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HAKKIMIZDA
YEMEKCH! 2009 yilindan bu yana uluslararasi insaat ve
kurumsal firmalarin yemek ihtiyaglarina hizmet vermektedir.

Sirketimiz 2012 yilina kadar tasimali yemek hizmeti vermis
olup 2013 yilindan sonra santiyelerde de yerinde tiretime
gegcmigtir.

1S0 9001-2000 Kalite Giivence Sistemi’ni 6rnek bir seviyede
uygulayarak ulusal ve uluslararasi kalite standartlarini eksiksiz
yerine getirmektedir.

MiSYONUMUZ

Miisteri memnuniyeti, personel egitimi ve gida givenligi
calismalari ile yemek sektoriinin kalite ¢itasini strekli yukari
geken firma olmak.

VizYONUMUZ
Yemek sektdriinde kaliteyi ve insan sagligini 6nemseyen
muisterilerin tercih ettigi marka olmak.
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ABOUT US
YEMEKCHI has been providing service to international
construction and institutional companies’ necessity of food
since 2000.

Our company has serviced transporting catering until the
year 2012, since 2013 we have been providing to output
on-site in work areas.

YEMEKCHI, by implementing the 1ISO 9007-2000 Quality
Assurance System at an exemplary level, is carrying out
the national and international quality standards, perfectly.

OUR MISSION

With the customer satisfaction, staff training and
contributions of studies at food safety, to be a company
rising the quality bar incessantly, up to higher levels at
food / catering business.

OUR VISION

To be a brand name preferred by the customers who really
care about the quality and health in food / catering
business.




DEGERLERIMIZ

e Gida Giivenligi saglamak,

e Calisanlarimizin siirekli egiterek yetkinliklerini arttirmak,

eSlirekli iyilesme ve gelisim amaciyla ¢alismak,

e Kalite ¢alismalariyla sektor liderligini devam ettirmek,

e Miisteri-Tiiketici memnuniyetini, beklentilerin de étesinde
saglamak,

e Ekip bilinci ile galismak,

e Calisanlarimizin is saghgi ve giivenligini istisnasiz korumak,

e Cevreyi yarinlara tagtyacak sekilde korumak,

e Ttim paydagsimlarimizia seffaf iletisim halinde olmak,

* Teaarikgilerimizin gelisimine katkida bulunmak,

e Tiim galisaniarimizia sosyal sorumlulugumuzu yerine getirme
gayreti iginde olmak, 5 o F_

VAZGECEMEYECEGIMIZ TEMEL DEGERLERIMIZDIR.

KALITE POLITIKAMIZ

* /S0 9001:2008, I1SO 14001:2004, ISO 22000:2005, OHSAS

18001:2007 sistemini uygulayarak gida giivenligini

saglamak, .

eSAGLIKLI VE LEZZETLI YEMEKLER iiretmek,

* Miisterilere beklentilerinin de lizerinde hizmet sunarak
MUSTERI / TUKETICI MEMNUNIYETINI arttirmak,

e Tliketicilerimizin/ Miisterilerimizin sikayetlerini iletebilmesi
ve geri bildirim igin geffaf, erigilebilir, ¢ozim odakli bir siireg
olusturmak,

e Dogal kaynaklari korumak, gevre kirliliginin onlenmesini
saglamak,

e Is kazalarini Onleyerek tim galisanlanimizin saghk ve
glivenligini korumak,

e Tiim faaliyetlerimizde, Kalite - Gida
Glivenligi - Gevre - ISG- MMYS ile
ilgili tim yasal mevzuat hiikiimlerine
ve standartlarina minimum kosul
olarak uymak,

* Bu yénetim sistemlerinin etkinligini
ve performansini stirekli iyilestirmex,

e Her seviyedeki YEMEKCH linin is
iginde egitilerek mesleki
yetkinliklerine ve kisisel gelisimlerine
katkida bulunmak,

e SOzlesmeli yemek sirketi olarak,
sektdrdeki rekabet avantajlarimizi
gliglendirmek ve kurumsal yapimizi
gelecege gururla tasimaktir.

