
Bill to:
Ryaan Transportation
,
,
,

Invoice Date: 07/03/2024
Invoice #: 4359320
Terms: NET 30
Due Date: 08/03/2024

Date
Customer Ref
#

Origin - Destination Quantity Rate Amount

07/01/2024
3800 HAMPSTEAD MEXICO RD, HAMPSTEAD MD 21074 - 13843 STAFFORD RD,
STAFFORD TX 77477

1 $2,000.00 $2,000.00

TOTAL

$1,900.00

PLEASE NOTE
The right to payment under this invoice has been assigned to Compass payment Solutions LLC (CFS)
and all payments hereunder are to be directed to the assignee at the address noted below.
Remittances to other than CFS do not constitute payment of this invoice. CFS must be given
notification of any claims, agreements or merchandise returns which would affect the payment
of all or part of this Invoice on the due date.
COMPASS FUNDING SOLUTIONS LLC
P.O.BOX 205154
DALLAS, TX 75320-5154
Tel: 844-899-8092

















 

  

DISHAKA LLC 

VISITORS GMP’s 

All visitors must read and sign this agreement before being allowed to enter Dishaka: 

All Locations: 

1) All visitors must enter via the front office and sign in at the front desk. 

2) Visitor tags must be worn around the neck at all times 

3) Dishaka is a smoking free facility.  

Production Room: 

4) Hands must be washed with soap and warm water before entering the production room. 

5) Rings, earrings, watches and all other jewelry must be removed. 

6) Fingernails are to be kept short, clean, and unpolished.  Fake fingernails are not permitted. 

7) Hairnets and beard guards must be worn so that they cover all hair. 

8) Appropriate clothing and visitor or contractor disposable coats must always be worn. (Shorts, open 

toed shoes, and cut-offs are prohibited).  You must remove your smock before using toilets, 

entering break room, or exiting the Dishaka facility. 

9) Persons currently with, or who suspect food borne illness and/or communicable disease are not 

permitted in the production areas. 

10) No one is permitted to remove product from production without express approval from 

management. 

11) Dishaka has a color coding system to identify containers in processing area and the use of them. If 

you need to use any container in the processing area (trash, storage, etc.), please ask your escort or 

follow the Allergen and Gluten Free color coding which is posted on the processing area.  

 

Warehouse & Production Room 

12) Eating, gum chewing, cough drops, candy, and tobacco usage is not permitted. 

13) Food or drinks are not allowed in warehouse or production area. 

14) Personal medication is no allowed to be taken in production room or in warehouse. Please use 

breakrooms or restrooms. Please let management know if you need further assistance. 

15) If a visitor or contractor believes that may have any ailment including common flu, an infectious 

disease or any condition that may put product safety at risk, management must be informed. 
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16) All foreign objects (Glass, medication, chemicals, etc.) must be approved before being brought into 

the production area.   

17) Forklifts cannot be brought into the production area without proper approval of management. 

18) Visitors are to be escorted at all times and are expected to follow each rule mentioned above. 

 

Allergen Awareness: 

19) Dishaka handle the following allergen ingredients in this facility: Dairy, Wheat and Soy.  

 

 

 

 

 

20) Peanuts and tree nuts are not allowed in Production and warehouse areas. 

 

Confidentiality: 

By signing below, you agree to hold confidential all information of Dishaka that is nonpublic, proprietary, 

and/or not generally known to the public. 

 

* * * * * * * 

 

Contractor Policies and Procedures  
This Policy Only Applies to Contractors   
 

 

CERTIFICATION OF AGREEMENT 
By signing below, the Contractor representative certifies that she/he has received a copy of the 
attached Policies and Procedures and agrees to abide by these rules and procedures in 
conjunction with any work completed for Dishaka. She/he further agrees to provide corresponding 
communication and awareness to all his sub-contracted personnel when performing on-site 
services to ensure compliance by all such persons under the employment or directions of the 
contractor. Additionally, all contracting services must adhere to the site GMPs, health and 
sanitation regulations. A violation of attached Policies and Procedures by the contractor or his 
employees, subcontractors and agents constitutes a material breach of contract and may result in 
termination of the applicable agreement with Dishaka. 
Failure to sign the certification letter will result in the termination of work with the contract 
company. 
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Before starting the project  

1) Contractors are also requested to read and sign the Visitor GMPs rules  

Document # QA-Form-No.4.2.1 before entering Dishaka’s production facility. 
2) Dishaka management must be notified and approve any equipment or materials to be 

installed in the facility. 

 
General Safety and Health Expectations  

1) Contractors will provide a safe work environment for both Dishaka employees and their own 

associates through the use of safety equipment, proper job instructions and adequate 

protection. 

2) The contractor must provide a designated “competent person” capable or recognizing 

hazards and unsafe work practices, which has the authority to take prompt corrective action 

to eliminate/control them. The competent person must maintain a list of employees on site 

at all times so that contract employees can be accounted for during an emergency. 

