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Thetable below presentsthe data as entered.

SERIAL NUMBER
MARK INFORMATION

*MARK

SPECIAL FORM
USPTO-GENERATED IMAGE
LITERAL ELEMENT

COLOR MARK

COLOR(S) CLAIMED
(If applicable)

*DESCRIPTION OF THE MARK
(and Color Location, if applicable)

PIXEL COUNT ACCEPTABLE
PIXEL COUNT

APPLICANT INFORMATION
*OWNER OF MARK

*STREET

INTERNAL ADDRESS

*CITY

*STATE
(Required for U.S. applicants)

*COUNTRY

*ZIP/POSTAL CODE
(Required for U.S. applicants only)

PHONE

FAX

EMAIL ADDRESS

AUTHORIZED TO COMMUNICATE VIA EMAIL
LEGAL ENTITY INFORMATION

TYPE

STATE/COUNTRY WHERE LEGALLY ORGANIZED

77542962

\TICRS\EXPORT3\IMAGEOUT3\775\429\77542962\xmI \AP
P0002.JPG

YES

NO

Certified Green Commercial Kitchen
YES

The color(s) green and shades of green idare claimed as a feature of the
mark.

The mark consists of The mark is a green bordered circle, typical of a
certification mark. The is a smaller green bordered circle in the center with
afiveleaf tree growing out of it, stretching out past the edges of the circle.
The words Certified Green Commercial Kitchen border the inner circlein a
darker green serif font. .

YES
367 x 367

FoodServiceWarehouse.com
5670 Greenwood Plaza Blvd.
Suite 501

Greenwood Village
Colorado

United States
80111

303-801-0644
303-476-4450
steve@foodservicewarehouse.com

Yes

limited liability company
Colorado

GOODSAND/OR SERVICES AND BASISINFORMATION

*INTERNATIONAL CLASS

*IDENTIFICATION

FILING BASIS

FIRST USE ANYWHERE DATE

energy efficiency and environmental impact consulting
SECTION 1(a)
At least as early as 07/25/2008



FIRST USE IN COMMERCE DATE

SPECIMEN
FILE NAME(S)

SPECIMEN DESCRIPTION

COPY OF STANDARDSFILE NAME(S)
ORIGINAL PDF FILE

CONVERTED PDF FILE(S)
(12 pages)

COPY OF STANDARDS
DESCRIPTION

CERTIFICATION

*CERTIFICATION STATEMENT

CORRESPONDENCE INFORMATION
NAME

FIRM NAME
STREET

INTERNAL ADDRESS
CITY

STATE

COUNTRY
ZIP/POSTAL CODE
PHONE

FAX

EMAIL ADDRESS

AUTHORIZED TO COMMUNICATE VIA EMAIL

FEE INFORMATION

NUMBER OF CLASSES
FEE PER CLASS
*TOTAL FEE DUE
*TOTAL FEE PAID

SIGNATURE INFORMATION

At least as early as 08/08/2008

\TICRS\EXPORT3\IMAGEOUT3\775\429\77542962\xmI \AP
PO003.JPG

Theisan interior page of our catalog titled Greening Y our Commercial
Kitchen thisis mailed out to our restaurant database.

Standardsla-6616247150-180515463 . Reference_Guide.pdf
\\TICRS\EXPORT3\IMAGEQUT3\775\429\77542962\xml 1\A PPO004.JPG

WTICRS\EXPORT3\IMAGEOUT3\775\429\77542962\xml 1\A PP0005.JPG
\\TICRS\EXPORT3\IMAGEOUT3\775\429\77542962\xml 1\A PP0006.JPG
\TICRS\EXPORT3\IMAGEOUT3\775\429\77542962\xml 1\A PP0007.JPG
\TICRS\EXPORT3\IMAGEOUT3\775\429\77542962\xml 1\A PP0008.JPG
\TICRS\EXPORT3\IMAGEOUT3\775\429\77542962\xml 1\A PP0009.JPG
\TICRS\EXPORT3\IMAGEOUT3\775\429\77542962\xml 1\A PP0010.JPG
\TICRS\EXPORT3\IMAGEOUT3\775\429\77542962\xml| 1\APP0011.JPG
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WTICRS\EXPORT3\IMAGEOUT3\775\429\77542962\xml 1\A PP0014.JPG
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Copy of Standards

The certification mark, as used by authorized persons, certifies Thismark is
awarded to qualifying commercial kitchens who have performed labor and
purchased goods that prove a commitment towards becoming more energy
efficient and protecting the environment. .

