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Kaynaginda Uretilen Tat,
Dondurularak Size Ulasiyor!

Sahan Donmus Gidalar,
cagimizin hizh yasam temposuna en dogal ve pratik ¢ozumu sunar.
Uretimi dogrudan Gaziantep'te yapilan bu trtnler; kimyasal ve katki maddeleri
icermez, saglikh ve gavenilir yapisiyla one c¢ikar.

Zaman, enerji ve butge tasarrufu saglarken, dogal icerigiyle gonul rahatligiyla
tercih edilebilecek bir alternatif sunar. Dondurularak tazeligini koruyan bu urunler,
geleneksel tariflerin ruhunu modern sofralara tasir.

Sahan, yalnizca pratik bir c6zim degil, ayni zamanda Gaziantep’in has
mutfagindan ¢ikan emegi ve lezzetiyle gercek bir mutfak mirasidir.

www.sahanfrozenfoods.com



Donmus Lezzetleri
Nasil Sunuyoruz?

Soguk Zincirin Her Asamasinda Biz Variz!

1970'ten beri lezzetle yogrulan bir miras...
Sahan Frozen Foods olarak, Turkiye'nin dort bir yanindan 6zenle
secilmig yoresel lezzetleri, 2010 yilindan bu yana suregelen bilgi birikimi
ve ustalikla dondurarak evlerinize tagiyoruz.

Her Grinumuz, titizlikle secilen malzemeler ve yillarin deneyimiyle sekillenen
tariflerle hazirlanir. Geleneksel tatlari, en taze ve en lezzetli haliyle sofralariniza
ulastirmak igin buydk bir 6zveriyle ¢aligiyoruz.

Misyonumuz, evinizin konforunda restoran kalitesinde bir yemek deneyimi
sunmak ve aile sofralarinizi lezzetle bulugturmaktir. Saglikli ve lezzetli
bu yoresel yiyecekleri dunyanin her yerine géturmeyi hedefliyoruz.

Sahan Frozen Foods ile sofralariniza sadece yemek degil; yarim asirlik bir emek,
ozen ve lezzet yolculugu da gelir. Siz de damak tadiniza uygun, birbirinden ozel
yemekleri kesfedin ve bu lezzet dolu hikGyeye ortak olun. Unutmayin,
her lokmanin ayri bir hikayesi vardir.

www.sahanfrozenfoods.com



Flavor crafted at the source,
delivered to you frozen fresh!

Sahan Frozen Foods,
offers the most natural and practical solution to today’s fast-paced lifestyle.
Produced directly in Gaziantep, these products contain no chemicals or
additives, and stand out with their healthy and trustworthy nature.

While saving time, energy, and money, they provide a natural alternative
you can choose with peace of mind. Frozen to preserve their freshness,
these products bring the soul of traditional recipes to modern tables.

Sahan is not only a practical solution, but also a true culinary heritage,
born from the flavor and craftsmanship of Gaziantep’s authentic cuisine.

www.sahanfrozenfoods.com



How We Deliver Frozen
Flavor Excellence?

We Are There At Every Stage Of The Cold Chain!

A heritage kneaded with flavor since 1970...
As Sahan Frozen Foods, we bring carefully selected local flavors from all
over Turkey to your homes by freezing them with the knowledge and
expertise we have had since 2010.

Each of our products is prepared with carefully selected ingredients and
recipes shaped by years of experience. We work with great devotion to bring
traditional flavors to your tables in their freshest and most delicious form.

Our mission is to provide a restaurant-quality dining experience in the comfort
of your home and to bring flavor to your family's table. We aim to make everyday
life easier by making healthy and delicious food accessible to everyone.

With Sahan Frozen Foods, not only food but also a half-century-long journey of
labor, care and taste comes to your tables.Discover special dishes that suit your
taste and be a part of this delicious story. Remember,
every bite has its own story.

www.sahanfrozenfoods.com



Soklama iglemiyle Her
Lokmada llk Gun Tazeligi!

