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Setting the standard in sustainability




Summary:

The following qualitative and quantitative metrics chart our progress towards the apetito 2012 Sustainability Vision.

Environmental dimension

Baseline year 2007

2008

2009

2012 target

Reduced greenhouse gas
emissions/unit delivered product direct
emissions scope 1 and 2

Scope 1&2 emissions
= 14,891 tCOze
=0.177kg COze/meal unit

Scope 1&2 emissions
=15,032 tCOze
= 0.171kg COze/meal unit

Scope 1&2 emissions
=13,896 tCOze
= 0.157kg COze/meal unit

15% reduction/unit production

Reduced greenhouse gas emissions/kg
delivered product total supply chain:
scope 3 emissions

129,121 tCO;
=1.53 kg CO.e/meal unit

125,528 tCO,
=1.43 kg COze/meal unit

116,922 tCO,
=1.32 kg CO.e/meal unit

Work with stakeholders to reduce

Ongoing Euro V replacement
; : " Euro V vehicle replacement Employment of driver trainer
Projects Paragon project, double decker trailers L . ; :
Fewer and Fuel data recording implemented Replapmg tra_|ler fleet with lower
friendlier _ _ _ SIS N Demonstrable reduction in mileage/unit
transport Diesel usage (litres) Not available 1,258,562 | 1,165,099 | production and positive social impact
miles Total di st r| Notavailable 3,798,503 km 3,860,627km
Litres/100km Not available 32.7 1/100kms 28.4 1/100kms
—— 3 - - 3 - -
Reduced water usage/unit finished 97,000m” total used in manufacturing 79, 074m tot_al used in manufgctunng 72,175m* total used in manufacturing 15% reduction/unit production
product Sign Federation House Commitment

EMS certified to 1ISO14001

First certification manufacturing

Manufacturing

All operating Divisions

All apetito

Total manufacturing
general waste and

4,142 tonnes

5,015 tonnes

2,524 tonnes (to general waste sorted

Reduced landfilling for recycling by waste contractor)
:’;?‘thﬁlto Food waste to landfill 3,091 tonnes 3,512 tonnes 1,090 tonnes

Food waste to anaerobic
digestion

0.0t

0.0t

Factory = 452t (since Aug 09)
Warehouse = 152t (since Aug 09)

Packaging waste

Engagement with stakeholders

Crates project starts
Presentations and engagement
WRAP study

Sign Courtauld Agreement

'Go live' crates project and lifecycle
analysis programme,

Social use short date

Identify social partners

16 pallets to FareShare

15 pallets to FareShare

recycling.
Services depots recycling card

product
DITEE! iEgfalig) o 18 @ LE s Factory food waste and diverted from
streams. : :
n n landfill and animal by-product waste
Recycling Strategically develop waste stream Factory waste partner now diverted from incineration to anaerobic
Projects recycling screening/sorting general waste for

digestion. Warehouse food waste sent for
anaerobic digestion

Factory cans recycling

22,230 kg

70,680 kg

66,500 kg

Factory/Warehouse baled
card & paper

411,980 kg

397,070 kg

351,530 kg

Zero food and packaging waste to landfill

Using whole lifecycle metrics to inform
business decisions

Enhance biodiversity alignment and
support of wildlife body

Developing strategy

Corporate members of the Wiltshire
Wildlife Trust (WWT)

Actively promoting biodiversity




Great place to work

Enhanced training budget

ICAS

Communities project

Demonstrable achievement of being a great
place to work

Great food

Low salt, trans-fats removal

Ongoing

Texture modified project

Continually developing and enhancing our
products

Health and safety

New systems and policy safety training
extension,
10 reportable accidents

OHSAS 18001 certification
manufacturing
18 reportable accidents

Strengthen team
13 reportable accidents

Regular 6-month accident-free status, with all
divisions OHSAS 18001 certified

Training and development

Env. Tool box talks enhanced training
budget

2.5 training days per head
Sustainability sessions, env. TBTs
Leadership programme

Refresh health and safety training
programme

To become a multi-functional skilled and
motivated apetito team that is innovative,
creative and customer focused

