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ABOUT US
First Class Catering is an emerging fast growing company in the field of Food Services & Manpower Supply in Egypt,
registered in the Egyptian General Petroleum Corporation as food supplier, food manufacturer and caterer.
Our GM & Team have started working in this field since 1984 with a mission to establish a long term relationship with their
valued clients.
To ensure quality catering, it was necessary to have a fully equipped central kitchen, a well established warehouse along
with a well equipped land fleet, qualified staff along with an extensive training system to ensure an up to the standard
service.
The Central Kitchen operates around the clock to guarantee the production of a diverse range of products; bakeries, desserts,
sandwiches, soups, salads and hot meals and to assure the food being prepared is delivered on time to meet the fast growing
demand in the market.
We pride ourselves on customer satisfaction, quality of service and competitive prices. We are qualified to customized
services to fit in with any requirements and to suit the unique conditions of individual projects, whatever the size or nature
of the operation is we will be pleased to custom tailor according to the clients’ preferences and needs.
First Class Catering provides all its’ employees with a training based plan established and revised frequently that covers
the most recent technology for restaurants systems, products, dietetics, organization methods, hygiene, safety
management and interpersonal relationships.

OUR SERVICES
First Class Catering provides a full framework of necessary accompanying services.
I. Petroleum Field:
Serving oil and gas companies on both onshore and offshore assignments, providing all the necessary utilities and
support services essential to camp life. Whether the contract supports a small exploratory rig or a large construction
project with a workforce of many thousands, we apply the same high standards and attention to details.
II. Staff Feeding:
Our renowned adaptability is clearly evident in this sector where catering can range from self-service cafeteria to first
class waiter service in executive dining suites on either a day to day basis or for special functions. Whatever the type of
service is, our clients know that we remain customer focused and respond directly to their requirements.
III. HealthCare and Seniors:
The unique conditions of a hospital or nursing home environment make extra demands on this type of commercial
operation. Food must not only be prepared in a totally hygienic environment and to a very high standard, but also be
synchronized to the special dietary needs of individual people.
Medical authorities also rely on their caterers for nutritional ingenuity, particularly now when today's health culture
inextricably
links
diet
to
patients'
recovery
and
general
well
being.
Our company provides this type of understanding and expertise for both hospitals and nursing homes sectors.
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IV. Education:
Our company regularly consults with clients in the preparation of menus and will take the time to listen to the needs and
wishes of administrative faculties and students of all ages.
While responding imaginatively and sympathetically to the fads and fashions that characterize a child’s attitude towards
food, the company also takes account of the basic nutrients, which are essential for growth and sustained health. Using
the most technologically advanced kitchen equipment, tasty and well balanced meals are produced for schools and
universities on a daily basis with rigorous hygiene procedures applied at every stage from production to distribution.
V. Outside Catering & Banquet:
In addition to our high standards of quality cuisine and overall sense of professionalism, it is our personal approach
which has helped to establish our company as a successful operator in this exclusive sector.
Before planning a menu, company personnel will visit you to determine your precise requirements and offer general
advice. Every occasion is different and, as such, is treated as a unique event.
VI. Manpower Supply:
To be successful in projects, it is necessary to deploy qualified and experienced personnel.
First Class, as a supplier of manpower, can provide you with just such personnel.
We can assist your company in finding, at a fair price, skilled manpower for your specific needs.
Personnel selected on two main criteria; technical ability and human relation skills, which to be distinguished by highly
mobile and adaptable Personnel.
Our presence on the ground puts First Class Manpower supply division in a strategic position to respond immediately
and effectively to your business needs.

WHY CHOOSE FIRST CLASS CATERING?






Serving companies on both onshore and offshore assignments.
The ability to design and construct temporary and permanent housing, and providing all the necessary utilities and
support facilities essential to camp life.
The ability to supply almost any type or size of food, from a sandwich or a cold snack to full weight hot meal.
Our exclusive geographical coverage all over Egypt can't be challenged.
Our past experience all over Egypt in almost every business sector, from small event management to Oil & Gas
companies, Food Industries, Pharmaceutical Industries, Schools, Hospitals, Transportation and Heavy Industries
ensures our ability to perform professionally under any condition.

Finally, when planning future operations, our team of professional expertise will be happy to discuss with you how our
proficiency may help you achieve your objectives.

