


Hamurumuzda
Dostluk Var!

Baked with Love!






Her Gun

1.000.000'dan fazla
Kisiyl lezzetlerimizle
bulusturuyoruz.

Hedefimiz, tiim diinyada
6.500.000 kisiye

lezzetlerimizi ulastirmak

We bake for
over 1.000.000 guests

everyday

The next step is 6.500.000 guests
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Sirket Profili
Company Profile

@

Anadolu'nun geleneksel lezzeti simidi, 6nce tum Turkiye'ye ardindan da diinyaya tanitmak amaciyla 2002 yilinda
ilk magazasini acan Simit Sarayi, Simit Sarayi, bugtin yurt ici ve yurt disinda ylzlerce Simit Saray'nda her giin 1.000.000' dan
fazla kisiyi lezzetleriyle bulusturmaktadir.

2015 yilinda dlnya kalitesinde Uretim yapan, tamamen son teknolojiyle donatiimis ve diinyanin en yuksek kapasiteli Gretim
tesisine sahip “Esnek Simit Uretim Hatti"ni devreye alarak global giiciinii pekistirmistir. Toplamda 25.000 metrekarelik alanda,
dretilen Urlnlerini dinyanin farkli cografyalarina géndermektedir.

Simit Sarayi franchising sistemiyle biylmektedir. Sistem, yatirnmcisini icerisinde bulundugu kosullari g6z éniinde bulundurarak,
en dogru sekilde yonlendirmek lizere kurgulanmistir. Bu sistem lokasyondan fizibiliteye, konsept yonetiminden mimari
projelendirmeye, marka kimliginden iletisim calismalarina degin tim hizmetleri kapsamaktadir.

Simit Sarayi, tliketici aliskanhklarini ve beklentilerini alaninda uzman arastirma sirketleri tarafindan yurdtilen arastirmalarla test
etmekte, pazarin sirekli degisen ihtiyac ve taleplerine hizli cevaplar sunmak icin Ar-Ge calismalarina blyik 6nem vermektedir.
Kopyalamanin hizla arttigi rekabet sartlarinda hayatta kalabilmek icin 6zguin ve taklit edilemez urtinler gelistirmek ve Urdnlerini

dogru deneyimiyle magazalarinda tiiketicileriyle bulusturmak icin ¢alismaktadir.
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Simit Sarayi opened its first store in 2002 with a motivation to promote simit, a traditional Anatolian delicacy, to
both Turkey and to the rest of the world. Today, Simit Sarayi serves more than 1.000.000 guests daily,
with 11.250 employees in hundreds of stores nationwide and in 25 countries around the world.

In 2015, the company took a step further towards its global outreach by launching the “Flexible Simit Production
Line”: world’s highest production capacity plant at global quality standards, equipped with cutting-edge
technology. Products are manufactured in 4 factories in an area of 25.000 square meters in total, to be delivered
to various parts of the world.

Simit Sarayi grows on a franchising system built to guide the investor in the best way for their specific
circumstances. The system offers all required services including location, feasibility, concept management,
architectural project, brand identity and communications.

Simit Sarayi follows consumer habits and expectations with surveys by expert
research companies and places great emphasis on R&D. This gives the company
great agility to respond to changing market need and demands. To survive in

a competitive environment increasingly dominated by imitation, Simit Sarayi
strives to develop original and inimitable products and to offer the perfect
product experience to customers across all its in.




Vizyon-Misyon

Vision-Mission



Vizyonumuz
Yenilikgi Urtinleriyle yaratici, guglt ve yaygin zincir magazalariyla Simit Sarayi'ni
gida perakendeciliginde bir diinya markasi yapmak.

Misyonumuz

Simit ve cayin kulttrel cagrisimlarini ve yuksek duygusal mirasini temel alarak;
uzerine gelistirilecek yeni drtnlerle yaratici, entegre, kaliteli, gtvenilir ve
kiresel ortamda rekabetci olacak strdurulebilir blytmeyi saglamak.

Stratejik Onceliklerimiz
ﬂ Vizyon ve misyonumuz dogrultusunda belirledigimiz dort ana stratejik amacimiz
bulunmaktadir:
1. SUrdurdlebilir Karli Blyume
2. Misteri, Uriin ve Markalasma
3. Operasyonel Mikemmellik
4. Organizasyonel Gelisim ve Kurumsal Altyapi

as well as a creative, strong and extensive network of stores.

Our Mission

Building on the cultural associations and the deep emotional legacy of simit and tea.
Achieving sustainable growth and global competitiveness through innovative
products developed with an eye on creativity, integration, high quality, reliability
and sustainability.

