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NLRB Postpones Start Date for Highly Contested New Poster 

The National Labor Relations Board (NLRB) announced on October 6 that it is 
postponing the implementation date for its recently issued employee-rights no-
tice.  The new effective date will be January 31, 2012.  The NLRB's stated rea-
son for the postponement is to "allow for further education and outreach". This 
posting requirement has been contested by many businesses and trade organiza-
tions including the U.S. Chamber of Commerce. The postponement is perhaps a 
result of the NLRB's poster currently being both under legislative and legal at-
tack. Legislation has been introduced to block implementation of the new poster, 
and lawsuits have been filed by many high profile groups. 
  
Please call ACG with any questions relative to this bulletin or any other current 
HR, employee relations, labor, safety or environmental concerns: 
Eric Martin - The American Consulting Group 
949-452-1840 X237 Office - emartin@american-consulting.com 
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BCSC Annual Meeting Draws Crowd on Memorable Day 
Even though it was probably many years since last stepping in a classroom, 
BCSC Annual Meeting attendees head-
ed back to school for a memorable day 
at Cal State Fullerton. The day was 
filled with learning, laughs and a lot of 
business. The majority of BCSC part-
ners were on hand to showcase their 
latest wares and give some incredible 
deals on goods and services.  
Once the official meeting ended, the crowd enjoyed a presentation by a former 
state auditor who provided some helpful tips. Also, Carey Tosello from 
eBowl.biz showed the crowd the potential growth of bowling using Facebook. 
Select members were honored with the BCSC annual awards: 
Friend of the Year: Kids Bowl Free 
Person of the Year: Doug Svela 
Executive Director’s Award: Craig Goodman 
As the year ended, a handful of BCSC board members had their terms in office 
end: Tom Cristi, Dan Mueller, Scott Poddig and Doug Svela. As they stepped 
down, a new board was elected including new officers: 
BCSC President: Gary Forman 
BCSC Vice-President: Dina Fink 
BCSC Treasurer/Secretary: Craig Goodman 
Returning Board of Director Members: Joe Samuels, Tony Sands,  Johnny 
Humble and Nicole Ellison. New Board of Director Members: Ron Plander, 
Ron Briseno, Will Mossontte and Steve Davis. 
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BCSC PARTNERS 

Herzog Insurance Agency 
Bob Herzog 
235 Main Street 
Pleasanton, CA 94566 
800-300-1303 
info@herzogins.com 

Eldorado Hotel & Casino 
John McGinnes 
888-808-7720 
mcginnesj@eldoradoreno.com 

Family Amusement Corporation 
Stephen or Robert Peck 
876 N. Vermont Ave. 
Los Angeles, CA 90029 
323-660-8180 
info@familyamusement.com 
www.familyamusement.com 

HPSI Hospitality 
Spencer Gonzalez 
1 Ada, Suite 150 
Irvine, CA 92618 
 949-250-4774 
spencerg@hpsionline.com 

HPSI is a national, group purchasing, service company 
that negotiates contracts, collects rebates, and audits 
invoices for our consumers in the food service, bowling, 
hospitality, and healthcare industries.  

American Consulting Group 
Eric Martin 
23361 Madero, Suite 220 
Mission Viejo, CA 92691 
800-747-8666 
www.american-consulting.com 

Dippin’ Dots 
John & Cheryl Hiller 
27530 Newhall Ranch Rd. 
Valencia,. CA 91390 
661-510-8348 •  661-857-3274 

Kids Bowl Free 
Bruce Davis 
239-389-9583 
brucetalks@aol.com 
www.KidsBowlFree.com 

Hyperseal, Inc. 
Jim Busch and RC Autry 
34-901 Spyder Circle 
Palm Desert, CA 92211 
760-324-7900 
sales@hypersealinc.com 
www.hypersealinc.com 

Bowling Music Network 
Adam Melrose 
787 Adelaide St North, Suite 2 
London, Ontario, CN N5Y 2L8 
866-684-8324 x226 
adam@bowlingmusic.com 

Betson/Lavazza 
Britannie Betti 
303 Paterson Plank Road 
Calstadt, NJ 07072 
800-524-2343x3406 
bbetti@betson.com 

Lefty O’Doul’s 
Dennis & Darla Deiro  
333 Geary St. 
San Francisco, CA 94102 
714-815-8804  
dennis@elitesalesmarketing.com 

iZigg Mobile Media 
Lucas Cantoni 
661-645-8799 
www.izigg.com/getmobile 
lucasandcarri@gmail.com   

