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About Café de Coral Group
B AR Em

About Cafe de Coral Group

FMRAREEE

In 1968, the Café de Coral Group (the “Group”) pioneered the concept of
Hong Kong-style fast food. Café de Coral has since grown to become a
household name and “Hongkongers’ Canteen”. For the past 50 years, our
commitment in serving customers has led us to expand from a small shop
to one of Asia’s largest publicly listed restaurant and catering groups, with a
branch network spanning all the 11 cities in the Greater Bay Area.

Headquartered in Hong Kong, our business covers quick service restaurants
(“QSR"), institutional catering, casual dining chains, and food processing
and distribution across Hong Kong and Southern China. Our operations
now include 358 stores in Hong Kong and 107 stores in Mainland China.

Hong Kong

Casual Dining
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Mainland China
AR E A i

13.6%

Total revenue

FEA@N BEER A
HK$8,494 HK$7,804
Million Million
BEET BEET
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Total operating cost
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Size of workforce
BITAE

19,110

(As of 31 March 2019)
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Hong Kong QSR
& Institutional Catering
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Revenue Distribution
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(for the year ended 31 March 2019)
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Total number of stores in Hong
Kong and Mainland China
REBRFE RS EEE

465
(As of 31 March 2019)
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Sustainability Governance under the Leadership of the Board of Directors

ERRHANTHEATREE

Sustainability Governance under the
Leadership of the Board of Directors

sRRWANRAREREE
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Governance Structure

HIGR

The Board of Directors (the “Board”) takes ultimate responsibility for
sustainable development at the Group. The Board is tasked with formulating
policies and strategies, and ensuring environmental, social and governance
risks are integrated into the Group’s risk management mechanisms and
long-term business plans. Chaired by the Chief Executive Officer, the
Management Board has a mandate from the Board to develop Group-wide
sustainability strategies and to monitor overall sustainability performance.
Comprising representatives of key business units and functions, the Group’s
Sustainability Task Force is responsible for formulating and implementing
action plans, and for monitoring and evaluating sustainability performance
across the Group’s operations. It sets short and long-term plans and targets
for material issues where appropriate, adopts policies to reflect changes in
local regulations and industry best practices, and also ensures alignment
on major decisions made by the Board and the Management Board. At
the operational level, business units and departments constantly track
operational performance and ensure compliance with all applicable laws
and regulations.
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Sustainability Governance under the Leadership of the Board of Directors

ERRWANTRARREE

Our Governance Framework

E MR EERR

Board of Directors
BER

Management Board
BEEF

Heads of business units and functions
led by the Chief Executive Officer

BRATE RN EGEM LB RMIEE

Sustainability Task Force

AFERREIEE

Senior executives of business units and functions

EIEEM LB RFT < RMITHAE

Operation Units and Departments

FBE R EB

Risk Management

Jai Bt 3!

Sustainability is integrated into our Enterprise Risk Management (“ERM")
framework, which is overseen by the Board. In this context, risk factors
relating to our key Sustainability Values — such as customer satisfaction,
food quality and safety, supply chain management and talent retention
are included in our ERM framework. Coupled with sound internal controls,
this framework facilitates a continuous process of identifying, evaluating,
prioritising, managing and monitoring of the risks that the Group faces in
its operations. Details on our risk management approach can be found in
the Corporate Governance Report in our Annual Report 2018/19.

Compliance withLaws and Regulations

EiaAEERp

Compliance with relevant laws and regulations across the Group is
essential. Our Corporate Compliance Policy sets out the responsibilities and
mechanisms for enforcing all applicable laws and regulations in our daily
operations. Our legal department and designated officers from all business
units and functions communicate regularly to ensure all appropriate
parties are aware of relevant new laws and regulations as well as changes
to existing legislation. Compliance assessments for all business units and
functions are conducted on a regular basis.

The guiding policies, management approach and relevant laws and

regulations that have a significant impact on our operations are detailed in
Appendix | of this Report.
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Sustainability Governance under the Leadership of the Board of Directors

Anti-corruption and Integrity
& 75 Bk i

We are committed to upholding high standards of integrity and business
ethics, and maintain a zero-tolerance policy regarding misconduct or
unethical behaviour in any form. All our employees must adhere to the
ethical standards, values, and legal and regulatory requirements set out in
our Code of Ethics. We provide all employees with anti-corruption training
as part of the onboarding process and on an ongoing basis.

We encourage reporting of misconduct and malpractice and provide
channels specifically for this purpose. Our Protocol on Malpractice
Reporting and Investigation establishes clear guidelines and processes for
employees and business partners to raise matters of concern confidentially
without fear of retribution. It also specifies responsibilities as regards
implementation of the policy, investigation procedures and follow-up
actions.

Data Privacy

FAEEH

The Group places high importance on protecting data privacy and fully
acknowledges its responsibility to manage and protect the data of everyone
who provides us with personal information. We continue to invest in
our capabilities to prevent, detect and respond to the growing threat of
increasingly sophisticated cyber-attacks. Our comprehensive information
management system, which has attained ISO 27001 Information Security
Management Standard certification, includes:

v Corporate Policy on Personal Data Privacy — states Group standards
and requirements for handling employee data and establishes a
framework that secures the personal data of customers and business
partners;

v Dataaccess control mechanism —covers areas such as risk assessment,
classification of data, data-handling methods and determination of
data access controls;

v Ongoing communication and training - to raise staff awareness
about information security risks;

v/ Internal controls review — to ensure customer data privacy policies
and mechanisms remain comprehensive and robust;

v Improving cyber-attack protection - ongoing deployment of
advanced software; and

v Third-party reviews — to assess security of current system, identify
potential cyber security hazards and suggest preventive measures as
appropriate.
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Our Approach to Sustainability
FEMIR a5 8 BRI

Our Approach to Sustainability

MMl 8 E R Taie

Sustainability is the cornerstone of our business
development and is incorporated into every aspect
of our daily operations. We endeavour to address
the pressing social and environmental issues faced
by the food and beverage (“F&B") industry to create
long-term value and to have a positive influence on
our customers, employees, suppliers and the public.

Our Sustainability Values

We centre our sustainability efforts on four Sustainability
Values. These values guide our corporate sustainability
actions and approach. They also facilitate the integration
of sustainability throughout Café de Coral — from
strategy formulation at management level, to daily
activities and operations on the ground.