@ Our Vision
To make Simit Sarayi a global brand in food retail with innovative products

Strategic Priorities

@ Our four main strategic goals, based on our vision and mission are:
1. Sustainable Profitable Growth

2. Customers, Products and Branding

3. Operational Excellence

4. Organizational Development and Corporate Infrastructure
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Marka Degerler:

Brand Values

e

Hizli, gller yizli hizmet
Temiz, guivenilir operasyon
Paranin tam karsiligi
Bizden biri

Sirket Degerleri:
Seffaf dirust iletisim
Takim ruhu

Hiz ve mikemmellik
Sorumlu davranis
Adalet, hakkaniyet

Marka Kisiligi:

Bizden, 6zgin

Sicak, samimi, ulasilabilir
Duyarh, disunceli

Ahlakli, gtvenilir

Oncii, yenilikgi, mutlu
Geleneksel degerlere sahip ¢ikan

oo

e

Fast and friendly service

Hygienic conditions & reliable operation
Value for money

One of us

Company Values:

Transparent and honest communication
Team work

Agilty and excellence

Possitive attitude

Equal opportunities

Brand Identity:
Unique

Affordable, attainable
Sensitive, Considerate
Ethical, reliable
Innovative, friendly
Upholds traditional values

oo
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Sayilarla Simt Sarayi

Simit Sarayi in Numbers
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200+lirtin cesidi
200+products voriety

1.000.000'dan fazla giinliik ziyaretgi sayisi
Over 1.000.000 daily customers

SAP Altyapisina Etkin Tedarik Zinciri Yonetimi
Effective Supply Chain Management Based on SAP Systems

Yillik tiretim adedi: 100.000.000
100.000.000 items produced annually

Diinya standartlarinda toplam 25.000 metrekarelik
dort liretim tesisi

Four different factories in world standards with an area
of 25.000 square meters



First branch
opened in Istanbul

18 branches opened
throughout Istanbul

istanbul'da
ilk magaza acildi

The first TUBITAK certified
simit factory

of Turkey and the world
was opened

istanbul
genelinde
18 magaza acildi

TUBITAK onayli
Tiirkiye'nin ve
diinyanin

ilk simit fabrikasi
acildi

* Automation system

was initiated in SAP
data-information management
as a main step in
institutionalization

o First branch opened in Cyprus
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Franchise
Franchise system SISt,emlne
was initiated || gecis yapildi

opened in Netherlands
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Kurumsallasmada
ana adim SAP
veri-bilgi
y6netiminde
otomasyon
sistemine gecildi

¢ A new architectural concept
was adopted

e First branch
opened in Germany

e First branch
opened in Saudi Arabia

Kibris'ta ilk
magaza acildi

A il

Hollanda’'da
ilk magaza
acildi

First branch
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8o
Yeni mimari
konsepte gecis
saglandi

Almanya’‘da ilk
magaza acildi

Suudi Arabistan'da
ilk magaza acildi




* Second branch
opened in Netherlands

e First branch
opened in USA

magdaza acildi

magaza acildi

Amerika'da ilk

Hollanda’da ikinci

e Flexible simit line
investment was made

* The foundation of the
production facility and
distribution center laid in UK

¢ Number of employees
increased by 30 percent

¢ Branches opened in
Azerbaijan, Nakhchivan,
Sweden and Dubai

Esnek simit hatti
yatinnmi yapildi

ingiltere’de iiretim tesisi
ve dagitim merkezinin
temeli atildi

Calisan sayisi ylizde 30 artti

Azerbaycan, Nahcivan, isvec
ve Dubai‘de magazalar acildi

¢ In addition to the
existing markets,

the number of contracted
countries reached 25

¢ 7 branches starting to
offer service

at Istanbul Airport,

the world's largest airport

Mevcut pazarlarin yani sira
s6zlesmesi yapilan tilke sayisi
25’e ulasti

Diinyanin en biiyiik Havalimani
olan Istanbul Havalimani'nda

7 magazayla hizmet verilmeye
baslandi

AN
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e Ice-cream production started by
establishing an ice cream facility