OUR VALUES
e To provide food safety,
e By training our employees, to enhance their proficiency,
* To work with the purpose of enhancements and developments
in continuous manner,
e To maintain its sector leadership with the quality studies,
e To provide the Customer-Consumer satisfaction beyond
the expectations,
e To cooperate in a team manner,
e To protect the health and safety of our employees without
any exception,
e To protect and save the environment so as to meet the
tomorrow’s needas,
* To establish transparent communication with all our partners,
eTo contribute in development of our providers,
e To strive to meet our social responsibilities together with
our all employees,
ARE OUR INDISPENSABLE FUNDAMENTAL VALUES

OUR QUALITY pPoLICY

e By providing services for the customers beyond their
expectations, to raise the Customer’s / Consumer’s satisfaction,
e In order for our Customers / Consumers to convey their
complaints and for feedback, to establish and a solution
focused process,

e To preserve the natural resources,

* To provide a prevention against to the environmental pollution,
* By preventing the business related accidents, to preserve
the health and safety of our all employees,

e During all our activities, to obey and be in compliance with
all the provisions of legal regulations
and norms pertaining to Quality-Food
Safety-Environment-1SG-MMYS as
a minimum requirement,

e To enhance the efficiency and
performance of such management
systems,

e By giving on-the-job training
everyone at any level in YEMEKCHI,
to contribute their job proficiency
and personnel developments,

* As a contractual catering company,
to strengthen our competitive
advantages at the sector and convey
our corporate structure to the future
with proud.



TASIMA YEMEK HIZMETI

Isyerinizde verimli alan kullanimi igin size tagima
yemek hizmeti éneriyoruz. Bu durumda, depolama,
hazirlik, pisirme ve ¢dp ayristirma igin ayirmak
durumunda oldugunuz alanlardan tasarruf saglamis
oluyorsunuz. Merkez mutfaklarimizda pisirilmis
sicak ve soguk yemeklerimizi, hijyenik isi zinciri
igerisinde ve ev lezzetinde isyerinize ulagtirtyoruz.

YERINDE PISIRME YEMEK HIZMETI

Isyerinizinde bize ayirabileceginiz yeterli mutfak ve
depo alaniniz var ise, yemeginizi kendi tesisinizde
de hazirlayip servis edebiliriz. Mutfaginizin ve
yemekhanenizin hem teknik anlamaa hem de gorsel
anlamada kurumu, revizyonu igin teknik ekibimiz de
hizmetinizde olacaktir. Teknik bakim onarim
servisimiz mutfak ekipmaniarinin periyodik bakimini
listlenecektir. Tiim detaylar bize, gtiven ve rahatlik
duygusu ise size ait olacaktir.

CAFE ISLETIM HIZMETI

Yogun galisma temposu igerisinde ¢alisanlarina kisa
ama rahat bir nefes aldirmayi arzu eden
mdgterilerimize cafe isletim hizmetimiz segkin bir
ayricalik saglyor.Binanizda ayiracaginiz kiigticlik
alanda bile farkli bir atmosfer yaratip hos lezzet ve
farkli sunumlaria ruhunuza dokunuyoruz.

TOPLU YEMEK HIZMETI

Uzerine en ¢ok yogunlastigimiz konu tretimdeki
genel temizlik (hijyen) kurallarini biraz abartarak
uygulamamiz.

Sizlere miikemmel bir hizmet verebilmek igin aylik
planiamanin disinda gunliik tretim gincellemelerini
de gézden gegiriyoruz.

Kompleks olarak iiretimi saglamak igin gerekli yasal
izinlerin alinmasi ve uygulamadaki yasal zorunlulukiar
bizim dretimimizdeki standartlari olusturuyor.
Catering hizmetinde en 6nemli konulardan biride
lojistiktir. Yemeklerimizi tam vaktinde ve vitamin
degerleri kaybolmadan afiyetle yiyebilmeniz igin
lojistik destek (initemiz stper hijyen saglanarak
verilmektedir.

Her ayrintiyi dikkatle takip ederek en son sistem
tesislerimizde yemek dretimini sanata geviriyoruz.
Saklama ve tazeleme (nitelerini gtinde (i¢ kez kontrol
ederek afiyetle yiyeceginiz yiyeceklerin
hammaddelerini markali ve birinci kalitede tirtinlerle
gerceklestiriyoruz.

