SodexoMyWay

A final component within Sodexo’s technology offer is our e-commerce platform accessible from
our SodexoMyWay website. E-commerce offers students and parents opportunities to purchase
meal plans, food offers and even special occasion cakes.

SodexoMyWay.com enables students to use their computer, smartphone or tablet to see
what’s open now, know how busy it is, view menus, find nutrition information, add meal plan
dollars to their account or leave a comment for our managers. Through SodexoMyWay.com,
digitalU provides user-friendly e-commerce, streamlined content management and a unified
online presence for your dining program. These features increase participation and accelerate
communication while boosting productivity and user satisfaction. Features include:

= A Simple Content Management System = Easy Management

= Wellness and Sustainability Support * Proven Results

= Security = Easy Online Payments

= Enhanced Student Experiences = Hassle-free Implementation

SOCENTMAYET LN

f sodexomywarcon O By =

The Perfect Plan

Ordering Kiosks

Sodexo’s industry experience and work with third-party consumer
analytics organization has taught us order times average 30 seconds
or less, with up to 100% increase in throughput at stations serviced
by kiosks. Additionally, check averages typically are 15% to 20%
higher through incremental ordering options presented to guests. Our
technology personnel work to ensure our systems have the ability to
interface with the majority campus card systems used by colleges and
universities.
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Sodexo has previously shared highlights of our nutritional offers and consumer-facing
technology tools regarding social media, websites or similar within our marketing, residential
dining and nutrition sections. Our recipe collection including allergen-free, plant-based and
Mindful menus along with daily offerings for retail are all available on our Everyday app,
including appropriate icons alerting the consumer to any special dietary needs. All technology
platforms provide students with operating hours for locations, limited-time menu offers and the
account leadership team contacts should they wish to share feedback or have questions.

Maintaining the websites or similar is achieved through the combined efforts of our regional
marketing personnel, unit managers and even with the assistance of our student marketing
interns. Behind the scenes, many of our web tools have baseline templates on the back-end and
give our unit teams the opportunity to personalize when needed.

TECHONOLOGY




Sodexo currently owns the point-of-sale system and UMW owns the CBORD card system.
General Manager David Schneider and his team are already trained regarding their
responsibilities for daily use and accountability.

We will provide detailed reports upon request for all dining, catering and retail service
information, as well as collect financial information and recording for campus meal plan
EagleOne Cash dollars spending and balances. Sodexo’s technology team is well-equipped to
ensure all systems in use are in PCI compliance.

Sodexo currently complies with the month-end reports requirement as your current provider.
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Technology
Support Systems
and Processes

UMW benefits from engaged, prepared
and qualified experts in all aspects

of operational excellence, including
technological deployment and support. A
triage and escalation plan is defined during
our expectations meeting, including first-
level support of common troubleshooting
issues that can be done at the point-of-

sale (POS). From there, we verify network
continuity, alternate register performance
and, in parallel, escalate to both the vendor
support desk and alert UMW IT to assist
in verifying any network or UMW-owned
server/POS configuration troubleshooting.

When Sodexo’s enterprise POS is deployed,
calls, email and chat to our vendor are

given priority and then escalated within
their support channels. In addition, Sodexo
maintains a post-deployment support team
that can act as a white glove escalation

and shepherd ongoing tickets and priority
escalations through the support process,
including the mobilization of our virtual and
distributed (in-field) support teams.

We recognize that there will be times

that the internet or technology suffers a
disruption, and therefore build business
continuity and best practices into our
standard operating procedures. For
example, we can deploy cellular/Wi-Fi credit
card readers to sites as backup solutions

to facilitate live credit card transactions.
Alternatively, the POS can failover to offline
credit within approved financial limits to
support the flow of business until services
are restored. At a minimum, the team is
trained to facilitate the flow of customers.
Should a campus card outage occur, we
would follow campus guidance on how to
track customers through the queue and
reconcile when the outage is complete.

This may include courtesy items and/or
recording guest names and ID numbers.

Part of our deployment of technology is not
just the technology but also the operational
experience and managing “what if”
scenarios. From the layout and customer
flow for mobile order pick-up, to queuing/
traffic patterns, to a technical disruption, we
work with our teams on failover solutions.

TECHONOLOGY
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Continued Partnership in
our Transformation

As your current partner, no actual personnel changeover or change in resources will be
necessary. We'll work with you to update your expectations and plan for any changes to bring
UMW to the highest service levels.

