
 

 

 

 

 

 

 

 

 

 

 

 

Dear All,  

 

I hope all you are keeping safe and well. These are 

some exciting times for Cezars Kitchen, and I will 

share that with you throughout our newsletter!  

 

We have officially begun our journey as a company to 

obtain the ISO 9001:2015 Quality Management Sys-

tems & ISO 22000:2018 Food Safety Management 

Systems certifications! As we start to align and adapt 

these standards into our company, we will start to no-

tice greater efficiency across all functions of our com-

pany while using principles of a world class standard!  

   

 

 

 

 

 

 

This year our Annual Leadership Conference (ALC) 

will greatly focus on HSE, Food Safety & ISO! As it 

starts to warm up, do not forget to pay extra attention 

towards food safety and temperature monitoring. 

Food spoilage is more likely to occur during the hot-

ter/summer months!  

 

I am most proud to officially communicate our Safety 

& Quality Policy everyone. As we start to enter the 

hotter months always remember to stay hydrated and 

pay attention to Heat Stress!    

 

Yours in safety, 

 

Gordon Joseph  

HSE & Compliance Manager 
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2. ISO 9001:2015 | QUALITY MANAGEMENT SYSTEMS 

 

 

 

ISO 9001 requires us to define and follow a quality 

management system that is both appropriate and ef-

fective while also requiring us to identify areas for 

improvement and take actions toward those im-

provements! 

 

It is primarily focused on introducing quality aspects 

across our company. The ultimate objective is to en-

hance our overall customer experience and effi-

ciency between teams, leadership, and other func-

tions as well!  

 

 

 

 

 

ISO 9001 forces us to implement the Continuous Im-

provement cycle of PDCA (Plan, Do, Check, Act). 

This means that we continuous asses all functions 

of our business and seek ways to improve on them.  

 

Most importantly, it is typically understood that an or-

ganization claiming to be ISO 9001 certified is an or-

ganization with products and services that meet 

global quality demands & standards and that’s our 

vision!  
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The CK PDCA Continuous Improvement Cycle applicable 

to ISO 9001 & 22000 

Evaluate the hazards and 

risk. Develop tools and 

process to deliver results. 

 

Implement the new plans 

and actions while com-

municating expectations 

to everyone! 

Monitor the compliance 

of these systems 

through inspections 

and internal audits. 

Analyze the information 

and seek what areas 

need to be improved.  



 

 

 

 

ISO 22000:2018 is an internationally recognized 

standard that focuses on Food Safety Manage-

ment Systems! The standard is instantly recog-

nized within the food industry and instantly estab-

lishes a sense of trust.  

 

It demonstrates an organizations high caliber to-

wards the management of Food Safety across all 

functions and levels of operations. Implementing 

the standard will include the following benefits:  

✓ Improved overall Health & Safety 

✓ Improved Customer Satisfaction  

✓ Compliance to regulatory requirements  

✓ Meeting compliance to other systems such 

as HACCP, GMP and other ISO standards.  

✓ Improved response to all types of Risks 

✓ Reduced investigation time on incidents 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

3. ISO 22000:2018 | FOOD SAFETY MANAGEMENT SYSTEMS 
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The Cezars Kitchen Safety & Quality Policy is a trans-

parent demonstration of commitment from top man-

agement towards our Safety & Quality objectives and 

highlights expectations from each of us!  

 

The establishment of this policy acts as the founda-

tion for our safety and quality objectives effective im-

mediately. The policy applies to all levels of staff and 

includes all operations in the countries we operate in.  

 

 

 

 

 

 

The policy clearly indicates management expectation 

from all employees and mandatory commitment from 

each of us to place Safety & Quality as a priority in all 

functions of our company.        

 

All managers must ensure that you carefully read and 

understand the policy and ensure you train each 

member of your staff on the requirements of this pol-

icy. The policy must be framed and placed alongside 

your business licenses inside all accounts. This visi-

bility demonstrates your commitment! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

HEAD OFFICE: Ichigo Fushimi Bldg. 4F, 1-18-24 Nishiki, Naka-ku Nagoya, 460-0003, Japan 
Email:  info@cezarskitchen.com 
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4. CK SAFETY & QUALITY POLICY  

The CK Safety & Quality Policy 

mailto:info@cezarskitchen.com


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


