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About Café de Coral Group
RREEEE

The Café de Coral Group first brought in the special Hong Kong-style ~ AZR&EEB— NN\ EEHAIBEBRBRER 5% -
fast food concept in 1968 and since then, we have been serving and H+HFREFBEALBRE - BFARERAE [EEA
growing with the Hong Kong people. Our aspiration and commitment AIAR % | - S E B FIH — /N E R &N
to become and remain “the Canteen of Hong Kong People” has led Hif—RGAHK FHEHRER -

us to grow from a small shop into one of Asia’s largest publicly listed

restaurant and catering groups.

Headquartered in Hong Kong, our business covers quick service RIS BEB @ ESERBERRERLEERE - KHE
restaurants (QSR) and institutional catering, casual dining chains, as ~ Z# R EEEGE N2 B R §% 3 i o REEBIE
well as food processing and distribution in Hong Kong and Mainland & &M Ak 2 Bl A 369 F199 @ L iE B - & RIRG
China. Our operations now cover 359 operating units in Hong Kong  #1450,000 7% -

and 99 shops in Mainland China, serving over 450,000 customers in
Hong Kong and Mainland China daily.

Café de Coral Group =
Key Strategic Business
AREEETERBMUER

A Hundred Points
of Excellence
H‘TME/ Oﬁ

Hong Kong @
Casual Dining

FEKRER

10.1%

Hong Kong QSR

Revenue Distribution
& Institutional Catering

Mainland China

L ONN i nppgm o EEEARURMENE
(for the year ended 31 March 2017) thers (1)
(BE—F— L= A={—HIFR) 12.4% it 75.6%

Our Business Performance in Numbers (2016/17)

EEEBREACERZRF (T N/ LFE)

Total revenue Total operating cost

MU BEBRE w

H K$ H K$ ? CHSiZt; ;;wﬁg;léorce- -

7 895 e BTAR Total operating units
7 £20, 7 Zm | 18 771 in Hong Kong and
M i I I ion (As of 31 March 2017) Malniis (s
s - Vil J1 (BE-—T— = f=f—F) REBRPEAME ESMAR
7895 HEBTT 72698 N (As of 31 March 2017)
iy T (BE-T-rF= gl
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Sustainability Governance under
the Leadership of the Board of Directors

%:

=R RN AFEREERS

“For the Café de Coral Group, sustainability is the platform supporting our
future growth and a key enabler of our past achievements. Our commitment
to sustainability is rooted in our belief in doing business responsibly; serving
the communities in which we operate; minimising the impact of our operations
on the environment; providing a working environment conducive to attracting,
developing and retaining talent; and generating sustainable shareholder value.
Today, the Group has established a solid sustainability platform on which
everyone in the Café de Coral family strives to achieve long-term business growth
and create positive impact for our customers, employees, stakeholders and the

communities.” -
AREEE TFEBANSTE - [H AKX
A hERRERNEAD - RPIEAHFHE

RIEEZE © |

The Board of Directors of Café de Coral Holdings Limited attaches
great importance to the sustainability performance of the Company
supported by a sound governance structure and management process.
The Board of Directors has overall responsibility and accountability for
the Group’s sustainability development as well as relevant regulatory
compliance. The Management Board is delegated by the Board of
Directors the responsibility for implementing sustainability strategies
and action plans, and ensuring that they are effectively managed.

Risk management and sustainability

Our robust governance process is supported by proactive risk
management and continuous monitoring. The Group stays alert
to changes in the external environment, and regularly reviews our
practices and policies to ensure that they remain relevant to our
business and effective in managing risks.

Mr Lo Hoi Kwong, Sunny, Chairman of Café de Coral Group
LEEMmME

—Hizi?‘)?éﬁ%%iat HAIDEY
HRNECER TG =
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Sustainability Governance under the Leadership of the Board of Directors
R RSB ERRE
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Our governance framework &9

Board of Directors

Responsibility:

(i) Develops sustainability policies and strategies

(i) Ensures sustainability risks and opportunities are integrated
into the Group's long-term business plans

Management Board

Composition:

Chief Executive Officer, Chief Financial Officer and Heads of
QSR, Casual Dining, Mainland China Operations, Supply Chain
Management and Property & Branch Development

Responsibility:

(i) Steers and monitors overall sustainability performance in
four key aspects: Total Customer Satisfaction, Focus on
People, Investing in Community and Resource Optimisation

(i) Formulates associated management approach and
action plans for operational enhancement, and measures
corresponding effectiveness for regular review

: | W H senyjigisuodsay pue ssjoy :umop-do|

M3

=1

==

Business units, departments and operations
Responsibility:

(i) Constant operational performance tracking

(i) Law and regulation compliance*

*  For details on our policies, management approach and compliance with laws and

regulations relating to our sustainability focus areas, please refer to Appendix I.

Steered by the Board of Directors, the Group's enhanced Enterprise Risk
Management (ERM) framework is in place to manage risks in different
operations and levels of the organisation through a robust and inclusive
system. The Management Board is obligated to ensure that the Group's
current and future material risk exposures are identified, assessed,
quantified, appropriately mitigated and managed as well as regularly
reported and reviewed. Further details on our risk management
approach are covered in the Corporate Governance Report of our 2017
Annual Report.

Café de Coral Group's sustainability focus areas and management
of their respective performance are fully integrated into the ERM
framework to ensure higher degree of assurance and control. Key
performance indicators (KPls) of the sustainability areas which are
within the ambit of the Group’s key risk areas under the ERM regime
have been established to better drive our sustainability performance.
Our performance against these additional KPIs is described in the
respective sections of this report.
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Stakeholder engagement

Stakeholder engagement is an evolving and important process which
allows us to seek essential input from stakeholders to optimise our
sustainability governance and management approach, steer better
business practice and contribute to the community at large.

The Group maintains various channels of constant communication
with our stakeholders to ensure their expectation and concerns are
effectively managed and addressed. The table below sets out our
major key stakeholder groups, their issues of most concern and
corresponding communication channels.

o'

Sustainability Governance under the Leadership of the Board of D\rectors
EERWEANARERRES

BHESE

BHRELER—EZR S EENREBNBIE - RN
DESEER  UNESENARBERREAETE
ik BRBENESEER  YEBTE -

SEATFRE RS E R AR - A EBFIHH
EHEDE - TRIMBEMETEFNERRBINGEE
MOBBRIE -

Key stakeholder groups | Issues of most concern | Communication channels
TERNE X BERK
Customers Food safety, product and Customer surveys (brand audit survey and aftermeal survey)
EEE service quality and food Interviews and focus groups
A choice General customer service communications
E-Jlf%;z% EmERBEE BEAE (ST RERAL)
ERIES S R B ME
—REERGER
Employees Employment terms, career Training and workshops
8T prospect and occupational Engagement surveys
- safety and health Performance Management System
BRI « FHEA= B Meetings and communications
e RiERE Internal newsletters and other publications
B3 R TIES
QG RAE
BB R 5
= u&&/%L
WER R E T
Investors/ Return on investment, Annual general meeting and other shareholder meetings
business strategies, Financial reports
Sﬁarehpﬂlders performance and Regular announcements and circulars
REE/BR development plans Corporate website
HEOIR - ETERE - 85 Investor forums
RERTE Face-to-face meetings
REREFAGREMRREE
SRS
EHAERER
EEER
REE RS
[EE
Suppliers Supplyghain management Supplier factory visits and performance review
HpER HEsRE R Supplier forums
AR Tendering and other regular meetings
HIEE BB R LR BTG
'f/ \%ﬁuﬁiﬁ
BEREMT REE
Landlords Brand image, brand Regular meetings
oy portfolio, business plan and Annual landlord-tenant communication functions

NGOs/Communities/
Media
FEBRATAR A, / AL I /{54

performance
MR - mEEE - %
FTEIRRER

Transparency, reliability and
pace of news updates
BAK - ATEMREMES
RE

Festival event gatherings (in shopping malls)
Opemng ceremonies of new shops

FEEIBFTAED
B AR
s bR

Community investment programmes

Press release, press conference and briefings
Regular meetings

Efcgad )

HER - FEETERENS

EHeE



Our Sustainability Values
BN ERRER

Sustainability is an integral part of our growth and development, and is deeply embedded in
our daily operation. For.the year 2016/17, our unwavering commitment to investment in people
together with the coordinated strategy of brand building and network development has helped
~ maintain our market leader posntlon in the food and beverage (F&B) industry and paved the
towards achfreT/'lng\te Ion- : m success of the G‘roup We are committedto creating value and
|mprovmg our L_' ) ate ti
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ur people are.
Café de Coral Grou _
(o] 0 B 2

~ Group strives to retain and an trong
and engaged team of employees through training
and development, enhancing employee rewards
and recognition, promoting staff support and
wellbeing, diversifying recruitment channels and
providing a healthy and safe workplace pursuant
to our principles:

BEMREIRAGHENESE  -SENZRIER 2
BEARERABURENHEB HEER - RMEE
RABSREANEEREE  AREEAARMEET
RANETEE - REFIIRE  RAFHMERE - X
EEF - ERAE YRARIERREREZRE RA
'

¢ Vibrant organisation
BIE DA

e Strong team
58 K 1Y B X

* Engaged employees
RANBET
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Our Sustainability Values
B AIHEERER

Sustainability Performance at a Glance

FEERRE—E

Total Customer Satisfaction

FHETAEE

O OVER 80%

of customer satisfaction rate "
@

@)\ R

BEREE
AN

- RS

ﬁII_EI\-N AND %‘/ central fcﬁc!_ pl:ocessing

HIGH-PRIORITY centres are certified

suppliers ISO 22000 and HACCP
cAn P
EHFI R ER HRRER OISO 22000 &

HACCP R &
HIEE

Focus on People

BHEET

Certificate in Restaurant Management
programme was

CERTIFIED AS LEVEL 3
of Qualification Framework of the HKSAR
Government

EEEERERRETRRERNEERE

RREE=R
a8e

430

Established
employees attained
Qualification Framework SOCIAL
accreditation of Levels 2 to 4 C%zlg B

ME=+%

ETRERABIABE_EEOK

%M FUN

Investing in Community

g

Hosted 18 sessions of

“COMMUNITY
SPRING FEAST",

benefited 700+ participants
BT E

[ EEER ek

ERtESNEEHS

:
Launched

Employed

300+

employees with physical or
intellectual disabilities

"POWER OF
INDIVIDUAL’

programme to promote
food waste reduction

au[ B NE v, B=Hs

HHHOHE BERAL

Resource Optimisation

BRE
N 60%
of seafood procured was
ASC and MSC certified?

b

75RX
FSHEAERASEEARE
SrEEEagRE

CONTINUAL IMPROVEMENT
of environmental performance of
Hong Kong operations compared to 2013/14®
AE=—F—=/—NEE -

t —
Esm i L = RRERE
Energy GHG Water
intensity emission intensity
BERCHFEIREE ) intensity ke
15.6%|  |*=*%#%|  119.0%
21.4%

SN N

(1) According to the aftermeal survey conducted for Café de Coral fast food and (1) RIEZZT—X/—tFERARLRER —HEETHE

Super Super Congee & Noodles in 2016/17

‘AL

(2) ASC (Aquaculture Stewardship Council) and MSC (Marine Stewardship Council) 2 KEEEEEZESREIEELZES AR HBEZ

are international consumer labels which represent sustainably farmed and

sustainably wild caught fish respectively.

# ARKBERITFERENETERFAIFER
% -

(3) Please refer to “Resource Optimisation” section for details of the environmental  (3) ERBEBEKE —T— =/ NFE Y IBRERHE - 3

performance data of Hong Kong operations since 2013/14.

2R [EREL] 24 -
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Report from the Management Board

EERHRE

The Management Board of Café de Coral Group is pleased to present the Group’s
Sustainability Report 2016/17. This report details our efforts in sustainability
advancement and creation of long-term value for our stakeholders. We adopt a
structured management approach to deliver on our commitment to sustainability, as
well as to ensure that our sustainability values are fully embedded into our business
operations.

During the year, along with our focused strategy of investment in our people, our
brand and our restaurant network with satisfactory results achieved, we continued to
make good progress on the four key sustainability focus areas, namely, Total Customer
Satisfaction, Focus on People, Investing in Community and Resource Optimisation.

We expanded our disclosure in this report to discuss the challenges, achievements and
future plans for each of these four areas not only in Hong Kong but also in our Mainland
China operations. During the year, a dedicated sustainability committee has been
established to drive sustainability performance in Mainland China. Going forward, one
of the key priorities for the committee will be to step up its efforts to align more closely
our actions in Mainland China with the Group's overall sustainability development
commitments.

Total Customer Satisfaction - Our Customer Journey programme, focusing on Brand
Awareness, In-store Experience and Patronage Engagement, was launched during the
year to help us excel in our commitment towards Total Customer Satisfaction. High food
quality and stringent safety standards are fundamental to our day-to-day operations. Our
global sourcing strategy, food traceability program as well as quality assurance practices
were proven to be resilient in the Brazilian tainted meat incident in March 2017 when
our holistic supply chain structure and robust risk management procedures successfully
kept disruption and adverse impact to the minimum.

Focus on People - Labour shortage has been a constant challenge for the F&B industry.
To better position ourselves in the labour market, the Group has made significant effort
in employees’ development, recruitment and retention during the year. New trainee
and career development programmes were launched to build up capacity and advance
the career prospects of our employees. We also expanded recruitment channels and
restructured remuneration packages to attract and retain talent, particularly the young
workforce. Effective measures were put in place to promote staff support and wellbeing
and facilitate engagement.

Investing in Community - Under the umbrella of Café de Coral Twinkle Action, the Group
leverages the extensive network of branches and our operations to create positive
impact in the community. With the launch of new and innovative programmes and
events during the year, we continued to maintain dialogue with different stakeholders to
understand and address community needs - focusing on caring for the underprivileged,
environmental awareness and supporting education.

Resource Optimisation - Our environmental performance improvement initiatives have
made further progress. During the year, we launched a strategic waste management
programme that focused on waste reduction at source and waste conversion. Other
facility retrofitting and upgrading works have also seen great progress further optimising
the efficiency of resource consumption throughout our operations.

Sustainability remains an integral part of our commitment to achieve A Hundred Points
of Excellence” . Going forward, the Group will continue to explore ways in which we
can perform better in each of our sustainability focus areas and create long-term positive
impact for our business and the community.

For and on behalf of the Management Board

LoTak Shing, Peter
Chief Executive Officer

Hong Kong, 26 June 2017
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Report from the Management Board
ERRWE

Awards and Recognitions
RIFRRE

Overall Sustainability Performance Bg2o)iF&E3sREIR

Award/Recognition 1215/ %8 Organiser E g
A constituent member of the Hang Seng Corporate Sustainability Benchmark Index 2016/17 Hang Seng Indexes Company Limited
(B A RHE R G EEEIRBK K IR 2016/17 BEEHARAT

Hang Seng Corporate liﬁ gi EJ' j;%:_ % g& JE /_LE %

Sustainability Index &
Series Member 2016-2017 *EI gl %\ 5'] 2016 - 2017/ 12 B

CSR Index Plus

Hong Kong Quality Assurance Agency

HEREERES EEMERER
Hong Kong Outstanding Enterprises Parade 2016 Economic Digest
B 2 3K48 2016 E—IR

HKEJ Listed Company Award of Excellence 2016
HEH EHARIAE 2016

HKEJ & PR Asia
ER TN

Business for Sustainability 2016/17
Al AR 2016/17

The Hong Kong Council of Social Service

ERMERGEHE

Asia Excellence 2016

- Best CSR

- Best Environmental Responsibility

- Best Corporate Communications
DMEEEIRKRE2016

-RECEMGET  RERSNET  ELEEM

Corporate Governance Asia
DMEEER

Total Customer Satisfaction Z2BEEm=E

Award/Recognition 3218/ $4 8 Organiser &4
Market Leadership 2016 in Quick Service Restaurant Hong Kong Institute of Marketing
MIHEMALE2016 ((REER) BEREMEEG
Hong Kong Service Awards 2017 (Fast Food Chain) (Café de Coral fast food) East\Week
BBMBALE2017 - REEHEE (KRERE) BT

Top Service Awards (Fast Food Chain) (Café de Coral fast food) Next Magazine
fRAF ST A — BHIRE EAR (KRRERE) 5 Ehal

HKIA Customer Service Excellence Programme - Individual Excellence Award (The Spaghetti House) Airport Authority
BEERHSEERERY - AASHEZ(BERE) BEWSEERRD
HKIA Customer Service Excellence Programme - Mystery Shopper Programme Excellent Service Award Airport Authority
(Restaurant) (The Spaghetti House) BEBMSEER
BAEEEHSEERTRYS - SNEZTEEAFRGE(RE)(BRE)

U Favorite Food Awards 2016 (Fast Food Shop) (Café de Coral fast food) U Magazine
BEEEHRE2016 - REEMR (ARERE) UBEH

