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MEMORANDUM

TO: Honorable Mayor & Council Members,
Boards and Commissions, and
Interested Parties

FROM: Patrick Martinez, City Manag
SUBJECT: Manager's Report

DATE: November 16, 2023

e City Manager
** See weekly reports attached

e City Clerk
** \Waiting on cost to codify the recently adopted zoning ordinance to put on the city's website
** Responding to record requests

e Community Services

Transit, Senior Center, Recreation, Aquatics, Parks, Cemetery:
** Covered senior center in absence of the senior aide
** Participated in meetings and community outreach with San Bernardino County Transportation
Authority (SBCTA) and consultant staff regarding the Short Range Transit Plan (SRTP) for the
2024-2030 period
Transit: ** Shopper shuttle had a total of 17 roundtrip passengers (34 boardings) for the four
weeks in October averaging 4.25 riders per trip (maximum bus capacity is 9)
** One roundtrip medical transport in October
** DAR accommodated 525 passenger boardings averaging 23.87 boardings per day
Senior Center: ** Average daily use was 33 participants/visitors for lunch and other senior
activities/services
** Craft project for October was canvas painting with 6 participants
** Started an afternoon movie with a total of 10 staying after lunch on two occasions during
October
** Bingo saw an average of 12 players
Recreation: ** After-school program currently has 252 students enrolled
** \olleyball and flag football tournaments and award ceremonies will be held November 13-15
with soccer to be held November 27
** Youth basketball skills & drills on November 16 and teams will be drafted the week of
November 27. Games will begin the second week of December
** Taking registration for 13" Annual Pee Wee Derby on Dec. 2 & Santa's Workshop on Dec.9
** Facility rentals for November 2023:

Jack Smith Park:.1-4hr rental @ $25hr

Santa Fe Park: 1- 4hr and 1- 2 day full rental @ $200 a day
Aquatics: ** Continuing general maintenance of landscaping and painting various areas
throughout the facility
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Jack Smith Park: ** Closed for the season until the first weekend in March 2024

** The 2023 holiday reports will be presented at the Parks & Recreation Commission meeting
in January

Cemetery; ™ Two interments in October

** General maintenance including trimming of headstones

Parks: ** General maintenance including basic tree trimming, weed control and irrigation repairs

» Development Services

Planning, Building/Safety, Engineering, Code Enforcement, Capital Improvement Plan (CIP):
Planning: ** Submittals for improvements such as accessory units, pools, and house additions
** Hotels and new residential lots are coming slow to test the market

** Two businesses with emergency dispatch operations are looking for property

** Zoning code is being implemented with its new changes

* New planning consultant has been retained and understands the importance of follow through
and customer service

Code Enforcement: ** Routine cannabis, residential and commercial inspections

** Aided the sheriff's office

“* Assisted the city attorney's office with requested documents and postings

** Parking enforcement

** Organizing community clean up event

Building 8 Safety: ** Currently have 88 active permits, 17 permits ready to issue, and 8 projects
under review

** |ssued 10 permits (6 residential: 1 plumbing, 1 demolition, 3 mechanical, and 1 generator; and
4 commercial: 1 plumbing, 2 temporary trailer, and 1 metal building)

** Completed 21 inspections and finalized 17 permits

Engineering: ** Held Duke Watkins Park and Jack Smith Park Groundbreakings-

Finance and Administration

Finance, HR, Risk Management:

* NPUA and Housing FY 23 audit fieldwork continues

** Transit audits for FY 23 have begun

** MCWiI/pool technician position has been filled

* Continue advertising for city planner and recreation coordinator

Public Works

Streets, Fleet, Buildings, Sanitation:
** Painted crosswalks and stop legends
** \Weed control, pothole repairs and trash removal throughout town

Public Safety

Animal Control, Sheriff, Fire, Emergency Management:

Animal Control: ** On November 11, the animal shelter held its annual falf rabies/license clinic at
which 125 rabies shot were given and 80 dog licenses sold

* The shelter received an endowment from the Estate of Kippy Poulson. Staff will be meeting to
discuss the best capital improvement for these funds.

