





What is Kajun,
Who We Are?

KA] U N [CHICKEN&ZBURGERS

KAJUN, which has been serving since 2017, is a
restaurant chain that is growing day by day, providing
a friendly and caring service to its guests, offering a
delicious and affordable dining experience, making its
customers feel at home, and doing this in the spaces

it has designed with the concept of "American Diner”.

We have been operating in the Restaurant and Service industry
since 1986. We opened our first branch as ‘Kajun’, which we created
within the Kajun Food Corp.(Kajun Gida A.S.), which we established
in 2017. The majority of our menu consists of coated chicken and
its varieties. All recipes and flavors are created by us thanks to

our know-how that we have built up with our sectoral experiences
abroad and at home. As of the end of 2022, we havereached

16 branches in Ankara, Istanbul, Kirsehir, Kirikkale and the
Philippines,which is our first overseas restaurant.

It is extremely important for us to able to serve unigue and special
meals to our guests. For this, we cook our meats and breads fresh
in our kitchen fresh and daily, and We prepare our own spices and
sauces. Likewise, all the vegetables on our men are also fresh
and daily bought, cut and served to our quests. As Kajun, we think
not only of our guests, but also of the future of our environment
and our environment and our animal friends, who are a part of this
environment. All food left over in Kajun is delivered to shelters and
voluntary organizations that help stray animals in need, so that our
stray animal friends, with whom we share nature anda re a part of

our lives, do not go hungry.

In short, the main thing for us is to ensure that our
guests can enjoy our unique, special, natural and pure
tastes and cheerful, lively environment during their
time in Kajun, while contributing to the protection of
the environment and the future of the creatures living

in this environment.



What distinguishes us from others is that we
keep customer satisfaction above everything
else. Qur primary goal is to ensure that our
guests visit us again and again, with love and
enthusiasm. In order to achieve this, we believe
that there are 3 important points in customer
satisfaction.

During the time our guests spend in Kajun, we
take care of their every request. We establish
good, sincere and lasting relationships with our
guests, while keeping the quality of our menu at
the highest level, we keep the prices as low as
possible. We believe this makes us special.

Bring more...

To offer a wide, delicious, yet economical
product range. While doing this, we keep
prices accessible without sacrificing
quality..
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SMILING FACES

From the first moment our guests enter
the door of Kajun until they leave to
come again, they will receive a caring,
sincere and complete service by a
young, dynamic and friendly staff.

How do we maintain the same
taste and quality in our branches?
Our branches supply and produce the spice mixes
specially and formulated for us in order to produce
standardized recipes for each recipe we create.

Are there any harmful additives in
our spice mixes?

No, chemical additives known to be harmful to health
are used in any of our products.

Do we use frozen products?

Except for french fries, all of our products are
produced fresh fresh Daily in each branch. ( chicken,
hamburger patties, all types of bread, sauces,etc.)
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DINER CONCEPT




Concepts

KEN & By,
A SSe,

‘I{aJ%

MORE

KAJUN [Ereresreess

It is a comfortable and
stylish concept where all
restaurant services are
offered, from dessert to
pasta, from chicken to meat,
from alcoholic beverages

to fresh fruit juices, where
guests can spend time with
their friends and families for
a long time.
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It is an alcoholic-non-alcoholic
restaurant concept that provides
solutions to fast food needs,
has a menu with mainly chicken
products, has low investment
and operating costs, can work
with few personnel, and has
high takeaway capability. Ideally
suitable for 100-150 square

meters of shops concept.
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Kajun Tavuklar
ve Kanatlar
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Patates !
Kizartmasi

Karisik

Susamii %0 Veken -
s hicken Hot Chlcken ~
Sodan Halkasi gl

Alternatifier

Abarti Burger

Burgerler #

Tower Elyrger
Guesadilla

Sliper Kansik

Kanat &Tenders




Kajun Advantages

ECONOMIC
INVESTMENT /
COST
FAMILY PEACE
AND TOGETHERNESS
INVESTMENT
RETURN IN A

SHORTTIME

A BRAND WHICH
SUPPORTS
INVESTORS

CONTINUOUS
| INNOVATION
AND TRAINING
SUPPORT




CONTINUE YOUR JOURNEY TO
KAJUN WITH US...

If you have the same taste and perspective as we do on quality,

sincerity, style and customer satisfaction, make sure that your
business is different from others in terms of quality, price-
performance, guest relations, not a business, but a meeting and
taste place where everyone would like to come again and again
with pleasure. If you have the dedication, hospitality and interest

necessary to achieve this, contact us now!




How the Kajun System Works

Workflow planning
2

1.Receiving the
G regional dealership
application.

(1day)

2. Evaluation of e
the investor

candidate
(7-15days)

«

3. Feasibility assessment
“If positive” (3-7 days)

Signing the franchise agreement

4 Architectural and

Operational application

process ( 45-60 days)
Architectural project process
(Building research, settlement project,
3D drawing and application project)

»

Construction site process

Determination of the menu,
recruitment process and
training programs

Opening (3 days
P g [ Y ] & Stock and cash register

Preparation of automation system

the dealer by the

opening team Advertising and marketing,

operations support, orders...
Pre-opening test

period (3 days)
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wWww.kajun.com.tr
info@kajun.com.tr

//kajunbringmore