Positive impact in communities and with
whom we trade

Schools masterchef, staff foundation

Ethical purchasing policy, SEDEX
membership

Enter texture-modified food and care
home markets

Demonstrable achievements

Whole lifecycle stewardship

Strategy and concept

Stakeholder consultation

Closing loop on food waste
Streamlined Life Cycle Analysis (SLCA)
of whole business

PIRA and Giraffe lifecycle studies
Completing all practicable waste
recycling

Demonstrable achievements

Good jobs and real contribution

Total employed through year = 1554
Staff turnover 27%

Total staff employed through year =
1582
Staff turnover 22%

Total staff employed through year =
1622
Staff turnover 16%

Good quality long-term employment and
falling staff turnover rate

Wider stakeholders, transparency

Federation house commitment, FDF
Environment Ambition, Sustainability
Vision and Values

Sustainability brochure
Open day
Courtauld Commitment
FareShare

Sustainability report available
1ISO14001 certification achieved for all
operating divisions

Formal sustainability reporting throughout a
widened group of stakeholders




Making o ur pledge

Introdu ction

At apetito, we believe that being a sustainable business is vital. Achieving this is aboumore than listening to government policy and meeting customers' needs. It's about
examining our impact, setting our own high standards and always striving to improve.

We are wellplaced to do just that. Our company was founded on socially responsible valigeand, today, we deliver great food and catering solutions, particularly for the ill and
elderly. Sustainability informs how we work, treat people, manage the environment and contribute to the economy. We also corider ourselves responsible for resources @ use,
from agricultural production to manufacturing, distribution, consumption and disposa I.

In the last three years, we created the apetito 2012 Sustainability Vision: a programme for improving our social, economicdenvironmental impact. We will never use the plan
to simply appear environmentally responsible. The plan documents our commitment, recognising that the only way to remain sucaessful in our changing world is to put
sustainability at the heart of our business.

Putting our plans in  place

We hawe defined what's important, focused on sustainability, and engaged staff and wider stakeholders in our programme. Already, ware well ahead of our 2012 targets. Our
achievements so far include:

exceeding our water usage targets

reducing the amount of packaging reaching landfill
diverting all factory food waste from landfill
beginning to generate electricity from food waste
reducing our carbon footprint

certifying all operating divisions to ISO 14001
enhancing our social programmes

strengthening our positive economic impact

=2 =4 =4 -4 A4 4 -4 - -

understanding the whole lifecycle of our products and services.

Within these pages, you will discover our plans and progress towards becoming a fully sustainable business. We know theretisore to do. However, we are confident we have
begun a journey that will see us reaching our targets, not just for 2012, but for generations to come.



apetito Sustainability Values

In 2006, we developed our approach to sustainability, exploring how we could balance our environmental, social and economi@sponsibilities. Through this work, we defined
three sustainability values:

1 Produce great food that is always safe, nutritious and inspiring.
1 Minimise the total impact of our operations on the environment and to use our natural resources wisely.
1 Positivelyimpact the economic and social wellbeing of the communities in which we trade.

apetito 2012 Sustainability Vision

The apetito 2012 Sustainability Vision aims to:

reduce our overall direct CQequivalent emissions relative to production by 15%, compared t2007

ensure our direct operations send zero food and packaging waste to landfill

work with stakeholders to find efficient ways to reduce packaging impact and encourage consumer recycling

reduce water usage by 15% relative to production volume, compared 2007

achieve fewer and environmentally friendlier transport miles per item of delivered product

work continuously with stakeholders in the food chain to reduce whole lifecycle environmental costs and promote our positiveinfluence on society and the

= =4 4 4 4 A

economy.