U Favourite Food Awards 2016 - U Favourite Congee & Noodles Restaurant (Mixian Sense) U Magazine
HHREENERE2016 - KRS EWHEEIE CRRME) UiET

Quiality Service Scheme Award (Pizzastage) MTR Malls
BEBRETRSE - 5EHF (AE RS EER) Pizzastage) BHEES

| EESHEEEEE N ERARREAN2016

Hong Kong Retall L nt Ass
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Report from the Management Board
BB RS

Awards and Recognitions

RIENEKE

2016 the 20th China Bakery Exhibition Outstanding New Products
(French Eiffel Sausage and European Porcini Sausage)

2016 F - TETEHBREGESH R ORI ERE BT HER)

The All-China Federation of Baking Industry
Association

TEZETIHEBROBEMEELR

HK 50+ Award - Most Popular Brand in Fast Food Category
HK 50+ Award - tRE [EAARI&Z E M2

Christian Family Service Centre

HEHFERGH L

2016 Service & Courtesy Award - Individual Award Winner,
(Asian Cuisine Category) Supervisory Level (Shanghai Lao Lao)

TATEEEHE - RHRBELTEM - TINER (LigrR)

Hong Kong Retail Management Association
ERTEEERS

2016 Service Retailers of the Year - Fastfood/Restaurants Category Award

B E - 2016 FRIERBTER - AL/ Bl LBEASR

Hong Kong Retail Management Association
BERETEER NS

Focus on People EiEST

Award/Recognition 18/ 858

Organiser 4%

18 Districts Caring Employers 2016 Award
20164 [+ \ZRZ(EE | 55T

The Hong Kong Joint Council for People with
Disabilities and The Hong Kong Council of Social
Service

EREFRGE RBELERGB S

Catering Industry Safety Award Scheme (2016/17) - Group Safety Performance Awards [Fast Food Shops
Serving Western Food - Silver Award and Restaurants (Non-Chinese) - Bronze Award], Supervisor Awards
and Safe Workers Awards

FRELEZEETE - RER2RAR(AXNREEAERRE P NEEERIFRE) Z2ERAS
k&ZE2IR

Labour Department and OSHC
BTREBELZ2RER

Investing in Community @&+ &

Award/Recognition 18/ &£

Organiser £ #iE

Caring Company 2016/17 The Hong Kong Council of Social Service
R R 2016/17 B GRBHE

Food Grace Outstanding Partner Award Good Grace

RIBIFHEIKA T RIBLF

Resource Optimisation &iRE{V

Award/Recognition 218/ 88 Organiser 4%

BOCHK Corporate Environmental Leadership Awards 2015 - EcoChallenger
FEREBLEIRRELALE2016 - RREFLE

Bank of China (Hong Kong)/Federation of Hong
Kong Industries

REIRTT (FR) /A TERAS

Friends of EcoPark EcoPark
RREZ K RIRE
Shell FuelSave Challenge 2016 Champion Shell
Shell A&l A PEEL 2016 B E RZR

"
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The new store design i
young and refreshing,
yet the food remains as
delicious as it has always
been. My experienc
been delightful ev

time | visit the store
where | receive
customer servic

an affordable pr
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Ms Leung, customer from
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Total Customer Satisfaction
TEHEEWEE

The new Customer Journey programme aims
to enhance the holistic customer experience
through thorough study, reflection and
analysis of our interaction with customers
in three stages - Brand Awareness, In-store
Experience and Patronage Engagement.
Different focuses, engagement channels and
performance evaluation programmes are
designed for every stage of the journey to
uplift TCS.

B EERT S8 A BT
Brse » B ED T HRAFIEBET R
“EERNES - mERM
EARRMETS2MHE  RR2H
BEERER - SEEBRERIES
B 2HERCNMRIRFTE - 1
AT EREEMEE °

Procurement management
and traceability

REEEREEY

2016/17

Highlights -
—ZF—/ 5

— = .
=Y »

Brand reinforcement Launch of 6th Rebranding of Oliver’s Launch of 5th

and appealing generation of Café de Super Sandwiches generation of Super

strategy development Coral fast food store FERBF=ARE Super Congee &
AL R R R =R 5 AREREFEKDE Noodles store

—WREEDKDE




Total Customer Satisfaction

2EHEREE

é cus

|| Attentive customer Continuous shop ~ New tastes and Continuous quality
service and fine renovation and facility delectable i i icati improvement of Q-Shop
quality food delivery upgrade ; SEE

g A S f BlETFH | System and Mystery.
N RO EE RIS E %%9%@%&%&5@ S/)oppe/ Programme
BERM , 5

BRE R international standards
DEREEERESERR

Stringent supplier assessment N\ Quality food manufacturing with
E

2016/17
Highlights I, SH=
-",-:t FEEH

Proactive customer Aftermeal survey Engagement system Customer service
engagement channels M &1&&

upgrade campaign
FTHHNEESRER BERSES

15
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Total Customer Satisfaction
PHBETREE

Strong Appeal to Customers

HEEF R AR

Appealing to our customers as soon as their dining needs arise is a
core strategy of our brand reinforcement programme. Through multiple
communication channels, each of our brands has specific market
positions with unique appeal to enhance customer awareness in the
Customer Journey. For us to maintain the position of market leader
and stay ahead of customer expectations, benchmarking and audit
exercises are conducted on a regular basis to understand the latest
trend and brand preference in the market.

Café de Coral fast food

- upholding the good values in Hong Kong

Upholding our philosophy of “A Hundred Points of Excellence"”, we
have endeavoured over the past 49 years to bring happiness to people
in Hong Kong. In May 2016, the Group launched the “ Happiness First"
programme to reinforce the brand image as well as to instil positive
energy in the community we serve.

We treasure the positive values shared by Hong Kong people and
endeavour to contribute to the preservation of the same. In March
2017, Café de Coral brand took a step further by launching its 6th
generation store, which is an overall revamp to uplift customer
satisfaction through products, interior decoration, new uniform,
packaging and advertising. The new concept store focuses on positive
values of bonding and mutual understanding amongst people within
the community, which also reinforces the recognition of the Café de
Coral fast food stores as “the Canteen of Hong Kong People” (& /5
AHIKRE), a place where residents and visitors of Hong Kong enjoy
their meals and leisure time during the day.

ﬁiﬁ%ﬁ{tu%ﬁé‘iﬁﬁiﬁ Rtz — RTHEEAZMAER
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For nearly 50 years, since the first Café de Coral fast food store opened in 1968 in Sugar Street of Causeway Bay, the Group has grown together
with the people in Hong Kong. The brand of Café de Coral has been a household name in Hong Kong.



Oliver’s Super Sandwiches

— rebranding to bring European cuisines and lifestyle

Our key European-styled cafe, Oliver’s Super Sandwiches was
rebranded during the year to offer customers a fresh new look and
feel. Using the British neighbourhood cafe as a blueprint, the cafe
chain’s new branding identity — “ EAT IS YOUR LIFE” — was established
to bring European cuisines and lifestyle to the city. A series of
promotional campaigns were conducted to raise public awareness of
our image of fresh ingredient and healthy dining style.

YOUR LIFE

EAT 1%
YOUR LIFE

Social media promotion
AR EEHE R

Total Customer Satisfaction
PHEHBETREE

Strong Appeal to Customers

HEEF R AR

FEBR=X7A

- MEEBRERBEERREERE
SEFEREREENEBRR=CEAETNELR
[ BERSIERRRER EESZHER
MYEERES - B 2 migsEn] - A [EAT IS YOUR
LIFE (RAIAZ) ] 1EOSE - AWM ABEER KA
JEEAE - WHEH—RIHEZE - URA ARG mAR
EEIHEN MEFRERMRA -

Rebranding
mhEES

SEE-NANN\FRIDBERERREMARERE ERATFREBEAERE - IXARELBENEBRIE -
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Total Customer Satisfaction
PHBETREE

Outstanding Customer Experience

H &R LB

Through Customer Journey, we are determined to bring outstanding
in-store experience to our customers, starting from the first impression
of our store design and dining environment to delectable food choice
and attentive service delivery.

Pleasant dining environment

Our store design and supporting services continue to evolve to meet
customers’ changing needs. Each of our brands is uniguely positioned
for specific groups of customers, for them to enjoy our products and
services in a contemporary dining environment, allow them to feel
relaxed and perceive the place as part of their daily lives. We also strive
to attract the younger generations with the modern, lively and cosy
store design. As we launch our store renovation and facility upgrade,
we also take environmentally friendly elements into consideration. For
highlights of our energy and water conservation initiatives in stores,
please refer to “Resource Optimisation” section.

In our fast food operation, in addition to offering our customers a
convenient and quick dining experience, we adapt and upgrade our
stores along with community growth. The 6th generation of Café
de Coral fast food store design features lively and cosy elements
with the latest technologies to enhance customer satisfaction and
provide a contemporary dining environment. These elements range
from building materials to lighting and seating arrangement. Digital
panels are installed to illustrate daily lives of people in the district.
The smart kiosks facilitate the food ordering process and serve our
customers in more modern and convenient ways. Super Super
Congee & Noodles has also launched the 5th generation of stores
during the year and positioned its modern image of serving our
customers with convenient, widely assessable and delicious traditional
Chinese cuisines. Characteristics of Chinese tradition like bonding of
neighbourhoods are also incorporated into the store design.

Digital panels in
the 6th generation
of Café de Coral
fast food store to
illustrate daily photos
in the district
RREREZ KD
JE BB R R
NBEEE

REFREZES  BREGEZSREENERLE

B ANERINERAERE  ZIREZHEBRIR
% e
iR A BRE

BN DERETRRYE - RUEBERTETHESE -
TS AEMMEER - BEEREHNAERES
ERERMRE - FUEARY  BERRBEBLRE
B —&BD o HFIBHABRR - BEMEENEANRF
WEIFE—K - WEBHNDERKERERRARR
TLER © DERVENBERIKIEE - SR ATE [ BIRE(]
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SEMREXRT - REESTERENRERRZIN
MEEEHL G BERMIBAERRA ° BARKRERE
IERRET  NERSTEARREE  KAa¥NR 8
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REHERNBERE EARKRBBRERS  ¥ER
RERERAE  ABMHERNREERE - REE
REFRRESEORY - —WHETEFAELER
RAE RBERIETRHBETEXKNERPAE
 REERRENMEREETRADERAT

New outlets of Super
& Super Congee & Noodles

— WL E AR DR

in Lok Fu and Heng Fa Chuen
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Total Customer Satisfaction
THEEWEE

Outstanding Customer Experience

HE R R

Our casual dining chains value the life-style enjoyment and the variety ~ EEEREE R - SR EEZ T AMABRIEER
of excitement in the dining environment. Oliver's Super Sandwiches K TRIEE o FI#E B R = SCAER 1K B BRE RIS Bk
adopts a relaxing European-styled cafe environment where customers  JE&REt @ EEETETUFH M BENBEER 1
could enjoy healthy dining style with fresh food ingredients. Together ~ E#f&RtAE R - 25 - 28 - RENTEYE - B
with the store design, the food product, menu, utensils, packaging & FREIRE o KRN LGRS 15 5 Rt T
and other communication materials were re-designed to echo with  BIMAEE » Al EBES N E 2180 R ER Mo &l
the dining environment. In Mixian Sense and Shanghai Lao Lao, {EiBf2 -

fashionable store designs and semi-open styled kitchens provide

diners enjoyment of culinary artistry and how each food item is freshly

made.

Bar table seating design
of Shanghai Lao Lao
provides a Chinese-
western hybrid concept
to give a modern touch to
appeal to customers
EimrE RIS BE AL R R
FKEFESENES 4
| BRI

Semi-open kitchens of Mixian Sense to
provide enjoyment of how the food is made

REENFRNAFFRRETHERY AR

"

spaghetti 360° outlet in MOKO, Mong
Kok was renovated with addition of
kid's corner, providing a cosy dining-
leisure space for families and children
T AT 42 E15 4 spaghetti 360° 5 /5
FHEE - WMRBERM - B—KAN
TRHLET Y B R 22

Revamp with new store concept of
Oliver's Super Sandwiches

REBR=SORAHEFH R EL R
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Total Customer Satisfaction
ZEBETMEE

Outstanding Customer Experience

HENEEEER

Exciting tastes of diverse food choices

As a vital part of our Customer Journey, new tastes are launched and
menus are constantly evaluated and updated to bring new experiences
to our customers. Leveraging our experience and capability in diverse
business operations and strong supply chain management, we
constantly review our brand portfolio and provide customers delectable
food choice with best-in-class food source.

We take further steps to provide socially and environmentally
responsible food choices for our customers. In 2016/17, 60% of the
seafood we procured was Aquaculture Stewardship Council (ASC) or
Marine Stewardship Council (MSC) certified in accordance with the
Sustainable Seafood Guide by World Wide Fund Nature (WWF). We
have also started to use sustainable seafood in our Mainland China
operations and expanded our sustainable sourcing to other food
categories such as pork. In addition, fair trade certified beverage and
snacks are served along the casual dining chains to bring alternative
choices for our customers.

New dishes of our leading brands
F IR HETEER

Diverse and value-added food source
ZRX REMBENEM

NERARMERRSSTRF | 5
Al-aanaNEy.

TARENSTLEREE

EREEIRET RN IR - RIATE L OK R
MEERENNE  GEETRTER KEEESZT
EBLBAHERERNERILES  HEERME
HE - RERRHENEERME/ENIRESE -

EERFERRERBELENMREEE -E_T—
N—EFE - AREBRRBOSERKERBER
ZEENEFERZBERE  NAURARESS
MR RHE SRR EES - RENPENMEBEFES
REBARESE  MEUTKERERANTERENFE
AZHMRYER - RENKBEREFEHEQF
BORENRMINNR  hETELEE -

RFBGEmR

Fair trade products
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Outstanding Customer Experience

Attentive and hearty service

To ensure that our service always stays relevant to our customers,
we persistently review and improve our current service performance
through various platforms.

Our Quality Shop (Q Shop) System sets the systematic guiding
principles and standards on store operation and management in areas
of quality, cleanliness and service. Developed since 1997 the system
has been strengthened constantly in meeting evolving operational
needs and customer demand. This system is currently implemented
across all our outlets in Hong Kong and Mainland China. Training and
workshops are held regularly to deepen frontline staff's understanding
of the stringent store management standards and requirements. Store
performance is reviewed from time to time to optimise the system
based on the unigue nature of each brand and operation.

The Mystery Shopper Programme continues to assess our operational
performance and provide independent feedback on customer
experience to improve our services. Catering to the change of
consumption pattern of customers nowadays, Café de Coral fast food
outlets in Hong Kong and Southern China have started to support
mobile food ordering. Our customers in Southern China may order and
pay with just one touch via our mobile applications.

H &R R AR

BREONR
SEBBEEY o TH RN EBETRT - BIRR
BEMEEFRE

SENEF LR ROBEEE R 2mE - B
RARTEHE G RAEITE - ZRME —NNEFHE
HEERA - WAA THEBNEBIBEEFE -
BEREGENBEENPBEAMAE D IEEN - SETEH
BB TIEY - SAIRE THARES EEER
ENEFR - WEFRIDERE - RIBESRIEFES
FrEE &S o

SEAMRBE EFENGEERE  RETER
REFIER - URERS - BENETEHOARE
REFTEHBEANE - FIOSRATHETE - B
BEEE AT HRERREAGTERMK -

Receive promotion Select preferred food

messages and scan QR BEERY BB < 3%
code | - |

Ehemne | SEE Y%

AR 4R | [0

Settle payment instantly

Arrive our outlet
and get the food

Bl JE ?@T

FRRY
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Proactive Customer Engagement
BENEE2HE

Patronage does not end when our customers finish their meals. Our
Customer Journey programme continues after that and we leverage
different platforms to maintain close relationship after patronage and
hold great appeals in their next visits.

In order to collect an even more comprehensive feedback of the dining
experience, surveys are conducted annually through face-to-face
interviews with customers who made dine-in or takeaway purchase.
For the surveys conducted in 2016/17, 1,200 interviews were held in
40 Café de Coral fast food and 40 Super Super Congee & Noodles
outlets across different dining sessions. Customers were invited to
rate their satisfaction level of in-store experience, with 83% and 85%
of overall satisfaction achieved respectively for the brands.

Our Customer Engagement System is under constant review and
enhancement to ensure customers’ feedback is properly channelled
and addressed. To further enhance customer engagement, we are
conducting audits or revamping communication services such as:

Customer call audit —

to monitor quality of
reply calls and follow up
actions

FEEREHT -
EENERRETHER

— A\ N

Wrritten reply enhancement —

to give a warm and personal touch
INs& ETHEE -

HHRBE A

Embedded along our operations, Customer Journey drives us to
excel in various aspects, from building our strong brand to delivering
supreme customer service, from maintaining high standard of food
safety and quality to upholding our market leader position in the
industry.