¢ 1S0-9001, ISO-22000, ISO-18001
certificates received in production

¢ Master franchise agreement
established for Middle East region

Dondurma tesisi
kurularak dondurma
tiretimine baslandi

Uretimde 1S0-9001,
1SO-22000, 1SO-18001
sertifikalari alindi

Ortadogu bolgesi icin
master franchise
anlasmasi saglandi

* Powerful entrance

branches / markets with
retail market products

! @ Perakende

¢ ingiltere’de ilk magaza acild

/| market iiriinlerimizle

e First branch
opened in UK

into the chain

zincir magazalar
marketler pazarina
glicli bir giris yapildi
* Up to 50% growth realized in the
current UK market

o First branches opened in
Lebanon and Jordan

e Entrance into the
Serbian market with 7 branches

Sirbistan pazarina
7 magazayla girildi

Mevcut ingiltere pazarinda
%50’ye yakin biliylime gerceklesti

Liibnan ve Urdiin‘de
ilk magazalar acildi

Suudi Grup ile %10 stratejik

¢ 10% strategic partnership with
Saudi Group

e Entrance into the Iraqi market

ortaklik yapildi

Irak pazarina girildi



Basarili ve

Istikrarhh Buyume
Successful and Steady Growth






2018 - 2023
Istihdam Sayilari

18.000

16.600

14.000

11.250

PAONKS] 2019 2020 2021

Employees in Number
2018 - 2023

26.000
21.500

2022 2023



Magaza Store
Sayist Number
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Years

* Acik ve insaati devam eden magaza sayisi | The number of stores which are open and under construction.

** Acik, insaatl devam eden ve anlasma kapsaminda ki madaza sayisi | The number of stores which are open, under construction and under contract.



Uretim Tesisleri
Production Facility

L 4

Geleneksel lezzetlerimizi diinyayla bulusturan Simit Sarayi, diinyanin ilk ve tek simit fabrikasini 2005 yilinda istanbul'da
kurmustur. TUBITAK onaylyla Samandira-Sancaktepe'de kurulan fabrikada tiim riinler gida mevzuatina uygun olarak
el degmeden hazirlanmaktadir. 2015 yilinda diinya kalitesinde Gretim yapan, tamamen son teknolojiyle donatiimis ve
diinyanin en yiiksek kapasiteli ¢i§ donuk-pismis donuk simit iiretim tesisine sahip “Esnek Simit Uretim Hatti” devreye
girmistir. Toplamda 25.000 metrekarelik, diinya standartlarinda uretilen Grlnlerini diinyanin farkl cografyalarina gon-
dermektedir.

Citir Borek cesitleri, Pogaca, Saray Duriim, Kruvasan, Acma, Pizza gibi Grtnlerin Uretildigi modern tretim hatlari

ve donuk - soguk - kuru Griin ve malzemelerin muhafaza edildigi yeni merkezi lojistik deposu kurulmustur. Dlinya
standartlarinda tretim yapan fabrika, ISO 9001 Kalite Yonetim Sistemi, ISO 22000 Gida Guvenligi Yonetim Sistemi, I1SO
45001 Is Saghgi ve Giivenligi Yonetim Sistemi, ISO 14001 Cevre Yonetim Sistemi ve Helal Gida sertifikalarina sahiptir.
BRC Food Gida Guvenligi Standardi ve IFS Food Gida Guvenligi Standardina uygun olarak faaliyetine devam etmektedir.

Simit Sarayi, tiiketici aliskanhklarini ve beklentilerini uzman arastirma sirketleri tarafindan ydritilen arastirmalarla
test etmekte, pazarin surekli degisen ihtiyac ve taleplerine hizli cevaplar sunmak icin Ar-Ge calismalarina biylk 6nem
vermektedir. Kopyalamanin hizla arttigi rekabet sartlarinda hayatta kalabilmek icin 6zgln ve taklit edilemez urtinler
gelistirmek ve Urlnlerini dogru deneyimiyle magazalarinda tuketicileriyle bulusturmak icin calismaktadir.
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To introduce our traditional delicacies to the world, Simit Sarayi established the first and the only simit factory in
2005, in Istanbul. Established in Samandira-Sancaktepe with the approval of TUBITAK, the factory is where all our
products are prepared through automation and pursuant to all food standards legislation. In 2015 the “Flexible Simit
Production Line" commenced world quality production, fully equipped with the latest technology and featuring the
world's highest capacity, raw, frozen-baked, frozen simit production plant was commissioned. It sends its products
produced in its world-class facility of 25,000 square meters in total to different geographies of the world.

Modern production lines for products such as Crispy Pastry, Pogaca, Saray Roll, Croissant, Pie, Pizza, and a new
central logistics warehouse where frozen-cold-dry products and materials are stored have been established. The
factory, which produces at world standards, has ISO 9001 Quality Management System, ISO 22000 Food Safety
Management System, ISO 45001 Occupational Health and Safety Management System, | SO 14 0 01 Environmental
Management System and Halal certificates. The products produced in the factory, which was built in accordance
with the BRC Food Food Safety Standard and IFS Food Food Safety Standard.

