HANDERAFTED

ICE CREAM

GRAETER’S ICE CREAM COMPANY CONTRACTOR
FOOD SAFETY GUIDELINES AND REQUIREMENTS

This agreement is to be signed by an employee within your company that is responsible for making sure
that any services provided under your company’s name will adhere to Graeter’s Ice Cream Company’s
food safety guidelines and requirements. This employee will read and understand the guidelines and
requirements outlined below and ensure that all employees for your company will adhere to these
procedures when performing contractual services for Graeter’s Ice Cream Company. The most
responsible employee will also initial and date at the bottom of each page of this packet after reading it.
Any of your company’s employees working on the Graeter’s Ice Cream Company premise will read and
observe the following:

Traffic Route/Access Points:

Through traffic should be restricted to necessary areas only.

Entrance into non-essential areas is prohibited.

New and short-term contractors must enter through the front door and they must sign the
visitor log in the main office.

Established and long-term contractors holding an access badge, may access either through the
front door or the maintenance entrance. Record of visit must be recorded in the visitor log.
Garage, man doors and dock doors should remain closed unless actively moving items in or out
of the building.

If a service contractor requires repeated entry to the facility in the course of completing their
work, a temporary badge can be issued that will allow them access to the facility. At no time
should they be allowed prop a door open. The visitor badge, which is on a Graeter’s lanyard and
has distinguishable yellow markings, shall be hung around the visitor’s neck and visible at all
times

People attempting to gain access through the gate must first come to the main entrance and
sign the visitor log. If a service contractor is known and expected, it shall be confirmed that their
presence is expected and once confirmed, they will gain entry. Visitor log must be
signed/completed upon entering and exiting the building.

Food Safety and Quality Considerations:

Remember that you are in a food manufacturing facility. Protection of our product, packaging
and ingredients are of the highest priority.

Work areas must be kept clean. It is the contractor’s responsibility to ensure that all tools and
equipment are inspected for degradation and cleanliness prior to use and cleanliness is
maintained throughout the entire process.
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e |f working in designated production areas, outer wear and hair restraints are required. These are
required to be always kept clean.

e Following the completion of all work, contractors are required to ensure that entire work area
has been cleaned and all debris/refuse is removed.

e Any food safety and quality concerns must be communicated to Graeter’s onsite leadership.

e Any visitor displaying signs of illness is not permitted to enter any area where food or materials
are being handled or processed.

o Graeter’s Ice Cream Company is aware that the main illnesses of concern are the
following but not limited to:

= Hepatitis A, Hepatitis C
= E.coli

= Norovirus

=  Shigella

= Salmonella

e All visitors, except for registered service contractors, must be escorted when in the plant.

e No photography permitted without express written consent.

e Prior to entering production areas, you must remove all jewelry, including watches and plain
wedding bands. The exception is emergency alert jewelry.

o Ifthe plain wedding band cannot be removed, then a glove must be put on immediately
after washing hands and remain on while in production areas.

e No fingernail polish, false nails, or false eyelashes are permitted. If false nails or fingernail
polish is present, gloves must be worn following hand washing. If possible, false eyelashes
must be removed.

e Nothing should be carried in shirt pockets or above waist level.

e Boots or closed shoes are required. No sandals, sandal-like, or opened toe shoes are allowed.

e You will be required to wear hairnets. They must be worn over your ears.

e Ifyou have facial hair, a beard net is required.

e Along with hair & beard restraints, you are required to wear a smock whenever you enter a
production area.

e If the contractor has their own lab coat, it is acceptable for them to substitute their coat for the
disposable lab coat, if that lab coat does not pose a food safety risk.

e  You must wash and dry your hands when entering a production area of the plant.

e When entering a production area, shoe covers must be worn and be sure to walk through the
sanitizing foam to sanitize the bottoms of your shoes and shoe covers.

e Ifyou cough or sneeze, be sure to cover your mouth and wash your hands immediately.

e No food or drink will be permitted in any area of the plant except for the break room or the
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office.

e No gum chewing.

e The only locations on the plant premises where smoking is permitted are the designated
smoking area (on the outdoor patio on the side of the building) and inside your personal
vehicles. Otherwise, visitors may leave the property to smoke. Cigarette butts must be disposed
of in the proper location.

e [t is strongly advised that long pants are worn in the manufacturing areas.

Safety Considerations:

e Some floors in the plant can be slippery. Be aware of your footing at all times. We recommend
using non-slip soles or shoes.

e Be aware of traffic. There is a lot of activity, including power lifts, throughout the facility.

e If you are unfamiliar with equipment that you may be working on, ask for assistance.

e You must comply with plant lock-out/tag-out policies. These procedures must be explained to
you by a manager before you can start work on any piece of equipment.

Evacuation Procedures:

e Posted throughout our facility are building maps for use in an emergency. Please familiarize
yourself with the building layout.

e One long blast of the air horn is a signal to evacuate the building. When alerted, go to the
closest exit and head to the west lawn, by the parking lot, for a head count.

e Two long blasts of the air horn signal a severe weather alert. When alerted, go to either the
men’s or women'’s locker rooms and remain there until an all-clear signal is given.

e An all-clear signal is 5-6 small blasts of the air horn.

Contractor Acknowledgement:

e All contractors acknowledge that their employees entering the facility are required to read and
adhere to the requirements and guidelines and the most responsible employee for that
contractor will sign the visitor acknowledgement annually.

By signing below, you are acknowledging that all employees working under your company’s name will
have read and understood the guidelines and requirements listed above. Any violation of these
guidelines and requirements by Contract Service Provider’s employees will be brought to the attention
of the Graeter’s Ice Cream Company upper management and could possibly result in termination of your
company’s services with Graeter’s Ice Cream Company. The Contract Service Provider also
acknowledges that:

[) Itisthe Contract Service Provider’s responsibility to notify Graeter’s Ice Cream Company at the
receipt of this agreement if any of the outlined requirements cannot be met.
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II) Itis also mandatory that the requirement to notify Graeter’s Ice Cream Company immediately if
a food safety and/or quality concern is suspected or identified, that it is communicated &
understood by all contractors working on site.

Signature Printed Name
Job Title Company of Employment
Date Email Address
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