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SHARPLINE MISSION

To be the leader in the field of designing / developing / marketing and manufacturing graphic
image products. Through team cooperation and superior service, build a safe, secure, and
profitable business for the benefit of all employees and customers.

SHARPLINE QUALITY STATEMENT

Sharpline is committed to continuous quality improvement of product and process through the
AN review of Sharpline goals, preventative actions and corrective actions. Management shall ensure
N/ that the importance of meeting customer, as well as regulatory and legal requirements, is
effectively communicated to the organization.

Trade Show Season 2024

Upcoming Trade Shows

Dates: September 10-14, 2024
Location: Frankfurt, Germany
Join us at one of the leading automotive industry events, featuring the latest innovations and trends.

Dates: September 19-21, 2024
Location: Orlando, Florida
This premier event is a must-attend for professionals in the window film and tinting industry.

Dates: October 1-3, 2024
Location: Orlando, Florida
Explore cutting-edge products and solutions for the marine industry at this top boat show.

Dates: October 8-10, 2024
Location: Las Vegas, Nevada
The key event for convenience store professionals, highlighting the latest industry innovations and trends.

Dates: November 5-8, 2024
Location: Las Vegas, Nevada
Experience the world’s largest automotive specialty products trade show, featuring groundbreaking equipment and aftermarket products.

As we prepare for these important trade shows, your hard work and dedication are vital to our success. Months of planning and
effort go into ensuring we make the most of these opportunities, and it's your talent that helps us shine. We couldn't achieve this
without you! Thank you for your continued commitment and exceptional work. Together, we're driving Sharpline Converting Inc.
forward and making great strides.




Jeremy Russell 09/02 Jose Facio 10/03
Patrick Lane 09/03 Tony Perez 10/04
Teuanechit Banh 09/04 Mock Saengsouvanna 10/06
Tom Rinkenberg 09/05 Eva Delgado 10/06
Jocelyn Kellogg 09/08 Derek Jackson 10/08
Bill Barnes 09/09 My Hanh Tran 10/10
Jazmine Paul 09/09 Delmy Garcia 10/10
Fabiola Aguilar 09/10 Juan Bailon 10/11
Sara Bandasack 09/15 Savannah Kennedy  10/16
Carly March 09/16 Jacque Rutledge 10/16
Pedro Nava 09/16 Net Bui 10/16

September
October

Debbie McDonough 09/16 Minh Nguyen 10/16

My Linh Phung 09/18 Kiet Ngo 10/17
Tim Stark 09/18 Thuy Nguyen 10/18
Achily Speer 09/19 Alisa Mai 10/20
Justin Trammel 09/22 Janet Cowen 10/26
Oga Lemus 09/23 Jeremy Price 10/29
Yesenia Hernandez 09/25 Louisa Artui 10/31
Michael Shields 09/26
Mike Carroll 09/27
Le Diep 09/27
Edgar Rivera 09/27

Congrats !

linelnISgiving Holiday

Sharpline will be closed for 2 days for the Thanksgiving Day

Holiday and will pay 16 hours holiday pay to all eligible SC hed u Ie

employees. We will be closed on Thursday, November 28th and
Friday November 29th.

2nd shift employees who normally work 10 hour shifts will work 8 hours
Monday — Wednesday.

Weekend Shift will be off Friday, November 29th and will work the normal
scheduled shift on Saturday, November 30th and Sunday, December 1st.



5 YEARS 40 vears
Maria Herrada 09/30 Enza Dreyer 09/17

A n n IVe rso rl es Sandra Gonzales 10/28 Cheryl Spencer 10/15

15 vears

Steve Ketcher

20 YEARS

Jennifer Curry

N

1ST SHIFT .
Stephanie Shay — Human Resources N eW H I reS

Diego Navarette — Sheeting
Kerry Knupp — Screening
Rachel Martinez — CM Sales

3RD SHIFT

James Neer — Inventory (train 1st)

(3

As of Monday, September 9th, 1st shift has gone 63 working day(s)
without a reportable injury. 2nd, 3rd, and Weekend shift have gone 18 days.

Safety Bingo Winners: SOfeTy
Bingo

Myrna Armendariz — Quality

Hoa Tran - Finishing

Sen Huynh - Finishing



Past 4 Weeks

Happy National Chocolate Milkshake Day!! This September 12th is a
great day for Chocolate and Ice-cream lovers! What a Great Day a
Chocolate Milkshake Recipe, and sharing it with a friend or loved one.

» 1/2 cup Imperial Sugar Extra Fine Granulated Sugar
« 1/4 cup Dutch processed cocoa powder

« 1/4 cup water

» 2 1/2 cups vanilla ice cream

+1/4 to 1/2 cup milk

« Creme Chantilly

1.Whisk sugar, cocoa powder, and water in a microwave-safe bow! until combined. Microwave for 1
minute, stirring halfway through. Let cool.

2. Combine ice cream, chocolate sauce, and milk in a blender. Blend until well-mixed, stoppingto
scrape down sides, if needed. Add more milk, if desired, for a thinner shake, or less milk for a thicker
shake.

3. Pour into tall glasses. Top with creme chantilly and drizzle with extra chocolate sauce, chocolate
sprinkles, or top with a maraschino cherry,

- This recipe makes about 2/3 cup chocolate sauce. You can set aside 1-2 tablespoons for drizzling
over the milkshakes, if desired, and the milkshake will still be very chocolatey.

« Read more about the differences between Dutch Process cocoa powder and natural cocoa powder
here.

» Recipe developed for Imperial Sugar by Amy Nash from @houseofnasheats.
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