HACCP Program
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SUPERIOR PORTIONED MEATS SINCE 1960 Dunmore, PA 18512
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ksorensen(@mr-specialty.com
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FS/QA Manager Signature:  Xurt Sarensen Date Approved: 01/01/2025

Trade Secret / Confidential Information of Maid-Rite Specialty Foods Inc. This document contains trade secret / confidential
commercial information pursuant to 5 U.S.C. 552 (b) (4). The information contained herein is for use by authorized employees
of the parties and is not for general distribution within or outside their respective companies.
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