Law Offices

STEPHEN N. GELL
A Professional Corporation

1101 30th St. N.W,

Fifth Floor

Washington, D.C. 20007
Telephone: (202) 625-8311
Facsimile: (703) 522-5503

April 27, 2004
Mr. Geoffrey Griffis, Chairman
Board of Zoning Adjustment
Room 210 oy
441 4th Street, N.W. i
Washington, DC 20001 ?
Re: 1417 17" Street, N.W. Square 181, Lot 149 o

Application for Variance
BZA Case No. 17075

Dear Mr. Griffis: vy

Enclosed is a Prehearing Statement in the subject case.
Our proposed witnesses will be Mr. Ming Zhan, Mr. Peter Chang, and Mr.
Salvatore Gorgone.

Please call if there are any questions.

Yours very truly,

Stephen N. Gell
Enclosures
cc: Peter Chang
Ming Zhang
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INTRODUCTION

This is a Prehearing Statement and Statement of Explanation and Reasons
supporting the application of Mr. Ming Jin Zhang operating as Chef’s Express at 1417
17" Street, N.W., for a variance from the provisions governing non-conforming uses in
an R-5-E Zone District.

The District refused Mr. Zhang a Certificate of Occupancy citing violations of 11
DCMR Section 350.4 (Permitted uses in R Districts). The applicant seeks a variance
from that provision to permit a carryout restaurant in space that has had a certificate of
occupancy for a delicatessen since before 1958. Although the notice indicates that the
applicant alternatively seeks a special exception from the provisions of §354.1 to permit a
convenience store in an apartment house, we are not pressing that issue. A convenience
store will not meet the needs of the applicant.

DESCRIPTION OF THE APPLICANTS

Mr. Zhang rented this basement space from the owner, Mr. Salvatore Gorgone on
February 28, 1998, and has used it to sell Chinese food on a carryout basis since then.

THE SUBJECT PROPERTY

A. Location and Description of the Property

The property which is the subject of this Application is the basement of a building
located at 1417 17 Street, N.W., (Square 181, Lot 149). There are three-stories of
apartments above the basement.

B. Area Surrounding the Property

The Property is on the East side of 17™ Street near P Street, N.W. The other
buildings surrounding it are of the same general size and type as the subject.

C. Zoning History and Use History

The area is zoned R-5-E. The building was licensed for use as a delicatessen
beginning in 1958. More recently tenants have used it as a carryout, such as the Peking
Tokyo Express, whose license to operate (deli) was issued in 1997. Likewise, Mr. Zhang
has operated a carryout under a deli license since 1998 and various inspections did not
disclose any zoning problem.

REASONS IN SUPPORT OF THE APPLICATION FOR A VARIANCE

A. Compliance with D.C. Zoning Regulations



Uniqueness and extraordinary or exceptional conditions creating a practical
difficulty

The use of the property for many years for a commercial use renders it unique in
the neighborhood. Moreover, the prior use and extensive renovations has created an
exceptional condition which is cognizable under the law for variance. The exceptional
condition need not be “physical” as has been found in numerous cases: In Tyler v.
DCBZA, 606 A.2d 1362, 1365 (D.C. 1992) economic considerations were considered a
valid basis for finding practical difficulty. (high cost of preserving historic buildings);
Similarly, Draude v. DCBZA, 582 A.2d 949, 955, Wolf v. DCBZA 397 A.2d 936 (DC
App. 1979) (likelihood of owner losing money if he could not build three apartments).
See also de Azacarate v. DCBZA, 388 A.2d 1233, 1239 (DC App. 1978) and Monaco v.
DC BZA, 407 A2d 1091, where the Court said: “Applicants’ good faith, detrimental
reliance on previous zoning actions can also be relevant to determine undue hardships...”,
at 1100.

Both the landlord and the tenant will suffer a hardship if this variance is not
granted. Mr. Gorgone, the owner, has rented this property for use as a carryout for at
least 7 years. For the several years before that, delicatessens did not do well in the
neighborhood. Mr. Zhang has built a successful business and Mr. Gorgone is now able to
realize a fair return for his investment. If the carryout were were forced to shut down,
rental to another deli would be problematic and rental for residential use of this basement
space would likewise be problematic.

For Mr. Zhang, the hardship is even more acute. He spent over $80,000 in
renovating the premises and installing expensive kitchen equipment to meet the needs of
the neighborhood. If he were to lose his business, the cost of relocating would be
prohibitive. Moving costs and loss of business would be upwards of $150,000.

