THE BAKERS CHOICE SUPPLIER DIRECTORY ORDER FORM

1. Please print clearly 4. Mail original order form with payment to:
2. Make a copy of all documents for your files Baking Association of Canada
3. Make cheques payable to Baking Association of Canada 7895 Tranmere Dr., Ste 202

BN# 887064798RT Mississauga, ON L5S 1V9

Tel: 905-405-0288, 888-674-2253  Fax: 905-405-0993
E-Mail: info@baking.ca  Web-site: www.baking.ca

BASIC COMPANY LISTING - includes up to 5 product categories and is FREE

Listing is valid for one year from the date posted to BAC web-site. Notification of posting will be sent to primary contact listed below. Listing must be renewed on an annual basis.
Notification of an expiring listing will be sent to the primary contact 3 months before it expires.

Please complete sections 1-6

Section 1

Company Name

Address City Prov/State Postal code/Zip Code Country
( ) ( ) ( )

Tel Toll Free Fax

E-Mail: Web-Site

Section 2 \Which Business Category BEST describes your company? (Check one)

1 Wholesale Baker U Broker 1 Wholesale Grocer 1 Importer or Exporter 1 Manufacturer
d Service Company U Distributor or Dealer W Manufacturer & Distributor (please specify) 4 Other

Section 3 We sell our products & services to the following regions (check all that apply)

U Canada (or select from the following list if you don't distribute nationally) daAB W EN=] dNs dPE avyr
Qa usaA [0 =le] aNF dNuU aac
dwvB anNT doN sk

U International

Section 4 Company Description: (50 words or less)

Section 5 Primary Contact:
Note: Contact information will not be published on web-site. For internal use by BAC ~ Name

( ) ( )

Title Tel. Fax
SECTION 6 Financial Section:
1. Membership Status (check one): U BAC Member 1 Non-Member 3 Not Sure

U YES | want to join BAC (if joining BAC, please use memiber rate for calculations listed below) 1 Send Membership Information

RATES
Total Product Categories (count all boxes marked on Product Categories Form) T\
Complimentary Rates Total
Product Categories
Basic Listing (5 Complimentary Product Categories Included) ?‘ 5 FREE $0.00
Enhanced Listing Options (Check if applicable - Apply additional product categories to total) ?‘
D Bronze Package (10 Complimentary Product Categories) T‘ 550 $
D Silver Paokage (25 Complimentary Product Categories) ?‘ 850 $
I:I Gold Package (35 Complimentary Product Categories) ?‘ 1200 $
D Platinum Package (60 Complimentary Product Categories) 7‘ 1500 $
Total Complimentary Product Categories (add boxes 1-6) $
Total Chargeable Product Categories (box 1 minus box 7 if zero or negative no additional charges apply) x15 $
Additional Locations (branch or regional office listings) # of locations x 150 per location $
Banner Ads (Check all that apply) start date: mm/dd/yy end date: mm/dd/yy x 500 $
Payment Method: 1 Cheque (Payable to Baking Association of Canada) Subtotal: $
d VISA J Mastercard a1 AMEX 35% BAC Member Discount s
XGST or HST: BN#887064798RT| $
Card # Exp. Date (mm/yy)
Grand Total: $

Signature Cardholder’'s Name HST 13% NL, NB, ON; HST 12% BC; HST 15% NS; GST 5% Rest of Canada



LISTING UPGRADES

ADDITIONAL LOCATIONS List your branch or regional offices for $150 per location.
Attach a photocopy of page 1 and complete Section 1 for each additional location required.

ADDITIONAL PRODUCT CATEGORIES Additional product categories over your complimen-
tary allotment can be purchased. Simply check off the additional categories you wish to purchase
in the Product Category section and indicate in the financial section the number purchased.

ENHANCED LISTING OPTIONS Logos, images and hot links to your web-site can be added
to enhance your basic company listing. These enhancements are purchased as a package.
Below is a chart outlining the packages offered.