BAEEENTNBEERTERERRER B
IERENBHBELEET L BB TRFEFRER
MEZRBE  EOMIREBEOE -

SESFEBAEKATAETEENRNS  2HEEM
PEERBROER - —F—X/—tFE » ZfR
PO+ RREIRE D EFIP -+ — W JEETTH
L ETERERATK—T - BEGHE - XHEER
IENREERTS - MERED 5T 83% Kk 85% HE
BREE -

B TE R BB EERE RS RRBEERE
BEEEE - At — SMABESE - RAEEST
WE BRI

Social media commmunication revamp —
to respond in a more attentive manner
MEMREERRER - EREE e

BERERNSREREE  ZHHESHREER -
BREEIBARE - REERBEERY  BERDR
2HEERRATH ISR -
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Dedicated to Food Quality and Safety

In the Café de Coral Group, we see high food quality and safety as the
backbone of the Customer Journey and a fundamental pre-requisite in
achieving TCS. We implement stringent procurement management,
create strong business partnership and adhere to high standards of
food manufacturing to maintain our leading position in the market.
During the year, the Group Quality Assurance Team further enhanced
its centralised policies and procedures for supplier assessment, food
safety, food alert and recall as well as food safety complaint handling
across all business units in Hong Kong and Mainland China, to
ensure an effective food quality and safety management. The Group's
effort and approach in supply chain management were tested and
proven during the Brazilian tainted meat incident in March 2017, as
we managed to minimise disruption and adverse impact, giving our
customers confidence in our food quality and safety.

Procurement management and traceability

With over 90% of our procurement spending on food ingredients, the
Group takes proactive measures to maintain reliable food supplies at
all times. We adopt a global sourcing procurement strategy to ensure
reliable and high standards of food supplies as well as direct sourcing
which minimises the risk of supply chain disruption due to external
factors. As of the end of 2016/17, over 30% of our total supplies were
from direct sourcing, of which 85% were food and related ingredients.

Food origin by geographic region (as of 31 March 2017)
RYURFDMH(BE-_Z—+F=A=+—H)

EIRVERRZE

ARFXESERERNRYMERELR 2 REFIIENX
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% EEERPEAMEERBFEL ISP REERRIE
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ML 2RREE - BRRYMERALE2EEBER - —
Z-LF-ACAHEBRRAES T KEEHERE
BENSHETRBEER  BEEREREK  <B
EHEMNRMERRRE2TMED °

REBEERREEY

SENRBEPBNK AR - WAREUEGRE AR
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HEBZIINAZEMTEHORR - £E—F—R/—t
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17%

5%
5%
1%

49%

Mainland China Byt
Mainly meat, seafood, vegetables and basic groceries

TRRAE  BE  BRRRESMEE

North & South America 71t 3
Mainly meat and fruit
ETERABRKR

Other Asian Countries E b T3 i Bl 3%
Mainly meat, seafood, dairy and basic groceries

Hong Kong &%
Mainly meat, seafood, vegetables and basic groceries
TERAE  BE  BRREREE

Europe EUM
Mainly meat, dairy and canned products
TERAR  DEKRHEBEER

Australia and New Zealand 2 & 5775 58
Mainly meat and seafood
FERAERGE

I TERAE  BE  DHEKRERKE

South Africa FIJE
Mainly fruit
FERKR
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Dedicated to Food Quality and Safety
EIRYEEREZE

Overview of Supply Chain Management {{ fESE &2 &

Central ProcurementTeam F S 4% A B Bk

New BMS (centralised procurement and master data maintenance) 512 EEE A& (P RIFER BB £E)

Procurement <
Suppliers 8 Central food
_— processing
g New EDI System centres
MEFEBERRES RRER AL

o)

|
I
0

Logistics
i Stores /
—_— Customers
ASRS PEIBE
2 HBFMER

Product Traceability = 5 R 5838

Group Quality Assurance Team %8

e EDI: Electronic Data Interchange &1 #J& 5 i
e ASRS: Automatic Storage and Retrieve System & E B)17EL & 4%
e BMS: Branch Management System 7 & B 12 £ 4t

The Group has invested significantly in systems and technology
advancement to uplift our supply chain productivity and efficiency. In
November 2016, we fully launched the Branch Management System
(BMS) in Hong Kong. BMS is an enhanced supply chain and inventory
management system that helps centralise and automate the ordering
process for our outlets, suppliers and central food processing centres,
which facilitates our procurement and product traceability and enhances
our overall efficiency of supply chain management. In addition, the
Electronic Data Interchange (EDI) System came into full implementation
in Hong Kong in 2016/17 to provide a centralised, standardised and
efficient data transferring platform that facilitates the transaction process
between our outlets and suppliers. Two sessions were organised
in May 2017 to share the latest ED/ System approach with over 160
representatives of our key suppliers in Hong Kong. Going forward, the
Group will consolidate the BMS and ED/ System into our Mainland
China supply chain system to enhance operational efficiency.

SESRA ZGAMBIMmAIGIRE - o= e
R - RZE—RF+—F EEEZEELSE
EHERS  MRHERLETER  SHANE - #
R RFRERFONTERETR BB - B
B ERBREF - BYEMRE - WIRF BB MHER
BE o A EER TR/ —tFEEEBEE
RAEFHEFEZRZS  REPRC - BELECEBR
RNBEERTE  NESEEHEFNRFHBIE
BN —Z—tFRARTTMSHNEG - &R
—ANTREBHREIRRNBUEFHFTZHAR
A o BAIEFEIK I ME R AT AT B H e g2
R NRAEEYE -

b

The ED| System launched in 2016 helps
save our efforts on phone ordering, avoids
manual handling errors and improves the
whole orderto-cash turning process.

R RNFHITNEFEBELHLEZS  BAENE
AR BATIE - @RATFRELE  FREEME
TR RHIRAR -

Unilever Food Solutions

BENERRKE I I

_

The BMS does not only reduce adminstrative
workload on purchase ordering, but also
help us to verify the amount and quantity of
each order upon delivery.

S EEZA T ERAE R BT I - TRk
RWEMETETER EERENE -

Golden Resources Development Limited

ERKEARAT
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Dedicated to Food Quality and Safety

Proactive supplier engagement

We develop strong partnerships with our suppliers and support them
to perform better. Our dedicated Quality Assurance Team works
directly with suppliers and supports them to comply with our Supplier
Code of Conduct, Corporate Food Safety Policy and other relevant
practices. Factory audits for all new suppliers and those with high
priority food supply sources are conducted at least once every year.
Spot checks are also conducted for non-conforming suppliers and
those with high priority food supply sources.

In 2016/17, apart from auditing all the new suppliers across our Hong
Kong and Mainland China operations, we audited 26% of our total
suppliers in Hong Kong and Mainland China, with an overall satisfaction
rate of 97% against our assessment criteria. VWe extended the scope
of supplier factory visits in Mainland China from 5 suppliers in 2015/16
to 38 suppliers in 2016/17. Starting from 2017, we will appoint a certified
third party to assist our Group Quality Assurance Team to conduct the
regular factory audits.

During the year, we
formed a strategic
partnership with
Boncafé, a subsidiary of
global coffee supplier
MZB Group, to deliver
premium coffee and
equipment for our
customers in QSR
operation in Hong Kong. Training was provided by Boncafe
staff on overall coffee culture, making procedures and tasting
techniques.

S B N B 2 TR B FE P MZB & B /)1 /A 7] Boncafé 48K SR B
BH - REERRESBEIRMEEMZ RS - Wih Boncafé B8
REABMEBEUE - HERR R mER IR -

Quality food manufacturing

The Group adopts stringent standards for its food manufacturing
which is crucial for us to maintain our market leading position. All our
central food processing centres in Hong Kong and Mainland China are
certified with international standards such as ISO 22000 and HACCP to
provide the best-in-class food products for our customers. Our Group
Quality Assurance Team reviews the manufacturing process regularly
to identify areas of improvement. During the year, our Mainland China
operations conducted various food quality assurance training activities
to enhance staff awareness and competency of food manufacturing
process. Good manufacturing procedures were also identified and
shared among staff. Going forward, we will engage independent third
parties to conduct risk assessment on our production lines in Hong
Kong and Mainland China.

EIRVERRZE

HEFRBSHE

SEEHEHBEZY  HHEBNHETE - mE
REBFERARERAE  BUMETHEDTT
BT EERYZ 2R REMARER - RfI%
LEF-REMAFRERREMRM B RAERE
BE URMETERENHERNEHRMHE
75 o

TN/ EFE KRERRTEEMNTEAMLE
BEFBEFHER - MM ER L 26% N HER -
BERMANFZAREEEREER7% - BHAIHTEA
WHERNHERSREE 5T —H/—RFEN
THBERE-ZF—XN/—tFEN=T\H -B=-F
—tFE  KEKRTAERNFE=THYmERE
B ERELERSE

090
Visited around 2 O O
suppliers in 2016/17,
accounting for about

26% of total suppliers
RZT—R/—tFEEED

- Efﬁﬁi\ﬁﬁéﬁ :

15488526 %
Satisfaction rate of

suppliers in Hong Kong
and Mainland China:

i b P
BE -

97%

BERYESR

EENRMEZRDERMZE  EHRMRETS
SEEMN +DEE - fIEES SR B Rt F R E
SR LY B SISO 22000 K HACCP 5 BB 122
T ABRREEELZEHRY - KEENRERE
BEEIR I ERER  CkREEE - FR - AER
WEBRPZERYBEREEZINES - BBETY
RYEZENARMNET - BMREBSBLE=FH ' &
BB E A8 £ EFETRBETHE o
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China — Our Efforts and Progress
PE - RMNEHEEER

WEE

Following the footsteps of our achievements in sustainability
performance in Hong Kong, our operations in Mainland China are
leveraging the Group's experience to develop sustainability approaches
relevant for the local situation.

Total Customer Satisfaction (TCS) encompasses the branding strategy
of our overall operation. F&B industry in China is highly competitive
and customers’ consumption pattern is fast changing. The takeaway
habit makes online food ordering and purchasing one of the key
success factors to appeal to customers. Skillset of labour force also
poses a challenge to our commitment of achieving 7CS in the region.

Nevertheless, we persist to uphold our belief in delivering pleasant
customer experience through attentive and intimate service, and
quality food through stringent food safety assurance and supply chain
assessment. A committee led by senior management of the Mainland
China operations was established in 2016/17 to address the challenges
and implement improvement initiatives in line with the Group'’s
Customer Journey approach and TCS commitment.

The launch of the new one-stop online food ordering system marks
an important step in our customer service enhancement. Further,
systematic training is delivered to our staff on food safety, operating
practice and customer services. In 2016/17, we expanded the scale of
the food supplier factory audit to 38 suppliers, including all of our new
suppliers and high priority food supply sources, representing 21% of
our total suppliers in the region. Food quality assurance and recalling
procedures were standardised across Hong Kong and China to provide
a more reliable and effective supply chain management. In addition,
food quality assurance training activities were conducted to enhance
employees’ awareness and competency of food manufacturing.
Regular monitoring and assessment is conducted to ensure quality
food delivery to our customers.

During the year we enhanced our customer engagement channels
and invited our customers to provide feedback on our products and
services through mobile platforms, which allowed us to conduct a
more responsive and comprehensive evaluation and analysis of our
performance. Every customer'’s feedback is reviewed and responded
by our senior management to ensure that they are addressed timely
and properly, for us to advance our operation.

Looking ahead, we will continue to focus on aspects of delivering high
quality of food products and attentive customer service to achieve our
commitment of TCS. We have appointed external parties to conduct
assessment of our supply chain to further strengthen the quality
of our food products, while systematic employee training is under
development to deliver the best in-store experience for our customers,
for us to be in pursuit of being the leading brand in the region.

KEERB BRI A IFERRAR R B A 1
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How Did We Perform in 2016/17
ZE—N/—tEEFEERR

Enhance Customer Journey through
developing more new concept stores and
comprehensive customer engagement
channels

BEEZFHSERZABERT2RT - #imiRS
EE TR

Full launch of the new BMS and EDI System
to strengthen food traceability and inventory
control
PHETENMS L EER A RE FEBEGIAZG
LR RYDIREAE M KRBT

Further strengthen supplier management
by extending factory visits of suppliers in
Mainland China

SN B i B AR AR IR - LAINGR L IERS
B2

More forums to communicate the
implementation of the new supply chain
inventory system

BT ZpiE - AEHERETRR

Reinforce training and enhance staff
competency to achieve better food quality
control

hnss 8 T3 - IREEHIR mERMEEN

Conduct customer after-meal surveys every
year to measure the extent of their satisfaction
towards our store environment, food and
services

BFEETERERAE  EEMMEIERE
RYFREHMEE

Future Plans

ARIRETE

©)

> -+
Enhance customer service through
the Customer Journey process
monitoring to uplift overall

service performance towards

our customers and fulfil their
expectations

EBEENE  NEETRY  RAER
BRIERIR M EEEHE

Total Customer Satisfaction
2EBETREE

2016/17 performance
ZE-R/—tEERR

Re-engineered the Customer Journey to review and
upgrade customer experience through three-stage
approach - Brand Awareness, In-store Experience and
Patronage Engagement.

ENHIEEEFNRE  BEmERA  FAEBNETSE=ERR
BRERREAETER -

Full launch of the new BMS across all stores was
completed and EDI System launched covering over 50% of
purchase volume.

FESECETEN /A EEZ Y BINKBEFTREFHELHE
z’zg U °

Compared to 2015/16, the number of supplier factory
audited increased to 26% of total suppliers in Hong Kong
and Mainland China.

HE=2—H/—RFE EELNEERTEALUEEREEE
BE26% °

Various supplier engagement channels were scheduled
during the year to familiarise suppliers with our new BMS
and EDI System.

FRERSAREFSETE > UBHERRBEN T EEERLN
EFEBETIRAR

Proactive training programmes were organised in both
Hong Kong and Mainland China.
EEBNTEREERBIHEIES -

Appoint a certified third party

to assist in conducting regular
supplier audits in Hong Kong and
Mainland China

ERATNE=R > EEEBNPEAL
EHEAER

83% and 85% of overall customer satisfaction were
achieved in Café de Coral fast food and Super Super
Congee & Noodles, respectively.
RRERBR— WS BI421583% M 85% NWERBETMEE -

+
Conduct cold chain system risk
assessment and centralisation of
supply chain management in
Hong Kong and Mainland China
ERBNFERMBETLRER R
Pl > SR bt REEEE
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| have been with Cafe de
Coral for 13 years and
participated in 20 training
programmes. In addition to
job-related advancement,
the trainings also help me
develop various soft skills.
More importantly, these
training opportunities allow
me to better understand
my capabilities and set
new goals for my career.
MARBR+=% 2NBH=1
PIEA - BRT B TR AERARY
RERA - EETENHKKITE
il REENRHRNBEFR
FEE ERAUETHRECH
BEh - REXBRERETAR -

))

Mr KC So, branch chief chef
of Café de Coral fast food

BREL B B
RERGREDJERE



Our people are the most
valuable asset of the Café de
Coral Group. The development
and growth of our Group
depend entirely on the
concerted effort and dedication
of every member of the Café
de Coral family. As we target
to be the preferred employer
in the F&B industry, the Group
strives to retain and expand
our strong and engaged

team of employees through
training and development,
enhancing employee rewards
and recognition, promoting
staff support and wellbeing,
diversifying recruitment
channels and providing a
healthy and safe workplace
pursuant to our principles:

BIRETAREENEE - KER
BRNER - 2REARERABALX
EMHRRBHERE - RAIREXE
BEREANERREE - BREETA
B hEmRARE TEK - 2t
AIEER - IRAFIERE - ESURE
B - ERAE - WHERTIFRRRE
FZ@ v RRI B

3 Principles
= @28l

|

Vibrant organisation
BIE e

2

Strong team
o X F B 5

3

Engaged employees
BRAWET
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Employer Branding
EYEFmE

Labour shortage has been a constant challenge we face in the F&B R FIEILIEREFENL TEH - BEEFNNE
industry. During the year, the Group had stepped up its efforts in  + 25 BE FRBREEAA - WIESRTOE
combating the challenge. We adopted multi-faceted strategies and — £x{r R %48 - EE THE THEEETEKESER
measures to retain, attract and develop talent and to foster good  jmf=m . G HASERBEF T FETAET
employer culture and practices. Recognising the different pursuits Ve BREETHE - R T o

and needs of our employees along different stages of their career, the
Group devotes significant resources to address and cater to the needs
of our employees in each career stage for them to Work with Pride,
Work Happy and Work Safe.
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Work with Pride,
Work Happy,

Work Safe
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Strengthening Workforce and Talent Pool

In view of developing a sustainable and vibrant team, we put great
emphasis on nurturing talent and exploring recruitment opportunities
to develop and expand our team.

Learning and development

The Group has a long history of well-designed and structured
framework to develop our staff to meet the business development
needs of the Group as well as to support employees’ personal growth
and career development. Our sustained efforts and commitments
are well recognised by the industry and highly appreciated by our
employees. Encouraging results were achieved in our participation
of the Qualification Framework (QF) Programme Accreditation and
the Recognition of Prior Learning (RPL) mechanism of the HKSAR
Government during the reporting period.

