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For Supplies & Catering

Comp:any scope of work

FUTURE COMPANY WAS ESTABLISHED BY EXPERTS IN THE
CATERING SERVICE. FUTURE SPECIALIZES IN PRESENTING THE
CATERING SERVICE TO THE COMPANIES AND ALL SITES
WEATHER IN THE OIL FIELD OR OUT OF THE OIL FIELD. SO THAT,
FUTURE PRESENTS THE HOT AND DRY MEALS DEPENDING ON
OUR CUSTOMERS’ DEMANDS.

Companyv Objectives

FUTURE &AIMS AT PRESENTING THE BEST HEALTHY CATERING
SERVICE TO ALL CLIENTS. AND THIS IS THROUGH THE QHSE
DEPARTMENT ROLE IN THE COMPANY WHICH IMPLEMENTS THE
HACCP SYSTEM WHICH IS THE BEST IN THE FOOD SERVICE
SECTOR, TO GUARANTEE THE HEALTH AND SAFETY OF THE
MEALS.

Companyv policy

THE COMPANY POLICY IS TO ACHIEVE CUSTOMER SATISFACTION
AND THIS IS THROUGH ACHIEVING ALL OUR CUSTOMER
EXPECTATIONS VASTLY AND PERFECTLY AND IN AN IDEAL
MANNER. ALSO, THROUGH DEALING WITH CUSTOMER
COMPLAINTS TO AVOID ITS REPETITION AGAIN AND THIS IS BY
DOING & CUSTOMER SURVEY ON A REGULAR BASIS WHICH LET US
KNOW THE STRENGTH AND WEAKNESS POINTS

ONE OF OUR COMPANY CONCEPTS IS TO PROTECT OUR CLIENT'S
HEALTH AND SAFETY THROUGH IMPLEMENTING QUALITY,
HEALTH AND SAFETY SYSTEMS IN THE SITES.
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Companyv Emplovees

FUTURE CHOOSES ITS EMPLOYEES AND STAFF ACCORDING TO
THE HIGHEST HEALTHY AND TECHNICAL CRITERIA AND ALSO
TRAINS THEM IN FOOD HEALTH AND SAFETY ASPECTS AND
HACCP SYSTEM PRINCIPLES TO IMPLEMENT THEM PRACTICALLY.
MOREOQVER, THE COMPANY ALWAYS TRIES TO FORM A& RELIABLE
AND TRAINED STAFF TO SERVE HEALTH FOOD MEALS.

Company sites and customers

FUTURE NOW WORKS NOW WITH DIFFERENT COMPANIES AND
SITES AND PRESENTS ITS SERVICE ONSITE

Our VISION

We FUTURE FOR OIL SERVICES AND CATERING SERVICES ADOPT #

WIDE VISION FOR THE COMPANY AS FOLLOWS

2- SERVE CUSTOMERS THROUGH THE DEFINED SERVICE
3- ENSURE QUALITY AND RESPONSIVENESS OF CUSTOMER SERVICE
4- DEVELOPMENT OF EFfFICIENT NEW SERVICES AND PRODUCTS
5- OBTAIN CUSTOMERS LOYALTY
6- CREATE OUTSTANDING DEPARTMENTS AND EMPLOYEES
7- PROVIDE AN ENJOYABLE WORK ENVIRONMENT
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QOur MISSTON

IN ORDER TO TRANSLATE THE PREVIOUSLY- MENTIONED VISIONS INTO
MISSIONS WE WORK AS & WHOLE TEAM TO ACHIEVE THEM VI

1- ENSURING FINANCIAL STRENGTH AND SUSTAINABLE GROWTH OF
THE COMPANY THROUGH MARKETING TO OUR COMPANIES SERVICES

2- STUDYING THE NEW TRENDS IN THE MARKET VERY ACCURATELY IN
ORDER TO SUSTAIN & TOP POSITION IN THE MARKET PLACE.