Package Options Features Included
Logo Images Hot Links Additional Rates
Product Categories
Bronze Small 0 1 10 550
Silver Medium 1 2 25 850
Gold Medium 2 3 35 1200
Platinum Large 3 4 60 1500

Definition of Terms:

Logo: placed beside your company name in your listing. Size is determined
by the package purchased. Must be supplied in a gif
or jpg format or we can scan your logo in the required
format for $75.00 per logo. large logo
medium logo 125x125 pixels
small logo 100x100 pixels
75x75 pixels

(actual sizes)

Images: placed below your company listing. Size is 150x150 and must
be supplied in a gif or jpg format or we can scan your images in the
required format for $75.00 per image.

Hot Links: Web links to the site or pages of your choosing such as
your home page; e-mail address; or from your Exhibitor listing (Bakery
Showcase or Congress event) to your Directory listing within the BAC
web-site.

150x150 pixels
in .gif or .jpeg format

Additional Product Categories: Choose items within the product
category list based on the Package Option level purchased. (actual size)

Banner Ads
Maximize your exposure in the Supplier Directory with a banner ad.

e Each screen in the Directory will feature a e One cost covers 3 months of ad time.
banner ad, pulled from that periods ad list. « Increase your frequency by purchasing
e Only 10 companies will be advertising more spaces!

during any 3 month period.
e Limited ads maximizes your frequency!

Specs for the banner can be found below.
Cost per 3 month period for each banner space: $500.00

Banner Ad 468 x 60 pixels in .gif or .jpeg format

(actual size)



LISTING FORM

[EQUIPMENT |

Baking & Cooking
Equipment

FRYING
attachments &
accessories
Q fat filters
Q screens
Q computer controlled
Q donut fryer
3 no vent fryers
Q snack fryers

KETTLES
O chocolate tempering

Q electric

Q gas

O mixing

QO steam

OVEN

=

Q band
Q continuous
automatic
A convection
QO conveyorized
deck
Q multi
Q single
Q electric
Q forced air
Q natural gas
QO open hearth
wood burning
Q pizza
Q proofer combination
QO propane
rack
Q multi
Q single
Q revolving tray
Q steam
Q tunnel

STEAM BOILERS
O bagel
STOVES

Q electric
Q gas

Gooling,
Refrigeration,
Freezing

COOLING
conveyor
racks
retarders
roll-in
systems
towers
tunnel
upright
walk-in
FREEZERS
batch
blast
cryogenic
ice cream
reach-in
roll-in
tunnel
walk-in
Q PARTS & SERVICE

REFRIGERATION
a reach-in
Q roll-in
Q walk-in

m Oo0oouoUooood

poooooou

Decoratin
Equipmen

Q CHOCOLATE ENROBER
Q FONDANT WARMER

Decorating Supplies

Q AIR BRUSHING
EQUIPMENT &
SUPPLIES

BOOKS

BOWLS & SCREENS
CAKE STANDS
DECORATING TUBES
FIGURINES

NOVELTY DECORATING
SUPPLIES

PASTRY BAGS

SPECIAL DECORATING
TO0LS

Q SPECIALTY CAKE
BOARDS

Q SUGAR & CHOCOLATE
MOLDS

TABLE TOP EQUIPMENT
Q icing equipment
mixers

Q electric
Q hand
Q tempering kettle
Q whip cream
machines

Q TURNTABLES
Q WEDDING ORNAMENTS

Hand Tools &
Smallwares

| S S I I W )

(MR

BOWLS

Q glass

Q plastic

Q stainless steel
BRUSHES

0 oven

Q pastry

Q pot

Q table
Q CUTTERS
Q HAND SIFTERS
Q KNIVES
MEASURING DEVICES

Q dry

Q liquid

Q scales
Q MOoULDS

PASTRY BAGS (SEE
DECORATING SUPPLIES)