Taking action today

Environmental
Greenhouse gas emissions Figure 1: kg COze emissiansfunitpmducf‘ion
Tackling our direct and whole-supply-chain greenhouse gas (GHG) emissions is central to our environmental °*8
objectives. During the first years of our GHG reduction programme, we focused on fémry energy usage, e a
reducing cardboard usage, transport miles from our fleet and diverting factory food waste from landfill. In the oi:
last two to three years, we have saved the GHG equivalent of emissions from something lik& ®0 homes  ,,. |7
across our whole suppy chain. 0.155 —
015 1
Our scopes 1 and 2 emissions (direct emissionsGreenhouse Gas Protocol) against production volumes have 0.145
fallen by 11.%6 since 2007 014 - ' ' 4

2007 2008 2009

Energy

. . .. . . . Figure 2: kw/hrs electricity usage Trowbridge Factories
We have formed aproject team that focuses on reducing gas and electricity use in our factories. At apetito, J /! fy usag 7

electricity is a major concern. Grid electricity is relatively high in COe mi ssi ons/ kwhr and O0green energyo at the
volumes we require is not commercially practicable. However, we have reduced consumption markedly by *>%%%%%° 7

) ) . . . A 3 3 14,500,000 +
enhancing control and monitoring of such areas as refrigeration equipment, motors, compressors, lighting and 12000000 +
staff participation. 13 500.000

13,000,000 +

We have cut electricity usage by 14% in our factories during 2009 (Figure 2) which equates to a reduction ofiz.500,000 ~

around 880 tonnes of GHG emissions a year despite higher production volumes. From 2007 to 2009, we have alsd?*?%:0%0

L . L. . 11,500,000 7
reduced gas usage B 5.7% this will result in a GHG emissions saving of 114 tonnes of,@Qear. 11,000 000 1
¥ e T

2007 2008 2009



Transport miles

We have reduced transport mileage over recent years, saving around 900 tonnes of GHG emissions a
year. Our achievements are a result of optimising our deligry routes, introducing double-decker

trailers and employing a fulltime driving trainer. Additionally, we have invested £2.5 million to ensure

all our trucks conform to the new Euro V standard by early 2010. This engine format reduces
emissions of NQ by 60%, particulates by 31% and CO by 29%. We have now replaced our entire trailer
fleet with units with lower drag coefficient, reducing fuel consumption by about 4% compared to ‘ ap€tito
standard. With trailers, engines, ongoing driver training programmes and increasd backhauling to (
avoid running empty trucks, we expect to reduce our direct transport GHG emissions by 1,000 tonnes

RX08 BMU

in 2009 to 2010. Across our mealBon-wheels delivery fleet, we are replacing existing vans with
Citroen Nemo vans, which achieve emissions fojust 119g/km. We always seek to trial and deploy lowsHG solutions. These include electric
vehicles, however, they do not currently offer compelling flexibility and economic benefits. O o G P % )ﬁ

Water usage

Figure 3: water consumption Trowbridge Factories In 2007, apetito was a founder signatory to the Federion House Commitment. This commits us to support best practice
and report our achievements in reducing water usage. In 2007, we used 97,000 hto produce 25,056 tonnes of product. Our

lg‘;ggg ) water usage has reduced by 26% across 2062009 (Figure 3). Our manufaturing team delivered this by focusing on best
90:000 practice, turning off taps, narrowing flow, chasing leaks, investing in water efficient equipment, involving staff, and
85,000 monitoring and reviewing figures to identify successes. Our 23,000m reduction also savesgreenhouse gas emissions of
80,000 1 | L . . .
75.000 + around twelve tonnes of GHG emissions a year. With water costing over £2/fto supply, process and take away, this also
70,000 makes sound economic sense.

65,000 17~

60,000

55,000 "~ 202 HELPING THE FOOD & DRINK SECTOR

50,000 + . . g i IMPROVE WATER EFFICIENCY

2007 2008 2009



Environmental management system (EMS)

Since early 2007, the BritistStandards Institution has certified our manufacturing division EMS to 1SO14001. Since October 2009, this certification il 4 @
has extended to all our operating divisions. This key discipline identifies and manages risks, improves our processes, andndestrates our

achievements through regular external auditing of our standards. Traditionally, ISO14001 certification has been more commornang the big sites

of major food industry businesses. So, for a business of apetito's size and nature, this is an extraordinaghievement.