Hardship caused in part by District action

When Mr. Zhang rented the space for use as the Chef’s Express, in 1998, he made
extensive renovations under DC permits. It was clear to the District government, which
inspected the buildout for zoning conformity, that he was running a carryout.

Apparently, both Mr. Zhang and the District government believed, that a permit to
operate a deli included this Chinese carryout. The Zoning Regulations do not define
“carryout” and it was not unreasonable to assume that a deli was legally the same as a
deli which had been grandfathered.

The District is estopped from asserting a non-conformity

Notwithstanding that the Board does not normally consider issues of estoppel in
the context of a variance application (except as it may support a finding of hardship), a
comprehensive discussion of the issues should include some mention of the history and
judicial environment. Because the District knew about the use of the premises for the last
7 years and continued to issue licenses for the continuation of Chef’s Express, it is now



estopped from refusing to grant a certificate of occupancy or license based on zoning
considerations. The elements of an estoppel are found where “a party (1) acting in
good faith, (2) on affirmative acts of a municipal corporation, (3) makes expensive and
permanent improvements in reliance thereon, and (4) the equities strongly favor the
party invoking the doctrine.” Wieck v. DCBZA, 383 A.2d 7 (DC App. 1978). In
Wieck, the court concluded that the owner showed good faith and demonstrated the
affirmative acts of the municipality. However, the court found that the owner had not
relied on the affirmative act it. Nevertheless, it ruled for the homeowner on the
grounds of laches. See also Saah v. DCBZA 433 A.2d 1114 (DC App. 1981) where the
Court, after noting that both the architect and the District should have known that the
revised plans exceeded the percent of lot occupancy regulations, concluded that
petitioner’s reliance on the District’s approval of the plans was justified. Saah, at 1117

Here, Mr. Zhang and Mr. Gorgone relied on the District’s interpretation of the
Zoning Regulations permitting a carryout to continue for seven years under a license that
described it as a deli and caused Mr. Zhang to expend enormous sums of money in such
reliance. Through hard work and financial sacrifice, Mr. Zhang has built a thriving
business serving hundreds of his neighbors, as is attested by the over 500 signatures on
the petitions attached hereto. (See Exhibit A) Equitable principles should estop the
District from enforcing its current interpretation of the Zoning Regulations under these
circumstances.

B. No Adverse Effects

Chef’s Express Carryout has been operating for six years. It has been an
important contributor to neighborhood well being. Many singles and families who live in
the neighborhood depend on the carryout to provide quality food quickly and
conveniently. There have been few complaints from neighbors and these largely revolve
around the rat problem which is epidemic in many parts of Washington. There are many
sources of food waste in the neighborhood and constant vigilence is required on the part
of all the neighbors. Mr. Zhang has taken a number of steps to assure that the rats are not
there because of his operation:

1. He has had regular exterminator service, sometimes overlapping the owner’s
separate service for the upper floors. (See copies of pest control reports over
the past year attached hereto as Exhibit B.)

2. Rules for handling food and food waste have been stringent. Trash is kept in
closed containers.

3. Restaurant inspectors visit the carryout every 3-4 weeks. A problem with
handling of food waste 6 months ago prompted the District to close the
restaurant down over a weekend. Improved procedures for handling of food
and trash have resulted in better inspection reports and more effective pest
control.

4. Floors are washed every night so that no residue of waste is left around to
encourage vermin growth.

5. All fresh food is kept in refrigerator compartments or in closed lid containers.



As a consequence, rats and roaches are rarely if ever seen on the premises of the
carryout.

COMPLIANCE WITH THE COMPREHENSIVE PLAN

A. Appropriate Residential Use

While a carryout is not a permitted use in the R-5-E District, the use of the
premises for a deli has been grandfathered since before the establishment of the Zoning
Regulations in 1958. The first license to operate a deli was issued in 1958.

573 neighbors have signed a petition favoring the continuation of the Chef
Express Carryout. (See Exhibit A attached) Most neighbors want the facility to remain
because they have come to rely on it for their noon or evening or late evening meal.
Residents lead busy work and social lives and have little time to cook. They have come
to regard the carryout as essential to their daily routine and one of the many conveniences
of living in the urban core.

