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GIDA GUVENLIGI POLITIKASI

Happy Suites olarak, tim gida Uretim ve sunum sireglerimizi yasal mevzuat ve
uluslararasi standartlar dogrultusunda gergeklestirmeyi taahhiit ederiz. Hedefimiz,
driinlerimizi gida glvenligi ilkelerine uygun sekilde Giretmek, sunmak ve en Ust dizeyde
memnuniyet saglamaktir. Hedeflerimize ulasabilmek icin en degerli destegi, alaninda uzman
¢alisanlarimizdan alir, galisanlarimizin yetkinlik dizeylerinin artirilmasi amaci ile egitimler
dizenleriz. Gida Uretim zinciri icerisinde, i¢ ve dis taraflar ile etkin iletisim kanallari kurariz.
Satin alma asamasindan sunuma kadar, gida glivenligi risklerini belirler, bu risklerin ortaya
¢itkmasini 6nlemek igin gerekli tedbirleri aliriz. Gida glivenligi ydnetim sistemimizi ve
hedeflerimizi izler, strekli gelisimi igin programlar olusturur ve gerekli kaynaklari saglariz.
Tim gahisanlarimizi bu politikayi islerinin ayrilmaz bir pargasi olarak uygulamaya davet
ediyoruz.

FOOD SAFETY POLICY

As Happy Suites, we commit to run our food production and presentation processes
in accordance with legal regulations and international standards. Our aim is to produce and
serve our products in accordance with food safety principles and provide the highest level of
satisfaction. In order to achieve this aim, we receive the most valuable support from our
employees who are experts in their field and we organize trainings to increase their
competencies. We create effective internal and external communication channels with
related parties in food production chain. We identify food safety risks from purchasing to
presentation and we take the necessary measures to prevent these risks to occur. We
monitor our food safety management system and objectives, to ensure continuous
improvement, we create programs and provide necessary resources. We invite all our
employees to apply this policy as an integral part of their work.



