BaxlerSlorey shares the ethos ol Mills and Reeve by aiming Lo prolect the worldin which we live and
have alocusonminimising carbon foolprint.
J

FOOD WITH PURPOSE

Foodwastereduction— \Wehate to see good food whichhas beenloving grown and cooked go to waste so. we avoid this where
possible by managing our production volumes. monitoring our wasle and where wasleis experienced. we work with Olio [o
redistributeitinto the local community.

Suppliers  \We work withlocal producersand suppliers to get the best from eachregion. Atleast 20% of our confectionery lines
are [rom social enterprise businesses supporling adiverse range of pro jects and charities. We partner with local Wasle knot to
source fruitand veg for our menus. diverling produce fromlandfillor frombeing ploughedback into Farmland and wasled.

GreenKitchenStandard- \We pledge lo deliver the GreenKilchen Standardin the first 6 months of our new partnership. This
focusesonour calering services aligning with energy. waler and wasle requirements ol the DefraPlan for Public Procurement and

the UN's Sustainable Development Goals,
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