Simit Sarayi tests consumer habits and expectations with research conducted by research companies that are experts
in their fields, and attaches great importance to R&D studies in order to provide fast answers to the ever-changing
needs and demands of the market. In order to survive in the competitive conditions where copying is increasing
rapidly, it works to develop original and inimitable products and to bring its products to its consumers in its branches
with the right experience.

ele
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SImit Sarayl ailesine
katilmaniz i¢cin 7 Sebep

e

1. Glinde 1.000.000'dan fazla kisiye hizmet veriyoruz.

2002 yilinda ilk magazamizi actigimizdan beri, 25 llkede glinde 1T milyondan fazla kisiye hizmet veriyoruz.

2. Simit fabrikamizdan onlarca farkli lezzet.
Dinyanin ilk ve tek simit fabrikasiyla misterilerinize farkli lezzetler sunmanin tadini ¢ikarin.

3. Diinya markalariyla yarisiyoruz.
Uluslararasi markalar arasinda akla gelen tek Tirk markasi* olan Simit Sarayi’na katilarak sadece
yerel markalarla degil, global markalarla da yarisin.

*IPSOS raporlarina gére.

4. Simit Sarayi'na gelenler, bu lezzetten vazgecemiyor.
Simit Sarayi’na bir kez misafir olanlarin %77°si tekrar bizi tercih ediyor*.

*IPSOS raporlarina gére.

5. Sadece ustalikla degil, ayni zamanda sevgiyle.
Yiyeceklerimizi isin ustalarinin ellerinden, sevgiyle hazirliyoruz.

6. Herkesin gurur duydugu bir marka.
Diinyanin en hizli biytyen Tiirk gida zincirinin siz de parcasi olun.

7. Nereye giderseniz gidin ayni lezzet, ayni kalite.
Tiirkiye ve Ingiltere’de bulunan 4 fabrika ve lojistik merkezimiz ile her yerde
ayni lezzeti sunma sansina kavusun.

ole



We serve over 1.0000.000 people daily.
Since we opened our first store in 2002, we have been serving over one million people on average
across 25 countries.

Products produces in one & only Simit Factory in the world.
Feel the joy of offering dozens of flavours to your customers all around the world.

We compete with global brands.
Be a part of the only Turkish brand that comes to mind among international brands.
Go beyond national competition, race with global brands.*

*According to IPSOS reports.

Newcomers to Simit Sarayi cannot do without its flavour.
77% of first-time customers in Simit Sarayi prefer us again at a later time.*

*According to IPSOS reports.

Mastery with love.
Our chefs prepare with love.

A brand that everybody is proud of.
Be a part, of the fastest-growing Turkish food chain in the world.

Same flavour, same quality wherever you go.
Seize the chance to offer the same flavour with four factories and logistics centers in Turkey and England.



Franchising Sistemi
Franchising System

L 4

Simit Sarayi, yenilikci trlinleri ve yaklasimi, yurtici ve yurtdisinda gosterdigi buyime hiziyla tim diinyayi simitle
tanistirma hedefine her gegen glin daha da yaklasmaktadir. Simit Sarayi yurtici ve yurtdisinda 40'a yakin sirketi
binyesinde bulundurmaktadir. Hedef, 2023'de hizmet verilen kisi sayisini guinlik 2 milyona ¢ikartmak, diinyanin
en az 30 ulkesini Trkiye'nin geleneksel lezzetleriyle tanistirmaktir.

Simit Sarayi franchising sistemi, yatirimcisini icerisinde bulundugu kosullari goz éniinde bulundurarak, en dogru
sekilde yonlendirmek tzere kurgulanmistir. Sistem, lokasyondan fizibiliteye, konsept yonetiminden mimari
projelendirmeye, marka kimliginden iletisim calismalarina kadar tim hizmetleri kapsamaktadir.

Simit Sarayi, tuketici ahskanliklarini ve beklentilerini alaninda uzman arastirma sirketleri tarafindan arastirmalarla
sik sik test etmekte, pazarin slrekli degisen ihtiyac ve taleplerine hizli cevaplar sunmak icin Ar-Ge calismalarina
cok 6nem vermektedir. Kopyalamanin hizla arttigi rekabet sartlarinda hayatta kalabilmek icin 6zgiin ve

taklit edilemez drtinler gelistirmek icin calismaktadir.

ole



Simit Sarayi is close to its goal of introducing simit to the entire world with its innovative products, approach and
its quick growth at home and abroad. Simit Sarayi incorporates nearly 40 companies nationally and internationally.
The goal is to increase the number of people served per day to 2 million by 2023 and to introduce the traditional
delicacies of Turkey to at least 30 countries around the world.