To find out more about our Sustainability Values, a
short video is available through the following link
or by scanning the QR code below:

BT EE R BB E RIS
BEREENREER
http://cafedecoral.com/tch/corp_info/overview_
video/overview_ShortVideo.jsp
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Total Customer
Satisfaction

PEHEFHEE

The Group’s philosophy of “A Hundred Points
of Excellence” and our Customer Journey
programme guide our day-to-day operations
as we pursue our goals of offering quality
food and service and delivering Total
Customer Satisfaction.

BB REEERQMRE - UER [2HE
BmEE] - &8 [REHE—EAS] HRER
[ERMRIZ] 518 EHRRMEELENER -

Investing in Our
Community

[l 5 11 &F

We are committed to generating long-term
value for the communities we serve. We
invest resources, engage our employees and
customers, and collaborate with community
partners to have a positive impact.

SEF N EHEAEREEBE - BMERHKE
R BBETIMER2E - WREEERBHEESHE
LAZSSRIEE & -

Our Approach to Sustainability
FME ISR R

2

Focus On
People

BB E T

We strive to be the employer of choice in the
F&B industry through our commitment to
creating a caring and rewarding workplace,
and offering attractive career prospects with
supportive learning opportunities.
BMREXNRERENNEERE  BHR
BTRIEMERELRN TIERE - WiEB
ETEBRSRM ARSI NHBERS -

Resource
Optimisation

HEE

Environmental stewardship is key to becoming
a sustainable and responsible business. We
strive to help solve material environmental
issues by operating sustainably.
BRIGEERKANREERNEBEFLEMNE
B BMBNERAIFENESE  RAERX
IRIEMBRIELER -
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Our Approach to Sustainability
FE MR a5 8 BRI

United Nations Sustainable GEnREEEHE

Development Goals

The United Nations Sustainable Development Goals (“SDGs"”) encourage BMAEHEERAEHMEUECEELE

entities to take positive action in areas such as health and well-being, A BIERE LM SRRES HEEEERT
environmental protection and community development. Café de Coral B o KR THEHERENSBE  TYHEH
is aware of global trends and supports the international sustainable REN A REERER - TRAZTEMX
development agenda. The table below summarises how our initiatives help L E R AEN NS ERE B EMET
promote the SDGs that are relevant to our business. BIE-

GOOD HEALTH
AND WELL-BEING

T B

& | @

14 5w
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We offer healthy food options at stores and schools to encourage healthy living.
BED E REREHERER mE R UASEEREE -

We uphold the principles of fair employment and strive to ensure that our
employees are engaged and have equal opportunities to grow.
BMBFATRERE - BUDRBET - WHRRGMES TENERERKS -

We offer health and wellness support to our employees and promote personal
well-being.

BMAEIRES MERERERS TR -

We strive to build a healthy and safe working environment and culture.

BAEHEE - ERERT2H TIERERXE

We deploy energy-saving technologies and improve our operating practices to
reduce energy consumption and greenhouse gas emissions.

AP FE R B e BT R 2= & B A M DURVME RERUB FE ROR = RS HEAR ©

We reduce water consumption by installing water-efficient equipment and
adopting enhanced operating procedures.

BB KRR B EERBARBERKE -

We establish energy and water use intensity as well as GHG emissions intensity
targets to drive our environmental performance.

BMBAEREFRRE - AGRERRERBHMCRESFT B - AMBERMERE
REHKRSR -

We use the waste management hierarchy framework to help us reduce waste
throughout our operational cycle.

B EEERRPRAEYEREBARDEESE -

We strive to build a responsible supply chain that supports sustainable fishery
practices and respects animal welfare.

BB EEaBEENHER  IRIBEAERSHDY) -

We engage our employees and customers to reduce waste, protect the natural
environment and promote sustainable food.

BMEEE T RETSEEE  REAARRREEARFERY



Stakeholder Engagement

Our relationships with stakeholders — defined as anyone who has an
interest in or is affected by our business — are central to the long-term

Our Approach to Sustainability
MR a5 41 B R

Finé&2H

SEEEABNEEREKNZRMAEBZEN
FihEZBFE  SREARENKNAEE

success of the Group. We regularly engage key stakeholders through a BEE  REBTREEFTHETERN
variety of channels to maintain a good understanding of their views and EFBE - THEGMOERMEE - B

expectations, and to help us define our current and future sustainability

approach.

Key stakeholder
groups
TEHHE

Customers

BE

Employees
BT

Investors/
Shareholders

REE/RR

Suppliers
1#\%%‘

Landlords

NGOs

Local Communities
Media

FHFHES - HE -
[E g

Issues of most concern
FERMEHE

Food safety

RmEE

Product and service quality
EmkRBEER

Delectable food choices

%/\ EEE

Employment terms

{ERM&K

Career development

BEERE

Occugatlonal safety and health
B o BEER

Return on investment

R E B

Business strategy

iy i

Performance and development
ans

%Zi&%?épﬁr |

Supp% chain management

/\\4

Brand image

R

Brand portfolio

mhEEE

Business plan and performance

ES T IESE

Transparency
B
Re||ab|||ty

£
T|me|y communication of
corporate news and event updates
SEH R SR @RS BT

I TE TR R S RO AT AR S R A B ©

Communication channels
BEER

Customer surveys (brand audit surveys and post-meal
surveys)

Eﬁ%uﬂﬁﬂ (iR RBIEFAM)
Interviews and focus groups

i R/ NA

General customer service communications
—REE RS

Customer loyalty programmes

= E\ﬁ-l- =

Training and workshops

555l R TIES

En%ygement surveys

Performance management system

BNEBE RS

Meetings and communications

= uﬁ&%

Internal newsletters and other publications
AIER 3R L % EL A 1)

Shareholder meetings
RE A=

Financial reports

W mRE

Re ular announcements and circulars
}:E /‘\ttgﬁﬁm
Corporate website
EEREE

Investor forums
REERE
Meetmgs

Eu}\

pplier factory visits and performance reviews
lﬁ*ﬁ WER R KRB
Supplier forums
Tﬁﬁgﬁnﬁi
Tendering and other regular meetings
?DTT&ﬁ’ﬁi?,;EHﬂ = u#ﬁz

Re ular meetmgs
J:'_‘E = ulﬁz
Annual landlord-tenant communication functions
Eﬁﬁ%j{fﬂﬁ)ﬁ/}lb/ﬁ%ﬂ
Festival event gatherings (in shopping malls)
Fﬁie BEE
enin ceremonles of new shops
% JE R

Commumty investment programmes
Elgtt &5 B

Press releases, >Eress conferences and briefings
T - E e kAN

Re ular meetmgs

THEZE
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Report from the Management Board

EHRME

Report from the Management Board

T E

The Management Board of Café de Coral Group is pleased to present the
Group's Sustainability Report for the reporting year 2018/19.