3- ACQUIRING THE TOP CERTIFICATES AND THE HIGHEST STANDARDS

4- PROVIDING THE BEST SERVICES TO CUSTOMERS SATISFACTION AND
LOYALTY GET
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OHSE department

QHSE DEPARTMENT WAS ESTABLISHED BECAUSE WE STRONGLY
BELIEVE IN SERVING SAFE FOOD TO THE CLIENTS AND TO BE UNIQUE BY
THE EXISTENCE OF SUCH DEPARTMENT WHICH PLAYS & VERY
IMPORTANT ROLE IN THE SERVICE AND IN SETTING UP THE SITES
CONCERNING THE HYGIENIC ASPECTS AND IMPLEMENTING THE HACCP
SYSTEM IN ALL COMPANY SITES.

i

QHSE DEPARTMENT EMPLOYEES WERE CHOSEN AMONG THOSE WHO HAVE
EXPERIENCE IN IMPLEMENTING THE HACCP SYSTEM AND THOSE WHO
HAVE THE ABILITY TO TRAIN THE STAFF PRACTICALLY AND
TECHNICALLY IN SERVING SAFE AND HEALTHY FOOD TO THE CLIENTS.

OHSE department objectives

1- TRAINING EMPLOYEES AND STAFF WORKING IN FOOD AND
BEVERAGE AND CATERING FIELD IN QUALITY, HEALTH AND SAFETY
PRINCIPLES.

2- IMPLEMENTING THE HACCP SYSTEM IN ALL SITES.

3- GUARANTEE WORK CONTINUATION AND INCREASING WORK
FINANCIAL PROFIT ALSO GUARANTEE THE QUALITY OF THE SERVED
PRODUCTS.

4- RISING UP THE SERVED FOOD QUALITY AND THE PROVIDED SERVICE.

5- PROTECTING THE STAFF AND CLIENTS HEALTH BY IMPLEMENTING
THE HYGIENIC RULES, CLEANING AND SANITIZING PROCEDURES.

6- REDUCING THE FOOD WASTE AND INCREASING THE 00D
VALIDATION BY IMPLEMENTING THE HEALTHY AND HYGIENIC
RULES.

7- CONTINUOUS AUDITS AND VISITS TO THE SITES TO INSPECT THE
HEALTHY ASPECTS FOR AVOIDING ANY NEGATIVE POINTS AND TO

S- CONTACT WITH THE CLIENTS FOR ACHIEVING ANY DEMANDS OR
DESIRES.
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ON THE OTHER HAND, THERE IS & TRAINING PROGRAM FOR THOSE
WORKING IN THE SITES BY THE QHSE OFFICERS AND BY THE CONTINUOUS
VISITS.

THE TRAINING PROGRAM INCLUDES THE FOLLOWING

1- AN OVERVIEW OF THE HACCP SYSTEM

2- FOOD CROSS CONTAMINATION (THROUGH FOOD HANDLERS-
STORAGE- SERVING- PREPARATION)

3- FOOD POISONING (CAUSE FACTORS- SYMPTOMS).

4- FOOD BACTERIA (KINDS-GROWTH FACTORS).

5- HYGIENE AND SAFETY PROCEDURES IN THE SITES.

6- HYGIENIC STORAGE PROCEDURES FOR ALL FOOD ITEMS.

7- TEMPERATURE CONTROL DURING RECEIVING, STORAGE AND
COOKING.

8- STAFF PERSONAL HYGIENE.

9- CLEANING PROCEDURES {OR ALL EQUIPMENTS IN THE SITE
WEATHER THE REGULAR CLEANING OR THE DEEP CLEANING.
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Universal for Certification Services LTD
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Universal for Certification Services LTD

CERTIFICATE

No. of Certificate: D-25070601

This is to certify that the food safety management system of

FUTURE FOR GENERAL SUPPLIES AND
FOODSTUFFS

REAL ESTATE NO. 34, DIVISION OF PUBLIC (VALLEY OASIS) MAADI,
EGYPT

Company Reg. No.: 83581

has implemented and documented management system in compliance with the
requirements of the standard

ISO 22000:2018

For the following scope of activities:

PREPARATION, PROVISION AND DISTRIBUTION OF FOOD AND BEVERAGES

(Sub)Category: CllI

The certificate is issued on the basis of the results mentioned in the pertinent audit report., This certificate can be invalid if the
certificate holder does not fulfill the conditions set out in the certification agreement.

Validity of the certificate is conditionally limited by positive results of surveillance audits,

which the certified company committed to undergo.

