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DISINFECTING

DISINFECTION -
BASICS ...

Process that kills 1009% of
microorganisms on the surface

ProGuard

SERVICE & SOLUTIONS
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WHAT IS THE DIFFERENCE?

Cleaning/Sanitizing/Disinfecting

CLEANING SANITIZING DISINFECTING

CLEANING SANITIZING DISINFECTING
Process of removing soil from a Process of reducing the number of Process that kills 100% of
surface microorganisms on a clean surface microorganisms on the surface

M | LODGING BASICS & BEST PRACTICES

ProGuard

SERVICE & SOLUTIONS
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PEROXIDE DISINFECTANT AND GLASS CLEANER

EEEEEEEERER
EREEEEEREREE
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At 60z per gallon...
Use cost just over
S1 per bottle

RTU use cost over
$9.60 per bottle

N -

E E E B
A-Code Product Description Icon Pack Size
9152502 Peroxide Disinfectant and Glass Cleaner RTU K54 6/32 oz.
9387949 Peroxide Multi Surface Cleaner and Disinfectant K83 2L

ProGuard

SERVICE & SOLUTIONS
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IMPLEMENT ENHANCED HYGIENE

Public health recommendations focus on standard
TAKE ACTION ) infection control practices, training and compliance.

‘ =
l‘
B SRRl ENVIRONMENTAL HYGIENE
Wa.sh hands frequently Mi'nimize close contact Ensure proper use Elaananiiiiite
with soap and water. ' with people who_have of [_)ersonal protective + surfaces and high-touch objects
When soap and water aren’t symptom.s of respiratory equipment (PF’E) where with approved disinfectants.
available, use an alcohol-based illness. appropriate.

hand sanitizer.

ProGuard

SERVICE & SOLUTIONS
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DISINFECTION BEST PRACTICES: NON- W
FOOD CONTACT SURFACES

= o8

@ PRE-CLEAN @ DISINFECT @ WAIT

(®) pbry

Pre-clean visibly soiled Use an EPA registered Allow the surface Wipe the surface or
areas by removing disinfectant approved for to remain wet for allow to air dry.
things such as food or use against SARS-CoV-2 the time indicated in
dirt. For surfaces with no (the virus that causes the directions for use
visible soil, no pre- COVID-19). Refer to the on the product label.
cleaning is required. product label for directions

for use.

o Contact your ProGuard Representative or refer to EPA’s List N: Disinfectants for use against SARS-CoV-2 for approved products.

ProGuard

SERVICE & SOLUTIONS
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DISINFECTION BEST PRACTICES: FOOD .
CONTACT SURFACES

" he

@ DISINFECT @ WAIT

(+) RINSE ‘ (5) sanmze

(1) PRE-CLEAN

Pre-clean visibly soiled Use an EPA registered Allow the surface Rinse the surface Sanitize food contact
areas by removing disinfectant approved for to remain wet for with potable water. surfaces using an
things such as food or use against SARS-CoV-2 the time indicated in EPA-approved food
dirt. For surfaces with no (the virus that causes the directions for use contact sanitizer
visible soil, no pre- COVID-19). Refer to the on the product label. according to label
cleaning is required. product label for directions directions.

for use.

o Contact your ProGuard Representative or refer to EPA’s List N: Disinfectants for use against SARS-CoV-2 for approved products.

ProGuard

SERVICE & SOLUTIONS
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DISINFECTING CUSTOMER SURFACES

Consider dedicating a shift to extensive cleaning and disinfection to ensure a safe returnto
and guests. Special attention should be paid to high-touch surfaces mcludmg (but not limited !

ik —— | | P i N ; i _— [ . D | R
Door handles and push plates « Kitchen equipment handles and push plates » Door handles
- Tables, chairs (including armrests)and booths - Operating buttons for all equipment » Faucets & toilet/urinal handles
Cash register and ordering kiosk » Dispenser handles (i.e., beverage machine) « Seat covers
Hostess stand « Handles for refrigerators and freezers - Stall latches
- Telephone, touchscreens and keypads = Sink faucets + Toilet paper dispenser
»  Remotes + Towel and soap dispensers - Sanitary receptacle
Coffee and beverage stations « Trash receptacle » Countertops
«  Menus and bill folders = Cleaning tools - Towel and soap dispensers
» Hand railings + Computers and keypads - Baby changing station