FOOD CATERING SERVICE

We advice you to catering services in order to
use your business place more efficiently. Thus,
you will save the areas that you have to spare
for storage, preparation, cooking and waste /
garbage parsing. We deliver the hot and cold
foods that are cooked at our central kitchens
(Anatolian Side, European Side, and Ankara)
within a hygienic heat chain and with home
taste all the way to your business places.

CAFE ADMINISTRATION SERVICE

Our cafe administration Service for our
customers who desire to provide a short but
comfortable breath-taking place for their
employees working at an intensive tempo
provides an exclusive privilege. Even in a tiny
place which you spare for at your building, we
create a distinctive ambiance, and touch your
soul with delicious tastes and diversified
presentations.

OUR MENUS

Our customers can establish their menus by
selecting over a master menu that is prepared
by our menu commission in monthly basis. In
our Menu commission our Dieticians, our Food
Engineers, our Workplace Doctor, our R&D
Manager, our Hygiene and Quality Manager,
our Chef Cooker and our Operational Managers
take place. Our Menu Commission plans the
next month’s menu at the menu meetings held
in monthly basis. Our Master Menus, as a start-
up point of a principle for presenting hygienic
goods are prepared as multiple-choice
according to seasonal vegetables, customer
profile, customer demands and expectations.




1 GUNLUK ORNEK MENU SECMELI DUZEDEN 4 KAP + SALATA 4 KAP FIX
Alaca Corba Corba Alaca Corba Corba Saray Corba
Corbalar
Saray Corba Kadinbudu Kéfte Ana Yemek Orman Kebabi
(Patates Piresi ife)
Orman Kebabi Ana Yemek Yardimci Yemek Sade Pilav
Orman Kekabi
i - .
Pili¢ Roti Bamya (Vejeteryan) 4. Kap Hashas tatlisi
Ana Yemekler Kadmbudu Kofte i ]
(Patates Piiresi ile) Feslegen Sos. Spagetti
Yardimci Yemek - 4 KAP + SALATA
Bamya Sade Pilav
ficejctervar) Sébiyet Corba Alaca Corba
Feslegen Sos. Spagetti Tath .
Yardimci Yemekler Vigneli Gikolatali Kup Ana Yemek Kadinbudu Kéfte
Sade Pilav (Patates Piiresi ife)
Meyve Gliniin Meyvesi
Pili¢c Sote L Yardimc: Yemek Feslegen Sos. Spagetti
Diyet Yemekler 4 Gobek Salata
Sebze Haglama Havug Tath Giillag
Taze Boriiice Roka Gobek Salata
Zeytinyagiilar Kabak Saksuka Kirmizi Lahana Havug
Ispanak Kavurma Salatabar Yog. Patiican Salatas! Roka
o Taze Bériilce Salatalar Kirmizi Lahana
Glillag
Acili Ezme Yog. Pathican Salatasi
Sébiyet
Tatllar Cacik Taze Boriilce
Visneli Cikolatali Kup
Misirh Brokoli Salatasi Misirl Brokoli Salatasi
Hashas Tatlisi
Gobek Salata
Havue
Roka
Salatalar Kirmizit Lahana
Yog. Patlican Salatas!
Acili Ezme
Misirli Brokoli Salatasi
Karisik Komposto
Yogurt
Tamamiayicilar
Cacik

Meyve

EXAMPLE A DAILY MASTER MENU SELECTIVE ORDER 4 DISHES + SALAD 4 DISHED AS FIX
Alaca Soup Soup Alaca Soup Soup Sarai Soup
Soups - — -
Sarai Soup ;ﬁ%‘éﬂ%&gﬁ&gﬁ ?g’f’t’:)d Main Course Meat with vegetables (Orman Kebabi)
i with Mashed Potatoes,
fgf,ﬁ;,i"’ ,22},;’599"""’” Main Course Auxilliary Course Rice (Pilaf)
AT Meat with vegetables (Orman Kebab)
D Ocra (Vegetarian) 4th Dish Poppy Dessert (Hashish Tatli)
Main Course Meatballs with rice dipped d
in egg (Kadinbudu Kofte, L I
(withgl\%a(shed Potatoes) ) P, Spaghetti with Basil Souce
e 4 DISHES + SALATA
Ocra ) Plain Pilaf (Rice)
(for Vegetarians)
=" p Multi-flaked pastry with cream Soup Alaca Soup
A S Spaghetti with Basil Sauce Dessert and pistachio filling (Sheubiette)
] Plain Pilaf (Rice) . Meatballs with rice dipped
Chocolate Coupe with Cherry Main Course in egg (Kadinbudu Kofte)
= - (with Mashed Potatoes)
P R, Chicken Sauté Fruit Fruit of the day
ietic Dishes Aucxilliary Course Spaghetti with Basil Souce
Stewed Vegetable Iceberg Lettuce
D .
Fresh Black-Eyed Peas Carrot essert Rose Pudding (Gullach)
Olive-Oiled Dishes | Zucchini Shakshooka Arugula (Roka) Iceberg Lettuce
Stewed Spinach Red Cabbage Carrot
Rose Pudding (Gullach) Salad-bar Eggplant Salad with Yoghourt aoiafos)
Muiti-flaked pastry with Fresh Black-Eyed Peas Salad-bar Red Cabbage