FoodServiceWarehouse.com
FoodServiceWarehouse.com
5670 Greenwood Plaza Blvd.
Suite 525

Greenwood Village
Colorado

United States

80111

303-801-0644

303-476-4450
steve@foodservicewarehouse.com

Yes

325
325
325



SIGNATURE /Steven Kurtz/

SIGNATORY'SNAME Steven Kurtz
SIGNATORY'SPOSITION Vice President
DATE SIGNED 08/08/2008

Certification Mark Form, Principal Register

Serial Number: 77542962
Filing Date: 08/08/2008

Tothe Commissioner for Trademarks;

MARK: Certified Green Commercia Kitchen (stylized and/or with design, see mark)

The literal element of the mark consists of Certified Green Commercia Kitchen.

The color(s) green and shades of green is/are claimed as a feature of the mark. The mark consists of The mark is a green bordered circle, typica
of acertification mark. Theis asmaller green bordered circlein the center with afive leaf tree growing out of it, stretching out past the edges of
the circle. The words Certified Green Commercia Kitchen border the inner circle in a darker green serif font. .

The applicant, FoodServiceWarehouse.com, alimited liability company legally organized under the laws of Colorado, having an address of Suite
501, 5670 Greenwood Plaza Blvd., Greenwood Village, Colorado, United States, 80111, requests registration of the Certification Mark identified
abovein the United States Patent and Trademark Office on the Principal Register established by the Act of July 5, 1946 (15 U.S.C. Section 1051
et seq.), as amended.

International Class : energy efficiency and environmental impact consulting

Applicant is exercising legitimate control over the use of the certification mark in commerce on or in connection with the above-identified
goods/services. (15 U.S.C. Sections 1051(a) and 1054). Applicant is not engaged in the production or marketing of the goods or services to which
the mark is applied. Applicant submits with this form or will later submit a COPY OF STANDARDS the applicant uses to determine whether
goods and/or services will be certified.

In International Class , the mark was first used by persons authorized by the applicant, at least as early as 07/25/2008, and first used in
commerce by persons authorized by the applicant at early as 08/08/2008, and is now in use in such commerce. The applicant is submitting one
specimen(s) showing the mark as used by authorized persons in commerce on or in connection with any item in the class of listed goods and/or
services, consisting of a(n) Theisan interior page of our catalog titled Greening Y our Commercial Kitchen thisis mailed out to our restaurant
database. .

Specimen Filel

Copy of Standards

Original PDF file:
Standardsla-6616247150-180515463 . Reference_Guide.pdf
Converted PDF file(s) (12 pages)
Attachment-1

Attachment-2

Attachment-3

Attachment-4

Attachment-5

Attachment-6

Attachment-7

Attachment-8

Attachment-9

Attachment-10

Attachment-11

Attachment-12:

The certification mark, as used by authorized persons, certifies This mark is awarded to qualifying commercia kitchens who have performed

labor and purchased goods that prove a commitment towards becoming more energy efficient and protecting the environment. .

Correspondence Information: FoodServiceWarehouse.com
Suite 525



5670 Greenwood Plaza Blvd.

Greenwood Village, Colorado 80111
303-801-0644(phone)

303-476-4450(fax)
steve@foodservicewarehouse.com (authorized)

A fee payment in the amount of $325 has been submitted with the application, representing payment for 1 class(es).
Declaration

The undersigned, being hereby warned that willful false statements and the like so made are punishable by fine or imprisonment, or both, under
18 U.S.C. Section 1001, and that such willful false statements may jeopardize the validity of the form or any resulting registration, declares that
he/she is properly authorized to execute this form on behalf of the applicant; he/she believes the applicant to be the owner of the certification
mark sought to be registered, or, if the form is being filed under 15 U.S.C. Section 1051(b), he/she believes applicant to be entitled to exercise
legitimate control over use of the mark in commerce; to the best of his/her knowledge and belief no other person, firm, corporation, or association
has the right to use the mark in commerce, either in the identical form thereof or in such near resemblance thereto as to be likely, when used on or
in connection with the goods and/or services of such other person, to cause confusion, or to cause mistake, or to deceive; and that all statements
made of his’her own knowledge are true; and that all statements made on information and belief are believed to be true. The undersigned, being
hereby warned that willful false statements and the like so made are punishable by fine or imprisonment, or both, under 18 U.S.C. Section 1001,
and that such willful false statements, and the like, may jeopardize the validity of the application or any resulting registration, declares that he/she
is properly authorized to execute this application on behalf of the applicant; he/she believes the applicant to be the owner of the trademark/service
mark sought to be registered, or, if the application is being filed under 15 U.S.C. Section 1051(b), he/she believes applicant to be entitled to use
such mark in commerce; to the best of his’/her knowledge and belief no other person, firm, corporation, or association has the right to use the
mark in commerce, either in the identical form thereof or in such near resemblance thereto as to be likely, when used on or in connection with the
goods/services of such other person, to cause confusion, or to cause mistake, or to deceive; and that all statements made of hisher own
knowledge are true; and that all statements made on information and belief are believed to be true.