- Sharps container
« Trash receptacle

ProGuard

SERVICE & SOLUTIONS
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MONOGRAM CLEAN FORCE COVID-19 DISINFECTANTS

Follow Directions for . Emerging Viral
Product Name EPA Reg. No. Use of Supporting Yield Application Contact Time Pathogen
Virus Claim

PEROXIDE MULTI SURFACE 44 — 320z
CLEANER AND 1677-238 8000493 (2L) Norovirus Spray Bottles Spray 7 LA Yes
DISINFECTANT
PEROXIDE DISINFECTANT O
& GLASS CLEANER 1677-251 8000243 (6 - 32 0z) Norovirus Bottles Spray 45 seconds Yes
6—320z
TB DISINFECTANT Canine parvovirus or .
CLEANER RTU 1839-83-1677 8000176 (6 — 32 1. oz.) Po[:iovims RTU Bottles Spray 10 minutes Yes
Sink Sanitizer 1677-260 8000491 (5 Ltr) Norovirus and 400 Gallons
Surface Cleaner emerging RTU Spray and/or 30 Seconds YES
pathogens like wipe
Covid-19
ProGuard

SERVICE & SOLUTIONS
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COVID-19 RECOVERY RESOURCES .

httos://www.MONOGRAMCLEANFORCE.com

Novel Coronavirus (COVID-19) Information Restaurant Guidance

= =
AN RESUMING
‘ ~--~3$ERMI3:§-
¥ = ‘ :.
sm— : —— Product Resuming
Readiness Kit What is Infographic 2019 Checklist Operations
Coronavirus Novel Coronavirus
(Covid-19)

Procedures Operations Under Special Conditions

“- Ay ‘ é
- - - u%— e - Infection Cleaning &
Hard Surface Hand Hygiene Prevention Disinfecting Guide
Cleaning Procedures Procedures Guidelines
ProGuard

SERVICE & SOLUTIONS
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DISINFECTION BEST

PRACTICESF

@ ProGuard
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FOODSERVICE: FRONT OF HOUSE N

What products do you need?

Multi-Purpose Disinfectant

Glass Cleaner - / Specific touchpoints
Food Contact Sanitizer ’ 4 L'
Manual Detergent : Dining tables » Faucets
Hand Soap / Buffet/salad bar Cupboards/drawer handles
; ' Be tati i
Bast Practices: . verage stations Thr?sholds and hand railings
Retrain and educate customers on the differences L Doorknobs Chairs and booths
of disinfectant use on non-food contact surface N 5 Push plates Trash receptacle touch points

and food-contact surfaces . : :
Train staff on proper hand hygiene protocols ‘ Light syl CiesrRiosks
Focus disinfection on high-touch surfaces Menus Hostess Stand
Disinfect menus, condiments and anything ondhe Bill holders

tables more frequently :

Encourage management to follow social distal

guidelines for FOH staff
Increase awareness on keeping bathrooms cl 6

and disinfected

—M
0 helpﬁﬁect against COVID-19, ensure treated surfaces
romaln wet for contact time indicated on product label.

*Refer tn nradiuct Iahel far 11se dirertinns

ProGuard

SERVICE & SOLUTIONS
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FOODSERVICE: BACK OF HOUSE .
> %

What products do you need? P a
y y Specific touchpoints

* Food Contact Sanitizer * Rinse Additive
* Multi-Purpose Disinfectant® -« Presoak % .
- Manual Detergent « Degreaser Food Contact: Non-Food Coqtact. :
» Machine Detergent - Stainless Steel Cleaner Counters/food-prep Buttons on equipment (i.e.
* Machine Sanitizer « Freezer Cleaner surfaces bump pads and controls)
» Hand Soap Tables Light switches
Best Practices: ) Sinks Faucets
« Retrain and educate customers on the difference - Food Storage Equipment Cupboards/drawer handles
of disinfectant use on non-food contact surfaces _ Thermometers Hand Soap dispenser
and food-contact surfaces Beverage stations Towel dispenser

* Focus disinfection on high-touch surfaces

* Train staff on proper hand hygiene protocols

* Encourage management to follow social
distancing guidelines for BOH staff

Labeling system keypad

To help protect against COVID-19, ensure treated surfaces
remain wet for contact time indicated on product label.

"Refer to product label for use directions

ProGuard

SERVICE & SOLUTIONS
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ProGuard

WE GOT YOUR BACK!!