This reporting year was a challenging yet a rewarding one for Café de Coral.
While driving our business performance in Hong Kong and progressively
expanding in Mainland China, we proactively addressed issues that are
of critical importance in the F&B industry - including food safety, labour
shortages and technology advancement to keep pace with the fast-
changing consumption habits of our customers.

Total Customer Satisfaction — Customers are fundamental to our success.
Alongside the Group’s philosophy of “A Hundred Points of Excellence”,
our long-term commitment to enhancing the Customer Journey guides
our continuous efforts to uplift the customer experience, which this year
included our Service Champion Campaign to reinforce our strong emphasis
on customer service, as well as the upgrading of in-store technologies to
enhance the dining experience and improve operational efficiency. To
help ensure our customers enjoy the highest standards of food quality
and safety, we also invested in systems, traceability improvements and
strengthening our supply chain management capabilities.

Focus on People — Our people are our most valuable assets in our strategy
for achieving long-term growth. We put significant effort into building a
productive and motivated workforce. In addition to our comprehensive
training and development framework, we continued to focus on achieving
Qualification Framework accreditation this year with the dual aims of
strengthening the skills of our employees and building our talent pool. To
celebrate our the Group’s 50" Anniversary and demonstrate our gratitude
to employees for their contributions to our success, we organised a wide
range of staff engagement activities during the year.

Sustainability Report 2018/19 AIIF & FR L

Focus on People FBE T
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Investing in Our Community — We constantly review our community
investment approach to ensure we leverage our branch network in the
most effective way possible in responding to the needs of the community.
Our activities under our Café de Coral Twinkle Action platform continued
to have a positive impact on society by helping to foster social integration,
nurture young people and promote sustainable living.

Resource Optimisation — We strive to address material environmental
issues related to our business and where we operate and constantly seek
to reduce our environmental footprint. This year, we focused particularly
on food waste and plastics reduction and have achieved positive results.
In addition to investing in energy-saving technologies and improving
operating practices for smarter energy consumption, we established
targets for energy efficiency and water consumption as well as greenhouse
gas emissions to guide us in continuously improving our performance.

Café de Coral’s 50 years of success demonstrate our solid strategy for
achieving long-term business growth by actively integrating sustainability
into our business model. Strengthened by the challenges we have
overcome and the lessons we have learned during the past decades, the
Group will continue efforts to always go the extra mile in the next 50 years
and beyond.

For and on behalf of the Management Board
Lo Tak Shing, Peter
Chief Executive Officer

Hong Kong, 14 June 2019

Investing in Our Community [0 1 &

Report from the Management Board
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Total Customer Satisfaction

| 2EmEREE

Total Customer
Satisfaction

PEBAFHE

The Group’s philosophy of “A Hundred Points of
Excellence” has led us to achieve Total Customer
Satisfaction (“TCS”) by providing quality food
and service. Our Customer Journey programme
has been developed into a comprehensive model
that guides our day-to-day operations in striving
for TCS by upholding three key principles:

FAEE [REME—8] WES  RMER
REEENRMMRS  BHhER [2EHERW
BE] - &MY TBERIKRE] STEEENAT=X
RA - FRA—ETESNESR  BEBMAEL
&

Three principles = AJEH

Pleasant customer Stringent Reliable
experience procurement practices food processing
T PR A & HE & N R ASER RPER
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Customer Journey is our strategy for continually
improving the customer experience in all aspects —
from brand awareness to in-store experience and
patron engagement. We launched the Service
Champion Campaign under the Customer Journey
and continued to reiterate our priorities regarding
customer service excellence during the reporting
year. Significant efforts were also made to drive
operational efficiency and improve supply chain
management in further support of the Customer
Journey.

[BEERE] TRMAFERTETERNEK
B OREZHEEERERA - 5N
EEE2HE - EREFER - BAOE [BR
RiZ] KBS T [RERBIRZ] - ¥R
B EBBETREOEKR - HATRB AR
BEERERAEHEREEE  UXE (B
Fixig] -
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Total Customer Satisfaction

PEBEREE

At a glance
N &AHE

Customer Journey B & ikit

Progressively
expanded our
sixth-generation
stores in
Mainland China
FAERE A
BREANKSE

Reinforced the branding of
Café de Coral fast food and
deepened bonds with our
customers

DGR K RGIRE &
GEVEN )

Celebrated the 50" Anniversary of Café de Coral
BRAREEBAXA+EF

Vo e
@
X

t.m”m“m”m“.
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Total Customer Satisfaction

PEBERNEE

Established new
customer loyalty
programmes for
our brands

st EmEz
BEeaE

} The Service Champion Campaign
has brought concerted efforts at all levels -
from senior management to staff at all Café
de Coral fast food stores in driving excellence
in Quality, Service and Cleanliness
[RERBIR| FEEEBRMBARYRESE

ETHHES N EBHEENRE - RENZZE

Installed [Kitchen Video System and
launched mobile ordering

to improve operational efficiency
and customer experience
TENMERBRRGRIE L FHEERY
URALERERRBEERR

Launched the Club
100 mobile app

HEH [Club 100
FHEARER

Rolled out the Service
Champion Campaign
HH [REREIE]

Continued to
apply in-store
technologies
FERDIEERA
FRERHE

® &6 6 06 06 06 0 0 0 0 0 o

Invited celebrity chefs
to create innovative
dishes for our casual

dining brands

B 2 R TR SR ]
BT BT
K

Substantial
Increase in
Club 100
membership
[Club 100] &%
B Kig LF
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Total Customer Satisfaction

PEBEREE

Strong Appeal to Customers
H A s A 517

Offering delectable food choices and attentive customer service for over 50
years, Café de Coral is a household name in Hong Kong. We engage and
appeal to our customers from different perspectives.