Desserts

cream and pistachio filling
(Sheubiette)

Chocolate Coupe with
Cherry

Poppy Dessert
(Hashish Tatli)

Hot Spicy Tomato Dip

Cucumber-Yoghourt (Cacik)

Broccoli Salad with Corn

Eggplant Salad with Yoghourt

Fresh Black-Eyed Peas

Broccoli Salad with Corn

Salads

Iceberg Lettuce

Carrot

Arugula (Roka)

Red Cabbage

Eggplant Salad with
Yoghourt

Hot Spicy Tomato Dip

Broccoli Salad with Com

Complementary

Mixed Compote

Yoghourt

Cucumber-Yoghourt
(Cacik)

Fruit
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YEMEKCHI, “KALITE" géniillisii ve sektériinde éncii bir firma olmanin sorumlulugu ile mutfak ve projelerinde,
satinalmadan, servis sonuna kadar tim siireglerde, sektdrdeki en yiiksek KALITE'yi saglamak amactyla ¢ok 6zel
tedbirler ve uygulamalaria galismaktadir.

Bu sistemler, tiim projelerimizi kapsayacak sekilde belgelenmistir. Sistemlerimiz, akredite denetim firmalarinca her
yil denetlenmektedir.

Ayrica, tim mutfak ve projelerimizde uygulanmakta olan Yénetim Sistemlerimizin etkinligi Hijyen&Kalite Yénetim
Departmaninda gérevii Gida Miihendislerimizce periyodik olarak denetlenmektedir. Gida ve Kalite ydnetim sistemlerinin
uygulamadaki etkinliginin olgildigi bu denetimlerde temel felsefe “siirekli iyilestirme” olup, denetimler bir egitim
stireci olarak gergeklestiriimektedir. Denetimler sirasinda dezenfeksiyon islemlerinin etkinliginin izlenebilirligi igin
personelin ellerinden ve kullanilan ekipmanlardan siirekli numuneler alinmaktadir.Denetim sonuglari Operasyon
Yoneticileri ile paylagilarak iyilestirme yontemleri belirlenmekte ve sonuglar birlikte takip edilmektedir. Degerlendirmeler
Lst diizey toplantilaria aylk, g aylik, alti aylik ve yillik periyotiarla takip edilmektedir.

Kisi neyi, nasil yapacagini bilirse “igi yapar” neden yapacagini da bilirse “ige yiiregini katar” ilkesi egitimdeki
temel yaklagimimizadir. Giaa Givenligi, Toplam Kalite, Gevre, Is Glvenligi ve Is¢i Sagligi konularinda siirekli egitimler
verilmektedir. Tedarikgi Segimiyle baslayan Gida Giivenligi ve Kalite Yénetim Sistemimiz servis bitimine kadar gegen
tim siregler gok 0zel tedbirler igermektedir.