Beach City Wholesalers 
Tom Dreher 
2021 W 17th St. 
Long Beach, CA 90813 
562-355-4074 
tom@beachcitieswholesalers.com 

eBowl.biz 
Carey Tosello 
541-549-0999 
carey@ebowl.biz 
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BCSC PARTNERS 
Lime Energy 
Burke Ewers 
2247 Lindsay Way 
Glendora, CA 91740 
909-394-0230 
bewers@lime-energy.com 

Lime Energy provides energy-efficient design/build solutions 
for lighting, HVAC, water, weatherization and renewable  
energy.  

The Lighting Store 
CJ Fox  
1213 East 10th St. North 
Newton, IA 50208 
641-791-3397 
cj@soundandlightkaraoke.com 
www.soundandlightkaraoke.com 

Pepsi 
Mark Atcheson 
1200 Arroyo St. 
San Fernando, CA 91340 
818-838-1247 
Mark.Atcheson@pepsico.com 
 

US Bowling Corporation 
Mark Marchido 
5480 Schaefer Avenue 
Chino, CA 91710 
909-287-0712 
Fax: 909-287-0718 
mark@usbowling.com 
 

QubicaAMF 
Joe Roussin 
190 S. Summertree Road 
Anaheim Hills, CA 92807 
714-974-9436 
jroussin@qubicaamf.us 
www.qubicaamf.com 

QubicaAMF, the leader in new bowling center development and 
existing center modernization, bowling equipment and support 
services. 

Western Bowling Proprietors’ Insurance 
Larry Linder 
1535 E. Shaw Street, Suite 100 
Fresno, CA 93710 
800-200-9998 
Fax 559-227-4461 
Larry.Linder@att.net 

Western Pacific Bowling Supply 
Chuck Sager / Lee Haxton 
1216 W. Grove Avenue 
Orange, CA 92865 
714-974-1733 
chuck@wpbowling.com 

VISTAR 
Dan Walsh 
1975 E. Locust St. #B 
Ontario, CA 91761 
909-673-1780 
dwalsh@pfgc.com 
www.vistar.com 

National Planning Corporation 
Vayle Floria 
752 Town and Country Road 
Orange, CA 92868 
714-750-3090 ext. 110 
Fax: 714-750-3091 
vayle.floria@natplan.com 

Mischel & Company 
Bowling & Entertainment Centers  
Full-Service Brokers, Appraisers and 
Financial Advisors 
Ken Mischel 
37 Tunapuna Lane 
Coronado, CA 92118 
619-423-2001 

Murrey International, Inc. 
Bill Snoberger 
14150 S. Figueroa St. 
Los Angeles, CA 90061 
Ph: 310-532-6091 
www.murreyintl.com  
sales@murreyintl.com 

Lind Shoe Company supplies USBC-approved pins, house 
shoes and balls, essential items for pro shops. No-hassle 
warranty on all products. Contact us at sales@linds.com.  

Team Cobra Products 
Brenda Shaffer 
800-336-7784 
Brenda.Shaffer@cobraproducts.com 
www.cobraproducts.com 

Lind Shoe Company 
David Wiggins 
6620 Southpoint Dr., Suite 501 
Jacksonville, FL 33216 
800-950-4568 x201  
dwiggins@linds.com 
www.linds.com 

Win Stuff 
Laura Allen 
47-00 33rd St. 
Long Island City, NY 11101 
718-937-3333 ext. 181 
Fax: 718-937-1037 
lallen@winstuff.com 
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 B C S C  N E W S L E T T E R  

President’s Perspective 
 

November 2011 
 
I would like to take a moment to make you all aware of a new food card 
handler law that was recently signed by the Governor. Although not 
signed until the end of September, and although the bill was not passed 
by the Legislature until late August, it retroactively goes into effect as 
of June 11, 2011. 
  
Please see the article on page 11 that I downloaded describing the  
requirements. It is my understanding that San Diego, Riverside and San Bernardino counties 
are exempt from this requirement because they already have longstanding food handler train-
ing requirements in place. (This makes sense because, when we ran a center in Riverside 
County in the early 1990’s, the foodservice employees had to have health cards way back 
then.) 
  