The Simit Sarayi grows with the franchising system. The system covers all of the services from determination of
location to feasibility; from concept management to architectural design; from brand identity to communication
efforts.

Simit Sarayi frequently tests consumer habits and expectations through research carried out by specialist companies
in their field and places utmost importance to R&D studies in order to provide quick response to the continually
changing needs and demands of the market. It is striving to develop products that are unique and cannot be
imitated in order to survive in a competitive environment where replication quickly emerges.



Franchising Sureci

Franchising Process
0o

1. Basvuru, sadece 10 dakikanizi alacaktir. Her sey
uygunsa franchise yetkilimiz size kisa slre
icerisinde donus saglayacaktir.

2. Is gecmisinizin ve finansal durumunuzun
degerlendirilmesinin ardindan basvurunuzun icerigi ve
basvurdugunuz bolgeye gore ilerleme modeli
belirlenecektir.

3. Sizin 6nerdiginiz ve bizim size dnerecegimiz lokasyonlar
hep birlikte degerlendirilerek en uygun lokasyona karar
verilecektir. Stirecin en 6nemli asamalarindan biri,
lokasyon secim sirecidir.

4. Bu asamaya kadar her sey yolunda giderse size

bir franchise s6zlesmesi Onerilecektir. S6zlesmeyi
imzalamaniz ve finansal prosedirleri yerine getirmeniz
halinde artik Simit Sarayl magazanizin kapilarini agmaya
cok yakin olacaksiniz.

5. Bizim tarafimizdan projelendirilen ve tim ekipman/
dekorasyon tedariki saglanilan magazanizin mimari
ekiplerimiz tarafindan kurulum ve montaj islemleri
yapilirken, operasyon ekiplerimiz tarafindan da secilen
personele 15 glinliik egitim suireci baslatilacaktir. Boylece
siz sadece islemekte olan surecin bir parcasi olacaksiniz.

6. Belirlenen acilis tarihinde, sizlerle omuz omuza yeni
isinizi kutlayacagiz.

Basvuru: simitsarayi.com/franchise

gle

e

1. The application will only take 10 minutes of your
time. If everything is in order our franchise authority will
respond as soon as possible.

2. After your work history and financial status is
evaluated, a model for proceeding will be determined
according to the content of your application and the
region you are applying for.

3. The location you have suggested and the locations
we will suggest to you will be evaluated together and
the most suitable locations will be determined. One of
the most important stages of the process is the location
selection process.

4. If everything goes according to plan until this stage,

a franchise contract will be recommended to you. Once
you have signed the contract and fulfilled the financial
procedures you will be ready to open the doors of your
Simit Sarayi shop.

5. While the installation and assembly work on your
store, for which all the equipment/decoration is

planned and supplied by us, is being completed by our
architectural crew, our operation crew will start on the 15
day training program for the selected employees. Thus
you will be part of a process that has already started
operating.

6. On the specified opening date we will be there
standing side by side to celebrate your new business.

To apply: simitsarayi.com/franchise

ole
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Basvurunuzu yapin
Make your application

and meeting
process

0

Kapilar:
aclyoruz
Store opening

Location choice
process

D

Egitim ve
kurulu



Franchise Egitim Sureci

Franchising Training Process
L 4

Simit Sarayi, magdaza acilisindan 6nce ve sonra deneyimli egitim kadrolari tarafindan isletmecilere egitim destegi
vermektedir. Ekip Uyelerinin ve yoneticilerin egitim ihtiyacini karsilayacak bu egitim programlarinda, ekipman ve
urlin egitimlerinin yani sira, yonetimsel ve operasyonel becerileri artirmaya yonelik egitimler de yer almaktadir.

2 hafta sliren egitim slireci 5 istasyonda gerceklesmektedir.

Simit Sarayi offers training support to all of its operators through its experienced training teams before and after

restaurant openings. Designed to address the training needs of the team members and the executives, the training

programs include equipment and product training and other training intended to improve managerial
and operational skills.

The training process, which takes 2 weeks, is carried out in 5 sections:

Mimari Proje Cizimi: S6zlesmenin imzalanmasini
takiben 2 hafta icinde hazirlanir.

Magaza Acilisi: Uygulama projelerinin giziminin
ardindan en az 3 ay icinde acilir.