Sogukta Sakli Sicak Emek
Uretimin her agamasinda ustaldin, hijyenin ve dogalligin bulustugu
Sahan dondurulmusg urunleri; geleneksel yontemlerle hazirlanir, modern
soklama teknolojisi ile -40 derecede dondurulur. Bu yontem sayesinde urdanler,
lezzet, doku ve besin dederlerini kaybetmeden ilk gunku tazelikle korunur.

Katki Yok, Stiiphe Yok )
Uranlerimizde higbir katki maddesi, koruyucu, domuz yagi veya soya kiymasi
bulunmaz. %100 dogal malzemelerle, Gaziantep’teki Uretim tesisimizde hazirlanir.
Gonul rahathgiyla tuketilir, glvenle sofralara tasinir.

Ani Dondurduk, Tazeligi Sakladik
Ev tipi dondurucularda olugan hucre zarlarinin catlamasi gibi riskler Sahan
uretiminde s6z konusu degildir. -5 dereceye hizla inen soklama iglemiyle, Grandn
icindeki su kontrollt bir gekilde buza cevrilir. Bu da mikro organizmalarin dremesini
ve bozulmay! tamamen engeller.

Zaman, Enerji ve Emek Tasarrufu
Sahan donmusg urunleri; mutfakta saatler stiren hazirlik streclerini ortadan
kaldirir. Para, zaman ve enerji tasarrufu saglar. Pratikligiyle cagimizin
modern mutfaklarina konfor getirirken, gelenekten gelen
dogalligi korumayi basarir.
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First Day Freshness in Every Bite with
the Shocking Process!

Hot Labor Hidden in the Cold
Sahan frozen products, where mastery, hygiene and naturalness
come together at every stage of production, are prepared with traditional
methods and frozen at -40 degrees with modern shock technology.
Thanks to this method, the products are preserved as fresh as the first day
without losing their flavor, texture and nutritional values.

No Contribution, No Doubt )
Our products do not contain any additives, preservatives, pork fat or soy
minced meat. They are prepared with 100% natural ingredients in our

production facility in Gaziantep. They can be consumed with peace of mind

and brought to the table safely.

We Froze the Moment, We Preserved the Freshness
Risks such as cell membrane cracking that occur in home freezers are
not an issue in Sahan production. With the shocking process that rapidly
drops to -5 degrees, the water inside the product is turned into ice in a
controlled manner. This completely prevents the reproduction of
microorganisms and spoilage.

Saving Time, Energy and Labor
Sahan frozen products eliminate hours of preparation in the kitchen. They
save money, time and energy. While bringing comfort to modern kitchens
with their practicality, they also manage to preserve the naturalness
that comes from tradition.
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GELENEKTEN GELECEGE SAHAN

ILK ADIM

Istanbul Caddebostan’da
kaguk bir lokanta
olarak kuruldu.

YENI VIZYON

Tahir Tekin Oztan,
Plajyolu’'nda ilk
subesini agti.

1984

GELENEKTEN
GELECEGE

Sahan, Turk mutfaginda birgok
yenilige onculuk etti,
restoran zincirine dénustu.

1990
2000

SAHAN FROZEN FOODS

Geleneksel tarifler
dondurularak satigsa sunuldu.

_ GAZIANTEP'IN OZU,
TURKIYE'NIN TABAGINDA!

Gaziantep’in koklii mutfak kiiltliriinden
dogan lezzetlerimizi, dondurarak koruyor;
bu essiz tatlar Tiirkiye’nin dort bir yanindaki
sofralara ulasgtiriyoruz. Her pakette Antep’ten gelen
bir hikédye, her lokmada gelenek var.

www.sahanfrozenfoods.com
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FROM TRADITION TO THE FUTURE

FIRST STEP

It was established as a
small restaurant in e
Caddebostan, Istanbul.

NEW VISION

Tahir Tekin Oztan
opened his first
branch in Plajyolu.

FROM TRADITION
TO THE FUTURE

Sahan pioneered many
innovations in Turkish cuisine and
became arestaurant chain.

1990
2000

SAHAN FROZEN FOODS

Traditional recipes were frozen
and offered for sale.

THE ESSENCE OF GAZIANTEP,
ON TURKEY'S PLATE!