Waste to landfill

EP<PHE

Management
Systems

By analysing the whole lifecycles of resources and materials we use, we identified that food waste going to landfill Figure 4 kg Factory feod waste to landfill

was a significant, but addressable, concern. We were disposing of around 3,000 tonnes a year to landfiligkre 4). In 400,000

late 2008, we set up a system that macerates the waste for use on local farms as a soil improver. This reduced GHG:ZD'DDD
emissions by avoiding landfill methane generation and quickly realised a return on the initial investment of £50,000.
However, we needed a solution for all factory food waste. So in mie2009, NISP (National Industrial Symbiosis
Programme) put us in touch with a newly established anaerobic digestion (AD) facility in Devon looking for more
digestate. We now direct all our organic waste to the AD facility, which will produce roughly 300mwhrs of grid

electricity a year and, as a final resource, create an agricultural soil improver. This effectively completes the cycle o
our food material usage.
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We also faced an issue of disposing ocséonal excess shordate product.
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This previously went to landfill, however, during 2008, we have sent approximately sixteen tonnes to FareShare; a food chayithat
passes spare food to the homeless and needy. This is a highly sustainable solution beneft the environment, society and economy.

We estimate that diverting food waste from landfill (from NISP data) will reduce net GHG emissions by around 14,000 tonnes year



Packaging waste

As signatories to the @urtauld Commitment, we have joined with other major grocery brands in a programme to reduce
packaging and waste. In autumn last year, we were the first food business to undergo a WRAP (Waste Resources Act
Programme) review to support our Courtauld Comnitment and highlight areas requiring improvement. We are working on its

Material change for
a better environment

suggestions, such as a packaging waste separator card, eliminating lowalesvolume products and reviewing pallet structures. Following consultation with healthcare and care
home clients, we have invested £630,000 in replacing our cardboard carton packaging with reusable crates. This has avoided the need foroducing and disposing around

1,200,000 cartons a year, and saved around 230 tonnes of GHG a year. We will support Courtaulddla founder signatory later this year, focusing particularly on our carbon
impact and avoiding consumer waste.

Recycling and resource use

g = materizi We use recycled material wherever possible: 99% of the aluminium in our foil trays is recycled material while L
i procy e ment our cardboard is 90% recycled. Our factories now directly recycle almost all waste streams, with only general L V E
ducti . . . . . .
Preductien waste such as wood and contaminated plastics leaving the sites in waste skips. Our waste contractor pgorts
I \ this and ultimately finds a recycling sdution for most of the material.
_ — _ _ _ _ hate waste
While commonly found in retail packs, none of our products include card information sleeves. This saves us
recovery of - . . . .
product production from producing, transporting and disposing around 1,000 tonnes of card.
\ / Our recycling volumes are reducing. Howeverthis is a success, as our efficiencies mean we have reduced the amount of materials we
use of

product need to recycle.
We support efficient use of resources. For instance, we are working with Alupro, the aluminium recycling industry trade bodynd a number of

hospital clients, to encourage foil recycling. Already, we have achieved some notable successes through launchiiog recycling programmes. We
are also working closely with WRAP and supporting their higkprofile 'love food, hate waste' campaign, running efficiency campaigns in our G I u pro

manufacturing division, and informing clients in customer contact groups about the importance of not wasting food.



Enhancing biodiversity

When producing agricultural products and raw materials, we require our supply partners to
follow our Sustainable Procurement Policy. For example, we obtain palm oil from sources that
do not damage tropical forest habitats, and ensure suppliers produce beef efficiently on natural
grassland, rather than using the grain finishing technique.

To support our local environment, we are corporate members of the Wiltshire Wildlife Trust (WWT). With 37§
reserves across Wiltshire, WWT encourages sustainability and natural diversity across the county. As part of our community involveme programme, we are establlshlng
arrangements that give colleagues the chance to participate in volunteer work for WWT. We are atsstarting to use their facilities as part of our training and development

programme.
Putting people first

Social

A great place to work

We aim to be an employer of choice. To achieve this, we provide our people with a safe, respectful and rewarding workiegvironment that secures their loyalty and, in turn,
enhances our performance. All staff benefit from competitive and benchmarked salaries, a pension scheme with matched fundinga discretionary annual bonus linked to
company targets, a sick pay and healicare scheme, plus access to ICAS: a routite-clock employee assistance programme of support services.

