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We are confident that 

Darden’s commitment to 

citizenship will be a key 

contributor to our long-term 

success — and an essential 

part of nourishing and 

delighting everyone 

we serve.

Darden Restaurants’ “People, Planet & Plate” initiatives include our efforts to protect the 
environment, engage our employees, serve our guests and give back to our communities. It’s how 
we “Create, Grow and Sustain.” We are convinced that the investments we make in these elements 
of citizenship today will be key to our continued success as we navigate through challenging 
business conditions and anticipate heightened expectations among guests, employees and other 
stakeholders. 

With more than 2,100 Red Lobster®, Olive Garden®, LongHorn Steakhouse®, Bahama Breeze®, 
Seasons 52®, The Capital Grille®, Eddie V’s® and Yard House® restaurants in the United States and 
Canada, a key focus for Darden is reducing the environmental impacts of our physical footprint. To 
that end, we established a set of environmental targets, including goals to reduce per-restaurant 
energy and water use 15 percent by 2015. 

We are making significant progress against those targets. Between 2008 and 2013, we reduced 
per-restaurant water use by more than 15 percent and energy use by more than 12 percent, 
resulting in a 16.4 percent reduction in per-restaurant carbon dioxide-equivalent emissions. 
(These efforts are not only conserving natural resources, but have also saved Darden more than 
$20 million.) 

Continued improvements are underway in 2014 as we expand our energy management and 
water-saving irrigation pilot programs, deploy energy saving cooking technologies, test solar 
water heaters, build our first Leadership in Energy and Environmental Design (LEED)-certified 
Yard House®, and engage our employee-powered Sustainability Teams. 

Our passion for being good citizens extends to the food we serve. Our guests have an expanding 
definition and expectation of fresh, nutritious, high-quality food. Increasingly, they want to know 
more about what they eat. We are taking steps to better understand and manage the sustainability 
footprint of our food basket. This includes implementing a supplier sustainability management 
system, regularly evaluating seafood-purchasing practices, investing in fishery improvement 
projects and collaborating with the beef industry in the United States to advance sustainability.

Even with these achievements, we know there is more work to be done. We are confident that 
Darden’s commitment to citizenship will be a key contributor to our long-term success — and an 
essential part of nourishing and delighting everyone we serve. 
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