Glvenli Gidanin Kaliteli hammadde ile temini esasiyla Tiirkiye’nin kalite uygulamalari en glgli tedarikgi firmalari ile
calisiimaktadir. Hammadde giivenilirligi, siirekli denetim ve analiz yontemleri ile Hijyen Kalite Ydnetim departmanimiz
tarafindan sirekli izlenmektedir. Depolarimiza gelen her (rinin kabul kriterlerine uygunlugu, deneyimii ve egitimli
yoneticilerimiz tarafindan kontrol edilir. Depolarimiz, sicaklik, etiket, FIFO, ambalaj vb. konularaa giinde en az iki defa
kontrol edilir. Uretim planlamasinda yine gida giivenligi esastyla planlama yapilir. Donmug gida, baharat, bakliyat
vb. driinler en az li¢ kez ayiklanarak (retim prosesine dahil edilir. Gig sebze ve meyveler ayiklama isleminden sonra,
mevsime ve drinine gore en az 3 ila 5 kere yikama makinesinden gegirilir daha sonra dezenfekte edilir, durulanir,
soguk ortamda muhafaza edilir. Bu islemde kullanilan yikama makineleri Tiirkiye'de yalnizca YEMEKCH! tesislerinde
mevcuttur.

Kizartmalik yag konusu son derece énemlidir ve hassasiyetle izienmektedir. YEMEKCHI “de kizartmalik yaglar bir
kullamimbiktir. Atik yaglar bir yasal zorunluluk olarak lisansii aract kurumlara teslim edilmektedir. Atik yaglarin kimyasal
ve fiziksel analizleri takibimiz altindadir ve migterilerimizle paylagima agiktir.

Personelimizin kigisel hijyeni en 6nde gelen konumuzdur. Bu nedenle, yarim saat arayla el yikama, gtnde en az alti
defa eldiven degistirme, giinde en az iki defa kiyafet yenileme, kolluk, maske kullanimi, detayli saglik taramalari rutin
islemlerimizalir.

Kullandigimiz ekipmanlar, ¢alisma tezgahlari, ayak havuzlari giinde (i¢ defa dezenfekte edilmektedir.

Yemeklerimiz pisme, sevkiyat, projelerde kabul ve servis dncesinde sicaklik ve duyusal kontrollerden gegiriimektedir.
Yemek muhafazasi gida giivenligimiz igin kritik kontrol noktas: olup paslanmaz gelik gastronomlara yerlegstirilen
yemekler, thermoboxlarda sevkiyat edilmektedir.

Sevkiyat oncesi ve servis oncesinde ginliik tim yemek gegitleri, kullanma ve igme suyundan alinan numuneler
merkezimizde +4°C’lik dolaplarda 72 saat boyunca saklanmaktadir. Ihtiyag halinde, numuneler bagimsiz akredite
laboratuarlarda analiz ettirilmektedir. Tim temizlik- dezenfeksiyon islemeleri, depolarda yapilan kontroller, girdi kontrol
sonuglari, yemek pisirme- hazirlik basamaklari, yemeklere yapilan kontroller ifgili personel tarafindan kayit altina
alinarak geriye dénlik olarak izlenebilirlik saglanmaktadir.

s ortaklarimizin giivenlik hassasiyetini en (st diizeyde karsilayabilmek igin yemek sevkiyati yaptigimiz araglari kullanan
sofdrlerimiz, GBT taramasindan gegirilmis ve araglarimiz hologramii giivenlik karti ile donatiimigtir.
Tim islemlerimizde, Gevre Ydnetim ve Is Givenligi / 1sgi Sagligi yonetim sistemleri istikrarl bir sekilde uygulanmaktadir.

YEMEKCHI, with the responsibility of being a “QUALITY” volunteer and a pioneer company at its business, for kitchen
and cooking projects, for all processes from the procurement to the service completion is striving to execute its job in
order to deliver the maximum quality at the sector by carrying out very specialized precautions and applications.

These systems have been certified so as to include all our projects. Qur systems are being audited every year by accredited
audit agents.

Furthermore, the efficiency of our Management Systems implemented for our whole kitchen and cooking projects are
checked periodically by our Food Engineers charged in Hygiene & Quality Management Department. The fundamental
concept for these audits where the efficiency in application for the Food and Quality management systems are measured
is “continuous improvement”, and the checks and audits are carried out as a training process. In order that to monitor
the efficiency of disinfection systems while the audits are being done, samples from the hands of relevant personnel and
from the equipment utilized are collected.

Audit results are shared with Operation Managers and improvement methods are determined and the results are monitored
altogether. The Assessments are checked at top level meetings in monthly, quarterly and semi-annual and yearly periods.