We preserve our flavors, which are born from the
deep-rooted culinary culture of Gaziantep, by freezing them;
we deliver these unique flavors to tables all around Turkey.
There is a story from Antep in every package, and tradition in every bite.

www.sahanfrozenfoods.com
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50 Villik Lerret Sahan‘dan Gellr.
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NET:400g 27 Kalorl HAZI'RI e

3 DAKIKADA

| SERVISE HAZIR!




““Gaziantep ten Sofralariniza’’
LAHMACUN

BESIN DEGERLERI

(Nutritional values)

Enerji(KCAL) | Energy(KCAL) 271
vag(gr) / cil(g) 13,5
Doymus yag(gr) [ Saturated fat(g) 2,2
Karbonhidrat(gr) [ carbonhydrate(g) 28,4
sekerler(gr) [ sugar(g) 0
Protein(gr) [ Protein(g) 8,8
Tuz(gr) / sait(g) 1,22

»
-

DONMUS LEZZETLERIMIZ

LAHMACUN

“Gaziantep 'ten Sofralariniza’

LAHMACUN

BESIN DEGERLERI

(Nutritional values)

Enerji(kcAL) | Energy(KCAL) 2N
vag(gr) / oil(g) 13,5
Doymus yag(gr) [ Saturated fat(g) 2,2
Karbonhidrat(gr) [ carbonhydrate(g) 28,4
sekerler(gr) [ Sugar(g) 0
Protein(gr) [ Protein(g) 8,8
Tuz(gr) [ salt(g) 1,22

Soganli - Cevizli - Ayvali- Nar Eksili

FINDIKLAHMACUN

HAZIRLAMA ONERISI

(Cooking Instructions)

Urtinli ¢6zlilmesini beklemeden
(without thawing of product)

Mikrodalga Firinda:

Onceden isiblmig 180° derece
finnda 6-7 dakika isitin

1N M BEFOWaVE OWEn ©
Bake inan oven preheated to
180°C for 6-7 minutes.

Teflon Tava:
Kisik ategte 3 dakika sitrz
Teflon Pan:
Cook in low heat for 3
minutes on a pan,

“GAZIANTEP'TEN SOFRALARINIZA"
Soganli - Cevizli - Ayvali- Nar Eksili

HAZIRLAMA ONERISI

(cooking Instructions)

Uriinli g6zilmesini beklemeden
(without thawing of product)

Mikrodalga Firinda:

Onceden isitimig 180° derece
finnda -7 dakika isitin

Teflon Tava:
Kisik ateste 3 dakika isitiniz.
Teflon Pan:
Cook in low heat for 3
minutes on a pan,

I I FOWaVE Can &
Bake in an oven preheated to
180°C for 6-7 minutes,

www.sahanfrozenfoods.com
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DONMUS LEZZETLERIMIZ

“GAZIANTEP'TEN SOFRALARINIZA”
SEBZELI LAHMACUN

2
““Gaziantep 'ten Sofralarmniza

BESIN DEGERLERI HAZIRLAMA ONERISI

(Nutritional values) (Cooking Instructions)

Uriini ¢oéziilmesini beklemeden

Enerji(KCAL) | Energy(KCAL) 271 (without thawing of product)
vag(gr) / oil(g) 13,5 oy )
it :

Doymus yag(gr) [ Saturated fat(g) 2,2 — -
Karbonhidrat(gr) [ Carbonhydrate(g) 28,4 Mikrodalga Firinda:

Gnceden isibimig 180° derece Teflon T .
sekerler(gr) [ Sugar(g) 0 SHEERERSEESRE Kesik oteﬂgg o:;?a ISILNIT.

) Teflon Fan:
Protein(gr) [ Protein(g) 8,8 - i::::\::';m& sdis Cookin low heat for 3
180°C for 6=-7 minutes. minutes ona pan.

Tuz(gr) / sait(g) 1,22

> “Gaziantep ten Sofialariniza

BESIN DEGERLERI HAZIRLAMA ONERISI Findik Lahmacun

(Nutritional values) (cooking Instructions) 50 Yillik Lozzot Sahan‘dan Gellr.

