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OUR PEOPLE
We safeguard the wellbeing and development of our people.
Putting sustainability first in everything we do, we are protecting
our community and the environment.
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OUR CUSTOMERS
We share what we know about sustainability with our customers.
Working together we can create solutions for a more sustainable future.
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OUR SUPPLIERS
We buy responsibly and ethically from trusted, partner suppliers.
We deliver products and services with integrity and confidence.
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SUSTAINABLE
FUTURE
PROGRAMME
The Covid-19 pandemic has further highlighted the
need to work together to build a safe and sustainable
future. As the hospitality industry begins to reopen in
April, we will continue to celebrate the innovation and
collaboration that reduces environmental impact in
our important industry.
A key pillar in our value proposition, our Sustainable
Future programme is underpinned by long-term
objectives to deliver Sustainable Development
Goals, which provide a clear and measurable path for
continual environmental improvement, measuring
operating improvements in areas such as recycling,
reducing fuel usage and sourcing sustainable products.
As an industry-leading initiative, the Sustainable Future
programme helps our people, customers and suppliers
to understand their environmental impact and aims to
contribute to a working and living environment that is
safe, supportive and sustainable post Covid-19.
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SUSTAINABLE
DEVELOPMENT
GOALS
We have adopted the United Nation’s Sustainable
Development Goals (SDGs) as our roadmap
for action. SDGs have been developed by the
United Nations and their business partners to
identify, and start to address, the world’s leading
sustainability challenges. Crucially, SDGs have
begun to establish a global common language
for sustainability.

Underpinning the work achieved in our
Sustainable Future programme, we are working
across all core functions in our business, to
deliver against SDGs numbered 3 (Good Health
and Well-being), 12 (Responsible Consumption
and Production), 13 (Climate Action), 14 (Life
Below Water) and 15 (Life on Land).
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FLEET FOR
THE FUTURE
CLEAN ENGINES
Our entire transport fleet is now Euro 6 vehicle
emission standard. These engines achieve up to 55%
reduction in NOx and also reduce carbon monoxide,
hydrocarbons and particulate.
EFFICIENT DRIVING WITH MICROLISE
Our Microlise telematics system is from Europe’s
largest technology, telematics and transport
management solution provider, who manage more
than 500,000 active vehicle connections worldwide.
Via Microlise, we monitor driving standards to ensure
we are driving as efficiently as possible and manage
contactless deliveries to ensure they are carried
out in the safest way possible during the COVID-19
pandemic.
Together with our specialist team of route planners,
we use ORTEC routing software to ensure our vehicle
routes are fully optimised and efficient.
BUNZL DRIVER ACADEMY
To help our employees gain the qualifications they
need to become elite commercial drivers, we have
established the Bunzl Driver Academy. The academy
gives employees access to apprenticeships (LGV
level 2 and Express delivery operative) and driver
development opportunities. The academy is open
to existing drivers, warehouse staff and prospective
employees for career progression in transport and
driving roles.

05

RENEWABLE FUEL
FOR CLEANER AIR
We are switching our London fleet of vehicles to
HVO (Hydrotreated Vegetable Oil) fuel from Crown
Oil, a second-generation fuel made from renewable,
recycled material (vegetable oils and animal fats)
that offers net greenhouse gas reductions of up to
90% in comparison to fossil diesel fuel.
The transport fleet operating out of Bunzl Catering
Supplies Charlton branch, all with Euro 6 engines,
will now be fuelled with HVO which means that we
can deliver foodservice solutions to our catering
and hospitality customers in London with a reduced
impact on the environment.

REDUCTION IN GREENHOUSE GAS EMISSIONS
IN COMPARISON TO FOSSIL DIESEL FUEL

27%

REDUCTION IN NOX EMISSIONS IN
COMPARISON TO FOSSIL DIESEL FUEL

84%

REDUCTION IN PARTICULATE MATTER EMISSIONS
IN COMPARISON TO FOSSIL DIESEL FUEL

“

“

90%

The first trial delivery using HVO fuel was made in
March to Sodexo, facilities management provider at
the University of Greenwich, London. Simon Knight,
Managing Director at Sodexo comments “We are
delighted to partner with Bunzl Catering Supplies to
launch HVO fuelled deliveries. Together we continue
to make a positive impact on the world around us.”

