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NATURAL
HISTORY
MUSEUM

LOS ANGELES COUNTY

Michael Baker International
Attn: Paige Kohler

Natural History Museum
of Los Angeles County
900 Exposition Boulevard
Los Angeles, CA gooo7

tel 213.763.DINO
www.nhm.org

Research & Collections

e-mail: paleorecords@nhm.org

August 3, 2025

re: Paleontological resources records search for the First & Mountain View Project

Dear Paige:

I have conducted a search of our paleontology collection records for the proposed development at the
First & Mountain View Project area as outlined on the portion of the Newport Beach USGS topographic
quadrangle map that you sent to me via e-mail on July 28, 2025. We do not have fossil localities that
have been recorded or georeferenced directly within the proposed project area, but we do have fossil
localities nearby from similar sedimentary deposits that may occur in the proposed project area, either at
the surface or at depth.

The following table shows the closest known localities in the collection of the Natural History
Museum of Los Angeles County (NHMLA).

Locality
Number Location Formation Taxa Depth
Horse (Equus), other
Near the unspecified mammals;
intersection of Invertebrates: clam (Tivela, Unknown
LACM VP Superior Avenue & Donax, Lucinisca), scaphopod (found during
6370, 6371; Pacific Coast Terrace deposits (Dentalum, Antalis), marine grading for
LACM IP Highway; Newport (Pleistocene, silty gastropods (Glossaulax, parking lot
17003-17005 Beach sandstones) Chlorostoma) construction)
Invertebrates - clam
Bristol St. and (Saxidomus), bryozoan
LACM IP 4695 Paularino Ave. Palos Verdes Sand  (Bryozoa indet., Conopeum) Unknown
Unknown formation
South of the Santa (Pleistocene; med
LACM IP Ana River near to coarse limonitic
21488 Adams Ave stained sand) Invertebrates (unspecified) Unknown
School shark (Galeorhinus),
eagle ray (Myliobatus), goby
(Lepidogobius, Leptocottus),
Unknown midshipmen (Porichthys),
Ellis Avenue & Formation croaker (Seriphus), flatfish
LACM VP Patterson Lane, (Pleistocene; gray (Citharichthys), cusk-eel 150 - 350
7657 - 7659 Huntington Beach siltstone) (Otophidium), skate (Raja), feet bgs




Locality

Number Location Formation Taxa Depth
angelshark (Squatina), sculpin
(Cottidae)
Mammoth (Mammuthus), bison
LACM VP Wintersburg Road; Unknown formation  (Bison); uncatalogued 6 - 20 feet
65113 Huntington Beach (Pleistocene) invertebrates bgs

VP, Vertebrate Paleontology, IP, Invertebrate Paleontology, bgs, below ground surface

This records search is limited to the records of the NHMLA. It is not intended as a
paleontological assessment of the project for the purposes of California Environmental Quality
Act (CEQA) or National Environmental Policy Act (NEPA). Potentially fossil-bearing units are
present in the project area, either at the surface or in the subsurface. As such, NHMLA
recommends that a paleontological assessment be conducted by a paleontologist meeting Federal
(43 Code of Federal Regulations Part 49.110) or Society of Vertebrate Paleontology standards
for compliance with applicable regulations, such as CEQA or NEPA.

Sincerely,

(Ueqpser et

Alyssa Bell, Ph.D.
Natural History Museum of Los Angeles County
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State of California - The Resources Agency Primary #

DEPARTMENT OF PARKS AND RECREATION HRI #
PRIMARY RECORD Trinomial
NRHP Status Code 67
Other Listings
Review Code Reviewer Date
Page 1of 11 *Resource Name or #: 201 S. Mountain View Street

