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Dear Parents and Students,
SRR I FEKANE 22T,

We would like to thank you for your continuing frust and support in Chartwells
(http://www.compass-group.com/) to be the chosen catering partner for LIS.

EHE T ERATT Chartwells (http://www.compass-group.com/) H— 5 RIS AT I 1 B FAlT
VBN R o B8 [ B 22 A AR AR B AR A AT

Chartwells is part of Compass Group and is 100% dedicated to providing nutrition to
students and staff at Premium Education facilities worldwide. We practice a single-
minded commitment to building strong bodies, sharp minds and establishing the
foundation for a long, healthier life.

Chartwells 14 FRIF AR A — &5y, FRATT 100%F 7Tyt T8 1 1) i 808 HLAG I A 2 £t
B, BATET ONEIRAHME R S, BBin B e, TR BRI S .

We would like to thank you in advance for your trust and choosing Chartwells catering

services, and to invite you to contact us at any point with your suggestions, comments
and why not your home recipes, to find the best nutritional approach to your children.

U IEHIE LR T Chartwells 1E VT IRSTRE, ARG &I BT @ AR 2 AT
POV, AU — VIR RN T 4 8 M 7 $R fi s R i i & !

Sincerely,

HEEL,

Chartwells team
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“WE PROVIDE GREAT FOOD AND SUPPORT ,

SERVICES TO MILLIONS OF PEOPLE AROUND

THE WORLD EVERY DAY.” » COMPASS
"B RAEFREE TR B R IX ‘ GROUP

B A B R 55

Worldwide facts & figures | & 3R¥iE

WE EMPLOY OVER WE SERVE OVER WE OPERATE IN OVER WE WORK IN OVER
GREAT PEOPLE MEALS PER YEAR COUNTRIES CLIENT LOCATIONS
AT Jie G HATERAEIE AL 50 BATHY 5535 A7 50 224 FATAR S5 k1L 50,000
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China’s facts & figures | 9 & £(#5

Operations Associates Safe & delicious meals per day
B A AT KRR H

Our clients along with their staff and customers rely on us every day to provide their breakfasts,
lunches and dinners and make their lattes and cappuccinos.
BATAZ L H O TR P SR it — H =8 IR S5 DA S = AR AT 25 1 55 H 8 R

Food is our core competence and we pride ourselves on our ability to provide clients with a wide
range of innovative dining solutions designed especially for them. Our vision is to be a world-class
provider of contract foodservice and support service, known for our great people, our great
service, and our great results.

BV RATBAZORITES S, BATY B S AR PSRRI G & f itk T7 Z 51 LU EE . FRATH SR B

N AT REE RS LK, T —mAIRSHIBN, RAE—mI RS, HREZLFMER.

We deliver great service to people at work, in schools and colleges, in hospitals and retirement
homes, at major sporting and entertainment events, in remote mining sites and on offshore
platforms.
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WUERTE,

High Quality Food and Personnel
RRENRYMET

Our licensed suppliers are only selected if they're conforming to our quality,
hygiene and price requirements. All our vendors are under contract defining
precisely the quality level, specification of the products. All our
staff are trained continuously to achieve and maintain high-standards of
personal hygiene and knowledge of operations.
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Contamination Control

SRR G

Raw material and cooked food are separated from each other. We use top-
brand detergents, such as Johnson-Diversey, to keep the hygiene of our
facility and equipments. Our staff also wears hats, masks and gloves during the
operation to avoid cross contamination.

JEA R A B T BATHA R SRS, 4 Johnson-Diversey, £ T AE IR G
W AWM TEANRBSEWERT. DEMFERATERE, Bz 55,

Temperature Control and Record
TR R

In order to ensure food safety, we have specific requirements for food not only
for storage, but also for serving (e.g. temperature of coolers is set between

0~6°C and freezers lower than -18°C). The equipment (coolers, freezers) are
daily checked and the temperature logged to ensure they are well
functioning.

NTHRERZE, BITHREN SO AEEER, W& WH —EmlER
(GnvKFERE BB 0 ~ 6°C FUKHKT-18°C) . W& (UKFH. UKAE) H A & FiE
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Internal and External Advisors
P 8 0 47158 B ]

Not only we fully comply with the Chinese FDA, but we also have an internal
department to perform random inspections at every base and a third-part
consulting company for hygiene. Any feedback or suggestion is passed to
local units which prompftly hold staff-training meetings for a constant and
continuous improvement to our service. Additionally, the suppliers are
constantly inspected by Chartwells Quality Department as well.
BAVAM e E FDA, RINRATHA — N AEE T TEATRI A, £ 5
MBAREAE =TT E W AT R &G AT RAGE R WAL B 4 1T B fr, AT
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Special Meal Standard Operation Procedures

KEoRIE B AR E BRI

Chartwells provides allergy card filing with allergic students ‘names, photos, and
parents’ contact information for emergency needs. The card highlights the foods
that the child cannot eat. The chef prepare the substituted menu, audited by our
Nutritionist. After preparation, the chef is in charge of serving the meal to the
according kid.

