


BUILDING RESILIENCE
THROUGH INNOVATION
AND PURPOSE

As we reflect on the past quarter, we are proud of the dedication, resilience, and teamwork demonstrated across Serendib Flour
Mills.

The food industry continues to face a dynamic landscape shaped by evolving consumer preferences, economic uncertainties,
and global supply chain challenges. Despite these pressures, our commitment to Sri Lanka remains unwavering. Backed by the
strength, global sourcing network, and extensive industry expertise of our parent company, Al Ghurair, we are able to ensure a
reliable and uninterrupted supply of high-quality flour to households, bakeries, restaurants, and food businesses across the
country. This strong foundation enables us to navigate market volatility with confidence while upholding our responsibility to
support the nation’s food security and contribute to the sustainable growth of Sri Lanka's food industry.

This quarter, we continued to strengthen our operations, enhance customer partnerships, and invest in initiatives that drive long-
term sustainability. Our success is not measured solely by production volumes or business performance, but by the trust our
customers place in us and the contribution we make to the nation's food security.

As we move forward, innovation will remain at the heart of our journey. Whether through product development, process
improvements, or community engagement, we are committed to creating value for our customers, employees, and
stakeholders.

We extend our sincere appreciation to our employees, customers, suppliers, and partners for their continued support. Together,
we are not only milling flour, we are helping nourish communities, empower businesses, and build a stronger future for Sri Lanka.

Thank you for being part of this journey.
Serendib Flour Mills Team
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HleomeuenLbs &mevmsssThll LGS GMISHs mBTD SHLIL urjsslsrm  Geuensruilsy,
G&reseTiglt T ouemev (Serendib Flour Mills) Blmieuestid (ppeugid GQeuefliiLpHlSeLuL
SITUU6EiILIL, FeumeL&eneTsd SMTHIGL LBesorbl(p Smesr HMID (WetTrSH iflwmer &Fal (b
2 snLlil (GHM&HGI BITD 2 6Ty GILHLISLD G\&meTHGmITLD.

wrHleuhL  HISFGeUTT eNHLUUMmIGSST, CQUTHETTSTT BHIFFWLMM SH6TEnLS&SET MM
2 sugemmallw  eNBICWTEE  Fr&led  dHTOSTETEHL  CIH(HESHIYEHET 6165, 2 680T6YS
&6 MWITESTS| QamTLyFFlws Q(H F6UIT6VITEsT LOTM M & 515 (&6ITEI T (G0
66T B & (FLeneVCWHMHGLTGILD  e&HlTolaTesT(h  euHSlBTME. @SHHMSW & (HemLoWw mesT
S(PSHSHMISEHEE WHSHIUNGVID, 6Tg| STUBTLTET @levmiend LB&Hmesr 6rngl HFLiLIessiIiL
sTeuelg LMMHMLleTN) TICUTGID 2 MIHwTsCel @)\(HEH TSI 6Tog| ST [HMI6L6TTLOM6sT
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6UBYIEUTETT 9 SHSH6ITOMETTS|, FHenSHulesT HOCLTMSUW MM @MEHMBISENET (LP(LDEBLOWITEDT
BOLINGEENSUL6T 6nSWITETUSM(E) 6TOSE) 6ULFlOUELILISIL6DT, HTLIQ6T 2 653T6 LI LITSISTLIEnL
euUsIUTS USFLILSDGW, @evmhiensullstT 2 6soTe s SHlEOMUNGIT [HlEMEVWITET EUETTEH &S,
umissfllL Gl&weugsm@Lomest eTog| STibsl Clummitiensst Gey|b HleneobmissIH 6T

BlemmeusnLbS @HSHS STEVMEBITIYEVID, 6Tng| euestileas GlFwesiLmheemeTs ClGTLIHS)
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6UITY 60 & WLITEITTEH6IT 6TOLOS| 6MEUSSHIETET MFHS (PLQWIMTE HLOLNGNS MMILD [HITL Lg60T
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BIG SMILES

In celebration of the Sinhala and Tamil New Year, the Serendib
family spent a memorable day with the little stars of the Sri
Jinananda Children’s Development Center, Wellaowatte. What
began as a simple gathering quickly transformed into a day
filled with joy, laughter, games, and meaningful connections.