It seems that the health departments will actually be enforcing this requirement as of January 
1, 2012. The six month period preceding January 1st will be to educate foodservice establish-
ments and allow time for the employees to take the certification courses. From what I have 
read, new employees must obtain their cards within 30 days of hire. 
  
For Fountain Bowl, I personally have contracted with Serv-Safe and purchased a supply of 
online courses for Fountain Bowl employees (Serv-Safe is a division of the National Restau-
rant Association), at a cost of $15 each. While it is true that the employee owns the certificate 
(and can of course take it with him/her), I decided to pay the certification costs for the employ-
ees just as we do for the USBC RVP program that we participate in. Employees, according to 
what I have read, need to re-certify every three years. 
  
These requirements are IN ADDITION to the food safety certification that a member of man-
agement must possess. Simply having a food safety person certified at your establishment will 
not be sufficient. 
  
If you have any questions, I would suggest you contact your local Environmental Health De-
partment – the one which does your food service inspections. 
 
Best, 
 
Gary Forman 
President 
Bowling Centers of Southern California 
 



P A G E  5  
 

Executive Director Report 
 
“School Pride Shows”  

As I was walking into the Titan Student Union the day of the BCSC Annual 
Meeting, I was taken back to the University of Kansas. While my days as a 
Jayhawk were many moons ago, I can still recall the pride in attending KU 
and my thirst for knowledge. And while college may have been one of the 
most enjoyable times of my life, I also worked plenty hard. 

The same can be said in running a business today. There is fun to be had, but in the end you have 
to put your nose to the grindstone and get stuff done! Just like hitting the books and going to class 
was a requirement of success in school; the desire to learn is an integral part of growing, and 
prospering professionally. Plus, it helps protect the future of our industry. 

I saw that desire in the faces of proprietors and managers at the Annual Meeting. Whether it was 
networking with their peers, learning about a new product or service from a BCSC partner or lis-
tening to the wisdom of a presenter, those attending came in with the mindset that this was much 
more than just a “free lunch”. 

Much like a person takes pride in their alma mater, I hope you can take pride in your member-
ship. When you are asked, “What do you do?”, do you have a proud response? Being part of an 
industry that brings joy to over 70 million people every year has to be something worth saying 
with your head held high. 

I applaud those people in attendance at the Annual Meeting for taking the steps to not only better 
themselves but better the entire bowling world. In the end,  this commercial-grade “fraternity” 
that brings the best men and women from So Cal’s bowling world together is what connects us to 
the “school” of the sport for which we all share a passion. 

ROCK, CHALK, JAYHAWK! 

 

Scott Frager 
Executive Director 
Bowling Centers of Southern California 
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A message from BCSC’s newest partner, Beach Cities Wholesalers 
As the newest member of BCSC, Beach Cities Wholesalers is thrilled to 
be part of the BCSC. We look forward to helping bowling center members 
create more profit from their existing food and beverage operations 
through our expertise and product line. 
  
Beach Cities Wholesalers has a combined fifty-years experience in the 
retail concession industry. Beach Cities Wholesalers understands not only 
what it takes for you to be profitable: we understand how to help you 
achieve this goal. We don't simply drop the boxes and go. If you need in-
put in creating, improving and making your food and beverage service 
more profitable, our years of experience can help pave the way to more 
profit. 
  
Nowadays, there is a lot of talk about a "NINE-NINE-NINE" plan. We 
promote our "ONE-ONE-ONE" plan for your bars and lounges: ONE ounce of popcorn, which cost ONE-tenth of a 
dollar (yes, ten cents!) can yield ONE more drink purchased by a customer.  
  
For example, if your bar or lounge provides free fresh popcorn in a #2 paper boat (i.e., a medium french-fry tray), 
you not only give your customer a fresh, salty snack, your "dime" investment entices them to stay for another drink 
purchase! We have calculated an increase of 20-40% in beverage sales at bars and lounges by providing fresh 
popped popcorn -- AT ONLY TEN CENTS A POP! 
  
What are the economics of our plan? Simple. All you need is a Gold Medal Popcorn machine (a bar-size machine 

ranges from $579.00 and up) and Mega-Pop popcorn packs (our pre-measured 
mix of popcorn seed, season salt and popping oil). Mega-Pop packs give you 
consistent, quality product every time a kettle of popcorn is popped.  
  
