1,000+ locations in 33
—~ states
$1.4+ billion annual revenue

“ over 250 million meals

served annually

+ 'i' 17,000
g “eodiomize every

location

=== 99% CLIENT RETENTION




CORPORATE HEADQUARTERS
I\\Adobe Go gle %%NE‘O Y

SurveyMonkey

Genentech

A Member of the Roche Group

-m' 200 NORDSTROM
Edwards

s zulily ORACLE

0()0

R\ N y w BILL&MELINDA @
dldas ® GATES foundation

@ B #F  Linked(f] Abercrombie & Fitch




HIGHER EDUCATION

«/ CHICAGO

Santa Clara
University

JoHns Hopkins — STANFORD4:
UNIVERSITY BUSINESS::

I I Institute of
Technology

I I I H B Massachusetts

& Washington University in St.Louis UNIVERSITY OF

SAN FRANCISCO

&1 % WESLEYAN
CLAREMONT UNTIVERSITY
MCKENNA' £y (py  REED COLLEGE

—COLLEGE—




RESTAURANT &
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OUR DREAM

Bon Appétit's dream is to be the premier on-site restaurant
company known for its culinary expertise and commitment to
socially responsible practices. We are a culture driven to create
food that is alive with flavor and nutrition, prepared from scratch
using authentic ingredients.

We do this in a socially responsible manner for the well-being of
our guests, communities and the environment.




LEADERSHIP

Farm to Fork (SINCE 1999) *  Well-Being Commitments (SINCE 2007)
Sustainable Seafood (SINCE 2002) -+ Low Carbon Diet (SINCE 2007)
rBGH-free (SINCE 2002) « Waste Reduction (SINCE 2007)

Reduced Antibiotics (SINCE 2003) + Coalition of Immokalee Workers (SINCE
Circle of Responsibility (SINCE 2003) 2009 |
Trans fat-free (SINCE 2004) « Sustainability Reporting (SINCE 2009)

Cage-free Shell Eggs (SINCE 2005) ° Toragers (SINCE 2010)
Trayless Dining (SINCE 2005) « Real Food Challenge (SINCE 2010)

BAMCO Foundation (SINCE 2005) 'Fﬂ‘r‘;etgggfnzf(':smgéoggjq ;ssues &




LEADERSHIP

Ag of the Middle (SINCE 2011) « FAD Free Tuna (SINCE 2015)

Fish to Fork (SINCE 2011) « Food Standards Dashboard (SINCE
TEDxFruitvale: Harvesting 2015)

Change (SINCE 2011) Exceeding our 25% Humane Target

Fair Trade Uniforms (SINCE (SINCE 2017)

2011) Farm Forward’s Leadership Circle
(SINCE 2017)

Banning Plastic Straws (SINCE
2018)

Crate-Free Pork, Cage-Free
Liquid Eggs (SINCE 2012)

Well-Being Indicator (SINCE
2012)
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TWO-TIERED

. STRATEGY

1. 20% Farm to Fork commitment

[0 Later added Midsized Humane
and Locally Crafted

2. Companywide contracts for
values-based products
1 Cage-free Certified Humanee
eggs
1 Certified Humanee ground beef
1 Pork from sows raised in group
housing



VENDOR
MANAGE

= °* Regional approach
— Foragers
— Support from the top

» Consistency & Flexibility

Bon Appétit Midsized Humane vendor Hollandia
S Dairv



TAREAWAYS

1. Values-based procurement
happens at multiple levels

2. Look for nimble, transparent
partners

3. Relationships matter