CONCLUSION

The Applicants should be granted a variance to allow operation of a carryout
restaurant in the premises. Moreover, such a use will be in harmony with the purpose and
intent of the Zoning Regulations. The delicatessen use which was grandfathered in is
little different from this carryout, a fact that led the District to assume for the last 7 years
that it was legal under Zoning Regulations.

Respectfully submitted,

Stephen N. Gell, Esq.



PETITION OF OCCUPANCY

February 14, 2004

CHEF EXPRESS
1417 17TH STREET NW
WASHINGTON, DC 20036

OWNER AND OPERATOR: MING JIN ZHANG

Dear Clients and Patrons;

Since 1998, we have operated and maintained quality food, expediate service
and good customer relations to all of our clients.

We are asking for your support to help us remain here to continue to deliver
the variety of food we specialize in.

Please help us by signing the attached petition to acknowledge the importance
of our establishment. We will continue to deliver quality food and maintain the
good relations to all our existing clients as well as potential clientelles.

Thank you for your support!

Ming Jin Zhang

% a % (9‘;*_.
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Service Report o ‘3 Rentokil

\
Pest Control
Customer (‘,Hg{.:b EXPAS) Time In: &% Service Date:
M (- ST wW Time Outyy -1
WOIHILTM D gt 9- oy

(] Initial Service-Implementation of Rentokil programs to rapidly control pest problems.

Routine Service-Maintenance of Rentokil programs to insure continued protection against pests.
(J Emergency Service—Rapid response to request for additional services.
(] Follow-up Service—Quality assurance visit to confirm the effectiveness of treatment.

Was Evidence of the Following Pests Found?

Rats/Mice ......... dVYes No BB < s v v o ] Yes QdNo
Cockroaches . . . .... O Yes ﬁNo Other......... U Yes [ No:
Follow-Up Service Required: J Yes J No Date:

Service Performed by Rentokil: TNVATd) Al Mud  HAUc SThAuE M | HATAOM
MacHA oM, AVD FAMT Sowie: Mm

Ny Couamdd o4 RQpanDy Foaund m THO Sowmdrs

TnTd) B DA bATd A il N Udass el AT Tadmmad,

Cooperation Requested from Customer:

Proofing Adequate? Yes [No
Sanitation Needed? QvYes @No
Customer Agreed To Prepare For This Service?  [_] Yes 6140 Preparation Complete? ] Yes W

Preparation Requested on Future Services? [] Yes ZNo

All Food Utensils and Food Preparation Surfaces Must Be Washed Prior To Use.

Materials Used
_Tﬁet Material" % Amount | Application (-Rm&me- MQ)‘\’

Pest Method" Rentgkil, Inc. - Pest Control Services
3 A\ 0.V m y | MUhe /-l E ;‘ é '
A7
r Sigriature 4

Our competitive advantage is highly trained individuals
delivering consistently superior quality service
*See Reverse For Code Key to our customer. R-130 Revised a/03




Service Report “:, Rentokll

Pest Control

NSTTINS) o 1) & ,

Customer CH‘E’}V I %ﬁ e n) '_l;_:m :E')‘t':t:lf?- :'E;‘ Service Date:
WARAAN DL 2k : 3-3-04

) Initial Service-implementation of Rentokil programs to rapidly control pest problems.

(X Routine Service-Maintenance of Rentokil programs to insure continued protection against pests.
[ Emergency Service—-Rapid response to request for additional services.

[ Follow-up Service—Quality assurance visit to confirm the effectiveness of treatment.

Was Evidence of the Following Pests Found?

Rats/Mice ......... O Yes &No Ants.......... O Yes dNo
Cockroaches . ... ... O Yes @ No Other......... U Yes [ No:
Follow-Up Service Required: U Yes O No Date:

Service Performed by Rentokil: _ <N 50aUTe) &G mmb DAUC FAEeuon MOR DT v0oMm
HOTANTIN B QAW Conical, AN B FAMNT Scidte s |

NO Coulmistly oA QNVITA Fouun o Tl Y Senadi(s .

Ta o) 04 IAOA WTY R (M~ (A by S0 TATAGAT

Cooperation Requested from Customer:

Proofing Adequate? Yes [1No
Sanitation Needed? QvYes TQNo
Customer Agreed To Prepare For This Service? [(JYes [No Preparation Complete? [ Yes [Gto

-
Preparation Requested on Future Services? [ Yes Qﬁo

All Food Utensils and Food Preparation Surfaces Must Be Washed Prior To Use.