Ortinii géziilmesini beklemeden
Enerji(KCAL) | Energy(KCAL) 2N (without thawing of product)

vag(gr) / oil(g) 13,5 = d
Doymusg yag(gr) [ Saturated fat(g) 2,2 - X

Karbenhidrat(gr) /| Carbonhydrate(g) 28,4

Mikredalga Finnda:
Gnoeden izitiimug 180° derece

Teflon Tava:
f =7 kelke
59'49"9!‘(9?) ."5'-!9‘5"[9} D nnda &-7 daklka rsiin Kisik ateste 3 dakika isitinz,
s . In MiCrowave oven : .I'ol'lanPnn:
Prmnn{gr},"l’ratmn(g] 8'8 Bake In an-aven preheoted to Cook in low heat for 3

180°C for 6-7 minutes. frinuites on a pan.

Tuz(gr) [ salt(g) 1,22

DAKIKADA

HAZIR,

www.sahanfrozenfoods.com
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ICLI KOFTE

-DONDURULMUS -

BESIN DEGERLERI

(Nutritional values)

Enerji(KCAL) / Energy(KCAL) 209
vag(gr) [ oil(g) 7.9
Doymus yag(gr) [ Saturated fat(g) 51
Karbonhidrat(gr) f carbonhydrate(g) 24,7
sekerler(gr) / sugar(g) 0
Protein(gr) [ Protein(g) 9,7
Tuz(gr) / salt(g) 1,6

DONMUS LEZZETLERIMIZ

(Nutritional values)

ICLI KOFTELER

BESIN DEGERLERI

Enerji(KCAL) |/ Energy(KCAL) 209
Yag(gr) / cil(g) 7,9
Doymus yag(gr) / saturated fat(g) 5,1
Karbonhidrat(gr) / Carbonhydrate(g) 24,7
sekerler(gr) [ Sugar(g) 0
Protein(gr) / Protein(g) 9,7
Tuz(gr) / salt(g) 1,6

HAZIRLAMA ONERISI

(Cooking Instructions)

Uriinii ¢ézlilmesini beklemeden
(wWithout thawing of product)

_zh
oo

180°C'ye isitilmig derin yagda 5-6 dakika kizartiniz.
Onemli! Kizgin yagda kizartilmalidir. 180°'nin altinda
kizartilan Igli Kéfte dagilir ya da ¢atlar.

(Important! Fry in hot oil only. If this product is fried
in oil cooler than 180 Celsius (356 Fahrenheit),
it may crack or break into pieces.)

www.sahanfrozenfoods.com

HAZIRLAMA ONERISI

(Cooking Instructions)

Uriinii ¢ézlilmesini beklemeden
(without thawing of product)

1 2
| —
o

180°C’ye isitilmug derin yagda 5-6 dakika kizartiniz.
Onemli! Kizgin yagda kizartilmalidir. 180°nin altinda
kizartilan Igli Kéfte dagilir ya da ¢atlar.

(Important! Fry in hot oil only. If this product is fried
in oil cooler than 180 Celsius (356 Fahrenheit),
it may crack or break into pieces.)

HASLAMA
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DONMUS LEZZETLERIMIZ

MINI ICLI KOFTELER

MiINi iCLi KO

- DONDURULMUS -

BESIN DEGERLERI HAZIRLAMA ONERISI

(Nutritional values) (cooking Instructions)

Uriinii géziilmesini beklemeden

Enerji(KCAL) / Energy(KCAL) 209 (without thawing of product)
vag(gr)0i(g) 7.9 12
Doymus yad(gr) / Saturated fat(g) 51 i
Karbonhidrat(gr) / Carbonhydrate(g) 24,7 @
180*C'ye 1sitilmig derin yagda 5-6 dakika kizartiniz.

sekerler(gr) [ sugar(g) 0 Snemli! Kizgin yagda kizartiimalidir. 180° nin altinda

] ] kizartilan igli K6fte dagilir ya da gatlar.
Protein(gr) / Protein(g) 9,7 (Important! Fry in hot oil only. If this product is fried

in oil cooler than 180 Celsius (356 Fahrenheit),

Tuz(gr) [ sait(g) I,G it may crack or break into pieces.)

