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A LETTER FROM
OUR FOUNDER
+ CEO

I’m excited to share our inaugural Corporate Sustainability Report with
you. The year 2019 was an important one for Just Salad. In April, we
announced our Green Standard® Initiative, a set of commitments that
include a zero-waste-to-landfills vision, organic composting, and the
elimination of single-use plastic. We also appointed a Chief
Sustainability Oﬃcer who is entirely dedicated to implementing the
Green Standard® Initiative and leading other sustainability programs
across our growing business.
Just Salad has always advocated for sustainability. After all, we’re the
home of the world’s largest and longest-running restaurant reusable
program. In formulating the Green Standard® Initiative, we’ve taken
our sustainability eﬀorts to the next level. Across Supply Chain,
Operations, Marketing, IT, and Culinary Innovation, we’re finding ways
to do things that the fast casual industry has never done before. This
report will shed light on those eﬀorts, some of which will come to
light in 2020.
Just Salad’s mission is to serve fresh, healthy food at an aﬀordable
price. Aﬀordability and sustainability are not at odds with each other;
while the sustainable path can cost more in the short run, it’s an
engine for long-term value creation. Quite simply, it’s also the right
thing to do. Every meal we serve is a chance to do right by future
generations.
Because food is so fundamental to the human experience,
sustainability in our industry is not just an operational matter. We
must engage our team members and our guests alike in a
conversation about what we’re doing, and why. With that in mind,
we’re blogging and speaking more frequently about sustainability, and
we’ll continue being more vocal in the years ahead.
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I want to conclude by sharing something that has become apparent to
my team and I over the past year: achieving sustainability is
challenging. With nearly every decision, we must weigh a number of
factors including costs, logistics, consumer attitudes and
preferences, and diﬀerences in municipal infrastructure (such as
recycling and composting facilities) across our various markets.
Amid these complexities, we’re doing our absolute best to lighten our
burden on the planet while feeding our guests fresh, healthy food and
operating a profitable, growing business. It’s an exciting, neverending challenge, and we’re totally up for it.
Sincerely,
Nick Kenner, Founder & CEO
Just Salad

A LETTER
FROM
OUR CSO

Just Salad’s commitment to environmental sustainability runs deep.
We oﬀered a reusable bowl when our very first store opened in 2006.
As we enter a new decade, we’re going “beyond the bowl” and
redoubling our commitment to reusability. Our sense of urgency is
fueled by several developments on the national and global stages. In
2017, China announced its decision to stop importing recyclables from
abroad. The recycling business only works if there are suﬃcient end
markets for recycled goods. In the wake of China’s decision, many
municipalities in the U.S. curtailed or canceled their recycling
programs.
This sea change in the U.S. recycling system exposed some hard
truths about recycling more generally. An influential research paper
published in the journal Science Advances estimates that the world
has produced 6,300 metric tons (13.9 million pounds) of plastic waste
since 1950, when plastics were first produced for mass consumption.
Astoundingly, a mere 9% of this plastic has been recycled. Eighty
percent of it has been landfilled and 12% has been incinerated.1
At current trends, there will be about 12,000 metric tons of plastic
waste in landfills, oceans, rivers, and land by the year 2050. Our
overflowing municipal landfills are also contributing to climate change
– they’re the third-largest source of human-related methane
emissions in the United States, accounting for 14% of these emissions
in 2017.
The overconsumption of single-use plastic is problematic for several
reasons. Plastic is made from non-renewable fossil fuels. Greenhouse
gases are emitted at every stage of plastic production, from
extraction and transport to refining and manufacture. When plastic
makes its way into marine environments, it breaks into particles
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R. Geyer, J. R. Jambeck, K. L. Law, Production, use, and fate of all plastics ever made. Sci. Adv. 3, e1700782 (2017).

