UPCOMING EVENTS

Day & Nite / All Service
Annual Seasonal Kickoff and
Company BBQ

We will be having our annual
company BBQ to kickoff the busy
summer season on May 19th in
the yard area here at the corporate
office. With hot dogs, sausages,
and hamburgers, served up with a
side order of teamwork, the food
and camaraderie have become a
staple of the calm before the
summer heat storm begins.

Popular Plumbing Joins the

Day & Nite/All Service Family
In May Day & Nite/All Service
looks forward to proudly
welcoming Jay Jarkow and
Popular Plumbing. With this
exciting addition we will be able
to provide a much needed service
to our existing clientele. Please
inquire if you are in need of
plumbing services, especially
grease trap maintenance contracts
or any plumbing related issues.
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Strengthening of Florida and Other Markets

Over the past year we have been working to refine our Remote location
procedures and talent. Our focus has enabled us to take our service levels
even higher. This past month we completed the long courtship of a team of
professionals in the Tampa market. We are proud to announce that Tiger
Mechanical out of Tampa, FL is now a part of the Day & Nite / All Service
family. Our existing and new clients should see a great increase in the quality
of work performed as well as our scope of reach in this respective

market. We expect that with the addition of John Dobler’s strong technical,
business and customer service background we will be able to reach even
deeper into the Florida marketplace. We welcome John, Jonathan, James
and Jordan aboard.. We would like to also thank our Sr. level personnel in the
Carolinas for stepping up this past year to strengthen the foundation in
Tampa and enable us to effectively take this next step. The Carolina office is
acting at this time as a southern regional clearing house for back office
processes and still very much involved. A special thanks to Mike, Bill and Joe!

Day & Nite Helps NY City Restaurants Make the Grade

Fonmanyneeecsten @m9e - On June 15th, 2010 the NYC Department of Health &
Mental Hygiene announced the finalization and roll
out of its new letter grading system for restaurant
practices regarding food safety. Upon inspection each
restaurant is given a letter grade A, B, or C based on
how many points the restaurant accumulates for
violations. The restaurants must then post their grade
near the entrance to inform potential patrons of their
score. Day & Nite Refrigeration has a specialized hardware division that
can help you make the grade. At your request we can perform a no cost
evaluation and provide solutions to any equipment deficiencies that could
potentially cause your establishment to receive a lower grade. Our
hardware division, which was the subject of a recent Total Food Service
article, specializes in gaskets, hinges, walk-in doors, air screens and many
other hardware related issues. Give us a call for a no cost evaluation and let
us help you MAKE THE GRADE!!
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PERSONAL MILESTONES

New Hires—\Welcome aboard to all new hires since August 2010

Service Department 8 Janice H, Amanda B.

Accounting — Richard F., and Barbara F.

Mechanics & Helpers for All NY Divisions — Jerome M., Jeffery M., Joseph B., Joseph M., Edwin S., Juan H., David
B., Fernando R., Gil V., Julio V., Jeffery M., Angel Z., Dan B., and Welcome Back Marc C., James V., and John F.
Parts Department — Hector M., Joseph S., and James A.

South Carolina Welcomes — Christopher A., Chris S., Jason W., Paul S.

Florida Welcomes 8 James D., John D., Jonathan D., Jordan D., and Timothy H.

New Family Additions— Congratulations to Enrique M., Mark C., Eddie S., and Curtis F., on their new bundles of joy!!!

Congratulations to Theresa D. and Laura N. on their recent Nuptials!

Congratulations to Gary M. on his 13 year anniversary!!!

Afn’vﬁ?ﬁﬁ Atmos Air Solutions Is Doing A Little Freshening Up

POLETION2 With the continuing goal of delivering value added solutions to our clients, Day

st sy e pea e & Nite Air Conditioning recently partnered with Atmos Air and their Bi-Polar
: Ionization Technology. Invented by Albert Einstein in the early 1900’s Bi-Polar
m Ionization is a process by which Odors, Volatile Organic Compounds and
Harmful Organisms like Mold, Bacteria, and Viruses are eliminated. The result
, is outstanding indoor air quality for your Restaurant or Business. The Bi-Polar
m ~lIonization process uses no chemicals and produces no harmful by-products.
There are portable units that can be placed within a Walk-In Refrigerator that
will increase the shelf life of perishables. They also have units that can be
, 5 incorporated directly into the HVAC system to provide reduced energy costs
‘ ‘l‘“' through a reduction in necessary fresh air intake levels.
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Contact Information Gary s Claking @are of Your Commercial Ice Machines

New York Office The USFDA classifies Ice as Food and as such holds it to the same standards
Day & Nite/All Service 55 the rest of the food in a commercial food service establishment. Under
10 Charles St these guidelines it is recommended that you utilize a water filter and change it
Il\Ilegzé-Iyde Park, NY every 4-6 months to screen out sediment and remove odor and bad taste. In

addition you should clean thoroughly and sanitize your ice machine at least
twice a year. Without proper cleaning and sanitization your ice machine can
become a hot bed for slime, Bacterial Microorganisms, Salmonella, E. Coli,
and undesirable Biofilms. Day & Nite Refrigeration can provide Ice Machine
cleaning on a quarterly, or semi annual basis as part of your preventative
maintenance contract or as an a la carte service. Contact your account
advisor or our main office today to find out more.

516-378-1176
Fax 516-378-1735

Carolina’s Office

Day & Nite/All Service
336 Springhill Farm Road
Fort Mill, SC 29715

803-746-7163 E-Mail Addresses
Ken Sher— k.sher@wearetheone.com Irwin Sher— isher@wearetheone.com
T Rick Sher— ricks@allservicerepairs.com Matthew Sher— msher@day-nite.com
ampa Office ;

: . Brett Sher— brett@wearetheone.com Gary Montana— gary@day-nite.com
Day & Nite/ All Service Chris Matheson— chris@wearetheone.com Eric Esposito—eric@wearetheone.com
405 S Dale Mabry Hwy EJ Jalil— ej@wearetheone.com Greg Weiss—gweiss@wearetheone.com
Suite # 237 Central Carolina’s Tampa
Tampa, FL 33609 Joseph Pavlovsky— joeyp@dayniteall.com  John Dobler—john@dayniteall.com
803-746-7164 Mike Burnham— mike@dayniteall.com

Bill Mayer— bill@dayniteall.com
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