Greco and Sons Food Safety System Overview

‘ PROCESS FLOW OF DISTRIBUTION SUPPLY CHAIN ‘

Receiving -> Put Away -> Storage -> Selection -> Loading -> Delivery -> Returns

‘ HAZARD ANALYSIS AND FOOD SAFETY PREVENTIVE CONTROLS PLAN ‘

Greco and Sons Operating Sites have documented Hazard Analysis. The hazards include Biological, Chemical
(includes Allergens and Radiological), Physical Hazards and acts of Intentional Adulteration that may be of a
food safety risk to various product groupings.

A comprehensive risk-based Food Safety Preventive Controls plan based on Hazard Analysis Critical Control
Point (HACCP) principles has been developed for product groupings where the likelihood and severity of each
hazard is significant. The Food Safety Preventive Controls Plan is reviewed by the Global Support Center and
Local Food Safety Teams annually or as needed.

There is one Critical Control Points: STORAGE

PREREQUISITE PROGRAMS

Greco and Sons Operating Sites have Prerequisite Programs in place that include Preventive Maintenance,
Cross Contamination, Cross Contact (allergen), Non-Conforming Product, Pest Control, Sanitation,
Temperature Control and Monitoring, Good Manufacturing Practices, Training, Recalls and Customer
Complaints.

| PREVENTIVE MAINTENANCE |

A Preventive Maintenance Program is in place at each Operating Sites. The Preventive Maintenance Program
covers the maintenance and repair of the facility, equipment and transportation vehicles and trailers.

‘ CROSS CONTAMINATION CONTROL ‘

Greco and Sons Operating Sites have written Cross Contamination requirements and procedures in place.
These requirements and procedures define the control steps associates must follow to minimize the risk of
cross contamination from Biological, Chemical (non-allergenic) and Physical contaminants to food products.

CROSS CONTACT (ALLERGEN) CONTROL

Greco and Sons Operating Sites have written Cross Contact (Allergen) requirements and procedures in place.
These procedures and requirements define control steps associates must follow to minimize the risk of allergen
contamination to food products.

| NON-CONFORMING PRODUCT |

Greco and Sons Operating Sites have requirements and procedures in place to address the handling of non-
conforming, damaged, wasted and returned products.

| PEST CONTROL |

Greco and Sons Operating Sites have a Pest Control Program in place. The Program defines the requirements
for Integrated Pest Management (IPM) strategies to prevent contamination by insect/rodent infestation and/or
harborage at the Operating Sites.
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Third Party Licensed Pest Control Operators are contracted at each facility as part of the IPM program. Only
approved pesticides for food facilities are utilized in designated areas.

| SANITATION CONTROLS |

Greco and Sons Operating Sites have written Sanitation Standard Operating Procedures and requirements in
place for Facility and Vehicle Sanitation.

These written Sanitation Standard Operating Procedures and requirements define the ongoing responsibilities
of Sysco’s associates to ensure the Operating Sites are clean, sanitary and in good repair.

‘ TEMPERATURE CONTROL AND MONITORING

Greco’s Food Safety System includes an Integrated Cold Chain Monitoring System that evaluates ambient air
and/or direct product temperatures during Inbound Receiving, Storage and Outbound Delivery activities. From
receipt to storage to delivery, temperatures are monitored to ensure Food Safety.

Refrigerated HACCP storage areas and loading docks are continuously monitored 24 hours a day/7 day a week.
Automated email and cellular notifications occur when storage area air temperatures deviate from Warning
and Critical alert limits. Storage temperature data is reviewed daily by a trained associate and verified weekly
by a HACCP certified associate.

Trailers for delivery are pre-cooled prior to loading and temperatures are continuously monitored by the driver
throughout the delivery process. A select number of delivery vehicles are equipped with real-time
temperature monitoring equipment that provides notifications of temperature deviations in real-time.

| GOOD MANUFACTURING PRACTICES |

Written Good Manufacturing Practices (GMP) requirements are implemented at each Operating Sites. These
written GMP requirements address associate cleanliness/hygiene, hand washing, food and beverage
consumption, tobacco usage, cuts, illness reporting and proper food handling.

| TRAINING |

All Operating Site personnel, including temporary personnel and contractors, are properly trained on all Food
Safety procedures and requirements prior to beginning work.

| PRODUCT RECALL PROGRAM |

Greco and Sons Operating Sites have a Product Recall Program in place to ensure recalled products are
removed from the marketplace in a timely manner. The Program defines the required activities for inventory
management, customer communication, product recovery and cost recovery.

The Recall/Traceability system’s effectiveness is tested routinely through regular Recalls and Mock Recalls.

| CUSTOMER COMPLAINTS |

Greco and Sons Operating Sites have procedures in place to address customer complaints that are Food Safety
related.

‘ SECURITY VULNERABILITY ASSESSMENT AND FOOD DEFENSE ‘

Greco and Sons Operating Sites are registered as required by the Public Health Security and Bioterrorism
Preparedness Act of 2002. Greco and Sons Operating Sites have obtained their registration numbers as
required by the U.S. Food and Drug Administration (FDA) as part of the Food Safety Modernization Act (FSMA).
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A Vulnerability Assessment is performed annually using the Food Defense Plan Builder on the FDA website at
FDA Food Defense Plan Builder. Each Operating Site has a site-specific Food Defense Plan which includes
mitigation strategies for intentional adulteration. It is developed in conjunction with applicable Regulatory
requirements.

The following are some examples of security measures that Greco and Sons utilizes. The security measures
may vary from site to site.

- Alarm System - Guard Building - Visitor Program
- Associate Background Checks - Secured Lots - Trailer Locks & Seals
- Associate Access Badges - Gated Entrances

| FOOD SAFETY MODERNIZATION ACT |

Greco and Sons Operating Sites have a Food Safety System in place that complies with all the rules defined in
the Food Safety Modernization Act (FSMA). Each Operating Site has a Preventive Control Qualified Individual
(PCQI) responsible for direct oversight of the Food Safety System.

A reanalysis of the Food Safety System is performed annually or more frequently as needed.

| GFSI RECOGNIZED STANDARD CERTIFICATION |

Greco and Sons Operating Sites are audited utilizing the BRCGS’s Global Standard for Storage and Distribution.
Each site is reaudited/recertified on a yearly basis by Merieux NutriScience Certification LLC - certification
body. This Food Safety certification program was implemented in 2023. The certificates are available at each
site.

| DOCUMENTS AND RECORDS |

Under subpart G of Title 21 of the Code of Federal Regulation Part 117 - Current Good Manufacturing Practice,
Hazard Analysis and Risk-based Preventive Controls for Human Food, food distributors are neither receiving
facilities that are required to establish a supply-chain program nor suppliers, because such entities are not
manufacturers/processors.

Due to the proprietary nature of the Greco and Sons’ Food Safety System; documents and records are available
for review onsite only at Greco and Sons Operating Sites. Documents and Records are not available for
distribution.
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https://www.fda.gov/Food/FoodDefense/ToolsEducationalMaterials/ucm349888.htm