that are ingested by animals and fish. Those plastic particles can
make their way into our food and water supplies. And unlike other
materials like paper and wood, plastic will not biodegrade within our
lifetimes. We leave this material as a burden to future generations.
At Just Salad, we have a vision for a less wasteful future where fastcasual restaurants will rely less on single-use disposable items such
as plastic food containers, cups, and utensils. Reusable versions of
these items will be widely available, and their adoption will be
encouraged by innovative programs and incentives that do not
compromise safety or convenience.
Some call this vision the Circular Economy, and we see more evidence
of its emergence every day. Our Reusable Bowl program is one
example of a successful circular program, and in the coming year,
we’ll seek circular options for other food serviceware in our stores.
In the pages that follow, we’ll discuss what we accomplished in 2019
and what we aim to achieve in the years ahead. Sustainability is not
an end point. It’s a journey propelled by changing social attitudes,
policy developments, technological innovation, and the unfolding
story of our earth’s climate and ecosystem. Thus, we are in a
continuous state of learning.
I want to thank our guests, suppliers, and friends within the advocacy,
policy, and media spaces who have cheered us on, provided expertise,
and eaten with us. You give us the inspiration to keep going strong.
Sincerely,

Sandra Noonan, Chief Sustainability Oﬃcer
Just Salad

OUR PHYSICAL FOOTPRINT
Our sustainability initiatives span our U.S. locations. In 2019, Just Salad had 41 stores worldwide,
including 37 in five U.S. states: New York, Illinois, Pennsylvania, North Carolina, and Florida.
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FLORIDA

75,000 LBS
of single-use plastic diverted
from landfills in 2019 through our
Reusable Bowl program

133%
year-over-year growth in
Reusable Bowl usage

OUR 2019 IMPACT

144,000 KG CO2e
prevented by replacing grass-fed beef
with plant-based Beyond
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*Annualized. Beyond Beef® introduced in September 2019.

Beef®*

77%
portion of back-of-house waste diverted
to composting or waste-to-energy
through our organics separation program

2019 MILESTONES

APRIL

JUNE

AUGUST

SEPTEMBER

OCTOBER

NOVEMBER

DECEMBER

Announced Green

Initiated phase-out

Replaced grass-fed

Implemented bagless

Presented Zero-Waste

Delivered New York City

Tested sustainably

Standard® Initiative.

of plastic salad bowls,

steak with plant-based

pickup and checkout at

strategy at Fast Casual

Hall testimony

sourced wooden forks

replaced with

Beyond Beef® meatballs

the majority of our

Executive Conference.

supporting proposed

with Delivery and

compostable fiber

on all menus.

locations.

rule to expand food

Catering customers.

bowls.

waste separation to
restaurants with two or
more locations.
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Implemented back-ofhouse food waste
separation.

PARTNERSHIPS + RECOGNITION

“It's companies like yours that make finding
delicious vegan food easier than ever before. By
swapping out all beef on your menu for Beyond
Meat, Just Salad is showing that it's in touch with
today's increasingly conscious consumers and
sparing the lives of countless cows.”

Joined Earth Day Initiative’s inaugural

Awarded PETA’s Proggy Award for

Awarded Ocean Champion badge from

Member of the Environmental

coalition of companies making

promoting compassion for animals by

Oceanic Global “for adopting a holistic

Protection Agency’s Waste Wise

sustainability commitments in honor

replacing all beef on menus with

approach to sustainable operating

program,* committing to a 5%

of Earth Day 50.

Beyond Beef®.

practices, with a strong focus on

increase in waste diversion annually,

eliminating single-use plastics”.

and a 2017 recipient of the WasteWise
Regional Award for the Northeast
Region.

*Use of this logo does not imply EPA endorsement.
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Danielle Katz, Director
People for the Ethical Treatment
of Animals

REDUCING WASTE

GREEN STANDARD®
INITIATIVE

SINGLE-USE PLASTIC
Divert 100,000 pounds of single-use plastic from landfills
annually, up from 75,000 pounds, through our Reusable
Bowl program.

We aim to be the “Green Standard”
for sustainability in the restaurant
industry and beyond.
Sustainability is a broad term, serving as an
umbrella for various principles, philosophies,
and movements. One aspect of sustainability
where we are natural leaders is waste
reduction. Our Reusable Bowl program
positions us to take a leadership role in the
Zero-Waste-to-Landfills movement.
In 2019, we developed the Green Standard®
Initiative, a set of waste reduction
commitments spanning food serviceware,
packaging, and food.

SMARTER PACKAGING
ZERO WASTE
Send zero waste to landfills by 2022.

Promote reusable options wherever possible and favor
disposable packaging that is genuinely recyclable or
compostable, sourced from renewable resources, and
less carbon-intensive.

ORGANIC COMPOSTING
Develop a 360-degree composting program at all NYC
locations by separating food waste in our kitchens,
serving areas, and dining rooms.