P1. Other Identifier: Charlie’s Hot Lunch; Charlie’s Foods; CA Foods
*P2. Location: Unrestricted
*a. County: Orange
*b. USGS 7.5' Quad Date T R Section
c. Address: 201 S. Mountain View Street City: Santa Ana  Zip: 92704
d. UTM:
e. Other Locational Data: 4320 W. First Street (alternate address); Assessor Parcel Number (APN): 188-021-10; 188-021-11

*P3a. Description:

The subject property is a former food truck commissary at the southeast corner of 1% and Mountain View Streets in Santa Ana. The property has
frontage on both streets and occupies a 2.5-acre site that spans two legal parcels. At the south end of the property is a two-story commercial
building that was constructed in 1977 and used as a commissary and offices for a food truck business. The building is utilitarian in style, is roughly
rectangular in plan, and is constructed of concrete masonry units (CMU). It is capped by a flat roof with rolled asphalt sheathing, a slab eave, and
parapets. Exterior walls are unfinished and consist of exposed concrete blocks. The primary facade faces north and contains the main entrance,
which consists of paired, solid metal doors (Photograph 1). Other features on the primary fagade include a metal canopy with metal post supports
and three secondary entrances comprising solid metal and wood doors. The west facade includes two secondary entrances comprising solid metal
doors, and a small utility enclosure with chain link fencing. The east fagade features a one-story trapezoidal volume with a garage bay and metal
doors (Photograph 2). The south facade abuts the rear (south) property line and consists of an unarticulated CMU wall. Fenestration is minimal
and consists of sliding aluminum windows; one window is infilled, and two are affixed with metal security bars. (See Continuation Sheets)

*P3b. Resource Attributes: HP6. 1-3 Story Commercial Building
*P4. Resources Present: [1 Building

P5b. Description of Photo:
Photograph 1:
Warehouse/office building,
north fagade, camera facing
southeast.

P6. Date Constructed/Age
and Source:

Historic

1977 (City of Santa Ana permit)

”mm *P7. Owner and Address:
Not recorded

*P8. Recorded by:

Andrew Goodrich, AICP
Michael Baker International

801 S. Grand Avenue, Suite 250
Los Angeles, CA 90017

*P9. Date Recorded:
September 5, 2025

*P10. Survey Type: Intensive
Pedestrian

P5a. Photo or Drawing

*P11. Report Citation: Kohler, Paige, and Andrew Goodrich. 2025. “Cultural Resources Assessment for the First & Mountain View Project,
Santa Ana, Orange County, California.” Los Angeles: Michael Baker International.

*Attachments: XIBuilding, Structure, and Object Record XLocation Map XIContinuation Sheet

DPR 523A (9/2013) *Required information



State of California - The Resources Agency Primary #

DEPARTMENT OF PARKS AND RECREATION HRI#

BUILDING, STRUCTURE, AND OBJECT RECORD
Page 2of 11 *NRHP Status Code 67

*Resource Name or #: 201 S. Mountain View Street

B1. Historic Name: Charlie’s Hot Lunch

B2. Common Name: Charlie’s Foods; CA Foods; 201 S. Mountain View Street; 4320 W. First Street
B3. Original Use: Commercial (Food Truck Commissary) B4. Present Use: Vacant/Not in Use
*B5. Architectural Style: Vernacular

*B6. Construction History:

The property was built in 1977 as a food truck commissary and originally included a supply/office building, one ice house structure, and a
surface parking lot, all located on what is now the southern half of the property. In 1983, the commissary expanded to include an undeveloped
parcel to the north, encompassing what is now the northern half of the property; this involved removal of an alley that once separated the two
parcels, extension of the commissary parking lot north to 1% Street, construction of a second ice house structure, and construction of a 6> CMU
perimeter wall. In 1996, a union hall building at 4310 W. 1% Street was razed, allowing the commissary to expand into what is now the far
northwest corner of the property. In 2022, the roof of the supply/office building was replaced with new built-up roofing (City of Santa Ana
Building Permits, various dates).