Chartwells X F L S 22 A e il R R, R LS “Aus . RAMRKER
BRATA” FEEUERESEI A . AR LR RIbRER e g Y2 12 A REng
(9, BRI SR R R AR, IR B SRS AT E FRITREAS . 25
JEITR A B ST B T IR

Cooking policy
TERIBUR

Chartwells is known among international schools for its healthy food. We do not
use MSG, artificial flavor & color and peanut oil and we prefer healthy cooking
methods (e.g. limiting deep-fried dishes). Our Chefs prepare a biweekly menu,
which has to be reviewed by our nuftritionist to ensure that all meals are properly
balanced on carbohydrates, protfeins, fibers, vitamins and lipids.

Chartwells 72 7E E Bref B R e BATAEIMAS, AT XBRAZUES L AE L,
FRATTRE B WA e A AT ik (PR B R) o BATB T fr il a0 e 8 SR e (), AT R
P M I T KL &, A BR, AF4E, dEA R AR R e .




Chartwells nutritionist will be available for questions, inspect the adherence between
menu and cooking method and the overall offer. We propose and monitor menu
programs, the link between menu planning, labeling, healthy food promotional activities
and your wider community.

Chartwells ({7 FRITRE X VRATIREUR 125 T s, It s, AR SNBSS b i S BEE . 3K
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NUTRITION FRESHNESS AND SAFETY MENUIDEISIAND

e e CHILDREN FRIENDLY FOOD

HIE B AN 2 4 EE T SRR
*MSG (Sodium Mono *In-House made dessert *Developing tasty,
Glutamate or aginomoto) items creative, nutritious recipes
is prohibited il & i that appeal to students
2% (1A R RO . DG||y green (Vegeforion) FE R SRR ANHT B8 TR
*No peanut oil, horse items DAV 51 2 A2 F) %
beans in any form and & H R «Balanced menus
kind \ B «Daily assortment of fresh depending on the
AMEREA M K salads (ref. local FDA requirement of the client.
Only natural flavor regulations) Ample choices of food
enhancers in the cooking Hreerbfs (S R A 7 77 B SR A R S T B
process FDAKRHE) BmERZ A
%ﬁl‘i%%qj/qﬂiﬁﬁ ?i?_jﬁ;é‘*ll» ° Heo”hy produc’[s sourced e[tems will be provided in
R and produced to provide each meal period to suit
*Healthy cooking Snack options and menu the faste of students
practices (less oil, low salt choices TENNEZAE DR, 12
& sugar, limit to a SR PR 7 it A A AR RO 2 Fhik 3%
maximum deep frying) FISE

TR TN (b, AR
Eh&MICHE, RERAMER )
*Balanced meals,
proposed by our
Nutritionist

g RSk BT oy ) AR T e
ATHEZSON iKY G-




PK - SK
(Price RMB 30.00)
Are given a set menu, which is served at the
table.
A set meal consists of
* A main dishes served with two hot
vegetables and starch
+ Raw vegetables, fruits and mixed

PK - SK
(h#%: 30)

BRI K-
—r I, PR '
WL SEAKCR, WA

salads EVER: 5 UK IR th 2 T B AR A
,—‘AEEE ESRIERE |22l
Note: second servings will be provided by our FENRRERR LT
team or teacher assistants at their table upon
request from a child.
Gl-G12 Gl-G12

(Price G1 - G6 RMB 30.00
G7 - G12 RMB 32.00)

A choice from the menu from our service line.

A set menu consists of

Free flow of raw vegetables and mixed
salads

A choice between 2 main dishes served with
vegetables and starch (Menu A or B) or a mix
plate of the two dishes

Note: Second servings of vegetables and
starch will be provided for free.

(M#5G1-G6 = 30.007C
G7-G12: 32.00 7t)

ok B A5 B AR L I %
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ik HER, MEEMER CGERABB)
BE B FEERC .
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Chartwells School Dining Services

LIS CD Lunch Menu
ALl dod o gy s
RERRBRFRTFERE
Monday Tuesday Wednesday Thursday Friday
B ER— EF= EEM BT
e Beef Vegetable Soup Pumpkin Soup Chicken Broth Borsch Duck Soup
# RRFAERS L8 Pk £207 KEBLRG EL E
Soya Braised Pork with Potato | Sauteed Chicken with Mushroom Sauteed Pork HuNan Style Chicken Stew with Mushroom Chicken Yakitori
B TR LEN ] L] HA# RS
Asian Dsh | Sauteed Long Bean with Chili Sauteed Green Chili Sauteed Spinach and Egg Soya Sauteed Tofu Sauteed Celery and Lily
e b RERE BREME R EF IR pEEHEA
Steam Rice Steam Rice Steam Rice Steam Rice Steam Rice
KA R KA KR 8
N . ) Beef & Pork Lasagna Pan-fried Snapper with Lemon
Roast Chicken Siciliana Brat Wurst Soya Stew ShangHai Style Duck leg
IR WEE ERERR BRARETRE Ennaw
Western Dish ‘Zi""::fe Sauteed Colorful Pepper Roast Vegetable Pumpkin Vegetable Gratin | Roast Shallot and Cherry Tomato
L1 o HER AAX ELES S HARBELR
PR
Roast Potato R°’;;;'}"&”ki" Baked Sweet Potato Potato Gratin with Mushroom Roast Potato Chip
ErE Ra¥ PRt SRR ErEk
Noodle Traditional SiChuan Chicken  [Grilled Chinese Noodle with Pork and TaiWan Danzai Noodle T’a‘““"’Ns‘c:I"a" Dandan | cantonese Grandma 88Q Pork
g Noodle with Chili Vegetable EWEFE m)li’“’g‘;m Noodle
! i3 2 F31) PRBRERRAE T =R 3 X8 R
[ Fruit
K *R
5‘;‘;;;’ Daily Salad Bar & HYRIE