O ROLLING PINS

Q SPECIALTY BAKING
TOOLS

Ingredient &
Material Handling

CONTINUOUS
METERING SYSTEMS

Q dry

Q liquid
CONVEYORS

Q auger

QO pneumatic

a roll
Q wire-belt

QO DOLLIES

0 FORKLIFTS

O PALLET LOADERS
Q PALLETS

PUMPS
Q aerators
4 chocolate
Q circulating
Q fondant
Q transfer

0 RACKS

SLICING EQUIPMENT
4 baggers
Q band
O bread slicer
4 bun &roll
cake slabber
Q sheet
Q slabber
Q wedges
Q reciprocal blade
O specialty
QO ultrasonic
Q SUGAR GRINDING
SYSTEMS

Make-up Equipment
& Proofers

DEPOSITERS
O automatic
donut
Q cake
Q manual
Q raised
O manual
Q semi-automatic

DIVIDER/MOULDER
automatic
bread
bun & roll
cake
manual
pie
semi-automatic
FORMERS

O automatic
manual
semi-automatic

ooooood

bread

cake

cupcake & muffin
greasing machines
loaders & stackers
pan handling
equipment
specialty

trucks

washers

N
000 COO00000& OO0

PROOFERS
automatic
continuous
overhead
proofer pocket
sleeves
proofer/oven
combinations
proofer/retarder
combinations
reach-in

U 0 U Ooouoo

Q roll-in
Q walk-in

RACKS
Q bread
Q bun, roll
Q cabinet
Q covers
Q tree

SCALING
Q electronic digital
Q pan balanced
Q platform beam
Q platform dial

SHEETER/EXTRUDING
Q automatic
0 manual
O semi-automatic

SPECIALTY EQUIPMENT
Q bagels
cookie
rotary
Q automatic
Q semi-automatic
Q specialty
machines
wire cutters
Q automatic
Q semi-automatic
Q0 cracker
Q danish pastries
Q donuts
Q pie
Q pizza
Q pretzel
Q puff pastry
Q tart
Q tortilla

LES

0 portable

Q proofing

Q stainless steel top
Q stationary

O wood top

TRAYS

=
53]

baking trays
cleaners

delivery

loaders & stackers
plastic

specialty

washers

Q WATER CHILLERS
Mixing Equipment

poooooo

ATTACHMENTS
Q beaters, paddles
& dough hooks
Q bowl dollies
Q bowl elevator
O bowl racks
Q bowl tipper

CONTINUOUS
HAND

HIGH SPEED
HORIZONTAL
MIXER COVERS
PNEUMATIC
SPIRAL

TWIN TWIST
VERTICAL

Ty o

Specialty Baking
Equipment

QO BISCUIT, CRACKER
MACHINES

CREAM & JAM FILLING
MACHINES

O automatic

O manual

Q ICE CREAM MACHINES
Storage

BINS
Q ingredient
Q level controls

BULK SYSTEMS
a dry
Q liquid
REFRIGERATED
(see Cooling, Refrige-
ration, Freezing Section)

SILOS
a dry
Q liquid
Q sifters
Q SLURRY TANKS

TROUGHS
Q dough
O grease
Q hoist

INGREDIENTS: |

CGocoa, GChocolate
& Substitutes

CAROB
Q coatings
a powder

CHOCOLATE
coatings
compound
confectionary
decorative
low fat
milk chocolate
pastel
pure
semi sweet
white
O cocoa butter
O decorations
Q liquid
substitutes
Q peanut butter
a yogurt
Q vermicelli
COCOA PRODUCT
Q liquor
powder
Q alkalized
Q dutch
Q natural