3) Areas of construction shall be roped off or partitioned to prevent inadvertent accidents. 

4) All contractor work areas must be kept free of waste and maintained in a cleaned orderly 

fashion at all times during the project and must be left “broom clean” upon completion of the 

project. 

5) All contractor personnel must be aware of, and follow, posted site safety rules concerning 

the use of personal protective equipment. 

6) Firearms of any type of any kind will not be permitted on plant property. 

7) Aisles, eyewashes, electrical panels, fire extinguishers, exits, fire hoses and fire doors must 

remain unobstructed at all times. 

8) Lifting, moving or handling of heavy loads shall not be permitted unless assisted by means 

of mechanical conveyance or additional personnel. 

9) All contractor-owned equipment and tooling used on Dishaka’s site must be in good 

working condition, and meet all applicable manufacturer and regulatory requirements. 

10)  The use of cell phones and other electronic equipment is strictly prohibited while operating 

equipment, working around material handling equipment, or while in forktruck aisles. 

Exceptions apply for computerized equipment used on PLCs and other automated 

equipment. 

11) Horseplay, roughhousing or running through the plant and use of profane language is 

prohibited. 

12) All injuries, no matter how slight and any near-miss shall be immediately reported to the 

Dishaka’s representative responsible for the project. 

13) Lockout/Tagout procedures are to be followed whenever servicing or repairing any 

powered machinery or equipment as defined by OSHA 29 CFR 1910.147. 



 
14) Contractors shall meet site-specific hot work procedures when contract activities include 

welding, cutting, brazing, or conducting any work where there is either hot flame or the 

potentials for sparks. 

15) Contract work from elevated surfaces of 6 feet or higher require the use of fall protection. 

16) The contractor must provide MSDS for all hazardous chemicals or materials to be used on-

site during the project. 

17) All waste including solid debris generated during the Contractor site activities will be 

disposed of in accordance with applicable state, local and federal regulations. 

18) All chemical containers are to be properly labeled in accordance with the Hazardous 

Materials Identification System. 

19) Contractor is requested to limit his employees to the areas in which the work is being 

performed. 

20) Contractor is responsible, once notified, for ensuring that his employees are aware of the 

location of fire and safety exits in their work area. 

21) When the site alarm is sounded indicating a site emergency, Contractor should evacuate 

the facility according to the local evacuation plan. 

 
 

Site Specific Sanitary Expectations 
1) Avoid placing dirty, grease oily hands on food contact surfaces. Hands should be 

washed thoroughly before entering processing areas and after drinking, smoking or 

using the restroom. Equipment should be thoroughly cleaned and inspected after 

repairs. 

2) Take care not to lose nuts, bolts, drilling or welding debris, etc. when removing them 

from machinery: be aware that small parts and tools easily can be misplaced. Coverings 

such as tarps or plastic sheeting must be draped over the equipment to reduce cross-

contamination.  

3) Only appropriate materials may be used to permanently modify equipment (e.g. 

inappropriate materials include tape, rubber bands, clothes hangers, etc). 

4) All metal welds in product contact zones shall be non-toxic, cleanable, free of pits, folds, 

cracks, crevices or inclusions. 

5) Food machinery should always be lubricated with food grade grease or oils. 

Excessive oil should be removed to avoid it coming into contact with the product 

or food contact areas. 

6) Reasonable care should be taken to ensure that glass does not enter food products or 

food contact areas. Light tubes or flash lights should be covered with an acrylic type of 

material and should be intact before entering production areas. 

7) Do not let clean utensils or equipment, or your hands touch the floor unless proper 

cleaning and sanitizing procedures have been performed. 



 
8) Any behavior that could result in the contamination of product is prohibited. Dishaka 

produces Non-Allergen, Allergen and Gluten free non-allergen and gluten free allergen 

products. All GMP’s must be followed to avoid cross contamination of allergen products, 

foreign materials and/or potential harmful bacteria to the production area that could 

cause spoilage and/or food poisoning. 

9) Dishaka allergen control program stipulates that all food brought on –site by staff 

or contractors must be stored and consumed in one of the following two areas: 

- Production employees’ break room. 
- Warehouse employee break room 

 
Post Project Inspection 
After the project, the Contractor shall complete the attached check list to Dishaka indicating 
the following: 
1) Successful cleaning after completing the work as verified through a walkthrough and 

visual inspection with Quality Assurance and Production Manager. 

2) Areas of the system found to be damaged and/or in need of repair are reported 

3) Compliance to General Safety expectations. 

4) Mechanical and electrical work completion (turned key) through walkthrough and 

visual inspection with a designated manager. 



Name: Freddie R Gilbreath Signature:

Company Name: Royal3

Visiting: 2_Stafford Warehouse

Date: 03 Jul 2024, 8:07