Utilities

Electric, Water, Wastewater, Billing Office:

Wastewater: ** Conducted 30,000 linear feet of main hydro vac cleaning

** Updated the Sewer Management Plan and Overflow Emergency Response Plan
** Procured effluent equalization pumps

Water: ** 22 water service line repairs

** 50+ underground utility locates
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** 40+ water service orders completed

** New water service installed on Broadway from main to meter

** Continued work with contractors and engineers on L Street booster, Lilly Hill booster and well
#11 treatment plant

** Completed monthly water sampling and reporting for the state

** Completed monthly reports for Bureau of Reclamation

Electric: ** Continued routine maintenance

** {nstalled 5 new streetlights and repaired 4

“ Replaced crossarm on Needles Hwy; energized building on Victory, and installed routers on
poles at the golf course

** Trimmed trees on River Road and Cibola street

** Repaired parking lot lights at the rec center

Billing Office: ** 48 connects and 55 disconnects in October

o Golf

Pro Shop, Maintenance:
Pro Shop: ** October 2023 revenue and rounds:

2022 - total revenue $45,774; total rounds 1474

2023 - fotal revenue $46,139; total rounds 1352

(note: course closed for overseeding Sept 4 through Oct 2)

** Fundraiser held November 2 to benefit the Needles goif team
“* Men's & ladies club back for the golf season
** Pro shop restrooms now operational
Maintenance: ** Great customer reviews regarding course conditions

« Housing Authority
** Maintaining construction building updates
* Continue to network with other public entities for community resources
** Working on additions and revisions to the 5 year administrative plan

aftachment

cks
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MEMORANDUM

Mayor, Janet Jernigan

% G/é Vice Mayor Kirsten Merritt
3 Councilmember Tona Belt
% ; / ZZlZ. tj“ Councilmember Ellen Campbell

. . : Councilmember Jamie McCorkle
81 7 Thlrd Street, NeedIES, Callfornla 92363 Councilmember JoAnne Pogue
(760) 326-2113 ® FAX (760) 326-6765 Councilmember Henry Longbrake

www.cityofneedles.com

City Manager Patrick J. Martinez

TO: HONORABLE MAYOR AND MEMBERS OF THE CITY COUNCIL

FROM: PATRICK J. MARTINEZ, CITY MANAGER

SUBJECT: WEEKLY MEMORANDUM

DATE: November 2, 2023

1. On October 27, 2023, a structure fire at 208 Cibola Street resulted in the home
being red-tagged as uninhabitable. City staff reached out to the Red Cross to
provide temporary housing over the weekend. By October 30, 2023, City staff
began outlining the steps required to remove the red tag and facilitate the
family's return. On November 1, 2023, the Building Official successfully removed
the red tag, allowing the family to return home. City Staff also collaborated with
the San Bernardino County Department of Aging and Adult Services (DAAS),
securing 6 new smoke detectors from Mohave County Fire, and clothing and
bedding vouchers for the family through the Salvation Army in Bullhead.

2. City Staff has thoughtfully curated a resource list designed to provide essential
support to residents facing challenging circumstances (attached). The resources
available in Needles encompass a diverse array of offerings, including
educational, healthcare, and support services, all aimed at assisting and
uplifting our community during times of need.

