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All representations requiring prospective franchisees to assent to a release, estoppel or waiver of liability 
are not intended to nor shall they act as a release, estoppel or waiver of any liability incurred under the 
California Franchise Investment Law, Maryland Franchise Registration and Disclosure Law, the 
Washington Franchise Investment Protection Act, or any other state franchise registration and disclosure 
law.
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All representations requiring prospective franchisees to assent to a release, estoppel or waiver of liability 
are not intended to nor shall they act as a release, estoppel or waiver of any liability incurred under the 
California Franchise Investment Law, Maryland Franchise Registration and Disclosure Law, the 
Washington Franchise Investment Protection Act, or any other state franchise registration and disclosure 
law.
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Principles of Consolidation

Nature of Operations

Fiscal Year – 

Cash and Cash Equivalents
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Inventories
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Due From/To Related Parties – 
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