TRANSITIONING OR REOPENING PLAN




Managing the Transformation Process

As the incumbent service provider for UMW, we have the wherewithal to rapidly deploy many
of the new programs, residential dining formats and retail concept locations. The award of
contract will influence the timing of the transformation process; however, time will not be
unnecessarily wasted on transition personnel to campus — so our quality and technology
initiatives will begin immediately and even prior to a new contract being finalized.

This step-by-step approach, with its routines and attention to detail delivers optimal
satisfaction — with zero disruption. We will begin the new phase of our partnership with
a renewed focus on creating exceptional student experiences right from the start.

Transformation without Transition

We begin with Transition Lite Meetings that follow a checklist designed to codify your
priorities, matching them with our resources and personnel to make sure every element
is in place.

These meetings, are just the beginning of many planning and organization steps you will see as
exciting new programs and services become available for diners on the UMW campus. A step-
by-step protocol guides our efforts as we focus on dining to a greater degree. We'll bring you
more than new processes; we’ll bring you our proven track record and all of the key components
of a successful program:

Integrated Detailed Accessibility
systems communication @RUICEIGEN

Delicious food and inviting facilities will always be available and we’ll maintain a program of
communication methods that inform students, staff and faculty members about the delicious
food and inviting facilities available to them as we bring the proposed program enhancements
to life. This process generates excitement over upcoming changes at UMW and builds greater
traffic at both retail and residential locations. The team makes themselves available to address
any issue — no matter how small — because we want every customer to walk away satisfied.

You'll always be thoroughly supported because our painstaking attention to your program
doesn’t end after just a few weeks. To be truly successful in maintaining a positive atmosphere
and satisfying experiences for everyone, regularly scheduled meetings, followed by
appropriate action steps, will continue as long as any issues need to be addressed.

We do not anticipate any unfamiliar challenges in serving your University. As always,
we rely heavily on your collaboration to design and deliver a program that exceeds your
expectations — and will continue to request your presence and expertise as we pursue
partnership to a greater degree.

TRANSI NG OR REOPE,




ASSOCIATED RE-OPENING COSTS

Please refer to our on-site organization
chart and regional support for key roles
and support.

General Manager David Schneider is our
full-time main point of contact for this
transformation. As he is currently with
UMW Dining, there is no additional
associated cost.

FORMAL TRAINING HOURS
AND EXPENSES

Please refer to our annual marketing
calendar located in the Appendix.

Please see our technology and innovation
sections to see how we aspire to support
our transformation of UMW Dining.

Items on this page are proprietary and confidential. TRANSITIONING OR REOPENING PLAN






Sodexo’s commitment to improving quality of life mirrors UMW'’s core

visions of making positive changes in the world. Our sustainability C = A4 2
programs will speak to this ethos, where we will partner to provide

a strong campus sustainability strategy focused on providing an
exceptional educational experience for students. Together, we will
provide comprehensive sustainability programs and experiences that
support education, increase campus and community connections
and foster a culture committed to stewardship. These efforts increase
student success while positioning UMW as a model for sustainability.

As your partner, we will grow your sustainability initiatives while also bringing innovative
solutions to campus that advance our collective goals. Together, we will partner with local
farmers, fight hunger on campus and in our communities, expand reusable container use, divert
waste via recycling and composting, and offer more plant-based options. Through the alignment
of our missions and shared commitment to measurable outcomes, we will exceed all UMW’s
sustainability expectations.

SUSTAINABILITY



~vo|unteer programs, student groups sustainability-focused
professors, administrators, physical plant operations and
the larger UMW. ;ommunlty Annual reports will be provided
to campus stakeholders summarizing updates on the

goals of each program. In addition, biannual reports on
waste tracking and sustainable and local purchasing will

be provided.

AINABILITY




Dedicated Sustainability
Support System

To support UMW’s sustainability initiatives, the entire UMW dining team, from managers

to front-line staff, will receive sustainability training to best support UMW’s goals for waste
elimination, student food insecurity and sustainable purchasing. Our engaged team will

partner with the campus community to raise environmental awareness and inspire action that
contributes to an enhanced student experience. This team will continually seek ways to reduce
our impact on campus with innovative solutions and best practices sourced from our network of
sustainability experts.