Gaining recognised qualifications by job
experience

The QF Programme is run by the Educational Bureau of the
HKSAR Government. Under the Programme, employers’
training courses provided to employees are assessed and
recognised under the QF framework which is categorised
into seven qualification levels. The framework is reviewed
and monitored constantly by corresponding Industry Training
Advisory Committee to ensure the content stays relevant to
the industry growth.

In October 2016, the Group's Certificate in Restaurant
Management programme was successfully certified as
QF Level 3. Relevant training courses with a total of 150
participants have been scheduled for 2017 Application for QF
Programme Accreditation of two other training programmes
of the Group is in progress.

In addition, through the RPL mechanism under the QF
Programme, we also assisted over 430 employees in
attaining Level 2 to Level 4 of QF accreditation during the
year, recognising their vocational skills and knowledge.

LT R EmER &R

BEREETEHHAEBERINHA BT  BERKERELR
FTETHFIRE - EERBRBZ D /LA LHBBEHTE
EHFAZESERRATREE  BRREATETEZRM

—ANFTA RENEREEEEREER T%ﬁr g
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BB SE R BE e A

IEEERR AT E

SEERATIEE REREBERE  UBERITHER
BENEK

BERBE

RAAR + EEMARB LR RABREOIERER
BT RREBERFE  UXHETIMEAKE
MEHEHER - BURENBNAXEANETLERE
FARMSETEBFRBANEERBERETE R
BEBERAIES] - RS ASSE

Examples of qualifications in different

educational sectors under the QF

BEREERT TR BIHEERE

Vocational
Education and Continuing Academic
Training Learning Education
BEHE FEE SBIHE
it

Level 7

FTH Doctoral Degree

it
—

l\/laster Degree

Develop QF

- recognised

courses of

different levels Level 4 i

through the QF F4 ﬁ?gﬁgf&?p%ﬁ’ree/

platform. LT 754
BBEERE —

ZFe - R Level 3

EREEER E34% Hong Kong Diploma of Secondary
EH)ERE o o= Education/Secondary 7/Diploma

— EEREXE/AL/E

Secondary 5/Certificate
hE/EE

Level 1

ry 3/Certificate

=
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Strengthening Workforce and Talent Pool
s EBR AT E

The Group reviews its training policies and strategies regularly. Based
on business and operational needs, the Group Training & Development
Department organises various training and career development
programmes aiming at unleashing the full potential of our employees
from different positions and levels, and supporting them to perform
job duties. Core programmes organised for staff of operations and the
head office during the reporting year are set out below:

e Diverse training programmes were available to our branch staff
to advance their management skills and operation techniques.
A new programme, Area Manager Leadership Programme, was
launched in 2017 to help operational managerial staff to become
more effective leaders through case analysis, team planning and
discussion. Other relevant training programmes included Area
Management Programme in Catering Industry (formerly known as
Talent Development Programme for Operation), Restaurant Leader
Training Programme and Certificate in Restaurant Management
(equivalent to QF Level 3).

e The PEAKS (Perform with Excellent Attitude, Knowledge and Skills)
Programme provided comprehensive support for our office staff
in Hong Kong and Mainland China to develop leadership skills.
Leveraging the competency development compass model, the
3-level framework of the programme offers training that covers
different career development topics.

e Training and talks on topics such as equal opportunities, anti-
corruption, anti-discrimination, personal data and privacy were
conducted to refresh the knowledge of our employees on different
aspects of governance and regulatory compliance.

Training completed by employees
of Hong Kong and Mainland China
(as of 31 March 2017)
ERMNPEANEE T E 5 /RE

9 % (BME-T—tF=A=1—AL) g
|Fl

Average training
hours completed per
employee

Employee category % trained 2B TR mTEHEE
8155 BEREINED L 5224
Senior management

BRERE 8 8
Middle management

R 8 19
Frontline staff

SEET 100 24
Male

it 97 23
Female 99 24
7t
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Strengthening Workforce and Talent Pool
s EBR AT E

Attraction and recruitment USERDSE Y

The Group's competitive edge depends on our capability to strengthen BT ) BURR KR MEREERIEAETH
and expand our workforce. We continue to focus on identifying new B - RFIFEZTFEBEST - FIARIEEERE
ways and diverse channels as well as leveraging strategic partnership  TRAW A » M4 AU HE H ot A A FREEEHEI A0 ABLS
to attract and recruit talents. During the year, we rolled out the  Fl&t2] - [RERBIERIE -

centralising talent recruitment plan and induction training procedures

to facilitate overall employment process.

Employer
Branding

By
Talent attraction initiatives Exas Talent recruitment channels
PNy HH BEATER

Recruitment talks at O Job fairs in partnership
educational institutes m with external parties
BB MBI AR ' EINRERESHBES

Systematic training and

. ) Dedicated trainee
apprenticeship programmes oarammes m
RS E 8 Pres O

SEXREBRE

Multi-platform and

media promotion (e.g.
JDB advertorial, social media
= like LinkedIn, Labour

On-site store

—~
! | Department website) O
ZHVaREES m recruitment

(WS - AEAXHES FIRBIS IR
B - BTEBE)

Crew referral bonus
scheme Recruitment centre

8T8 e BRI

The F&B industry faces the constant challenge of high turnover of  BIAFRLk RS - RERENZEE - ]3I MR
frontline staff. Attracting and retaining young people has always been BFEEAAHKARS : BR—HEBN SR8
a difficult task. On the other hand, according to recent government /i © &F#ARFT » = +HRUATHELERSZS -
statistics, unemployment rate of the age group below 30 is the highest Itk * £BEZH AR ERSIFE AIIA - AZ S
among the various age groups. Against this backdrop, we are exploring  FIFI7E MR E N HIRIBRIE MIRBFEAA o
different means to attract young job seekers to join the Group.

We endeavour to nurture and retain the young workforce through

providing professional training programmes and a cohesive working

environment.
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Retaining and Engaging Our People
REATR{EES R

We recognise the importance of our ability to retain people amidst the
long-standing challenge of labour shortage and long working hours in
the F&B industry. During the year, the Group has made considerable
investment in its human resources to combat the challenges as well as
to prepare ourselves for the future development needs of the Group.
We put extensive efforts to increase the sense of belonging of our
staff through advancing wellbeing and promoting work-life balance.
Different initiatives and communication channels are also in place to
understand and address their concerns, as well as to gain mutual
understanding.

Competitive benefits and staff wellbeing

The Group endeavours to offer competitive rewards and recognition
to our employees as well as promote staff support and wellbeing. We
constantly review and enhance the remuneration terms and benefits
of our employees to maintain the Group's ability to recruit and retain.
Steps taken during the year included pay rises as well as an increase
of overtime pay rate to frontline staff. Extensive efforts were made
to reduce frontline staff work hours to better manage workload and
enhance work-life balance. \We are determined to reduce overtime
hours of our staff with continuous review and optimisation of the
standard roster for our frontline staff.

To enhance the overall benefits, we have revamped the annual
leave entitlement of staff of different grades and improved the
meal benefits of frontline staff. We will continue to work on more
initiatives to improve our employment benefits to enhance our market
competitiveness.

HHEREATFER  IRREFECANKE - &
MERBATHBASER - FFARMEANERL
RERE  REBDERIBERRERIETF £ - K
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BB AR TRERENMEREE T REDER
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BRI - MARBAREAS - BRI BT FHBMEAT
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Retaining and Engaging Our People

Cohesive and caring culture

Providing an inclusive working environment is key to our team-building.
Our philosophy is to treat every employee like a family member
with care and respect, and we make every effort to understand
their needs and address their concerns. During the year, the Social
Club was established to provide a platform for employees from
different departments and operations to collaborate and gain mutual
understanding through community and recreational activities. Other
wellness activities were also organised to promote employees’ work-
life balance. In August 2016, the Group partnered with Christian
Family Service Centre to organise a wellness day for our employees.
Complementary medical and health services were offered, including
massage, nutrition consultation, spinal check and aroma therapy.

WEE | rma )

REAS RS A

BB O MBAME L

BEANTHERE  HEREGFFEER - RAIEEL
BTMHREKRE @ LTHENEE - SHBRBAYEIM
8 BIEME » SRR Fun - &N FRERFT S
EBEUMBTRHEY S - BBtENEL IS
BIEMINRT 8 o RAITRE RS BER TIEEE T E
WREEE - —T—RFN\F EEEEEHFER
BRLEMETRER  ERHE2EBREFRERY - &
IR - EBEH - BERENERLE
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Retaining and Engaging Our People
REAT RiEES R

We continue to maintain and improve different communication
channels to enhance effective dialogues between management and
our employees. Regular surveys, focus group discussions, town
hall meetings and appraisals help us to understand employees’
expectations of career prospect. Through our “Be Nice, Be Smart" fan
pages, staff newsletters and mobile applications, we share business
development updates and personal stories of employees across the
region.

We strive to offer comprehensive support to our employees within and
beyond workplace. In 2016, the Group launched a 24-hour counselling
hotline service in support of our employees’ wellbeing. The “Lo Tang
Seong Educational Foundation" continued to provide financial support
to children of our staff with financial needs. During the year, over
HK$2.2 million was granted to 124 beneficiaries. The Group will extend
the beneficiary group of the Foundation to our employees in Mainland
China to support more families of our employees.

Café de Coral team profile (as of 31 March 2017)
AREERE m=—z—tF=A=+—A1)

BMESUATRRERETEEHRE TER  FBT

,HEEHE AT EREFETHREINEXS

CWHEE Az BEEH - BTEMAMTF
*%FEFH%E‘K DEEBERBESUEZEEETHNEA
BE -

SEFNGETEIBSAINEEE -
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B [ERHEHERED | BEXHBEVYBRENET
Tz FAR—B-_tTOARHE_G-_t+ELETE
By HoEREPRIAM  SELZETIREXE -

Hong Kong &8

Total full time

Total part time

workforce Workforce gg%;‘if? 1.7%

2B TRH FBETHE 3150 .

3,071 b, 640
51 or above

7 51 6.4%

Average monthly

turnover rate*

| = 8.8%
>3

Female o
o 6.7%

Mainland China = B &3,

1,507
Total full time 666

workforce
BB TR

2,813

Total part time
workforce

FHLE T

1,247 g
/ 57 or above 4.4%

Average monthly
turnover ra
T8 A

Age group
fg‘&

30 or below
30 HIAT

3150

12.3%

5.8%

515 AL
Gender
371
Male
m = 10.8%

Female

[ A 8.4%

The average monthly turnover rate is the average of the turnover rate of each
month of the year which is based on the number of leavers of each category of
the month divided by the number of employees of that category at the end of
the month.

* FHBARKRAFAZAMRKE (AESENEABRRET
HEBRAZER AIEES TS 2 P98 -



As a responsible employer, maintaining stringent workplace safety
standards in all operations is paramount. The Group's Occupational
Safety and Health (OSH) Committee is responsible for assessing
and identifying OSH risks, implementing corrective action plans
and promoting OSH awareness in the workplace. Injury rates of our
employees remained low during the year.

On a regular basis, we review and upgrade employees’ protective
equipment, conduct workplace safety audit, deliver OSH training and
participate in campaigns to raise awareness amongst our staff. For our
Mainland China operations, we have also established a dedicated OSH
team to manage and improve workplace health and safety. The team
regularly conducts workplace safety assessment, provides training to
employees on proper equipment handling procedures to increase their
OSH awareness, and reviews the effectiveness of OSH initiatives.
Timely OSH messages and materials are conveyed to our employees
through mobile platforms.

"

Focus on People
RS T

Occupational Safety and Health

BEZEZRER
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China — Our Efforts and Progress
PE - BRPNSHANER

Following the footsteps of our achievements in sustainability
performance in Hong Kong, our operations in Mainland China are
leveraging the Group's experience to develop sustainability approaches
relevant for the local situation.

The labour market in Mainland China is competitive. With over 50% of
our total workforce aged below 30, the Group has focused its efforts
on recruiting, developing and retaining our young talents, which are
essential in supporting continual business growth and achieving our
vision of becoming an employer of choice in the region.

In 2016, we partnered with Guangdong Culinary School (&5 B E2
) and developed an internship programme for 110 students. During
the intensive 4-day event, students were provided with lectures and
practical training on kitchen operation, food handling and serving skills,
as well as on the Group's inclusive corporate culture. The interns were
given priority in applying for culinary positions in our corporation upon
graduation. Follow-up visits were conducted to understand the career
needs and expectations of the graduates.

As part of our long-term talent development strategy, we are currently
revamping our People Development System. \We aim to enable our
employees to develop the necessary skills for their jobs and enhance
their career prospect. This involves employee competency assessment,
training needs analysis, employment package enhancement and
performance tracking system development.

The Group proactively utilises different engagement channels to
build up bonding amongst employees and strengthen their sense of
belonging. These include regular townhall meetings to provide timely
business development updates, dialogues with senior management
to facilitate management-employee commmunication and recreational
activities to enhance work-life balance of our employees.

Looking ahead, talent recruitment and retention remain our top
priorities. We are exploring partnership opportunities with local
organisations to establish culinary schools in rural regions to nurture
talented individuals as well as secure a future employment source,
while succession plans and different career advancement programmes
are under development to support the Group's long-term growth.
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How Did We Perform in 2016/17
“E-RX/—tEFEEEERR

Launch management trainee programme and
explore new employment opportunities for store
operation

HEHRBEEASGE - B EEERANNEE
B

Continue to review training and development
programmes to strengthen staff competency
MEREIEIIME RS - E88 Tae

Establish cross departmental committee to enhance
engagement amongst staff
EVEHEES  REETSH

Future Plans @
RIRaHE

Establish a Central

S e

Focus on People

2016/17 performance
—E—X/—tRHE

Expanded recruitment source through partnership with
different parties.
BRRASEE  BRBERR -

Attained Qualification Framework Program Accreditation
and Recognition of Prior Learing operated by the HKSAR
Government.
EEBRERNNERRBRERIRBREERERT -

Established the Social Club to facilitate communication
amongst employees from different departments and
operations.

R Fun > RERTPIMEESENETHNEE -

o8 o8

HEET

Recruitment Centre to
enhance effectiveness of
talent recruitment and
development in Hong
Kong

R APRIBEARL - REF

BATBERERE

Develop a series of
Specifications of
Competency Standards
based QF Programs for
branch management
staff in Hong Kong
REBDIEEESIHE—
RO BE N BT AR AN

Launch a management
trainee programme in
both Hong Kong and
Mainland China
EFBNTHAAGHELEE
EEASGE

Launch a People
Development System to
uplift branch operation
skills in Mainland China
HHATBRERZ  RAP
A3 5 Y EERE D
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Investing in Community
B cran-

Café de Coral Twinkle Action
REREZITE

Café de Coral Twinkle Action is the corporate social responsibility AFZLIZ/THREBMOCELESETFS @ K52 F
platform of the Café de Coral Group, which consolidates its long ~ T{ERREEA @ 8L AUHSEANERE o BERA
established efforts into greater contribution to the community. BHEBSNDERLE  FARMRE=ZKRISRTT
Leveraging our branch network across the city, the Group undertook TR EEEH &EH)

various community engagement initiatives during the year under the

three guiding principles.

o

@ @ @

@

18 sessions of Community Spring Feast were organised at Café de Coral fast food stores in 14 districts, benefiting over 700 beneficiaries.

TNESBERFRNTHEARESERN  BELLtAZUEETR

Café de Coral Music Station transformed 3 outlets in Shatin, Tseung Kwan O and Tin Shui Wai into a live music station.
AREERIH  BERNKXKE=MAo/EtFARSTLS

Power of Individual food waste reduction campaign kicked off in March 2017 to engage customers to reduce food waste and transform the
resources to help the needy.

HRNEEHN -_T—LF=ARM  BZBETROTER - FERBEEREAL

Canteen-style on-site portioning approach of Luncheon Star is in place across 39 (or 25%) of our school clients, reducing an average of 20%
of food waste compared to the ordinary lunch box distribution approach.

ENFEORERNRS S RRBN = T AMBERMT - (HRESRET 25% - LLESRE D KRS F 15 A MK E i

Café de Coral Group Scholarships were provided to students with outstanding academic achievement in food and nutrition majors in three
tertiary education institutes.
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We are committed to bringing happiness to our customers,
employees and other stakeholders, as well as contributing to our
society. Upholding the “Happiness First" spirit, the Group continued
to promote a caring and harmonious culture through engaging with
our customers, employees, as well as the communities in which we
operate.

Promoting a caring culture

During Lunar New Year, the Group collaborated with Food Grace and
other community service organisations in the Community Spring
Feast ([EFFER). Community Spring Feast is a tradition of the
Chinese people, serving traditional Chinese food during the beginning
of Lunar New Year to indicate a good start of the year. Partnering with
Food Grace and 14 local organisations, a total of 18 Spring Festival
banquets were organised at Café de Coral fast food stores in 14
districts of Hong Kong. Our frontline and office staff volunteers served
over 700 beneficiaries who were mainly from low-income families,
elderly, newly arrived immigrants and people with disabilities. Besides
promoting the caring culture, the event also promoted food waste
reduction and encouraged donation to those in need.

