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UILDING RESILIENCE
HROUGH 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,
Clegetorigll M gemev Serendib Flour Mills Bimieuestid  (ppeugId GeusliL(hlSsILCL
SITUU6TEiILIL, FeumeL&eneTsd SMTHIGL LBesorbl(pb Smesr HMID WesTrSHiflwmer 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
'9{6v (HTWF Al Ghurair himieustTsSlest HETSHEIW L6V, FFeuGsHE epsvLIGILIM(HET Gl&meT(Lp&sv
sUsHEVWISHOLIL] MM Seufseng| elifleumssr Glgmblev HlLjeworsgleult  Llesresresatudleor
L6VSHGIL60T, BT(H (P(PEUKID 2 6T6m @6V6VMIGET, GleUGILILISMRISET, 2 66ITEUSHMIGH6T OMMILD
2 6076 FMIHS FeM6uTW 6U6s 18 [HIMI6UETTHRIS (6THE (S, [HLOLISLOMEST LMHMID SHeMLWMM S WFSHT
GCamglen LT NBICLTESMS 6TV (PPeNLWTES 2 MISOIFUIW (PipbhSI6Tersl. Qbs
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)
6USVILILI(HS S WLIGIL 60T, 6UTIYEEMEWITETTE(STHLETTTET 2 SHHCUITSLLTEU &l LT6soTen LD 606 WD
BT GCosy|d GLHISSH W 6TCETTID. SSHIL60T, [HetoTL &My HlemsvGLMTetsTEnLenI GHTE &S
eTgl eNGsL SHlLmseflin CarLjFfluns WwseSh OFWg H 6uhHSHTEMTD.  6Tng)
Qeupmlwimerrgyl Gleumid 2 MHUSH  H6TOYSHET BeVEVG| 6uU6sTilSEL  LisTeflalLTmhi&Heners
Q& mesor(h) LTSHSTLD SfemailLLiLI(heugleuemev; OIS, 6TLDG| L&SILILNM &Flw
6UITY 60 & WLITEITTEH6IT 6TOLOS| 6MEUSSHIETET MFHS (PLQWIMTE HLOLNGNS MMILD [HITL Lg60T
2 ewTayll UTHISTUNDHSTS BID eupmiSlelmd Seruuflu umseflly y&weumenms
ClamesorGL 6T g Cleumm) SiyomesilassLiLI(héeTmgI.
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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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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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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.
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the

Throughout 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

SERENDIB 7 STAR
OASTMASTERS CLUS -
i 78600158 <

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.




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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Allergen controls — Operation

B

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
PARTNERSHIP
AND

PASSION

puppost TN 1ASIIER

or SUPERIOR
CHAMPION 2; i

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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Nourishing lives is
not a moment, it's
a responsibility
carried forward
every day..
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	இக்குறிப்பிட்ட கொண்டாட்டங்கள் வெறும் பண்டிகை நிகழ்வாக மட்டும் அமையாமல், செரண்டிப் மா ஆலை நிறுவனத்தை ஒரு குடும்பமாக மாற்றும் வலுவான உறவுகளையும், எமக்கிடையிலான பகிரப்பட்ட கூட்டு உணர்வையும் மீண்டும் ஒருமுறை நினைவூட்டுவதாக அமைந்தன. புதிய ஆண்டை பெரும் நம்பிக்கையுடனும் நன்றியுணர்வுடனும் நாங்கள் வரவேற்ற வேளையில், ஒன்றிணைந்து உருவாக்கிய நெஞ்சம் நிறைந்த தருணங்கள், புன்னகைகள் மற்றும் இனிய நினைவுகளை நாங்கள் நெஞ்சாரப்போற்றிப் பாதுகாப்பதுடன், இந்தப்பண்டிகைக் காலத்தின் நேர்மறை சக்தியை வரவிருக்கும் மாதங்களுக்கும் முன்னோக்கி எடுத்துச் செல்கிறோம்.
	CLICK ON THE BUTTON FOR THE REEL
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	CLICK ON THE BUTTON FOR THE VESAK REEL
	JUNIOR CHEF SEMI-FINALISTS FIELD VISIT TO SERENDIB MILL
	CLICK ON THE BUTTON FOR THE REEL

	JUNIOR CHEF GRAND FINALE
	A CELEBRATION OF PASSION, CREATIVITY, AND THE FUTURE OF CULINARY EXCELLENCE!

	அலுவலகத்தில் தமிழ் மற்றும் சிங்கள புத்தாண்டு டகாண்டாட்டம்
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	HEALTH CAMP
	CLICK ON THE BUTTON FOR THE REEL
	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.