Materlals Used
™ Target Material" % Amount | Application ’J—ZOO) u.«JU—fMC‘) rv[
Pest”_ Method" Rentokil, Inc. - Pest Control Services
& 1.5 oSho | e | 45 N0 ﬂW
Customey’Signatifre 7 ]
Our competitive advantage is highly trained individuals
delivering consistently superior quality service

*See Reverse For Code Key fo our customer. R-130 Revised 8/03




Service Report {9 Rentokil

Pest Control
Customer ((\\c[F € kﬁ&»&iw Time In: (o 20 Service Date:
(40 NHLST Time Out—).
o Sliusn 0 L 2000 fih L-11-04

[ Injtial Service-Implementation of Rentokil programs to rapidly control pest problems.

Routine Service-Maintenance of Rentokil programs to insure continued protection against pests.
(J Emergency Service—Rapid response to request for additional services.
(1 Follow-up Service—Quality assurance visit to confimm the effectiveness of treatment.

Was Evidence of the Following Pests Found?

Rats/Mice ......... O Yes Bﬁo Ants.......... O Yes QO No
Cockroaches . . ..... O Yes dNo Other......... O Yes O No:
Follow-Up Service Required: J Yes ) No Date:
Service Performed by Rentokil: MMMMWM—
DTV, I TN A PRIt A
Cs b

N (L.J&M'\ f“MD o\ T -\Sl“\(\'un:_. ’

nonman AW A WATY A AU N-NAG BT TAMTMMT

Cooperation Requested from Customer:

Proofing Adequate? Yes [1No
Sanitation Needed? O Yes G/N:) ’
Customer Agreed To Prepare For This Service? [ Yes E]ﬁo Preparation Complete? [] Yes [3MNo

/.
Preparation Requested on Future Services? (] Yes D‘ﬂ:

All Food Utenslis and Food Preparation Surfaces Must Be Washed Prior To Use.

Materials Used

Target | Material % Amount | Application ? OO wh = W C\)u\f’
Pest” Method* Rentokil, Inc. - Pest Control Services

2 2 001 Ths | B

——

Customer Signature o %

Our competitive advantage Is highly trained individuals
delivering consistently superior quality service

“See Reverse For Code Key to our customer. R-130 Revised 8/03




Service Report AY° EJSQ?—-}-S@f 0 Rento l_(_l_l_

3 ——
“ Pest Control
CHt:.-( ATV CRBL .
Customer T ?_{;&Nu Em: :l)'lm o) ’b-l Service Date:
WMH& ML Ne 00K |- 10-03

() Initial Service-Implementation of Rentokil programs to rapidly control pest problems.

outine Service-Maintenance of Rentokil programs to insure continued protection against pests.
() Emergency Service—Rapid response to request for additional services.
] Follow-up Service—Quality assurance visit to confirm the effectiveness of treatment.

Was Evidence of the Following Pests Found?

Rats/Mice ......... O Yes No Ants.......... (J Yes QdNo
Cockroaches . . ..... O Yes E/No Other......... O Yes Q No:
Follow-Up Service Required: U Yes U No Date:

Service Performed by Rentokil: " LNPATOd AU MR = A STMUS M | PaRinoay
HOT WATEN BN QOQUM | [ TCHON AND Fant  2ad oo sTmus,

A Codenmpuds on llummn Cound M Tt Soudls .

TAMNTO Ale MMS VI bATY (o Tdon (Sl

Cooperation Requested from mer:

Proofing Adequate? Yes [dNo
o
Sanitation Needed? QvYes [TNo
Customer Agreed To Prepare For This Service? [ Yes aﬁ; Preparation Complete? [J Yes [JNo

Preparation Requested on Future Services? (] Yes B{o

All Food Utensiis and Food Preparation Surfaces Must Be Washed Prior To Use.

Materials Used

Target Material* % Amount | Application R O 2 u A MC\J‘--. ’,’
Pest” Method* Rentokil, Inc. - Pest Control Services

\"—l 0.08 % l‘?./t)l'gu g 77 7“’9

CustomafSngmture( U

Our competitive advantage is highi ndem!s
delivering consistently superior service

*See Reverse For Code Key to our customer. R-130 Revised 8/03




Service Report 7 Z%O»so.&—a;e? ", Re et kl]

._}C_.z(_._-.’—
Pest Control
Customer :;glﬁ's Erpodd .,J Eme :;1: (%l ;2 Service Date:
N me Out: 7} &
Wik 0 " BBi 121D

(] Initial Service-Implementation of Rentokil programs to rapidly control pest problems.
aﬁuﬁne Service—Maintenance of Rentokil programs to insure continued protection against pests.
() Emergency Service—Rapid response to request for additional services.