*B7. Moved? XINo Date: N/A Original Location: N/A
*B8. Related Features: N/A

B9a. Architect: D.L. Hayes Associates b. Builder: Charlie Akoboff
*B10. Significance: N/A Theme: Commercial Development
Area: Santa Ana Period of Significance: N/A  Property Type: N/A Applicable Criteria: N/A

Historic Context

History of Santa Ana
Modern-day Santa Ana owes its existence to William Spurgeon, an itinerant Kentuckian who came to California to partake in the Gold Rush and

pivoted to a career in real estate. In 1869, Spurgeon ventured south in search of a suitable location for a new town, eventually arriving in the
southeast section of what was then Los Angeles County. Purportedly perturbed by his inability to see beyond the area’s dense concentration of
native mustard plants, Spurgeon scaled a sycamore tree to survey the area and subsequently purchased 74 acres of land, about eight miles south
of the town of Anaheim and about two miles east of the Santa Ana River. He named the town Santa Ana, constructed a house and general store,
opened a post office, and commissioned a survey of the nascent town that was originally bounded by 1%, 7%, Spurgeon, and West (now Broadway)
streets (Emmons 2001). (See Continuation Sheets)

B11.  Additional Resourcg Att."b"'teS: (Sketch Map with north arrow required.)
*B12. References: See Continuation Sheets.

B13. Remarks:

*B14. Evaluator:

Andrew Goodrich, AICP | Senior Architectural Historian
Michael Baker International

801 S. Grand Avenue, Suite 250, Los Angeles, CA 90017 W 1ST ST
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State of California - The Resources Agency Primary #
DEPARTMENT OF PARKS AND RECREATION HRI#

LOCAT'ON MAP Trinomial

Page 3of 11 *Resource Name or #: 201 S. Mountain View Street

*Map Name: Newport Beach and Anaheim Quads *Scale: 1:24,000
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CONTINUATION SHEET Trinomial

Page 4 of 11 *Resource Name or #: 201 S. Mountain View Street
*Recorded by: Andrew Goodrich, Michael Baker International *Date: September 5, 2025 Continuation

P3a. Description (continued):

There are multiple ancillary structures on the property. At the southeast corner of the property is a shed structure with a corrugated
metal canopy and steel posts and trusses (Photograph 3). This structure was used to wash and service catering trucks. Near the center
of the property are two detached ice structures that were used to store and distribute ice to the catering trucks that docked on site
(Photographs 4 and 5). Each ice structure is constructed of CMU and has an overhead wood catwalk and operable metal hatches. At
the east entrance to the property is a guard shack structure with a shed roof and glazing. Storage sheds are installed at various points
along the north property line.

Most of the property is paved with concrete (Photograph 6). Metal docking stations are installed at various points in the paved lot;
they provided docked trucks with hookups and conduit for utilities (Photograph 7). The paved lot is illuminated by metal light posts
installed on cylindrical concrete bases. Access to the property is granted by two driveways, one facing north (toward 1% Street) and a
second facing west (toward Mountain View Street); the aforementioned guard shack is located at the west entrance. The property is
surrounded by a CMU perimeter wall and a landscaped buffer that includes manicured shrubs and mature podocarpus and ficus trees.

Photograph 3. Shed structure at southeast corner of property,
view facing south.

Photograph 4. South icehouse, view facing northwest. Photograph 5. North icehouse, view facing southwest.

DPR 523L (9/2013)
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Page 5of 11 *Resource Name or #: 201 S. Mountain View Street
*Recorded by: Andrew Goodrich, Michael Baker International *Date: September 5, 2025 Continuation

Photograph 6. Surface parking, view facing north. Photograph 7. Surface parking and docking station, view
facing west.