Hong Konger's Canteen

Beginning in 1960s in Hong Kong, Café de Coral’s brand development not
only reflects the story of the Group, but also the history and life of the people
of Hong Kong. To mark the Group’s 50" Anniversary, we published Café de
Coral = Hong Konger's Canteen, a commemorative book that highlights our
achievements during the past half century. Featuring stories and recollections
from our staff, the book illustrates how the brand has grown and evolved
alongside Hong Kong people over the past five decades — crystallising the
Group’s distinct corporate culture and “Café de Coral’s Spirit”.

RREEFEF P Y AHLREER
REELERBEMEEORYE - RO TR AR
R AR 2 o

HEANARE

BEATHERE  RREEFENERMER
REKBENRERE - FEIFRRT EEA
RREMETE - RENEEKLAHES
BAHRT CREKEE — FEEANARE)
B CEE LR REET
W EMEE  EAHZEEREBEERLTF
EEFEMRE—RKRRRER - P8R
TREFEFNEEXCR [RFREEREM®] -

AFRENEELSE

REBRE-FENEEE2E® - %M
EMARRBRESEHRL R HESF
[ME4LeL 4D | RFRINRIZIEAT -

To celebrate this milestone with our customers and share our special
memories, we launched 50" Anniversary special edition cups across all
Café de Coral fast food stores.

Designer: Donmak & Co.
ZRATHD - BRR

Design concept: The first Café de Coral fast food store, which was on Sugar Street in Causeway Bay, and its
surroundings in the 1960s. Signature spots such as Daimaru and Dynasty Theatre, as well as an old-style traffic
booth and a traditional Chinese flower plaque are also depicted to reflect the collective historical memories of
Hong Kong people.

REAER  BEARERETMALRETEESELANTEROERY - RFEALEE - SEE - BT MMEFATE
h& - DREEARERLIE o

Designer: Flying Pig
SRETHD | MRFE

Design concept: The Café de Coral fast food store on Ferry Street in Jordan in 1972. The image also includes a
low-flying plane, a red-brick building and people from all walks of life, reflecting the social characteristics of the
area at that time.

BEER RETA N ZFARBREMNMEBEME D ERER - HMSRETIA T REEZ S8 - AAERERTR
BEEHAY  REEFOLEEE -

Designer: Milktealogy

BUHAT | BRBIAE

Design concept: A nostalgic poster featuring classic Café de Coral dishes — such as baked pork chop rice, deep-fried
chicken leg and red bean fleecy — to celebrate the popularity and enjoyment of our delectable food over the years.
HarER FRAERIEERE - HEARECHER - IN—RFEYER - R RASK  UEESFRELERT
REREATEN - )
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Pleasant Customer Experience

i PR L 2 2

Customers First, our core value, defines the Group’s strategy for creating
and maintaining competitive advantage. In the context of fast-changing
customer demands, we strive to establish deep customer connections by
delivering attentive service, a seamless dining experience and delectable
food choices.

Service Champion Campaign

We continually conduct comprehensive assessments of our services to
ensure that we stay ahead in meeting customers’ needs.

Encompassing both the Group’s philosophy of “A Hundred Points of
Excellence” and our long-term commitment to improving the Customer
Journey, the launch of our Service Champion Campaign during the year
was designed to reiterate our strong emphasis on customer service. The
Campaign represents a concerted effort, led by senior management and
actively supported at all levels of operations, to drive service excellence.

Philosophy #:&

“All employees are hosts at Café de Coral” — Applying the
Campaign principles, frontline staff are responsible for creating a

Total Customer Satisfaction

PEBERNEE

SEmzMER [BEE—] E& 7 1M
ERERBFEIDNERE - AERERRR
FERWER - BABEBRMEEODR
% BENERERLBEXR  HEFR
YEETNBE -

o ELRR I T A%

BB EARBETEZEE - BREED
REENTER -

FAKE [AEME—ED ] M REAM
BT [BERIE] SREAR  BIARF
WIETT [RERBIE] 5 ERBRMLE
EhRBHEEER c TERMRKRTRMARS
REBEBAZRHET - BHOAHRREEM
BRAEEMEBRE 7)o

Principles J5HI

welcoming home-style experience that includes treating customers
in the same way as they would treat visitors to their home.

[EIMEBEAR] — EE [RERBIR] KA B
FIE TR RERSERNER  RUTE  EREMER
PR A e

Highlights 5%

" Quality, Service and Cleanliness” competitions involving all Café de
Coral fast food branches were held during the Campaign, providing
a platform for our frontline staff to demonstrate how they put Café
de Coral’s service philosophy into practice.
FIBERREREDISEEDHBET (B2 - RBERBRE ]
LhEE - RAIRETRMHE—ET A - FMfIEARENRBIER
NHEEE -

&)

Understanding customer needs:
Proactively — understand  the
needs of customers and offer
appropriate service
TRESEE: IHTRES
ZBI IR 8

®

Creating heart-warming
feeling: Taking active steps to
go the extra mile to care for
customers

LERER: TPDHEEHS
T—FPRLER
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Offering sincere  service: I
customers’ needs are not
satisfied, offer alternatives and
follow up

BB : R m 2R
ERE - REEMERS

@)

Serving as hosts: Be proactive
in making eye contact and
using gestures that convey
warm hospitality
FEARLEE - EBRSE
ERME  ERBEEE
ST

17



Total Customer Satisfaction

PEBEREE

We periodically review our services to ensure we are addressing customer
expectations and continually improving our service quality. In addition to
internal reviews and third-party assessments, we conduct regular service
evaluations through the Mystery Shopper Programme. We also operate the
Quality Shop (“Q Shop”) System that provides our guiding principles and

standards for store operation and

deliver excellent customer service are well recognised by the industry.

HESHE

Hong Kong He'all M

o

BarE
TEKE o
w1 AD
RESEHER -

A

management. Our continuous efforts to

ERARAEREBEREEEE2018

ment Assucuallnn

For four consecutive years, Café de Coral fast food has won the Hong Kong Retail Management Association’s Service & Courtesy Award.

ARBREBENFRESTSTEERHERE [HRHRKE] -

Seamless and Smart Dining Experience

We strive to keep up with new technologies that can enhance operational
efficiency and meet the needs of customers and their busy lifestyles.
We continued to apply technologies during the year to facilitate a more
convenient and smooth dining experience and add value to our services.