The children enthusiastically participated in traditional New Year
activities, sharing smiles and creating cherished memories
alongside our team. Through every conversation, every game,
and every moment of togetherness, the true spirit of the season,
unity, kindness, and gratitude, came to life.

More than just a celebration, the event was an opportunity to
spread happiness and make the children feel loved, valued, and
remembered. Their infectious energy and bright smiles
reminded us that the greatest gifts are often the simplest ones:
time, care, and companionship.

As we welcomed the New Year, we were grateful to share these
special moments with the children of the Sri Jinananda
Children’s Development Center, creating memories that will
remain in our hearts long after the festivities ended. The
experience also reflected our deeper purpose of Nourishing
Future Communities, not only by providing food, but by fostering
care, connection, and hope for the generations to come.

CLICK ON THE BUTTON FOR THE REEL
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S LS sTessT(hs &H(mbrefler 2 etesrg STHLRWLD ClETesTigll M yemev (Serendib
Flour Mills) BlmieuesT&H6060EFSH B85 cuengsued @LIDOUMDEI. WHPFH Sy TeumyLd,
BLyFHwmer GCUTLgssT LOHMID USTYenSHSESETn 2 METSD Hannhs @HhsHs
QamesTLT LIS, Glarenrgll  (GHDLUSEHTT SrseTs SeTomLl  Lessill
QUITMILILBEHEE SILILITEV 66tTIeNETTEUSM (G, THRISENET @MEnMs (& [HLDULMEL
Nenewors @ 2 HHCWTsLLTL 2 me|semer Gsyb uILLBSSHIUSHESD @R
SIHLSLOTeT sumLILNensst FHLI(H&H & Q& m(h& ) (Hbaeur.

urrbuflw 4&smesr(h eNensmwmi(Hl&6iT HMID &eorEsTy HleBLR6YS6T (PSHEV FEMEUWITET LIGTITI9en&H &SIVl LISVSTIHhSm6TL LSTHE]
Qare gl eueny, @be BIeT ewg UNULGms euerumsEn eNWblwrssT, gal® el (Teamwork) wHMID
ugsUTLFIWTeng & Weumleir 2 6soTenLollmesT aNDLILDTES HeMLOHSHE!. HIMIEUETLD (P (WeUH VI (HHSI 6UHNS HHS SHEDETHSHISH STLIL|
e AlLfsHEHD @QHhs eNPréseaisy auiusgiler LURGHHDI, WHDEFF, 2 6T &8 Hemenw (Inclusivity) WHMID 2 65TeTE MMmIEnLD
Elevmbs @b FDHS G660 2 ([HeuTsEIUN [bHSET].

@&EVIUINLL Q&L LRISST Cleumid LeTgens Hlespeuns LD MW, GIFFeTgll T Y6y HIMCURTHNS @
GHLULTE  WLIHMID  EUEIEUTST 2 ME|HMETWD, 6rsSlenLuNeomer USFUULL Falf) o ewrfensul|d BaHD  HLEOHD
HleneTal L (HeusTs HeMWHSHET. LSHW Yetotenl. LB BHOLNGEMSLLID HesTL|emTioyLeID HrmgssT sugGsumm GCeusmeruisy,
RETHMEDTHS 2 (HeuTSHEW  QBERFD  HeOMbHS SHHETBRISEET, LisTeTensssT LOMID Gesflu  HleneTeysensT — HTTRIG6T
QB ERETTLIGCUTHMIL LTSISTUILGILET, @b eSS SHTevsHletT CHILenD FaHlenw cuFal(Ha @D TShISEHSED (P6sTE6TTE
aTHB&1F QFHCmITLD.
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https://www.facebook.com/share/r/18hjhR7WMy/?mibextid=wwXIfr

