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Message from our
Managing Director

Gary Hitchen

“At Trevors Foodservice we are fully
embracing sustainability in the foodservice

industry, we're dedicated to making a tangible
| 7 A 7 ‘f*\ impact. Through community engagement,
i et *ﬁ\%\ innovative practices, and educational
\,;'»;?;f '  : E;;f \ initiatives, we're not just serving meals but
i i fostering a future where our actions today
........ : i

create a greener and more responsible
tomorrow.”
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At Trevors Foodservice, our P RABNOR
commitment to being a pr
sustainable food distributor is Wan @ SOFT DRINKS
evident in our meticulous we are real + proper PEPSICO

selection of suppliers and

partners.

By nurturing these partnerships, we guarantee that the wholesale foods we distribute
are not only of high quality but also align with our stringent sustainability criteria.



Supply Chain .
Sustainability Action Steps y——

reduction in supply
chain emissions by

Prioritise local and sustainable sourcing
for 20% of products by 2025.

Collaborate with key suppliers to set
0 2 and achieve emission reduction

Key Performance Indicators (KPIs): EIFRS,
Percentage of products sourced
sustainably.
Explore packaging alternatives, aiming for 50%
Emission reduction progress reports from 0 RIS [ [P EE I TERe Ehselens (2
2030.

key suppliers.




Investment In
Innovation and
Efficiency

At Trevors Foodservice, we are
committed to driving sustainability
forward through continuous investment in
iInnovative technologies and practices.

Our dedication to innovation
encompasses various areas aimed at
reducing our environmental impact and
Improving operational efficiency.

We invest in renewable energy sources such as solar to minimise
our carbon footprint across our facilities and transportation fleet.

%//

Electric or
hybrid cars

Continuous innovation in logistics and delivery systems enables
us to optimise routes, reduce emissions, and improve the
efficiency of our wholesale food delivery, contributing to a
greener supply chain.

Investment in eco-friendly packaging technologies helps us
minimise waste and promote the use of sustainable materials
for our wholesale foods.




Transportation
and Logistics

Key Performance Indicators (KPIs):

Percentage of EVs in the delivery fleet
tracked quarterly.

Mileage and fuel consumption reduction
reports.

Action Steps
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Introduce electric vehicles (EVs) for
20% of the fleet by 2030.

Optimise delivery routes to reduce
mileage and fuel consumption,
aiming for a 20% reduction by 2030.

Encourage the use of sustainable transportation
options among employees, targeting a 50%
reduction in commuting emissions by 2030.

25%

Goal: Transition to a

25% electric fleet by
2035.




Energy
Efficiency

Key Performance Indicators (KPIs):

Annual energy consumption reduction
reports conducted with Climate Partner.

Percentage of renewable energy use
tracked quarterly.

Action Steps
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Implement energy-efficient
technologies, such as LED lighting and
appliances, across all facilities.

Conduct regular energy audits to
identify and address inefficiencies
In operations.

Transition to 75% renewable energy
sources (mainly solar) for operations
by 2030.

Goal: Reduce

energy consumption
by 75% by

2030 \\\\




Environmental
Impact and
Community
Engagement




Impact
Report

We believe in providing complete
visibility into the sourcing journey of our
wholesale foods as well as our own
brand Country Range products.

We work with climate partners to audit
our carbon emissions and review our
practices every year, ensuring we are
moving forward and on the path to a
more sustainable foodservice operation.



https://trevors.org/

Certifications
and Awards
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Community
Engagement

We collaborate with esteemed charities such as
Trinity Hospice, Brain House, Blackpool Foodbank,
Amazing Graze, NHS, Hospitality Action, and many
more.

/" We understand the significance of the local
© community and actively engage in initiatives that
- enhance its well-being. Through sponsorships,
donations, or active participation in community events.

job opportunities for local residents, supporting

L _ regional businesses, and collaborating closely with
community involvement is at the local suppliers.

Our investment in the local economy includes creating
At Trevors Foodservice,

10,000

- = o
S\ ulll/lﬂm water donated

core of our values. We take pride

INn our active engagement and
support for various charitable
organisations and community-
driven initiatives. Here's a glimpse

of our community involvement







Customer
Education

Our aim Is to provide valuable
resources and insights to our
customers, helping them navigate
sustainable practices within the
foodservice industry. Explore our
blogs, content, and YouTube
channel to join us on this journey
toward a more sustainable future.

Trevors Foodservice
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Employee
Well-being Iy

At Trevors Foodservice, we
prioritise the well-being and

satisfaction of our employees by - T . N

fostering an environment built on
fair and equitable practices

We are committed to providing competitive wages and
comprehensive benefits to ensure the financial security and
well-being of our employees.

We prioritise employee well-being. Through our cycle to work
scheme, extra holiday days for long service, and flexible
working hours, we promote a healthy lifestyle and work-life
balance.

We offer ongoing training programs, career development
opportunities, and mentorship initiatives to empower our
employees and facilitate their professional growth.




Employee
Engagement

Key Performance Indicators
(KPIs):

Participation rates in sustainability
training programs.

Recognition and rewards
distributed for eco-friendly
practices.

Green team Initiatives and their
impact on sustainability metrics.
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Foster a culture of

sustainability,

Provide regular sustainability training aChi.evir?g.a 50%
and awareness programs for reduction in lnf:hwdual
employees, emphasising practical tips carbon footprints by

for reducing their carbon footprint. 2030 \\\\

Incentivise eco-friendly practices
with recognition programs and
rewards for employees actively
contributing to sustainability goals.

Establish a green team responsible for
continuously identifying and
implementing sustainability initiatives
within the company.



Trevors Foodservice g
Ny

il
TREVORS

% Thank You
/,