Thank you and looking forward to a successful cooperation with you.
___________________________

First Class Catering
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Our Valued Clients:
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Clients and Operations:
Al Futtaim Misr – IKEA
Saint Gobain Glass Factory – El Sokhna
Xceed Egypt
DP World
Future Pharmaceutical Industries
Sonker
International Cables Company
@Designs Agency
Eni Saipem
Al Rahma Hospital – Cairo
Al Assema Hospital – Cairo
Sheraton Hospital – Cairo
Al-Wady Hospital
Cairo Medical Center Hospital – Cairo
Manchester International School
Nutty Scientists Camp
Ceramica Cleopatra
Egyptian National Gas Co. ( GASCO)
Siemens Technology – Talkha
Siemens Technology – Nubaria
Ezz Steel – El Sokhna
Ezz Steel – 10th of Ramadan
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(2000 Persons/Day)
(350 Persons/Day)
(450 Persons/Day)
(900 Persons/Day)
(150 Persons/Day)
(Variable)
(100 Persons/Day)
(650 Persons/Day)
(Manpower Supply)
(180 Persons/Day)
(Variable)
(Variable)
(Variable)
(400 Persons/Day)
(500 Persons/Day)
(100 Persons/Day)
(1400 Persons/day during Ramadan)
(100 Persons/Day)
(60 Persons/Day)
(1300 Persons/Day)
(350 Persons/Day)

General Manager Catering Experience
Mr. Ahmed Khairy is the Owner and General Manager of First Class Catering, and was a Partner in Said Oil
Services, which was later acquired by Compass Egypt and served the below locations.

i.

CATERING SERVICES

Sector

Clients

OIL & GAS

PERMETS DRILLING
PEN ROAD
READING & PATS
RIG 141 - SANTA FE
RIG CONSTELLATION II - SANTA FE
QARUN
- QARUN FIELD
- BANYSWIF FIELD
- KARAMA FIELD
- WADI EL-RAIAN FIELD
ZEITCO (EAST ZEIT PETROLEUM)
SCARABEO 6 (SAIPEM)
EGYPTIAN DRILLING COMPANY (EDC)
- KAMOS
- RIG 48
- ABU RUDIS BASE CAMP
- ZOSAR
- RIG 034
- RIG 085
- ENDURAR
- SENUSERT
- RIG 09
- ASSALAM BASE
ASHRAFI FIELD (AGIBA)
WESTERN GECO (1715)
WESTERN GECO (1325)
RIG NORTH AMERICA (PNA) - SOMASER
SPUR - DIAMOND OFFSHORE
HERITAGE - DIAMOND OFFSHORE
RIG AHMED (MILLENNIUM OFFSHORE)
RIG KS MEDSTAR (1)
PETROGULF - CITY STAR
ABU ALGARADIK - GUPCO
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ALRAZZAK - GUPCO
KHALDA OIL
WESTERN DESERT PETROLIUM COMPANY
WASATANI PETROLIUM COMPANY
TRANSOCEAN
HALLIBURTON - MATTROUH
EGYPTIAN NATIONAL GAS CO.
Staff Feeding

SCHNEIDER – BADR FACTORY
NAMAA FOR HOUSING CONSTRUCTION
CREDITE AGRICOLE BANK
NATIONAL SECURE
CAFETERIA EDC (EGYPTION DRILLING COMPANY)
PFIZER - PFIZER EGYPT
EGTI SIEMENS
ALKAN PHARMA - OCTOBER
LILLY
GENERAL MOTORS EYGYPT
P&G FACTORY - OCTOBER
RAYA - OCTOBER
MASTER FOODS – October

CAMP CATERING

CAPITAL DRILLING
PGM

HEALTH CARE

AL NADA HOSPITAL
MAGRABI HOSPITAL

EDUCATION

MSA UNIVERSITY
DAR ELTARBIA SCHOOL
CHOUEIFAT SCHOOL - CAIRO
th
CHOUEIFAT SCHOOL – 6 of October City

ii.

