

MARIE CHARLES: Because they know my
restaurant. And 1 sell food with my canteen
truck on Boston. But some of them try to
tell me to come to Cambridge because Boston
IS too far to them to go.

ROBERT HAAS: So you're already
operating a canteen truck In Boston?

MARIE CHARLES: Yes.

ROBERT HAAS: In addition to your
restaurant?

MARIE CHARLES: Yes.

ROBERT HAAS: How long have you been
operating the canteen truck?

MARIE CHARLES: Huh?
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ROBERT HAAS: How long have you been
operating the canteen truck?

MARIE CHARLES: 2006.

PANOSKY JEN-LOUIS: 1 think two
years now.

ROBERT HAAS: Two years now. Longer
than the restaurant?

MARIE CHARLES: Three years.

ROBERT HAAS: Three years? Where
are you going to park the truck? When you
make these stops, where are you going to be
parking?

MARIE CHARLES: After or?

ROBERT HAAS: No, no. You propose
three stops here, and I1"m just trying to
figure out where you"re going to park the
truck while you"re set-up for business. Are
you parking in metered spaces? Are you
parking in taxi stand stops?

MARIE CHARLES: Taxi.

ROBERT HAAS: You can"t park In a
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taxicab stop.

PANOSKY JEN-LOUIS: Just five or ten
minutes?

ROBERT HAAS: If you pull into a
taxi stand, they"re going to have a problem.

MARIE CHARLES: In Boston they tell
me I can park on the sidewalk, because you
still only for two, three minutes, five
minutes.

ROBERT HAAS: Not on the sidewalk.

MARIE CHARLES: And sometime it"s
meter. We use meter. You just —-

ROBERT HAAS: You can park In a
metered space. But you also know that you
have to be —-

MARIE CHARLES: [I"m talking Boston,
not Cambridge. It"s different. I1"m trying
to use —-

ROBERT HAAS: You can"t pull your
truck into a taxicab stand. All right? You

can"t park In the stand 1tself. So you're
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going to have to park someplace else where
you can legally park in order to set up for
business. You see what I"m saying? So you
can"t park In a bus stop area. You can"t
stop 1n front of a hydrant. You can"t stop
In restricted parking areas. You have to be
able to legally park when you set up for
business.

MARIE CHARLES: But I can use meter?

ROBERT HAAS: Yes. You have to be
legally parked though.

MICHAEL GARDNER: And you can®"t pull
up on the sidewalk.

MARIE CHARLES: Okay. |1 know that.

ELIZABETH LINT: There"s some other
housekeeping issues here.

The application very clearly states
that you cannot park a canteen truck or food
truck within 300 feet of any restaurant or
food establishment. At the Vassar and

Amesbury location is directly by the Asgard
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Le Meridien.

The Mass Ave. and Essex Street 1is in
the heart of Central Square, and 1 need not
tell you how many licensed establishments we
have in the heart of Central Square.

The only one where potentially has no
Issues i1s Sidney Street and Green Street.

The other problem was Ms. Charles was
operating the truck pretty much all summer,
and Officers Arcos and Szeto spent a very
good bit of time this summer tracking her
down, telling her that she could not be
operating In the city. She was parking on
Memorial Drive and then going over to the
drivers at the Hyatt and then delivering food
to them.

MICHAEL GARDNER: Is that right,
Ms. Charles?

MARIE CHARLES: Yes.

ROBERT HAAS: Do you have a license

for your canteen truck in Boston?
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MARIE CHARLES: Yes.

ROBERT HAAS: Why wouldn®t you get a
license here i1n Cambridge?

MARIE CHARLES: Because | have so
many client in Cambridge.

ROBERT HAAS: I didn"t hear you.

PANOSKY JEN-LOUIS: Because she said
she has so many clients In Cambridge.

ROBERT HAAS: Yes, but i1f she knew
she had to get a license In Boston, why
wouldn®"t she get a license in this city to
operate?

MARIE CHARLES: You can have license
for Boston, Cambridge, Somerville.

PANOSKY JEN-LOUIS: No, I guess the
license that she has In Boston she can"t use
It here?

ROBERT HAAS: No.

MARIE CHARLES: You can"t have two
license, no?

ROBERT HAAS: You need to have a
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license for Cambridge. You can®"t have your
Boston license and operate in Cambridge.

MARIE CHARLES: No, 1 know.

ROBERT HAAS: So my question to you
IS How come you operated all summer long iIn
Cambridge without a license when you know
you“"re supposed to have a license?

PANOSKY JEN-LOUIS: That"s how she
find out she needed a license in Cambridge.

MARIE CHARLES: 1 apply for one iIn
Cambridge.

ROBERT HAAS: Yes, but 1f you know
you had to have a license in Boston, why
wouldn®"t you think you needed to have a
license in Cambridge to operate?

MARIE CHARLES: Because now so many
truck in Boston, i1t"s no business. 1™m try
to move on.

ELIZABETH LINT: 1 think some of the
confusion, also, 1s you have to have a state

peddler®s permit in addition to the local
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licenses.

MICHAEL GARDNER: And you have the
state peddler®s permit, do you?

ELIZABETH LINT: Yes.

PANOSKY JEN-LOUIS: Do you have a
permit? Is that i1t?

MARIE CHARLES: This one?

ELIZABETH LINT: Yes.

And anyone on the truck has to have
that as well.

MICHAEL GARDNER: And i1n terms of
the restriction on the 300 feet to existing
restaurants, i1s that at all dependent on the
hours of operation of the restaurant?