3. On October 27, 2023, the City informed the coach a complaint related to the
incident on October 19, 2023 was filed against him. A hearing was initially
scheduled for November 2, 2023, but regrettably, the Parks and Recreation
Committee lacked a quorum to proceed. Subsequently, on November 1, 2023,
we received notification from the San Bernardino County Sheriff's Department
that the matter had been referred to the San Bernardino County District
Attorney’s Office for review. The Parks and Recreation Commission will
convene a meeting to address this issue as soon as a decision is reached by
the DA'’s Office. During this interim period, the coach involved has been placed
on temporary suspension. This suspension will remain in effect until the Parks
and Recreation Commission concludes its review and communicates its

findings.
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4. City staff recently met with the San Bernardino County Department of Public
Health's Division of Environmental Health Services to facilitate the introduction
of potential food truck owners from Arizona into Needles. Two health permit
options for food trucks or trailers were discussed:

» Temporary Food Facility (TFF) Health Permit: This permit is suitable for food
trucks operating at community events (car shows, festivals, fairs, Farmer's
Markets, swap meets, movies in the park, concerts etc.) within San
Bernardino County, subject to city approval. TFF permits are straightforward
to obtain and do not require inspections. An annual TFF vendor permit costs
$492, allowing participation in numerous events throughout the year. For
single or one-time events, the fee for a food preparation TFF vendor is $200.
The TFF application and vendor requirements are attached.

e Mobile Food Facility (MFF) Health Permit: MFFs have the flexibility to
operate throughout San Bernardino County but necessitate a health permit
which is upwards of $50. Additionally, approval of plans and a food truck
inspection are required for MFFs.

The city and county believe that promoting the Temporary Food Facility (TFF)

permit is an effective way to attract food trucks from Arizona, as it offers a more

accessible entry point compared to the Mobile Food Facility (MFF) permit.

5. The San Bernardinoc County Sheriff's Annual Trunk or Treat event was a
resounding success. Residents had the chance to connect with a variety of
support service groups, including the CHP, Department of Public Health,
Department of Aging and Adult Services, Department of Behavioral Health, and
BLM. The event also featured employees from the utilities department, who
showcased our bucket truck and distributed candy, adding to the festive
atmosphere.

6. City Manager one-on-one: If you haven't already, | kindly request that you reach
out to me to schedule a meeting. | am eager to engage in meaningful
discussions regarding our future collaborations. I've had the pleasure of meeting
with some of you. Your insights and perspectives are invaluable as we move
forward. Please let me know your availability, and we'll arrange a time that
works best for you. | look forward to productive and inspiring conversations.
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385 N. Arrowhead Ave., 2nd floor, San Bernardino, CA 92415
Email; TEF@dph.sbcounty.gov

SAN BERNARDINO Public Health We?siﬁéenfgggc;jr;tyézgg;
COUNTY Environmental Health Services e szi 909 387 4323

Temporary Food Facility Vendor Checklist

A Temporary Food Facility (TFF) Vendor can only operate at community events approved by
San Bernardino County Department of Public Health, Environmental Health Services (EHS).
It is the responsibility of each TFF Vendor at the event to comply with food safety and sanitary
requirements enforced by EHS.

Vendors at an event are required to obtain a valid health permit and have it readily
available at their booth throughout the event. Health permits are non-transferable.

The following self-inspection checklist can assist with meeting requirements.

FOOD SAFETY, STORAGE AND TRANSPORTATION

O All prepackaged foods are properly packaged and labeled at an approved facility (excluding cottage food
permit). No home preparation or storage of food and beverage is allowed.

O Food is protected from contamination and in approved containers capable of maintaining required holding
temperatures during transportation.

[ All food, utensils and equipment are stored, displayed and served so they are protected from contamination.
Food will be stored off the floor on appropriate shelving, boxes or pallets.

O All potentially hazardous foods are kept at 41°F or below or 135°F or above. Hot holding foods held above 45°F
and/or leftover foods are discarded at the end of the day.

O Have a calibrated and accurate metal probe thermometer measuring from 0°F to 220°F available to check food
temperatures.

AND A f 0)

O Handwashing stations are located inside all food and beverage preparation booths.

00 A minimal handwashing set-up is allowed inside the food preparation booth if the event is three days orless. This
set-up requires a minimum of five gallons of preheated water, a hands-free spigot that provides continuous flow of
warm water and a separate waste receptacle.

