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ARAMARK LAUNCHES TOPIO’S
New Brand Modernizes Old-World Pizza for ‘Gen Y’

PHILADELPHIA, February 11, 2010 — When students go off to college, one of the first
places they look to find is a neighborhood pizza shop that reminds them of home.
ARAMARK Higher Education, a world leader in providing professional services to more
than 600 colleges and universities throughout North America, is bringing the local pizza
shop to campus with TOPIO’s®™, a new brand offering old-world style pizza that can be
customized with modern flavors and spices.

TOPIO’s pizza is made using old-world techniques, including fresh pressed dough for
thin crusts, organic tomatoes and a traditional blend of Mozzarella and Asiago cheeses.
Slices can be customized with a variety of spice blends, including Smokin’ Hot, Cheesy
Hot, Spicy Hot and traditional oregano. TOPIO’s menu features a “Daily Creation” pizza,
and traditional favorites, such as cheese, pepperoni and veggie, along with stromboli
and calzones.

“TOPIO’s was created based on extensive, proprietary research with ‘Gen-Yers’ around
the country,” said Naala Royale, Vice President of Marketing, ARAMARK Higher
Education. “Our customers want a pizza concept that stays true to old-world tradition in
terms of great dough, sauce and cheese, but brings an element of new-world
customization with the infusion of modern flavors and spices. After multiple tastings with
students, TOPIO’s was the clear winner in terms of taste, value and the overall
experience.”

The TOPIO’S brand is loosely based on a fictional family pizzeria that has pursued pizza
perfection for generations. Sal Topio, current proprietor and son of the original owners,
took over the business, and regularly updates his family’s old-world pizza tradition with
modern twists. Customers and fans are invited to follow Sal on Facebook and
experience his pizza making art:
http://www.facebook.com/profile.php?v=wall&ref=search&id=100000535266739.




TOPIQO’s is now open at University of Tennessee-Chattanooga and American
International University in Springfield, MA, and will roll-out nationally to ARAMARK-
managed campuses throughout 2010-2011. Each location will feature the character of a
neighborhood pizzeria with modern influences, such as digital menu boards and lighting.

TOPIO’S is the fifth proprietary brand launched by ARAMARK Higher Education in the
last four years, joining Burger Studio™, P.O.D. Provisions on Demand Market
(convenience store), Zoca Fresh Mex to the Max! (Mexican), and Bleecker Street
(bakery café).

About ARAMARK Higher Education

ARAMARK Higher Education is dedicated to excellence in dining, facility, conference
center, and stadium and arena services. ARAMARK enhances the living and learning
experience and environment for more than 600 colleges and universities throughout
North America. For more information and a list of our services, visit
www.aramarkhighered.com.

About ARAMARK

ARAMARK is a leader in professional services, providing award-winning food services,
facilities management, and uniform and career apparel to health care institutions,
universities and school districts, stadiums and arenas, and businesses around the world. In
FORTUNE magazine's 2009 list of "World's Most Admired Companies,” ARAMARK was
ranked number one in its industry, consistently ranking since 1998 as one of the top three
most admired companies in its industry as evaluated by peers and analysts. ARAMARK
seeks to responsibly address issues that matter to its clients, customers, employees and
communities by focusing on employee advocacy, environmental stewardship, health and
wellness, and community involvement. Headquartered in Philadelphia, ARAMARK has
approximately 255,000 employees serving clients in 22 countries. Learn more at the
company's Web site, www.aramark.com, or www.twitter.com/aramarknews.
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