GREEN STANDARD® INITIATIVE PROGRESS REPORT
GOAL

Send zero waste to landfills by 2022

STATUS

In progress

DETAILS
Sourcing: Evaluating all in-store items, from straws to serving cups, through our Reduce-Reuse-Compost-Recycle hierarchy.
Focusing on opportunities to reduce waste at the source, identify reusable alternatives, or find recyclable or compostable options, in
that order.
Operations: Implementing a Bring-Your-Own-Cup program, oﬀering $0.10 discount to guests who bring reusable cups, in 2020.
Food Waste: Launched back-of-house organics separation in 2019; will provide front-of-house bins for discarded food and
compostable food serviceware in 2020.

Divert 100,000 pounds of single-use plastic
from landfills annually, up from 75,000 pounds,
through our Reusable Bowl program

75% complete

We estimate that the Reusable Bowl program diverted the equivalent of 75,000 pounds of plastic from landfills in 2019. Plastic bowls
have been phased out in all markets except Chicago, where we are running through our remaining inventory.

Promote reusable options wherever possible.
When it comes to disposables, favor packaging
that is genuinely recyclable or compostable,
sourced from renewable resources, and less
carbon-intensive

In progress

We are evaluating all in-store supplies, packaging, and food serviceware through the lens of Reduce-Reuse-Recycle and sourcing
items that meet our Smarter Packaging strategy in 2020.

50% complete

Bard's MBA NYCLab worked with Just Salad over an 8-month period to develop a roadmap for our organic composting program. We
piloted the program back-of-house at two NYC locations in mid-2019. In December, we expanded to all NYC locations, three of our six
Chicago locations, and one of our two Philadelphia locations. In certain locations, we are prevented from implementing the program
because local composting infrastructure is not present or organics separation is not currently part of the building landlord’s waste
management program. Front-of-house separation of food waste and compostable food serviceware will begin in 2020.

Develop a 360-degree composting program at
all NYC locations by separating food waste in
our kitchens, serving areas and dining room
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REUSABLE BOWL PROGRAM
“I really appreciate your reusable container
program. It's such a great
idea to help us all lighten our footprint
on the world!”
Just Salad Guest

What is the bowl made of?
Just Salad’s Reusable Bowl is made of 100%
polypropylene (PP), a recyclable plastic resin.
Polypropylene is a desirable material for food
serviceware because of its durability. Just Salad
subjected the Reusable Bowl to dishwasher
safety testing and FDA food safety testing in
2019. The Bowl passed both tests.

Sustainability

Safety

Perks

• Launched at our very first store
in 2006

• BPA free

• Buy a $1 reusable bowl + get one FREE
topping (like avocado) with every use

• Saves 75,000+ lbs of plastic each year, the
equivalent, in height, to 140 Empire State
Buildings

• Dishwasher safe

• Food safe

• Used by 30% of in-store guests

• 100% polypropylene

• Winner of EPA Waste Wise Award in 2017
• End of life: Recyclable2

For a listing of U.S. facilities that accept, sell or purchase polypropylene, visit the Association of Plastics Recyclers website at https://plasticsrecycling.org/markets/buyers-and-sellers.
3 Polyethylene and Polypropylene Market Information, Association of Plastic Recyclers, https://plasticsrecycling.org/markets/buyers-and-sellers/polyethylene-and-polypropylene-market-information
2
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How do I dispose of a Reusable Bowl?
Our Reusable Bowl is meant to be used for long
periods of time. We encourage anyone wishing to
dispose of a Just Salad Reusable Bowl to place it
in curbside recycling, as polypropylene can take
decades to decompose in landfills.
Unfortunately, polypropylene has a low recycling
rate relative to other plastics, but a number of
U.S. recycling facilities do accept it.3
Why don’t you make the Reusable Bowl out of
recycled plastic?
This is an avenue we are exploring. Any recycled
material incorporated into our Reusable Bowls
needs to meet food safety standards and be
available in adequate supply. We look forward to
investigating this opportunity further.

ZERO WASTE TO LANDFILLS
In working toward our goal of sending zero waste to landfills by 2022, we follow a Reduce-Reuse-Compost-Recycle hierarchy.
Our goals are to reduce waste at the source and to find reusable, compostable, and recyclable solutions.

