
 

 

 

 

 

 

 

 

 

 

 



 

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. 

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.  

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 a 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. 
 



 

 

 

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. 
Moreover, the company always tries to form a reliable 
and trained staff to serve health food meals. 
 

FUTURE now works now with different companies and 

sites and presents its service onsite 

 

 We FUTURE for oil services and catering services adopt a 

wide vision for the company as follows 

1- Develop the organizational structure of the company  

2- Serve customers through the defined service  

3- Ensure quality and responsiveness of customer service 

4- Development of efficient new services and products  

5- Obtain customers loyalty 

6- Create outstanding departments and employees 

7- Provide an enjoyable work environment  

 

 



 

 

 

  

In Order to translate the previously- mentioned visions into 

missions we work as a whole team to achieve them via 

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 a 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  

 



 

 
 

 

 

 



 
 

 

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 a 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. 

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. 

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 food 

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  

8- Contact with the clients for achieving any demands or 
desires. 

 
 



 

 
 
 
On the other hand, there is a 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 for all equipment's in the site 

weather the regular cleaning or the deep cleaning. 
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Eng. Mohammad Othman 

Head of Certification Body 

 

     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: CIII 

             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. 

 



























  

Mr. Mohamed Ahmed Assayed 
ISO 22000:2018 Food Safety Management System  

Awareness Course 

MEGA/FSMS/W250028 Tutor Signature 

This Course Covers the Requirements of ISO 22000 Including:  
The Standard Principles, Management System, Interactive  
Communication, PRPs as well as HACCP System 

Held On 06th to 10th July 2025 (5D - 20 Hours) 

Dr. Sameh Hendy 

 



  

Mr. Said Osama Said Deraz 
ISO 22000:2018 Food Safety Management System  

Awareness Course 

MEGA/FSMS/W250029 Tutor Signature 

This Course Covers the Requirements of ISO 22000 Including:  
The Standard Principles, Management System, Interactive  
Communication, PRPs as well as HACCP System 

Held On 06th to 10th July 2025 (5D - 20 Hours) 

Dr. Sameh Hendy 

 



  

Mr. Ahmead Fawzy Hamed 
ISO 22000:2018 Food Safety Management System  

Awareness Course 

MEGA/FSMS/W250030 Tutor Signature 

This Course Covers the Requirements of ISO 22000 Including:  
The Standard Principles, Management System, Interactive  
Communication, PRPs as well as HACCP System 

Held On 06th to 10th July 2025 (5D - 20 Hours) 

Dr. Sameh Hendy 

 



  

Mr. Islam Salah Deraz 
ISO 22000:2018 Food Safety Management System  

Awareness Course 

MEGA/FSMS/W250031 Tutor Signature 

This Course Covers the Requirements of ISO 22000 Including:  
The Standard Principles, Management System, Interactive  
Communication, PRPs as well as HACCP System 

Held On 06th to 10th July 2025 (5D - 20 Hours) 

Dr. Sameh Hendy 

 



  

Mr. Mohamed Ibrahim Mahmoud 
ISO 22000:2018 Food Safety Management System  

Awareness Course 

MEGA/FSMS/W250032 Tutor Signature 

This Course Covers the Requirements of ISO 22000 Including:  
The Standard Principles, Management System, Interactive  
Communication, PRPs as well as HACCP System 

Held On 06th to 10th July 2025 (5D - 20 Hours) 

Dr. Sameh Hendy 

 



  

Mr. Mohamed Mohamed Khalifa 
ISO 22000:2018 Food Safety Management System  

Awareness Course 

MEGA/FSMS/W250033 Tutor Signature 

This Course Covers the Requirements of ISO 22000 Including:  
The Standard Principles, Management System, Interactive  
Communication, PRPs as well as HACCP System 

Held On 06th to 10th July 2025 (5D - 20 Hours) 

Dr. Sameh Hendy 

 



   

Mr. Ahmed Fathy Mohamed 
ISO 22000:2018 Food Safety Management System  

Awareness Course 

MEGA/FSMS/W250034 Tutor Signature 

This Course Covers the Requirements of ISO 22000 Including:  
The Standard Principles, Management System, Interactive  
Communication, PRPs as well as HACCP System 

Held On 06th to 10th July 2025 (5D - 20 Hours) 

Dr. Sameh Hendy 

 



  

Mr. Mohamed Osama Osman 
ISO 22000:2018 Food Safety Management System  

Awareness Course 

MEGA/FSMS/W250035 Tutor Signature 

This Course Covers the Requirements of ISO 22000 Including:  
The Standard Principles, Management System, Interactive  
Communication, PRPs as well as HACCP System 

Held On 06th to 10th July 2025 (5D - 20 Hours) 

Dr. Sameh Hendy 

 


