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THE BUSINESS ENTERPRISES PROGRAM
The Business Enterprises Program (BEP) is a food service organization with operations in city, county, state and federal buildings, Department of Defense facilities as well as in private industry. Since its creation in 1936, the BEP has continued to provide vocational opportunities for enterprising individuals with visual impairments who are trained in the operation and management of vending facilities. 
The federal and state statutes governing this program provide a "priority" for vendors who operate food service facilities in federal and state government buildings. County and city buildings are not included in this priority, but many county and city governments cooperate with the BEP by making their food service facilities available to the vendors in the program.
Vendors receive ongoing support from the Department of Rehabilitation as long as they remain in the program. This support may include such benefits as financial assistance for buying new appliances and equipment, various training opportunities, upward mobility support, business counseling services, fiscal oversight, and guidance to assist with their financial responsibilities.  

In California, the average net monthly income for vendors is approximately $3,200. In addition to a dependable income, vendors have several excellent benefits including health, dental, and life insurance, plus a sound retirement program.  There are currently about 112 full time vendors operating 140 food service facilities, with some vendors’ temporarily managing more than one facility.  The program opens approximately 5 new locations each year. 

BEP provides an excellent opportunity for you to become a small business owner and a productive self-sufficient participant in the economy.

Facility Types

BEP vending and food service facilities are recognized for their organized and convenient delivery of various food products. The term food service facility covers a wide range of business operations including the following:

Dry/Wet Vending Stand: A specialty convenience store,

providing manual dispensing of beverages, snacks, prepackaged food items, gifts, souvenirs, sundry items and services. 

Snack Bar:: A vending location selling a limited line of refreshment and prepared food items.

Cafeterias: A food service facility providing a broad variety of food and beverages prepared on or off the premises, including hot meals.

Vending machine facilities: A vending facility is a combined group of automated coin or currency operated vending machines dispensing food, snacks, refreshments or sundry items.

Military Dining Facility:  A facility that is teamed with a private company, which prepares meals for military personnel in a cafeteria style environment.
BEP Licensed Vendor

A BEP Vendor is a “Legally Blind” individual who operates a Vending Facility with a license issued by the DOR’s BEP.  A Vendor is required to secure all required business and health permits, obtain required insurance policies, hire and supervise employees, pay business and sales taxes, develop menus, and purchase merchandise for sale.
Vendors receive ongoing support from BEP as long as they remain in the program.  This support includes purchasing equipment,  maintenance and repair, business counseling services, continuing education and fiscal oversight. Benefits include health insurance, dental, and life insurance, and a retirement program.  

Steps to be accepted to BEP Vendor Training

A Vocational Rehabilitation Counselor refers a potential candidates to the BEP Vendor Training Program after completing a self employment evaluation.  The applicant must be a U.S. citizen, legally blind, and show potential to succeed in the Vendor Training Program and assume the entrepreneurial responsibilities of a BEP Vendor.  

The California BEP provides a thorough training component to prepare future vendors for the food service business. The training program has three parts: 
Pre training requirements 
Classroom education 
Occupational skills training at a BEP facility
The training program is typically offered twice a year, check with a Rehabilitation Counselor for the current training calendar.
Pre-Training Requirements
During the pre-training period the consumer will begin the following four pre-training activities in order to be accepted into the BEP Training. 

1.  Home Study Courses and Testing

The consumer’s pre-training requirements include home study of business related courses that were developed by the National Restaurant Association Educational Foundation: 

Managerial Accounting 

Inventory and Purchasing 

The consumer will need to complete each text and will be given a test for each completed course. The test results will be part of the score used during the Applicant Review Panel. 

2. Workshops At On Site Locations

During the pre-training phase the consumer will attend the following five business training workshops sponsored by the Small Business Development Center, State Agencies, or a combination of the two. 

The following two required courses are held year round by the following agencies, click on the link for a current workshop in your area:

1. Sales Tax with The Board of Equalization

    Sales and Use Tax Classes available:
2. State Labor Law and Payroll Tax Seminar


http://www.dir.ca.gov/dlse/EDDTrainingFlyer.pdf
The Small Business Development Center (SBDC) will become a valuable consultant to the consumer when they obtain their business. SBDC sponsors the following 3 required courses: 

1.  Is Business Ownership In Your Future or Business Start-Up

 
2.  Bookkeeping and Accounting or Financial Management

3.  Business Plan Writing

Classes may not be exact. Similar courses are okay. http://www.asbdc-us.org/About_Us/SBDCs_CA.html
3. Pre-Evaluation

This Pre-Training Evaluation takes place at an established BEP food service location most often near the applicant’s home under the direction of a licensed BEP vendor. The evaluation is for one-month full time that is a minimum of eight hours per day, five days per week. Before the consumer begins their pre-evaluation, they must have submitted to BEP a current TB test with negative results.
4. Applicant Review Panel Interview

The consumer will interview before an Applicant Review Panel (ARP). The ARP is held in Sacramento and scheduled approximately 45 days prior to the start of the training class.  
The ARP consists of four members, two staff members from the Business Enterprises Program and two active BEP vendors.

The applicant will be asked to share their knowledge of business based on their work history, participation in the home study courses, the on site classes, and the pre-evaluation experience. 

The interview is based on a scoring system. Each panel member will score the applicant. The four totals are added together plus the score from the pre-evaluation and the two test scores from the ManageFirst courses for a total interview score. Acceptance into the BEP will be based on the consumer having a passing score of 70% or higher. If the consumer’s ARP Interview is successful, the consumer will be accepted into BEP Training. If the ARP score is less than 70% the consumer, in concurrence with their RC, may take additional training and go through the application steps again for a later class, or another vocational objective may be explored.

BEP Vendor Training Program 

The California BEP provides a training component to prepare future Vendors for the food service business comprised of two parts:

1. Classroom education and,

2. On-the-job training at food service facilities.

Classroom Training
The classroom education takes place at the headquarters office of the State Department of Rehabilitation, 721 Capitol Mall, Sacramento, CA.  The training program emphasizes business management, quality customer service, professional cooking, merchandising, public relations, sanitation and safety. 
Occupational Skills Training

The occupational skills training takes place at a designated BEP location in Sacramento. The occupational skills training provides practical experience in opening, and managing a facility using the skills and knowledge learned in the classroom.  The student will be given twelve training modules that will correspond to the subject areas taught during class.  The student will be actively working on completing the modules, which include learning skills form a BEP vendor and their staff, as well as answering questions related to the skills training objectives outlined in each training module.  The occupational skills training is an important part of the students final grade and will expose the student to the vending facility types available in the program. .
How do Vendors and Licensee’s Obtain a Vending Facility

When a BEP Vending Facility becomes available a Notice of Vending Facility Opportunity (DR 460) is sent to all BEP Vendors and Licensees. An interested Vendor or Licensee must complete and mail an application (DR 499) to Sacramento prior to the final filing date specified in the DR 460. 

Interviews and selections are conducted by a Selection Committee.  The panel members usually consists of 3 representatives provided by the entity that controls the property on which the vending facility is located (the contracting agency). 

How can a person apply for this program?

Candidates for the BEP must be legally blind, a United States citizen and a consumer of the California Department of Rehabilitation. He or she must have independent living skills and the physical and emotional stamina to meet the tough demands of self-employment.

For additional information about BEP or to become a consumer of the DOR, please refer to the following web page:  Business Enterprises Program - Specialized Services - California Department of Rehabilitation
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