REDUCE

REUSE

COMPOST

• Bagless checkout and pickup
• Reducing bag size by 20%
• Reusable Bowl program - 40,000 bowls sold
• Launched sales competition among stores to promote usage of Reusable Bowls
• Trained team members to accept reusable cups as a first step in launching a BYOC (Bring Your Own Cup) program

• Tested compostable wooden forks with catering and delivery customers
• Tested cardboard containers for wraps and sandwiches as an alternative to plastic-lidded trays in our catering business
• Switched to 100% fiber trays and lids for our salad bar containers in our catering business

RECYCLE

Expanded front-of-house recycling to Chicago locations

LANDFILLS

Reduced landfill-bound kitchen waste by 77% through food waste separation program
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ZERO WASTE TO LANDFILLS
REDUCE
“Reduce” is at the top of our hierarchy because the easiest way
to achieve zero waste is to prevent waste before it happens.
An example of this principle in action at Just Salad is our bagless
pickup and checkout program, which we’ve implemented in the
majority of our locations. We estimate that this has reduced bag
usage in our stores by 50%.
We also tested, and plan to implement, a bag that’s 20% smaller
than our original bag.
Our bags are made of 100% recycled FSC-certified paper and are
recyclable and compostable.

REUSE
“Reuse” is part of Just Salad’s DNA. Sales of our $1 Reusable Bowl
grew by 63% in 2019 versus 2018, driven partly by the opening of
new stores. Usage of reusable bowls, which is tracked in our
Point of Sale system each time a guest checks out with a
Reusable Bowl, grew by 133% year-over-year. We estimate that
the program diverted the equivalent of 75,000 pounds of plastic
from landfills in 2019.
In 2020, we’ll expand our commitment to reuse beyond our
Reusable Bowl program by formally accepting reusable cups for
smoothie and iced tea orders. We also plan to oﬀer nondisposable bowls and metal utensils to dine-in guests.
On orderjustsalad.com, we provide guests with the option to optout of utensils. In the future, we’ll discontinue the practice of
packaging delivery orders with utensils. Guests in need of
disposable utensils will have the option to request them when
placing an order.

COMPOST & RECYCLE
“Compost & Recycle” encompasses the recycling of plastic,
paper, and metal and keeping food waste out of landfills,
primarily by composting. Also in this category is compostable
food serviceware.
In 2019, Just Salad committed to composting at all of its New
York City locations. The first phase of this commitment was backof-house food waste separation. We completed team member
trainings on food waste separation in November and launched the
program in December.
By separating organic waste, we have the potential to divert an
estimated 22,000 pounds of organic waste from landfills annually
across our New York City stores alone. That amount of food waste
would produce approximately 20,000 pounds of CO2 per year. Our
calculations are based on a waste audit conducted at one of our
New York City locations by a third-party consultancy, Think Zero,
LLC, in the Fall of 2019.
We also donated 1,600 pounds of steak to Rethink Food, a nonprofit organization that recovers excess food to provide low or
no-cost meals to New York City families in need.
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Metal/Glass/Plastic/Cartons
4%
Paper
3%
Trash
9%

WASTE AUDIT

Usable
4%

Think Zero, LLC conducted a waste audit at one of Just Salad’s New
York City locations on August 6, 2019. During this four-hour audit,
Think Zero, LLC sorted through 75 pounds of Just Salad's waste.*

Liquid
3%

The audit determined that 77% of our waste stream consisted of
organic material.
We launched Phase I of our food waste separation program in
December 2019 across our New York City, Chicago, and Philadelphia
locations. The program is active in our kitchens and prep lines. We
contract with commercial waste haulers to transport the food
waste to regional composting facilities or waste-to-energy plants.
In Phase II of our food waste separation program, we'll provide
organics bins in our dining areas.

*Think Zero, LLC is a consultancy retained by the building landlord for the Just Salad store that was
audited.
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Organics
77%

SUSTAINABILITY CHAMPION
PROGRAM
We plan to launch the Sustainability Champion program, an employee
training and retention initiative.
The title of Sustainability Champion will be awarded, on the basis of merit,
to team members showing an interest in Just Salad’s sustainability
initiatives.
Supporting Restaurant Team Leaders, Sustainability Champions will help
ensure the smooth operation of in-store sustainability programs, including
our Reusable Bowl program. Sustainability Champions will receive in-depth
training from our Chief Sustainability Oﬃcer that will equip them to
promote and explain Just Salad’s sustainability initiatives to colleagues and
guests alike.
We believe that the Sustainability Champion program will support employee
engagement and retention, guest satisfaction and operational excellence.
We are tremendously excited about the potential of this program.