KIZARTMA

BESIN DEGERLERI HAZIRLAMA ONERISI

(Nutritional values) (Cooking Instructions)

Uriinii gézilmesini beklemeden

Enerji(KCAL) / Energy(KCAL) 209 (without thawing of product)
vag(gr) [ oil(g) 7.9 2 2 z
Doymus yag(gr) [ Saturated fat(g) 51 ‘ - 7
Karbonhidrat(gr) [ Carbonhydrate(g) 24,7 @
180°C’ye 1sitilmig derin yagda 5-6 dakika kizartiniz.

gekerler(gr) / sugar(g) 0 Gnemili! Kizgin yadda kizartiimalidir. 180%'nin altinda

- kizartilan igli Kéfte dagilir ya da gatlar.
Protein(gr) / Protein(g) 9,7 (Important! Fry in hot ail only. If this product is fried
. [ salt in oil cooler than 180 Celsius (356 Fahrenheit),

uz(gr) / sait(g) I-E it may crack or break into pieces.)

a4y,

NET:320g E

HASLAMA

www.sahanfrozenfoods.com



KIZARTMA

BESiIN DEGERLERI

(Nutritional values)

DONMUS LEZZETLERIMIZ

BESIN DEGERLERI

(Nutritional values)

Enerji(KCAL) | Energy(KCAL) 209
vag(gr) / oil(g) 7,9
Doymus yag(gr) / saturated fat(g) 5,1
Karbonhidrat(gr) / Carbonhydrate(g) 24,7
sekerler(gr) [ sugar(g) 0
Protein(gr) | Protein(g) 9,7
Tuz(gr) / sait(g) 1,6

Enerji(KCAL) |/ Energy(KCAL) 209
vag(ar) / oil(g) 7,9
Doymus yag(gr) [ Saturated fat(g) 51
Karbonhidrat(gr) / Carbonhydrate(g) 24,7
sekerler(gr) [ sugar(g) 0
Protein(gr) [ Protein(g) 9,7
Tuz(gr) / salt(g) 1,6

HAZIRLAMA ONERISIi

(Cooking Instructions)

Uriinii géztilmesini beklemeden
(Without thawing of product)

1 2
oy

180°C’ye 1sitilmug derin yagda 5-6 dakika kizartiniz.
Onemli! Kizgin yagda kizartiimahidir. 180%nin altinda
kizartilan igli Kéfte dagilir ya da gatlar.

(Important! Fry in hot oil only. If this product is fried
in oil cooler than 180 Celsius (356 Fahrenheit),
it may crack or break into pieces.)

www.sahanfrozenfoods.com

VEGAN ICLI KOFTELER

HAZIRLAMA ONERISI

(Cooking Instructions)

Uriinii ¢éziilmesini beklemeden
(without thawing of product)

_zh
o

180°C’ye 1sitilmug derin yagda 5-6 dakika kizartimz.
Onemli! Kizgin yagda kizartiimalidir. 180°'nin altinda
kizartilan I¢li Kéfte dagilir ya da gatlar.

(Important! Fry in hot oil only. If this product is fried
in oil cooler than 180 Celsius (356 Fahrenheit),
it may crack or break into pieces.)

GAN HASLAN
icLi KOFTE
-DONDURULM

6 adet x 40 g

Addad

HASLAMA



DONMUS LEZZETLERIMIZ

VEGAN MINI ICLI KOFTELER

BESIN DEGERLERI HAZIRLAMA ONERISI

(Nutritional values) (Cooking Instructions)

- DONDURULML

Uriinii ¢éziilmesini beklemeden

Enerji(KCAL) / Energy(KCAL) 209 (without thawing of product)
Yag(gr)  Oilg) 7,9 12
Doymus yag(gr) [ Saturated fat(g) 5,1 -
Karbonhidrat(gr) / Carbonhydrate(g) 24,7 @
180°C’ye 1sitilmug derin yagda 5-6 dakika kizartiniz.

gekerler(gr) / sugar(g) 0 Snemli! Kizgin yagda kizartiimalidir. 180°nin altinda

] ] kizartilan I¢li Kéfte dagilir ya da gatlar.
Protein(gr) [ Protein(g) 9,7 (Important! Fry in hot oil only. If this product is fried
Tuz(ar) / sait(g) in oil cooler than 180 Celsius (356 Fahrenheit),

uzigr) /Saltig 1,6 it may crack or break into pieces.)