CLICK ON THE BUTTON FOR THE VESAK REEL
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https://www.facebook.com/share/v/1GtyqnhXUj/?mibextid=wwXIfr

JUNIOR CHEF
SEMI=-FINALISTS FIELD VISIT
TO SERENDIB MILL

As part of the CAHM-7 Star Junior Chef Competition, 30 talented semi-finalists had the
opportunity to visit the state-of-the-art Serendib Flour Mills facility at the Colombo Port.
Stepping beyond the competition arenaq, they explored the fascinating journey from grain to
flour, gaining firsthand insight into the science, precision, and expertise behind flour production.
The visit offered an enriching learning experience, inspiring the young chefs to better
understand the essential ingredient at the heart of countless culinary creations.

CLICK ON THE BUTTON FOR THE REEL
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https://www.facebook.com/share/v/17mcMFX4Jj/?mibextid=wwXIfr

JUNIOR CHEF
GRAND FINALE

A CELEBRATION OF PASSION,
CREATIVITY, AND THE FUTURE
OF CULINARY EXCELLENCE!

The Grand Finale of the CAHM-7 Star Junior
Chef Competition Season 01 brought
together some of Sri Lanka’s most promising
young culinary talents, showcasing their
creativity, technical expertise, and passion
for the art of cooking.

Serendib Flour Mills was proud to support
and inspire the next generation of culinary
professionals who will shape the future of Sri
Lanka’s hospitality industry. We also extend
our appreciation to Colombo Academy of
Hospitality Management for organising this
remarkable competition.

Page 08




sevaillulev  WPsH6e5H);  HIemeTw
&b & &) ull6sT 6u6ILS &8 6T [F&HMTEVLD!

QumBESTLL FOPBHEISHENETE ((:311Y: ) Neiremenaserflesr
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@eusupLD  GameumseudTs  HEOLOUMM 2 SHHCWTSLLT6
U6V &EemeussLE0 Levembluflfley  supri@d  edflpmeisy,
HGHCUOM 10 HApHE  LIEHTUTHEHHEG — euFsefler
2 Wisevellll LWeIsHenss SLhseeTns 6STLF6euUSMasTesT
HevenLiLflflevasEmb, sevell womib CUeEGeuTsHg 2 eerfllL
genesTil SiSHWmeuFliig Cxeneugsener Hloufssh O &ieusmasmest
H1&) 2 5678 (6HLD eULPrAIE 6n6U8ELILILL6DT.

SHIGETS| UTPONID, STEIGET FTTHSI6TET FPSHSHVID @R LNTHTFTET THFHETVSHMSS HLIgCWILILUSDELD, ShISETS
@eLHs HeTe HmET HETUTHGUSDGL HHHS HLLHMS CHTEHL sTLSH&EEGL @eTous ClFev6UmISEhHS S,
STTRIGETGLOGTLONTHS 6UTLDSSISHHM6TS OS5 faN ILgIL 6T, SieuFaHeflet 6T Fasmeull LILIGRTRISET WTeD eSS TeT GleummaCsmm(h
el @enmeuenssrll LNTTTSS&&leTEmLD.
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CLICK ON THE BUTTON FOR THE REEL
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At Serendib, we believe that a
healthier workforce builds a
stronger future.

We are proud to share moments
from the Serendib Employee Health
& Wellness Drive 2026, an initiative
focused on promoting employee
wellbeing through health
screenings, medical consultations,
and wellness awareness activities.