JUST SALAD’S 2019 SUSTAINABILITY REPORT | 16

REDUCING OUR CARBON FOOTPRINT

PLANT-BASED MEAT
The emergence of plant-based meat has sparked a national conversation
about the environmental impacts of meat production. This is because the
carbon emissions from beef production far exceed those of any other food.
We replaced grass-fed steak with Beyond Beef® meatballs on all menus in
2019. We’re the first fast casual chain to completely replace a beef menu
item with a plant-based alternative, and for this step we were recognized by
PETA with a Proggy Award in October.

We also prioritize sustainably-sourced seafood, with the ultimate goal of
sourcing plant-based alternatives. The Ahi Tuna in our Seared Ahi Tuna Salad
is wild-caught and comes from FIP (Fishery Improvement Project) fisheries.
We’re encouraged by the emergence of plant-based seafood alternatives
and seeking products that work for our menu.

IMPACT OF REMOVING BEEF
FROM OUR MENU:
SEPTEMBER - NOVEMBER 2019

36,000 kg CO2e

There is no question that plant-based meat has a smaller impact on the
natural environment than its traditional counterpart. Producing, packaging,
and distributing plant-based protein requires dramatically less energy,
water, and land, and generates 90% fewer greenhouse gas emissions.5

prevented, equal to the emissions from
50 eight-hour international
commercial flights

Just Salad estimated the following resource savings in Q4 of 2019 by
replacing beef with Beyond Beef® meatballs:*
• Prevented 36,000 kg CO2 equivalent of greenhouse gas emissions, equal to
the emissions from 50 eight-hour international commercial flights

658,000 gallons

of water saved, which is equal
to about 8,225 bathtubs

• Saved 658,000 gallons of water, which equates to about 8,225 bathtubs
• Saved 10,500 kWh of energy, or enough to fully charge the battery of an
electric car
Today, Just Salad continues to serve animal-based proteins, including
chicken and seared tuna. Chicken continues to be a popular menu item, and
we have committed to sourcing chickens that are GAP-certified and
processed using CAS (Controlled Animal Slaughter) by 2024.

Just Salad’s Keto Zoodle Bowl

*The calculations are based on a lifecycle assessment (LCA) of Beyond Beef® published by the University of Michigan’s Center for Sustainable Systems. This study calculates the GHG emissions, energy use, water use, and land use required to produce a 4 oz. Beyond Beef patty and a typical
4 oz. burger patty of U.S. beef. (Activities at the consumer and retail level were excluded.) Just Salad applied the calculations from this study to its actual Beyond Beef® sales volumes in Q4 of 2019. We then performed the same calculation for an equivalent, hypothetical volume of beef
sales. The diﬀerence between these two sets of calculations represents the resource savings we achieved by eliminating grass-fed beef from our menu.
5“Beyond Meat's Beyond Burger Life Cycle Assessment: A detailed comparison between a plant-based and an animal-based protein source,” 9/14/18, Martin C. Heller and Gregory A. Keoleian, University of Michigan, http://css.umich.edu/sites/default/files/publication/CSS18-10.pdf, p. 27
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10,500 kWh

of energy saved, or enough to fully
charge the battery of an electric car

PARTNERSHIPS

Bard NYCLab: MBA in Sustainability Program

New York City Carbon Challenge

Just Salad engaged a team of students at Bard University's
MBA in Sustainability Program to support the development and
implementation of Just Salad's environmental sustainability
and carbon-reduction strategies. During this eight-month
engagement, the Bard team performed in-depth research and
consulting on several initiatives including Just Salad's 360degree composting program.

In 2018, Just Salad became one of just 13 retail businesses to
join the Carbon Challenge, a voluntary partnership with the
New York City Mayor's Oﬃce of Sustainability. Members of the
Carbon Challenge include leaders in the private, institutional,
and non-profit sectors who have committed to reduce their
greenhouse gas emissions by 30% or more over ten years.
Just Salad is one of only two restaurant chains to participate.

