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Date: 08/Sept/2026

Warehouse Notification

Dear Franchise Partners,

We are pleased to share an important update in SUB91’s journey towards self-sufficiency and better
product control.

SUB91 is now manufacturing its own Footlong Breads and Tortillas and we are also introducing
SUBURG Bun Dough through the SUB91 Warehouse Portal. This initiative has been taken with the
objective of improving product quality, taste, consistency and overall cost efficiency.

FOOTLONG | 2856 72520

The Footlong Breads currently being supplied are made using SUB91’s own hand-rolled recipe.
These breads offer:

Better texture and taste | Reduced proofing time | Lower energy consumption | Better baking
results.

The initial price of the in-house bread is 30 per bread (including tax), which is lower than the
regular bread.

Since the breads are hand-rolled, there may occasionally be a slight variation in shape. This does
not affect proofing, baking or taste.

1. Important: These breads are exclusively intended for SUB sandwiches and may optionally
be used for SUBURG.

TORTILLAS | ##13130

SUB91 will now also be supplying in-house manufactured Tortillas.

The quantity per pack will remain the same as before. However, the tortilla size will be slightly
optimized strategically to reduce unnecessary material usage and help control food cost while
maintaining the appropriate portion for our wraps.

The handling, storage and care requirements will remain the same as before.

Plain Tortilla 120 57
Whole Wheat Tortilla %120 =157
Spinach Tortilla 3130 =74

The above pricing is intended to provide our franchise partners with a more justified and cost-
effective purchase price, while maintaining our focus on product quality and taste.
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SUBERG BUN DOUGH | ¥7100

We are also pleased to announce that SUBURG Bun Dough can now be ordered directly through
the SUB91 Warehouse Portal.

The bun dough has been developed specifically for SUBURG and will be used exclusively for
SUBURG.

The buns are designed to be:

¢ Round
e Soft
o Tasty

e Consistentin baking and final product

Price: X100 per pack (including GST)
Pack Size: 24 pieces
The baking process for SUBURG Bun Dough is similar to the Footlong Bread process.

Baking Process

Step 1: Grease a plain tray with a very small quantity of oil.

Step 2: Place the burger rings on the tray.

Step 3: Place the frozen dough buns inside the rings.

Step 4: Allow the dough buns to thaw properly.

Step 5: Place the trays in the proofer for proofing.

Step 6: Apply a light milk spray on the properly proofed buns before baking.
Step 7: Bake the buns as per the prescribed baking process.

Step 8: Allow the baked buns to cool properly.

Step 9: Store the cooled buns in the bread cabinet.

The new Tortillas will be available for ordering on the SUB91 Warehouse Portal from 09/09/2026.

We remain committed to continuously improving our products and processes for the benefit of our
franchise partners and the overall SUB91 brand.

Warehouse D\AP\,T
Team SUB91
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