O If the event exceeds three consecutive days, a pressurized handwashing sink with hot and cold running water
and a minimum of five gallon water supply is required.

O All handwashing stations have a pump soap dispenser and single-use paper towels. Hand sanitizers do not
replace handwashing.

FOOD BOOTHS

O All food preparation, as well as non-prepackaged food, is within an approved enclosure or compartment. The
ceiling, walls and floors of the enclosure are constructed of acceptable materials such as, but not limited to, the
following:

e Ceiling constructed of canvas or tarps
e Walls constructed of canvas, tarps, plywood, fine-mesh window screening

e Floors constructed of tarps, plywood, concrete, asphalt. The floor must be smooth and cleanable
e Grass or dirt floors are covered with appropriate smooth and cleanable materials

[1 The food service opening is no larger than 13.5 inches by 16 inches with the ability of being closed.

O Each booth has signage indicating the name, city and telephone number of the booth operator or permittee. The
facility name is required to be at least 3 inches tall and the city and telephone number must be at least 1 inch tall.

05/2022 TFF Vendor Checklist Page 1 of 2




SAN BERNARDINO Public Health

COUNTY Environmental Health Services

EQUIPMENT AND UTENSILS

O All food-related and utensils-related equipment must be installed, used and stored in such amanner that prevents
food contamination.

[ Acceptable cold holding units include, but are not limited to: mechanical refrigeration, freezers orice chests.

O Acceptable hot holding units include, but are not limited to: steam tables, crockpots, chafing dishes or hot holding
cabinets. All units have been pre-heated prior to placing the food in the unit.

O All cooking equipment, other than approved barbeques, will remain inside the approved enclosed booth, unless
specifically exempted by EHS.

[0 Open-air barbeques are protected from dust and other contamination by way of an approved lid or overhead
protection.

O Food preparation surfaces are cleanable and made of approved materials.

I Single-use utensils are provided for customer use. Food preparation surfaces are easily cleanable and of
approved materials.

O All condiments are dispensed from a squeeze bottle, pump dispenser, individual packets or condiment containers
with self-closing lids.
WAREWASHING SINK AND WASTEWATER

[ A three-compartment warewashing sink with dual drainboards is present for all food/beverage preparation
booths. Overhead protection is required for all warewashing sinks.

[ All shared three-compartment warewashing sinks provided by the event organizer are maintained by cleaning,
refilling and checking sanitizer levels throughout the event. No more than four vendors can share a warewashing
sink.

O All warewashing sinks are supplied with a minimum of 25 gallons of pressurized warm water (minimum of 100°F),
unless food preparation is limited, then 15 gallons is required. Wastewater is contained at all times.

O An approved sanitizer is used at the event for sanitizing utensils and food contact surfaces. Approved sanitizers
include chlorine (bleach), quaternary ammonia (quat) or iodine. Sanitizer test strips are available, used to monitor
sanitizer levels and will correspond to sanitizer in use at the event.

O All multiple-use wet wiping towels are stored in an approved sanitizing solution between uses.

O All wastewater from warewashing sinks and hand washing stations are disposed of through a public sewer system

or other manner approved by EHS.

O Adequate electricity is available for refrigeration units or other equipment (for maintaining potentially hazardous
foods at the proper temperature). If the event extends into the evening hours or will last more than one day,

ensure electricity is available to light the food preparation area inside the booth. Sources of electricity can include
public utilities and/or generators. '

ADDITIONAL INFORMATION

[0 No food or beverages prepared at home (excluding food under cottage food permit) are allowed.

O If food preparation is in a permitted facility, provide verification of the permit.

[0 Potable (drinking) water is available during the event for food processing and warewashing.

[0 Garbagel/trash is frequently picked up and disposed of properly.

[0 Animals and smoking are prohibited within 20 feet of food booths, storages areas and/or by the barbeque.