() Follow-up Service—Quality assurance visit to confirm the effectiveness of treatment.

Was E Following P Found?
Rats/Mice ..>...... es U No RS v asmwsees U Yes J No

Cockroaches . . ..... U Yes QdNo OMBE . vs05:0 5  Yes [ No:

Follow-Up Service Required: U Yes QNo Date:

Service Performed by Rentokil: +=N3PQTI) A L M) | BAYYVNT STAALE e | Badl

OF IUTUHM  IUITUHO = Ceoitiads EquPu pT AND BmLmﬁmQ_,MM

clossr AJD PBAuC £xxTONG .

Found Kodmd peTmT, 18 brde ©F RS<AanaT = BDacsads m &
AcTHON RrofonTty Mo’(,—n\nb g baue Dooiv.

TACSTID  houe pPAVR WiTet  TTALIGN WA TaL (Rl el pad VisNS
WVt A PoauDon -

Cooperation Requested from Custome!

Proofing Adequate? Q Yes EI/
Sanitation Needed? QYes @No _2l&
Customer Agreed To Prepare For This Service? [ Yes B’ﬂo Preparation Complete? [ Yes LJNo

Preparation Requested on Future Services? [] Yes Bﬁo

: All Food Utensils and Food Preparation Surfaces Must Be Washed Prior To Use.

Materials Used ?
Target Material % Amount | _Application O ST {d— W\ Cﬂl.ru\
Eeot’ Method" | Rentokil, Inc. - - Pt Conur Se
| -9 ovssh| Jenlud iﬂ

Customef Signatﬁreﬁ/

Our competitive advantage Is Mghly trained individuals
delivering consistently superior quality service

*See Reverse For Code Key to our customer. R-130 Revised 8/03



#9 Rentoki l""

Service Report

Pest Control

Customer %\1\_6% b.ﬁpsa?'sij R ‘ln'Ime :;1: Q- Service Date:
4y Hn ut:

WESHWGTI 0 308 me Q| b 2-3

(1 Initial Service—Implementation of Rentokil programs to rapidly control pest problems.
B/Floutlne ISeNloe-—Maimenance of Rentokil programs to insure continued protection against pests.
[ Emergency Service-Rapid response to request for additional services.

(O Follow-up Service—Quality assurance visit to confirm the effectiveness of treatment.

Was Evidenoe of the Following Pests Found?

........ @Y%s QNo Ants..........0Yes  [No
Cockroaches . . ... .. O Yes QO No OB o5 O Yes QNo
Follow-Up Service Required: U Yes JNo Date:
Service Performed by Rentokil: _ TNSAATA) MACHANICAC Ro0M = Pouwd | RAT Ruaniu.
TR Lc&g,g TATY) HT b WEATHCEA Rlok

NDO CouclZiMUtS Couud o Tes ST il

ThapTd ol MoS Wity Wi Tdat o 108 & VoL -

Cooperation Requested from Customer:

Proofing Adequate? O Yes No _ Woinume on (T
/
Sanitation Needed? QvYes @ANo Ol
Customer Agreed To Prepare For This Service? [dYes [A'No Preparation Complete? [ Yes =4No

o~

Preparation Requested on Future Services? (] Yes Dﬁo

All Food Utenslls and Food Preparation Surfaces Must Be Washed Prior To Use.

Materials Used
Target Material* a%s Amount | Application ’Romuwu- Me f )
Pest” Method*
[ 4y [ 0wpsyl idEA (4

*See Reverse For Code Key

Rentokil, Ing. - Pest Control Services
A o g
Custofer Signdturé" e =

Our competitive advantage is highly trained individuals
delivering consistently superior quality service

to our customer. R-130 Revised 8/03



Service Report “:’ Rentokil

Pest Control

Customer (HE( 3 EXPLRS Time in: - A1 Service Date:
A0R° e et . 10- '
&:‘mwwn 1N 2006 TRILENG: 19-00 1047-db

CJ Initial Service-Implementatior of Rentokil programs to rapidiy control pest problems.