Alterations
The following alterations to the subject property were noted during field documentation:

e  Some original windows have been boarded up
e  Metal security bars have been affixed to some windows
e One entrance door (on the restroom volume of the primary/north fagade) has been replaced

*B10. Significance (continued):

In 1875, the Southern Pacific Railroad opened a rail line between Los Angeles and Anaheim and expressed interest in extending the
line further south. Aware of the railroad’s tremendous potential to influence development, Spurgeon and a group of monied local
investors offered Southern Pacific a litany of concessions — including right-of-way, 90 acres of real estate, and $10,000 cash — in
exchange for selecting Santa Ana as the southern terminus of the extended rail line. This effort proved fruitful: Southern Pacific
constructed a rail depot in Santa Ana in 1877, and the first locomotives arrived later that year (Brigandi 2019). Arrival of the railroad
played a pivotal role in putting Santa Ana on the map; it also came at the expense of nearby Tustin, which had also lobbied for a
railroad connection but was bypassed, leaving its founder, Columbus Tustin, a “bitterly disappointed man” (City of Tustin n.d.). In
1887, a second rail line was completed to Santa Ana via Riverside by the competing Atchison, Topeka and Santa Fe Railroad (Lovret
2007).

By the turn of the twentieth century, Santa Ana had shed its roots as a peripheral outpost and had matured into a regional urban center.
The town incorporated in 1886, and in 1889, when the southeast corner of Los Angeles County broke away to become Orange County,
Santa Ana was anointed the county seat — this time, at the expense of the nearby city of Orange (Los Angeles Times 1976). In 1905,
the Los Angeles Interurban Railway — a forebear to the Pacific Electric Railway — opened a 35-mile electric streetcar line between
downtown Los Angeles and Santa Ana, which improved connectivity between the two cities and further stimulated Santa Ana’s growth
(Bowers Museum 2022). Indeed, Santa Ana’s population increased manifold in the early decades of the twentieth century, from 8,429
in 1910, to 15,485 in 1920, and to 30,322 in 1930 (OC Almanac n.d.). The city was anchored by a monumental courthouse that was
the hub of county government, and a business district that was centered around 4™ and Main streets and spanned multiple city blocks.

Agriculture was the linchpin of Santa Ana’s economy prior to World War II. Its fertile hinterlands were used to grow various crops
including sugar beets, lima beans, celery, walnuts, berries, and oranges. These crops were harvested and sent to area packinghouses,
where they were then loaded onto trains and shipped to market (Masters 2012). During World War II, the military also became an
important economic engine as multiple military bases were activated in Orange County, including the El Toro Marine Corps Air Station
near Irvine, the Santa Ana Army Air Base in what is now Costa Mesa, and Naval training and weapons facilities in Seal Beach and
Los Alamitos. Many of those who were stationed at these bases returned to the Santa Ana area after the war to set down roots and take
advantage of low-cost home loans and other benefits provided to them under the G.I. Bill (Orange County Historical Society n.d.).

DPR 523L (9/2013)
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Santa Ana was well positioned to grow rapidly after World War II. The city had an established presence and population base, was
centrally located at the heart of Orange County, and was readily accessible from Los Angeles and other destinations. It was also
surrounded by agricultural land that was suited to the development of residential tracts and was located along the route of the Santa
Ana Freeway (Interstate 5), which was completed to Santa Ana in 1955 (Architectural Resources Group 2021). The population of Santa
Ana was 45,533 in 1950, 100,350 in 1960, and 155,710 in 1970 (OC Almanac), and dozens of annexations in the postwar period pushed
its boundaries further out into the emerging suburban periphery. In 1969, more than four square miles on the west side of the Santa
Ana River were annexed by Santa Ana in what was one of the largest and most contentious annexations in the city’s history (Los
Angeles Times 1969).