Sustainability Community of Practice

Our managers receive in-depth training on issues such as waste ,
tracking, food recovery and eliminating single use plastics. In ] p——
partnership with campus stakeholders, we will work to develop new '
ways to engage students, faculty, staff and local residents to address
pressing issues on your campus and in your city, with a variety of events
and initiatives designed to respond to your unique needs.

SUSTAINABILITY



Our current sustainability interns Hailey, Ryan and Jennal!

“My time working with UMW Dining was one of the
highlights of my college career. As a Student Dining
Ambassador, | was able to interact with parents and F
prospective students to tell them about our amazing school
and the wonderful people that work for University Dining.

| was also the first Sustainability Intern for Dining at UMW.
This opportunity allowed me to educate students and the
dining team on sustainability topics and how to be more
sustainable. I'm so grateful for the experience | gained while
working for University Dining.”

- Brianna Cornett, 2022 UMW Graduate

3LITY




Training

Dining employees at UMW will participate in ongoing training on
sustainability practices through educational signage, in-service
programs and daily huddles. Staff will have opportunities to undertake
innovative initiatives to support our sustainability goals, with employee
recognition programs to reward outstanding achievements. Some areas
of training will include:

» Waste minimization and diversion

» Food insecurity

= Energy and water conservation

= Sustainability marketing and engagement

Sustainable Purchasing

In addition to focusing on locally sourced options, we also work — )

7 Soanccrorty v sk

diligently behind the scenes to improve the overall food system by e g 4 22 million
partnering with our suppliers to improve animal welfare, protect C T 815,000 0meme
the vibrant life in our oceans and reduce our impact by increasing : s W o
our plant-based offerings. We will work closely with the campus
community to find the right balance of local, third-party certified,
sustainable food to help us meet and exceed your sustainable
sourcing while ensuring that the dining program is cost-effective

and accessible to all students.
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Making Plant-powered
Dining Part of Your Food-forward
Future

More people are choosing plant-based foods for a variety of reasons, including  §. 1§\ ¥§ &
health, sustainability and ethics. To keep up with this trend, Sodexo has POWERED
developed an industry-first program to highlight plant-based entrées at every gt
dining station.

It'’s becoming increasingly clear that the future of food treats fruits and vegetables as more than
snacks and sides. We tasked our talented chefs with developing plant-based recipes that work
for different service styles and taste profiles, and worked with respected partners, such as the
Humane Society of the United States and the World Wildlife Fund, to train our staff and scale
our program.

SUSTAINABILITY




We've created more than 200 new plant-based dishes, such as Kung Po Cauliflower and Carrot
Osso Buco, that we believe students will love. We'll also bring innovative ideas to introduce
more plants into students’ diets, like our blended burger, The Natural, which:

* Contains 25% mushroom, 75% natural ground beef
= Decreases environmental impact
= Gains strong acceptance with students, based on two years of testing

= Works for a variety of dishes, such as meatloaf, bolognese, tacos, meatballs, burritos, chili,
shepherd’s pie, sloppy joes and, of course, burgers

We’'re excited to continue to build

a showcase dining program for
UMW by charting a course toward
a sustainable future with innovative
plant-based offerings.

- Jtems-on this page are proprietary and confidential.




The Future 50 Foods, co-written by Knorr

Future 50 Foods - More and the WWT, identifies 50 plant-based
Plant.based choices for UMW foods that are nutritious, flavorful and have

a lower environmental impact than animal-

Sodexo has partnered with FUTURE based foods. The list combines familiar
Knorr Prqfessmnal and leading 5 O foods — such as lentils, wild rice and kale —
conservation organization the with less well-known foods — like amaranth,
World Wildlife Fund (WWF) to FOODS pumpkin flowers and cactus — selected for
offer a wider variety of sustainable " their lower environmental impact and high
meals to diners and contribute to nutritional value.

a more responsible food system.

Sodexo is the first global player to serve For the menu launch, Sodexo and Knorr
plant-friendly Future 50 Foods on a Professional chefs and nutritionists

large scale. developed 40 recipes using ingredients

from the Future 50 Food report, including
dishes like wild rice quinoa and lentil bowl,
Vietnamese ancient grain meatballs, Tuscan
chickpea, polenta and rapini bowl, ancient
grain granola bowl and ube maitake tartine.

We are proud to undertake this latest
commitment on our path to more
responsible food choices and look forward
to continuing to make these unique and
delicious dishes available to UMW students.