Routine Service—Maintenance of Rentokil programs to insure continued protection against pests.
) Emergency Service—Rapid response to request for additional services.
(O Follow-up Service-Quality assurance visit to confirm the effectiveness of treatment.

Found?
(O No A oo O Yes QNo
W No Other......... J Yes J No:
Follow-Up Service Required: [J Yes I No Date:

Service Performed by Rentokil: _La0ATA) e AMVS ~(opulL M%_MMMML
&ﬂgﬁ IYTwdun lﬁ,mtuﬂb quyF_.M:MT Ml AUD &fle Lo "Ml: AT A

N (A WMAUS A LoduNTs Fokwd DAty _S<hams.
T LU vadS  Wiid  wCaTaon hlows -

Cooperation Requested from Customer:

Proofing Adequate? @Yes UNo N SOME OO ~Tedeasy Fom_ﬂg:,gm_._tt_bm._

Sanitation Needed? Qdves One DI

Customer Agreed To Prepare For This Service? [] Yes ANo Preparation Complete? [ Yes {TINo

Preparation Requested on Future Services? (] Yes E’],No

All Food Utensils and Food Preparation Surfaces Must Be Washed Prior To Use.

Materials Used "R J
~Target Material" % Amount | Application ovsomw b e ), ¢ |
Pest" 5 Method® Rentokll, Inc. - Pest Control Services
1 G\-_ g -
Custome/Signature =~
Our competitive advaniage is highly irsined individuals
ot Dol s S R-130 Revised 8/03

*See Reveiss For Code Key




Sereicn Bepid o i') Rentokil

Pest Control
Customer (He? ERP A%SSM-\) Time In: 850 Service Date:
4 M Time Out: C; ° :
WMLt (0 € 29D me o900 B-3-02
au Service-Implementation of Rentokil programs to rapidly control pest problems.

Routine Service-Maintenance of Rentokil programs to insure continued protection against pests.
(O Emergency Service-Rapid response to request for additional services.
[ Follow-up Service—Quality assurance visit to confirm the effectiveness of treatment.

e S < i
........ Yes JNo Ants..........dQYes O No

Cockroaches . . ..... (1 Yes QdNo Other......... Q Yes O No:

Foliow-Up Service Required: d Yes JNo Date:

ce Performed by Rentokil: INS{JWCGD R A ~ NO CousauvruidcS O ZOdMTS
UMD OV, TH( SEMUS .

e 3

Cooperation Requested from Customer:

Proofing Adequate? QvYes ONo Wooll(n, 62 T
Sanitation Needed? QOves @No __SavrThTan (v O
Customer Agreed To Prepare For This Service? [JYes [(No Preparation Complete? [ Yes [GNo

—
Preparation Requested on Future Services? [] Yes dNo

All Food Utensils and Food Preparation Surfaces Must Be Washed Prior To Use.

Materials Used

™ Target Malerial" % Amount | Application ?a)&_wu- MC«) H/f

Pest’ Method" Rentokil, Inc. ~Pest Control Services
L 4+ | 6905 C ;f - g

Customer Signature

Our competitive advantage is highly trained individuals
delivering consistently superior quality service

*See Reverse For Code Key to our customer, R-130 Revised 6/01



Service Report 5 Rent

Pest Control

/ . Y, 0 .

Customer (’;&{q 5‘ f?ﬁ S bid Rx ::')‘ut: q'lq’b Servlce. Date:
wMHiyem NC Qodbl 1- 1653

O Initial Service—implementation of Rentokil programs to rapidly control pest problems.

@ foutine Service—Maintenance of Rentokil programs to insure continued protection against pests.
[ Emergency Service—Rapid response to request for additional services.

[ Follow-up Service—Quality assurance visit to confim the effectiveness of treatment.

Was Evidence of the Following Pests Found?