The city also witnessed significant demographic shifts after World War II. In 1965, President Lyndon B. Johnson signed into law the
Immigration and Nationality Act, legislation that abolished national origin quotas — which favored western and northern European
nations — in exchange for a more equitable immigration system that led to an uptick in immigration from countries in Asia, Africa, and
Latin America (Kammer 2015). Many of those who came to Southern California from Mexico at this time settled in Santa Ana due to
its affordable housing stock, proximity to jobs that relied on immigrant labor, and the presence of an existing Latino community that
fostered social ties and offered a support network to new arrivals. Simultaneously, the number of white residents in Santa Ana dropped
as many of the city’s white families increasingly moved away to new suburban communities. By 1980, 41 percent of Latino immigrants
in Orange County lived in Santa Ana, and by 1986 the city’s population was 62 percent Latino (Haas 1995: 256).

By 1990, Santa Ana had the highest percentage (65 percent) of Latino residents of any major California city, surpassing Los Angeles
(40 percent) and Anaheim (30 percent) (Eng and Schwartz 1991). Santa Ana continues to be an epicenter of Latino community and
culture, centered around the 4™ Street corridor which is now flanked by largely Latino-owned businesses and is referred to within the
community as Calle Cuatro (Carcamo 2016). A streetcar line connecting transportation and employment centers in downtown Santa
Ana with a bus line in nearby Garden Grove is under construction and is expected to open in 2026 (Orange County Transportation
Authority n.d.).

Mobile Kitchens and Catering Trucks

The practice of preparing food from a mobile catering kitchen dates to the nineteenth century. In 1866, Texas rancher Charles
Goodnight invented the chuckwagon to feed cowboys herding cattle in remote areas for extended periods of time, often months on end.
Goodnight took a surplus Army wagon and converted it into a mobile kitchen, adding a pantry box, storage for cooking implements,
and a hinged door that laid flat to create a table. The average chuckwagon was staffed by a “cookie,” often an ex-cowboy, who not
only prepared three square meals per day but was also tasked with driving the wagon, setting up camp, and serving as de facto doctor,
dentist, barber, banker, or other jobs that were needed on the trail. Food served from chuckwagons included items that were easy to
preserve including beans, rice, dried and salted meats, sourdough biscuits, onions, potatoes, and coffee. Chuckwagons also typically
carried water barrels, fuel, and other equipment and vital supplies (National Park Service 2021).

In 1872, Rhode Islander Walter Scott pioneered a similar concept called the “lunch wagon,” which catered to workers in many
Northeastern cities during the Industrial Revolution. These workers often had grueling schedules and did not end their shifts until late
at night, by which time restaurants were closed. Scott’s invention consisted of a horse-drawn freight wagon that he converted into a
mobile eatery, which sold hot coffee, sandwiches, pie, and other light fare. He parked his retrofitted wagon outside the offices of the
Providence Journal at night and attracted a crowd of late-shift newsmen (Gutman 1993:14). Others took Scott’s idea and further
finessed it, resulting in purpose-built lunch wagons that became a ubiquitous element of industrializing American cities (Engber 2014).
The advent of the automobile in the early twentieth century made it easier for vendors to sell food outside the traditional confines of a
brick-and-mortar restaurant. What is often cited as the first example of a food truck was the ice cream truck, which was introduced by
Ohio confectioner Harry Burt in 1920. Burt, who had developed an ice cream bar encased in a chocolate shell and affixed to a stick,
purchased a fleet of refrigerated trucks to sell his product — called Good Humor Bars — directly to customers on the street (Sheldon
2025).

Mobile canteens, or cold trucks — refrigerated trucks that sold pre-made sandwiches and other pre-packaged items that could be kept
over ice — could be found on the streets of many American cities as early as the 1920s. Mobile canteens would typically travel to
factories and construction sites during lunch hours and served blue-collar workers, many of whom had no other option but to bring
their own meal from home. The number of mobile canteens increased after World War II as the American economy grew, and the
trucks provided quick and affordable meals to an expanding industrial and office workforce in the post-World War II period (Gepfert
1978).