As we continue Nourishing the
Nation, we also remain committed
to caring for the people who make
that mission possible every day.
Together, we are creating a
healthier, happier and more
empowered workplace.



https://www.linkedin.com/posts/serendib-flour-mills-pvt-ltd_nourishingthenation-employeewellness-workplacewellbeing-activity-7460992833152368640-IHrV?utm_medium=ios_app&rcm=ACoAABeswXYBRM5RvyCQukgGHtVBzv7dNmAhw9A&utm_source=social_share_video_v2&utm_campaign=copy_link

SERENDIB
SPEECHCRAFT

PROGRAM

Throughout the twelve weeks,
participants steadily built their
confidence, improved their presentation
abilities, and learned the art of effective
communication. The program
empowered individuals to step out of
their comfort zones, express their ideas
with confidence, and develop skills that
will benefit them both professionally and
personally.

Page 12

As part of our commitment to people
develooment, employees successfully
completed a 12-week Speechcraft
Program conducted by the Central
Colombo Toastmasters Club. The
program provided participants with the
opportunity to enhance their public
speaking, communication, and
leadership skills in a supportive learning
environment.




ZUMBA
_!QR p

To promote a healthy and active
lifestyle, we introduced Zumba classes
for our employees as part of our
ongoing commitment to workplace
wellness. Filled with energy, music, and
movement, these sessions provide a fun
and engaging way to stay active while
taking a break from daily routines.

Beyond improving physical fitness, the
classes help reduce stress, boost
morale, and create opportunities for
employees from different teams to
connect and unwind together. The
enthusiastic participation and positive
atmosphere have made Zumba a
welcome addition to our wellness
initiatives, encouraging our employees
to prioritize their health while enjoying
every step of the journey.
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STRENGTHENING
FOOD SAFETY

CULTURE
AT SERENDIB FLOUR MILLS

In celebration of World Food Safety Day 2026, Serendib Flour Mills
(Pvt) Ltd. conducted Good Manufacturing Practices (GMP) training
sessions for both employees and outsourced staff.

The sessions were facilitated by Chamika Wimalasiri, an IRCA
Accredited Trainer from Control Union Sri Lanka, with the aim of
strengthening the company’s food safety culture through the
sharing of best practices and food safety knowledge.

This initiative reflects Serendib’s continued commitment to
maintaining the highest standards of food safety and quality while
ensuring that food safety remains a shared responsibility across the
organization.
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INSPIRING
BAKERS
THROUGH
PARTNERSHIP
AND

PASSION

As part of the International Baking Day
celebrations, 7 Star proudly partnered as
the exclusive flour brand for the Pastry
Workshop organized by Flora Food
Group’s Astra Home Bakers Community.

The workshop brought together
passionate home bakers, creating o
valuable platform for engagement,
learning, and inspiration. Through product
sampling and interactive  sessions,
participants experienced the quality and
performance of 7 Star firsthand while
enhancing their baking skills.

Aligned with ~our commitment to
empowering future culinary creators, this
partnership enabled us to connect with a
growing community of baking enthusiasts
and support their journey towards
excellence in baking.




HOLEMEA
¢ & «7
ENERGY BITES

A nutritious, no-bake snack packed with fibre, natural
sweetness, and wholegrain goodness.

Ingredients
* 1cup 7 Star Wholemeal Flour (lightly roasted)

* ] cup seedless dates

* J2 cup roasted cashew nuts
* 2 tbsp honey

e 2 tbsp peanut butter

* ] tsp cinnamon powder

* 2 tbsp desiccated coconut

Method
1.Roast the wholemeal flour on low heat until

fragrant and allow it to cool.
2.Blend dates, cashews into a coarse mixture.
3.Add honey, peanut butter, cinnamon, and roasted
wholemeal flour.
4.Mix until a soft dough forms.
5.Roll into bite-sized balls.
6.Coat lightly with desiccated coconut.
7.Refrigerate for 30 minutes before serving.

