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Essential 8 is an in-depth analysis of eight key criteria in your overall operation, so that
we can deliver customized solutions to create healthier, safer, more productive, and more

sustainable environments in foodservice, JanSan, and industrial packaging where you
essential live, learn, and work.

Essential 8 Offers Foodservice Supplies + Support

BradyPLUS knows that every foodservice business is unique-requiring custom solutions to keep kitchens running and
customers happy and healthy. Our Essential 8 approach analyzes the essential functions of your foodservice facility and
identifies a custom approach to improve the productivity, safety, and cleanliness of your facility.

CLEANER HEALTHIER + SAFER

Clean Kitchens + Sanitation Solutions. Food Safety + Safe Handling.

* Experienced facility care specialists trained to solve your e Custom food safety recommendations and training to prevent
biggest facility challenges foodborne illness and keep customers and staff safe and healthy

e Customizable training keeps your staff e Color-coded kitchen smallwares and supplies to reduce the risk

of cross contamination during
food preparation

up-to-date on topics, including: surface
disinfecting, hand hygiene,
and warewashing

* Food labeling and temperature-
controlled storage options to keep food
fresher longer

* Broad selection of proven disinfecting
and sanitizing solutions that are safe for
foodservice environments

MORE PRODUCTIVE MORE SUSTAINABLE
Labor Savings + Storage Optimization. Food Packaging Alternatives + Waste Reduction.
e Expert supply chain and SKU rationalization to help you * Food storage and receiving solutions to reduce food waste

streamline productivity and optimize storage * Reusable and recyclable food packaging and disposables options

* Aultomat?d (Ia(qu:]pmrnt and innovative e Commercially compostable disposables
solutions for kitchen labor savings / designed to withstand hot, greasy foods

e Strong relationships to help you optimize with ease

and leverage vendors e Sustainability experts to help you navigate

I local regulations and find the right solutions for
your business and budget
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———————— RECEIVING STORAGE PREPARATION COOKING HOLDING SERVICE SAFETY SANITATION
Foodservice
RECEIVING COOKING SAFETY

e Receiving scales

e Date rotation labels

e Thermometers

e Dunnage racks

e Tilt trucks

e Mops, brooms, brushes, scrapers,
and receiving scales

STORAGE

e Cold storage shelving

e Dry storage shelving

e Refrigeration

e Chemical storage

e Food storage containers
¢ Dunnage racks

o Safety cutters

e Date rotation labels

PREPARATION
e Allergen items
e Food prep smallwares
(cutlery, pots, and pans)
* Food prep equipment
(blenders, blixers, slicers, and dicers)
e Food prep apparel
Food prep hygiene items
Anti-fatigue matting systems

Microfiber cleaning tools
and accessories

High filtration cleaning equipment
Low or no VOC cleaning chemicals
Drain care

Air purifiers and monitors

e Food cooking light equipment
* Food cooking heavy equipment
* Food equipment cleaners
and sanitizers
® Pots, pans, and utensils
e (Cleaning and disinfecting products

HOLDING
e Storage and transport items
® |ceitems
e Beverage holding
e Blast chillers
e Cook and hold ovens and cabinets
* Food warmers, soup kettles,
and heat lamps

SERVICE

e China, glassware, and utensils
* Buffetware

® Barsupplies

e Tabletop supplies

e Serving supplies

e Takeout packaging

* Foodservice disposables

e Tamper-evident packaging

e Food thermometers

e Firstaid kits

o Safety cones, wet floor signs,
and crowd control

e Matting and floor care

e Safety apparel and personal
protective equipment

e Hand sanitizers

e Color coordinated cutting boards

SANITATION +
FACILITY CARE
e Surfaces

e Floors

e Indoor air quality
Personal care

Waste receptacles
Fixtures

Functional supplies
Processes




BradyPLUS Knows

We've built our reputation
as industry leading experts
in cleaning for commercial,
educational, healthcare,
hospitality, institutional, and
industrial environments.

We are your single source for

all facility supply needs, from
the basic every day items to
specialized products, such as
ride-on auto scrubbers and no-
touch restroom accessories. Our
customized cleaning solutions
will perfectly suit your needs.

BradyPLUS Knows

We are committed to being
an industry leader in promoting
responsible business
practices that support more
sustainable communities.

With our own LEED® Accredited
Professionals and CIMS-GB ISSA
Certification experts on staff, we
offer cleaning product solutions,
best practices training, and
advanced procurement
platforms to support clean and
green building environments.

BradyPLUS Knows

We have a proven track

record of being there for our
clients when they need us
most, whether it's a crisis that
demands a last-minute delivery,
an all-night training, a timely
equipment repair, or a bilingual
training session.

We go above and beyond
because our customers deserve
it, and we won't stop until

your needs are met. That's the
BradyPLUS Way.

BradyPLUS affiliates are members of these organizations:

Want to learn more about E8 or
schedule a facility assessment?

Scan or click the QR code. >
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SUPPLIES + SUPPORT
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BradyPLUS is a specialized distributor and solution provider serving the US market through a family of the nation's best
regional distributors. We specialize in facility care, foodservice, packaging, and marketing execution. We're people who
listen, roll up our sleeves, and do the heavy lifting. We offer a broad catalog of top brands and products, along with deep
expertise and advice, to help our client-partners succeed. We are driven to make facilities cleaner and more sustainable,
people safer, and operations more productive, every day.

For more information on BradyPLUS, visit BradyPLUS.com FSE-GEN-E80001v3 07-2024

Exclusively available through BradyPLUS and our Regional Distribution Brands
BradyPLUS.com + (877) 788-PLUS
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