Some vendors adapted food trucks so that they could prepare hot meals directly from the vehicle. Known as catering trucks, or hot
trucks, they are believed to have originated in Los Angeles County in the 1960s (Gepfert 1978). Hot trucks were distinguished from
cold trucks from their inclusion of full-service, on-site kitchens with sinks, deep fryers, ovens, grilles, refrigerators, and freezers. Hot
trucks were typically staffed with both a driver and cook on board. Popular menu items included hamburgers, egg sandwiches, burritos,
and other items that could be quickly prepared. These hot trucks were often hazardous for workers, lacked hot and cold running water,

DPR 523L (9/2013)
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and had questionable sanitation practices, which earned them the pejorative nickname of “roach coach” (Belcher 1987). They were
detested by the owners of cold trucks and traditional restaurants, which saw their rise as posing an existential threat (Vida 1982).

In 1974, restauranteur Raul Martinez converted an old ice cream truck into a hot truck serving soft-shell tacos in East Los Angeles.
Known as King Taco, Martinez’s endeavor is widely considered to be the nation’s first example of a taco truck — a type of mobile
kitchen that has since become ubiquitous in Southern California and has expanded to other cities across the nation (Hernandez 2024).

Food trucks suffered from a dismal reputation based on perceptions of quality and sanitation, but this changed in the early 2000s when
street food vendors sought to elevate their standing. In 2005, the first annual Vendy Awards were hosted in New York City to honor
street vendors (Bowen 2005). Three years later in 2008, maverick chef Roy Choi opened the Kogi taco truck in Los Angeles, which
prepared Korean-Mexican fusion fare and was a major moment in gastronomic history. Perhaps more than any other restauranteur of
his era, Choi is credited with elevating the food truck experience by providing fresh, quality, and inventive street food (Gelt 2009).

Food Truck Commissaries

With the rise of the modern food truck came the advent of a new property type: the food truck commissary. Food truck commissaries
are shared facilities that support the logistical operations of food truck operators and serve as their home base. A typical food truck
commissary includes a multitude of amenities: wholesale grocery sales, commercial kitchens for food preparation, off-street overnight
parking, electrical hookups, grease and wastewater disposal, dry and cold food storage lockers, truck washing and maintenance
facilities, ice and propane refills, and administrative support. Essentially, commissaries accommodate back-of-house operations that
cannot be completed within the limited square footage of the truck itself. Many jurisdictions require food truck operators to belong to
a commissary to comply with public health regulations and avoid parking overnight on public streets (Hebert 2025; Pefia 2013).

Food truck commissaries began appearing in American cities in the 1970s, when hot food trucks were becoming increasingly popular.
Commissaries are typically located in urban areas zoned for commercial or light industrial use; are anchored by a central building that
houses administrative offices, grocery and kitchen facilities, and food storage lockers; and include paved surfaces that are used for
truck parking, maintenance, and waste disposal. Excluding the subject property, there are currently six operational food truck
commissaries in Orange County including three in Santa Ana, two in Anaheim, and one in Irvine (OC Health Care Agency).

Development of the Subject Property

Building permits indicate that the subject property was constructed in 1977 as a central supply house and associated facilities to support
a fleet of commercial catering trucks. It originally included a supply/office building, one ice house structure, and a parking lot, all
located on what is now the southern half of the property. The property was built by Charlie Akoboff (1930-2014), who owned a
commissary that operated under the names Charlie’s Hot Lunch, Charlie’s Foods, and CA Foods. In 1983, Akoboff’s commissary
expanded to include a vacant property to the north, and in 1996 an existing building at the southeast corner of 1% and Mountain View
streets was demolished to accommodate a second expansion of the commissary (City of Santa Ana various dates). The commissary
closed in 2024.

Evaluation

The following section includes an evaluation of the subject property against designation criteria for the California Register of Historical
Resources (California Register) and the Santa Ana Register of Historic Properties.

California Register

California Register Criterion 1

Is associated with events that have made a significant contribution to the broad patterns of California's history and cultural heritage (CR).