Investing in Community

ElfEA &
Caring for the Underprivileged
ERIRE

SERESEYR  BIREMBOHERE  SHheit
SELER - LARTIHREE— 1B BBEE -
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HEERIEL
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Investing in Community

B E
Caring for the Underprivileged
BAESS

L

We are delighted to celebrate one of the most
important festivals with our neighborhoods.
This year, we are honored to partner with
Food Grace and other local community groups
to convey the good fortune and blessing
message to over 700 people through our
extensive branch network.

SEERTR - +HFEEZXREFYRAERE

-s.

We deeply appreciate the support that
Café de Coral Group has provided to the
community. This event has benefited over 700
underprivileged, including elderly living alone
and people with disabilities. What's more
important is that it has enabled us to spread
love and warmth across the community to
these vulnerable groups during the festival!

BN o S ERERI AR M Z A REE S 1F
HBERZDERRAENNE  REAZAXLE
Bt o

THRBAREL LR TIERRAMZF - BX
AEPENEALRAEEEEY  BRTEERE
FIRIRALERFEME EEENE - AUHER

A - RfERSREEETRR IR |

Mr Peter Lo Ms Marilyn Tang

Chief Executive Officer of Café de Coral Group Executive Director of Food Grace
ARLEFEEFENTE RIEFITIHBES

BEREE WRHL L

Catering to community needs

The Group has formed long-term partnerships with different
organisations to identify and cater to community needs. As part of our
commitment to provide barrierfree access and facilities for people with
disabilities, the Group is one of the first F&B chains to support the Hong
Kong Guide Dogs Association since 2012 by welcoming guide dogs
in over 200 stores along with their visually impaired users. We also
continuously upgrade our stores, facilities and services to accommodate
for the different needs and requirements of commmunity members.

During the year, we participated in the New Territories Walk by
Community Chest for the 8th year and charity food sale at the Oxfam
Trailwalker by Oxfam Hong Kong for the 3rd consecutive year. The
Group's Social Club organised different volunteering activities for our
employees to participate and spread the Group's caring culture for the
community.

Donation boxes for a number of organisations — including Food Grace,
Hong Kong Guide Dogs Association, World Vision and Hong Kong Blind
Union are placed at selected stores.

REHEEE
%E 5 S RETARERT - BOBLLERE © B
PR AR AT IR R BB IE Rkl - E =%

—ZERANXBEBEEANE - FEEREERD
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The Group has a long history of helping the underprivileged, in particular
low income families, as well as people who are physically or intellectually
challenged. Regularly we partner with NGOs and other civic groups to
organise programmes to cater to the needs of underprivileged groups
and care for youth.

Providing employment opportunities

To facilitate the process of integrating vulnerable groups into
society, the Group has developed community partnership with a
number of non-government and civic organisations. We worked
with Hong Kong Christian Service, International Social Service
(ISS) Hong Kong, and New Home Association, to recruit over
200 employees from minority groups. Our team included over
300 employees with physical or intellectual disabilities in 2016/17.
The Group also supported the culinary arts courses of Hong
Chi Association by providing them with kitchen appliances and
equipment, and offering employment to their students who have
completed the training.

Engaging the youth

For the second year, Café de Coral Music Station continued to
strengthen the engagement and promote harmony in the community.
By partnering with The Hong Kong Federation of Youth Groups, we
transformed three of our outlets in Shatin, Tseung Kwan O and Tin
Shui Wai, into a live music station. Twelve groups of talented young
performers and local street musicians were invited to share their
music with an audience of 300 young people. The events received
overwhelming response and were streamed across social and digital
media platforms.

Investing in Community

I} g

Caring for the Underprivileged

SEZFRBN BB BLE  LERERARERE
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Promoting Environmental Awareness

HERRRE

In addition to driving and implementing environmental initiatives in
our daily business operations, we actively promote environmental
awareness to the community and our customers through our
network. Various campaigns and activities were rolled out this year to
demonstrate our commitment on supporting environmental protection.

Food waste reduction awareness

On 17 March 2017, Café de Coral launched the Power of Individual food
waste reduction campaign. This initiative, with St. James’ Settlement
as its beneficiary organisation, aims to avoid and reduce food waste
through a “less rice” initiative, as well as to inspire the community to
cherish resources and help the needy. During the campaign period,
for each order of selected dishes with a “less rice” or “half rice”
request made during lunch or dinner time, the Group donates HK$3 to
St. James Settlement’s People’'s Food Bank. The donation is used to
support their hot meal service in the Sham Shui Po District to provide
nutritious meals to the needy.

_

SEFRE R R 2 ERESRE - RS ER T2 ER
BEELRRES  FAEELTRERLSY  UE
BB IRBREN AR -

EBERIRER

BAR T —tF A+ tHRERSEHSETHE
H #7258 EHBRIFRRELERNE
ERBAEIR - BBHE - BEEASRETEXRER
ER[DPEHRIK ¥R GERERLER=TTE
HEBESREY - SR MER KT EORER
% MBI AHA DRMEE -

_

Through a simple act, this initiative not
only encourages customers to reduce
food wastage, it also leverages resources
from individuals to spread the message
of love across the community and
support those in need.

RS MERE R A B EMENEEME
[MER|BIRYRE  ERESANE &
LER  BEAEFBBALNZFE  BEEHHLE -

Mr Daren Lau

Managing Director (QSR) of Café de Coral Group
AREEFETHAH CRRENER)
BIER%E

We very much agree with the vision of the
Power of Individual of Café de Coral, and hope
that people won’ t underestimate the difference
they could make. When individuals come
together and everyone contributes, we could
create a huge impact on society and the result
will be magnificent. If each of us could take the
necessary steps to conserve resources, we can
help more people in need.

BIEBRRAARRLE (KA 2| B FEARKTE
TELEECEEMBIE  RAREGASBEEL —

D7 KR NEREECABRANE  EERE | RE

RRHEDE - BILER  EEEZERENARE

gy -

Ms Connie Ng

Senior Manager, RSW of St James' Settlement
EHRERHSRERESREE
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Promoting Environmental Awareness

Partnering with schools

Leveraging the strong partnerships with our school clients, Luncheon
Star, our school catering arm, has put great efforts to convey
environmental protection and healthy eating messages to the young
generation. Luncheon Star has been co-operating with E-Farm since
2015 on the Food Waste Conversion Programme. Students from
participating schools made farm visits to learn about the process as
well as environmental benefits of food waste conversion, and they
bring home the concepts of environmental protection and food waste
reduction. Talks were also held at schools to promote environmental
protection awareness to students. During the year, 31 talks on health
and nutrition for 27 of our client schools were organised to promote
healthy and green lifestyle.

The on-site food distribution and portioning approach promoted by
Luncheon Star has been adopted by 25% of our school clients. This
approach aims to facilitate more accurate food portion estimation in
order to reduce food waste. About 20% of food waste was reduced
compared to the conventional lunch box distribution approach.
Unserved meals are donated to Food Angel and Food Grace in support
of their food rescue and food assistance programmes.

Luncheon Star partnered with Green Monday by
launching the Green Monday School Programme

to promote environmental protection to students

through healthy diet.
SENFRE[GEER— | [BETEREE] -
BRFERER  MBEESERR -

HERR

BHEBREE
SENSRAREHFNFREASVEERR - 21
AEZLSEFEHRERENRERAR - B -F—1
FoEAFRE) ERESR [ HRELFE] - &
SERSNELER ERHE(BE - RS BEHRE
MR - BRHRBEHRREBLBEHRNENE -
BENFRESRBRBE  HERRES  FAK
THEHSRERE =T AT HREMZELIEN
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Investing in Community
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Promoting Environmental Awareness

HERE

Promoting green living

For the 5th consecutive year, we joined forces with the Green Monday
movement that promotes low carbon plant-based lifestyle, and at Café
de Coral fast food we sold 260,000 vegetarian meals during the year.
On the other hand, 168 of our stores participated in the Charter on
External Lighting launched by the Environment Bureau to minimise
energy wastage and light nuisance to the surroundings. Oliver’s Super
Sandwiches sponsored Green Run 2016 of Hong Kong Green Day to
support the event participants and our staff also joined the event.

EEREEE

B EEEAFEGCREN—BEFHERRET
FRNESARGLRECEL - +AENEXE - Ik
Hh EEERBE—BAT\HEIE2EBERF
INERAE ] KRR D ERERERXISE - FIER
M=SCREDEBHEERESIER 2016 WHHFET
290 -




The Café de Coral Group believes in investment in education as a key
contribution to the long-term development of our society. Through
empowering young people and equipping them with the right skills
and positive values, they will become the future leaders of our society.
In 2016/17, the Group continued to provide financial support to the
young generation of Hong Kong in the pursuit of their dreams.

The Café de Coral Scholarship was set up in 2015 to support final year
students of the following bachelor degree programmes in recognition
of their outstanding academic performance. In 2016, we donated
approximately HK$100,000 to the following programmes:

e Food and Nutritional Science of The University of Hong Kong

e Food and Nutritional Sciences of The Chinese University of Hong
Kong

e Culinary Arts and Management of Technological and Higher
Education Institute of Hong Kong (member of VTC Group)

Investing in Community

Elfgt &

Supporting Education
xXEF#HE

AREEEBREHEREULEREZRL RS -
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Investing in Community

China — Our Efforts and Progress
REIA - BN TENER

Following the footsteps of our achievements in sustainability
performance in Hong Kong, our operations in Mainland China are
leveraging the Group's experience to develop sustainability approaches
relevant for the local situation.

Over the years, the Café de Coral Group has been actively exploring
opportunities to contribute to the communities in which we operate.

In support of rural development, we develop and drive different
initiatives to recruit and train people from different rural areas, including
partnerships with local NGOs. Collaboration with Guangdong Culinary
School (EXREEER) is our first step of supporting local youth
development. Our Southern China operations have also been one of
the main supporters of Guangzhou Huiling (BN 25 &= A +ARFEHE
1), a charitable organisation supporting the employment of people
with intellectual disabilities. We worked with Huiling and launched
the Yuren Programme (B AGTEl) in 2012 to provide employment
opportunities for the physically and mentally challenged members of
Huiling to help them integrate into society.

We are a regular supporter of community events which help us
understand the needs of the community. Volunteers from our Mainland
operation team participated in various social activities during the year.
On 6 June 2016 (Dragon Boat Festival), our employees visited a school
that provides education, training and accommodation for children aged
5 - 15 with learning difficulties and disabilities.

Going forward, we will step up and structure our community
involvement to cater to the needs of the community. We target
to consolidate our efforts to help build stronger synergies and
partnerships with various organisations. WWe will continue to explore
opportunities to extend our collaboration with culinary schools, as
well as rural and urban organisations to provide job opportunities and
career prospect to talented individuals. In the longer term, we shall
leverage our branch network as community hubs to facilitate the social
integration of different groups in society.

KEERB BRI IFERRAR - R B A 1
7T &M A AT F 4R SRR IR 0

ZEWR  AREEERGSHIFAHEEELE -

HAPFE T RIS R RAN R - (IS IEHUT AR
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EMPIRALE -
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BAMEBEFZNE TRNFASESAL SR - fi
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How Did We Perform in 2016/17
ZE—RN/—tEEFEERR

|dentify further opportunities to foster social
integration through promoting the “Happiness
First" culture in the community

AR [REE — | b - RERLERE

Continue to integrate the underprivileged in
the community by providing employment,

a welcoming working environment and
training opportunities

BIIS TR RAE - IREMENFIIKE - &
A5 EEN TIERE

Enhance our efforts to encourage our
customers and employees to participate in our
community activities
SEEEME T2 MR RES

Future Plans %
REH8Y @

-+

Continue to organise different
types of community caring
activities under the Café de Coral
Twinkle Action platform
BASLLIZTEHETE  HEABTRE
Wit BEEIRES

=

Encourage our employees to
volunteer and participate in our
community activities
ZRETIZ2HEEHERLEE

Investing in Community
B A&

2016/17 performance
—E-R/—tFERR

Programmes continued to roll out to spread the culture
towards our customers and the wider communities.
STEEEET  EEEBELESHABME -

We worked with NGOs to provide skillsets and mindsets
training to assist employees with disabilities in adapting
to the work life.

BEFHFESEE  RUFRGNELIR  BHBREAETBEEIE
HTE

Customer engagement programmes were rolled out to
raise the awareness of food waste reduction. Employees
actively participated in the Group’s CSR activities.
ERER2EAE EBELEG BT EESREENLELS
BEEES -

-+

Step up our efforts to organise
community activities in Mainland
China

EPBEANBERESHEED




Resou rce Optimisation

1

Waste reduction is not
something that can easily
be achieved overnight.
More importantly is to
execute with vision,
strategy and actions. Café
de Coral Group’s food
waste audit demonstrates
its commitment to
promote environmental
protection. | look forward
to the results and also
hope more companies
will follow the same path.
BEFR—BMBRNE BREE
MWRER - REEEHT - BBS
REERE > BEIARLER
EEBPBTREORD - B
WHERR - hHREELEEGR -

Mr Angus Ho,

Executive Director of _—
Greeners Action : _
RE k£ '/
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The Group is committed to
contributing to environmental
protection through more
efficient use of resources and
waste management as well
as engaging our employees,
customers, business partners
and the wider community to
embrace our environmental
stewardship principles:

SESRRRRE  REAER
BEMENER  USEET &
B EBRH AR FHR AR
RIRA :

3 Principles
={E%R

|

Efficient use of
resources

ZHER

%

Innovative waste
management

BIFTEEME 12

3

Minimising
environmental
Impacts
BAOREE
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Resource Optimisation

EIRE(E

Optimising Resource Usage

BLERMEH

Given the nature of our business, we recognise the importance
of stringent control over use of electricity, fuel and water through
responsible and efficient consumption. Over the years we have
proactively and constantly stepped up our environmental protection
measures across our operations, through systematic management,
equipment upgrades and employee training.

From this report onwards, we shall include data for our Mainland China
operations for a more comprehensive disclosure of our environmental
performance.

— Kitchenware and dishes
HARER
Centralises washing of
kitchenware and dishes in
Environmental Protection Centre
ERRPOPREXFARER

— Water aerator
HKH
Reduces water use
in normal situation for
approximately 30%
R—RIER TR Ak R
#30%

Gas range
REBE
Replaced Chinese
gas ranges with
electric woks

Demand control
ventilation system
FREFBRRS
Optimises energy consumption
by adjusting ventilation speed by

temperature in kitchen
REEBERHEREE - EAER

HEHBERHARFKBA

ERNEBNLE  SERAEBAEENERERME
RIEHIRE - MBAVKNERN - ZFK - HIEE
BEGWER  RBIEFMETIE - BEMFEMD
HEEREBILRIRRIENE ©

HEREME - RAIREPEAHEBOARE
& AMEEZ2mAOHE -

Thermostatic cabinet — Occupancy sensor

iR AR b FARLPERS
Reduces power output Controls lighting in office and store rooms
LS WAERFEEOEAE

Monitoring system

BEERR

Turns down equipment set points when idling
BRR AR E R AVRERUEFENRT

r Rice container with
insulated layer
RIBERE
Retains heat of food with

less energy consumption
LB ERRISRINEE

Automatic
water

pumping

A Hundred Points
lle

system

BBk R4t
Monitors water
level in tanks to
optimise water use
BERRTAOAKAL
ERRK

Energy saving
initiatives in stores in Hong Kong
BE DR AREREHE

54

Lighting

BREA

Replaced existing T8 florescent
tubes with LEDs

LABE S — 4588 (LED) BEVR T8 &%

Water saving
initiatives in stores in Hong Kong
BB D IEEX RAXKER
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Optimising Resource Usage

BLEREM

Lighting system
TREARAT

Replaced T5 and T8 fluorescent lamps

with LEDs in 4 staircases to conserve energy
FATORAEBE A 3K — 548 (LED) BRI To R T8 & K48 - BIEALIR

Optimised illumination level at office and reduced 10% of
fluorescent tubes
BULPDERIFKT - HD 10% EHXE

Optimised the illumination effect by de-lamping and lighting
reallocation
HROXEYERENUS RARS - RABARR

EABRREERLRER

@ Air compressor
ZRBE
) Detects compressed air leakage

Chiller plant
R
Detects steam and

water leakage
RS RIRK

Upgraded building
management system

REABFEERR

Centralises and monitors energy
consumption level of particular areas or
equipment and alert for any significant
fluctuations or equipment malfunction
HREIESE RIS BN AERURFERT -

Staff training

BT

Conducts training and workshops
to encourage behavioural change
and increase awareness of our

—

Installed more energy
consumption sensors at
various points to track the
consumption level of a
particular area or equipment,
and fluctuations due to
malfunction or improper use
of equipment
EESEURRER LRSS -

B B AR BRI . Cleaning-in-pipe Water pipe Boiler plant
REHFERR S S BRD system KE o $BIERE
BEBRRSA Regular audits in Detects steam and