For more information on TFF operating requirements email at TEE@dph.sbcounty.gov, contact EHS at
1-800-442-2283 or visit the EHS website at ehs.sbcounty.gov. You can find the California Retail Food Code (Cal
Code) on the Program & Services webpage under the Food Facilities section.
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385 N. Arrowhead Ave., 2nd floor, San Bernardino, CA 92415
Email: EHS.CustomerService@dph.sbcounty.gov

SAN BERNARDINO Public Health Email: TFF@dph.sbcounty.gov
COU NTY Environmental Health Services Website: shs. sheounty oy

Text/Call: 800.442.2283
Fax: 909.387.4323

TEMPORARY FOOD FACILITY VENDOR HEALTH PERMIT APPLICATION

® 0O B 0 D D B APB A A DER = 0) R A =)

PERMIT CATEGORY (SELECT ONLY ONE)

Food Events: O Annual Temporary Food Facility (TFF) - Vendor
O One-Time Temporary Food Facility (TFF) - Vendor

APPLICANT INFORMATION
Facility Name: Phone Number:
Owner Name: Email:
Owner Address: City: State: Zip:

DETAILS OF TEMPORARY EVENT ONLY

Name of Event: Date(s) of Event:

Site Address: City: Total Number of Event
Days:

Set Up Time: Open to Public:

From To From To

Name of Event Organizer: Event Organizer Cell Phone Number:

INVOICE INFORMATION
Mail To: Attention To:

Address: City: State: Zip:

MAKE CHECKS PAYABLE TO: SAN BERNARDINO COUNTY

Submit this application and all subsequent fees at least two weeks prior to the event. A late fee will be assessed if the application
is not completed a full 48 hours prior to the day of operation (Example: Fees are due on Wednesday for a Saturday event).
Failure to complete the application and pay all fees will result in the assessment of a delinquent fee or closure.

Health permits are non-transferable and must be posted in a visible place within the TFF food booth. A TFF may only
operate at community events approved by San Bernardino County Department of Public Health, Environmental Health
Services (EHS).

Indemnification: The Contractor agrees to indemnify, defend (with counsel reasonably approved by County) and hold harmless
the County and its authorized officers, employees, agents and volunteers from any and all claims, actions, losses, damages,
and/or liability arising out of this contract from any cause whatsoever, including the acts, errors or omissions of any person and
for any costs or expenses incurred by the County on account of any claim except where such indemnification is prohibited by
law. This indemnification provision shall apply regardless of the existence or degree of fault of indemnitees. The Contractor's
indemnification obligation applies to the County’s “active” as well as “passive” negligence but does not apply to the County’s
“sole negligence” or "willful misconduct” within the meaning of Civil Code Section 2782.

For Office Use Only,

Fee: FA Number: Record ID: Program Identifier:
Late Fee: 0 Y O N | PE Number: SR Number: Date:
Designated Employee: Received By:

Check One: [0 New [ Transfer [ Reactivate| Changes (Please specify):
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PECIFIC TYPE OF TF

O TFF - Prepackaged Single Event up to 6 Months O Prepackaged Annual TFF Permit
[J TFF - Food Preparation Single Event up to 6 Months O Food Preparation Annual TFF Permit

SERTIFICATIONS

Food Manager Certification: OYes O No O N/A (Prepackaged Facilities)

{1 Prepackaged Foods or Beverages Only
O] Food Preparation in Fully Enclosed Booth Food Compartment (i.e. Snow Cone, Popcorn, Colton Candy, or Shaved lce Machine)
C1 Other (Please describe):

List the types of food/beverages that will be sold or given away at the event.

Provide specific details on where the food is prepared and coming from.