The subject property was purpose-built as a food truck commissary in 1977 and is broadly associated with the rising popularity of food
trucks during the later decades of the twentieth century. However, research did not suggest that the property is historically significant
within this context. It was one of many such facilities that were built in urban communities across Southern California to support the
logistical needs of food truck operators. Its construction does not appear to have represented a momentous occasion in the evolution of
gastronomic culture in Southern California and elsewhere, but was rather a common reaction to this broad pattern of commercial
development and consumer habits.

In addition, research did not indicate that the property is associated with a singular event of historical significance. Since its construction
in 1977, it appears to have operated as nothing more than a typical food truck commissary.

For these reasons, the subject property does not meet the significance threshold for listing under California Register Criterion 1.

California Register Criterion 2

DPR 523L (9/2013)
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Is associated with the lives of persons important in our past (CR).

The subject property was built for, and operated by Charlie Akoboff, who operated a food truck commissary that was alternatively
known as Charlie’s Hot Lunch, Charlie’s Foods, and CA Foods. Research did not produce information indicating that Akoboff was a
historically significant individual in the spirit of this criterion. Aside from owning and operating a successful food truck commissary,
Akoboff does not appear to have made significant contributions to history. Rather, he appears to have been one of many entrepreneurs
that built their business around the rise of food trucks in the late nineteenth and early twentieth centuries.

For these reasons, the subject property does not meet the significance threshold for listing under California Register Criterion 2.

California Register Criterion 3

Embodies the distinctive characteristics of a type, period, region, or method of construction, or represents the work of an important creative
individual, or possesses high artistic values (CR).

The subject property contains one building and multiple ancillary structures that were built between 1977 and 1983. These improvements
are utilitarian and lack the distinctive characteristics of an architectural style or period. They are constructed of concrete block — a very
common construction type that was used because of its efficiency and economy. There is nothing distinctive about this method of
construction.

The property was constructed as a food truck commissary and exhibits some characteristics of this type: a commercial or light industrial
setting, a central support/office building, paved surface parking, and ancillary structures that supported the operations of food truck
operators. However, it is neither distinctive nor unique in this respect. As noted, there are six other food truck commissaries in Santa Ana
and many more across the landscape of Southern California, all of which exhibit the same cadre of characteristics. The subject property
reads as a representative example of a food truck commissary, and not as a distinctive or significant example of this property type.

The architect of record for the subject property is D.L. Hayes and Associates of Santa Fe Springs, which was headed by architect Don L.
Hayes. Research uncovered scant information about the firm and its principal, indicating that Hayes is not a “master” in the spirit of this
criterion.

The property does not represent a significant distinguishable entity whose components may lack individual distinction. It is located in an
area of Santa Ana that contains an assortment of land uses and property types including single-family houses, multi-family residential
properties, and commercial strip malls. None of these uses relate to one another in a meaningful way.

For these reasons, there is insufficient evidence indicating that the subject property is a significant example of an architectural style,
type, period, or method of construction; or represents the work of a master; or possesses high artistic values; or represents a significant
and distinguishable entity whose components may lack individual distinction. It does not meet the significance threshold for listing
under California Registration Criterion 3.

California Register Criterion 4

Has yielded, or may be likely to yield, information important in prehistory or history (CR).

It is unlikely that the subject property has the potential to yield valuable information which will contribute to our understanding of human
history because the property is not and never was the principal source of important information pertaining to significant events, people,
architectural style, or building technology. Since the property has been extensively graded and developed, its potential to contain
subsurface archaeological resources is nominal.

For these reasons, the subject property does not meet the significance threshold for listing under California Register Criterion 4.
Local (Santa Ana) Designation Criteria

Following is an evaluation of the subject property against criteria for the local (City of Santa Ana) historic resource register, which are
listed in Section 30-2 of the Santa Ana Municipal Code. To be eligible for local designation, a resource must be at least fifty years of age
and must also meet at least one of the following criteria:

Santa Ana Criterion 1

Buildings, structures or objects with distinguishing characteristics of an architectural style or period, that exemplify a particular architectural
style or design features.