Software system upgrade
to record historic energy
consumption

REGHRL - URBEFER

Low-flow-high-volume
water sprays

BEXRBRREREEEER

Provides streamlined and
effective cleansing of food

manufacturing equipment

o changeover frequency and
water consumption
Bt RERIBERETAEST -
AORBEIRIERR AkE

with reduction of equipment ‘

water leakage
EHESRAER

staff on energy saving
SRR TR - SMET
RV - RIESHEEE

water leakage
fERREARIRAK

ERESDBEKE Glycol freezer Spiral freezer
Cleans the floor and production Z —EE R IR SRR

equipment with 30% less

Provides effective cooling process with less

Provides effective cooling

w_ather usage when compared water consumption from 80°C to 20°C = g process with less water
with ordinary water pipes REERNANER - ERKS0EAAIZE 20 - ¥ L consumption from 80°C to 20°C
spraver and better planning WD AN REBREANER - HEHREK 80

TESEIbAR R 4 R SR AR A B
EiEE kR 30%

Environment control
BB

Office area air conditioned
temperature at 25.5°C
WAZBNEFRERS
HREC 25,5

Café de Coral Group Central Food Processing Centre
RRERRERDPL

Energy saving initiatives in
Central Food Processing Centre

in Taipo
RIFPRERPOE N REREHE

RAE 20 - A AK

Water saving initiatives in
Central Food Processing Centre
in Taipo
RIFRRERAPOE L KIS
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Optimising Resource Usage
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FRRTEAEENERZEREEEE

Y3

Energy intensity, GHG emission intensity and water intensity
for Hong Kong and Mainland China operations

BEREBHERRERAKEE

V

kWh/RMB'm revenue
(Mainland China)

tCO,e/RMB’'m revenue
(Mainland China)

m*%RMB’m revenue
(Mainland China)

FTRE/SEEBARBKA AE-E{RER/SEBARBEA YHR/GEBARBEA
(HERE) (FERE) (ERH)
kWh/HK$'m revenue tCO,e/HK$'m revenue m3¥HK$'m revenue
(Hong Kong) (Hong Kong) (Hong Kong)
FRE/SEEETBA AE-E{RER/SEBBTRA IHR/IBEBETRA
(B#) (B#) (B#8)
Mainland China
FER i
882
0
. 45 — 879 10.2% 500
g4 @— 7843
40 — @ 2.6%
- & @ .
89.25 38.74
11.3%
35 —
— 30 — %q}gg Kong — 660
25 —
— — 540
20 —
\lG.O%
— 47,651 \Ag'gg/o 18.16 — 420
15 — 44,891 1 13.9%
5.8%
41,975
6.5% 40,227
4.2%
—_— 10 — — 300
2013/14 2014/15 2015/16 2016/17
Hong Kong &7 Energy intensity [£] Total GHG emission intensity A} Water intensity

Mainland China Bt @) seiksEsE

@ wazmEpaE

@ Akux
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Efficient Energy Consumption

Energy conservation and efficient energy use is one of the Group's
main environmental protection focus areas. On the production front,
we regularly review the food manufacturing process and identify
energy saving opportunities. Across our Café de Coral fast food
stores in Hong Kong, according to corresponding renovation process
and remaining leasing period of each store, we started to roll out the
energy saving initiatives identified in last year's energy audit report,
such as LED lights and electric wok replacement. An estimated 4%
and 17% of energy shall be saved per year as a result of the LED and
electric wok replacement respectively. Going forward, these measures
will be extended to outlets of other brands in Hong Kong and Mainland
China to further enhance the Group's energy consumption efficiency.
More details of our measures and new initiatives on efficient energy
consumption across the stores and the Central Food Processing
Centre inTaipo are summarised on pages 54 to 55 of this report.

= WEEREFE
SERRE —RHiEE  SHERABHA - EES
- BATHRGERRERRE  SHOEKRS - £
EBNARGRESIEER - BRESHESENE
FURRRMFIRALNE - EEEFREIRENELE
EiE o DI AR R Y iR EE (LED) B FIE M - TE5T
EIEE D BIETE 4% M17% 85R o 5 LiE i EiRRE
EEBMTPEANEMRENDE - EMRAEEN
BERUBFERUR - BB DS RARP REZP LAEMD
EREET TG IE © st R ARE L4 E65H ©
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Optimising Resource Usage

BLEREH

Overview of energy consumption and carbon footprint
for Hong Kong and Mainland China operations

I
3 — PR 3 Bl ==
EERPEAEEERRZEREERRETHE
Variance Variance Variance
2013/14 2014/15 BE) 2015/16 BE) 2016/17 BE)
Electricity /7 (kwh FEE)
Hong Kong &8 153,912,329 158,695,372 3.0% 162,754,655 2.6% 169,120,731 3.9%
Mainland China /1 B Ayith N/A N/A N/A 53,697090 N/A 52,127,087 (2.9%)

Stationary fuel EELAE (kwh TREE)
Hong Kong &8 108,221,280 | 111,973,041 3.5% 103,177961 (79%) 104,259,539 1.0%
&) Mainland China A B At N/A N/A N/A 18,694,572 N/A 16,296,837 (12.4%)

~———Mobile fuel EFRARL (kwh T )

olo Hong Kong & 4,190,602 4,345,249 3.7% 4,720,704 8.6% 4,873,098 3.2%
Mainland China A B A N/A N/A N/A 1,766,620 N/A 1,852,214 4.8%

—— Total energy consumption HERKFE (kWh FEE)

- @ _ Hong Kong &% 266,324,211 274,913,662 3.2% 270,653,320 (1.5%) 278,253,368 2.8%
Mainland China i it N/A N/A N/A 74,058,282 N/A 70,276,138 (5.1%)

Energy intensity AR FEIRE
Hong Kong &8

47,651 % (5.8%) 41,975 (6.5%) 40,227 (4.2%)
(kWh/HK$'m revenue TEE/SEEBHBITWA)

Mainland China A B (A7
(kWh/RMB'm revenue TRE/SHBARBIKIA)

(2.6%)

Scope 1 Direct emissions #3[E — B tCOe AWM= SA/LHE E)
Hong Kong Z&# 21,985 22,745 35% 21,160 (70%) 21,451 14%
Mainland China B A b, N/A N/A N/A 4,517 N/A 4,046 (10.4%)
Scope 2 Indirect emissions #5E = FEEHEK (tCOe AW —SULHIEE)
Hong Kong &8 107075 110,126 2.8% 100,605 (8.6%) 104,131 3.5%
Mainland China /1 Bl ;A N/A N/A N/A 31,597 N/A 30,668 (2.9%)
Total emissions (Scope 1+ Scope 2) #HE K (wm— + wE=) (tCO.e AWM —FLHER)
Hong Kong &3& 129,060 132,871 3.0% 121,765 (8.4%) 125,582 3.1%
Mainland China FhEl it N/A N/A N/A 36,114 N/A 34,714 (3.9%)
otal GHG emission intensity #2;8 = & B HE R E
Hong Kong &8

(tCO.e/HK$'m revenue A —F{tHER/SHEBTRA)
Mainland China H B8 (A4t

(X b (13.0%)

(1.3%)
(tCO.e/RMB'm revenue A — &L HEE/EEEARKEIA)
Notes: i
1. The Group reports in accordance with the Hong Kong Carbon Audit Guideline (local) and 1. EERBERSHEIES (i) &ﬁﬁéﬁﬁﬂ%ﬁﬁfﬂﬁz
Greenhouse Gas Protocol Corporate Standard developed by World Resources Institute. BEREMEEERRER - AETEAEA T RATERE
The exercise is a fair and reasonable representation of business activities and operations %Iﬁg&f‘“%\]&—[%%?&.ﬂj&iﬂﬁ%@ﬂ(%ﬂ@%% °

in which the Group has direct operational control and full authority to introduce and
implement its operating policies.

2. The Group reports on our GHG emissions with the exclusion of emissions arising from 2. EEEREEREHR  TERFEIHLEREREHEH
outsourced operations and fugitive emissions as we consider that they do not have a ZHER AEEB SN EENEERRIBNREEATE -
significant impact on our overall emission performance.

3. Scope 1 refers to direct GHG emissions such as fuel combustion. 3. BE—AERAZERIEHM - BIIREHREE o

4. Scope 2 refers to indirect GHG emissions from consumption of purchased electricity and 4. EBE-ABEMEE N RERMBNEEDEREYEK o

towngas.

5. Energy intensity and GHG emission intensity are calculated by dividing the absolute 5. REIRHAEAE KR EREEPEMGRE 2 e AR R BERAE
energy consumption and emissions by the total revenue from our Hong Kong operations BEHEBRUFTERTEAM S FERNBEUWA - £E %j;%%@
or Mainland China operations. The Group’s total revenue from Hong Kong operations for E—T—=/—l - —FB—WN/—FH - —FT—FH/—FEk=
2013/14, 2014/15, 2015/16 and 2016/17 is HK$5,589 million, HK$6,124 million, HK$6,448 — N/ —EFEENERAS Eljﬁﬁ-i-ﬁ{ }\?hﬁ%&fu
million and HK$6,917 million respectively, while that from Mainland China operations for ANT—EB-FHEESET  ~NTHEMN ?/\ﬁ%,%m:ﬂ
2015/16 and 2016/17 is RMB920 million and RMB896 million (adjusted for Value Added Nt :Ftﬁfg,%n: PR AMERE—T—F/—

Tax for comparison purposes) respectively. R=ZT—X/—tFENBBADBIANE :Fr%)\ﬁmﬂ

NEAFABBARY (GABEEBEELRRR) -
»
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Resource Optimisation

BRI

Optimising Resource Usage

BeERMEH

Overview of water consumption for Hong Kong and Mainland China operations

FERTEAEERE 2 AKERE

Variance Variance Variance

2013/14 2014/15 25 2015/16 25 2016/17 25
Stores 9 /& (m?® 3 75K)
Hong Kong &8 2,916,444 3,032,508 4.0% 2,917,012 (3.8%) 2,832,116 (2.9%)
Mainland China A Bl Ayt N/A N/A N/A 610,309 N/A 603,307 (1.1%)
Central Food Processing Centres I RERAH L (m? 325 K)
Hong Kong &8 164,011 232,387 41.7% 249,149 72% 259,288 4.1%
Mainland China A B8 ()it N/A N/A N/A 197101 N/A 185,806 (5.7%)
Other facilities E M E%H8 (m? 32 5K)
Hong Kong &5 10,906 11,023 1% 11,057 0.3% 9,455 (14.5%)
Mainland China # B8 Ay f, N/A N/A N/A 1,704 N/A 852 (50.0%)
Total water consumption & fK& (m3 3775K)
Hong Kong &% 3,091,361 3,275,918 6.0% 3,177218 (3.0%) 3,100,859 (2.4%)
Mainland China B it N/A N/A N/A 809,114 N/A 789,965 (2.4%)

Water intensity Fi7k38E

Hong Kong &%
g Kong 778 (3.3%) (79%) (9.0%)

(m3/HK$'m revenue Y. 75K/ S EEBHBTWA)
Mainland China A B Ayt

(m3/RMB’'m revenue . 75K/ S EBAREKA)

Note: G

Water intensity is calculated by dividing the absolute water consumption by the total revenue FKBRERIGHKEBLEERIAEEEFSE S ES R A M S TR
from our Hong Kong operations or Mainland China operations. The Group's total revenue WA - EEESLEE_T—=/— N  —FT—@WmW/—H =_F
from Hong Kong operations for 2013/14, 2014/15, 2015/16 and 2016/17 is HK$5,589 million, —RH/—ARRZF—R/—tFENRRAS N RAETRENATAR
HK$6,124 million, HK$6,448 million and HK$6,917 million respectively, while that from BEIT Nt EBZ-THEE8T ~tTHEODTAEBES
Mainland China operations for 2015/16 and 2016/17 is RMB920 million and RMB896 million TEANTNAE-—TLtEESB T MPEAMEELE -_ZT— A/

(adjusted for Value Added Tax for comparison purposes) respectively. —AERZT RN/~ EFENBRAS B ANE-TEAREMN
NEATFREEARE (KRABILEBEIELRAR) -}
Efficient Use of Water =K

The Group is very mindful of water conservation in our daily SEEBEEKLERRTHORKNERL - #FiES
operations and the importance of reducing consumption thereof — KK EEAR D RIKEFE - KREINIRRFLEZE
through improving efficiency. Since the Group's Environmental —HERBIEE @ BiBHRBELI33% BH KRE
Protection Centre started operating in 2015, we have optimised RED[E - 8 - THE BB A » &K -
water consumption through the centralisation of the utensil and dish  &EB 5 & K K R & & O H EAb A 49 7K T AR
washing in about 33% of our Café de Coral fast food stores in Hong — #i#Eif » st R ANIREFE54E 558 ©

Kong, processing over 2,000 tonnes of utensils and dishes per year.

More details of our measures and new initiatives on efficient water

consumption across the stores and the Central Food Processing

Centre inTaipo are summarised on pages 54 to 55 of this report.
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Resource Optimisation

HIRE(E

Strategic Waste Management Approach

On the backdrop of the 80% increase of municipal solid waste in
Hong Kong over the last 30 years and the projection that the landfills
in our city will be exhausted by 2020, the Group proactively develops
approaches and identifies opportunities to manage waste generated in
our operations.

We conducted a waste analysis pilot study in 2016 covering our Central
Food Processing Centre in Taipo and selected fast food stores in Hong
Kong. As illustrated below, the analysis has revealed that food waste
is our major waste category produced, followed by paper and plastics
from packaging. Based on the findings, we have identified and focused
on food waste as the top priority in the Group's long-term waste
management programme, underpinned by the key strategies involving
waste reduction at source and waste conversion.

& @

REEMEBMEELR

BE=TF > BAMHEREMAIZ/\K - Bt HE
BER_ZE_ZEROM - At EEEGIRFE N ER
HEEMEIRTIER

SER_F—RF  RIEERENERAFHTRER
FOETTREM DM EEHE - SR TEBER - Bk
REIBEYEE  HARBEAREE - RAIRESL
REETEHAREEMEEBIER - HIERBRE
REEVIB R E ERES o

O

B DR

% in Central Food Processing Centre in Taipo

IERFEPRERPOETE D

30%

1%

Food &%

Paper 45k

Plastic bag and container 24% X B2 A 22
Metal & &

Glass bottle F# 14

Others EAth

Findings of Waste Analysis

% in selected stores

GRS BRI E 2t

1%

B Food &%
Paper #%3%

[l Others (including plastic/ metal/ glass
bottle)
Hin (BIER /£ B/HIEE)

o
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Resource Optimisation

BRI

Strategic Waste Management Approach
REMBEYEELR

Food waste reduction at source

At our stores, over 50% of food waste come from leftovers on plates,
in particular rice and sauce. To better understand this issue, in 2016/17,
we commissioned Greeners Action to conduct a food waste audit in 18
Café de Coral fast food stores and estimate the amount of food waste
generated across all our stores in Hong Kong. Stores were selected
from different districts, covering a customer portfolio fromm commercial,
residential and mixed regions. Results show that food wastage from
purchased meals contributed to 27.2% of total waste produced in
stores. Leftover rice was found to be the largest proportion of the food
wasted, representing 8.6%, 7.3% and 8.5% of total waste production
in each region, respectively. Detailed audit result analysis is in progress,
and the findings would help us develop a strategic waste management
approach.

To address the food waste situation, the Group will continue its
ongoing study of the “right portion of rice” programme with Greener
Action. On the customer front, the Group partnered with St. James'
Settlement and launched the Power of Individual programme in March
2017 to engage with our customers to raise food waste reduction
awareness and pursue more responsible consumption behaviour.
Donation of HK$3 will be made to St. James Settlement's People’s
Food Bank for each order of selected dishes with a “less rice” or
“half rice” request made during lunch or dinner time of the campaign
period. The campaign has received overwhelming response from the
community and is scheduled to last until end of September 2017

TREER A B R
SEETAENESGT AKX ABEREER - HRl2
KEREE - BE—TTHREN  FRARMEBTLTH
ETHE T N \EARERES EEITTEHBEN @ Wi
B EBR2ROENEHEE SEDIERMHS
2 BREEE TEMESHE - HRERET
DIEEEREYS - 272% BEERE - Hh XIUH
BRIEPIHER - B EEDBED N R8.6%, 7.3% A
8.5% ° FHLERINESNH  BREBHERMFE
RRUEMERAR

SERRARSRER - BEERSRITENE [SE
BRE]FE - EEEER  HAR-_FT—tF=-AR
EREBHEELT WA 2] 518 REABETR
DPRRNER  SHBETRERS - ABHRHE - BT
NEEFEIBREFER DRI L [FH] KEE
ERH=TIAB TERS SRR - APESE
BEANXF  BEPRE_ZT—+FNAAE -

LS RS SRS o
AERBaNHss TERGUNGRBmG .
!miﬂit&ﬁﬁlk9$

WM ey



Resource Optimisation
BREL

Strategic Waste Management Approach

Food waste conversion

The Organic Waste Treatment Facility (OWTF - 1) is the first large scale
OWTF under the Food Waste and Yard Waste Plan for Hong Kong
2014 - 2022 by the HKSAR Government. Located at Siu Ho Wan,
Hong Kong, the facility can handle up to 200 tonnes of food waste per
day and turn it into useful compost products and biogas for energy
recovery.

