
 
 
 

APPLICATION FOR THE COUNTY OF LOS ANGELES 
VOLUNTARY ARTIFICAL TRANS FAT REDUCTION PROGRAM 

 
 

 
Name of 
Organization/Business: ACME BAR & GRILL 

Name: KLRPSMITH JOHN 
Last               Last                                    First                                             Middle 

Title/Position: DIRECTOR OF FOOD SAFETY 

*Mailing Address:                 12345                GRADE A BLVD. 

Number                                     Street 

LOS ANGELES C         CALIF 90                90021   (310) 323-4300 
               City                              State                Zip Code                Telephone 
 
*If you are submitting an application for a chain please list the address for each location 
on a separate sheet and submit it with your application. If approved, a placard will be 
mailed to each of the locations you’ve listed unless otherwise specified. 

 
APPLICATION CHECKLIST: 
 
(    ) Completed Application Form (with list of additional locations if applicable) 

 
(    ) Signed Condition of Approval Form 
 
(    ) Make check payable to: County of Los Angeles, Department of Public Health 
 
(    ) Legible copies of original nutrition fact labels indicating the grams of trans fat per serving 

for all products (see application for details) 
 
(    ) Legible copy of the food facility’s menu of food items, or a list of food items offered for 

sale by the facility 
 

(    ) Mail your completed application and attachments to:  
 

Environmental Health 
Attn. Consultation & Technical Services 
5050 Commerce Dr. 
Baldwin Park, CA 91706 



List of Participating Chain Facilities 
 
 
 

1) Location 1: 1234 Olympic Blvd, Los Angeles, CA  
 
2) Location 2:  5678 Main St, Los Angeles, CA  
 
3) Location 3:  91011 First St., Los Angeles, CA 
 
4) Location 4:  1213 Alpine Ave., Los Angeles, CA 
 
5) Location 5:  1415 Maple Ave., Los Angeles, CA 
 
6) Location 6:  1617 Lake Blvd., Los Angeles, CA 
 
7) Location 7:  1819 Elm St., Los Angeles, CA 
 
8) Location 8:  2021 Cherry Ave., Los Angeles, CA 
 
9) Location 9:  2223 Willow St., Los Angeles, CA 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 
 

 
 
 

 
 
 

CONDITIONS OF PARTICIPATION AGREEMENT 
 
 

You must be a permitted food facility in Los Angeles County to participate in this placard 
recognition program. 
 
By posting the ATFR placard in your facility, you are accepting the responsibilities of 
“truth-in-menu.” Should this facility ever have to substitute an ingredient with one that 
contains reportable levels of trans fat, the placard MUST BE REMOVED IMMEDIATELY 
from display. Only upon re-establishing the advertised “zero grams trans fat” status, can 
the placard be displayed once again. 
 
The ATFR placard is meant to help set your facility apart from all others and to help the 
public make informed choices in their dining experience. To ensure that your staff 
understands the importance of this program, they should be trained in what “trans fats” 
are and where they may be found. This will help to create the trustworthy atmosphere to 
your customer base. 
 
The ATFR placard may not be reproduced in any form without prior approval from LAC 
EH. Any other reproduction, transmission, displays, or editing of the ATFR placard by 
any means mechanical or electronic without the express written permission of LAC EH 
is strictly prohibited.  
 
I have read and agree to the above conditions.  
 
 
JOHN SMITHJOHN SMITHJOHN SMITHJOHN SMITH    12/14/07 

Signature 
 
 
 

Date 

JOHN SMITH DIRECTOR OF FOOD SAFETY 

  Print Name                Position 
 
 
 
 
 
 



Copy of the Menu or a List of Food Items offered for sale: 
 
 

 
 
 

 
 
 
 
 

1234 Main St., Los Angeles, CA 

Phone: 888-123-4567 

ACME 
Bar & Grill 

List of Products Offered: 
 
 
Hamburger 
 
Cheeseburger 
 
Steak Sandwich 
 
Breaded Chicken 
 
Onion Rings 
 
French Fries 
 
Coleslaw 
 
Garden Salad 
 
 

MENU 

       OR 



Copies of ALL ingredient labels that contains fat:  
*trans fat can be found in  
any of the following 8  
Categories: 
 

1. VEGETABLE OILS 
 

 
 

 
 

If an ingredient contains a reportable level of trans fat per serving, you must 
discontinue using it and find a replacement that contains 0g. trans fat per 
serving if you wish to participate in the ATFR Program. In this case, the 
application would be denied since the product has 2g of trans fat per serving. 



2. SHORTENING (hard vegetable oil): 
 
 

 
 
 
 
 

3. MARGARINE (or other spreads): 
 

 

Shortening/hard vegetable oils 
typically contain trans fat. This 
sample would not qualify to be 
used in the ATFR Program. In 
this case, the application would 
be denied. 



4. PEANUT BUTTER 
 

Not Used in this “sample menu”, however, may be used in various sauces 
and dressings that may be part of one’s menu. 

 
 
 
 
 

5. PREPARED FOODS (pre-fried/battered foods) 

• French Fries 
 

 
 
 
 
 
 
 
 
 
 



• Breaded Chicken 
 

 
 
 
 
 

• Onion Rings 
 

 
 
 
 
 
 



6. BAKED GOODS 

• Buns 
 

 
 
 

• Crackers 
 

 



• Croutons 
 

 
 
 

• Wheat Bread 
 

 
 



7. PRE-MIXED INGREDIENTS 

• Salad dressing 
 

 
 
 

• Coleslaw 
 

 



• Mayonnaise 
 

 
 
 
 

8. SNACK FOODS 

• Chips 
 

 
 