NET
240 g @

6adetx40g
rrww A, Feww

A Aa 8l

KIZARTMA

BESIN DEGERLERI HAZIRLAMA ONERISI

(Nutritional values) (Cooking Instructions)

Uriinii géztilmesini beklemeden

Enerji(KCAL) | Energy(KCAL) 209 (Without thawing of product)
vag(gr) | 0i(g) 7,9 12
Doymus yag(gr) [ Saturated fat(g) 5,1 -
Karbonhidrat(gr) / Carbonhydrate(g) 24,7 @

180°C’ye 1sitilmug derin yagda 5-6 dakika kizartiniz.
sekerler(gr) / sugar(g) 0 Onemli! Kizgin yagda kizartiimalhidir, 180°'nin altinda

] ] kizartilan igli Kéfte dagilir ya da gatlar.
Protein(gr) / Protein(g) 9'? (Important! Fry in hot oil only. If this product is fried
Tuz(gr} | sott(q) in oil cooler than 180 Celsius (356 Fahrenheit),
uzigr}/ saltig 1,6 it may crack or break into pieces.)

6adetx40g

HASLAMA

www.sahanfrozenfoods.com



MINI PIDELER

“Gaziantep ten Soffalanniza i
I(IYMALI:-I(A§ARLI
PIDE

BESIN DEGERLERI

(Nutritional values)

%‘ % Enerji(KCAL) | Energy(KCAL) 271
E% vag(gr)  oil(g) 13,5
‘5' ﬁf :'.1“ Doymusg yag(gr) / Saturated fat(g) 2,2
3 30 Karbonhidrat(gr) [ Carbonhydrate(g) 28,4
%é sekerler(gr) | Sugar(g) 0

E E Protein(gr) [ Protein(g) 8,8
§ ruz(gr) / sait(g) 1,22

HAZIRLAMA ONERISI

(cooking Instructions)

BESIN DEGERLERI

(Nutritional values)

Urdini ¢6zilmesini beklemeden

Enerji(kcal) [ Energy(KCAL) 271 (without thawing of product)
yag(gr) / cil(g) 13,6 =
Doymus yag(gr) [ Saturated fat(g) 2,2 - A

Karbenhidrat(gr) [ carbonhydrate(g) 28,4 Mikrodalga Firinda:

Onceden Isimig 150° Gereco
0 fnnda 6-7 dokika sitin

sekerler(gr) [ Sugar(g) Tetlon Tava:

Ktk atgte 3 cakika itinat
- I o oW DS Taflon Pan:
Protem(gr]_-"Promin[g} B'B Boin in en oven prohected 1o IB0°C Cook Inlow heat for 3 minutes on
for -7 minites. apen
Tuz(gr) / sait(g) 122

“Gazianiep ten Soffalarmiza

4 :
5‘ KA$ARLI PIDE
i BESIN DEGERLERI
(Nutritional values)
N
\
N
% \ enerji(KcAL) [ Energy(KCAL) 27
% vag(gr) [ oil(g) 13,5
R & Deymus yad(gr) [ Saturated fat(g) 2,2
‘%‘ a‘\ Karbonhidrat{gr) [ carbonhydrate(g) 28,4
.§ Q sekerler(gr) [ Sugar(g) 0
§ protein(gr) | Protein(g) 8,8
Tuz(gr) [ sait(g) 1,22

www.sahanfrozenfoods.com
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DONMUS LEZZETLERIMIZ

HAZIRLAMA ONERISI

(cooking Instructions)

Uriini géziilmesini beklemeden
(without thawing of product)

y——ryr

Mikrodalga Firinda:

Ancecen mtimig 180° demcs
hrnda §-7 dokion isitan

Teflon Tava:
Kk otegte 3 dlaakcilion ibitaruz.

