Grazing
Our Responsible Business & Purchasing Policy

Here at Grazing we take our commitment to the planet seriously, which is why we
don’t wear sandals, hug trees or waste reams of paper printing long CSR policies as
tick box or greenwashing exercises! Instead, we quietly crack on with our catering,
using 100% green electricity from renewable energy sources (which we started using
way back in 2007 when we first opened our doors), keep our carbon footprint to a
minimum by using zero emission cargo bikes instead of vans for over 90% of our
deliveries, recycle our used cooking oil into biofuel and all sorts of other sensible
things, which are just common sense and the right way to do business, as far as
we’re concerned.

And of course, being a food business, how and where we purchase our food and
other supplies from is vitally important to how we do business, to ensure we're
always striving to protect our planet.

By taking a sustainable and ethical approach to our procurement we aim to provide
food that is both delicious and healthy (with the occasional naughty treat of course!),
whilst protecting our planet from harm wherever possible and promoting social,
economic and environmental benefits at every opportunity.

Fresh Food from Delicious Ingredients and a Moral Compass to Guide Us

At the heart of what we do are the delicious fresh, seasonal ingredients we use to
create our dishes from scratch each and every day. Yes, of course we buy some
products ready-made as we just can’t produce absolutely everything in-house but
the vast majority of our food is freshly prepared from scratch by our team of chefs
day-in-day-out. We avoid using heavily processed foods and always ensure we're
keeping things as freshly made from quality ingredients as possible.

We don’t use artificial preservatives or additives, we don’t use products containing
palm oil, we buy Fair Trade, Rain Forest Alliance, Red Tractor, Farm Assured and
similar or higher welfare and ethically traded standards as standard. We work
tirelessly to reduce food waste, adjusting supplier orders and production quantities
daily to minimise surplus and diverting our left-over meals to people in the
community who need them (by partnering with Olio for daily collections), rather
than letting any good food go to waste.

We strive to do business in a way we think is the right way to do things and we look
to work with suppliers who share our values, always preferring smaller local suppliers
to larger ones wherever we can.

Our principles are very simple. We always strive to do business the right way.



Purchasing Policy
The Basics

Providing delicious fresh food to our clients starts with buying delicious ingredients
and preparing them with care in our kitchens. That's why we prepare the vast
majority of our dishes from scratch each day, using fresh, seasonal and local produce
as much as possible. We also make sure we use as much of each ingredient as we
possibly can, ensuring “off-cuts” are used for stocks, soups, sauces and other base
ingredients, rather than consigning them to the bin. Where they are consigned to
the bin, we send all of our food waste to bio-mass to be used to create energy and
not to head to landfill.

As a small company, we take the time to get to know each and every one of our
suppliers and we work with them to find ingredients and products to keep our
menus seasonal, full of variety and above all, delicious, whilst ensuring we minimise
our impact on the environment. That’s why we aim to avoid buying processed food
as much as possible, preferring to create beautifully delicious, seasonal and
sustainable dishes from scratch day-in-day-out.

Sustainable Catering

We believe that sustainable catering starts with choosing to serve foods that are
good for people and good for the planet, minimising the high impact foods and
maximising low impact foods.

25% of global emissions come from food. More than 50% of food emissions come
from animal products and 50% of all farmed animal emissions come from beef and
lamb (source: Poore & Nemececk, 2018). Which is why dishes with beef and lamb in
them only feature in a very small proportion of our menus and are treated as a treat.
It’'s why we major on plant based and vegetarian salad sandwiches and other dishes
and prefer chicken on our menus to red meats (which has an impact of 1/10th of
beef). Similarly, we ensure our coffee beans come from Rain Forest Alliance and/or
Fair Trade sources and our chocolate bars come from low-impact sustainably
sourced cocoa producers which don’t contribute to de-forestation. We're not
vegans, vegetarians or pescatarians here at Grazing but we are Climatarians, which
is why we always plan our menus and dishes with the deliciousness and the planet
both in mind. In the 12 months to July 2022, we spent double the amount with our
greengrocer as we did with our butcher and we expect this trend to continue to
swing towards more and more plant based products as we continue to evolve our
responsible and sustainable catering.

We Love Local but We Love the Planet More!

With 80% of food’s impact coming from the production process and just 10% from
the transportation of it to its destination, we focus on which seasonal products we
use on our menus, rather than solely on where they come from. That's not to say
we don’t try to buy as locally as possible as much as we can, with our menus planned
with seasonal British produce front and centre, but we’re also not afraid to buy



vegetables imported by road and sea from Europe & beyond too. That’s why you'll
find plenty of British soft fruits on our menus in the summer months, replaced with
English apples and pears in the winter. That’s why you’ll see British broccoli and an
abundance of home grown salad leaves in the summer months, replaced by hearty
root vegetables, cabbages, sprouts and the like, all from UK farms, throughout the
Autumn and Winter. But with Europe on our doorstep and modern farming and
shipping allowing tropical fruits to be imported year-round without the need to use
airfreight, we’re not solely focused on local produce, but rather on low impact,
ethically and responsibly produced ingredients, wherever in the world it may come
from.

Quality & Ethical Assurance

In order to ensure we adhere to our purchasing policy and business principles, we
purchase produce that meets the following as a minimum standard:

Meats

- Red Tractor

- RSPCA Farm Assured
- Quality Standard Mark
Fish

- MSC “Fish to Eat List”
Fruit & Vegetables

- Seasonal British

- Low Impact Imports
Eggs

- Free Range

- British Lion Marked
Teas & Coffees

- Fair Trade

- Rain Forest Alliance
GM Foods

- We do not knowingly purchase any genetically modified (GM) produce and
regularly check ingredients lists on any bought-in produce to ensure it does not
contain any GM ingredients.



Additive, Colouring & Preservatives

- We do not use any artificial additives, colouring or preservatives in any of our
dishes and we regularly check our bought-in produce to ensure only a bare minimum
of essential additives or preservatives have been used.

Palm QOil

- We do not knowingly buy products containing palm oil and regularly check
all bought-in products to ensure they do not contain palm oil.

Some Of Our Suppliers

We work with suppliers who share our values and below is a list of some of our core
supply partners:

- County Supplies London
- Vegetarian Express
- Bidfood

- Change Please

- Marbec Meats

- Love Joes

- Aubrey Allen

- Angry Monk

- Oleco

- Allan Reeder
Delivery Impact

In order to reduce carbon emissions and congestion caused by delivery vehicles, we
consolidate deliveries into as few drops as possible per week into our central
kitchens, from where we dispatch 90% of our deliveries to our customers’ sites via
zero emissions cargo bikes.

Our Commitment

Here at Grazing we’re committed to our principles of doing business the right way
and we regularly review and update our policies to ensure we'’re always striving to
improve the way we do things and look after our planet. If you’'d like to know more
or have a suggestion to make, we’d love to chat to you - so give us a call anytime
on 0207 283 2412 - we're always happy to chat!
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