SUSTAINABILITY




Practices And Programs to Reduce
UMW’s Environmental Footprint

As your partner, we implemented the following practices and programs, in alignment
with the above mandatory incorporations, in unity with UMW’s desire to reduce its
environmental footprint.

Food Waste Tracking

WasteWatch powered by Leanpath — This food WASTE  {
waste prevention program uses in-kitchen food waste @~ &
trackers to easily and immediately see the financial and environmental impact of that waste,
educating staff on the spot. Data is automatically uploaded to Leanpath Online, a cloud-
based analytics platform that directs clear and actionable insights on how to prevent waste.

A POWERED BY é;_: Leqnpath

FOVEIFOOD
HATE WASTE

WEIGH THE WASTE




Energy, Water and Waste Savings

SMART Kitchen — Follow energy and water conservation best practices, including, efficient
dishwashing system, kitchen hood controls, on/off protocols for equipment, lighting motion
sensors, etc.

APEX Technology — APEX combines technology and products designed to save water and
energy, minimize the impact of products on the environment, and has a built-in method of
measuring results. The APEX management approach uses a tablet PC and wireless technology
to communicate with the system’s controller to download, process and analyze data to establish
each foodservice operation’s rack-to-guest ratio. By monitoring and improving this ratio, the
system helps reduce the amount of water and energy used at each facility and improve total
operational efficiency.

Retrofitting — We prioritize highest yield retrofits, and as new equipment is purchased, we are
committed to purchasing only ENERGY STAR® equipment.

Renewable Energy and Electric Vehicles — Whether through on-site solar investments or
through carbon credits, we can support campus efforts to achieve carbon neutrality. Plus, when
it’s time to add fleet vehicles (e.g., catering, grounds) Sodexo explores electric vehicle choices.

Trayless Dining

Top of the CRUC is trayless, saving
energy and detergent, while significantly
reducing food waste.

Recycling 100%
We recycle cardboard, fryer oil, paper
and plastic.

Items on this page are proprietary and confidential. SUSTAINABILITY



In line with your

Zero-Waste strategy,
we will reduce the use of single use and disposable
items. This way, we are not relying solely on
recycling to reduce UMW’s environmental footprint.

Eliminating Straws/
Single-use Plastics

Sodexo’s companywide commitment involves
“straws on request” and eliminating plastic
stirrers, bags and styrofoam items.

100% Recycled Napkins

We use Xprss Nap Dispensers to save energy
and waste. The napkins are made of 100%

recycled paper, and the dispenser encourages
customers to take (and waste) fewer napkins.

Reusable or Biodegradable

Wares and Containers
WasteWatch REUSE — Offers UMW

students a reusable plastic container instead of

a disposable container. Students can purchase
a reusable container for $3.00. From there,
students may exchange their box for a clean
one at the cashier station, or, if they are not
using it right away, they may get a WasteWatch
REUSE carabiner clip and can exchange that
for a clean container at the dining hall when
they wish to get take-out. The boxes are clear,
green-tinted plastic and contain three food
compartments.

Biodegradable Bags for To-go Orders —
Top of the CRUC uses biodegradable bags for
to-go orders.

Reusable Mug Program — Discounts are
offered on beverages at Panera Bread when
students bring their own mug.

Composting

Starting with kitchen food waste and then
moving to post-consumer and material

waste (e.g., compostable containers), Sodexo
completes the waste stream in the most
environmentally friendly manner. For any
food waste we cannot eliminate or repurpose,
we will seek to compost with local vendors.

UMW and Sodexo can work together to
divert waste from landfills by composting
unused portions of produce. The Top of

the CRUC team can monitor the compost,
weighing initial raw product waste then
turn over the end product for use within the
University’s landscapes.




Diverting Food Waste

. Zero Waste Certification and True
Advisor Certification — Sodexo works

to achieve zero waste on your campus
through a nationally recognized certification
program. Employees can also pursue a True
Advisor Certification to be trained in the
zero-waste certification and learn waste
elimination best practices.

Food Recovery — As part of our efforts to
reduce food waste, we recover surplus food

that would otherwise go to waste to address
student and community food insecurity.

Items on this page are proprietary and confidential.

Policy of Purchasing ltems
that Use Minimal and
Non-Plastic Packaging

Our company corporate social responsibility
commitments obligate us to source and
promote sustainable equipment and supplies
while working to reduce organic and
inorganic waste in the countries and at the
client sites where we operate.