So let's do that math: Let's say your bar does about 200 drinks a day at an aver-
age price of $3.50. If you can increase service volume by ONLY 10% (or 20 
drinks a day), your net sales increase (after drink costs) should be around 
$2.50 a drink. Times that by the added 20 drinks and you've got an additional 
$50.00 a day in profit.  
  
But what about the cost of the machine?  No problem: at that mere 10% in-
crease, deduct the cost of popcorn (let's say 100 servings) and you are left with 

a variable gain of $40.00 for the day.  Now times that by a month... the machine will pay for itself in no time at all! 
  
And after that, the increased profits are all yours! Think of it -- ONE ounce of popcorn at ONE tenth of a dollar can 
have a tremendous increase in your alcohol sales -- and at a lower cost than any nut or pretzel mix on the mar-
ket.  ONE more thing: pretzel and nut mixes don't have the aroma of freshly popped popcorn!  Who can resist that! 
  
Now for the clincher: for the cost of one case of Mega-Pop popcorn packs (less than $30.00 a case), Beach Cities 
Wholesalers will loan you a machine for two weeks to try out our plan. If it is successful, we will make sure you 
purchase the right machine for your operation. All you need to do is call Tom at 562-355-4074 to make arrange-
ments for a temporary loaner machine. 
  
Beach Cities Wholesalers looks forward to hearing from you! 
 
Tom Dreher 
562-355-4074 
tom@beachcitieswholesalers.com 
 
 
 
 
 



P A G E  7  V O L U M E  1 5 ,  I S S U E  1 1  



BCSC ANNUAL MEETING AT CAL STA

BPAA Executive Director Ste-
ve Johnson addresses the crowd 
discussing the BPAA’s future 

and Bowl Expo 2012 

Doug Svela accepts the BCSC 
Person of the Year award from 

ED Scott Frager 

Partner Larry Linder presents 
Dan Mueller of Buena Lanes 

his recognition on another stel-
lar year 

Departing BCSC Board Members 
Tom Cristi and Scott Poddig  
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TE FULLERTON - OCTOBER 26, 2011 

Former state auditor Craig 
Kisro gave a very insightful 

presentation regarding current 
tax issues facing  centers. 

Melanie Smith and Dan Reeves 
from Vistar provided some 

tasty treats.  

New BCSC Partner Carey To-
sello of eBowl.biz showed the 

latest trends in Facebook  
marketing. 

The guys from Western Pacific: 
Randy, Lee, and Al 

The always colorful Cowboy 
Bob from Team Cobra  

imparted the secrets of his rent-
al shoe empire 
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For more info, call Mark Atcheson at (818) 838-1247. 
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California Food Handlers Must Get Safety Training 
RE: Presidential Perspective, Page 4 - by Eric Burkett | Sep 29, 2010 

  
In a move industry insiders say could mark the beginning of a national trend, Gov. Arnold Schwarzenegger signed new 
legislation requiring nearly all of the more than one million food handlers in the state of California to be certified in safe 
food handling procedures. 
  
The new law, Senate Bill 602, was approved by lawmakers in a 74-1 vote in late August and then hung in limbo as the 
bill's supporters wondered whether the governor would sign the bill despite the fact the California Assembly hasn't passed 
a budget.  
  
Two years ago in the midst of yet another budget impasse, Schwarzenegger refused to sign any policy bills until the state's 
massive budget shortfall was addressed.  The governor, whose term ends in January, signed the bill Monday; the budget, 
which still has not been passed, is 90 days late. Sponsored by Sen. Alex Padilla, D-Pacoima, SB 602 goes into effect June 
11, 2011 and requires all food handlers working in restaurants and other food service facilities to be certified in safe food 
handling practices within 30 days of hire.  
  
Food handlers hired prior to the new law's effective date will need to obtain certification before then.  Employees working 
at temporary facilities are exempt from the requirement. Currently, restaurants need only one person on staff to be so cer-
tified and that typically falls to a manager or someone in a similar position.  
  
Restaurants and retail businesses are required to maintain records documenting that their employees are properly certified, 
and employees will have to keep their certification current as long as they work in food service.  
  
For the sake of those who can't get to a certification class, which will be handled by local agencies, the new law also spec-
ifies that at least one online version of the class will be made available. Industry groups and media have praised the 
bill.  The California Restaurant Association, which claims 22,000 member businesses, supported the measure from the 
beginning. 
  