Offering a significant reduction in greenhouse
gas emissions, HVO is another important step
forward to building a sustainable future.
Philip Haskew,
National Transport Manager,
Bunzl Catering Supplies

INSPIRING WOMEN
AT BUNZL NETWORK
In 2019, Bunzl UK & Ireland established the
Inspiring Women in Bunzl’ (IWIB) network with the
aim to cultivate a supportive and empowering
culture for women to flourish and reach their
maximum potential at every level in our business.
The members of IWIB are women who have been
identified as having the potential to advance into
senior leadership roles within the Group.
At Bunzl Catering & Hospitality Division, five of
the founding members have been delivering
a comprehensive training program that helps

“

“

As part of the team delivering
Unconscious Bias training, I’ve seen
the positive impacts IWIB is having
across our division. The benefits of
diversity in our business is a vital
part of building a sustainable future.
Katie Bradbury,
Sustainability Manager,
Bunzl Catering Supplies

our people recognize and understand the
consequences of unconscious bias. Reaching 240
colleagues, in 38 online training sessions these
interactive sessions will be delivered to all people
managers during the first half of 2021.
The IWIB network aims to raise awareness about
the benefits of gender diversity in the business,
both culturally but also commercially, supporting
Bunzl businesses to create an environment
where women in Bunzl thrive and the number of
women in senior roles increases.
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NIA CHILDREN’S
FOUNDATION
CONTRIBUTION TO NIA CHILDREN’S
FOUNDATION FROM BUNZL CATERING
SUPPLIES SINCE 2016 - THAT’S 210 CHILDREN
FED AND EDUCATED FOR ONE YEAR.

765
CHILDREN FED BREAKFAST AND LUNCH
DAILY BY NIA CHILDREN’S FOUNDATION

Due to COVID-19, schools in Kenya are currently
closed, so the Foundation has sent 1,600 food
packages directly to the children’s homes. These
packages contain vital weekly food supplies,
including 5kg of rice and 5kg of beans, giving the
children and their families a fighting chance to stay
well-nourished in these difficult times.

“

“

£12,500

Shezmin Madhani, National Account Manager
at Bunzl Catering Supplies runs a charity called
Nia Children’s Foundation. The Foundation works
with local suppliers to provide food supplies and
educational materials to schools in some of Kenya’s
poorest slums. This ensures that children attend
school and receive regular meals enabling them to
become healthier and more focused in class.

This pandemic has hit the poorest
hardest and we want to ensure that
the kids and their families still have
basic food to get through the weeks.
Bunzl Catering Supplies’ continuing
support has been invaluable.”
Shezmin Madhani,
National Account Manager,
Bunzl Catering Supplies

SUSTAINABLE FUTURE
FOOTPRINT TOOL
Our Sustainable Future Footprint Tool has been
helping customers navigate complex product
legislation on sustainability since 2019. It takes
detailed analysis on material type classification
and cross references it with legislation to give
customers an instant overview of at-risk products
that may require switching to alternative material
types or require a strategy to reduce usage.

As recent challenges around Brexit and
the Covid-19 crisis continue to interrupt
implementation timelines on forthcoming
legislation, the next generation Sustainable
Future Footprint Tool provides our customers
with an opportunity to plan ahead and develop
time-sensitive strategies required to comply with
new sustainability standards.

In March 2021, the footprint tool was significantly
updated to provide greater product analysis at
line level detail, including information on recycled
material content and in-depth risk analysis by
material type, giving our contracted customers
the crucial product mapping tools required to
make informed decisions ahead of the UK Plastics
Packaging Tax, due to be implemented in 2022.

We continue to work closely with government
agencies, industry bodies and outside
organizations to ensure we are at the forefront
of legislative changes, communicating these
developments with our customers and regularly
updating our market-leading tools and resources.

“

“

As the hospitality industry faces challenging
and uncertain times, we continue to lead the
way with our market-leading sustainability
tools and stay committed to supporting our
customers on the issue of sustainability.
Robin Maxwell,
National Sales Director,
Bunzl Catering Supplies

09

OUR CUSTOMERS

THE SUSTAINABLE FUTURE

in a complex trading environment

EU AND UK
INCOMING LEGISLATION
EU single use plastics directive
UK HM Treasury plastic packaging tax
UK extended producer responsibility
UK deposit return scheme
UK consistency in waste collections

Through intelligent data we
map legislative changes to
our customer’s large and
complex product portfolio

GIVING THEM:
Agile product advice

To make informed
product decisions
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Hundreds
of sites

Material Footprint Tool

ABLE BUS

IN

Partnerships based
on trust and expertise

Strategic decision
making processes
The best possible advice
for our customers

WORKING TOGETHER
for a sustainable future
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Matched to
current
legislation

HUBBUB #INTHELOOP
RECYCLING PROJECTS
2.1 million cans, plastic and glass bottles and
coffee cups were collected and recycled across
three pilot projects to tackle on-the-go waste
in Leeds, Swansea and Edinburgh, weighing
approximately 44.5 tonnes – the equivalent of 20
adult rhinos.
Supported by Bunzl Catering Supplies, The trials
were launched by environmental charity Hubbub
in partnership with local councils, local delivery
partners and measurement and evaluation experts
in each of the cities. The projects improved onstreet recycling facilities by providing bright, easy
to use bins that were strategically positioned
on the streets, alongside clear and consistent