IT 1S THE RESPONSIBILITY OF EACH T
_REQUIREMENTS CED BY EHS

Pléase read.and cerﬁfy the staterﬁents oh the fol Iowing.reg.u.té.tibr.a.s by itialing below each section that you will abide by these

reguiations:

Food Safety, Storage and Transportation,
Handwashing Siations,

Food Booths,

Equipment and Utensils,

Warewashing Sinks and Wastewater,
Electricity Details, and

Additional Information

‘00D SA ORAGE AND TRANSPORTATIO

s No home preparation or storage of food and beverage is allowed. All prepackaged foods must be properly packaged and
labeled at an approved facility (excluding Cottage Food Permit).

«  During transportation, food must be protected from contamination and in approved containers capable of maintaining required
holding temperatures.

« Ensure all food, utensils and equipment are stored, displayed and served so they are protected from cortamination. Food must
be stored off the floor, on appropriate shelving, boxes or pallets,

e Al potentially hazardous foods must be kept at 41°F or below, or 135°F or above. Hot holding foods, food held at 45°F and/or
leftovers, must be discarded at the end of the day.

« A calibrated and accurate metal probe thermometer measuring from 0°F to 220°F must be avaitable to check food
temperatures.

Initials
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HANDWASHING STATIONS

Handwashing stations must be located inside all food and beverage preparation booths.

« I the event exceeds three consecutive days, a pressurized handwashing sink with hot and cold running water and a minimum
of five gallon water supply is required.

+ A minimal handwashing setup is allowed inside the food preparation booth only if the event is three days or less. This setup
requires a minimum of five gallons of preheated water, a hands-free spigot that provides continuous flow of warm water, and a
separate waste receptacle.

¢ Al handwashing stations will be supplied with a pump soap dispenser and single use paper towels. Hand sanitizers do not
replace handwashing.

Initials

. FOOD BOOTHS _

¢ Allfood preparation, as well as nonprepackaged food, will be done within an approved enclosure or compartment. The ceiling,
walls and floors of the enclosure must be constructed of acceptable materials such as, but not limited to the following:
— Ceiling constructed of canvas or farps.
— Walls constructed of canvas, tarps, piywood, fine-mesh window screening.
— Floors constructed of tarps, plywood, concrete, asphalt. The floor must be smooth and cleanabie.

e Grass or dirt fioors must be covered with appropriate smooth and cleanable materials.

s The food service opening can be no larger than 13.5” or 16" with the ability of being closed.

«  Each booth must have signage indicating the name, city and telephone number of the booth operator or permitiee. The facility
name must be a minimum of 3 inches, and the city and telephone number must be a minimum of 1 inch in letter height.

Initials

EQUIPMENT AND UTENSILS

e Al food-refated and utensil-related equipment must be approved by EHS. All equipment will be installed, used and stored in
such a manner that prevents food contamination.

+  Cold holding units include, but are not limited to: mechanical refrigeration, freezers or ice chests. Accurate thermometers
are required inside the units fo monitor temperatures.

«  Hot holding units include, but are not limited to: steam tables, crockpots, chafing dishes or hot holding cabinets. All units must
be pre-heated prior to placing the food in the unit.

e  All cooking equipment, other than approved barbeques, must remain inside the approved enclosed booth, unless
specifically exempted by EMS.
Open-air barbeques must be protected from dust and other contamination by way of an approved lid or overheadprotection.
Food preparation surfaces must be cleanable and made of approved materials.

+  Single-use utensils must be provided for customer use. Food preparation surfaces must be easily cleanable and of
approved materials.

« All condiments must be dispensed from a squeeze bottle, pump dispenser, individual packets or condiment containers
with self-closing lids.

Initials

WAREWASHING SINK AND WASTEWATER

« A three-compartment warewashing sink with dual drainboards with overhead protection required for all food/beverage
preparation booths.

e Any shared three-compartment warewashing sinks that are provided by the Event Organizer must be maintained by cleaning,
refilling and checking sanitizer levels throughout the event. No more than four vendors can utilize a shared warewashingsink.

