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Dear JICites, } Sharehgfder anc; :;an;é-"ﬂg .I.‘;;recror_ A \ A

A As the saying goes “Be the change you wish see in the World™ we are
committed to being the change in bringing impact among our
stakeholders in aspects of Safe food & service, every time and

* § everywhere we serve.

O

11TH SURVEILLANCE AUDIT FOR IMS SYSTEM

We successfully completed the 11th surveillance audit for our

IMS (Integrated Management System):

® |SO 45001:2018
® |SO 14001:2015
® |SO 22000:2018

We stand united in this fight against this global pandemic and have taken
all required measures to break the chain of spread by ensuring safe

B environment for our staff and customers. All our staffs involved in the
operations are screened for COVID on regular basis and have tested
negative.

We have also successfully completed our surveillance Audit for our
o - Implemented IMS systems and OSHAD SF requirements. | highly

0 oo 20ts appreciate the compliance of all stakeholders to the implemented IMS
standards. Our commitment in adhering towards the IMS standards
enabled us in the smooth transition and geared up in the fight against
COVID in an effective way.

We also, reinitiated the welfare activities for our staffs, through online
platforms ensuring safety during engagement activities and we
recommend all staffs to make utilize of this HR initiative.

As we step into the Last quarter of the year, we urge all stakeholders to
stay strong and be united in this fight against COVID 19. Stay Safe!!!
Stay Strong!!!

Robby Thommy,
Managing Director
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DINING DINING

A
SOM KUMAR RAI
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PRODUCTIVITY

The effectiveness of our employees
productive effort is measured on a monthly
basis.

These people excelled by scoring excellent
percentage in their productivity.
Congratulations !!! Keep up the good work.

Congratulations !!!!
Keep up the good work.
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\/sTAFF ELLEAE ACTIVITIES A TEAM THAT WORKS WELL TUETHEH IS M[IRE EFFECTIVE, PRODUCTIVE AND MORE SUCCESSFUL. TO ESTABLISH AND DEVELOP
|—_— s THE STRENGTHS AND ADDRESS THE OBSTACLES FACED, JIC CONDUCTED TEAM BUILD ACTIVITY.
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An awareness session on Heat Stroke was conducted on 02 September 2020 in JIC. The awarenes session focused
and promotes the prevention & reduction of heat stroke related injuries at work place.The session included series of
presentations and safety speech from the HSET Head and other senior managers. Tips to overcome Heat Stroke were
given as part of the awareness session. It is a proactive process to help employers find and fix workplace hazards
before workers are hurt. It acts as an effective program in reducing injuries, ilinesses, and fatalities. Management
leadership and active worker participation are key essential elements to ensure safe work environment followed

by constant training and monitoring of safety practices at work

8 satisfied Customer
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@ Employee Retention

Recyclable - Metal/ Tin

88.24%

94.50%

99.84%

98.47%

4945Kg

g Recyclable - Carton boxes 36465Kg

8 () Recyclable - Plastics

2650Kg

é, Donation Packed Meal 6810 Parcels
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RECIPE

1 1b (450 g) beef tenderloin

1 Tbsp (15 ml) vegetable oil

1 Tbsp (15 ml) Beef & Steak Seasoning L
Sea Salt (Grinder), to taste

f NG WITH THE APPET TATOES. THIS DISH IS UNQUESTIONABLY CLASSIC AND DELICIOUS.

Beef Teuderlotn with Finot
Nadr Sauce

Black Pepper (Grinder), to taste
1/4 C (60 ml) Beef Broth, prepared : |

3 Tbsp (45 ml) Red Pepper Jelly

Q
N

. Preheat oven to 375° F (190° C). Evenbfub beef tenderloin with vegetable
oil, sprinkle with Beef & Steak Seasoning, Sea Salt and Black Pepper.

- Heat Fry Pan to medium-high and sear tenderloin on all sides. Transfer to

oven and roast 8-12 minutes, or until desired doneness. T Y e

« Transfer tenderloin from pan and keep warm. Heat pan to medi:.}fn-hfgh,

and add Beef Bouillon and Jelly. Stir constantly and simmer until reduced

by approximately half I
- Slice tenderloin into medallions and drizzle with warm sauce.
Serve immediately. -_—=

LN

For your feedback, contribution, comments please email or call us: B Phone: (02) 554 5979 Fax (02) 554 5978 ’A" Email: info@aljic.ae
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You Al Jazeera International @ jicrecipe.wordpress.com -] Aljazeeralnternational @ .
: ; d liic.
m n Catering LLC gl aljicblogger.wordpress.com Catering www.aljic.ae
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