"[Senate Bill] 602 is lawmaking at its best," said CRA President and CEO Jot Condie in a release.  "All stakeholders were 
at the table, working together toward a shared goal of ensuring food safety. We wanted a common-sense approach to 
training restaurant employees to safely handle food and to avoid a patchwork of local regulations.  SB 602 achieves both 
of these goals." The bill was based upon models already enforced in three Southern California counties.  
  
Following a Hepatitis A outbreak in San Diego in the 1980s, local government made certification of all food handlers 
mandatory.  The idea, said Liz Pozzebon, assistant director for the San Diego County Department of Environmental 
Health, was to increase safety by increasing knowledge about food safety procedures.  The result was a notable decrease 
in incidents of foodborne illness in San Diego restaurants.  
  
Over the years, the department has continued to monitor food handlers' knowledge.  In 2003, Pozzebon said, 1,200 food 
service workers were surveyed about major violations and to determine what they knew "before better emphasizing food-
safety risk factors during inspections and on food handler training materials."  Five years later, the survey was repeated 
and the department found a decrease of more than 60 percent in violations at retail establishments and a 50 percent in-
crease in food handler knowledge, she said. 
  
"The most successful businesses, food safety-wise, are those that have good procedures and training in force, reinforced 
by the presence of a food safety manager," Pozzebon said. Similar programs in Florida, Oregon, and Washington have 
resulted in dramatic improvements, according to figures from Padilla's office.  "A study by the Florida Department of 
Health found that the Florida state food handler program has lowered foodborne illness by an average of 7 percent a year 
since its inception - a total reduction of 79 percent in one decade." 
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Highly-Anticipated "Real Time" Web-Based Customer Relations Management Program to be Intro-
duced During "Game Changer" Session on January 23, 2012 

  
ARLINGTON, TX - October 19, 2011 - The Bowling Proprietors' Association of America (BPAA), the bowling 
industry's leading trade association, announced today the launch of BPAA Customer Connect, a highly antic-
ipated web-based CRM program that will reshape the industry's ability to connect and engage with bowling 
center consumers.  BPAA Customer Connect, which will be unveiled at the 2012 Bowling Summit, is a new, 
FREE benefit available to BPAA member centers as an added value for 2012.  BPAA developed this break-
through program which will enable proprietors to create, track, and market events, leagues, tournaments and 
more - all with real data, in real time, for real results. 
  
"Most bowling proprietors will tell you that data is king and having a robust database is critical in today's oper-
ating environment.  Through BPAA Customer Connect, we are empowering our member centers by helping 
them to connect with their customers on a deeper level than ever before," said Steve Johnson, executive di-
rector of the BPAA.  "At BPAA, we say that 'it pays to belong' and Customer Connect will do just that for our 
members.  Whether it is building a database, keeping tabs on events and leagues or keeping customers en-
gaged and coming back, this solution will add even more value to every BPAA member center." 
  
Bart Burger, vice president of business development, and Heath Shults, director of technology for the BPAA, 
will unveil the Customer Connect database during the "Game Changer" session on Monday, January 23, 2012 
at 3 p.m. PT.  During the session, they will highlight the features and benefits of BPAA Customer Connect, 
including:  
 Web based and accessible from anywhere 
 Database segmentation 
 Automatic national change of address 
 Real-time updates on USBC league data 
 Secured data backup system 
 Seamless integration with BPAA Webservices 
 Direct mail barcode printing 
 Tracking and reporting tools 
 Data collection widget 
 Direct mail options 
 League callback feature 
 
 The BPAA Customer Connect "Game Changer" session is part of the newly-revamped education series and 
conference schedule aimed to reduce and most efficiently utilize the time required for proprietors to be away 
from their centers.  Additional guest speakers and presenters will be announced leading up to the 2012 Bowl-
ing Summit. 
  
The BPAA's Annual Bowling Summit is the premier strategic midwinter conference for bowling center proprie-
tors, managers and industry leaders, offering education, networking and industry insights on new and upcom-
ing products.  The 2012 Bowling Summit will be held from January 22 to 24 at the Meritage Resort in Napa 
Valley, California.  Registration for the 2012 Bowling Summit has been reduced to $99 for BPAA members 
until December 19, 2011.  To register and for additional information, please visit www.bpaa.com/summit.  

