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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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We share what we know about sustainability with our customers. 
Working together we can create solutions for a sustainable future.
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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
From May, as part of the Government’s road map for 
reopening the economy, hospitality operators have 
been welcoming their customers back indoors.  A 
significant step towards a new normal in the wake of 
Covid-19, the hospitality industry is working together 
to ensure a safe and sustainable approach to its return.

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.

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.

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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SUPPORTING SODEXO
INITIATIVE STOP HUNGER

CHARITY BIKE RIDE
FOR DUCHENNE UK
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Committed to supporting Duchenne UK on 
their mission to end Duchenne Muscular 
Dystrophy, we are delighted to be taking part 
in the Duchenne Dash alongside our partners 
at Bunzl Catering Supplies.
Neil Chapman,
Procurement Leader,
Foodbuy UK & Ireland

“ “
Bunzl Catering & Hospitality Division runs a 
volunteering scheme that encourages employees to 
support local charities by working as a hands on 
volunteer one day each year. The scheme works 
by giving employees a day’s paid leave and linking 
employees to an online portal showing projects and 
initiatives in need of local volunteers.

The scheme is part of a Sodexo initiative called Stop 
Hunger, which sees Sodexo UK & Ireland employees 
donate time and skills to tackle hunger, support good 
nutrition and promote life skills in local communities.

Bunzl Catering & Hospitality Division is a socially 
responsible business with a track-record of working 
closely with local charities and communities across 
the UK to support a wide range of projects.  The 
business has actively developed the volunteering 
scheme in partnership with its customer Sodexo, 

On 3 July, as part of the food procurement 
organisation Foodbuy team, three keen cyclists from 
Bunzl Catering Supplies, Jason Ross (Operations 
Manager), Richard Gray (HR Manager) and Jody 
Crawforth (Head of Hygiene and Janitorial), will join 
a team of pro, amateur and beginner cyclists taking 
part in the Duchenne Dash to raise vital funds for 
Duchenne UK.

Duchenne Muscular Dystrophy is a disease that 
mainly affects young boys and is the most common 
genetic killer of children worldwide - currently 
there is no cure.  Started by families affected by the 
disease, Duchenne UK has a clear vision to fund and 
accelerate treatments and find a cure for the disease.

Now in its ninth year, the annual Duchenne Dash 
has been reimagined in the wake of Covid-19, 
with a challenge to collectively cycle the total 
circumference of the globe, that is 40,000Km, in just 
12 hours at Goodwood Motor Circuit.  

as part of its ongoing commitment to the 
United Nations Sustainable Development Goals, 
specifically Goal 3 – ensure healthy lives and 
promote well-being. 
 

I’m pleased that Bunzl Catering & Hospitality 
Division is joining Sodexo employees to 
tackle hunger and malnutrition through 
the Stop Hunger Foundation. Volunteering 
together means we help many more 
vulnerable people in the UK & Ireland. We  
are better when we act together.
Sean Haley,  
Regional Chair,  
Sodexo UK and Ireland and CEO,  
service operations worldwide.

“ “
Join Duchenne UK for a once in a lifetime 
chance to cycle the glorious Goodwood 

Motor Circuit!
Raise money to help us to find treatments for Duchenne Muscular 

Dystrophy, a disease which mainly affects young boys and, for 
which, there is currently no cure. Started by families affected by the  

disease, Duchenne UK has one clear aim – to end Duchenne.



Website: www.bunzlcatering.co.uk | Twitter: @BunzlCatering | YouTube: Bunzl Catering Supplies

SUSTAINABLE FUTURE
CUSTOMER FORUMS
On 23 and 24 March, Justin Turquet (Head of 
Sustainability, Bunzl Catering & Hospitality 
Division) and Katie Bradbury (Sustainability and 
Packaging Innovation Manager) hosted two online 
forums that focused on incoming and proposed 
legislation and reform changes, addressing 
the impact on individual businesses and the 
hospitality industry at large. 

With 65 national customers from contract catering, 
public sector and travel in virtual attendance, the 
forums highlighted how the industry might better 
understand and utilise innovative approaches to 
food packaging design and materials in context 
with proposed legislation and in the pandemic.