) Tedion Pan:
I milc rowava oven i
Bolkop in on oven pn!hcmn-d 0 180°C

for §=7 minutes a pan

Gaziantep ‘fen Sofialarimizq

KIYMALI PiDE

HAZIRLAMA ONERISIi

(cooking Instructions)

Urlini géziilmesini beklemeden
(without thawing of product)

= | o

Mikredalga Finnda:

Orcaden istirmg 1B0° derecs

finnicia 6~ 7 diakdica isitn Teflon Tava:
Kesik otegie 3 doidioo iz,
171 IS PTG O e | Tefion Fan:
Bale in an cven pr wod 10 1809 Cook in lmwhe;::::.:hnrlums o

for 8-7 minutes.

Ceok in low heot for 3 minutes on

ATIMALL PIDE
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DONMUS LEZZETLERIMIZ

“GAZIANTEP'TEN SOFRALARINIZA”
BEYRAN GORBASI

30 Yillik Lezzet
Suhan'dan gelir

BESIN DEGERLERI HAZIRLAMA ONERISI

(Nutritional values) (Cooking Instructions)

Uriin(i ¢6ziilmesini beklemeden
Enerji(KCAL) / Energy(KCAL) 97 (without thawing of product)

Yag(gr) / oil(g) 6,1 =2
Doymus yag(gr) / Saturated fat(g) 3,7 S
Karbonhidrat(gr) / Carbonhydrate(g) 4,9 Mikrodalga Firinda:
Yemek kabin, orta isida (650 W) Teflon Tava:
uzerindeki kapak ve kapak altindaki "
§ekerler(gr) I Sugur(g) O;II koruyucu ambalajini agarak Kabin igerisindeki Grind tencereye
7-8 dakika isitiniz. aliniz ve orta atesgte 6-7 dakika isitiniz.
. P In microwave oven: Teflon Pan:
Protein{gr) |/ Protein
(g ) l (g) 6'2 Heat the food container for Place the product in the container
7-8 minutes at medium heat (650 W) into the pot and heat it over medium
with the lid on it and the protective heat for 6-7 minutes.
TUZ(gI‘) I Sﬂlt(g) lr2 packaging under the lid open.

www.sahanfrozenfoods.com



DONMUS LEZZETLERIMIZ

“GAZIANTEP'TEN SOFRALARINIZA”
KURU PATLICAN DOLMASI

50 Yilhk Lezzet
Sahan'dan gelir

““Gaziantep terr SofrFalcrirziza "
Kuru Patlican Dolmasi

BESIN DEGERLERI

(Nutritional values)

“Gaziantep 'ten Sofralarimza”
Kuru Patlican Dolmasi

HAZIRLAMA ONERISI

(Cooking Instructions)

Enerji(KCAL) / Energy(KCAL)

103

vag(gr) / 0il(g)

1,6

Doymus yag(gr) / Saturated fat(g)

11

Karbonhidrat(gr) / Carbonhydrate(g)

18,7

sekerler(gr) [ sugar(g)

2,3

Protein(gr) [ Protein(g)

5,2

Tuz(gr) / salt(g)

0,8

Urainu ¢ozilmesini beklemeden
(without thawing of product)

Mikrodalga Firinda:

Ortaisida (650W) 3-4 dakika
isitiniz. Sosu 1 gay bardadi su
ile sulandirarak kaynatip
dolmayla birlikte tiketebilirsiniz.

In microwave oven :

Heat in medium (650W) degrees
for 3-4 minutes.
You can dilute the sauce
with a glass of water before
boiling and after eat it with the
stuffed aubergine.

www.sahanfrozenfoods.com

Teflon Tava:

Tava dibine paketteki
sosu doklnlz 1 ¢ay bardag kadar
su koyarak sosu sulandirinz.
Sos kaynadiktan sonra drand
sosun igine koyunuz ve orta
ateste orta ateste 10 dakika isitiniz.

Teflon Pan:

Pour the sauce inside the pan.
Dilute it with a glass of water.
After the sauce boils, put the
product in the pan and wait
10 more minutes at mid heat.