JUST SALAD’S 2019 SUSTAINABILITY REPORT | 19

New York City Department of Transportation
Oﬀ-Hour Deliveries Program
Since 2010, Just Salad has been a member of the New York City
Department of Transportation’s Oﬀ-Hour Deliveries Program,
which seeks to increase the number of commercial deliveries
made in New York City between the hours of 7:00 p.m. and 6:00
a.m. Approximately 97,000 trucks and commercial vehicles
cross NYC boundaries each day, with 25,000 moving to and
from Manhattan. We are proud to participate in a program that
reduces traﬃc congestion and automobile emissions,
promotes eﬃcient fuel use and increases the safety of New
York City streets. In April 2019, we were recognized for our
support of the Oﬀ-Hour Deliveries Program during a press
event with New York City Mayor Bill de Blasio.

CHALLENGES

We are transparent about the challenges we face in meeting our sustainability goals.
We believe that communicating openly about such challenges can lead to unexpected solutions.
What follows is a summary of areas where the path to zero-waste is not entirely clear.

GLOVES
The fast casual industry disposes of millions of food service gloves annually. We have considered the following solutions:

Source Reduction

Recycling

Gloves made of Nitrile are stronger and less prone to
breakage than vinyl and latex, allowing for longer periods of
wear and a lower volume of discarded gloves. However, at
this time, switching to Nitrile gloves would not necessarily
reduce Just Salad’s glove waste. This is because our team
members are preparing salads to order, and they get food
on their gloves nearly any time they handle fresh
ingredients like avocado, removing them from their skins.
Gloves must be changed any time they become
contaminated, and as a result, the toughness of the glove
becomes a moot point–switching to tougher gloves would
not slow down our disposal rate.

It's possible to separate and recycle food service gloves into
new items, like plastic trash bags, in partnership with a
recycling facility. However, maintaining separate bins for
gloves is diﬃcult in our space-constrained back-of-house
areas. Additionally, recyclers require that used gloves have
minimal food contamination, and sending gloves to the
recycling facility is an added cost.
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Composting
A number of compostable options for food service gloves do
exist. These are manufactured from plant-based rather than
petroleum-based plastic and are said to decompose in an
industrial composting facility within 12 weeks. Based on our
conversations with composting and waste management
companies in New York, plant-based gloves are likely to be
treated as contaminants, separated from organic waste,
and sent to landfills.

BIO UTENSILS
“Bioplastic” food serviceware made of plant-derived materials seems an obvious choice for businesses pursuing a zero-wasteto-landfills strategy. Unfortunately, their promise of compostability is exaggerated.

Just Salad spoke to numerous waste management companies, bioplastic manufacturers, and
industrial composting facilities in the Fall of 2019. The near unanimous feedback we received is
that bioplastics are not composted when they reach industrial composting facilities. These
findings are supported by research studies that reached the same conclusion: very little PLA
food serviceware is composted in the U.S.
There appear to be two main reasons for the low composting rate for bioplastics in commercial
facilities. First, they do not break down as easily as organic waste like lettuce and banana peels.
To decompose as quickly as organic waste, they must be subjected to consistently high
temperatures, and once in the compost pile, they require frequent turning.
Second, composters find it diﬃcult to tell the diﬀerence between a conventional plastic fork and
a compostable one, so the path of least resistance is to landfills them all. Additionally, there are
many composting technologies in use today, and not all of them were created with plant-based
plastics in mind.
None of this means that Just Salad endorses the use of petroleum-based plastics, nor do we
oppose compostable plastic in principle. What we do oppose is giving our guests the false sense
that they are “being green” by using cutlery that is compostable only in a theoretical sense.
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Our findings about bioplastics led us to the following conclusions:
Reusable utensils are the best answer. At Just Salad, we abide by the Reduce-Reuse-CompostRecycle hierarchy. Reuse comes before recycling (and composting), so the best thing we can do
is promote reusable utensils. If you order from orderjustsalad.com, select “Opt out of utensils/
napkins” at checkout and use the metal cutlery you have at home. We’re also working to make
reusable utensils an option for in-store guests.
We will not oﬀer bioplastic utensils at our stores because we are not confident that they will
be composted, and we will test alternatives that are compostable in practice, not just
theory. Our next step was to ask ourselves: is there a disposable utensil made of a renewable
resource that is more likely to be composted? The answer we came up with was wood. We found
utensils made of renewable birchwood, sourced from forests certified by the Forest Stewardship
Council, and we began testing these in our catering business in late 2019. We will make a
decision on fully rolling out these utensils in 2020.
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