During the year, the Group's Central Food Processing Centre in Taipo
and Luncheon Star Central Production Centre have signed up to
indicate interest to join the Food Waste Source Separation, Collection
and Delivery to OWTF - 1 by delivering food waste produced to the
facility for treatment upon its commencement in 2017 We have hired
certified vendors of food waste transport and are currently conducting
training for our employees to handle food waste. In addition, a
number of our outlets will co-operate with their respective shopping
mall landlords who join the facility by gathering and collecting food
waste. We look forward to including more of our outlets in similar
programmes.

Packaging waste reduction

On the production front, we have been exploring ways to minimise
packaging. During the year we identified improvement opportunities
and worked with suppliers to modify packing specifications to reduce
packaging waste. Those include shifting small-pack to bulk-pack
logistics arrangement from our Central Food Processing Centre in
Taipo to stores and procuring bulk-size canned products to minimise
metal waste produced. We are also increasing the concentration level
of a liquid product produced at our Central Food Processing Centre
in Taipo, so as to reduce the quantity of packaging materials. By so
doing, temperature controlled storage energy, manual handling and
transportation truck space will also be minimised. At the same time,
we are looking into use of more recyclable packaging materials to
further reduce waste.

REEMERBRMERTR

EFeRE1L
ERARBRAREREEFHREMNEY S
2014 - 2022] - FEIN/NEEK L EHEREIUH
O BRAREIEE AW WEERAREHELT
EmFBR -

FA - KENOAHPRERPOLFEDFRERT L
ERFWRE  RAEARERDRF LR -_FT—LF
RATE - BRBETEE N ERETIRE D BN
& BEXITLEE - SECERAGEREHRER
PR - W0 E3FFI 8 TERIRETER © kol - FRMIFD 5
EEREMSETIAE  ARAERERDLKER
# HEROABIEEREEZ DS -

BB

ERTHE  KEBORLEEEY  FRERERS
ERABBERE  BRBNEREBAREREEEEK
MR ABPRERDLOEBEDE - WHERBAK
TETREm AR D S BEEY) o KB DUBIAE P RER
POMRBEMRERE - AR BREYHEE - 1)t
MEE FFOARER AFRELERHEEHR - R
PMRSHREREZARRBANEEYF - E—
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Resource Optimisation
EIREBIE

China — Our Efforts and Progress
PEIAH - BN TENER

Following the footsteps of our achievements in sustainability
performance in Hong Kong, our operations in Mainland China are
leveraging the Group's experience to develop sustainability approaches
relevant for the local situation.

Our operations in Mainland China have put more and more attention
on environmental protection. Efforts on resource optimisation have
also been stepping up.

We conduct regular assessments to identify opportunities for improving
our environmental protection performance. Lighting system upgrade
is in progress to reduce our energy consumption. The replacement of
quick-freezers and air compressors with more energy-efficient ones has
led to energy savings of about 194,000 kWh during the year. We also
improved the wonton shrimp processing technique which resulted in
saving 30 tonnes of water per day, an equivalent of 7500 tonnes a year.
Currently we are exploring opportunities to shift the food processing
procedures from stores to the central food processing centres to
increase the efficiency of our energy consumption.

In terms of waste management, we are focusing on reducing food
waste at source in our central food processing centres. Systems are in
place to monitor the consumption rate of our food items, which allows
a more accurate estimation on the demand for each food product,
optimises our shelf storage capacity and reduces wastage. A wastage
report is regularly compiled to identify corrective action and solutions.

Going forward, we plan to engage external consultants to conduct
feasibility assessments on energy saving. We will also develop plans
to uplift our environmental performance through various aspects,
including launching a monitoring system, equipment upgrades,
encouraging environmentally-friendly behaviour of our staff as well as
setting long term environmental targets. In the longer term, we intend
to engage and collaborate with local authorities and departments to
contribute to the positive impact on the environment.

KEERB BRI AT IFRRRAR » R B A 1
7T & M A A F 4R SRR IR 0

SENTEABEEHRETRDET - XBNED
BREBLH TE o

BAETTE G - SHEERERUNEE © B
DREIREFE - MIAERFRA RS - MENEREEE
RFSREMNZERBERE REMEFHEOTIE
T TEE - HATFLE TEHBRETRERMN - 88X
IR =K - HERESF TR AWK - HAILH
RERMNIEFADEEEPRERDTL - RS
RERBFRERR R -

BEMERTE - BRI RERDLHRER
B RUFGUERRYDEFRR - BERMN EER
RmMAELRK  BLERBEFENRDRE - £E
ERREIRBERSE - BT EREHRMFRE

BEAN - BB R (T E AL AT T 13T
i CEBTRDEERBRER - SERLEAR
% RRRE HHETRERSE  RHTEHER
AR - BEME - RO EIEEBRAERAL A
BEBKETHE -



How Did We Perform in 2016/17
TERE—tFEEERRE

Reduce energy intensity of Hong Kong
operations by over 10% by 2018
RZTB—N\FRIRDEEEREEIRBFERE K
LAk

Roll out energy saving plans across Café de
Coral fast food stores
EEBARERES ERESERTE

Optimise water efficiency in stores and the
Central Food Processing Centre in Taipo
D TE R AR RERF ORI KRG

Formulate strategies and develop action plans
on food waste management
I TE BT EAE FR SR I S 1T Bt &l

Procure more than 50% of sustainably
sourced seafood by 2016
T NFREER — RS EEE

Increase the use of biodiesel across 100% of
our vehicle fleets by 2017
ET—HFH] - B SEEEIL IR LY SH

Future Plans

ARIRETE

G

Resource Optimisation
BB

2016/17 performance
—E-R/—tFERR

Following a 6.5% energy intensity reduction in 2015/16,
energy intensity was further reduced by 4.2%

for Hong Kong operations.
W_E—F/—RNFERD65%RERERERE  STEEEBERMR
HEBEE—-PSHD4.2% -

Lighting system upgrade and electric wok replacement
were rolled out across the fast food outlets.
EMERED ERABRHARERBLAEYE -

Initiatives from 2015/16 continued to be in effect, with
Central Food Processing Centre in Taipo centralising utensil
and dish washing for about 33% of our Café de Coral fast
food stores and the same has been extended to shops of
Super Super Congee & Noodles.
CE-AH/-AFENRBREEE  KBPRERPOEENI3%
ARERESENEBIE LEERE—HKEHE -

Various initiatives were in place to reduce food waste
generation and recycle for alternative use.
UTRERERD B LEERERER -

60% of seafood procured were Aquaculture Stewardship
Council (ASC) or Marine Stewardship Council (MSC)
certified in accordance with the Sustainable Seafood
Guide by the World Wide Fund for Nature (WWF). For
details, please refer to “Total Customer Satisfaction”
section.

AAREESHEKEREEEZEEYEEEEZERR  HEHR
BRAESENHESHRERES -HR2EEEREE] —E-

The initiative has been influenced by external factors

such as location and number of biodiesel stations in the
region. As of 31 March 2017, 50% of our vehicle fleets were
using biofuel. The Group will continue to identify potential
opportunities to improve this figure.

HEESEREY RNV ENSES M EERTE -BE-F
—tF=ZA=+t—-8B  —¥EEEHEAEYRE - KEEBOEM
HE -

>
Continue to explore
energy and water saving
initiatives across Hong
Kong and Mainland
China operations
BEERBNPEA IR
FRESRIBINETRE R K e 2
A REME

-

Engage with an external
consultant to conduct

a feasibility study

on energy saving in
Mainland China
BN R ET PR
ERE AT AT LR SR

%
Implement the waste
management proposal in

Hong Kong
EERBRERYEERS

o

Conduct sewage
treatment analysis and
enhancement for the
Central Food Processing
Centre in Taipo
RARRENFRERFLET
SKEED TR BE
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About this Report
BN AN &

Guideline

The Environmental, Social and Governance Reporting Guide in
Appendix 27 to the Rules Governing the Listing of Securities on The
Stock Exchange of Hong Kong Limited (HKEX ESG Reporting Guide)

Our compliance with the HKEX ESG Reporting Guide is summarised in
Appendix Il to this report.

Reporting period
1 April 2016 to 31 March 2017

Reporting scope
Key operations in Hong Kong and Mainland China

Reference materials

Café de Coral Group website: www.cafedecoral.com
Café de Coral Group Annual Report 2016/17

Café de Coral Group past Sustainability Reports:

Sustainability Report 2015/16
R/ AFEAREEERE

Sustainability Report 2014/15
TR/ -hFEAHEERRE

Contact
Postal address: Café de Coral Centre, 5 Wo Shui Street, Fo Tan, Shatin,
New Territories, Hong Kong

E-mail address: sustainability@cafedecoral.com

55l
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WEEE

EBNMPEAM AT B

AREEEFHE - www.cafedecoral.com
AREEF TN/ —LFHK

AREEEBBEMAIFEBRRE -

2014
Sustainability Report
ECL TS

A Hundred Points
of Excellence

AR 1005

Sustainability Report 2013/14
TR/ -NEEAHEERRE

B A
BEFHAE - BRI BARKIEE RFEARLES D

BE L : sustainability@cafedecoral.com
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Appendix | — Guiding Policies, Management

Approach and Relevant Laws and Regulations
Misgl — THEE - SEHERAEERRRS

The Group's corporate governance framework is built on the guiding SEEMMEEALEEEN TROTEHELLER
policies and operation protocols outlined in the table below. Each of & ° BIEIER ERAMBOIER  ITEKEDR
them is established based on local regulatory requirements, industry ~ MEIHEEMGITE - BAREE R ARFBE AR
best practices and our business needs. Key policies and protocols are B (EHE) - TRIVIEHRMEEARE ZERE
applicable to our Hong Kong operations, as well as our operations in BRAD -

Mainland China, where appropriate. The table below also sets out the

relevant laws and regulations which have significant impact on us.

Total Customer Satisfaction

EHBEERRE

Guiding policies and management approach

FTEBRRERTE

Purchasing Manual includes policies, procedures and practices to ensure a high standard of food procurement from our suppliers and outlines the
responsibilities of various parties within the procurement process.

FIEFMERBEER  BFRER  AERAHEMETSRERBRE - WHERBBETEHIWAE -

Corporate Food Safety Policy specifies the standards and functions at different production stages to maintain full food traceability and safety.

LERYLZZHARTERBAERAEEBRPOREMAE  DERRAAENER L2 -

Supplier Code of Conduct states the Group's requirements for our suppliers from environmental and social perspective, including labour practice, human
rights, occupational health and safety, and business ethics.

HERTT A TR AREEHERRRE ST ANER - BIESTED - AR BERERZE  UREHEER -

Quality Shop (Q Shop) System provides guiding principles and stringent standards of store management in areas of quality, cleanliness and service in serving
our customers.

EE /% (Q Shop) FinEEmE R - BREMRY T ERHEEERE R EENELE

Corporate Policy on Personal Data Privacy provides guidelines for managing different kinds of personal data and the establishment of a privacy framework that
secures the personal data of our customers and business partners.

EFAAEHAERRRERZREAER LRI BREBIRMES  REETREBBENEARR -

Adhering to international standards of food manufacturing process (such as ISO 22000 and HACCP accreditation).
ETER R REERIZSZAE (A11SO 22000 FHACCP 327) °

Relevant laws and regulations

HEEER RS

Food Safety Ordinance and other related regulations governing food importers and distributors registration, composition and description of food products and
specific requirements of different types of food products.
R LZE2EOIAREMEREERYENE RS EFERL  RRKHEEMBIARETREE R R ARER 280 -

Food & Drugs (Composition & Labelling) Regulation and other regulations related to food product labelling.

RYREY (KRG RIFE) BN EMERRREAR 2R -

Public Health & Municipal Service Ordinance and other regulations related to operational hygiene and license.
DRI R TTBAFOIA T Bt B2 B R A S e IR G R 2 4R

Trade Marks Ordinance regulating infringement and trademarks used in advertising.

BEGFEAISEERERESSEZHIEER -

Trade Descriptions Ordinance regulating trade descriptions used in advertisement of food products.
A FEAIEERREESERERNERNA -
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Guiding Policies, Management Approach and Relevant Laws and Regulations
TERK  BRIDEREEERRRD

Focus on People

HEET

Guiding policies and management approach

FERRRERLE

Guideline on Staff Recruitment and Avoidance of Unlawful Employment Policy outlines our responsibilities as a responsible employer and the procedures
necessary to ensure all candidates are treated equally and employment is compliant with local laws and regulations.

BT 1R85 R IFBAIHER THRER - (ERAEENET - AEERRMAREE S TEERARAA B MAEST A MER R G -

Group Training & Development Department formulates structured staff development framework and programmes and our Performance Management System
enables recognition and rewards in line with our vision to becoming the preferred employer.

SESEIIRERAHIERENR THRRABIS R - RPINEAEEHZERE THRASIRAN REE - BRARDLAZEDREANRS 5 -

Best Practice and Guideline on Occupational Code of Ethics and Protocol on Malpractice Reporting and Investigation stipulate the responsibilities of all
employees for maintaining ethical and equitable behaviour, as well as set out grievance channels for raising concerns in confidence.
RIFBREIRTITHRIGEAEFANRT ETAERERABEERTENBBINTRAAENTEBENATRA - Wi HHFEE BEIERENER TR
L

Occupational Safety and Health Policy stipulates our responsibilities to our employees on issues of occupational health and safety and the provision of a
healthy and safe workplace through employee engagement, training, awards, and other awareness promotion activities.
BRELZPRERERERMBEREINBERERZ28E  WEBETLH  Fil BBREMZ2ERTEEY  RETIRHEENZ2NIER

3 o

Corporate Policy on Personal Data Privacy states the requirements of the Group for handling employee data. Under the Policy, data protection officers are
assigned to provide support on data privacy issues in corresponding departments and business units.

LEFAAEHAEBRARBEES TENZ B - ZRRRABHRISE B MAEEPT R EB B RALRRREHIE -

Relevant laws and regulations

HEEER ARG

Employment Ordinance on prohibiting employment of child labour aged under 15, regulating hours of work for young employees in industrial work, and
ensuring other employment practices across our operations.

EFEPELLERARRTARCET  BENFTENETHRZFFEINTERHE - URBREBEMZES R 2 BERER -

Minimum Wage Ordinance, Employees’ Compensation Ordinance, Mandatory Provident Fund Scheme Ordinance and other relevant regulations to protect our
employees in terms of remuneration, compensation and social security.

RIETERY - ERHHERD] - BHELERABEAIREMCERRES THH - WERESREOHRG -

Discrimination Ordinances to safeguard employees from any kinds of discrimination, including but not limited to family status, races, gender and disability.
IR RPVRER TR AR 2 AR - A TRRKEMAL - &k - R BRI

Personal Data (Privacy) Ordinance to ensure proper handling and management of personal data.

TN EH (R EPIRERENE M Z B Z ERRIPEREE -

Occupational Safety and Health Ordinance to ensure our employees could perform duties in healthy and safe workplace.
BELTEREFEIIEREBEIANRERENIERETIE:

Prevention of Bribery Ordinance to ensure ethical business practices.

Br 1L BERS 5 DI REIRB IR R B AR
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Guiding Policies, Management Approach and Relevant Laws and Regulations

FTEREK  GEIDAREREERAD

Investing in Community

o

Guiding policies and management approach

FERRRERLE

Recognise the importance of contributing to the communities in which we operate.

BEREHENERIE -

Leverage our extensive network and focus our resources on creating a positive impact on the communities where we have a presence.

BHRERNDIERE ST ERBAEHRSREEZE -

Provide necessary support and opportunity to allow beneficiary groups contribute to the community as a whole.

REFBOXFTLES - YT EHEEMLS -

Relevant laws and regulations

HREEER ARSI

Not applicable
ER

Resource Optimisation

EREL

Guiding policies and management approach

FERRREEG

Conduct business in compliance with all applicable laws and regulations, and integrate industry best practices into our operations.

ERAAEAMNERRROEE  AHTRTOREERBARMANEEES -

Minimise our environmental impacts through the efficient use of resources and adoption of practicable technologies.

BEBEMERERRRAATRAM - REERIBNTE

Increase energy efficiency, conserve water, minimise waste generation and emissions, and promote awareness on environmental protection in our supply
chain.

RESEERME - SRR RDBEM RN - MR R ERAIRRER -

Advocate environmentally responsible behaviour among our staff, business partners, customers and the general public.

MET XBBH  BERARREEEENERETA -

Relevant laws and regulations

HEEER RG]

Air Pollution Control Regulations to control hazardous air emissions in our operations.

ERUTREHROIE LB 2 AERBHRY -

Water Pollution Control Ordinance on sewage treatment in our operations.