DONMUS LEZZETLERIMIZ

“GAZIANTEP'TEN SOFRALARINIZA"”

50 Yillik Lezzet
Sahan'dan gelir

KATMER

= -

Katmer

““Gaziantep terr Sojrcalarr77z

BESIN DEGERLERI HAZIRLAMA ONERISI

(Nutritional values)

Enerji(KCAL) [ Energy(KCAL)

(Cooking Instructions)

Uriinii ¢éziilmesini beklemeden
331,9 (without thawing of product)

vag(gr) / oil(g)

17,8 1 02

Doymus yag(gr) [ Saturated fat(g)

0.6 | —

Karbonhidrat(gr) [ Carbonhydrate(g)

sekerler(gr) / Sugar(g)

Protein(gr) [ Protein(g)

41,7 Yapismaz tavayi bir yemek kasigi sivi yagile
yaglayiniz.Orta ateste tavayi isitiniz. 2 dakika
25 6 altin sarisi renk alana kadar bir ylzin pisiriniz.
- Katmerin diger yuziuni de 1dakika altin sarisi
renk alana kadar pigiriniz.
7,7 Pig

Tuz(gr) [ salt(g)

Add 1 tablespoon of olive oil to a non-stick pan.
0,6 Heat the pan at medium heat.Cook one side of if

for 2 minutes, until it tunrs golden yellow.Cook
the other side for 1 minute, until it turns golden yellow

www.sahanfrozenfoods.com



TAHIR TEKIN OZTAN

SAHAN Restoranlar zincirinin sahibi Tahir Tekin
Oztan 1961 yilinda Gaziantep'te dunyaya geldi. 13
yasinda ailesiyle birlikte istanbul'a yerlesen Oztan,
Fenerbahce Lisesinde okurken, babasi ve
enistesinin Caddebostan'daki lokantasinda ¢irak
olarak ise basgladi. 23 yasina geldiginde, ¢iraklik
yaparak biriktirdigi parayla, Plaj Yolu'nda ilk
lokantasini actu. iki yiIl boyunca usta almadi ve
mutfakta kendisi calisti.

Empati yaparak, musteri memnuniyetini her seyin
onunde tutan Oztan mutlulugun ve bagarinin
temel sirrini séyle acikhyor: "Dinyada herkesin
sansi esit. GUnes herkese esit doguyor. Ben
zamaninda diye baslayan hikayeler aslinda
kacirilan firsatlarin ginah ¢cikarmasidir. Her evet ve
her hayir aslinda bizim
gelecegimizi belirler. Onimuze gelen firsatlari
dogru degerlendirirsek, hayatimizin her alaninda
basariyi yakalayabiliriz.

ingaqt ve medikal alanindaki iglerinin yani sira spor
ileigice buyuyen ve amatoér olarak gesitli takimlar-
da goérev alan Oztan, bir dénem Gaziantep
Buyuksehir Belediyespor ve Gaskispor'un da
baskanhigini Gstlendi. Oztan, ayni anda iki spor
kuliGbunin de baskani olarak dinya tarihinde bir
ilki gerceklestirdi.

Tahir Tekin Ozkan who is the owner of Sahan
Restaurants Chain was born in 1961 in Gaziantep.
He moved to istanbul with his family when he was
13 years old. When he was a student at Fenerbahge
High School, he started to work as an apprentice in
his father's and his sister's husband's restaurant.
When he become 23 years old, he opened his first
restaurant in Plajyolu with the money he saved
during his apprenticeship. He didn't employ any
chief for two years and he himself worked
in the kitchen.

Oztan who keeps customer satisfaction above all
by making empathy explains the secret of
happiness and success as that: "The luck of
everyone is equal in the world. Sun rises equally for
everyone. Stories beginning with "l wish in the
past...” are in fact confessions of oppotunities
missed. Each yes and each no actually determines
our future. If we correctly evaluate the chances
that encounter us on our way, we can reach
success in every field of our life.”

Besides its enterprises in construction and medical
sectors, Oztan who has grown up with an interest in
sports and played in several teams as an amateur
undertook the chairmanship of Gaziantep
Buyuksehir Belediyespor ve Gaskispor sports clubs
in a certain period. Oztan was the first person in the
world history to be the chairman of two sports
clubs at the same time.

www.sahanfrozenfoods.com



GELENEKTEN GELECEGE

SfROM S/RADITION TO THE SfUTURE

www.sahanfrozenfoods.com
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