KVS is installed in selected
Café de Coral fast food
stores. The system facilitates
better coordination among
different food preparation
stations while also allowing
customers  to  seamlessly
track the status of order.
ﬁf?%‘t?“*ﬁ’]k%%’ﬁ&%?
HEMERERG - EANU
SR YRR THE -
EEREER BRI EM
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2%

B89

Shanghai Lao Lao launched a mobile ordering app
through which customers can view the menu and place
their order directly by scanning QR codes on the tables.
Luncheon Star is the first school catering company in
Hong Kong that offers a mobile app for ordering, viewing
order status and retrieving order information.

PR FREZERIEN - BRERRHS LM
HBEFBEMRTE FHFEEELEREREFRER

BATE  BFEIJEBRARBEITENSRERMER

PIEEEBERER ZIEE

BIE AT ARG - BRDEETNS
ERBERITRBEE - ﬁiﬁiﬁ%& G
REEZ YT

77 APz AR AT AR
AP IR R *ﬁ‘HEE SES
g R AIFIRAE

BB AT @R = MR

BRY  BEERNEZRR -

2018 Service Retailers of the Year
ERRISE

Fastfood / Restaurants Cat

theRIE / MR

A The Spaghetti House has won

the Hong Kong Retail Management

Association’s Service Retailers of the

Year (Restaurants Category) for three

consecutive years.

The Spaghetti House (E¥%E)
BECFRREEETEERGE
[FERERGETER (EB4A

B 1 FEFe

EE R A

IR
M A PSR AR T o
FR - RAFERBRE
Eﬁ )

MBF BRI E B

PAREE T8 )2

R AT P ARG IE(E -

_.\‘-

n"“!
Café de Coral fast food doubled
the use of smart kiosks at
branches. Shanghai Lao Lao,
Mixian Sense and Oliver's
Super Sandwiches launched
smart kiosks for customers to
make orders and payments,
helping to reduce queuing time.

®TH E)J%é%éﬁ’]k%&%l?&‘*"
E%(Wa‘ig Eigrr - KRR K&
Oliver's Super Sandwiches (¥
ERR=CR)ELH EEEEK
BRUEE NERMK - BB
BEfE o



Total Customer Satisfaction

PEBEREE

Using wireless location detection technology, staff can The Group is providing more electronic payment options
locate and deliver food directly to customers’ tables, across its various brands.
removing the need for customers to queue to collect SEETRMEEBREEZEFIRAN

their food. This technology is currently being used at The

Spaghetti House and Oliver’s Super Sandwiches in d%ﬁg

Hong Kong, and Café de Coral chains in Mainland China.

FEREGEMBRANRATEN  BIAEEBSRWEIEA
FRL BEFETHEENRY  FEBRMBEAE
#E/&The Spaghetti House (EX}ZE) N&Oliver's Super
Sandwiches (FIZEBH=3CAR) - LARABIA M H) K REE
DIEEA -

Delectable and Diverse Food Choices

Leveraging our experience and capabilities in managing a highly diverse
operation, our strong brands collectively offer a huge variety of best-in-
class dining options for customers with different needs and tastes.

Supported by a robust supply chain, we are committed to providing
delectable food choices to customers across our wide-ranging portfolio.
We are constantly enhancing our menus and ingredient choices to meet
fast-changing market trends and satisfy the taste buds of our large base
of customers. Customers were delighted by revamped versions of signature
dishes such as Teppan with pastry soup, and the curry series and “clay pot rice”
series, at Café de Coral fast food and Super Super Congee & Noodles.

Ed Alipay k™ €@ WeChatPaye

eI Aoy e

BREETEZITEBNERREN - T
ARTRAZZMERMETRHSBBEENE
BURTE ©

SEEBRAHBENIITT  BIBBEZ
R mEAE RBETREXKORY - HAE
HBEEERRMEE  UEEAREEL
E’]ﬁ%iﬁ“&ﬁiﬁﬁ%ﬁ%ﬁ’]ﬂ% AP

TEMERAREREN - RN EER
Hi‘.‘?% BIEERACERE S  MIER [RiF
] RFIHA - ORREREND -
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Total Customer Satisfaction

PEBMEREE

Our “Star Chefs” collaboration initiative at casual dining brands Shanghai FA - KNEERmE LEREREN T he
Lao Lao and The Spaghetti House delighted customers with the use of Spaghetti House (E¥E) i [24H
innovative elements and seasonal ingredients in traditional dishes during ) &1EFTE - E%mufi’]*‘tqﬂbﬂi\aﬂéﬁﬁm
the year. ERBLRN  ESEREE -

Proactive Patron Engagement J 5 1 I i 22

Enhancing the Customer Journey requires us to proactively engage KROAFEFHWNSIEER - THRMOAPINELT - A
customers to learn more about their preferences and priorities. We achieve s N TBEEKE] - At RMEEZ
this through various channels, including satisfaction surveys, hotlines, BEBRSANEE  REMEEAEZ A
e-mail, social media and membership platforms. B MREEBREEREIE -

The Group has a comprehensive mechanism for handling customer EEBAEERREETRE - BERELE
feedback to ensure that it is dealt with in a timely manner and is adequately RNEERE BANBEERREERZRRTE
addressed. Our customer complaint handling system includes the following BEUATHE !

key features:

Y, A
¥ i ¢ T

:ﬁ ) : | ¢ . - \-\} L H (’J @ J r: o 2 )

% ' % ), O

t ‘ ,. P /
Designated departments Appropriate channels to ensure Performance pledge guaranteeing Regular updates through
and officers with defined effective communication timeliness of response the Customer Relationship
responsibilities and HEREBRENER BRFS AL MRE @ 7 Management System to facilitate
accountability management'’s review and analysis
EEHBPIRAE - EFHARE of customer relationships and

support ongoing improvement
FRTERENEENT [BEEAR
EERGS] - MUEEREMEE
FRRBEMAMN - (M FRFERA
RIEE=

Café de Coral fast food revamped its customer loyalty programme, Club 100, during the year.
The new programme offers enhanced benefits to customers and has resulted in a substantial
increase in membership. Club 100 now has a mobile app that includes membership management
and mobile ordering functions, making it more convenient for members to directly redeem
rewards. Other Group brands, including Mixian Sense, The Spaghetti House and Oliver’s
Super Sandwiches also launched or upgraded their VIP programmes with positive results.