@ ProGuard’
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GO CLEAN GERMBUSTER"

Presented by Eastern Tabletop

3500
CORDED

19 ft. Power Cord

EASTERN

TAHLETOR

3590
MINI CORDLESS

Completely Portable |Jnit
(no cords)

1 10V - Power on/off Switch

| Hour & 40 Minute Charge Time

Includes Over the Shoulder Strap

S0 Minute Bun Time

Includes Mozzle Attachment
for Targeted Surface Cleaning

Includes 2 Empty Tank Bottles
(no chemicals included)

4" to 30° Spray Zone
(yes adjustable)

3" Spray Zone
(not adjustable)

5 to 50 microns/min flow rate

30 microns/min flow rate

(yes adjustable) (not adjustable)
3 LTank, Cleans 8,000 5qg. Feet 200 ml Tank
olbs w/ Full Tank 3lbs

BOTH UNITS IN STOCK & READY TO SHIP

GREAT FOOD. MADE EASY.”
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MONOGRAM <Ll

CLEAMIMG == DESPOSABLES

Peroxide Disinfectant and Glass Cleaner RTU
Peroxide Multi Surface Cleaner and Disinfectant

For nse as a daily, multi-surface cleaner,'disinfectant, even for nse in restrooms. Available in both
ready-to-use form, no farther dibation required, and concentrated form, featuring our EZ dilation

comtrol system for smarter cost MAnagEment.

Motable Clalme

Bath products are effective against the following vimses
and bacteria:

= Morovimas

= HiMh

= MESA

= Listeria

= Farvowines

Diractiona for uss

1. Pre-clean heavily sodled areas.

2. Apply to hard, nonporonas surfaces.

3. Apply 68 inches from the surface, maling sure towet
sarfaces thorooghly.

4. All surfaces st remain wet for the required time indicated
in the directions for use.

5 Wipe surfaces dry with a sponge, mop or cloth (or allow to ar
dry). Pinsing is not necessary on mon-food contact sarfaces.
Hot recommended for use on marble.

6. Do mot use this product to dean or disinfect glassware, dishes
of silverware.

Products Affributes and Benefits

= EPA-Tegistered, peromide-based disinfectant

= Simplifies the Cleaning Process — Cme produact for multiple
sarfaces reduces the need to stock multiple products and

= Improves Cleaning Pesults — Leaves a streak-free shine on
£lass, and cleans and disinfects glass and hard sarfaces

= Increases Operational Eficiency — Requires only five mimatbes
for disinfection and 45 seconds for to elimdinate norovimes

= Serves Dmel Punctions — Degreaser and depdorizer helps to
remrve food stains, odor and more

= Enhanres the Tfser Experience — Fleasant and mdld

fragrance and exveptional ceaning performanse Improves
worker satisfaction

= Mo PPE required for wse

Use our mobile app for
mare information on tis product.

Compedtifive Disinfactant Comparison®

Product Features Oxivir*Fives6 | Spicand Span*Disinfectant | Coronds Disinfectant
Five-minnte disinfecting time "4 "4
Peromde-based disinfectant "4 "4
Streals-free cleaning on glass v v
Kills norovirs in 45 seconds v

A —

mnjwm n!D-mI-_ Cncivir Fivn 38 BPA-raghiration Solas-g8

m-iq---w_d-tdﬁ- Fezstur aad Carehle Coergueny, Sy and Span [atefectig AL Purposs Speay and Clau Caser EFA-mghiration Bl ¥-3.44-37

Chnaryer T P Aoy 1Bt
A-Coda Product Description lean Pack Slze
RGO Peroxide Disinfectant and Glass Cleaper RTU K54 63z az
35T Peroxide Muld Surface Cleamer and Disinfectant Ehgz zL

GREAT FOOD. MADE EASY.” 18




ACCELERATED TAKE OUT &
WORKING LUNCH

NO BOIL FRYER CLEANER |

2 - Y Ch ris Schmidt

, Area Chef

=y ;,_D"_'qzrin Gonzalez

F7Food Fanatic Chef
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REDEFINNG RESTAURANTS

Delivery 2.0
o] Consider offering items
that you may not have considered
(o] Many for delivery before COVID-19, like
consumers discovered alcohol, family meal bundles, and
during lockdow n that even celebratory promotions for
there were way more events Ii ke Mot h

delivery options than
they knew; keep up the
momentum and make
sure delivery (or
curbside pick up) is part

of your long-term plan. % Bypass third party

fees by developing your own
app for members and/or
grow ing your customer

9 Whether dining in, base. (Board permitting.)

picking up, or getting

delivery, the experience

should alw ays be stress-free

for the consumer.