# # #      
Media Contact: Ron De Roxtra 
Manager, BPAA Communications/Media Relations 
Direct: 817.385.8472, Email: ron@bpaa.com 

BPAA TO UNVEIL FIRST OF ITS KIND CRM DATABASE AT 2012 BOWLING SUMMIT 



 

WHY IS MUSIC SO IMPORTANT TO YOUR CENTER? 

Music speaks to the heart and sets the mood! Music also plays an important role 
in thousands of businesses -- from radio, television and cable broadcasts, to 
streaming music over the internet, to live and recorded music used in restaurants, 
hotels, retail stores, and entertainment complexes. Music Licensing clears the 
performing rights for thousands of business which rely on music to entertain cus-
tomers and increase profits.  
 
What does this mean for your business? Increased Profits! Together, the Music 
Licensing organizations represent more than half million different creators of 

music, the songwriters, composers and publishers of over 12 million musical works! Licensing makes the process sim-
ple, easy and cost-effective to obtain the musical clearance you need. Through BPAA's Music Licensing Connection, 
you gain access to the creators' musical works, thus saving you the time and expense of clearing the performing rights 
with each and every copyright owner.  
 
Copyright owners give the Licensing Organizations permission to license performances of their works through agree-
ments with each of the performing rights organizations. This permits thousands of music users to work with thousands 
of music creators from around the world through these organizations.  
 
For more information on ASCAP, BMI, and SESAC please visit the following links: 
 
www.ascap.com 
 
www.bmi.com 
 
www.sesac.com 

All music licensing fees MUST be paid directly to the BPAA NO LATER than 

December 31st.  See enclosed application form. 
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NICOLE ELLISON 
Del Rosa Lanes 
1499 E. Highland Ave. 
San Bernardino, CA 92404 
P: 909-886-4675 
F: 909-883-4665 
nicole@delrosabowl.com 
 
 

STEVE DAVIS 
Zodo's - Bowling & Beyond 
5925 Calle Real 
Goleta, CA 93117 
P: 805-967-0128  
F: 805-683-4379 
steved@zodos.com 
 

 
RON PLANDER 
Harley’s Simi Bowl 
480 E. Los Angeles Ave. 
Simi Valley, CA 93065 
P: 805-526-4212 
F: 805-526-9829 
simibowl@earthlink.net 

 
 
JOHNNY HUMBLE 
Kearny Mesa Bowl 
7585 Clairmont Mesa Blvd. 
San Diego, CA 92111 
P: 858-279-1501 
F: 858-279-8693 
johnnyhumble@hotmail.com 

 

GARY FORMAN 
President 
Fountain Bowl 
17110 Brookhurst St. 
Fountain Valley, CA 92708 
P: 714-963-7888  
F: 714-965-1158 
gcf@fountainbowl.com 

 
 
 
 
DINA FINK 
Vice President 
Buena Lanes 
1788 S. Mesa Verde 
Ventura, CA 93003 
P: 805-656-0666 
F: 805-656-0774 
buenabowler@aol.com 

 
 
 
 
CRAIG GOODMAN 
Secretary / Treasurer 
Santa Clarita Lanes 
21615 W. Soledad Canyon Rd. 
Santa Clarita, CA 91350 
P: 661-254-0540 
F: 661-254-7562 
craig@santaclaritalanes.com 

 

WILL MOSSONTTE 
Empire Bowl 
940 W. Colton Ave. 
Redlands, CA 92374 
P: 909-793-2525  
F: 909-792-4183 
empirebowl33@gmail.com 
 
 

RON BRISENO 
Vista Entertainment Center 
435 W. Vista Way 
Vista, CA 92083 
P: 760-941-1032  
F: 760-974-3427 
ron@vistaentertainment.com 
 
JOE SAMUEL 
Victor Bowl 
12277 Mariposa Road 
Victorville, CA 92393 
P: 760-241-7396 
F: 760-241-1309 
jsams@pacbell.net 
 
 
TONY SANDS 
Jewel City Bowl 
135 S. Glendale Ave. 
Glendale, CA 91205 
P: 818-243-1188 
F: 818-243-6260 
tony@jewelcitybowl.com 

BCSC BOARD OF DIRECTORS 
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13245 Riverside Drive 

Suite 501 

Sherman Oaks, CA 91423 

Scott Frager, Executive Director 

 

Phone: 818-789-0900 

Fax: 818-783-2874 

E-mail: ScottF@socalbowling.com 

www.socalbowling.com 

Bowling Centers of Southern CA 