FR - ARLRENZEHBEFZESEE [Club100] @ ABRIREFZEF - TRINAIER
FEEHE- [Club 100) BEREFHERREN RIEGEEERFHTENE MEZIIIE
B RH R ARE)  RERTRE K18 - SEHM M2 EIEK4EME - The Spaghetti House
(E¥E) KOliver's Super Sandwiches (FIZEBH=308) MBEHE TSR EEE 285
B HESRTHKE -
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High standards of food safety and quality are an indispensable part of
our Customer Journey. The Group continues to develop sustainable supply
chains and improve procurement efficiency and food manufacturing
quality to uphold our TCS commitment.

Securing a Sustainable Supply Chain

The Group uses a global sourcing and direct procurement strategy to
ensure reliable and quality food supplies. As of the end of the reporting
year, over 30% of our total food supplies were from direct sourcing. Our
strategy enables us to source best-in-class ingredients from around the
world using a balanced consideration of cost, quality, product diversity and
risks. We also purchase directly from first-tier suppliers whenever possible
to minimise supply chain disruption. During the outbreak of African Swine
Fever in 2018, our global and direct sourcing strategy enabled us to
respond quickly, resulting in no disruption to our supply of pork.

Total Customer Satisfaction

PEBEREE

SRENRRLEREER [BEEKE] +
TR SERE — &7 - EEEER B FHER
HEHE B RBAXNRRERERIUE
B [2EEEmEE] MEGE -

Tt O T 5 A B R

B EREURIR RIS SRR R R B - DARRARAT
SREENRMIE - BERBRESFER R
SERBhEERMHEER =K - RIFINRER
B ERPIEETFEENAS EX - EmETE
KEBRZLENZE  HERSHERERELD
BB - BTSRRI Bl — AR IER EREE -
AR E N RERRERE - £ T —/\F
FEMNFERIEIARE - IR MRAR
BRIEE R PIREFLRE - R RA Y
BIPIFEAREERTE -

Mainland China hEIR it
Mainly meat, seafood, vegetables FERAE  BE &R
and basic groceries X REhHE
North and South America [EElIE)
Mainly meat and fruit FERRBRKR
. . B Asian Countries SEMNER (PEIRM
Food orlglfl by (excluding Mainland China) BRIM)
geographical Mainly meat, seafood, dairy products EZA&R1E - BE - 7
region* and basic groceries YR REREE
(as of 31 March 2019) Hong Kong §;§
PRI 55 > Mainly meat, seafood, vegetables FERNE  BE B
(BE=Z—14F and basic groceries R RIEREE
=A=+—RH) 5
B  Europe BUM
Mainly meat, dairy products and FTERAME - NERE
19, 14% canned products TESEE
()
50/ B Australia and New Zealand BONR
Y 50 Mainly meat and seafood FTEAENBEREE
(]
B  South Africa ¥
Mainly fruit FERKR

*  The parentage is calculated based on the Group's total procurement amount.

BOWDEREEARBEEHE -

We engage with our suppliers to build mutually beneficial partnerships
and support them in improving their performance. All our suppliers are
required to follow our Supplier Code of Conduct, Corporate Food Safety
Policy and other relevant guidelines, and are assessed by the Group’s
stringent food quality requirements. In line with our audit plan, we audited
20% of the Group’s food suppliers during the reporting year, including all
new food suppliers and those providing high-priority food items, and 95%
of them complied with our stringent requirements. Going forward, our
audit approach will focus on strategic suppliers that provide us with our
key products.

BMEEEEEIEMNBHER -
MAEEHHNRIR - ZAIERPAAHERET
[HEEETATA]  [RERVLZER
R REMMERES - UREEEENRY
BREBRELTZ - RERFNEZE
SEEFEAHMANRRHERIELE
%o BREEMERNRRHERRERR
M FER - RIBERPIBEBNFZIZEE - 95%
MHEBNARMERRERNER - RE
R - HANEZ T EGETRREMEHE
TRERNMER -

Sustainability Report 2018/19 TI{¥ 4 HR it



Total Customer Satisfaction
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Quality Food Manufacturing and Processing

Reliability, consistency and traceability are the key elements of quality food manufacturing and processing. Our central food
processing centres in Hong Kong and Mainland China are all certified under international standards such as ISO 22000 and
the Hazard Analysis and Critical Control Points (“"HACCP") system, reflecting our deep commitment to maintaining top-class
standards. While continuing to look for opportunities to improve our performance in enhancing our supply chain management,
we outlined a three-year development plan during the year, covering both system upgrades and the introduction of new
technologies throughout our operations.

Procurement and supply chain Manufacturing

s P L g ER

New Branch Management System (“BMS")
Implemented across the Group’s Hong Kong and Mainland China operations, our new BMS centralises

and automates product ordering for our stores, suppliers and central processing centres, simplifying
procurement processes and enhancing traceability

Electronic Data Interchange System

Provides a centralised, standardised and efficient data-transfer platform that facilitates the transaction
process between stores and suppliers

Automation of defrosting as part of the
cold chain system in progress
Built an Enterprise Resource Planning RIRFEZ G D ) FRREF BB {LIE
("ERP") system that integrates information LT
to facilitate better planning for material use
and produ\ctlon [PIRCEEES Visual Management Systems installed at
BUARA BN EEERAL - LLELT each production area to provide real-time
MBIV EHE AR EZBTE production progress information
EBEERERTERIAEERE - RE
SLRE TR AR & 5

Enhance ERP by incorporating sales Expand automation in other areas in cold
information for better resource planning chain and food production
EAHEEMN IR ERERALR = BRRRERRYEREAEHNEE
BEENERRE R
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BEARMERKRRE

AEMN . —BUERTEAEREBERVERNMBETHNEELE - AAINBERTEAMNER T LIHES
ISO 22000k RML2EHES ( [HACCP] ) FEBRRERRE - BRRMBNERRRIRENARE - £ R
BESTEAHERERERR  YARESENRGIERA RETHRMGIE T = FRETEIAM -

Warehousing

JETF

BAIETBNP RN EREITH [DEEE AR

Mo IEEE RS

Stock receiving at
stores

TEEKER

CEDE RS R RERP L)

Emr BT REMBBME - BEIREERIE AN IN5R E /R 2R AIE B 1

EFHBERER

REPRE - BECRRRENBEERT 6 - MRS EEHERNR 5872

Upgraded Automated
Storage and Retrieval
System to enable more
efficient transfer of goods from
production areas to designated
warehouse areas, as well as
faster retrieval for delivery to
stores

