MEDICLEAN

@MEDICL EAN



Feb 09: We are currently advertising vacancies for two more full-time dietitians which will strengthen our dietetic team even further to five staff. The expansion of our current
team clearly demonstrates our commitment to healthier eating in the workplace.

Feb 09: We eagerly await developments in two key government and FSA initiatives to drive healthier choices for

customers. We are in regular communication with the Department of Health regarding the Healthy Food Mark

that is being created in response to the government’s ‘Food Matters’ paper. We have offered to pilot sites and

have given detailed feedback on initial drafts. We have also volunteered to be an early adopter for the FSA'’s kcal "
labelling trial where we will strive to display calorie content on our menus to aid consumer choice.
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Forward Commitment

Our Head of Nutrition & Dietetics will continue to ask catering managers for their feedback
on Taste of Health, both formally via surveys and informally, to determine the success of
the initiative at their sites and ideas for improvements.

The Taste of Health initiative will be reviewed by our Head of Nutrition & Dietetics and
Healthcare Dietitian to identify improvements or additional information required by catering
managers for a Phase 3 launch (including a list of healthy snacks and grab & go options
that can be sold).

Feb 09: Our new commitment is to run regional Taste of Health workshops throughout
March 2009 to re-emphasise the principles of all the Taste of Health phases along with
refresher training on what constitutes a healthy diet. It is mandatory for all retail managers
to attend.

There will be ongoing assessment of new product ranges and revised products as and
when they are presented by suppliers. Products previously felt to be unsuitable for
Taste of Health may become suitable following reformulation. Nutritional information can
regularly change and ISS Mediclean believe it is essential to get regular updates from
suppliers.

Planned Monitoring

A formal review is planned during Spring/Summer 2008

Feb 09: This has been completed. A survey was sent out to all sites and responses were taken
into consideration when planning the future of Taste of Health. Most managers were happy with
Taste of Health but some requested more detailed quantitative guidance on what can be labelled as
Taste of Health.

Phase 3 will be ready for distribution by September 2008

Feb 09: This review has been completed.

Regular meetings with key suppliers (at least twice a year) to discuss new product ranges and
product reviews.

Feb 09: ISS Mediclean are currently in the process of requesting up to date specifications for
every item we sell in our restaurants. We are two thirds through this process but this will be
ongoing cyclical work as product specifications are always subject to change and improvement.
These nutritional specifications are being assessed individually by our dietetic team and entered
into our computerised nutritional analysis program — Saffron. We are creating lists of relevant
items that can be signposted as ‘Taste of Health compliant’. For example, we are creating a list
of sandwiches that will be suitable to be placed on our ‘Taste of Health shelf’ within our chilled
cabinets.
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Forward Commitment

ISS Mediclean plan to rationalise our buying lists for all food suppliers. The aim is to
standardise stock items so catering managers can be assured that all the items that are
available to be used in standardised recipes and menus have been centrally chosen
on the basis of nutritional quality. The dietetic team will be consulted at each stage
of this process to ensure total fat, saturated fat, salt and sugar content is taken into
consideration. For example, if we have six types of sausages on our current buying lists
we will reduce this to one or two and choose the ones with least total fat and salt, or if we
have the choice between two cooking oils we will choose one and that will be the brand
that contains the least saturated fat. We will continue to put pressure on our suppliers
to improve the nutritional profile of their products and will seek to include even healthier

products as and when they are developed.

The nutritional information for all approved stock items on our revised buying lists will be
entered into our menu planning software program (Saffron) by the dietetic team. This
means that catering managers will have instant access to reliable and accurate nutritional
information for all of the products they purchase.

Only lean meats will remain on our buying lists, i.e. maximum fat content of 5% for diced
meats and 10% for minced meats.

IN A NUT SHELL -
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Planned Monitoring
The rationalisation work will be completed by the end of July 2008. Catering managers will not be

able to purchase outside of these newly agreed pricelists without seeking special authorisation from
the procurement and dietetic departments.

This work will commence once the buying lists have been rationalised. It is estimated to take 2-3
months for completion.

Responsibility of Procurement Manager to maintain buying lists as per company specification.



Feb 09: The Taste of Health workshops running throughout March 2009 and will also focus on reiterating the healthy cooking practices that should be in operation across
all sites.