We brief staff regularly on environmental awareness and safety, nurturing a spirit of mutual respect and partnerships throughworks councils, excellentfacilities and welfare
support. Each business unit has a works council, allowing management and staff to exchange information, express opinions, steabest practice and empower people to suggest
sustainability improvements. Among the many events and facil t i es of Team apetito are subsidise
- the parkd and Christmas staff events. Perhaps the best ammdassyur e
apetlto known for its high turnover rate, we have reduced turnover from 27% in 2007 to 22% 2008 and 16% in 2009. Caterer Magazine in a
recent responderonly survey stated that the UK's catering industry's turnover rate is approximately 33%.



Producing great food

Our recent lifecycle analysis work has mvided fascinating data on the impact of our food choices: 43% of our GHG impact comes from meat production, with 87% of thfrom
beef alone. A further surprising finding echoes recent Department for Environment, Food and Rural Affairs (DEFRA) studieatisig that food miles are an issue but food
production is the major contributor to GHG. We are starting to use these insights with stakeholders to promote and define oubngoing programme.

We have always focused on providing nutritious meals for society most vulnerable people. In the past two years, we have
worked even harder to ensure customers enjoy safe, healthy and inspiring food. None of our meals contain hydrogenated
vegetable oils or monosodium glutamate, and 80% of our meals contain moderate sal Indeed, we are always looking to
innovate and impact society positively. As such, one of our key areas of development is making great food for customers with
special dietary needs. We are also launching a range of texturemodified shaped food that closdy resembles and tastes like

normal food. Currently, nothing else on the market compares to this innovative proposition. We have received extremely
positive and emotional comments from dysphagic consumers who say they can at
last enjoy great tasting food with dignity. There is perhaps no finer example of our

@
a petlto positive social impact.

+ We always strive to go further than food safety regulation. For example, we only release
FoodSafe . . . N
food cleared as part of our FoodSafe system by ourihouse laboratories. These laborataes approve all batches for microbiological

integrity, taste, texture, quality, size and nutritional content to ensure we maintain food safety for vulnerable customers.
Health and safety Figure 5 - repartable accidents 2006-2009

In 2006, our Executive Board committed to a continuing programme of'world -class standards of health and safety 25
provision'. We have updated safety policies, invested heavily in health and safety management training, introduced
audit and review processes, developed 'tool box talk programmes', and strengthened our health angafety support

team. This has improved our internal audit scores, enhanced our legal and begtractice compliance, reduced our al )

reportable accidents, and advanced our ‘neamiss' reporting. We have also developed our risk assessment andig +~

management approaches and take opportunities to address safety from a strategic perspective. For example, as part
s

of a major investment programme in our butchery area, we eliminated problems with manual handing and band

saws, and removed risk by introducing modern machinery.Since 2008, our manufacturing division has been o

certified to international health and safety management standard OHSAS 18001: strong evidence of the quality of 2008 2007 2008 2008

our safety arrangements. This year, we are implementing a progressive behavioural safety manageent programme to further enhance our accident-reduction programme.



Training and development

To assist staff in their roles and develop their full potential, our training programmes cover jobspecific tasks such as technical training, IT, people managemenhealth, safety and
environment, sustainability and a leadership and development programme featuring input from leading experts. On average, eackemployee receives 2.5 days' training plus an
induction programme lasting one to six weeks. Our corporate traning budget for 2009 rose 40% from 2008 to £217,600. Individual divisions also have their own training budgets
totalling over £206,000.

Positive impact in the community and with whom we trade

Our 'Sourcing With Integrity’ Procurement Policy ensures we trde ethically. All suppliers must meet the minimum

standards of the Ethical Trading Initiative (ETI) Base Code, and the requirements of the apetito Environment Policy. We

i .
assess suppliers by questionnaire and audit visits and, as members of SEDEX (Supgditrical Data Exchange), we can Supplier Ethical Data Exchange

access other organisations' reviews for comprehensive assessments.

In partnership with FareShare, we provide food for distribution to the needy and homeless. This last year, we have providedrEShare
Fa rESh are with around 24,000 meals. However, while giving to charity is important, we always want to do more. That's why we have set up the
community food network apetito Staff Foundation, enabling colleagues and their families to nominate community projects they are involved in for apeito grants.
To date, wehave donated £65,000 to around 140 projects. The project means that we help and support around 1 in 12 colleagues as they
get involved in community activities.