Through a Global Sustainable Supply
Chain Code of Conduct, suppliers are
required to engage in sustainable practices,
including reducing packaging, using
recycled materials and reusing and/or
remanufacturing. Purchasing products that
incorporate these features supports our
global waste-reduction efforts.

Continuously reviewing the lists of
authorized products and suppliers ensures
they incorporate sustainability criteria.
Approved product and vendor lists are
communicated to the countries where we
operate to ensure the use of sustainable
detergents, paper and disposables.

SUSTAINABILITY




We work closely with our procurement team to leverage current
partnerships and network with new vendors in the area to exceed
your goals and sourcing objectives. As your partner, we will continue
to collaborate to find solutions that sets UMW apart as a beacon of
health, wellness and sustainability throughout the country. We will
continue to engage the local community and align with UMW’s local

purchasing and sustainability goals.

= Partnership with Keany, a
regional produce distributor
who partners with local farmers
within a 100-mile radius of UMW

to bring fresh produce to campus.

= Local Farmers — We procure
products from local farmers in
Virginia and Maryland such as District
Farms and Dean’s Dairy to bring
affordable, local and fresh food to your
campus community.

» Third-party Audits (AASHE
Stars, Cool Food Pledge) — A
right-fit assessment will be selected
in partnership with the campus to
calculate and report sustainable
purchasing annually. We will ensure
that we reinforce reporting standards
for these audits with our vendors.

= Standard Sustainable
Purchasing — Currently, we use 100%
cage-free eggs and 100% sustainable
seafood, as well as fairtrade coffee for
our Aspretto line. We have a goal of
100% deforestation-free supply chain
by 2030 (palm oil, paper, soy, beef) and
100% sustainable paper disposables.

* Menu Transparency — All
ingredients, including those
locally sourced, will continue to be
highlighted at dining stations as well
as on the SodexoMyWay website and
Everyday app.

= Variety for Ethical Diets — Through
our continued partnership with
The Humane Society of the United
States, we continue to infuse variety
and imagination into our plant-
based recipes.

We are committed to
increasing food purchased
in our clients’ communities
from local producers and
small businesses. By 2025,
Sodexo has committed to an
annual, global spend of 10
billion euros with small and
medium-sized enterprises.
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Clear Packaging and
Labeling for Eagles

All food products must be packaged and labeled according to all applicable regulations.
Nutritional information is clearly displayed and easy to understand, provided on packages,
menus and at points of service. Packaging must prevent contamination during shipping and
storage. The label must clearly identify the product and ingredients. Applicable product code
dates or lot numbers must be clear and legible on the cases and containers.

It will also be available 24/7 for all menu items via a quick link from the dining services website.
Packaged items will include a production or best before date.

Food Label Icon Samples:

Organi,é

SUSTAINABILITY




anitation

UMW can rest assured that every possible safeguard is in place because utilizing aggressive
measures maintains the safest possible conditions to protect customers, clients and employees.
Continuously pushing the envelope in the latest food safety technologies, our Food Safety
department drives programs and practices that protect our customers from potential hazards.
Especially with the onset of COVID-19, hygiene and cleanliness are top priorities for our Food
Safety department. We will continue to monitor the COVID-19 situation and keep elevated
protocols in place as long as is necessary to guarantee the health and safety of your students,
staff, guests and dining employees.

Experience gained during more than 50 years of serving clients, including UMW, has built a
culture based on the highest standards of cleanliness and safety — both in front and back of
the house. New hourly employees and managers quickly absorb and internalize the culture, so
maintaining and building upon new personal standards becomes an integral part of the job.

How is this culture conveyed? Extensive ongoing training is supported by strategic incentives.
Employees are encouraged and empowered to work with each other — and especially with

new employees — so all activities are conducted with an eye toward food safety and quality,
supporting our goal to help everyone meet the high standards set by the on-site team. This will
be the attitude in the UMW foodservice program as well.

SANITATION AND SAFETY




Food Safety and Zone Support

In addition to strict emphasis on food safety, the dining services at UMW will benefit from
the expertise of a strong general safety organization charged with maximizing the welfare of
everyone who enters the door. Trainers, supplies and procedures are in place to ensure safe
work environments for staff and guests.