SODEXO MODERN
SLAVERY FORUM
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Our Sustainable Future programme is 
committed to delivering sustainable 
solutions to hospitality operators supported 
by clear and transparent advice.  Our 
customer forums continue to play a vital part 
of this commitment, and their increasing 
popularity is a testament to this.

Robin Maxwell,
Sales Director,
Bunzl Catering Supplies

This strategic supplier forum offers an 
opportunity for the wider supply chain to 
work together to address this abhorrent 
crime and we look forward to collaborating 
with our partners.

Patrick Forbes,
Sodexo’s Head of Supply Management,
UK & Ireland“
“ “

As one of Sodexo UK & Ireland’s largest strategic 
suppliers, Bunzl Catering & Hospitality Division 
has joined the Sodexo Modern Slavery Strategic 
Supplier Forum as founding members, which will 
meet bi-annually to highlight risks, share best 
practice and agree common commitments to 
tackle modern slavery in its organisations.

Modern slavery can take many different forms 
including forced labour and servitude. It is 
estimated that at any given time over 40 million 
people worldwide are in modern slavery and 
Covid-19 has exacerbated the problem.  

The first online forum was held on 27 April, when 
Bunzl Catering & Hospitality Division presented 
its current activity to combat modern slavery. 
Over the next six months, the forum members 
will work together on joint communications 
initiatives to highlight existing whistleblowing 
policies and procedures to ensure all employees 
are comfortable to report in confidence, any 
issue that is unethical, illegal or unsafe.

As hospitality begins to adjust to a new normal 
post Covid-19, the customer forums also 
explored how the industry can ‘build back better’ 
and how Bunzl Catering Supplies can support its 
customers to adapt to new business conditions, 
particularly in takeout and food delivery 
provision.

“
Justin Turquet, Bunzl Catering & Hospitality 
Division’s Head of Sustainability, said: “We are 
delighted to be working with Sodexo and their 
partners as part of the Modern Slavery Supplier 
Forum to ensure we are sharing best practice and 
established programmes that mitigate the risks 
of modern slavery in the supply chain.”
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CLEANLINE ECO SETS
ECO STAR STANDARD
As part of its Sustainable Future programme, 
Bunzl Catering Supplies has launched Cleanline 
Eco, an exclusive brand range of professional 
cleaning products that promote responsible 
consumption and production, aim to protect life 
on land and water and are safe and effective for 
professional use in the wake of Covid-19.

Designed to effectively tackle routine and 
periodic cleaning tasks in a catering and 
hospitality operation with a reduced impact on 
the environment, all products in the Cleanline 
Eco range have been developed to the Eco 
Star standard for sustainability. This means that 
each product in the range meets the relevant 
sustainability criteria set out in the Eco Star 
standard’s five sustainability pillars: production, 
formulation, transportation, in-use and end of life.

5 litre containers and 1 litre angle-neck bottles in 
the Cleanline Eco range are manufactured with 
a minimum of 40% recycled HDPE plastic, 750ml 

The Eco Star standard is unique because it 
sets out clear and measurable sustainability 
attributes for cleaning products from point 
of production to their end of life, which 
gives customers a very clear picture of how 
and why Cleanline Eco helps us build a 
sustainable future.

Justin Turquet, 
Head of Sustainability,
Bunzl Catering & Hospitality Division

“ “
ready-to-use trigger bottles are manufactured 
with a minimum of 30% recycled PET.  When 
finished, rinsed and with labels removed, empty 
containers and bottles can be placed in mixed 
recycling to be identified and segregated at a 
MRF (Material Recovery Facility).
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SUSTAINABLE
INNOVATION IN
FOOD PACKAGING
Our partner supplier amipak™ has designed 
and manufactured an innovative range of food 
containers made from two separate material types, 
which are easily separated from each other at 
point of disposal for recapture and recycling at a 
MRF (Material Recovery Facility).

Called amiklip™, the patented design is made from 
a board base sourced in the EU and FSC 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.

The lids are made from 100% rPET (recycled PET), 
which means they are exempt from the HMRC 
Plastic Packaging Tax.  PET is the most widely 
recycled material in Europe and in the UK and is 
recycled by 99% of local authorities. 
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100% 
FSC CERTIFIED BOARD BASES

100% 
MANUFACTURED IN THE UK

100% 
RECYCLED PET LIDS

ECO STAR

END-OF-LIFEFORMULATION IN-USEPRODUCTION TRANSPORTATION