Our 'é6Success Through Teamwork Awards' reward staff for exceptional performance and offers a£1 000 donati on to charities of the w
Health and Safety and Business Risk' is one of the assessed categories within these annual awards.

Volunteering time within the community in which we work is a great way of maintain ing staff morale, encouraging team working and giving '
something back. We are busy setting up arrangements with Community Foundation organisations across the country to allow staffo work on ? o
volunteering projects with local charities. This will give each nember of staff the opportunity to spend 1 day a year volunteering. The Community

Foundation will broker potential projects, such as organising a trip to an adventure park for young people in social need, painting a client room ‘

within a day centre, or gaidening on a community farm.

We work closely with Wiltshire College helping them provide many students, including students with disabilities, with work experience at apetito. For many years, we have
employed a number of staff with learning difficulties, wh o have become vital and valued members of Team apetito.



Figure 6 - frozen food tray type comparison

Making the right Choices Carbon footprint per tray (excluding Biogenie CO2)
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- E 140
Economic 8 o
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Whole lifecycle stewardship g =0
g o |
Working with inspirational partners such as Forum for the Future, WRAP, NISP and Natural Step, we§ 40 4
understand the impact of the whole food chain on our environmental performance. We are committed & =01

to taking responsibility for stewardship of all resources, from plough to plate to disposal. That is why 03

Ohex
DFEn

Working with consultants, we recently examined the whole lifecycle GHG impact of our

resource chain (Figure 7). This fascinating data highlights the totatcope 3 GHG emissions but

also indicates where the greatest impacts lie. We are beginning to use hard scientific data like
ﬁ . this in planning the next stages in our programme.

Seope 3 Seope2 Seope 1

we are committed to ethical purchasing, in line with our 'Sourcing with Integrity' procurement policy. B Aluminium tray life cycle 8 Aluminium tray life oy cla {virgin)
. .. . . A . ) ) OCPET tray life cycle B Feamed tray life cycie
This sets out minimum supplier standards regarding ethics, environmental impact and business P —— I —
continuity_ HEsassse rav life oscle
Figure 7, Breakdown of 2008 apetito carbon footprint Packaging and food tray materials are issues of interest and concern to ourclients and
120000 stakeholders. This year, we asked two consultant® PIRA and Giraffe Innovationd to research
the most sustainable food tray material with the lowest carbon footprint. The results (Figure 6)
_ 100000 showed that aluminium with a high percentage of recycled material (used for half our
E production) was the best option, even when compared with materials that many assume are
(=]
g 80000 R greener'. We are beginning to use this sustainability information in our business planning.
E g:”;’""‘““"'“ pempnEssnmes= - Additionally, we are sharing it openly with the wider business community through our links with
E #2000 ] Do e FDF, WRARNd Courtauld Signatories, and with our customers to help them make informed
E Egman s o choices about packaging.
E
:
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Developing Success in sustainability relies on balancing the economic, social and envirorental impact of our procurement choices.
::;H We spend £24 million a year on raw materials, predominately in the UK and the EU, while spending 18% of our budget in
the developing world. Although this approach extends food miles, it offers development andemployment opportunities

in areas that need it most. We also consider the GHG potential of raw materials. This means avoiding generating high
'kg-food-miles' by procuring products with low-embedded GHG impacts such as peas, beans, carrots and whedin the
UK or the near continent. In contrast, the scientific reality remains that there is little benefit in considering the distance
travelled for high-embedded GHG food such as meat and poultry. This is because the carbon impact from agriculture is
already tremendously high at up to 30kgCQe/kg (beef). So we focus on making the best choices and helping clients
understand the impact of them.