REDEFINING RESTAURANTS CONT.

FfEmerging Concepts

A Ghost kitchensd or delivery
only brandsé are thought to
be the future. Growth has
been fueled by the explosion
of delivery, closures
providing equipment and
space, the money saved with
reduced overhead, and new
investments by private
equity and others.

A Designed around delivery
from the ground up, these
operators will be more
efficient at generating high
volumes of meals to go
w ithout having to pivot like
traditional operators.

A few ghost restaurants have
carved outa niche for
themselves by catering to
specific lifestyles like vegan,
paleo, or keto.

New revenue streams from
meal kits, baking kits,
cocktail kits, groceries, and
proprietary products like
bottling a specialsauce, are
all fair game during this
time.

Old school concepts that allow
for social distancing, like
carhops, may make a
comeback.




33% Craving specific dish from certain restaurant

32% Variety: more optionsthanl have at home

30% Craving dishes that are hard to make at home

21% Gobal foods and flavors

20% Craving indulgent foods

pbeen

When consumers are asked w hat they
are looking forwardto most when

theyore

both craveable favorites and unique,
globally inspired dishes rank highly.
get from
Remember the principle of safe
experimentation w hen creating menus
and dishes alike, balancing the need
for familiar dishes with exciting, unique
flavors that add a new twist.

abl

e t o

SaNe]

donodt

Consumers are most looking
forward to

and
slow dow

able to return t

inno



41%

of operators have
switched to new to-go
packaging due to
COVID-19




fliﬁ(li

VILA

1 00N'T NEED AN

FAMILY MEALS, KITS & GROCERIES

Limited service operators tend to focus
on craveable products, but the
experience can be transactional, w hich
is fine if you have strong delivery or
drive-thru. Full service operators, w ho
traditionally focus more on creating an
experience, have hustled during the
COVID-19 crisis to bring experiences
into consumer s®é homes
every needd cocktails, sundaes, pizza.
Even Michelin star restaurants are
delivering family meals and meals that
people can cook at home.

As a testament to the passion
consumers have for foodd the comfort
and the experienced they have
embraced these pivots from their
favorite operators. Partnering with
retailers on chef-driven meal kits could
resuscitate both the grocery prepared
food area and local restaurants.

Wi




New offering Wil continue offering

Family size meals /bulk
meals

69%

Mealkits / take and bake
61%
Discounts

47%

Alcoholmixes/to -goalcohol

Pantry /grocery items

54%
Donation fund for business / staff
= -
Gift Cards
-
Non -food/ non -perishable items - 49%













Consumers plan to continue many new habits after
shelter -in-place restrictions are lifted

More frequent handwashing

Avoid large crowds

Avoid shaking hands

Sanitizing surfacesmore often

Keeping 6 feet away from others

Avoid touching my face

Wearing a mask in public

Avoid sharing food and drinks

Only going out when necessary

Using contactless payment

Ordering delivery more often







'Schooling at Home




Most children will be schooling from
home at least part of the time.

[© DATASSENTIAL

how will the kids in your household be schooling?

54%
Fulktime

remote
schooling

0)
29 A) More likely in the

Mix of in-person Northeast (40%)
andremote
schooling

26%
Fulltime in
person schooling




[ dzy OKGAYS YSydza 62y Qi , /
change for most kids. ‘ |

now that your kids are home schooling, what will

you feed them for meals normally eaten at school?

38%

Hot meals
cooked at
home
46%
Same foods
normally
packed for 160/0
school lunch Schoot

subsidized meals




More parents will opt to minimize
their efforts when making lunch.

which will you do more of with

your kids schooling at home?

56% 44%
Prepare the Prepare
same lunch different
for all of us lunches

@ DATASSENTIAL



Parents could use help with daytime meals.

For many parents, the added responsibility of daytime meals can end up feeling like a second job. At
least half are doing more preplanning/ppre paration and feeling challenged when it comes to

figuring out what to serve and how to keep it fun. With three out of four parents looking for

convenient meal options, restaurants may have an opportunity to help solve these problems with

Gol O1 G2 a0K22fté¢ YSydz 2FFSNAYIE YR LINPY2(1A2YAEAD

please rate the folowing statments : now

that my kids are schooling from home ...

