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Who we are:

Ideal Cooking Products is been playing a leading roll in the design of Commercial Cooking Products with more than

20 years experience manufacturing and custom design special products as well as standard units for the gas
cooking industry.

Our company is strategically located in Los Angeles, CA., and we are a Trade Mark register Brand (Ideal Commercial

Cooking Products). Additionally we are NSF certified for our counter Equipment Line such as, Hot Plates, Flat
Griddle Plates, Broilers and Stock Pots.

Due to the large demand of custom products we decided to design a Catering Line to satisfy the needs of our
customers. Eventually, this same market had force us in the direction of building Food Trucks.

cb States of iy
NSF International ® ‘t Tnited States Patent and Trademark Office el‘ Q

789 N. Dixboro Road, Ann Arbor, MI 48105 USA
RECOGNIZES
Ideal Cooking Products, LLC.
Facility: Azusa, CA

AS COMPLYING WITH NSF/ANSI 4 AND ALL APPLICABLE REQUIREMENTS.
PRODUCTS APPEARING IN THE NSF OFFICIAL LISTING ARE
AUTHORIZED TO BEAR THE NSF MARK.

Reg. No. 4,619,459 IDEAL COOKING PRODUCTS LLC (CALIFORNIA LIMITED LIABILITY COMPANY)
: 216 S. MOTOR AVE.
Registered Oct. 14, 2014 azusa, ca 91702

Int. CL: 11 FOR: APPARATUS FOR COOKING, NAMELY, COOKTOPS; APPARATUS FOR THE EX-
CHANGE OF SUBSTANCES AND HEAT FOR USE IN THE PRODUCTION OF STEAM, FOR
USE IN COOKING AND FOR USE IN REFRIGERATION: BARBECUE APPARATUS,

TRADEMARK NAMELY, FUEL STARTER IN THE NATURE OF A METAL CONTAINER WITH A WOODEN
HANDLE INTO WHICH FUEL BRIQUETTES MAY BE PLACED, LIT, AND THEN POURED
PRINCIPAL REGISTER INTO A BARBECUE GRILL FOR THE PURPOSE OF SPEEDING UP THE READY TO COOK

TIME OF BARBECUE FUELS; COMMERCIAL COOKING OVENS; COOKING OVENS;
COOKING PRODUCTS, NAMELY, LINERS FOR CONVENTIONAL OVENS IN THE NATURE
OF HEAT-TRANSMITTING CONTAINERS FOR PROVIDING UNIFORM HEAT AND HU-
MIDITY DURING COOKING: COOKING RANGES; COOKING RINGS; GAS-POWERED
GRIDDLES; INDUSTRIAL COOKING OVENS, IN CLASS 11 (US. CLS. 13, 21, 23, 31 AND
34),

FIRST USE 9-24-2009; IN COMMERCE 9-24-2009.

NO CLAIM IS MADE TO THE EXCLUSIVE RIGHT TO USE "COMMERCIAL COOKING
“This certificate is the property of NSF Intemational and must be retumed upon request. For the most current and complete information, please access NSF's website (www.ns€org).

PRODUCTS", APART FROM THE MARK AS SHOWN,

Sarah Krol
Global Managing Director, Food Safety Product Certification

THE MARK CONSISTS OF THE WORD "IDEAL" STYLIZED WITH A FLAME OUTLINED
ON TOP OF THE LETTER "I" IN "IDEAL." THERE ARE HORIZONTAL LINES RUNNING
THROUGH THE WORD "IDEAL." UNDERNEATH IS THE WORDING "COMMERCIAL
COOKING PRODUCTS". THE ENTIRE MARK IS INSIDE OF A RECTANGLE WITH
ROUNDED EDGES.

February 27, 2015
Certificate# C0212882 - 01 SER. NO. 85-922,775, FILED 5-3-2013.

KAREN K. BUSH, EXAMINING ATTORNEY

st ¥ Zi
Deputy Director of the United States
Patent and Trademark Office



Food Truck Design

Simple Style Truck Hinged Food Trailer Conversion Food Truck



Types of Interiors
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1. Honda 6500 Generator
1 2.10 Gal. Propane Tanks x 4
GXD 3.Handwash Sink, below Hand Soap

4.Three Compartment Sink
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6. Entrance Door
A A
=

o0 11

R
-

A\N

7. Six Burner Stovetop over Oven
8.24"Flat Top Griddle

9.40# Double Fryer | E—
10. Nemco Foodwarmer/SteamTable "
11. Stainless Steel Serving Counter :

12. Stainless Steel Serving/ Prep Counter
— 13.5'x 3'Serving Window

14. Stainless Steel Serving/ Prep Counter
15.6'x 3'Serving Window

16. Refrigerator

17. Freezer

18.5 Gal. Under Counter Hot Water Heater
19. Under Counter Fresh Water Tank - 42 G
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15 20. Under Frame Waste Water Tank - 58 Gal.
21. Class K Fire Extinguisher

22. Ansul Fire Suppression System

23.8 Foot Hood/ Ventilation System
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Construction Process




Equipment




Academic Program for
Catering Entrepreneurs
In the U.S.

The Program

This social mumtuu:nhin. teais, and
empower youth froms the speaof 161025 |

|

Bridging Industrles vt o Culinary Asts,
|1?uim.ud&dﬂ)nxim

The Program Goals

;OMWM

1 on 1 Mentorship

A moblle agent for change: 10D —]
scroeen and 2 mobile wireless web connection
will create visibilty for the cause

The Design
of the Program

3 Distinct Phases
Phase 1: Tralning (2 months)

Ssudents recelve the following credentizle
» NY State Food Handling License
« NYC Mobile Vendor License

* NYFD Progane User Certification
* Job Readiness Course

Phase 2 : Truck Employment (4 months)
» One week food truck practical / internship
» Shifts working on the food truck

«» Courses lod by experts in: Soclal Media Marieting, =

Money Manegment / Accounting, and Culinary Arts

Fe—b—
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FPhase 3: Transition (3 months)
— « Facilitate 100% job or school placemens
after the program

Lowering recidivism rates from 70% 10 20% for
young pedple treated as adlss i New York Stace

100% placement in futuze opportunities

=
i

» Wark with graduates to maintain an
S0% job retention rave after 1 year
« Employment and education placement

youths interests and skills

strategy thas is fexible and tailozed to each

|__A replicable program: We hope 1o grow by |

trock per year and to be in anocher major city
within § years to to be helping to transition 150
young people 3 a time by the year 2018






