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ZILLMER TALKS DEI DURING COVID-19: "WE
SHARPENED OUR FOCUS ON EQUITY" 

Aramark CEO John Zillmer recently sat down with DiversityInc magazine to discuss diversity and how
the pandemic has—and hasn’t—affected Aramark's efforts. It's a wide-ranging interview, and includes
John's thoughts on leadership and talent management, employee resource groups, the new
Executive Diversity Council (see the article introducing the Council here), and how his first job as a
teenage dishwasher shaped his perspective on our industry. 

"Aramark has always been committed to a culture that embraces diversity, equity, and justice for all,"
John said. "I don't think the pandemic changed our culture." We strive to engage a diverse workforce
and to enable an inclusive workplace. 

Watch John's interview here.  

OUR COMMITMENT TO LOCAL SEAFOOD SOURCING 
Aramark's Be Well. Do Well. sustainability plan
encompasses specific, active measures meant
to positively impact people and the planet, and
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one of the pillars of that plan is sourcing. Noted
in our sourcing policy is sustainable seafood.

In short, we strive to "buy seafood from
sources, whether fished or farmed, that
maintain healthy marine life and ecosystems,
and respect seafood workers and communities
throughout the supply chain."

In partnership with the Gulf of Maine Research
Institute (GMRI), Aramark has committed to
increasing local seafood sourcing in New
England. This includes: 

All fresh and frozen whitefish purchases will be caught/grown and processed in New England.
At least 75% of all whitefish species purchased will be verified as responsibly harvested.
All whitefish products/species will continue to meet the Monterey Bay Aquarium Seafood Watch®
program green or yellow rated products, or eco-certified products.
Our primary suppliers in New England must participate, too.

“Fishing communities across New England work hard to harvest seafood responsibly from our
waters, and when a company like Aramark makes a commitment to purchasing fish locally, it has an
important impact by giving local seafood a leg up in a very global marketplace,” said Kyle Foley of the
GMRI.

Read the announcement here.  

KIM SCOTT TO LEAD UNIFORMS 
Aramark recently announced the retirement of Brad Drummond, a
22-year veteran and leader in the Uniform sector. Brad is stepping
down from his role as COO of Uniforms and Refreshment Services,
and will act as Executive Advisor until the end of the year.

Moving into the role of President and CEO of Aramark Uniform
Services is Kim Scott, who most recently served as COO of
Terminix. Kim will also join Aramark's Executive Leadership Team.
Aramark CEO John Zillmer noted that "Kim’s extensive B2B
experience and her in-depth knowledge of logistics, distribution,
and leading large distributed, route-based teams will help us drive
profitable growth, employee engagement, and enhanced customer
relationships."

Read the full announcement here.  

INTUNE WITH HISPANIC HERITAGE 
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As Hispanic Heritage Month (HHM)comes to an end on October 15, Aramark is joining with
community partner Congreso de Latinos Unidos for their second annual ¡CONGRESO CELEBRA!,
again this year held virtually. 

Philadelphia-based Congreso enables individuals and families in predominantly Latino
neighborhoods to achieve economic self sufficiency and wellbeing. Aramark has aided Congreso in
that work over the years, and on October 14 they're honoring Natily Santos, vice president of
Specialty Supply Chain, with the Corporate Champion Award. 

That same day, October 14, the IMPACTO employee resource group is hosting its 7th annual
reception. At the reception, they'll be honoring Aramark's 30 HHM award winners, and Aramark
InTune recorded Marc Anthony's "Vivir Mi Vida" in honor of the evening. All employees are welcome
to join the virtual gathering. Click the meeting link here to attend.

Fun fact about Aramark InTune: All members are Aramark employees, including the lead singer on
Vivir Mi Vida, Jessyca Silva, custodial senior manager at the University of Pennsylvania. 

SPOTLIGHT ON BLACK CHEFS 
To celebrate Black History Month 2022, Chef Spotlight is partnering with the
Leaders & Employees of African Descent (LEAD) employee resource group.
Culinarians identifying as Black, African American, or of African descent are
invited to share your personal and culinary story.

Chef Spotlight is a way to share our diverse culinary talent, both with our
colleagues and on social media. We all have stories. Some of them are told

with food, many are told around it. Share yours with Chef Spotlight, so we can share it with Aramark
employees and with our clients, customers, and communities.

To get started, download the recipe template and photo release form. Then complete the submission
form.

To share with your team, download talking points and a flyer for the back of the house.

If you have any questions, email Menu Programs. 

FISH AND GLOVE VS. THE GERMS 
Fish and Glove are back with a new video on
safety in the kitchen. This episode pits Aramark’s
safety mascots against germs and bacteria,
tackling the process of properly cleaning and
sanitizing the kitchen. (Spoiler alert: "fungi" andSubscribe to our email list.
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"fun guys" are two very different groups!) You can
watch Fish and Glove in action here, in
both English and Spanish.

Frontline safety training has long been a priority
at Aramark, and Safety & Risk Control (S&RC)
works to make education as accessible and
engaging as possible. “Cleaning & Sanitizing” is
the next episode in the Fish & Glove series, and
is available on the SAFE Portal as an optional

tool, supplementing existing SAFE training resources. More episodes are on the way, so stay tuned!
And if watching a cartoon isn’t the best way for you or your team to learn, here are more of
our Frontline Associate Education resources.

If you have questions or need further assistance, please contact the Safety & Risk Control
representative supporting your business.

A DREAM VACATION FOR "BOOZEL DEB" 
Everybody at Slippery Rock
University knows Boozel Deb.
Longtime cashier Deb Mellor works
at Boozel Dining Hall, and for a
sense of how beloved she is, you
should know that she won a Twitter
poll of Slippery Rock students asking
them to name the "Person of the
Year." 

The Today Show recently surprised
Deb with an all-expenses-paid trip to
Hawaii. She was nominated by her daughter and surprised live on the air. Congratulations, Deb!
You're another great example of what Aramark is all about.  

A QUICK "KETCHUP" WITH CHEF FRANNY 

Remember Chef Franny, the beloved K-12
chef for the Goose Creek Consolidated
Independent School District in Texas?

Food Management magazine recently
interviewed Chef Franny and asked her
about the secret to getting kids to try
vegetables. (Hint: hide them in other foods!)

Congratulations to Chef Franny, fighting the
good fight to get kids good nutrition!

WEAR PINK FOR BREAST CANCER AWARENESS 
October is Breast Cancer Awareness Month, and Aramark is partneringSubscribe to our email list.
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with our EMPOWER employee resource group and the Sidney Kimmel
Cancer Center at Thomas Jefferson University to raise awareness and
further research, care, and support for breast cancer patients. 

On Wednesday, October 27, all Aramark employees are invited to wear
pink to show your support of Breast Cancer Awareness. 

The American Cancer Society has a great resource page if you're looking
to learn more about its ongoing campaign to prevent breast cancer. 

SOCIAL MEDIA SNAPSHOT 

This week on our social channels, we're celebrating National Custodial Workers' Recognition Day,
shouting out the Dining Services team at Children's of Alabama, and linking to an interview with our
very own program manager of Diversity, Equity, and Inclusion Isabella Pagana. 

Share Aramark’s good news on your social channels. These highlights are just a few of the great
things we're doing! 

CORONAVIRUS RESOURCES 
Continue to check this page on aramark.net for ongoing updates. If you need help or guidance,
please submit this form. 

This newsletter is for internal purposes only.
Print and share with your team.

Read past issues on aramark.net.
Send us your feedback.

View this mailing online Subscribe to our email list.
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