HOTRE BIIFOVE BB 2 I5KETIE o

Waste Disposal Ordinance on waste management of our operations.

EYEEFAIE T EED ZBERYEIE -
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Appendix Il - HKEX ESG Reporting Guide Index
figk Il — BBEXMIRE - 8 REBHREISSIRS

68

Subject Areas, Aspects, General Disclosures and KPls Section/Statement Page
TEHE  EBH - —RESRBERENEES E51/2H number
'Y
A. ENVIRONMENTAL R
Aspect A1 Emissions
[ETE A1 B
General Disclosure | Information on: (a) the policies; and (b) compliance with | Appendix | 65-67
—REE relevant laws and regulations that have a significant | fif#|
impact on the issuer relating to air and greenhouse gas
emissions, discharges into water and land, and generation | The Group is not aware of any material non-
of hazardous and non-hazardous waste compliance with the relevant laws and regulations
BRAERIREREYEN - F’J7J<&j:i1ﬂﬁ’]}3k,’a A= 4% | that have a significant impact on the Group during
EEFYVNEESH: () BEE K (b) BFEHEITABERK | the reporting period.
FEMERERRROINER AEEWEBERRBEANEEMNBREERETE
BN ERZENEBEERRENZET -
KPI B8 45 W36 12 | The types of emissions and respective emissions data Resource Optimisation 52-63
Al BErRE S8 R ABRA HE B BREL
KPI [ 8 45 2 #5 1Z | Greenhouse gas emissions in total (in tonnes) and, where | Resource Optimisation 52-63
A1.2 appropriate, intensity (e.g. per unit of production volume, | EJRE(t
per facility)
RERBAHERE (UETE) (@A) ZE (Mg E
28 - BIEREE)
KPI B84 45 " 35 12 | Total hazardous waste produced (in tonnes) and, where | The Group does not produce any hazardous | N/A
A13 appropriate, intensity (e.g. per unit of production volume, | waste in its operations. TiEA
per facility) AEERSEP W MELETABEEEEY -
FMELEEEEYRE (UETE) X (EAa) ZE (A
GEEEN - BERETE)
KPI [ 4§ 45 % 5 1Z | Total non-hazardous waste produced (in tonnes) and, | The Group’s waste management approach is | N/A
Al4 where appropriate, intensity (e.g. per unit of production | set out in Resource Optimisation section of this | TNE
volume, per facility) report. The Group currently does not report on
FrEAEEZEZEYAE (LAMERTE) & (@ H ) ZE (41LA | the volume of non-hazardous waste produced.
FESEM - FEREE) We plan to disclose this information in future.
NEE 2 BEEYRE D ANERARE 2 BRENL
B c ARBBERUEREE BEEEYEE
RS o BT EIRARIREOIRE P EITIER -
KPI [ #2 45 W 5 /Z | Description of measures to mitigate emissions and | Resource Optimisation 52-63
A15 results achieved BRElL
HE UK BERE AR e R TSR
KPI [ 8 45 2 #51Z | Description of how hazardous and non-hazardous wastes | Resource Optimisation 52-63
A16 are handled, reduction initiatives and results achieved BIRE(
iR AERBEFEEMN AL  REELESNERR
FRiSACR
Aspect A2 Use of resources
[ETE A2 ERER
General Disclosure | Policies on efficient use of resources, including energy, | Appendix | 65-67
—REE water and other raw materials LiE=d
BRERER(RIEEIR - KREARME) HBEE
KPI 842 45 %512 | Direct and/or indirect energy consumption by type (e.g.  Resource Optimisation 52-63
A2.1 electricity, gas or oil) in total (kWh in ‘000s) and intensity (e.g. | &JRE(L
per meal)
REAESNEE R/SIEEER(NE - floh) BFEE
(AFETRERE) REE (MAFEHE)
KPI B84 45 W36 12 | Water consumption in total and intensity (e.g. per unit of | Resource Optimisation 52-63
A2.2 production volume, per facility) BREL
RFEKERTE (WMATESEN - BIEREAE)
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TEEHE  BE - —REERERERERZ ZH/2H number
'Y
Aspect A2 Use of resources
[ETE A2 ERER
KPI B84 45 W35 12 | Description of energy use efficiency initiatives and results | Resource Optimisation 52-63
A2.3 achieved BRE
HERE IR b et B RFTS AR
KPI B84 45 " 3542 | Description of whether there is any issue in sourcing | Resource Optimisation 52-63
A2.4 water that is fit for purpose, water efficiency initiatives | EJRIE(L
and results achieved
T SR EGE A KOR _E AT AR RE - AR IES A7KEE st | The Group does not have any issue in sourcing
EEGESIES water that is fit for purpose.
A B R SKEGE A KR LB FREE -
KPI [ #2 45 3k #5 1Z | Total packaging material used for finished products (in | The Group currently does not report on the | N/A
A2.5 tonnes) and, if applicable, with reference to per unit | volume of total packaging materials used. We | “~E
produced plan to disclose this information in future.
I MATAREMENEE (U E) R (WER) B4E | AEE BT ERFAERM N EE/ELR
BhE & o BPETEIN AR RA RS R EITER ©
Aspect A3 The environment and natural resources
[EHE A3 BIERRARER
General Disclosure | Policies on minimising the issuer’s significant impact on the | Appendix | 65-67
— T environment and natural resources ikzq
B EIT AHRIRRRARREKR ERZERBR
KPI B8 45 " 35 12 | Description of the significant impacts of activities on the | Resource Optimisation 52-63
A3.1 environment and natural resources and the actions taken | &/RE1{t
to manage them
HMEREHURRRRAAERNEALE REHIER
BEZENTE
B. SOCIAL #&
Employment and Labour Practices ElER& TE#R
Aspect B1 Employment
[EEB1 =%
General Disclosure | Information on: (a) the policies; and (b) compliance with | Appendix | 65-67
—REE relevant laws and regulations that have a significant | fi{£%|
impact on the issuer relating to compensation and
dismissal, recruitment and promotion, working hours, rest | The Group is not aware of any material non-
periods, equal opportunity, diversity, anti-discrimination | compliance with the relevant laws and
and other benefits and welfare regulations that have a significant impact on the
BEEEN R - RIERER - TIERE - RA - T4 | Group during the reporting period.
&l REBAREMABIERN: () BE : k AEETEFRNBERNEGEMARSERYTS
(b) BTHBEITABERZEREREE KA E R EBREAYENEREERRICEE
KPI B84 45 %3542 | Total workforce by gender, employment type, age group | Focus on People 28-39
B1.1 and geographical region HEEET
BIER - RIBIER - FheAER R itE E 5 R E B A%
KPI [ #2 45 % 5 1Z | Employee turnover rate by gender, age group and | Focus on People 28-39
B12 geographical region REEE T
RMER - iR R E B D RE B RAR L
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'Y
Aspect B2 Health and safety
[ B2 BEHEZE
General Disclosure | Information on (a) the policies; and (b) compliance with | Appendix | 65-67
—RIEE relevant laws and regulations that have a significant | fif#|
impact on the issuer relating to providing a safe working
environment and protecting employees from occupational | The Group is not aware of any material non-
hazards compliance with the relevant laws and
BHREZE TEBERRERERCEBEEZEN: (a) regulations that have a significant impact on the
BUR ¢ K (b) BPE T AR EAREMMERDERZ REHIAY | Group during the reporting period.
&r AEEWEFRNBEANEEMNREERTE
BN ERNZENERERLENZET -
KPI [ # 45 A 5 4Z | Number and rate of work-related fatalities There was no work related fatalities during the | N/A
B2.1 ETEREML T A AS R L& reporting period. TEA
RSB A TIER R BB T FF o
KPI [ 82 48 28 1Z | Lost days due to work injury During the reporting period, the Group’s overall | N/A
B2.2 ETEELTIERE lost day rate* due to work injury was 0.19%. TEA
MEHAN EERBRTEEATERHRL X
£0.19% ©
KPI B84 45 %3512 | Description of occupational health and safety measures | Focus on People 28-39
B2.3 adopted, how they are implemented and monitored FEET
R FTER AN B R R B 245 0 - A RMBRITRER
abz
* The lost day rate due to work injury indicates the number of lost days as a percentage of the total number of available man days throughout the year.
* A TISIBATIEASH FIEN 2 FR TA TIEASMEEEZIBATIEASBERLI »
Aspect B3 Development and training
[EE B3 BRREI
General Disclosure | Policies on improving employees’ knowledge and skills for | Appendix | 65-67
— RN discharging duties at work. Description of training activities | fff$%1
BRRFEERITIEBRENANZ LR ECR - s
FES Focus on People 28-39
WEET
KPI B8 # 4 W F51Z | The percentage of employees trained by gender and | Focus on People 28-39
B3.1 employee category (e.g. senior management, middle RBIEEE T
management)
RUERIREBEN(NERERE  PRAEEES) EHH
ZIEEB DL
KPI B84 45 " 3512 | The average training hours completed per employee by | Focus on People 28-39

B3.2

gender and employee category

IR R EBIERE D - FRERTREIIN TR

HERT
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TEHE  EBH - —RESRERENEER =6/ number
¥
Aspect B4 Labour standards
[ETE B4 LT
General Disclosure | Information on: (a) the policies; and (b) compliance with | Appendix | 65-67
—RIEE relevant laws and regulations that have a significant | fi{£%|
impact on the issuer relating to preventing child or forced
labour The Group is not aware of any non-compliance
BN IEE TskoaE A TH: () BE - &(b) Esr¥3Es7 A with relevant laws and regulations on
BEAFENBRER IR ER preventing child or forced labour during the
reporing period.
REE T EEBER N IRERAFEMER A BN E
BIAHIS TOMEMER RO CER -
The Group's Supplier Code of Conduct clearly
states our zero-tolerance to employment of child
labour and forced labour by our suppliers.
KE R RS RIAREIAEHEERNERE
TREHSTIRNERAERE -
KPI [ #2 45 3k #5 1Z | Description of measures to review employment practices | The Group regularly reviews its employment | N/A
B4.1 to avoid child and forced labour practice to ensure that we are in compliance | @A
H AR R FREEE I A FE e LABE o 2 T K58 il %5 T with the Employment Ordinance and other
regulations related to child labour and forced
labour.
755 B 5E HRAg ST AR R A DA T AR 3 PR I 14151
REMBMAET RRHISTaEml o
Supplier visits and assessment are in place
to ensure our suppliers comply with Supplier
Code of Conduct.
ZHE R AT R - AR SR B 2
SPRLIERTTASTR
KPI [ #2 45 %k #5 1Z | Description of steps taken to eliminate such practices | No such incidents were reported during the | N/A
B4.2 when discovered reporting period. TiEA
He T B3R 2 AR BN H R A RIS R PTER A 25 R RSB R AR E 2 R o

Operating Practices & ZE184|

Aspect B5 Supply chain management
[T B5 frEEEE
General Disclosure | Policies on managing environmental and social risks of | Appendix | 65-67
—RIEE supply chain Ft 85 |
EIRH R AIRIE R @ RRBUR
KPI [ #2 45 3k #5 12 | Number of suppliers by geographical region Total Customer Satisfaction 12-27
B5.1 Rihm g S I EE A THEEMNEE
The Group considers it more meaningful to
disclose its food origin by geographic region.
TEERARBRVIRM SO HEREER
KPI B84 45 " 35 1Z | Description of practices relating to engaging suppliers, | Total Customer Satisfaction 12-27
B5.2 number of suppliers where the practices are being | 2HEF M= /E
implemented, how they are implemented and monitored
A AR HEROED  mERTEBEANHER
HE  UREBEANRITRERTE
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'Y
Aspect B6 Product responsibility
[ETE B6 EmEE
General Disclosure | Information on: (a) the policies; and (b) compliance with | Appendix | 65-67
—RIEE relevant laws and regulations that have a significant | fif#|
impact on the issuer relating to health and safety,
advertising, labelling and privacy matters relating to | The Group is not aware of any material non-
products and services provided and methods of redress | compliance with the relevant laws and
BRAMEHEDINBEHEENRSZS - ES - % K&ILEE  regulations that have a significant impact on the
EHURBERITEN: (@) BOR & (b) BF¥ 31T ABEA | Group during the reporting period.
FENERER IR ER AEEWEFRNBEANEEMNREERTE
BN ERNZENERERLENZET -
KPI [ #2 45 Wk #5 1Z | Percentage of total products sold or shipped subject to | There was no product recalled during the | N/A
B6.1 recalls for safety and health reasons reporting period. TiEA
BERDEXERBHTRAL T REEIZAMARNOE | RREHRITEERER
ot
KPI B84 45 3542 | Number of products and service related complaints | Total Customer Satisfaction 12-27
B6.2 received and how they are dealt with ZEHBERREE
BRANE R RRGHIRFEE UREETE
The Group is not aware of any significant
complaints related to products and services
during the reporting year. We consider issues that
are significant to be those related to material non-
compliance with relevant standards, rules and
regulations on health and safety, advertising and
labelling, and intellectual property rights etc. Upon
any complaints received, formal investigations are
launched and follow-up actions are taken in timely
manner.
AREE N EBER AR E AT A B E SRR
HEREHF - BMIRANERNBBA N EZMNE
BERBEAMRENERNREHEERREZS -
HEBHLABEESHANER - RAIRR
PlzEE o WEHEMIRFE - RIS RET
FRAE RIREARE B IREITE) ©
KPI [ #2 45 " 5 1Z | Description of practices relating to observing and | The Group regularly reviews its internal policies | N/A
B6.3 protecting intellectual property rights and systems to ensure that intellectual property | /~iE
el B 4 o IR AN E R R 12 ) rights are observed and protected.
KETFE R AEBUR R R GARRABERS
FI385F RARFE o
KPI [ #2 45 W 5 1Z | Description of quality assurance process and recall | Total Customer Satisfaction 12-27
B6.4 procedures 2HEHBEEREE
H e £ 18 iB1R K EME IR T
KPI B84 45 48 1% | Description of consumer data protection and privacy | Appendix | 65-67
B6.5 policies, how they are implemented and monitored PE% |

1R BB ERHRIE QAL BER - AR RERT

7S

The Group regularly reviews its information
technology systems to ensure those are up to
the latest standards to protect business and
data of our customers and employees. We are
certified with ISO 27001 information security
management systems, recognising efforts to
uphold robust corporate risk management.
SEE IR AR R AR IEE S
2R RESEFHLETMEINER
B AIEIFISO 27001 Bl 2B IR R B R
& BETRMECERARERHHAG
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Aspect B7 Anti-corruption

B B7 R&S

General Disclosure | Information on (a) the policies; and (b) compliance with | Appendix | 65-67

— AR relevant laws and regulations that have a significant impact | Bff$% |

on the issuer relating to bribery, extortion, fraud and money
laundering

BRI IERERE - 9 - HEF AR () BUK : k() &
SPH BT AR ERPENERERE MR OINER

The Group is not aware of any material non-
compliance with the relevant laws and regulations
that have a significant impact on the Group during
the reporting period.
REEWEFRNBERANEEARBERE &
B ERTENEEEERRNZEE -

KPI B $ 45 BUE R
B71

Number of concluded legal cases regarding corrupt practices
brought against the issuer or its employees during the
reporting period and the outcomes of the cases
RREPRNEETALEEESRETERENE THAR
MR E RFDRER

During the reporting period, there was no | N/A
concluded legal case regarding corrupt practices | 7~
brought against the Group or its employees.
RIREHA - WEEREASENXHETE)S
ZAREARM

KPI [ 82 48 W 5 13
B72

Description of preventive measures and whistle-blowing
procedures, how they are implemented and monitored

IR PTEE I R B RIZ - U RABRRRT MBS TE

Our Protocol on Malpractice Reporting and | N/A
Investigation provides clear guidelines to | @A
employees and business partners on ways to
raise matters in a strictly confidential manner.
The Group ensures that all matters of genuine
concern are investigated and appropriate actions
are taken where necessary.
REENTETRBEREAERERIES REB
BBV IES] - MRESAIEBHRENE
ATENRREBRESE T2 FE - AEEHE
gﬁgﬁﬁtﬂﬁﬁxiﬂﬁﬁae&?ﬁﬁ% ISRz AER
I8 o

Community #E

Aspect B8 Community Investment
[ETH B8 HERE
General Disclosure | Policies on community engagement to understand the | Appendix | 65-67
—AE IR needs of the communities where the issuer operates and to | {41

ensure its activities take into consideration the communities’

interests

BRI RSERTREEMETEREMBRELERE

BEE B ENRBOR
KPI B84 45 % #5812 | Focus areas of contribution (e.g. education, environmental | Investing in Community 40-51
B8.1 concerns, labour needs, health, culture, sport) Efcran—y

ErERERE(WHE BEFTHE BIFK @BFE X

it 858)
KPI 842 45 U512 | Resources contributed (e.g. money or time) to the focus | Investing in Community 40-51
B8.2 area EEETE

EEFEIEAMEAMNEIR (& B ER)
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