MANPOWER SUPPLY:

Sectors

Clients

Drilling Crew

EGYPTIAN DRILLING COMPANY (EDC)
PERMETS DRILLING
PEN ROAD
READING & PATS

Outsourcing

SHELL EGYPT.
BRITISH PETROLEUM.
BRITISH GAS
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ZEITCO (EAST ZEIT PETROLEUM)
AMERICAN UNIVERSITY IN CAIRO.
DAVON

Quality Statement
First Class Catering Company is an Egyptian Joint Stock Company.
First Class Catering is committed to successfully deliver to client’s high quality, cost effective services on time.
Quality is important to our business as we value our clients. We strive to provide our clients with best services
that meet and exceed their expectations, as we are committed to continuous improvement.
The Company’s quality policy statements are:
1. 1. We are committed to satisfy the clients by recruiting skilled, semi-skilled and unskilled Workforce for clients as per their requirement for rigs.
2. We offer full catering and janitorial services to companies, factories, hospitals and schools. .
3. We shall continually improve our quality system.
The Policy shall be communicated and explained to all employees and shall be reviewed periodically for
continued suitability.

First Class Catering Quality Objectives




To adopt and implement continuous compliance of International Quality Management System ISO 9001:
2008.
To provide quality training to every employee in each quarter.
To provide satisfactory customer service through continuous improvement of our service quality.
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STANDARD OPERATING PROCEDURES

(1) PURCHASE
1.1)

Food ingredients, vegetables and fruits are purchased only from approved suppliers.

1.2)

The Company Hygiene Officer inspects the suppliers’ premises before approving the supplier and issues
a supplier guarantee.

1.3)

The food materials are transported in thermo-controlled vehicles or trucks with required temperature.

1.4)

The non-compliances are returned to the suppliers and the same is recorded in the Raw material Non
compliance Document.

1.5)

Purchase Manager is responsible for the above activity and all data correspondences related to
purchase are recorded in the “Purchase Documents”.

(2) RECEIVING
2.1)

Deliveries are accepted after inspecting by the Receiving Supervisors.

2.2)

The Receiving Supervisor checks the date of production and best before date, temperature [chilled or
frozen goods] Pest damage or infestation.

2.3)

Fruits and vegetables are accepted at 8oC temperature or below.

2.4)

Frozen products are accepted at -18oC temperature or below.

2.5)

Chilled goods are accepted at 5 oC temperature or below.

2.6)

Rusted, blown, dented, or damaged canned goods are not accepted.

2.7)

Trolleys / utensils / containers used for the receipt of storage or distribution of goods are kept thoroughly
clean and dry.

2.8)

Raw materials, which do not comply with the company’s’ standards are rejected and recorded in the
“Rejection Register”.

2.9)

The Store In-Charge is responsible for the above activity and the same is recorded in the “Material
Receiving Register”.
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(3) STORAGE
3.1)

All received items are checked in accordance with the codes of good catering practice.

3.2)

Materials are identified, isolated, labeled and sent to respective dry, chill, and frozen storages.

3.3)

All food items are stored on racks or shelves.

3.4)

New stocks are placed behind/beneath older stocks in dry, chill, and frozen storages.

3.5)

Dry goods store is checked weekly, for signs of infestations and expiry dates, where applicable.

3.6)

Chilled goods are checked daily for quality and "use by" dates. Frozen goods are checked weekly.

3.7)

Canned foods are checked for the labeling instructions and stored at recommended temperatures.

3.9)

Flour sacks are stored on the plastic pallets and inspected at regular intervals for signs of discoloration
and infestation.

3.10)

Vegetables and fruits are stored in a dry, cool and well-ventilated storeroom and temperature is
maintained at 1-4oC.

3.11)

Frozen products are stored at –18oC or below and kept covered or wrapped to avoid freezer burn and
other quality problems.

3.12)

All dry and wet items are stored 15cms away from the walls and ceilings.

3.13)

Frozen storage and chillers temperature are recorded in the “Temperature Monitoring Record”.

3.14)

The Storekeeper is responsible for the above activity and records the same in the “Stock Register.” The
Quality controller verifies the system.

(4) PREPARATION
4.1)

Number of meals and menu detail lists are prepared for the day’s production and required butchery
items, food ingredients, fruits and vegetables are calculated.

4.2)

Frozen items, particularly raw meat, fish and poultry products are taken from the frozen storage and
thawed in the chill room or thawing tanks with running water facility.

4.3)

Food contact surfaces are sanitized, clean and dry utensils; containers, chopping boards and knives are
kept ready for preparation.
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4.4

Sanitized vegetables and other raw / thawed butchery items are chopped to required sizes and kept
ready.

4.5)

Marinating food items are separated well in advance; ingredients are applied, kept in the chill room (14oC) for specified time frame and allowed to get marinated.