Food safety zone managers and directors located around the country assist in all aspects of food
safety. They are charged with:

* Evaluating unit-specific issues and making recommendations

= Providing counsel via the internal Sodexo Net, email, fax and telephone

= Providing on-site support as needed

= Making training recommendations

= Investigating alleged foodborne illness incidents and foreign object complaints

= Investigating product quality complaints

» Ensuring that manufacturers and vendors we select meet stringent HACCP and food safety

requirements

Employees are trained in the operation of every piece of equipment, as well as in proper
lifting, mopping, cutting and other techniques, to minimize chance of incident. Our corporate
culture demands the reporting of all injuries, no matter how slight, and the immediate
reporting of any hazardous or potentially hazardous conditions. Frequent inspections are held
at local and corporate levels and all accidents are promptly investigated with steps taken to
prevent recurrence.

As you've experienced, our emphasis on safety ensures a quality working environment,
increases productivity and, ultimately, generates cost savings in both insurance and downtime.

Production Standards

One essential to the overall success of your foodservice operation is an effective production
program. The goal of our production standards, as outlined in our Operation Policy and
Procedure Manual, is to deliver a consistently high-quality product to every student, staff
member and guest of UMW. Those standards include preparing all food on your premises,
using standard recipes, scheduled production meetings, effective labor scheduling, portion
control, employee training and making sure that all of the foods we use are purchased under
our specifications.




Food and Beverage Standards

Quality assurance standards are set in motion through the food management and culinary
communication processes. These separate programs run side by side, acting as a system

of checks and balances to ensure that we exceed national quality control standards. The
underlying foundation of both programs is HACCP. In addition to these production standards,
we have established quality programs and requirements that often exceed the minimum
requests of our clients and local health agencies. Your management team is responsible for
learning the specific standards for your area and for guaranteeing compliance.

Food ﬂuallty Speclﬁcatlons .
Sodexo adheres to the followmg mmlmum grades in all food purchases'

Beef — All Cuts  Fishand Seafood:  Dairy Products:
(dry heat cooking): USDAinspectedand ~ GradeA
USDA graded and ; graded Must meet :
inspected, U.S. CHOICE, _or exceed Federal Fresh Fruits -
yield grade 3 cut to IMP,  Specification PPF0381J and Vegetables:
specifications . Lo - USDANo.1
Poultry: ‘ , : .
Beef — All Cuts U.S. Grade A Canned Fruits, ;
(moist heat cooking): - Vegetables, Juices:
USDA inspected and . Eggs: : USDA Grade A
graded, U.S. CHOICE, - Us Grade A or better,  Froien Bruits
yield gi’a de s ciito IMP. must meetrequired  Vese gren WS
Len g USDA standards Vegetables, Juices:
spec1ﬁcat10ns - USDA Grade A
o Cheese. .
US(I}DI:émpe(d BNieﬁsz‘ | US.Grade Aorbetter, ‘Nﬁszefbandd’geg .
% mu f ¢ _must meet required atlona. branas, sest
20% tanl my USDA standards available blends
~ Pork: | |
USDA inspected and

graded, selection No. 1, cut k
to IMP. specifications
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Sanitation

Cleaning schedules and self-inspections that follow daily checklists cover everything from the
dining room and kitchen to the restrooms and loading dock to ensure an immaculate dining
facility. Preventive maintenance plans are meticulously followed to keep equipment and facilities
in safe working condition. Managers follow up aggressively on areas cited for improvement.

In addition, unannounced, random food safety audits conducted by registered food safety
auditors are effective in maintaining these strict standards and UMW is welcome to inspect

the results of all evaluations and audits, join in these audits or conduct your own. We also

invite members of the food committee to join us, as their schedules permit, to enhance their
understanding of our department and demonstrate a proactive approach to learning. Together, we
maintain the highest sanitation, cleanliness and food safety standards in the industry, protecting
UMW customers in every facet of our foodservice operation.

As part of their comprehensive training, each of your managers undergoes extensive
indoctrination in sanitation strategies. In addition to training in specific tasks, all are certified
after completing ServSafe Applied Foodservice Sanitation (AFS), a course created in conjunction
with the Educational Foundation of the National Restaurant Association and recognized by nearly
all state and local jurisdictions that require manager training and/or testing.

Managers give hourly employees awards and recognition for excellence in sanitation performance
and other areas, and this performance is part of each employee’s periodic performance reviews.
Likewise, sanitation and food safety performance is part of all manager evaluations — and a
prime criterion in their individual career success.

