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MNOAITIKH AZOAAEIAZ TPODIMQN - FOOD SAFETY POLICY

MoAimkn Ac@dAgiag Tpo@ipwyv

H Bluegr Hotels & Resorts deopeletal va TrapExel ac@aAr], TTOIOTIKA Kal UYIEIVE TPOPIKA Kal
TT0Td, d1a0@AAIOVTAG TNV TTPOCTOCIA TNG UYEIAG TWV ETTIOKETITWY, TWV EPYACOPEVWV KOl
OAWV TWV eVOIAQEPONEVWV PEPWV. H ao@AAEIa TwY TPOPIWY ATTOTEAEI AVATTOCTTOOTO YEPOG
TNG A&IToupyiag pag kai Baoikr mpoutrdéBeon yia TV TTapoxh uwnAou eITTESOU PIAOEEVIOG.

270 TTAQIC10 AUTO, N €TAIPEI DETUEVETAI:

va dIao@AAilel TNV IKAVOTTOINON TWV ETTIOKETTTWV PHECW TNG TTAPOXAS ACQOALV
TTPOIOVTWY KOl UTTNPECIWY UYNANG TToI6TNTAG,

va eQapudlel Kal va dlaTnpel atroTeAeoHaTIKO Z0oTnua Alaxeipiong AoQAaAeiag
Tpoipwv cUPQwva PE TIG aTTaITAoEIS Tou TTpoTuTtrou ISO 22000:2018, e Tedio
EQAPMPOYNG TNV TTAPACKEUN Kal dIGBeaN TPOPINWY OTA ETTICITIOTIKA TUAUATA TWV
gevodoyeiwv,

VA CUPHOPQWVETAI TTAAPWG JE TNV IoXU0oUCa €BVIKHA Kal EUpwTTaikA vouoBeaia,
KaBwg Kal pe K&Be AAAN epappooTéa aTTaAiTAON,

va TTpoAauBdavel Toug KIVOUVOUG TTOU OXETICOVTAI JE TNV ACQAAEIQ TWV TPOPIHWY PECA
at1rd ouoTnUaTIKA agloAdynaon, TTapakoAouBnaon Kal EQAapPoyr] TTPOANTITIKWY PETPWY,

va BETEI Kal va TTOPOKOAOUBET HETPACIUOUG OTOXOUG Yia Th ouvexn BeATiwon NG
TTOIOTNTAG KAl TNG AOPAAEING TWV TPOYIHWVY,

va dIaBETEI TOUG ATTAPAITNTOUG AVOPWITIVOUG, OIKOVOUIKOUG KAl TEXVIKOUG TTOPOUG VIO
TNV ATTOTEAECPATIKA £Qapuoyr Tou ZuoThiuaTtog Alaxeipiong Ac@daAsiag Tpogiuwy,

va d1aoQaAilel TN CUVEXT EKTTAIBEUOT, EVNUEPWOTN KAl EVEPYO CUMMETOXA TWV
ePYadoPEVWV KOl TWV OUVEPYATWY OTNV £QAPUOYH TOU ZUCTAUATOG,

va TTAANBEUEl TNV ATTOTEAECUATIKOTNTA TOU ZUCTAPATOG HECW TOKTIKWY ECWTEPIKWV
eAEyXwV, afloNOYNOEWV Kal QVAOKOTTAOEWYV,

Va evIoXUEl SIaPKWG TNV KOUATOUPO ao@AAEIag TPOPiWY a€ OAa Ta £TTiITTEdA TNG
ETTIXEIPNONG,

va emMOIWKEI TN ouvexr BEATIWON Twv dIAdIKACIWY, TWV TTPOIOVTWY KAl TwV
UTTNPECIWY TNG, EVIOXUOVTAG TNV EPTTIOTOOUVN TWV ETTICKETTTWY KAl TN @AUN TNG
ETAIPEIQG.

H Aloiknon avaokoTtrei TRy TrTapoloa TTOAITIKA O€ TOKTIKA BAcn, diac@alifovTag Tl TTOPAMEVEI
ETTIKQIPN, ATTOTEAECUATIKA KAl EUBUYPAUMIOUEVN YE TN OTPATNYIKK, TIG O&IEG KAl TOUG OTOXOUG
TNG ETAIPEIOG.
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Bluegr Hotels & Resorts is committed to providing safe, high-quality food and beverage
products while safeguarding the health and wellbeing of our guests, employees and all
relevant stakeholders. Food safety is an integral part of our operations and a fundamental
element of delivering exceptional hospitality.

To achieve this commitment, the Company will:

ensure guest satisfaction through the provision of safe food and high-quality services;

implement, maintain and continually improve an effective Food Safety Management
System in accordance with the requirements of ISO 22000:2018, covering the
preparation and service of food across the Company's food and beverage
operations;

comply with all applicable national and European legislation, as well as any other
relevant regulatory and customer requirements;

identify, assess and control food safety hazards through systematic risk assessment,
monitoring and preventive measures;

establish, monitor and review measurable food safety and quality objectives to
support continual improvement;

provide the necessary human, financial and technical resources for the effective
implementation of the Food Safety Management System;

ensure the ongoing training, awareness and active participation of employees and
relevant business partners in maintaining food safety standards;

regularly verify the effectiveness of the Food Safety Management System through
planned audits, inspections and management reviews;

foster a positive food safety culture throughout the organisation; and

continually improve processes, products and services to strengthen guest confidence
and protect the Company's reputation.

Management reviews this policy on a regular basis to ensure that it remains relevant,
effective and aligned with the Company's strategy, values and business objectives.
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