4.6)

Salads are prepared from strictly sanitized and chopped leafy vegetables, lettuce and tomatoes, with
other ingredients.

4.7)

Prepared salads are immediately kept in the chill room (1-4oC) to avoid any type of bacterial growth.

4.8)

Sandwiches are prepared from fresh breads, with chopped leafy vegetables, lettuce, tomatoes, thoroughly
cooked meat, poultry and eggs.

4.9)

Sandwiches are filled / prepared in small batches for wrapping and kept in a chill room (1-4 oC).

4.10)

Cakes and other bakery items are prepared from sifted flour, sanitized eggs, softened butter and other
cream / vanilla / chocolate / strawberry flavors are used.

4.11)

Prepared cake mix is baked at 180 to 220oC.

4.12)

Short and sweet pastries are made with flour, butter, margarine, and fat.

4.13)

Fresh fruits are cut / chopped, to prepare fruit salads and desserts.

4.14)

The Chef is responsible for the above activity and the same is monitored by the Quality Controller.

(5) COOKING / BAKING PROCESS
5.1)

Foods are cooked thoroughly to ensure that the core temperature of the food items reached above 75oC.

5.2)

The products are baked at 180-220oC and the core temperature of the product reaches about 100oC for
several minutes.

5.3)

Set time and temperatures are strictly followed during cooking / baking process.

5.4)

Carcasses, joints of meat and poultry items are adequately cooked to reach the core temperature above
75oC uniformly.

5.5)

Lids are kept on pans to retain heat and ensure the pans are not exposed to cold air or draughts.

5.6)

Calibrated Thermometers with probes are used to check the core temperature of the cooked food items
and digital thermo monitors are used to monitor baking temperature.
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5.7)

The Chefs are responsible for the above processes and the same is recorded in the “Time & temperature
chart processing”.

(6) PORTIONING
6.1)

Foods are cooked in bulk quantities.

6.2)

Portioned food quantities are kept on cleaned and sanitized utensils.

6.3)

The portioned foods are either sent for packing or sent to hot / cold holdings.

6.4)

While handling the cooked foods, high-level of hygienic standards are followed.

6.5)

The Chef is responsible for the above activity.

(7) HOT HOLDING
7.1)

Cooked foods are covered at all times, except while being packed.

7.2)

The hot cabinets or cupboards or bain-marie are preheated to a temperature, which will maintain the food
above 65oC.

7.3)

Cooked and portioned foods are transferred to a hot cabinet or cupboard or bain-marie.

7.4)

The core temperature of the food in hot cabinets or cupboards or bain-marie is checked periodically,
using a probe thermometer to ensure a 65oC temperature or above all over.

7.5)

The Chefs are responsible for the above process and the same is recorded in the “Hot cabinet
temperature monitoring record”.

(8) COLD HOLDING
8.1)

Cooked and chilled foods are covered at all times, except while being packed.

8.2)

Chillers or cold cupboards are pre-chilled to a temperature, which is maintaining the food between 1-4oC.

8.3)

Cooked and chilled foods are maintained to temperature between 1 - 4oC in the chillers.

8.4)

Ice creams are stored in the freezer at -18oC or below and served frozen.

8.5)

The Chef is responsible for the above process and the same is recorded in the “Chillers temperature
monitoring record”.

13

(9) PACKING
9.1)

Cooked and portioned foods are packed in method that does not allow temperatures to loosen fast.

9.2)

A thin food grade polythene sheets or films / tin or aluminum foils are used for packing.

9.3)

The above packaging materials are covered on the rim of the vessels and the vessels are kept inside the
Camboro boxes

9.4)

These boxes are directly loaded in to the transport vehicles and ready for transportation.

9.5)

High level of hygienic standards is maintained during packing.

9.6)

The Packing Supervisor is responsible for the above activity.

(10) TRANSPORTATION
10.1)

Packed foods containing insulated boxes are loaded in to clean well-sanitized and hygienically
maintained company owned or rented vehicles.

10.2)

The initial temperatures of the foods are noted at the time of loading and arrival temperatures are noted
at the time of delivery.

10.3)

The food boxes are kept or arranged inside the vehicle in such a way that does not cross contaminate the
food.

10.4)

Well experienced and trained staff handle the food during transportation to avoid any type of
contamination of the food items.

10.5)

The Location In-charge is responsible for the above activity and the same is ensured by the Company
Representative at the service point and documented in “Food temperature record - service”.
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