Signature: /Steven Kurtz/ Date Signed: 08/08/2008
Signatory's Name: Steven Kurtz
Signatory's Position: Vice President

RAM Sale Number: 3291
RAM Accounting Date: 08/11/2008

Serial Number: 77542962

Internet Transmission Date: Fri Aug 08 18:55:18 EDT 2008
TEAS Stamp: USPTO/CTM-66.162.47.150-2008080818551862
7985-77542962-400918928c45a3762dcc684e08
6376¢ch2b-CC-3291-20080808180515463501






The FoodServiceWarehouse.com
Going Green Program

Did you know 62% of adults would prefer to dine at an eco-friendly establishment? ,{Eﬁ‘ﬂ

That's an amazing statistic. But despite the long-term financial savings and Ql-'ﬂ\ G,
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environmental benefis, many people do not even know where to start. Making
a commitment to go green can involve some major transitions. That is why
FoodServiceWarehouse.com is committed to providing you the resounces
and assistance necessary to twrn your commercial kitchen into a model of
environmental effidency. Oh, and we'll save you a lot of money along the way.
By taking a few simple steps you can reap the benefits of being one of the first in
the nation to become a Certified Green Commercial Kitchen™.

Going Green Step by Step

ENERGY SAVINGS

With the rise in enerpy prices, your restaurant cannot afford oo be wasteful. We'll help outfic your commercial kirchen
with EMERGY STAR qualified equipment and teach you how to save even more maney by operating machines and
appliances only when needed. With energy savings, cuming costs can be as simple as urning our the lighes.

WATER CONSERVATION

Conserve this precious natural resource and the savings will flow. Energy efficient dishwashars and low-How pre-
rinse sprayers are just two of the many ways to save on HyO. By taking a few simple steps to limit excessive water
usage in your kitchen, you can easily stop your profic from spiraling down the drain.

REDUCE, REUSE, RECYCLE

Avoid sending your trash w the landfill. Learn to reduce the amount of waste your kitchen produces by
composting food scraps, recycling whenever possible and investing in rensable products. Making a few
simple changes can go a long way towards reducing your emvironmental impace.

POLLUTION PREVENTION

By monitoring enerpy consumption you can reduce your carbon foorprine and save money ar the same
time. Using preen cleaning supplies can reducing the harmful chemicals that enter our air and water
Well reach you the best pracrices thar will help sweep wasteful habits our the door

EDUCATION

Making lasting changes requires a team effore. For any program to rake roor and grow,
your entire orpanization needs to commit to going preen. Learn how o tharouphly
train your scaff and set positive examples of environmental sewandship,
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Certified Green Commercial Kitchen™
Reference Guide

Introduction

FoodServiceWarehouse.com carries a full compliment of equipment and supplies that
will help any commercial kitchen slash energy costs, conserve water, and reduce their
environmental impact. Our program is free, easy to implement, and will show incredible
benefit to anyone willing to commit to a more sustainable future.

Why Go Green?
e Save big money on utility bills.
e Reduce your environmental impact.
e Differentiate your business as one that is Certified Green.
e Improve dining/working environment for customers and employees

62% of respondents prefer to eat at an eco-friendly establishment — NRA Study

Our Program Covers Five Key Components:
Energy Conservation

Water Conservation

Waste Reduction

Green Cleaning

Green Education

Who is Eligible?

All commercial kitchens are eligible, but they must be able to meet the minimum
requirements in all five segments of the program. This is true regardless of whether they
purchased from us. Residential customers cannot receive the certification. In cases where
the kitchen simply cannot reach the number of points required due to the equipment or
supplies used, a custom program may be developed at no cost.