TR RBDEFRERRL -
EEmE AR ERRE
RERTFRE - WEREEH
RRWEXRED S

Optimise warehouse

logistics using technologies
such as radio frequency
identification and pick-by-
light

AR R EYR -
DI SER B M E FER D
BEZ&

Digitalise stock-out process
with instant updates to
inventory records once goods
are dispatched from our stocks
BYmitETEhERE B
HBBNE AT BT RRER IR
BEREEE(

Conducted feasibility study relating to streamlining the
distribution to stock receiving process

ETERBE D EEEYRBIE T AT

Install Global Positioning
Systems (“GPS”) on fleets to
track real-time location of our
vehicles

FHERLERRENMRL
PUBHE BRI E

Implement digital stock-
receiving system at stores
to reduce administration and
improve accuracy
ENIEERETEFERR
& DORIETTR LIE KRS
R
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Total Customer Satisfaction
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End-to-end food traceability is an essential element of food safety
management. The Group’s dedicated efforts to continuously improve
supply chain traceability saw us named a Diamond Enterprise Winner
in 2018 under the Quality Food Traceability Scheme operated by GS1
Hong Kong. This recognition is a source of great encouragement as

we pursue higher standards of traceability practices throughout our
operations.

od Safety Forum 2018
-00d Safety in New Era

A Decade for Digital Experience
& Innovation in Food
Safety Enhancement

Sustainability Report 2018/19 A& HR

RmRENTEPEERMLZEEIR
EREE - KRERNTE S HEED
EPE - YRBEBERRBHESRNR
MBS R aIRERE AT 81201870 SR
AREE  BREAEREZEPEL
F R AR PR ES AR KSR




Total Customer Satisfaction

PEBERNEE
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Mainland China - Our Efforts and Progress

th ] 3t — Fe MR 55 70 B R

Built on the Group’s philosophy and our values for achieving TCS, our
operations in Mainland China continue to expand our brand presence
and enhance each stage of the Customer Journey. We create a pleasant
customer experience, uphold stringent procurement practices and ensure
reliable food processing.

PLEASANT CUSTOMER EXPERIENCE

As part of our expansion strategy in Mainland China, we are working
to strengthen awareness of Café de Coral brand and position as the
dining venue that helps connect all sectors of the local community . The
progressive rollout of our Sixth-Generation (6G) Café de Coral stores in
Mainland China saw us adopt a branch design that uses local elements to
help create a warm and homely store ambience.

To enhance the dining experience, we installed a wireless location detection
system in over 50 stores during the year to enable our staff to locate and
deliver food directly to customers. The system will be rolled out across all
outlets in coming years. Our Customer Service Ambassadors Programme
supports our staff in their efforts to deliver top-class service to customers.
Our customer satisfaction rate for the reporting year was 88%.

7 6G stores in Mainland China
PERBERRDE

RAEEAEZFNEESLEE [ EBAEH
BE ] - BPIEFEAMEEEFEEA
WEBEE MR RS  EFFRGENER
FBERIER AT AR R IET [BE
MRS B9 —FEER o

Thi PR Yo 5 R R

ERTPBERMER R — 30 RAESD
RITMEOANEE - WHRAREREELR
EREWHROEFIZH - RAEFERL
BIHERREE RO E - MALXMITE
RETEERE RN ROBERE

ARITBERR  FRARMERT RS E
RREREMBBZRG  FETAIEMER
MNEWERXEMBFINER - BAKRA
BOEHTHERLS - HAIESEN [BER
BAEFE ] BEETRHKEENEZTR
%o EMEFRBEFNETMEER88%

/Roles and responsibilities
of Customer Service
Ambassadors

BERBAENESEHST

Answer Proactively interact with  Provide customers ~ Manage crowds at
customer customers to better with additional peak times
enquiries understand their needs  information about & 3BETREER Y
O gEEZa sy  and expectations our menu A

THEBETERE REERHEERN

AT ek FRSNER

FHIE

/
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Following the successful implementation of our new BMS in Hong Kong,
we have extended the system to our Mainland China operations to
further streamline and strengthen the procurement process and product
traceability. Through the greater centralisation and automation of product
ordering for our stores, suppliers and central food processing centres,
the new BMS also captures sales information, enabling us to make more
informed business decisions.

Supplier audits remain a key tool for ensuring suppliers meet our quality
and safety standards. During 2018/19, we audited 54 food suppliers,
including all new suppliers and those providing high-priority food items,
representing 40% of our total food suppliers. We further standardised our
quotation and tendering practices, centralised procurement responsibilities
and established relevant procedures. These actions have helped reinforce
our comprehensive supply chain management system and improved our
ability to deliver high standards of food safety and quality.

Reliable food processing requires adherence to stringent standards and
protocols, and a sound food safety management system. With this in
mind, we undertook a Good Manufacturing Practice (“GMP") review of
our Mainland China operations during the reporting year. GMP standards
and checklists — covering issues such as cleanliness in production areas,
personal hygiene and pest control — were established for each production
zone. Going forward, GMP will be integrated into our standard operating
practices and key performance indicators to facilitate systematic monitoring
of our performance and standards.

We also reviewed our cold chain system during the year with the aim of
achieving better quality control for all freshly prepared food. This resulted

in taking the following actions:

Regularly scheduled
maintenance of air

s

Installing thermometers
on fleet vehicles to track

temperatures conditioning systems on
EERLEORE T IAR fleet vehicles
BLRE T HREEHNLRES
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EREFEAN  HAHPEASELETT
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TREEHGRERREEE  BEABRE
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BMER RRHERRIDINITE -
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HUATHE  EERAENEHRRERMER
BB B o
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Testing the feasibility of
segregating the goods areas

of our fleet vehicles into
compartments with different
temperatures for various

food items, so as to enhance
temperature control during
transportation

RS EBFNER DR REEAT
RRmREREARTTIE - LA
SBIEHIEBX R METHRE




Performance Tracking

SR RBLIE N

Continue to explore enhancement opportunities along
each stage of the Customer Journey
FHERERMIG% [HEIRE] SERRNES

Service Champion Campaign was organised across all Café
de Coral fast food outlets.
EMERRERESEHT [RERBIR] -

We continued to apply new technologies and invest in
system upgrades.
BB ERE AT ER R R -

Establish new customer relationship management system
in Hong Kong and Mainland China
EEBRPENME BT EREERS