Uran
hazirlama

Product Architectural Project Drawing:
presentation ) o .

It is prepared within 2 weeks from signing date of
the contract.

Franchise

Training

Store Opening:
It is opened within 3 months from the application

projects are done.
Beverage

Cash register, station

management

OO



Tavsiye Edilen Personel Sayilari Modern
Number of Recommended Employees Bakery Bakery Kiosk
Cafe Shop W
iosk
Modern |Bakery Shop
Bakery Cafe
Magaza Mudura
1 1 1
Restaurant Manager
Magaza Mudur Yard. 1
Shift Ma nager Assistant Restaurant Manager
Shift Management , e
Vardiya Muddrd 1 1 1
Shift manager
Superv!sor 1 1 1
Supervisor
. . e . . Ekip Lideri
Pisirici-Kasiyer- Team Leader 1
Tezgahtar
CCOOk; Cashier - Ekip Uyesi - ’ ,
ounterperson Team Member
Asci 1
Chef
*11 *9 *5

*Toplam personel say1s1, tam zamanli/yar1 zamanli ayrimina gore degisiklik gosterir.

*Total number of staff varies according to the full-time/part-time split.




Uriinler

Products
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Geleneksel simit kultirtne farkh boyut kazandiran, modern cizgileri ve genis menu secenekleriyle 7°den 70'e
herkesin tercihi olan Simit Sarayi, Turk tatlarini misafirleriyle bulusturmaktadir. Lezzetten 6diin vermeden yeniliklerle
artin yelpazesini gelistirmekte ve hem damaga, hem goze hitap etmektedir. Simitten borek cesitlerine,

kurabiye seceneklerinden pasta alternatiflerine kadar gelistirdigi Grtinleriyle kahvaltidan bes cayina, yani glintin

her anina unutulmaz lezzetler katmaktadir.

Turkiye genelinde yaygin magazalariyla lezzetli anlarin vazgecilmez adresi olan Simit Sarayi, genis Urlin yelpazesiyle
gunudn her anini bir lezzet sélenine donustiirmektedir. Bol secenekleri, kisiye 6zel hizmetleri, benzersiz tatlari ve
yuksek kalite anlayisini her gtin misafirleriyle bulusturmaktadir. Simitten borek ¢esitlerine, pogacadan pizzaya,
Simit Burger'den kasa onu Urlnlere, kurabiye seceneklerinden pasta alternatiflerine, kahveden milkshake'e kadar
g0z dolduran mendusuyle gun boyu misafirleri icin vazgecilmez olmaktadir. Sicacik, istah acan ve taptaze
dokunuslariyla gtiniin her anini taglandiran Simit Sarayi Grlnleri misafirleri icin kaliteli ve hijyenik ortamda,

son teknolojide uretilmektedir.

With modern store design and a wide product range, Simit Sarayi became everyone’s favourite brand. Since 2002,
Simit Sarayi has been bringing traditional Turkish flavours to customers and is a meeting point for everyone.
Simit Sarayi is offering unforgettable tastes from simit to pastries, cookies and cakes during the whole day

from breakfast to five o’clock tea time.

Simit Sarayi’s aim is to turn every second into a moment of enjoyment. Simit Saray! works hard to share its unique
products and experience in many locations with widespread stores all around Turkey and abroad. We work diligently
every day to not compromise our values and standards as well as our high quality products. Simit Sarayi products
are produced in facilities with high technology equipment to serve hygienic and high quality products for guests.
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Magazada
Pisirme
Storage Dongiisii

Production

Uriin Yénetimi Departmani, lokal ve yurtdisinda faaliyet gésterilen magazalarda hem yeni {iriin dnerisinin olusmasi ve
degerlendirilmesi, hem de mevcut urlinlerin gelistiriimesi strecinde sirketin tim birimleriyle koordineli ¢alisarak trtiniin
karar asamasindan tiiketiciye ulasmasina kadar olan siireci ydnetmektedir. Uriin fiyat stratejileri, lansman planlari, iiriin
sunumlari, tezgah duzenleri, trlin segmentasyonu urtin yonetimi departmaninin baslica faaliyetleri arasindadir.

Gida Glvenligi Yonetmeliginin belirledigi standartlarda hammaddelerin tedarik edilmesi,

urlnlerin Uretilmesi, depolanip sevk edilmesi ve magaza icinde uygun kosullarda satisa sunulmasi

Kalite — Glivence Departmani tarafindan saglanmaktadir.