Forward Commitment Planned Monitoring

A study day is going to be held for catering managers and/or head chefs at least once The next study day will be held in November 2008
a year and run by the dietetic team. We will aim for the attendance of at least 100 key

staff members. Topics will include Taste of Health updates, promoting healthier cooking

practices and answering customer queries on nutrition.

Unsaturated margarine/low fat spread will continue be used as a substitute for butter. Via Taste of Health audits twice per year

Alternatives to frying will continue to be encouraged and used in our recipes. Where Via Taste of Health audits twice per year
frying is difficult to avoid a rapeseed oil high in unsaturated fats will be used. Fryer oil will

continue to be changed at least once a week (more often where necessary) and checks

are conducted to ensure our fryers are operating at the correct temperature (i.e. higher

than 170°C).

DO
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Kitchen Practice

Continued

Forward Commitment

We will continue to ask chefs to trim visible fat from meat and to remove skin from poultry
before cooking. Roasted meat will be cooked without adding extra fat. Fat will be drained
from mince or skimmed off gravy, stews and casseroles before serving.

Vegetables and potato products will continue to be cooked without added salt and served
garnished but not glazed with fat or sauce.

Only skimmed or semi-skimmed milk will continue to be used in cooking including custard
and sauces.

The amount of cheese in traditional recipes will continue to be reduced and cheese with
a stronger flavour will be recommended to aid quantity reduction.

We are committing to do another detailed recipe review be commencing in March 2009
and creation of healthier recipes where necessary will be high on the agenda. This
exercise will be motivated by the fact we are participating in the FSA's kcal labelling
trial.

Wherever ISS Mediclean has the authority to purchase new equipment for our contract
kitchens, we will endeavour to purchase varieties that promote healthier cooking with a
reduced need to add fat, e.g. Turbochef, Combi ovens, etc.

Planned Monitoring

Via Taste of Health audits twice per year
Feb 09: These audits continue as per company policy.

Via Taste of Health audits twice per year
Feb 09: These audits continue as per company policy.

Via Taste of Health audits twice per year
Feb 09: These audits continue as per company policy.

Will be part of ongoing standard recipes reviews
(at least annually)

Feb 09: Initial basic recipe review conducted. This highlighted the need to re-examine all of our
recipes as improvements have been found to be possible in most types of dishes.

As and when the need to purchase new equipment arises.
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Forward Commitment Planned Monitoring

ISS Mediclean is currently undertaking an extensive project to computerise our Standard Recipe review due to be complete by October / November 2008
Recipe Manual using the Saffron software program. All recipes will be retested and fully

costed, specifying suppliers and ingredients to be used. Ordering will also be initiated via

Saffron so we will be able to ensure that all chefs are making their dishes in a standardised

way. As the dietetic team will have already entered nutritional data for all ingredients, the

nutritional content of all recipes will be automatically calculated. This will be checked by

the dietetic team to ensure factors such as nutrient loss on cooking have been taken into

consideration. Once the computerised recipe file has been finalised, the dietetic team will

review each dish and highlight which meet Taste of Health criteria.

ISS Mediclean is in the process of launching a new range of branded food offers (e.g. To be led by the retail team with support from the dietetic team. The new concepts will be launched
Italian, Indian, Jackets) called Fresh Ideas across all sites. We will ensure that there in May 2008. Recipes and cooking methods will be provided to chefs to ensure consistency.

is also a healthy choice each day within the new Fresh Ideas menus that meets the

overarching principles of Taste of Health.

The retail team will work with the dietetic team to develop a range of promotions, theme
days and ‘meal deals’ with a Taste of Health focus. We are hoping to have at least one The first Taste of Health retail promotion is due in June 2008.
every month and these will be compulsory across all sites.
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Forward Commitment Planned Monitoring

The dietetic team plan to work more closely with the retail team on new food offers and Ongoing — as and when new retail offers are created. 1SS dietitians work in the same team as the
future promotions. The dietetic team will be liaising with suppliers and analysing the retail development managers and regular team meetings will ensure frequent contact.

nutritional content of new dishes so that we can let catering managers know which can

be signposted with the Taste of Health star. The dietetic team will also be ensuring that

all future promotions and centrally managed theme days include a selection of healthy

offers.

We will run at least one promotion and/or theme day each month with a healthy offer To be organised by the retail team in conjunction with the dietetic team.
as defined by the Taste of Health criteria. This will be led centrally but sites are always
encouraged to develop their own healthy offers in addition to this.
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