As discussed in the evaluation against California Register Criterion 3, the subject property is a utilitarian improvement that does not
embody distinguishing characteristics of an architectural style or period. For these same reasons, the property does not meet the significance
threshold for listing under Santa Ana Criterion 1.
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Santa Ana Criterion 2

Works of notable architects, builders, or designers whose style influenced architectural development.

As discussed in the evaluation against California Register Criterion 3, the subject property was designed by the architectural firm of D.L.
Hayes and Associates of Santa Fe Springs, and there is insufficient evidence indicating that this firm or its personnel are regarded as
masters. For these same reasons, the property does not meet the significance threshold for listing under Santa Ana Criterion 2.

Santa Ana Criterion 3

Rare buildings, structures, or objects or original designs.

The subject property is not a rare structure, building, or object or an original design. As noted, there are six other operational food truck
commissaries located in Orange County, three of which are located within the Santa Ana city limits. There are other numerous other
commissaries in nearby jurisdictions. Therefore, the property is not rare and does not meet the significance threshold for Santa Ana
Criterion 3.

Santa Ana Criterion 4

Buildings, structures, objects or sites of historical significance which include places: (a) where important events occurred, (b) associated
with famous people, original settlers, renowned organizations and businesses, (c) which were originally present when the city was founded,
and (d) that served as important centers for political, social, economic, or cultural activity.

As discussed in the evaluation against California Register Criterion 1, the subject property is not a place where important events
occurred. For these same reasons, it does not meet the significance threshold for Santa Ana Criterion 4(a).

As discussed in the evaluation against California Register Criterion 2, the subject property is not associated with historically significant
individuals. It is also not associated with the original settlers of Santa Ana, which was founded more than a century before the subject
property was constructed; and there is insufficient evidence demonstrating that the food truck commissary alternatively known as
Charlie’s Hot Lunch, Charlie’s Foods, and CA Foods was a renowned organization or business in the spirit of this criterion. For these
reasons, the property does not meet the significance threshold for Santa Ana Criterion 4(b).

Santa Ana was founded in 1869 and incorporated in 1886. The subject property was built in 1977 and expanded in 1983 and 1996 — a
century after the City was established. It was not originally present when the City was founded and thus does not meet the significance
threshold for Santa Ana Criterion 4(c).

There is insufficient evidence demonstrating that the subject property was an important center for political, social, economic, or cultural
activity. Rather, it appears to have operated as a typical commercial property serving a common commercial need. Therefore, the
property does not meet the significance threshold for Santa Ana Criterion 4(d).

Santa Ana Criterion 5

Sites of archaeological importance.

As discussed in the evaluation against California Register Criterion 4, the subject property does not appear to be a site of archacological
importance. For these same reasons, it does not meet the significance threshold for Santa Ana Criterion 5.

Santa Ana Criterion 6

Buildings or structures that were connected with a business or use which was once common, but is now rare.

The subject property is not connected with a business or use which was once common but is now rare. As noted above, the property is one
of seven food truck commissaries in Orange County and among dozens of like properties in Southern California, all of which serve the
same essential purpose and embody the same physical characteristics. Food truck commissaries are not rare, either locally or regionally.
Therefore, the property does not meet the significance threshold for Santa Ana Criterion 6.

Integrity

Integrity is generally assessed only after significance has been established. As discussed, the subject property does not meet eligibility
criteria for any of the registers; therefore, an integrity assessment was not completed.

Conclusion

Based on research, site documentation, and analysis, Michael Baker International concludes that the property at 201 Mountain View Street
does not meet eligibility criteria for listing in the California Register or Santa Ana Register.
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