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+ The Chedi Lustica Bay hotel is fully committed to implementing the HACCP System in accordance with the
recommendations of the CODEX ALIMENTARIUS COMMISSION, CAC/RCP1-1969 Rev.4 (2003), including the
Annex and Food Safety Management System International Guidelines.

+ The management of The Chedi Lustica Bay hotel will ensure that all food served to customers is prepared in
compliance with the Codex guidelines and local authorities’ guidelines for food hygiene and HACCP principles.
This will be done in a safe working environment, following safe working practices, and using appropriate materials,
equipment, and products.

+ The management will provide employees with suitable training, knowledge, and information relevant to their roles,
keeping them informed about their responsibilities and accountabilities while carrying out their duties.

+ The Chedi LusStica Bay hotel will ensure compliance with all legal requirements set forth by the Montenegro
Authorities and any other relevant industry codes of practice.

+ The established food safety system will undergo regular internal and external audits to evaluate its performance,
effectiveness of implementation, and identify areas for improvement, ensuring the system remains dynamic and
continuously improving.

+ Making every colleague accountable for food safety management and striving to eliminate causes that might lead
to food safety hazards.

+ The Food Safety Policy is based on the principle of continual improvement.

+ The Food Safety Policy will be communicated internally and externally as needed through various means, such as
the hotel's website, notice boards, training sessions, departmental inductions, and made available to all stakeholders
upon request or requirement.

+ The hotel policy is accessible to all interested parties and undergoes continuous monitoring to ensure its relevance
and suitability to the business.

We are happy to hear your ideas on how we can contribute to the environment at:
green@thechedilusticabay.com
www.chedilusticabay.com

For more information on Green Key, please visit:
www.greenkey.com
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Anthony Clement
General Manager
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