Why You'll Love It

v High in fibre from 7 Star wholemeal flour
v Naturally sweetened with dates >
v Ideal as a breakfast snack or post-workout bite
v No refined sugar

v Healthy eating starts with wholesome
ingredients.
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	At Serendib, we believe that a healthier workforce builds a stronger future.
	We are proud to share moments from the Serendib Employee Health & Wellness Drive 2026, an initiative focused on promoting employee wellbeing through health screenings, medical consultations, and wellness awareness activities.
	As we continue Nourishing the Nation, we also remain committed to caring for the people who make that mission possible every day. Together, we are creating a healthier, happier and more empowered workplace.

	SERENDIB
	SPEECHCRAFT


	PROGRAM
	Throughout the twelve weeks, participants steadily built their confidence, improved their presentation abilities, and learned the art of effective communication. The program empowered individuals to step out of their comfort zones, express their ideas with confidence, and develop skills that will benefit them both professionally and personally.
	As part of our commitment to people development, employees successfully completed a 12-week Speechcraft Program conducted by the Central Colombo Toastmasters Club. The program provided participants with the opportunity to enhance their public speaking, communication, and leadership skills in a supportive learning environment.

	ZUMBA
	Wellness
	FOR
	To promote a healthy and active lifestyle, we introduced Zumba classes for our employees as part of our ongoing commitment to workplace wellness. Filled with energy, music, and movement, these sessions provide a fun and engaging way to stay active while taking a break from daily routines.
	Beyond improving physical fitness, the classes help reduce stress, boost morale, and create opportunities for employees from different teams to connect and unwind together. The enthusiastic participation and positive atmosphere have made Zumba a welcome addition to our wellness initiatives, encouraging our employees to prioritize their health while enjoying every step of the journey.



	STRENGTHENING FOOD SAFETY CULTURE
	AT SERENDIB FLOUR MILLS
	In celebration of World Food Safety Day 2026, Serendib Flour Mills (Pvt) Ltd. conducted Good Manufacturing Practices (GMP) training sessions for both employees and outsourced staff.
	The sessions were facilitated by Chamika Wimalasiri, an IRCA Accredited Trainer from Control Union Sri Lanka, with the aim of strengthening the company’s food safety culture through the sharing of best practices and food safety knowledge.
	This initiative reflects Serendib’s continued commitment to maintaining the highest standards of food safety and quality while ensuring that food safety remains a shared responsibility across the organization.


	INSPIRING BAKERS THROUGH PARTNERSHIPAND PASSION
	As part of the International Baking Day celebrations, 7 Star proudly partnered as the exclusive flour brand for the Pastry Workshop organized by Flora Food Group’s Astra Home Bakers Community.
	The workshop brought together passionate home bakers, creating a valuable platform for engagement, learning, and inspiration. Through product sampling and interactive sessions, participants experienced the quality and performance of 7 Star firsthand while enhancing their baking skills.
	Aligned with our commitment to empowering future culinary creators, this partnership enabled us to connect with a growing community of baking enthusiasts and support their journey towards excellence in baking.
	WHOLEMEAL

	Date & Nut
	ENERGY BITES
	A nutritious, no-bake snack packed with fibre, natural sweetness, and wholegrain goodness.
	Ingredients
	1 cup 7 Star Wholemeal Flour (lightly roasted)
	1 cup seedless dates
	½ cup roasted cashew nuts
	2 tbsp honey
	2 tbsp peanut butter
	1 tsp cinnamon powder
	2 tbsp desiccated coconut

	Method
	Roast the wholemeal flour on low heat until fragrant and allow it to cool.
	Blend dates, cashews into a coarse mixture.
	Add honey, peanut butter, cinnamon, and roasted wholemeal flour.
	Mix until a soft dough forms.
	Roll into bite-sized balls.
	Coat lightly with desiccated coconut.
	Refrigerate for 30 minutes before serving.

	Why You'll Love It
	✓ High in fibre from 7 Star wholemeal flour ✓ Naturally sweetened with dates ✓ Ideal as a breakfast snack or post-workout bite ✓ No refined sugar ✓ Healthy eating starts with wholesome ingredients.