+ Al warewashing sinks will be supplied with a minimum of 25 gallons of pressurized warm water {minimum of 100°F), unless
food preparation is limited, then 15 gallons is required. Wastewater must be contained at all times.

»  An approved sanitizer must be used at the event for sanitizing utensils and food contact surfaces. Approved sanitizers include
chlorine (bleach), quaternary ammonia (Quat) or iodine. Sanitizer test strips must be available, used to monitor sanitizer levels,
and must correspond to sanitizer in use at the event.

o Al wastewater from warewashing sinks and hand washing stations must be disposed of in an approved manner through a
public sewer system or other manner approved by EHS.

Initials
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LECTRICITY. DETAILS (IF PROVIDE|
Adequate electricity must be available for refrigeration units or other equipment (for maintaining potentially hazardous foods at
the proper temperature). If the event extends into the evening hour or will last more than one day, ensure electricity will be
available to light the food preparation area inside the booth. Sources of electricity may include public utilities and/or generators.

Initials

. - _ ADDITIONAL INFORMATIO
No food or beverages prepared at home are allowed (excluding food under Cottage Food Permit).
If food preparation is in a permitted facility, the permit must be provided.

Potable (drinking) water must be available during the event for food processing and warewashing.
Garbageftrash must be frequently picked up and disposed of properly.

Animals and smoking are prohibited within 20 feet of food booths, storage areas and/or nearby the barbeque.

* o & &

Initials

MAKE GHECKS PAYABLE TO: SAN BERNARDINO COUNTY

| declare under the penalty of law, that to the best of my knowledge and belief, the statements made herein are correct and true. |
have knowledge of, and commit to meet state law and relevant local regulations pertaining to the TFF Vendor Health Permit.

| acknowledge the receipt of the TFF Vendor Checklist and the rules and regulations set forth by San Bernardine County. As the
TEF Vendor, | must ensure that my food booth is in compliance with the TFF operating requirements mentioned in this application
and set forth in the TEF Vendor Packet. | hereby consent to all necessary inspections related to the issuance of a health permit and
the operation of the business. Furthermore, | understand that failure to meet all requirements specific to the TFF Vendor Health
Permit, supplemental attachments and those set forth by San Bernardino County may result in permit suspension andfor closure of
the TFF booth.

indemnification: The Contractor agrees to indemnify, defend (with counsel reasonably approved by County)} and hold harmiess
the County and its authorized officers, employees, agents and volunteers from any and all claims, actions, losses, damages, and/or
liability arising out of this contract from any cause whatsoever, including the acts, errors or omissions of any person and for any
costs or expenses incurred by the County on account of any claim except where such indemnification is prohibited by law. This
indemnification provision shall apply regardless of the existence or degree of fault of indemnities. The Contractor’s indemnification
obligation applies to the County's “active” as well as "passive” negligence but does not apply to the County's “sole negligence” or

"willful misconduct’ within the meaning of Civil Code Section 2782.

(1 Electronic Signature Only: By checking this box | confirm | am submitting this application clectronically Date:
and that the information on this form is true and correct. | also acknowledge that | have read, understand
and accept any terms and conditions of this form.

Signature of TFF Vendor:

Print Name; Title:
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Mayor, Janet Jernigan

Pl
% (% Vice Mayor Kirsten Merritt
y Councilmember Tona Belt
% 7/ eec — 54 Councilmember Elfen Campbel/
; . . Councilmember Jamie McCorkle
817 Third Street, Needles, California 92363 Cotnclimember JoAnne Pague
(7 60) 326-2113 ; ® FAX (760) 326-6765 Councilmember Henty Longbrake
www.cityofneedles.com

City Manager Patrick J. Martinez

MEMORANDUM

TO: HONORABLE MAYOR AND MEMBERS OF THE CITY COUNCIL
FROM: PATRICK J. MARTINEZ, CITY MANAGER

SUBJECT: WEEKLY MEMORANDUM

DATE: November 10, 2023

1. City officials engaged in a productive meeting with the Bureau of Reclamation to
review the City’s anticipated water usage in the Lower Colorado Basin Region for
the current year (attached). Notably, the City of Needles has successfully diverted
309 Acre Feet less than initially projected from the Colorado River for the current
year, earning commendation for adhering to its water order limits.

