WHITBREAD
Enabling people to
live and work well

FORCE FOR GOOD

HIGHLIGHTS
have a responsibility
to act as a Force for Good for all
our stakeholders and we take this
seriously, which is why I am really
pleased to have the responsibility
for sustainability at Whitbread.
We launched our new programme, Force for Good, in July 2017. Force for
Good is about helping everyone – our customers, team members and suppliers
– to live and work well. We have identified three key pillars: Opportunity,
Community and Responsibility.
Each of these pillars has its own commitments and stretching targets; from
raising a huge £30 million for our charity partners by 2021, to becoming the
most inclusive hospitality brand. We are pleased to have made real progress
since launching our new approach in July.
Force for Good focuses on addressing the issues that are most material for our
brands, team members, society and the environment. We recognise emerging
issues around single-use plastics, takeaway cups and health and nutrition
We are committed to finding new and innovative ways to be a Force for Good
in these areas. For example, we are continuing to take the lead in recycling
plastic waste through our cup recycling commitment, the removal of plastic
straws in Costa and by offering to refill water bottles for free in over
3000 Whitbread sites.
Our Force for Good data has been assured by an independent third-party
company and the full statement can be found on our website:
www.whitbread.co.uk. This year has been an excellent year for our new
programme and I am particularly proud of our ground-breaking cup recycling
programme, our work on sugar reduction and the WISE apprenticeship
programme. I am excited about how Force for Good will continue to make a
real difference to our teams, customers and suppliers, enabling them to live and
work well. Read on to find out how we have continued to make progress on our
commitments and set more ambitious targets for the coming year.

Chris Vaughan. General Counsel

INDUSTRY LEADING CUP RECYCLING

At Whitbread we are committed to playing our part to tackle
the very serious issue of plastic waste and coffee cup recycling.
This year Costa has been a driver for change, setting up the
first nationwide in-store recycling scheme (recycling almost
14 million takeaway cups) and committing to becoming the
first ever coffee chain in the UK to recycling the same volume
of cups it puts onto the market – 500 million a year by 2020.
We have made it commercially attractive for waste collectors
to put in place the infrastructure and processes to collect,
sort and transport coffee cups to recycling plants, meaning
fewer cups will end up in landfill. We are working with waste
collectors to make a real impact on the way that the UK
processes waste, driving improvements nationwide.

14 million coffee cups recycled in store in 17/18
We will recycle 500
year by 2020

million coffee cups a

GREAT ORMOND STREET HOSPITAL
CHILDREN’S CHARITY

This fantastic new building covers eight clinical areas of
expertise and has brand new, modern wards with en-suite
bedrooms with space for parents to comfortably stay with
their child overnight. We committed to raising £7.5m by 2017
to build the Premier Inn Clinical Building, a new, much-needed
facility, which was opened by HRH The Duchess of Cambridge
in January 2018. This fantastic new building covers eight clinical
areas of expertise. Children can move into brand new, modern
wards with en-suite bedrooms, and space for parents to
comfortably stay with their child.

£7.5m raised for the Premier Inn Clinical Building
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which opened in January 2018
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DERWEN COLLEGE

OPPORTUNITY
A team where everyone can reach their potential –
no barriers to entry and no limits to ambition
No matter who you are or where you’re from, you’ll always be
welcome with us. Our coffee shops, hotels and restaurants are
accessible and inclusive so that everyone can enjoy our hospitality
or join us in a great place to work. We believe in giving people
the chance to shine. With the best training and development
programmes in the business, we’re the place to build your career.

This year marks one year since the opening of our 4-bedroom
Premier Inn training facility at Derwen College. Derwen
College works with young people with learning difficulties and
disabilities. Providing inspirational learning, development and
care to enable achievements which transform lives.

Over 100 students positively impacted

36 students have been through the
training programme

6 students are now permanently employed

in our hotels

At Whitbread we have committed to:

1.

Be the most inclusive hospitality business

2. Champion the employment of
under-represented groups

3. Have industry leading training and
development scheme

GLOW

We realise the importance of having diverse teams that are
inclusive of all and we are extremely proud of our ‘GLOW’ – Gay
& Lesbian Out, network at Whitbread. GLOW raises awareness
amongst all employees of the importance of inclusion and
shares tangible actions to help everyone work towards our goal
of being the most inclusive hospitality business

Over 1,000 team members in our GLOW network

WISE

Our ground-breaking WISE (Whitbread Investing in Skills
& Employment) programme has gone from strength to strength
since its creation in 2012. The WISE programme supports
employee attraction, retention and progression through
providing structured work experience, two or four-week
work placements and a suite of intermediate and higher-level
apprenticeships.