Dairy Products &
Non-Dairy
Replacements

BUTTER
QO butter cream base
Q butter substitute
Q flavours
O powdered
Q salted
O unsalted

poooooououd

NOTE: EACH BOX CHECKED OFF EQUALS ONE PRODUCT CATEGORY

CHEESE
Q asiago

bakers

cheddar, dry

cheese base

continental blend

cottage cheese

cream cheese

Q dy

Q flavoured
spread

Q fresh

Q non-dairy

goat

mozzarella

parmesan

romano

shredded or grated

M

Q half & half cream
Q whip toppings
O whipped cream
whipping agents

Q liquid

Q powder

EGGS/EGG PRODUCTS

dried

Q white

Q whole

Q yolk
emulsifier

Q bread

Q cake
extenders

Q egg white

Q yolk, vegetable
frozen

Q white

Q whole

Q yolk
liquid

Q white

Q whole

Q yolk
replacers

Q egg white

Q egg yolk
Q shell
Q whole
Q whole, fortified

MILK
Q buttermilk
Q dairy blends
dried
Q evaporated
Q sprayed
evaporated
liquid
nonfat solids
sweetended
condensed
WHEY/WHEY PRODUCTS
Q dry
Q protein concentrated
0 wet

YOGURT
Q fresh
O powdered

ooooo

Y ooooo

oooo

Flavours, Spices,
Extracts, Colours

COLOURS
airbrush
Q liquid
Q paste
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a food

Q food paste
Q food powder
Q natural

EXTRACTS &
ESSENTIAL OILS
Q liquid

O powdered
FLAVOURS
artifical
assorted
emulsion
enhancers
gels
liquid
natural
particulates
powder

oo oou

HERBS
Q dried
Q fresh

SPICES
Q blends
Q compound
a dry
Q liquid

Fruits Vegetables,
S

FRUIT
artificial
candied
canned
dried
dried pellets
fresh
frozen
glazed
juices
Q frozen
Q liquid
Q liquid

poooooou

concentrate

Q powdered
Q purees
O sweeteners

NUT PRODUCTS
butter

Q peanut butter
Q soya butter

Q almond
chestnut

cottonseed

a

a

Q filbert

Q hazelnut
Q kernel

Q macaroon
Q pistachio
Q powder

4 almonds

Q artificial

Q brazil

a cashews
coconut
desicated
dried
fine
flaked
medium
sweetened

ooooooo

cottenseed
filberts
hazelnuts
macadamia
mixed
peanuts
pecans

poooooo

unsweetened

Q pistachios
soya
Q bran
Q flour
Q protein
Q sunflower
Q walnuts
O wheatnuts

SEEDS
Q caraway
a dill
Q fennel
flax
defatted
flour
ground
meal
millet
whole
poppyseed
Q filling
Q paste
sesame
Q chemically
hulled
Q mechanically
hulled
Q natural or
unhulled
Q toasted
Q sunflower

VEGETABLES

Q canned

Q dried

fresh
Q diced
Q shredded
Q sliced

frozen
Q diced
Q shredded
Q sliced

Glazes, Jams,
Jellies, Fillings

ocooooo

FILLINGS, CUSTARD
O mixes
Q powdered
Q RTU (ready to use)

Q FILLINGS, DONUT

FILLINGS, FRUIT
Q fresh
Q frozen
Q canned

Q FILLINGS, REDUCED
CALORIE/FAT OR
SUGARLESS

Q FILLINGS, SEED OR NUTS

GLAZES
Q donut glazes
fruit glaze
Q liquid
Q solid (apricot)
JAMS
Q calorie-reduced/
sugarless
Q high fruit content
O low fruit content
O preserves

JELLIES
QO calorie-reduced/
sugarless
piping
powder
RTU (ready to use)

]
a
a
Q slices

Grains, Starches,
Cereals

BARLEY
Q bran
a flakes
Q flour
Q grits
O malted
Q BRAN

CORN

bran
flour
germ
masa
meal
starch

syrup

poooooo

FIBER
Q fruit
Q grain
Q other
O vegetable

FLAX (SEE FRUITS,
VEGETABLES, NUTS,
SEEDS CATEGORY)