Initially facing a Level 2 Shortage projection (Elevations Lake Mead 1,025 ft. to
1,050 ft.), the Bureau of Reclamation has revised its forecasts. Thanks to effective
water conservation measures and unexpectedly robust rainfall throughout the year,
the outlook has significantly improved. Consequently, a more optimistic projection
of a Level 1 Shortage is now anticipated, with expected elevations of Lake Mead
ranging from 1,050 ft. to 1,075 ft. This positive shift underscores the City of
Needles' dedication to responsible water management and its successful response
to environmental factors influencing water resources.

2. The City of Needles marked a significant milestone with the commencement of
construction for two park projects totaling $4.15 Million:
e Duke Watkins Park: This transformative project is made possible by a
substantial $3,965,400 grant awarded through California's Proposition 68
Statewide Park Program.

The upgraded park will feature exciting additions, including a Route 66-themed
splash pad, a cutting-edge bicycle asphalt pump track, and a restroom on the
southwest side. Extensive improvements include renovating the existing 3
Pete's ballfield, revitalizing outdoor basketball courts, and introducing a new
playground with shade and compliant ground covering.

Additional amenities comprise a small dog park, shaded picnic zones, an art
expression wall, a new parking lot, and an array of trees and drought-tolerant
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landscaping. This holistic approach not only meets the community's recreational
needs but also reflects our commitment to creating a vibrant and
environmentally conscious public space. We're excited about the positive impact
this transformative project will have on our community.

« Jack Smith Park: This project was made possible by a $181,000 grant
awarded through California’s Proposition 68 Statewide Park Program. This
substantial funding injection is set to activate the development of 1,300-linear-
foot walking trail. Along this path, strategically placed bump outs will
accommodate state-of-the-art exercise equipment, elevating the park's
recreational offerings. The new trail promises to surpass the existing walkways
in both scope and quality. Its design emphasizes not only aesthetic appeal but
also practical connectivity, seamlessly linking to key park amenities such as
parking facilities, shade shelters, playground equipment, and restroom facilities.
This ambitious undertaking exemplifies the City of Needles' commitment to
fostering accessible and engaging public spaces, ensuring the community
enjoys a well-rounded and enriching recreational experience at Jack Smith
Park.

3. On November 7, 2023, Needles Area Transit hosted a Community Open House to

discuss residents’ transit service needs. The City of Needles is mandated to craft a
Short-Range Transit Plan (SRTP) guiding public fund allocation for its
transportation program from 2024-2026. Eight interviews were conducted with
stakeholders, such as the Needles Unified School District, Chamber of Commerce,
Palo Verde College Needles Center, and the Department of Behavioral Health. Key
themes emerged, emphasizing the importance of enhancing bus stop amenities,
improving rider information and marketing, and addressing evolving transportation
needs.

. City Staff met with the Program Manager of Mental Health Systems, Inc. TURN —

(Center for Change), where it was conveyed that the organization will be closing its
doors effective December 31, 2023. Recognizing the profound impact this
organization has on our community, we have taken the initiative to include a Letter
of Support on the November 14, 2023, City Council Agenda, urging Supervisor
Rowe's attention.

MHS TURN stands as a vital cornerstone in our community, providing an array of
essential programs and services crucial to the well-being of Needles residents. For
many, these services are not just beneficial; they are absolutely essential. The City
Council's support is integral in emphasizing the importance of preserving and
sustaining this invaluable resource. Let us collectively advocate for the continuation
of the diverse and indispensable services MHS TURN offers to enhance the lives of
our residents.
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