Over 1,200 industry qualifications awarded
this year and 800 apprentices in learning
Over 3,000 apprenticeships and 4,000
work experience placements have been started

Women at Whitbread

Our WOW group - Women of Whitbread - was relaunched
by our CEO Alison Brittain this year. It now has chapters all
over the country, working together to identify and tackle the
barriers to career progression across all functions and brands in
our business.

This year we reached over 30% female
representation in our top 200 roles overall
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COMMUNITY
Making a meaningful contribution to the customers
and communities we serve.
When each of us plays our part, we can make a huge
difference for our customers and communities near and
far. Whether it’s putting our energy and passion into
fundraising for charities, finding new ways for our sites to
serve the community, our impact on
people and communities will be life-changing.

COSTA FOUNDATION

Our very own Costa Foundation has achieved incredible things
over the past ten years, building and funding school projects
in coffee-growing communities around the world. Costa
Foundation is now supporting coffee farming communities in
10 different countries, through the fundraising efforts of our
amazing teams across all parts of the Costa business. The
charity’s mission is to improve the life chances of girls and boys
by providing the opportunity for a safe, quality education.

1.96 million in 2017/18
6 new school projects. 78 schools in 10 countries

At Whitbread we have committed to:

1. Making a positive contribution to the customers
and communities we serve

2. Empowering our team members to be a force for
good in every community we serve

3. Raising £30m for our chosen
charity partners by 2021

COSTA COMMUNITY PROGRAMME

In the UK, we actively encourage and enable our store teams
to support local community projects and get involved in
local causes that are important to their customers. This
primarily focuses on volunteered time, with funds and in-store
space available to support our teams in making a significant
contribution to their local community.

16,000 hours of community support this year
40,000 hours of community work since the Costa

Chatty cafe scheme began in 2017

GOSH

Premier Inn and Restaurants have been the national charity
partner of Great Ormond Street Hospital Children’s Charity
since 2012. Having opened the Premier Inn Clinical Building
in January, we have now pledged a further £10m towards
a ground-breaking Sight and Sound centre at GOSH. This
autumn, with the support of Premier Inn and Restaurants, Great
Ormond Street Hospital will begin construction of their brand
new Sight and Sound Centre. Due to open in 2020, the centre
will be the first dedicated medical facility for children with sight
and hearing loss in the UK.

Over £11m raised for GOSH
Pledged to raise a further

£10m

CUSTOMER WELLBEING

Across all its brands, Whitbread continues to demonstrate
leadership in providing its customers with ‘credible choice’ and
a nutrition programme aimed at supporting government goals
to improve the nation’s health. Whitbread lead an out-of-home
industry group to develop a Code of Practice.

Committed to cut sugar by 20%

by 2020

Winner of the PETA ‘Best Vegan Burger’ 2017
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SCIENCE BASED CARBON TARGET

RESPONSIBILITY
Treating our people and planet with respect.
We rely on the environment and the hard work of thousands
of people in our supply chain to bring our products and
services to our customers. So, we take our responsibility to
both people and planet seriously. We set standards to ensure
our suppliers operate responsibly and with integrity. From
coffee cups to carbon, we’ll find opportunities to make a
positive impact for the environment across our whole supply
chain. We’ll make sure that our suppliers and the people who
work with us are always treated fairly and with respect.

In 2017/18 we set a new Science based carbon target
committing to reduce our carbon emissions intensity by 50%
by 2025 and 88% by 2050 (against a 2016/17 baseline). This
target aligns Whitbread to the global Paris Climate Change
Agreement made at COP 21 in 2015. This commitment ensures
we are continuing to set high targets to ensure we remain
dedicated to tackling climate change as we grow.

50% reduction in our carbon emissions intensity.
Over 120 of our hotels have solar panels

RESPONSIBLE SOURCING PROGRAMME
At Whitbread we have committed to:

1. Sourcing responsibly and with integrity
2. Minimising our impact on the environment
3. Always doing business the right way

We are committed to sourcing our products responsibly and
ethically and we work closely with our suppliers to that end.
Respecting human rights across our supply chain is a key
priority for us and we have made significant progress this
year in measuring, monitoring and remediating our suppliers’
performance against the standards set out in our responsible
sourcing policy.