GRAINS: SPECIALTY
granola
kamut

millet

spelt

tritical

S
=~

bran
flour
meal
rolled

x
COCO™ O00CS D000 o

bran
cereal
flour
starch

RYE
Q flour dark
Q flour light

SOYA (SEE FRUITS,
VEGETABLES, NUTS,
SEEDS CATEGORY)

STARCHES,

STARCH PRODUCTS
corn meal
gelatinized
high amylasse
modified
pearl

potato

rice

tapioca

waxy maize
wheat

-
bran

bread flour

cake flour

clear flour

cracked wheat
cracker flour
durham semolina
dusting

germ

gluten

hovis

malted wheat flakes
pastry flour

starch

stone ground

wheat stone millet
whole wheat &
graham

S

gopddopdooodooddoy Joodoododoo

Improvers,
Stabilizers,
Emulsifers, Gums

EMULSIFIERS
Q bread
Q cakes
Q foam
Q sweet yeast

ENCAPSULATED
INGREDIENTS
Q flavours
Q oxidizing agents
Q vitamins & mineral

ENZYMES
Q amylase
0 protease

GUMS, GELS, THICKENERS
agar

algin

arabic
carrageenan
cellulose
gellan

guar
karaya
locust bean
tragacanth
xanthan

IMPROVERS
Q crumb softeners
Q crumb whiteners
O dough conditioners
Q dough strengtheners
QO drying agents
protein additives
algin
caseinates
cotton nut
cottonseed flour,
defatted
soy bran
soy concentrate
soy flour
soy flour full fat
soy flour
relecithinated
soy flour,
defatted
soy grits
soy isolate

INHIBITORS, MOLD
calcium propionate
natural
potassium sorbate
sodium benzoate
sodium diacetate
sodium propionate
sorbate
sorbic acid
vinegar
STABILIZERS

Q cake

Q fillings

Q icing

O meringue

Q oil

Leavening Agents

pooooooouooo

sl
Ly )

pooooooouo

CHEMICAL AGENTS

Q ammonium
bicarbonate
ammonium
carbonate
baking powder
baking soda (sodium
bicarbonate)
cream of tartar
phosphates

o0 oo O

a

potassium
bicarbonate

DOUGH/GLUTEN
CONDITIONER

opoooooo

ethoxylated
monoglycerides
lactylates
peroxide
phosphates

starch based
tartaric acid esters

0 ENCAPSULATED
LEAVENING AGENTS

YEAST

Qa
Q
a
Qa
Q

active/fresh
bulk
compressed
dry

instant

YEAST FOODS

acid type
a

oo

acetic
citric
fumaric
lactic

malic
tartaric
bromate free
double strength
natural

regular

ooooo

Miscellaneous

PAN COATINGS

Q high stability
Q pan oil

SHORTENING

all-purpose

Q cube

Q liquid
emulsified

Q cube

Q Jcing

Q liquid
Q frying
Q reduced cholesterol
roll-in

Q danish

Q puff pastry
Q yeast doughnuts

Organic

a
a
a

FLOUR
FRUIT
VEGETABLES

Sugar, Salt

COFFEE

ooooo

TEA

oooouo

arbian
blends
columbian
decaffinated
espresso

black
blends
fruit
green
herbal

Oils, Fats

FAT REPLACERS

h
N
00 00 0OoOo

MA

X

olL

ooy o» gudouoo

bulking agents
celluloses

fat replacers &
enhancers
fruit substitute
gums

cubes
liquid

GARINE

bakers sweet
bakers white
flavoured spread
liquid

low cholesterol
roll-in

canola
coconut
cooking & frying
corn
cottonseed
divider
mineral
palm
peanut oil
safflower
sesame
soybean
sunflower

NOTE: EACH BOX CHECKED OFF EQUALS ONE PRODUCT CATEGORY

]
a
a

SALT
SALT SUBSTITUTE
SUGAR SUBSTITUTE

SUGAR, DRY

blends

brown

corn

corn syrup solids
dextrose
fructose
glucose
granulated
lactose
maltodextrins
powdered
sucrose

poooupoouoopoouo

SUGAR, FINISHING

Q donut
Q fondant (also see
bases, icing)

