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Esra Family Suite Hotel olarak, kalite yonetimi ve gida glivenligine 6nem vermekteyiz.
Uriinlerimizi gida giivenligi ilkelerine uygun sekilde iiretmeyi ve sunmayi, hizmet
kalitemizi arttrarak yiiksek misafir memnuniyeti saglamay1 hedefleriz.

Bunu saglamak i¢in;
e Yasal mevzuatlara, ilgili sistem ve standartlara uygun hareket etmeyi,

e Kalite standartlarimizi siirekli yiikseltmek i¢in tiim calisanlarimizin diizenli
egitimler ile faaliyetlerimizde aktif rol almasini ve kalite sistemimizi siirekli
iyilestirmeyi,

e Misafirlerimizin beklenti ve ihtiyaglarini tespit edip geri bildirimlerini dikkate
alarak faaliyetlerimizde diizenlemeler yapmayi,

e Otelimizde gida giivenligi ve hijyen standartlarimizi hazirliktan sunuma kadar
her asamada kontrol etmeyi, degerlendirmeyi, 6nlemler almayi, iyilestirmeyi ve
bilin¢li personellerimiz ile uygulamalarimiz: siirdiirmeyi,

e Bulundugumuz bolgede ortak fayda saglamayir ve yerel katilim ve iletigimi
giiclendirmeyi,

e Birlikte calistigimiz tedarik¢iler ve paydaslarimiz ile politikalarimizi  ve
uygulamalarimizi paylasarak desteklerini almay1 ve birlikte gelismeyi,

e Tiim calisanlarimizda ortak sorumluluk bilinci olusturmay1 ve odlgiilebilir kalite
ve gida gilivenligi kriterlerine goére hizmet kalitemizi izlemeyi ve siirekli
gelistrimeyi taahhiit ederiz.
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As Esra Family Suite Hotel, we attach importance to quality management and food
safety. We aim to produce and present our products in accordance with food safety
principles and to provide high guest satisfaction by increasing our service quality.

To ensure that;
e To act in accordance with legal regulations, relevant systems and standards,

e To ensure that all our employees take an active role in our activities with
regular trainings in order to continuously improve our quality standards and to
continuously improve our quality system,

e To identify the expectations and needs of our guests and to make arrangements
In our activities by taking their feedback into consideration,

e To control, evaluate, take precautions, improve and maintain our food safety
and hygiene standards at every stage from preparation to presentation in our
hotel and to maintain our practices with our conscious personnel,

e To provide common benefit in our region and to strengthen local participation
and communication,

e To share our policies and practices with the suppliers and stakeholders we work
with, to receive their support and to develop together,

e We are committed to creating a sense of shared responsibility in all our
employees and to monitor and continuously improve our service quality
according to measurable quality and food safety criteria.
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