100% of our wild-caught fish is MSC certified
Via Cotton Connect 1,600 cotton farmers
trained in sustainable agriculture practices

ENERGY EFFICIENCY

From everyday efficiencies to bold new innovations, we will
always look for ways to reduce, reuse and recycle the resources
we use and the waste we create. And we are working hard to
reduce our energy use and carbon emissions across all our
operations. This helps us to make sure we’re playing our part
in taking care of the planet that we all depend on, as well as
helping us to be more efficient.

100% Red Tractor UK sourced milk
Commitment to

by 2020.

cage free whole eggs

100% renewable energy supplying our

owned hotels, restaurants and coffee shops

100% diversion from landfill in Premier Inn

and Restaurants
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KEY
On track or ahead of target

As the UK’s largest hospitality business, we have a responsibility and an
opportunity to drive change within the industry. We have made great
progress against our ambitious targets.

RESPONSIBILITY

COMMUNITY

OPPORTUNITY

Focus Area

2020 Target

FFG Pillar

Progress

Target Status

Not currently on track, but plan in
place to achieve target
At risk of missing target

Update on progress and plans for the future

5,000 apprenticeships

3,199

The Whitbread Apprenticeship Programme continues to be on track to meet our target and is now live across all
our brands.

7,500 work experience placements
(started since 2014/15)

4,082

We have a strong presence in offering opportunities for all. We are working with our resourcing teams to
transition the way we can offer work experience and work placements to students from our website to
increase opportunities

6,500 employment placements
(started since 2014/15)

3,736

We are continuing to work with our local communities to highlight career opportunities and engage future
talent through work placements and have reviewed our partnerships and reporting system over the last year
to continue improvement.

£10 million raised for
Great Ormond Street Hospital Charity

£11.5
million

We are delighted to have hit our 2020 target early. We have now announced a new target to raise a further £10
million to go towards a much-needed sight and sound centre at Great Ormond Street Hospital.

£15 million raised for 100 Costa Foundation
School projects

£13.8
million

We are pleased to have raised almost £14 million for the Costa Foundation to date and we are on track to exceed
our targets. We have completed 78 school projects so far.

15% per
portion

We have been working hard on our Costa range to look at healthier choices, reformulation and portion size review.
We have now achieved an overall reduction for Costa drinks of 15% per portion, and 33% per 100g. For hot drinks,
we have seen a 23% reduction.

16% per
portion

We are now at the halfway point with our Costa Ice range and are on target for a 16% reduction per portion

Salt in Costa sandwich range reduced by 5%
(against 2014/15 baseline)

14% per
portion

We are extremely pleased that we have exceeded the 5% reduction target for Costa sandwiches with 14%
reduction per portion. We continue to make excellent progress to the Public Health England 2017 Salt
Guidelines with all Costa categories meeting the category average.

Whitbread’s critical commodities 100%
accredited against robust standards

On
Track

We have been working hard to meet our 2020 target to source our cotton, coffee, meat, fish, timber and palm oil
to sustainable standards. For example, all our coffee is Rainforest Alliance Certified.

Reduced carbon by 15% relative to sales
turnover (against 2014/15 baseline)

20.91%*

In 2016/17 we exceeded our carbon reduction target. We have now set a new science-based carbon target. This is
a target which aligns Whitbread to the global Paris Climate Change agreement made at COP 21 in 2015.

Reduced water use by 20% relative to sales
turnover (against a 2014/15 baseline)

3.4%

We continue to install water efficient appliances across our estate. However, due to some changes, such as the
growth of larger floor space in Costa Drive Thru’s, we have been tracking behind our target. To tackle this, we are
working with external partners to review how we can protect water resources in our operation.

Increased direct operations recycling rate to
80% across hotels, restaurants and
coffee shops

67%

We are continuing to recycle many of our waste streams across our estate, including coffee cups and coffee
grounds and intend to extend our backhaul waste solution to include additional waste streams to help us reach our
recycling target.

Added sugar in all Costa drinks reduced by
25% (against 2014/15 baseline)
Added sugar in Costa Ice range reduced by
30% (against 2014/15 baseline)

* Applies to UK and international business.

11

