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Dear Parents and Students,
SRR K ANE 22117,

It is a pleasure for Chartwells (http://www.compass-group.com/) to be the chosen
catering partner for the next school year.

Chartwells (http://www.compass-group.com/) HIZER AR5

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.
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We would like to thank you in advance for your frust 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.

RSB IFESR T Chartwells 1E 8% )T RS, IR o0 AL Bl R 2 AT
FIRGE, SRATET K — UGN T8 &% 73t i TR !

CHARTWELLS - CONTACT PEOPLE Bt 5 A $i:

- Unit Manager T H sz VEZIR SULTANOV
Email: vezir.s@compass-group.com.cn

- Chef Manager & T i ImZ 3 JOHN PAN i&&£55
Email: john.pan@compass-group.com.cn

Sincerely,

JH:E&;

Chartwells team
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“WE PROVIDE GREAT FOOD AND SUPPORT ,

SERVICES TO MILLIONS OF PEOPLE AROUND

THE WORLD EVERY DAY.” » COMPASS
“BARERAEFREE T AR R IK ‘ GROUP

B A BB 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
BRATH Jie G BABF R 5,5 AT 5535 A7 50 224 BT S5 #E 1L 55,000
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China’s facts & figures | # & £(#5

Operations Associates Safe & delicious meals per day
HH A AT KR LA

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 . H O TN P SR it — H =8 IR S5 DA S = AR AT 75 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.
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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
15 G5

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.

JEAM BB T BATHA R IEEEF, 4 Johnson-Diversey, £ T AE IR E
W AWM TEANRBSEWERT. DEMFERATERE, Bz 55,

Temperature Control and Record
R ) A 3R

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 WA OHAEEER, M R&WH —ElER
(UK FERE R EIE 0 ~ 6°C MUKHLT-18°C) » B4 (KM UKIE) H I EFiR &
Wx, LR EAEE RET.

Internal and External Advisors
PR S0 458 JB ]

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 P E FDA, RN RATHA — A EE T TEATRIS A, £ 5
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Special Meal Standard Operation Procedures

KEORIE B AR ERIE TR

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
Nuftritionist. After preparation, the chef is in charge of serving the meal to the
according kid.
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Cooking policy
FERIBUR

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 52 7E E bRz R IR i o BATABEAINRRS, A TSRAZEIE B AEA
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1) Purchase exclusively on APL (supply chain management)
MNZETEVIE R BE N P AEBEAT R, AR PAT RIGRAE (RN B 3D

IATEE2EATE

%/ " 4 fm—

Ly
@

2) Distribution Center Control Procedure
DC ik Lo 2 il A2

Ca Compass
Supplier Supplier DC/QA DC/Logistic Uni
80% nit




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 [fE FRIMRS RN BUS 7145 T, IF ST a e )y sSUNBE RS fh I S B . 3K
XS S SE R M X BB AT, RESE TR WbeiE, @R aWmHE S sh AHE X AEER -

NUTRITION
£

*MSG (Sodium Mono
Glutamate or aginomoto)
is prohibited

28145 RS

*No peanut ail, horse
beans in any form and
kind

AMEREA M AR
*Only natural flavor
enhancers in the cooking
process
SRR P AR R R R
1 hn& P Rk

*Healthy cooking
practices (less oil, low salt
& sugar, limit to a
maximum deep frying)
R T (bl AR
Eh&AICHE, RERAMEER D
*Balanced meals,
proposed by our
Nuftritionist

18 RS B A 1 oy ) SR T e
BRI IR &

FRESHNESS AND SAFETY
W2 4

*In-House made dessert
items

il
*Daily green (vegetarian)
items

B H R
*Daily assortment of fresh
salads (ref. local FDA
regulations)

H¥rtvbhr (S84
FDAMRHED
*Healthy products sourced
and produced to provide
Snack options and menu
choices

SR B 7 it A AR po
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MENU DESIGN AND
CHILDREN FRIENDLY FOOD
BT IR

*Developing tasty,
creative, nutritious recipes
that appeal to students
TR EMREHE Hg IR 11l
PANR 5] 27 A2 1R %

*Balanced menus
depending on the
requirement of the client.
Ample choices of food
AR 25 7 R 1) P T B
itk

*ltems will be provided in
each meal period to suit
the taste of students
BMHENWEFELR, 2
P ik




MONTHLY PROMOTIONS & ETHNIC PROMOTIONS

JIREHE A Bt

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

BEHREDPEEEE H AR SR BAFELRT . R ARET

R M G VA E R PR i

BEYOND FOOD PROGRAM

BEYOND FOOD if%I

Chartwells will offer beyond food activities and talks during

the year such as:

Chartwells ¥ #£— £ #244t beyond food R 51i%5h LA AT 4,

i

COMMUNITY ENGAGEMENT

X245

Educate about hygiene & safety
Felelel Cpleicielels | practices
oL HE LR

Encourage healthy eating habits
e AR R B ST
Reaction with Communicate interactively about
Customers Compass standards

5y ME T LA B 7 S E T Aok Compass ik
Complement food related classroom
education with real life examples and
activities
IS A E TP RS, 2 s BRAb T
HEWHIHRE AT

Healthy decisions « Chartwells
always take less time

How much salt
are you eating?

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.
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