The concept - In case a person knows what to do and how to do the job, that person actually “does” the job, and if
(s)he knows why to do it, so (s)he “puts willingness” into that job - is our basic approach for our training understanding.

There are continuing training for the topics such as Food Safety, Total Quality, Job Safety and Employees’ Health. Our
Food Safety and Quality Management System that starts with the Selection of Supplier up to Service completion comprises
of very specific precautions.

By considering the principle the procurement of Safe Food is only available by choosing Quality raw materials / ingredients,
we cooperate with the supplier companies having the most powerful quality application in Turkey. The safety and security
of the raw materials are being monitored by our Hygiene Quality Management department by continuous checks and
analysis methods, incessantly. The conformity with the acceptance criteria for the every product delivered in our depots
are checked by our experienced and trained managers. Our depots are checked at least twice a day in respect to heat,
labeling, FIFO, packaging etc. For product planning, the basis of food safety is also considered. The products such as
frozen food, spices, legumes efc. are re-elected at least three times before they are fed into production process. The raw
vegetables and fruits after the re-electing process, according to the season and product, are passed through the washing
machine 3 or 5 times at least, and then they are disinfected, rinsed and kept in cold environments. The specific washing
machines that are used for this process exist only in YEMEKCHI facilities in Turkey.

The oil to be used for frying has crucial importance and is monitored precisely. The oil for frying at YEMEKCHI is only
once usage. The waste oils as a legal liability are delivered to intermediary licensed firms. The chemical and physical
analysis of waste oils are under our surveillance and open for sharing with our customers.

The personnel hygiene of our stuff is our preliminary concern. Therefore, hand washing at every half hours, gloves renewal
at least six times a day, change clothes at least twice a day, wearing armlet and masks, detailed health checks are our
routine procedures. The equipments we utilized, workbench, feet cleaning basins are disinfected three times a day. We
use Johnson Diversey products for cleaning and disinfection processes.

Our foods are checked for warmness and sensual manner prior to cooking, dispatch, acceptance for projects and servicing.
Food conservation is a critical checkpoint for the food safety, and foods that are placed in gastronomic containers are
delivered in thermo boxes.

The samples taken from daily all good kinds, usage and potable water prior to dispatch and servicing are kept for 72
hours at +4 oC cabinets at our headquarter. In case a necessity such samples can get analyzed by independent accredited
laboratories. The whole cleaning - disinfection procedures, checks done at depots, input check results, food cooking
steps - preparation phases, controls over foods are all registered by relevant personnel and are all available for traceability
in retrospective manner. In order to meet the security sensitivity of our business partners at utmost level, the drivers in
charge of food deliver yare checked by GBT scan and our vehicles are provided with holographic security identity cards.

In our all procedures are consistently implemented the Environmental Management and Work Safety / Workers Health
management systems.
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BASHIKA ASKERI KAMPI (TSK) ASKERI US

STFA HOLDING (ALTYAPI PROJESI)

BIG PLUS-MASS CITY (INSAAT PROJESI)

OHITAN GURBAG HOLDING (YOL ve UST GECIT PROJESI)
OHITAN GURBAG HOLDING (SU ARITMA ve ALTYAPI)
4 STIN CO. MASS CITY VILLA

BETA MUHENDISLIK (CIMENTO FABRIKASI)
BILKENT KOLEJI (OKUL)

INTECH CO. (USA US)

NAVIGATORS CO. (USA UsS)

KAR GROUP PETROL RAFINERISI

ALTERRA INSAAT DANONE FABRIKASI

DOGUS INSAAT (UNIVERSITE SANTIYESI)

KUZU INSAAT (TOPLU KONUT PROJESI)

RONESANS INSAAT (AVM RESIDENCE PROJESI)
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IRAK 2015-2017

ERBIL 2015-2016

ERBIL 2014-2015

ERBIL 2014-2015

MACIF 2014-2015

ERBIL 2013-2015

NECEF 2013-2014

ERBIL 2012-2013

ERBIL 2012-2013

ERBIL 2012-2013

ERBIL 2011-2013

ERBIL 2011-2012

LIBYA 2011-2012

IRAN 2010-2011

LIBYA 2010-2011
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CATERINAG

Gulan Street View C3/65
Erbil / IRAQ
Gsm:+964 750 143 77 26
www.yemekcicatering.com
info@yemekcicatering.com