Goilig Further to Prevent the Spread of
COVID-19 and Other Illnesses '

As part of our COVID-19 training plans, we have
implemented procedures and training to ensure our
teams frequently clean and disinfect high-touch
surfaces, like door handles (including cooler and
freezer), light switches, handrails, partitions, tables,
chairs, hand sanitizer stations and dispensers,
phones, keyboards, mouse, computers, printer
controls, copy machines, file cabinet handles,
vending machines, interactive screens, electronic
payment machines, cash registers and all others.

SANITATION AND SAFETY .
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Measuring Progress

Mutually agreed-upon key performance indicators (KPIs) ensure the achievement of desired
performance levels. KPIs set minimum standards and target service levels against which we can
assess, track and report on performance. Development and refinement of the system standards
and measures are ongoing responsibilities we share. Missed targets trigger immediate and
appropriate corrective and preventive actions to get back on track. The following KPIs serve as
examples for use in monitoring and measuring quality:

‘Items.on this page are proprietary.and confidential.




2. Outline sanitation and safety self-inspection procedures for all foodservice operations
at the University of Mary Washington. Provide a sample copy of any checklist used during
inspection. Provide information regarding minimum standards and guidelines to ensure
sanitation and safety in preparation, production, and service areas.

Sodexo’s comprehensive safety program includes daily, weekly, monthly and annual safety
inspections. All operations are required to conduct a thorough food safety and sanitation self-
inspection of all foodservice facilities, using the Sodexo Food Safety Audit form. In addition, a
comprehensive self-inspection is conducted on an annual basis.

The following chart outlines many of the components of our safety inspections:

Itemns on this page are proprietary and confidential. SANITATION ANTY SAFETY




Sample Monthly Inspection Checklist

A sample monthly inspection checklist is included in the Appendix.

Food Safety Audits

The Sodexo Food Safety Audit addresses our most important food safety standards. Random
audits are conducted by a reputable, independent, third-party food safety auditing company. In
addition, self-inspections are utilized within our operations. A daily food safety walk-through,
monthly food safety audits (with a focus on personal hygiene, time/temperature control and
cross contamination) and a more comprehensive food safety self-inspection is conducted at least
annually and whenever there is a change in management in the operation.

Sample Food Safety Self-
Inspection Checklist

A sample food safety self-inspection checklist is included in the Appendix.

e Jtems on this page are proprietary and confidential,




HAGCP Technology

Our employees are trained in the fundamentals of HACCP and in all aspects of food safety,
using our own comprehensive eight-module program, consisting of videos, classroom
instruction and self-learning exercises. New employees must complete a two-step food
safety training program and, each year, all employees receive additional food safety and
sanitation training.

To protect our customers, Sodexo has developed an HACCP program so effective that a number
of health departments across the country have recognized us as a leader in the area and actually
come to us for HACCP training. This very same HACCP training will be implemented at UMW. .

The backbone of this proprietary HACCP effort is continuous measurement and meticulous
recordkeeping. Charts are maintained throughout receiving, storage and preparation areas
and implementation is supported by the Food Safety Audit. Random audits are conducted by a
reputable, independent, third-party food safety auditing company.

Self-inspections are required in all operations, including daily food safety “walk-throughs” and
monthly food safety audits (focusing on personal hygiene, time/temperature control and cross-
contamination). A comprehensive food safety self-inspection is conducted at least annually and
repeated whenever a management change occurs.

Every procedure that impacts food safety is fully standardized. Every employee is fully trained
and tested. Policies are continually reinforced. Nothing is left to guesswork or chance. Videos,
brochures, posters and “hands-on” training teach the “one best way” to perform each task —
whether it’s washing hands or handling eggs. Not only do we teach employees the “what” of a
particular procedure, we also explain why it is important. They quickly see how their actions
can impact the health and safety of others. We have found when employees understand the
reasons behind our guidelines, retention and buy-in are enhanced and 100% compliance
becomes achievable.

SANTTATION AND SAFETY
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We acknowledge this
requirement and agree
to comply.
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We acknowledge this requirement and agree to comply.
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As your long-term strategic partner, we have a unique understanding of your financial return
needs and the role the dining program plays in short-term and long-term financial stewardship
for UMW. What we have proposed is a creative and transformative financial proposal that

best leverages the various factors that impact overall program excellence, while maximizin
the return to the University.
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Detailed Breakdown of Total Return to the University of Mary Washington
and Assumptions
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