FOOD SAFETY POLICY

VRISSAKI BEACH HOTEL

VRISSAKI BEACH HOTEL provides high-level hospitality services that meet the expectations of hotel guests and residents.
The management of the hotel, having determined the operational framework and strategic objectives, has established,
developed and implemented a Food Safety Management System in accordance with the requirements of ISO 22000:2018
Standard in the scope of Food and Beverage Production and Distribution in the Hotel Areas.

The Hotel Management seeks to establish, develop and continue to implement a Food Safety Management System, which is
consistent with the requirements of the International Standard 1SO 22000:2018, demonstrates compliance with legal
requirements regarding food and the requirements set by customers and other interested parties by increasing the feeling of
trust of the guests of the hotel's restaurants and bars. The implementation of the Food Safety Management System aims at the
production and serving of safe food and beverages, compliance with the relevant legislation and good practice regulations and
the prevention of foodborne infections.

MANAGEMENT COMMITMENT

The management of the hotel is committed to providing all the required resources to fulfill the objectives of the Food Safety
Management System. Facilitates collaboration where external consultants are required to prepare a continuously updated
chemical, biological and physical hazard assessment to determine the required resources for the successful implementation of
the Food Safety Management System.

Management identifies the training needs of employees and provides the required training and information on Food Safety
issues in order to ensure the safe handling, storage and management of raw materials, food and beverage production. At the
same time, establishes the required resources to provide the appropriate infrastructure, equipment and ensures internal and
external communication in order to develop food safety culture, continuous compliance with the requirements of the interested
parties and to achieve continuous improvement of performance of the Food Safety Management System
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MOAITIKH AIAXEIPIZHZ AZ®AAEIAZ TPO®IMOQN

VRISSAKI BEACH HOTEL

To VRISSAKI BEACH HOTEL dpactnpiomoleital oTov £EvoBoxeIaKkd Touéa TAPEXOVTAG UTTNPETiES @IAogeviag uywnhol
EMESOU 01 OTTOIEG VA IKAVOTTOIOUV TIC TIPOTTOKIES TWV ETTITKETITAV KAl EVOIKWY TOU Eevodoyeiou. H Aloiknon Tou Esvodoysiou
€xovrag Tpoacdicpioel To TTAQICIO AEITOUPYIag Kol TOUG OTpaTnyIKoug OTOXOUS EXel KaBIEPWITEI, avaTITUEE! Kal EQapHOZE!
Lyotnua Alaxeipiong Ao@aieiag Tpogipwy oUPQWVA LE TI aTraimicelc Tou Mpotdmou 1SO 22000:2018 oTo Tedio ™mg
Mapaywyrg kal AidBeong Tpogilwy Kal Moty oToug Xwpoug Tou Zevodoxeiou.

H Aioiknaon Tou Eevodoxefou EMBILKE! TNV KABIEPWOT, avaTITUEN Ko ouveXICOUEVN Epappoyr] cuaTriparog Aiaxeipiong
AogaAeiag Tpogiuwy, To oTToio va guvadel pe Tig aTaiTioelg Tou AleBvadc Mporutou 1ISO 22000:2018, va emidelkvUEl
OUHHGPQWAN WG TTPOG TIS VOUIKEG ATTAITACEIS OXETIKG LE T TPAQINA KAl TIS ATTQITHOEIC TTOU TIBevTal amd TOUG TTEAATEG Kal GAAQ
EVOIaPEPOEVT PEPN QUEGVOVTAG TO QICBNUA EUTTIOTOCUVNG TWV ETTIOKETITWY TWY ECTIATOPIWY Tou EEvodoxeiou. H EQapHoyn
Tou ZuaTrjparog Alaxeipiong AcgdAeiag Tpo@iuwy aToxelel oTNV TTapaywyn Kal 81GBe0T aoQaAWY TPOPILWY KAl TTOTWV,
TAPNONS OTNG OXETIKNAG VOp0BETiag Kal Kavoviopwy opdrig TTPOKTIKAG KAl QTToTRoTTH eKOAAWGNG TPOPILOYEVWIV ACINWEEWV.

AEXMEYZH AIOIKHZIHZ

H Aiciknon Tou §evoboxeiou Seopeteral oTnv BIdBson dAWY TWV ATTAITOUHEVWY TTOPWY YIa TNV EKTTAfpWON TWVY aTOXWY TOU
ZuoTnuarog Alaxeipiong AcedAsiag Tpoginwy. AlagaAilel TNV ouvepyaadia GTToU aTTaITETal EEWTEPIKWV CUPBOUAWY yia Tnv
KQTAPTION OUVEXWG ETTIKAIPOTIOINKEVNG EKTIUNGNG XNUIKWY, BIOAOYIKWV Kol QUOIKWDYV KIVBGvwy WOTE va KaBopioTolv ol
aTraITOUNEVO! TTOPOI VIO TV EMITUXT EQapUoyn Tou ZuaThparog Alaxeipions Acedieiag Tpogipwy.

H Aioiknon poodiopilel TIg avayKeg KATAPTIONG TwY EPYOSOTOUHEVWY KAl TIPEXE! TNV QTTAITOUKEVT EXTTAIBEUTT Kl
evnuépwon ota BEpara AcodAsiag Tpogilwy TPOKEINEVOU va BIaoQaAioEl Tov aggalr Xelpiops, amodrikeuon kal Slaxeipion
TTPWTWY UMWDY Kal Trapaywyr] Tpo@ipwy Kai Totwv. MapdAAnia S1aBETEl TOUG QTTAITOUPEVOUS TTOPOUS YIA TMV TTAPOXT TWV
KaTaAANAWY utrodopwy, eEoTTAIopoU Kal AIdo@aAier TNV ECWTEPIKR Kal EEWTEPIKT ETIKOIVWVIA OTE va BiacoalioTei N
avamTugn aioBriparog cUAOYIKAG euBUVNG Kal EUaIGBNTOTTOINGNG OTOUG EPYOBOTOULEVOUG, TUVEXTIS TUMNGPQWOT WG TTPOC TIC
aTTaITOEIG TWV EVOIAQEPOMEVWY HEPWIV Kal Va ETITEUXBET N dlapkAg BeATIwan Twv emBdoewY Tou ZuoTrparog Alaxelpiong
Acodieiag Tpo@ipwy.
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