MONTHLY PROMOTIONS & ETHNIC PROMOTIONS el <Yy

JIBEHET A E Pro e e

Theme day promotion such as Chinese Festival, Italian Day,
Mexican Day, etc. will be provided monthly to further enhance
the enjoyment of student dining.

B2 FRUESI H IR E S|, BORAISLET . SO A R aT
SEIEBN, IR AR A SRR

BEYOND FOOD PROGRAM
BEYOND FOOD ifX&l

Chartwells will offer beyond food activities and talks during

the year such as:

Chartwells ¥44E —FE 4t beyond food &3IINESILL LA TG,
(pup

Healthy decisions w Chartwells

always take less time

Educate about hygiene & safety
FOOCHKROWIECICIE Il o) {4 | [o{=}]
5 HE DA

Encourage healthy eating habits
B R & ST
Reaction with Communicate interactively about

Customers Compass standards & - T
3 952 7 LAz B 7 A IE T 2k Compass fnife ; ‘ e
Complement food related classroom
education with real life examples and
activities
PSS RS, 2 s BkAb e
HEVMHRKRERE

Fuzl groat! Chartwels
—

COMMUNITY ENGAGEMENT
X245

Mails from parents regarding to catering (eg. supplier chain management, quality assurance,
nutrition information, payment management, etc) may come to us directly for professional and
on-time answer.

FERARTARN G (. ENEEEE, RERE, BREE, SUTIRSSE Bl LE#ERR)T,
133 Je iy HoA b




All students receive one lunch card when they join the school , please keep properly. In case of
lost, please timely inform canteen cashier. The cashier will lock your lost card to avoid your credit
loss. You can then apply to the school to request a new card.

AR H S R B T R R, ERBERERR, WE ERELZEMETIGR, RATRBUR SRR R U
WERARIAR R, ARTT A2 S i — 5K R

Students need to pre-load a desired amount (to cover a quarter, semester or year according to
different grade) of cash that will be recorded in our database. Please see below table for
reference:

FARBEAERR P LIS T AEFANER CRVURBEA RPN FERAN L, —5 e — 2 F R
W), RGEFIEEIE. o IEAE LT R G E e

Price Quarter Semester Year
Y& 46 Days 91Days 181 Days
- T — AR
PK - SK 30 RMB , 380 RMB 2, 730 RMB 5, 430 RMB
FEHT-6 30 Jt , 380 7t 2,730 Jt 5, 430 Jt
Grade 1-6 30 RMB , 380 RMB 2,730 RMB 5, 430 RMB
FL7-13 30 Jt , 380 7t 2,730 Jt 5, 430 Jt
[B) R RH AT R A A% X[
Grade 7-12 32 RMB , 472 RMB 2,912 RMB 5,792 RMB
FEL T -12 32 70 , 472 7t 2,912 G 5,792 7t
[) LRI A2 R A A% X T

When the student is ready to pay, he or she will pass the card through a magnetic field and their
consumptions will be deducted from their balance. No cash sales are allowed in our cafeterias,
and students must carry their cards all the time for purchasing items.

RIS, AR R AT R BT ATAE R BT IR E . BT ARG T, FAER SEMN L EYH
R IR AR R

Adding money to lunch cards can be easily done in the cafeteria for Junior and senior school
students during operation time, preferably not during lunch time to avoid long queues.
TERTHVENVI R N, Ml rh s A ] DUR S 5 v R st ek, (H O G HR AT R B AE SR A I 1) 7 fe .

Chartwells will notify students when the balance is low, you can then send the money to top-up
your child’s card. When money is added to your child’s balance, he or she will receive a receipt
informing how much money was loaded. All consumptions are recorded in our database, which
can be requested at the school cafeteria or found online at the School’s website.

Chartwells SEERREA ERINRIZR 2, EONEZT REFH SRS — kil SR R E M S48 Brd it 2
oo ph Rgida, B0] DATE T ) B0 5 i AR X sl A 1A

If you lose your lunch card inform immediately our cashiers, who will block the card in case
someone else would like to use it. You will not lose your balance in case you damage or lose your
lunch card. Previous balance can be transferred to the new card.

—
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