SUGAR, WET

blends

corn syrup

high frutose corn
syrups

invert

liquid sugar
malt syrup
maple syrup
molasses

oo Oouod

AC

NISHI
=]V

-4

Packagin
Equipmen
BAG PACKAGING
EQUIPMENT

U000

QO automatic bread bag

QO automatic variety
product baggers

Q semi-automatic
baggers

CARTON MACHINES
CASE MACHINES
CLOSING MACHINES

FILM SHRINKING
EQUIPMENT

FORMING MACHINES
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O GLUEING MACHINES

HEAT SEALING EQUIPMENT
Q automatic
O manual
O semi-automatic

LABEL MACHINES
3 bar code

a heat seal

Q ink jet

O pressure sensitive
air blown machines

Q printer shipping
labels

a thermal

TRAY PACKAGING
EQUIPMENT
O dispensers
Q forming machines
A loading machines
O multipacker carton

WRAPPING MACHINES
a aluminum foil
film roll stock
kraft paper
overwrapping
stretch

waxed paper

Packaging
Materigls

oooouoo

ADHESIVES
a hot melts
O sealing tape
Q wet glue

ALUMINUM FOIL
Q foil backs
Q foil trays
Q pie plates
Q roll foil
Q tart foils

BAG CLOSURES
O paper covered
Q plastic clip
Q wire tie
Q wire tie,
plastic covered

BAGS
Q burlap, cotton
Q cellophane
Q foil
paper
Q coated or
laminated
Q plain
Q waxed
Q poly films
Q BAKING CUPS &
PAPER LINERS

BOARDS
a corrugated
Q flat
Q polyboard
Q roll stock
Q u-board

CAKE PACKAGING

O bakery boxes

O bands & collars

3 boxes

Q circles

O plastic domes
DECORATED CONTAINERS

O metal

O paperboard

Q plastic

FILMS

cellophane
coextruded
heat-sealable
laminates
metalizable
ovenable/
microwavable
polinide
polyester
polyester
polyethylene
polypropylene
polypropylene,
oriented
polyvinyl chloride
(PVC)

LABELS

bar code

heat seal

label stock
pressure-sensitive
shipping labels
stock labels, printed
thermal

PAPER & PAPERBOARD,
ROLL STOCK

Q corrugated

Q glassine

Q paperboard

Q waxed

SHIPPING BOXES
Q corrugated
packaging liners
Q paper
Q resin
Q waxed paper
Q paper board

Q SPECIALTY PAPER &
PACKAGING PRODUCTS

WRAPPING MATERIALS
Q bread
Q buns

O cakes, snack cakes
Q cookies

PARTIAL/FULLY
FINISHED

U OoupvUro0ou COooUooo

ooooooo

BAKING
PRODUCTS

Baked Products
For Resale

Q CAKES

O COOKIES, SQUARES,
BARS

Q KOSHER

Q MUFFINS & QUICK
BREADS

PASTRIES

PIES & TARTS
SPECIALTY DESSERTS
SPECIALTY PRODUCTS
YEAST PRODUCTS

Iy Ny Wy

Q BREAD

Q CAKE

Q DONUT

Q FRUIT

Q /CING

O SPECIALTY BASES
Q SPICE

Frozen Products

CAKES
O baked (thaw n' sell)
Q unbaked

COOKIES
O baked (thaw n' sell)
Q unbaked

0 KOSHER

MUFFINS & QUICK BREADS
O baked (thaw n' sell)
O unbaked

PASTRIES
danish
Q baked
(thaw n" sell)
Q pre-proofed
Q wunbaked
french pastry (puff)
Q filled, baked
(thaw n" sell)
Q filled, unbaked
Q sheets

PIES & TARTS
shells, filled
Q baked
(thaw n' sell)
Q unbaked
shells, unfilled
Q baked
(thaw n' sell)
Q unbaked