ELIZABETH LINT: That"s not spelled
out in our application. But in Central
Square In particular, | mean the Asgard I
don"t believe 1s open before eleven. But iIn
Central Square i1t"s Dunkin® Donuts and
Wendy"s and McDonald"s and Harvard®s Co-op.

And just so many little places that that
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would be a direct conflict and a direct
violation of our rule.

MICHAEL GARDNER: Do you understand
the problem that some of the locations that
you have specified we cannot approved because
they are too close —- those locations are too
close to existing restaurants?

MARIE CHARLES: All of them?

MICHAEL GARDNER: At least one.

ROBERT HAAS: Sidney and Green 1is
the only place you can operate right now.

MARIE CHARLES: Okay.

ROBERT HAAS: That"s the only
location of the three you proposed that you
can operate legally 1T we gave you a license.
So that means you"d only make one stop iIn
Cambridge at this point based on what you"re
applying for.

PANOSKY JEN-LOUIS: Are you willing
to do that? Making one stop?

MARIE CHARLES: Yeah.
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MICHAEL GARDNER: And I think that
means you can"t then just go and stop in
front of the Marriott and sell to the taxi
drivers at the Marriott. You know, you're
not allowed to just --

PANOSKY JEN-LOUIS: She knows that.

MICHAEL GARDNER: -- go to different
places --

MARIE CHARLES: Yeah.

MICHAEL GARDNER: -- that aren"t
specified on the application.

MARIE CHARLES: Okay.

MICHAEL GARDNER: Do we have a
capacity to review compliance?

ROBERT HAAS: Yes.

ELIZABETH LINT: We do. We"re also
missing quite a few things from the
application. We don"t have a copy of the
vehicle registration. We don"t have copies
of the state permits.

ROBERT HAAS: So what 1"d recommend
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Is that what you need to do i1s go to the
office tomorrow or Friday when the office is
open, and then get a list of the things that
you need to produce in order to satisfy the
application process. So you"re going to need
your vehicle registration. You"re going to
need a copy of your state license to provide
to Ms. Lint or to her staff.

MARIE CHARLES: Yes.

ROBERT HAAS: Mr. Chair, in light of
the fact that 1 don"t think the application
iIs complete, 1 make a recommendation or a
motion to take the matter under advisement.

MICHAEL GARDNER: And what that
would mean is you have to go 1In, get that
additional material, change the application
to just locations that are in compliance with
the restaurant restriction.

MARIE CHARLES: Okay, yes.

MICHAEL GARDNER: And then we could

consider the matter again.
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MARIE CHARLES: Okay.

MICHAEL GARDNER: 1 would second
that motion and call for the vote.

ROBERT HAAS: 1 make a motion —-
aye.

MICHAEL GARDNER: Aye.

So do you understand that what we"ve
done 1s delay consideration of your
application until you can get everything you
need —-

MARIE CHARLES: Okay.

MICHAEL GARDNER: -- with Ms. Lint.
And you can adjust the application to have i1t
apply to the locations where 1t"s not
prohibited or not allowed now.

MARIE CHARLES: Okay, yes.

PANOSKY JEN-LOUIS: Okay.

ROBERT HAAS: So the only thing I1°d
say to you 1s we"re going to have a decision
hearing on December 2nd. So if you get this

all done by December 2nd, we could then
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reconsider the matter.

The other thing I would suggest to you,
too, i1s that you really have to think about
IS one stop going to be sufficient for you to
operate your business and make it lucrative
enough for you to do that? Or find other
stops that are not in violation. So, think
about all that, and modify your application
as the Chair has suggested. And then if
everything®"s iIn order, then we can look at
the matter again on December 2nd. Okay?

MARIE CHARLES: Thank you.

PANOSKY JEN-LOUIS: Which stop 1is
that?

ROBERT HAAS: Green and Sidney
Street i1s the only location right now.

PANOSKY JEN-LOUIS: That"s the only
one. Okay.

MICHAEL GARDNER: You"ve listed
three. Two of them are no good. Sidney and

Green is the only one that"s okay. And the
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Police Commissioner™s suggesting that maybe
you need to consider whether or not there are
other places that you would like to stop, and
you could speak to the office staff about
whether those would be prohibited or not.
Because it would not be a good idea for you
to come here with only one stop, and then
routinely you stopped other places. That
would get you in trouble.
PANOSKY JEN-LOUIS: Okay.
MARIE CHARLES: Okay. Thank you.
MICHAEL GARDNER: Good luck.
Any other business before us?
ELIZABETH LINT: Ratifications.
Medallion 41, 120, 112, 229, 106, 137,
150, 98, 116, and 144. Paperwork®s all In
order. They"ve all been approved. They just
need to be accepted.
ROBERT HAAS: Mr. Chair, 1 make a
motion to accept.

MICHAEL GARDNER: Before I act on
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1t, 1°d like a little bit more explanation as
to what exactly a ratification is.

ELIZABETH LINT: It"s refinancing or
financing a medallion. So two of -- three of
them are just refinances. They happen all
the time because the rates go down, so It"s
just constant. And then there were quite a
few stock transfers. So then those were
financed.

MICHAEL GARDNER: All right. 1711
second the motion and call for the vote.

ROBERT HAAS: Aye.

MICHAEL GARDNER: Aye.

ELIZABETH LINT: And now 1 have
nothing else.

ROBERT HAAS: Mr. Chairman, 1 make a
recommendation to adjourn.

MICHAEL GARDNER: A motion to
adjourn s always in order. And we"ll vote
on that.

ROBERT HAAS: Aye.
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MICHAEL GARDNER: Aye.
(Whereupon, at 7:05 p.m., the

meeting adjourned.)
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