GOING GREEN PROGRAM DETAILS

How to Get Started

Simply purchase an item that meets the requirements of one of our segments. Customers
will automatically begin to accrue points towards a certification. Nothing else is required.

How Points Work

It may seem complex at first, but it is really rather simple. Just follow the instructions
below to start on the path towards achieving the certification.

1. The program has five key segments
2. Each segment has a predetermined number of points
3. Complete tasks or buy products to achieve points in any segment
4. Achieve a predetermined number of points in a segment to complete the segment
5. Complete all five segments and receive the certification.
Proof of Completion

In the case where a commercial kitchen completes a task or has equipment previously
installed, proof will be required. To prevent fraud—in certain cases—floor plans,
photography, receipts, and/or affidavits may be required.

Rewards

To encourage the full completion of the program, a major benefit will be awarded to the
customer as each segment is achieved. While anyone can receive the certification,
customers who did not purchase from us will not receive any of the rewards. These
rewards last six months, unless they complete the entire certification process.

Energy Conservation — One year extended warranty on all equipment

Water Conservation — Parts at wholesale for the life of the equipment.

Waste Reduction — 10% permanent discount on eco-friendly disposables.

Green Cleaning — 10% permanent discount on eco-friendly cleaning supplies.
Education — The CGCK and help marketing the organization as a Green Leader.

What about Returns?

The customer loses the points associated with the returned item. They can regain the
points by purchasing an equivalent item that meets the requirements.



GOING GREEN POINT SYSTEM

Follow the below charts to determine the number of points assigned to each qualifying
product category. Pay careful attention to the maximum number of points per product
category. A customer will not receive additional points for buying the same product in
larger quantities. For example, buying six air-cooled ice machines nets five points max.

* = Helps with LEED certification

Energy Conservation

Ice Machines 10 pts maximum
Air Cooled
*LEVEL 1 (£S Baseline) 6 pts
or *LEVEL 2 (CEE Tier III) 8 pts
Replace Ice Machine Filter (every 6 months) 2 pts
Frvers 6 pts maximum
Electric Fryers 6 pts
or Gas Fryers 6 pts
Steamers 5 pts maximum
*LEVEL 1 (£S baseline) 5 pts
or *LEVEL 2 (CEE Tier 1B, water usage< 4 gal/hour) 5 pts Energy
+ 1pt Water
Hot Food Holding Cabinets 4 pts maximum
LEVEL 1 (£S baseline) 3 pts
or *LEVEL 2 (LEED; CEE tier 2) 4 pts
Refrigerators 8 pts maximum
Solid Door Refrigerators
LEVEL 1 (£S baseline) 6 pts
*LEVEL 2 (LEED, CEE Tier 2) 8 pts
or Glass Door Refrigerators
LEVEL 1 (CEE tier 1) 6 pts
*LEVEL 2 (LEED, CEE Tier 2) 8 pts
Freezers 8 pts maximum
LEVELL (£S baseline) 6 pts

or *LEVEL 2 (LEED, CEE Tier 2) 8 pts




Combination Ovens 3 pts maximum

*LEVEL 1 3 pts
or *LEVEL 2 (water usage of <15 gal/hour) 3 pts Energy
+ 1pt Water
*Convection Ovens 3 pts maximum
Electric Convection Ovens 3 pts
or Gas Convection Ovens 3 pts
*QGriddles 5 pts maximum
Electric Griddles 5 pts
or Gas Griddles S5 pts
Energy Efficient Lighting 8 pts maximum
LED lamps 4 pts
CFL lamps 4 pts

TOTAL “ENERGY” POINTS POSSIBLE 60 points

Water Conservation

Warewashing 16 points maximum
Dishwashers (S baseline) 6 pts
Low Flow Pre-Rinse Spray Valve 4 pts
Low Flow Sink Aerators 3 pts
Foot/Arm Operated Pedals 3 pts
Disposers 4 points maximum
Disposer Systems 4 pts
or Collection Systems 4 pts
Bathrooms 14 points maximum
Low Flow Toilets 5 pts
Automatic flow restrictors 4 pts
Waterless urinals 5 pts
Education 6 points maximum
Institute a “Water by Request” Program 4pts
Water Conservation Signage 2 pts

TOTAL “WATER” POINTS POSSIBLE 40 points