O SPECIALTY DESSERTS
Q SPECIALTY PRODUCTS

YEAST PRODUCTS
O baked (thaw n' sell)
Q par-baked
Q pre-proofed
4 unbaked
MIXES
Q bread & roll
Q Cake/brownie
Q Cookie
O Danish/sweet dough
4 Donut
MUFFIN
a dry
O RTU (ready to use)
Q PIE CRUST
Q PIZZA
Q QUICK BREAD

Q SPECIALTY MIXES

STORE-FRONT

EQUIPMENT
& SUPPLIES

0 Baking Schools

Q0 Books &
Magazines

Cabinet equipment

0 STORAGE LOCKERS
Q UTILITY CABINETS

Café Equipment

Q CAFF SERVING
SUPPLIES

O COFFEE/TEA MACHINES

Q COLD BEVERAGE
DISPENSERS

O DISH WASHING
EQUIPMENT

O ESPRESSO MACHINES

Q /CE CREAM SERVING
EQUIPMENT &
SUPPLIES

TABLES & CHAIRS
Q indoor
Q out door

Carts

Q DISPLAY
O DRY, VENDING
O REFRIGERATED,

0 Employer/
Recruiter Services

Q Financin%
Banking Services

0 Food Replicas

0 HACCP Training &
Information

0 Store Design

Structure Finishing

Q CEILING
Q FLOOR
Q WALL

0 Trade Show &
Promotion

0 Labeling/Nutrition
Analysis

0 Training Centres/
Programs

VENDING . Q Laboratory Uniforms &
Cleaners/Sanitizers Services Accessories
Q DETERGENTS Pest Control Q CLOTHING
0 POT & TRAYWASHING |~ o Q HEAD GEAR
EQUIPMENT PROTECTIVE HAND GEAR
SANITIZERS O SERVICES Q gloves
Q equipment 0 Safes O oven mits
0 services Shinol 2 Deli Q SHOES
ippin eliver - .
- S0APS pping Y | o utility Services
CGleaning Equipment | zssxc7s, 7RavS &
& Supplies PALLETS Waste Removal
3 combination
ELECTRICAL 2 pastic Q AIR QUALITY CONTROL
floor washers ;
o Q wire Q COMPACTORS
Q high pressure
spraying Q COMMUNICATION Q LIQUID TREATMENT
WANUAL SYSTEMS Q OUTSIDE STORAGE
O brooms DELIVERY BOXES BINS
Q buckets, pails O corrugated
O plastic

Computer

Q HARDWARE
Q SOFTWARE
Q SYSTEMS
0 Consultants

0 Contractors

O COUNTER
Q MEAT SLICERS

Q MISCELLANEOUS
SUPPLIES

Q SCALES

Q UNDER-COUNTER
REFRIGERATOR

Dlspla Trays &
Baskets

Q ACRYLIC
0 METAL
Q WICKER

Displays

0 COUNTER-TOP
SHELVING UNITS
Q collapsible
O metal/wire-shelved
Q specialty racks
0 wooden

Electronic
Equipment

O CASH REGISTERS

Q COMPUTER
EQUIPMENT

Q TELEPHONE SYSTEMS

QO DELIVERY RACKS

Q DOLLIES, HAND
TRUCKS

TRUCK MODIFICATIONS
O body customization
O cooling systems
Q specialty racks

VEHICLE

RENTALS/LEASING
Q cars
Q forklifts
Q trucks

WAREHOUSE SERVICES
O design
Q shelving

Showcases

Q CUSTOMIZED
Q DRY

0 EUROPEAN

Q HoT

O REFRIGERATED

Signage

Q INDOOR

0 MENU BOARDS
0 OUTDOOR

0 SHELF SIGN

0 Specialty Tools

Q0 Store Decorations

NOTE: EACH BOX CHECKED OFF EQUALS ONE PRODUCT CATEGORY

July 2006