2010 Total Budgeted Spend £29m

Our palm oil suppliers are founder members of the Round Table for Sustainable Palm Oil (RSPO) and committed to protecttheir
native forest and wildlife. We also take care with procuring fish by avoiding overexploited fisheries. As premium eceolabelled
products are a commercial issue in the cosfocused catering sector, we work with suppliers to ensure fish is, where poskie, from B
sustainable stocks (using the Marine Conservation Society advisory lists) and subject to regional fish labelling schemes. Waeur ~ Roundiable on Sustainable Palm Oil

customers will accept them, we are also considering recipes using ledhreatened fish species.
Good jobs, real co ntributions and sustainable business

apetito is one of the UK's most successful food companies. Following a £1.5 million loss in 1996, by 2006, we achieved phbafiore tax (PBT) of £9.8 million and £11 million in 2008.
Our sales in 1996 totalled £24 milbn and £85 million in 2008. Plimsoll Publishing's 2007 analysis of Companies House data revealed that, from the top 100 fopdocessing
companies, apetito was the fourth most profitable company. Today, we are the leading supplier of food for the elderlydelivering over thirty million meals in the last twelve
months. Furthermore, we supply over 150 Local Authorities, 75 NHS Trusts and a growing number of care homes.

This continuing success has benefited the wider economy, generating over 2,000 higiquality and stable jobs through direct employment and within our Wiltshire Farm Foods
franchise network. These represent valuable jobs across the UK and in our home town of Trowbridge. In recent years, Trowbadbas struggled with a decline in food
manufacturing . This makes the continuing success of apetito critical to the redevelopment of the town and its hinterland by providing altypes of employment opportunities.

apetito is now the largest non-public sector employer in Wiltshire.

Our impact goes far beyond he economic benefit of direct employment. At our mealson-wheels depot locations across the country, we employ over 600 staff, including many
part-time employees. This provides flexible, secure and quality employment that is particularly attractive to peofe with family commitments. Our delivery drivers are also the
public face of apetito. We could not achieve our success without their commitment to the job and the care they show our custoers.



In the last two years, we have invested £4.7 million in our Trebridge site, creating specialist construction and engineering work for suppliers. We also support agriculture,
manufacturing and services in the South West, buying foods such as cheeses, grain products and meats, and are leading playefthe regional business community.

Wider stakeholders and transparency

We aim to support the communities in which we live and work through the apetito Staff Foundation. The scheme also gives ourtaff the opportunity to get involved in helping
the wider community.

Five yars ago, Robyn Vine launched the 'African Joy' charity. When Robyn arrived in the UK with her young baby, she was amazedatreésources available in toddler groups and

the striking contrast to her native South Africa. Every year, African Joy makes a hilifference to the lives of hundreds of people on the continent. It has gained the full support of

the apetito Staff Foundation, which has provided an award to aid its work. Tim Watkins also secured an apetito Staff Foundatn award for security fencing at Cwm Valley
Allotments, where he is a keen gardener. Furthermore, in summer 2009, Tim Charles ran ten marathons in ten days for the BrathHall project, which helps address the social

and emotional impact of drugs, sex and gang culture among young peopleThe apeti to Staff Foundation award supported the

Every day, we seek to inspire our people and encourage them to excel in their roles. For example, Caterer &
Hotelkeeper magazine recently awarded £500 to Len Rogersa driver from our Exeter depot. Len noticed a
customer appeared unwell and, following his visit, arranged for a doctor to see her. The next day, the customer
was admitted to hospital for a lifesaving emergency operation. This devotion is not untypical. dhuary 2009
saw the worst snowfall since 1990. However, our drivers carried on, digging vehicles out of snow, clearing paths
and even delivering meals on foot. Consequently, apetito mealon-wheels depots were featured on the main
evening national TV news.

We are encouraging and inspiring younger generations to learn more about nutrition and food, and consider a

possible career in the food industry. Our annual Junior Masterchef competition (see photo) involves inviting
local secondary schools to participatén cooking, where they enjoy the opportunity to learn more about food in
a fun environment.



Many of our people are business peers and involved in the wider business community, including:

Paul Freeston, Chief Executive

Richard Ring, Finance Director

Graham Russell, Director of Community Meals

Graham Forester, ManufacturingDirector

Ellen Clayton, Catering Consultant

Tim Watkins, Catering Consultant

Rosemarie Hoyle, Healthcare Manager

Ellen Brown, LA Manager

President of the British Frozen Fod Federation
Deputy Treasurer for the Food & Drink Federation

Director of Wessex Chamber of Commerce

CBI Committee Member, Local Government

CBI Committee Member, Environment

Chair, Northern Region of NACC

Secretary, South West Region of NACC

Member of HCA

Member of LACA