15t Surveillance Due Date on or before: 29.07.2026 Initial Issue Date: 29.07.2025

2" Surveillance Due Date on or before: 29.07.2027 Expire Date: 28.07.2028

—

L an—
Eng. Mohammad Othman

Head of Certification Body
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Accredited TEsrs www.ucs-cert.com
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CAB # 012403
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www.businessedgeglobal.com

Business Edge hereby certifies the

1S0 22000:2005
Auditor/Lead Auditor Course

has been successfully completed by

Tarek Saad Katary

Course No. M7189 / Certified by IRCA

Delivered in association with URS Egypt

O
R
Q

Held at (Venue) Giza, Egypt +
Initial Certification Date 27th March 2008

Certificate Expiry Date* 27th March 2011 i
Certificate No. 4243

1l
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FOR

business edge eX

* For Auditor Registration purposes this certificate is vatid for three years from the initial certification date

To check the validity of this training certificate go to web page, www.busincsscdgegiobal.comytraincert.php




REGIONAL CENTER FOR SAFETY AND CUALITY OF FOOD STUFFS 2L FACULTY OF VETERINARY MEDICINE
ROBERT VON OSTERTAG Sulvick LABORATORY i CAIRO UNIVERSITY

7 wWORKSHOP ON HAZARD ANALYSIS AND CRITICAL CONTROL POINT {HACCP) SYSTEM
: 10" - 14" February, 2008

'This is to cortify that:

- .= = Mr, Tarek Saad Kata:

- has perticipated in a training Course on Hazard Analysis and Critical Control Point (HACCP) System. During the Course hefshe has been made familiar with the following

topics:

General Aspects of food Ivoiene and foodborne nathogens

An cverview and princigles of the Hazard Anaiysis and Critica! Control Poiri (HACCP) syst
How fo conduct and set up HACCP study?

Case studies of different focd commodities

@
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Director of the Center . Vice Dean

=
VRS
- 0r. Abdel Raouf M. Ghaliab Prof. Dr. Hap
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. he Xatiomal Assaciation of Bafely

- The National Association of Safety Professionals Certified Trainer,
< ety of Y whose signature and certification wunther appear tielomu, hereby certifies
X ’ - that the below named person did attend and satisfactorily complete

/ the course of study herein named.

2

&

TAREK SAAD KATARY
Has successfully completed the requirements of
“HAZWOPER 40-HOUR TRAINING COURSE”
During the period June 15, 2008 — June 19, 2008
The signatory below further certifies that he/she has attained the certification from the
National Association of Safety Professionals appropriate to provide the training  f

herein sperified and that the signatory is solely responsible for the content
of said training. NASYP does not warrant the guality nor content of said fraining.

ID #: 0118506814  Wagdi F. Seffain June 2008
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Certificate of Attendance
M MOODY
£ INTERNATIONAL

This is to Certify that

TAREK SAAD KATARY
has attended the
Moody International Certification
Occupational Health and Safety

Management Systems

Auditor/ Lead Auditor Training Course

The course includes the assessment and evaluation of
Health and Safety Systems to conform to the requirements
of OHSAS 18001:2007 and ISO 19011:2002

e VA

Course Dates: 16" — 20™ November 2008 Certificate Number: 28262X

Authorising Signature :
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CERTIFICATE OF TRAINING
This is to certify that

Tarak Saad Katary

Has participated in the implementation

of

IS0 9001:2000 Requirements
OHSAS 18001 Reqriirements
HACCP Requirement

Date: Nov. 2007 to Aug. 2008

Management & Industrial Consultancy

Tutor Signature:

Authorizing Signature:

Bt

Certificate No.: MIC-P/ 3099
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CERTIFICATE OF TRAINING
This is to certify that

Tarek Saad Katary

Has successfully completed the
MIC Training Course
Internal Audits For

IS0 9001:2000

OHSAS 18001:1999
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Date: Mar., 12, 2008

Tutor Signature:

J/l~ % &//VI ( Authorizing Signature:

.

Certificate No.: MIC-P/ 2783
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Gulf Academy for Safety & Health, Environment and
Quality

TRAINING CERTIFICATE

This is to certify that

TAREK SAAD KATARY

Has successfully completed all the requirements of
"FIRE MARSHAL TRAINING COURSE"
During the period January 8 11, 2017

@ Ahmed Alhawary & Mostafa Anwar
() 0@

&l Chairman &Authorize IASP Trainer , Envi ; Executive Manager

y 4,




Gulf il g Agall dauall g dadld] gatid) dyagals)

fl Academy sagadlg
g N Gulf Academy for Safety & Health, Environment
Safety § W ¥ Health and Quality
Yy

TRAINING CERTIFICATE
This is to certify that
TAREK SAAD KATARY

Has successfully completed all the requirements of

"FIRST AID AT WORKPLACE TRAINING COURSE"

During the period January 13,2017

Ahmed Alhawary W Mostafa Anwar

Chairman & Authorize IASP Trainer ) Envi ‘ Executive Manager
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