Iletisim stratejileri, lansman planlari, miisteriye sunum ve satis destek calismalar
Pazarlama departmani tarafindan organize edilmekte ve desteklenmektedir.

Dongl stireclerimizi U¢ asamada detaylandirabiliriz;

Hammadde Tedarik - Uriin Planlama ve Uretim Siirecleri
Satis tahmini ve Urun planlama sireci

Tedarik stireci (hammadde alimi)

Uretim siireci

wN = >

Lojistik Strecler

Depolama Siireci

Siparis streci (Simitmatik - SAP)
Sevkiyat sureci

o Ul bW

Operasyon & Egitim Surecleri

Magazada Urtn teslim alma sireci

Uriin hazirlama ( ¢éziindiirme, mayalandirma, pisirme )
Musteriye sunum ve satis sureci

© 0 N O



Product Management Department manages the process from the decision phase of the product to offering

to the consumer by working in coordination with all units of the company in the process of both creation and
evaluation of the new product proposals in the restaurants operating at home and abroad and improvement
of the available products. Product pricing strategies, launch plans, product presentations, display layouts and
product segmentation are amongst the main operations of the Product Management Department.

Supply of raw materials, production of products, storage & shipping and offering to sale at the restaurant
pursuant to the standards set forth by Food Safety Regulations are handled by the

Quality Assurance Department.

Communication strategies, launch plans, customer presentation and sales support efforts
are organised and supported by the Marketing department.

We can detail our process cycle in three phases:

A.Raw Material Supply - Product Planning and Production Processes
1. Sales estimation and product planning process

2. Supply process (raw material purchase)

3. Production process

. Logistics Processes

. Storage Process

. Order process (Simitmatik - SAP)
. Shipping process

o U1 AN

. Operation & Training Processes

Process of product acceptance at restaurant
. Product preparation (thawing, proving, baking)
. Presentation to customer and sales process
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SIMI1t Saray1 Lezzetle

Artik Evinizdel
LeEiies

~ Simit Sarayithagazalarinda yillardir be§enerek tiiketilen lezzetler,
en buytik zincir magazalarda yerini aldi, donmus triin kategorisinde
musterilerin begenisine sunuldu.



S8 waqgyp

H i eans
...,".'F:E
segstiaRwas

= ?.;: e Ny
_—

-..4;'-;,...‘

- X h _"
ryears,

[

/O

_ it
Make-at-Home Prc

]
-

ave been éo’hs.'unﬁ?ng Simit Sara;vfproducts with pleasure.
Now, we're bringing the famous Simit Sarayi flavors
to your home through the biggest retail chains.
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Mimar1 Konsept

Architectural Concept



Simit Sarayi, tiiketici aliskanliklari ve beklentileri dogrultusunda misafirlerinin
huzur bulacagi dokulari magazalarina tasiyarak, dogal ve sakinlestirici
bir cevre olusturmustur.

Zarif ve ergonomik bir his uyandiran mobilyalarini secerken konforu ilk kriteri olarak
belirleyip misafirlerine sicak, samimi bir ortam sunmustur.

Magazalarinda aydinlik ve ferah bir ortam olusturabilmek adina, dogalliktan
ilham alan beyaz mermerler kullanarak kaliteli ve dinlendirici bir ortam yaratmistir.

Simit sarayi creates a natural and tranquil environment by having textures to
their stores which makes guests feel peaceful in accordance with consumer habits
and demand.

Simit Sarayi provides its customers a warm, friendly atmosphere by setting comfort as
the first criterion while choosing the furnitures giving an elegant
and ergonomic feelings.

In an effort to create a bright and spacious environment, a soothing and quality
atmosphere is constituted by choosing white marble inspired by nature.



1-Modern Bakery Cafe

Modern Bakery Cafe
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Aciklamalar
Genellikle tim urlin gami ile hizmet verir.
Tercihen bahceli ya da terasldir.

Lokasyonlar

Sehir merkezi
Alisveris merkezleri
Universiteler vs.

Mutfak
Evet / Opsiyonel

Oturma Alani
Uygun

Ortalama alan (m?)
Min. 100 — 150 m?

Calisanlar
12 - 15 kisi
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Description
Usually includes all the product offerings
Preferably with a yard or terrace

Locations

City Centers
Shopping Centers
Universities etc.

