La Douceur LB-FS-FSPF-002
Food Safety Policy Page 1 of 2

Each of us at La Douceur, has a moral obligation to safeguard each other, our
interested parties and the environment by aspiring to operate a safe, injury free and healthy
workplace serving food that is always safe to eat.

Our primary concern is that the products we serve are prepared using quality products and
ingredients and are conforming with the Food Safety Management System according to the
IS0 22000:2018, we are implementing.

We, at La Douceur, produce Ice cream & chocolate products, including:

A- ltalian & Arabic Ice cream, manufactured through mixing, pasteurizing/disinfecting,
hardening and shock freezing processes.
B- Chocolate & Chocolate spreads, manufactured through conching & mixing processes.

Our Definition for food safety is simple in that we want to protect people from illness from
consuming our products, thus our goal is to provide high quality and safe products every
time, to meet the consumer expectations.

La Douceur’s keys of the Food Safety policy are:

1- Good Food Safety practices:

We implement international standards such GMP, HACCP & 1S022000:2018, to produce and supply
safe end products.

We comply with applicable regulatory & statutory requirements.
2- Accountability

We hold ourselves accountable to improve effectiveness of our FSMS in our entire supply chain, by
ensuring that all the employees involved in food production receive appropriate and adequate
training in food safety, to do their job in a hygienic & compliant manner.

We comply with mutually agreed interested parties’ [vod salely requirements to achieve customer
satisfaction each & every day.

3- Transparency

We insure that internal & external communications regarding food safety are fully addressed across
our business and with regulators, customers, suppliers & service providers.

4- Continual Improvement

Our food safety performance will be considered at every management meeting and the General
Manager will review this policy annually to ensure that it continues to reflect the aims & aspirations
of the company and it is kept up to date with legislative requirements.

This policy is available to the relevant interested parties, as appropriate (entrance of the company,
website...)
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