LOQY £221Ay3 F2NJ Y2NB O2y@SyAaSyd YSKHE 2LWGA2ya 71 ps

<:| More likely among

I need to do more planning / preparing ahead of time 75% Boomers (91%)dHH

income $100K+ (84%)
Its hard to find ways to keep meals fun for my kids 56%

<:\ More likely amongiH

I find it stressful figuring out what to feed my kids 52% income $100K+ (62%)

Having my kids eat more meals at home will be a difficult financial burden 51%

LYY 3SGGAY3I bodNyYyid 2dzib YF1Ay3 YSIta SHSNE RI &

[© DATASSENTIAL
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Work’ihg from Home




AImOSt One |n four are nEW have you beenworking from

home since the pandemic

to working from home. began?
J 27% : 27%
Not @ Work from
working home all the
right now time

29% 17%
bz 220 O Work from
done from home home part of

the time
were you already working from
home before the pandemic?
31%
Yes, all the time
39%
No

31%

Yes, part of the time

[@ DATASSENTIAL



Most will work from home at least a few months longer.

how | ong do you think youdéll be working from home?
29%

22%

21% °
17%
I ;

Nextfew Nextfewmonths Through end of Longer/No Notsure
weeks or year plans to end
less

@ DATASSENTIAL



Prepandemic, most purchased food or drinks
at least once a week during a typical workday.

prior to the pandemic, when working outside of
the home, how often did you purchase food or

drinks from a restaurant/ convenience store?

37%

25%

17%

9% 9%

4%

More likely among
Millennials (33%) and HH

Income 100K+ (35%) |::> Daily Fewtimes Once Fewtimes Once Less
per per per often/
week month month rarely

@ DATASSENTIAL



Avoidanceof eating out hasremainedsteadyover the past month, but is
growingamongmaleconsumersand GenX.

e ) +4%since Aug 18
51%definitely avoideating +31%ince Mar 10
out 3 1 %re nervous but

will still eat out +1%since Aug 18

lg%aveno -8%since Mar 10

concernawvhatsoever

-4%since Aug 18
23%since Mar 10

DEFINITELY AVOID EATING OUT

Men Women Gen Z Millennial Gen X Boomer



Americans are ready for sports,
SOESY AT GKS@QNB F f A

(e=hy
~—h

how do you feel about the restarting of

sports with the new pandemic safety rules?

54%
{LBNIa I NByQi GKS
al YSz odzi L Qff
watch them

30% 16%

IR2y Qi OFNBZ LQY LQf f aiG2L) 6 GOKAY3
just excited to sports until things
have sports are back to

back normal




Almost half of Millennials are comfortable
watching sports in small gatherings.

where would you be comfortable watching

sports during the COVID pandemic?

0
ac nome [N -
Family / friend's house: small gatherin Millennials (47%)

17%
Family / friend's house: large gatherin- i

In a bar / sports ba
Attending an event in perso-14%

0

In a casinn-lOA)
0

At a club / country clut-]'O/0

.4% More likely among
None of these place Boomers (10%)




Game day meals while watching at home are
much more than a random trip to the fridge.

2} OKAY3 aLRNIa +id K2YS A& Y2NB (KlFy 2daid + FTSg
meals are an important part of the festivities, and not just any food will do. More than half of sports

fans are preplanning, preshopping, and making special meals. Close to i#thods are cooking

homemade food, preparing special snacks, or even replicating what they might get at a stadium. Good
news for restaurants: Most fans see it as a special game day treat.

thinking about food and alcoholic beverages you consume

at home while watching sports, please rate the following ....

TRUE
| use whatever food | have in the house for meals/ snacks 73%

| like to cook homemade food 68%
More likely amongAfrican

| like to eat food / snacks similar to what | would getat a stadium  64% Americans (88%hd Gen Z (79%)
. . . More likely amongMillennials (73%)
| like to prepare special gameéime snacks 63% and Northeast ( 74%)
. . More likely among
| like to order restaurantfood as a special treat  61% Millennials (74%)

| preplan and make special trips to the store for food or alcohol 57%

X ) More likely among
| prefer to drink alcohalic beverages ~ 54% Millennials (67%)

| usually make a special trip to purchase alcohol ~ 44% g"ﬁ%gﬁ‘gggg&%mme”mals@%
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