Rats/Mice ......... d Yes ['_’r:lo 7| (PR, O Yes QO No
Cockroaches . . . .... QYes @No Other . ... vuovs O Yes Q No: — |
Follow-Up Service Required: Q Yes Qi No Date: y{i

s?yvlcemfoumdbynemm “EAYOTD A MDA~ N0 Collihmbt pb Roots
Vouud M THIS SemMue, :

s~
.i£

Tt . Codiony, Caoi(=n~ C ;
2sdiuz)  WiTrt  WokTYa. Pl s

Cooperation Requested from Customer:

Proofing Adequate? Q Yes @’No Whltnt. m Tt
Sanitation Needed? QYes LMo <gu0Im 45 Of
Customer Agreed To Prepare For This Service? ([JYes [To Preparation Complete? (] Yes 3Wo

Preparation Requested on Future Services? [ Yes Oro

' All Food Utenslis and Food Preparation Surfaces Must Be Washed Prior To Use. @

Materlals Used
[ Target Material %' Amount | Application (Rmh" Me JU"”
Method*

Rentokil, Inc. - Pest Control Services

Rest’ otho

3 ﬂ 0.0l% J/Mcr ﬂ-

/ 4 | HoS| jobla]| 4P N
Our competitive advantage is highly trained individuals
delivering consistently superior quality service

*See Reverse For Code Key to our customer. R-130 Revised 6/01




Service Report “:’ Rel'ltOkll |

Pest Control

Customer Gt} i V) M’Nﬁb o) Time In: 10:00 Service Date:
ut: ]’ :

wwwjgc, 20004 e EI0i AL (= b-03

[ Inigial Service-implementation of Rentokil programs to rapidly control pest problems.
D%:im Service-Maintenance of Rentokil programs to insure continued protection against pests.
(O Emergency Service-Rapid response to request for additional services.

() Follow-up Service-Quality assurance visit to confirm the effectiveness of treatment.

s Found?
dNo 717 S ] Yes QNo
No Other . & wa a4 s & O Yes O No:
Follow-Up Service Required: O Yes L No Date:

Service Performed by Rentokil: > PGULT00 15 AUC PAEGL MWD | AT (oo, STOLALE
ANQ) WD Eamrr Coslwe pave .

NY CoUlbimmtts Pngnd A THIS SQaids-
ALO Towar) Pamt UoteT pad pATA Dod. e ¥qurr 4100

No ACTws (W wdoret Epand

Cooperation Requested from Customer:

Proofing Adequate? QOvYes ANo WA o 1T~ TelACS
Sanitation Needed? OvYes ANo _SANTRIM il ©IL
Customer Agreed To Prepare For This Service? [(JYes [@No Preparation Complete? [JYes (ONo

Preparation Requested on Future Services? [ Yes D/No

All Food Utenslis and Food Preparation Surfaces Must Be Washed Prior To Use.

Materials Used
Target Material* % Amount | Application ?wq ol MC AJcsz,

Pest* . Method* est Control
I el |~

-

Our oompemm advantage is highly trained individuals
delivering consistently superior quality service
“See Reverse For Code Key to our customer, R-130 Revised 6/01




Service Report f’ Rentokil
Pest Control
Customer (¥ '5”/&%? Time in: 1:20 Service Date:
7 w) X
w‘a‘}hm:}u -‘:jv"]‘ i;c/m:lwbko Time Out: ', €9 -2 p3

(O inigial Service-implementation of Rentokil programs to rapidly control pest problems.
Elzo:ma Service-Maintenance of Rentokil programs to insure continued protection against pests.
[J Emergency Service—Rapid response to request for additional services.

() Follow-up Service—Quality assurance visit to confirn the effectiveness of treatment.

Was Evidence of the Following Found?
....... es JNo R o oononnnasannd QO Yes dNo
Cockroaches . ...... Yes o Other......... O Yes  No:
Follow-Up Service Required: J Yes O No Date:

Service Performed by Rentokil: _T=nl S26UTUD 104, AU — BouayD 2 DenD  ZATS 1N sTWUE
RodM - TALMAG POWdEI. 1S STUL (oS0,

NO Lo vl R Pouaid (VL THLY  SEALS ,

Plaud DUt (Prcsh CiIAC A LIchTHON (lon (NS JOWDS

Cooperation Requested from Customer:
Proofing Adequate? O Yes a{

Sanitation Needed? OvYes FiNo SAUrATM 1S Ol
Customer Agreed To Prepare For This Service? [ Yes W Preparation Complete? [] Yes TdNo

Preparation Requested on Future Services? (] Yes [ No

| All Food Uténslis and Food Preparation Surfaces Must Be Washed Prior To Use.

Materials Used ;
“Target Material % Amount | Application ? 0036\»“" W\[/AJ Gy ‘
Pest _Method® Rentokil, Inc. - Pest ControjServices
) 5 D.00S%| 7 G
[ 2] 0.008% | 7 (4
Our comoetitive advantaae is hiahlv trained l‘nd}vidmfs