Kitchen
Yes / Optional

Seating Area
Available

Average Size (sqm)
Min. 100 — 150 sqm

Employees
10-13

- (Cadde Konsept / Street Concept
- AVM Konsept / Shopping Mall Concept
= Corner Konsept / Corner Concept



(Cadde Konsept

Street Concept

New York 5.Cadde, ABD / New York 5.th Avenue, USA
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Chelsea Londra, ingiltere / Chelsea London, UK



London Eye, Londra / ingiltere Ljubljana, Slovenya / Ljubljana, Slovenia
London Eye, London, UK
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Oasis Mall, Bahreyn Damrak Amsterdam, Hollanda
Damrak Amsterdam, Netherlands



AVM Konsept
Shopping Mall Concept

AVM istanbul, Tiirkiye / Mall Istanbul, Turkey
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Viaport AVM istanbul, Tiirkiye Makkah AVM Riyad, Suudi Arabistan
Viaport Mall Istanbul, Turkey Makkah Mall Riyad, Saudi Arabia

i

Al Nakheel Avm Riyad, Suudi Arabistan Mall Of Scandinavia Stokholm, isvec
Al Nakheel Mall Riyad, Saudi Arabia Mall Of Scandinavia Stockholm, Sweden



2-Bakery Shop
Bakery Shop

Aciklamalar
Sadece unlu mamdiller icerir

Tercihen bahgeli ya da terashdir

Lokasyonlar

Sehir merkezi

Alisveris merkezleri

Toplu tasima alanlari

(tren istasyonlari, havalimanlari vs.)

Mutfak
ﬁﬁﬂ Hayir

<O

Oturma Alani
Uygun / Opsiyonel

=
1
y Ortalama alan (m?)

Max. 100 m?2

Calisanlar
00p *>9'?
YN 9. 12 kisi

- Havalimani Konsept / Airport Concept
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Description
Usually includes bakery products
Preferably with a yard or terrace

Locations

City Centers

Shopping Centers

Transport areas

(train stations, airports etc.)

Kitchen
No

Seating Area
Available / Optional

Average Size (sqm)
Max. 100 sgm

Employees
9-12



Havalimani Konsept
Airport Concept
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istanbul Havaliman, Tiirkiye / Istanbul Airport, Turkey



3-K1osk
Kiosk

Aciklamalar
z Kapali alani yoktur
Sinirli sayida oturma alani vardir.

Lokasyonlar
@ Alisveris Merkezleri
Parklar

Meydanlar
Acik hava

Mutfak
ﬁﬂ Genellikle Hayir

Oturma Alani
Uygun [ Opsiyonel

Ortalama alan (m?)
y Max. 50 m?2

00o Cahsanlar
NN 7 ks
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Description

Does not require closed-space
Includes limited seating area

Locations
Shopping Malls
Parks

Squares
Open-air

Kitchen
Usually No

Seating Area
Available / Optional

Average Size (sqm)
Max. 50 sqm

Employees
5-7
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istanbul Havaliman, Tiirkiye / Istanbul Airport, Tiirkiye



4-Corner Konsept

Corner Concept
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Aciklamalar

Genellikle yaya trafiginin cok oldugu

yerlerde konumlanir

Musterilerin elde Grln alip gitmesini hedefler

Lokasyonlar
Is Merkezleri
Benzin istasyonlari

Ulasim Merkezleri ( havaalanlari, tren istasyonlari)

Hastaneler vs.

Mutfak
Hayir

Oturma Alani
Limitli / Hayir

Ortalama alan (m?3)
10-30 m?

Calisanlar

NN 3.5 ks
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Description

Usually located in places with heavy

foot-traffic

Aimed at people on-the-go

Locations
Business Centers
Gas Stations

Transport Areas ( airports, train stations etc.)

Hospitals etc.

Kitchen
\[o)

Seating Area
Limited / No

Average Size (sqm)
10-30 sqm

Employees

) 3.5
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New York 6.Cadde, ABD / New York 6.th Avenue, USA



h-Karavan
Caravan
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Aciklamalar
Genellikle yaya trafiginin cok oldugu yerlerde
konumlanir.

Musterilerin elde Grln alip gitmesini hedefler.

Lokasyonlar

Acik hava

Parklar

Meydanlar

Ozel giinler, etkinlikler

Mutfak
Hayir

Oturma Alani
Limitli / Hayir

Ortalama alan (m?3)
10 - 15 m?

Calisanlar

NN 3 _4isi
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Description

Usually located in places with heavy

foot-traffic

Aimed at people on-the-go

Locations
Open-air

Parks

Squares

Special projects

Kitchen
No

Seating Area
Limited / No

Average Size (sqm)
10-15 sqm

Employees
3-4
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www.simitsarayi.com
©@l/simitsarayiofficial
Q- Oisimitsarayi