“

“

The 2.1 million materials we’ve recycled
in the trial stages have saved the CO2
equivalent of taking 78 return flights from
London Heathrow to New York. Imagine
what more we could do with more councils
on board! We’d really like to hear from other
local authorities keen to tackle these issues.
Gavin Ellis,
Co-founder and Director,
Hubbub

communications campaigns and eye-catching
art installations to inspire recycling and improve
contamination rates.
Justin Turquet, Head of Sustainability at Bunzl
Catering & Hospitality Division: “It is great to
see this collaborative project go from strength
to strength, plans to expand the project into
Wolverhampton and London are particularly
encouraging. What this project highlights is
that when given the opportunity to recycle on
the go, consumers are able to make the right
choices with their used packaging, increasing
the chances of these valuable materials being
recaptured and used again.”
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RESPONSIBLE
BUSINESS RECOVERY
FORUM
The Responsible Business Recovery Forum (RBRF)
is a membership body of out of home food and
drink operators and suppliers with the objective
of collaborating to aid an efficient, industry-wide
recovery post Covid-19.
We have joined operators BaxterStorey, Compass,
ISS, Sodexo, IHG Hotels and Greene King to form the
RBRF, promoting peer to peer learning and industry
collaboration, as operators and supply chains
grapple with a different marketplace, post Covid-19.
The forum meets monthly to discuss industry
topics like delivery and supply chain responsibility,
social distancing and economic sustainability post
Covid-19. A report from the forum is shared with the
hospitality industry, which serves as a narrative for
best practice.

“

RBRF has been the catalyst of collaboration,
the sharing of operational information and
intelligence up and down supply chains and
across channels, it has generated critical
research and insights for the whole industry,
forged new relationships and in most basic
terms has been a comfort to many in the
understanding that they are not alone.

“

Charlie Miers,
CEO,
Footprint Media

CIRCULARITY IN
FOOD PACKAGING
The average lifespan of a single-use food tray can
be as little as 8 days, from the day it is produced to
the day it is disposed. Our partner supplier Faerch
is on a mission to create multi-life packaging by
making food trays circular: recycling used trays
back into new trays.

Faerch manufacture food packaging products
using 100% renewable energy, with a continued
focus on energy reduction in manufacturing
through the use of ground water cooling, heat
pumps and optimising production to reduce
energy loss.

Faerch is the world’s only integrated tray recycler,
both making and recycling trays from all over
Europe. In 2020, Faerch recycled 287 million PET
trays and are aiming to increase this to 100 million
trays per month by the end of 2021.

The Faerch transport footprint is reduced
through UK manufacture and European sourced
materials, and patented, ultra-low stacking trays
reduce road miles and supply chain packaging.
ISO 14001 certified, Faerch are proud participants
in Operation Clean Sweep, ensuring zero pellet
loss during transport and production, with close
to zero manufacturing waste.

“

“

Circularity in food packaging
is already a reality with
Faerch, we do it every day.
Clover Walton,
CSR, Sustainability & External Affairs
Faerch
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PRISTINE®
FSC CERTIFIED
24 out of 28 products in our PRISTINE paper hygiene
range are now FSC MIX and FSC Recycled certified.
FSC (Forest Stewardship Council) is a non-profit
organization that sets certain high standards
to make sure that forestry is practiced in an
environmentally responsible and socially beneficial
manner.
A professional range of paper hygiene products
that deliver a premium customer experience in a
hospitality environment, products in the PRISTINE
range include toilet rolls, paper towels, centrefeed
and hygiene rolls, for better and safer personal
hygiene back and front of house.

86%

FSC MIX OR FSC RECYCLED CERTIFIED

75%

MANUFACTURED IN THE UK

100%
CHSA ACCREDITED

Manufactured in the UK, PRISTINE products labelled
FSC MIX are made using a mixture of materials
from FSC-certified forests, recycled materials, and/
or FSC controlled wood. While controlled wood is
not from FSC certified forests, it mitigates the risk of
the material originating from unacceptable sources.
By choosing PRISTINE products certified FSC MIX,
customers in the catering and hospitality sector are
helping to take care of the world’s forests.
PRISTINE products labelled FSC Recycled have been
verified as being made from 100% recycled content
(either post-consumer or pre-consumer reclaimed
materials). The use of FSC Recycled products can
help to alleviate the pressure of demand on sources
of virgin material, thereby helping to protect the
world’s forests.

“

As the hospitality industry reopens
post Covid-19, the Sustainable Future
programme remains a core part of
our value proposition, it helps us
understand our environmental impact
and contribute to a working and living
environment that is safe, supportive
and sustainable.

National South
Tel: 0845 301 7607
nationalccsouth@bunzl.co.uk

“

Matt Johnson,
Managing Director,
Bunzl Catering & Hospitality Division

National North
Tel: 0845 301 7610
nationalccnorth@bunzl.co.uk
Regional
Tel: 0845 604 1454
regional@bunzl.co.uk
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