Club 100 app for Café de Coral fast food and Mixian Club
for Mixian Sense were launched.
RRERZER [Club 100 ¥ H FHfE AR N AR RREH# b

[Mixian Club| -

Conduct post-meal customer surveys every year

to measure customer satisfaction as regards store
environment, food and services

BFRETEREEAT UEESERE - RYRKRSAE
BEmEE

Overall customer satisfaction rate for Café de Coral
fast food and Super Super Congee & Noodles for the
reporting year were 84% and 88% respectively.
MEFEAN  ARBRER—RENEBETREED A
84% 2 88% -

Revamp supplier management system to strengthen the
effectiveness of supplier management and uplift supplier
standards

BUE R ER B IR R AR FE R B R R AR

We completed plan for future supplier audits, focusing
particularly on strategic suppliers.
BT ARREEEE XS - BERPRERMER -

Increase investment in food manufacturing automation
process and equipment upgrades to enhance productivity
and food quality
EINRERRYERBIERIEREEAR - MRAEEND

REBEER

New equipment that automates the defrosting process,
goods dispatch and food processing was installed.

REBDEREF  FERRMERNIRME -

Future Plans

AR EHE

e Keep exploring enhancement opportunities along the Customer .

Journey, including the greater use of technologies

e Pursue quality upgrades across our operations as part of our “Building °

on Quality” theme for 2019/20

e Implement our three-year plan for system and technology investment .

to further strengthen supply chain management efficiency

TERRREN [BEIKRE] 875
BREERBTRENRK

BMERETERERR - URA
—ENCBEE ERERE]
GES

BB EFTZG RN =F53
DA — 4R FH L RSB IR R




Focus On People

BB T

Focus on People

FBIE T

Café de Coral's 50-year success story has only
been possible with the hard work and dedication
of our employees. We strive to be the employer
of choice in the F&B industry through our
commitment to creating a caring and rewarding
workplace, and by offering attractive career
prospects with supportive learning opportunities.
Our actions to achieve this objective focus on
three key principles:

ARREHELEUARNKINEBRE TN ELE
Bl e BPIXREXNSERFHIEREE  BMNOK/E
TRIEBE RADSRN TIERR - REARS S
MBXAEREEHE - RAKTR=ZEEER
APER B R -

Three principles = A& H

Vibrant Strong Engaged
organisation team employees
BT A 5% 58 9 [ I BRAMET
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The Group has a multi-faceted strategy for
nurturing a productive and motivated workforce
through various initiatives at different stages of
the employee career cycle.

v

SEEMEH AR - £ETEXRBEHHH
R R BN RIEM AR —X BEE N K&
FEmE JTH) B o
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Focus On People

B@ET

At a glance
N E
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Attraction and

recruitment W 4 5z {14

Diverse range of recruitment channels to
source talent from different age groups
NZ BB REEE T RERENATL

vV ¥V Vv

Participated in

1 3 0+ job fairs

ZME130ERERES

Reached out to

3 00 + secondary students

through Project WeCan
EB [BREEEE EERE3008PELE

Organised 16 recruitment talks

and attracted 9 O +

middle-aged people and retirees

B 165 BEBEY R SHMOEFFRE
KA HE

Development %% J#

e Training to support the Service Champion
Campaign
X#F [RERBIRE] FEHEE

e Participated in Qualification Framework Scheme
2 REBRBREHE

OGS %
e Extended scale of centralised onboarding training

B R AR

vV vV Vv

]. 00 0/ O of frontline staff at Café de Coral

fast food attended customer service-focused training
FEARSLREBANGETSHNERTRERES
L]

Our Professional Certificate in Train
the Trainer became the Group's
second training programme to achieve

Level 4 Qualification

Framework accreditation
BMK MEIMZINEERE | FENAEEE=
EEEEEBENRBIRFNRE

]. 80 + induction training sessions were
conducted for new staff hires at CDC Talent Centre

 [ARGEBAA H0 ] BE180EHE TR
s3I



Focus On People

TR 3!

Retentionffsd

e Extended variety and scale of employee engagement activities in
celebration of the Group’s 50" Anniversary
RENEEQLTRFHE  BAE T2 MEFHNEEMBR

e |dentified new channels to enhance communications with employees
B FTREBUANRE TR

e Ongoing training and awareness improving initiatives relating to
occupational safety and health

SEIEI LA N R R R MR R A A NS
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Organised first joint regional Gala Dinner, which was attended by

]. ) 5 00+ staff from Hong Kong and Mainland China operations
BREEBEEERTPEABEINAEBFHRE  @1,50088IT2M

Launched interactive

WeChat platform

BEBEEDTA

Reduction in injury rate

compared with previous reporting year

TEHEERGE - EAREFETR
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Developing Our Human Capital

I A BN=¥/ %35

Labour shortages remain a perennial challenge for businesses in the
F&B industry. Attracting and retaining the right people is essential to the
Group's long-term growth. We aim to attract the best candidates to form
efficient and high-performing teams, and to develop the competency and
skills of our employees through various training programmes that support
their professional and personal growth.

Learning and Development

The Group’s training and development goes beyond equipping our people
with technical skills but also includes programmes designed to support
career and personal development. The Group’s people development
framework ranges from designing comprehensive in-house training
programmes to helping employees to gain industry qualifications.

Reinforced Customer Service Training

Customer service training is a vital part of our development programmes for
frontline staff. To support the rollout of the Service Champion Campaign,
we organised a series of training programmes under our enhanced
customer service model to emphasise the core elements of customer
service, reinforce the Group's service philosophy and uplift service skills.

BTRRIDEZERERHODE - W KLK
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Reinforced Customer Service Training Programmes

I 56 5 2 O s 3wl -

o Upholding Café de Coral’s service philosophy: All frontline staff at Café de Coral fast food branches
completed our new customer service training, which supported them to deliver top-class service and to exceed

customer expectations.

REAXRRRORBER : MEARBREDECEREMOETRBE - PHETRHEEENRB AR B

FR - HEBLBETNOHE -

3 Strengthening service skills: Making use of interactive case studies and role-play, staff were guided to reflect

on the right attitudes and solutions under different situations.

IRRBERTD EARAIMALREDHACHE - HEB THRESBENSRA ERNEENFRIE -

o Boost-up day camps for branch leaders: Adventure-based activities coupled with staff-sharing sessions

were facilitated to promote service leadership.

DEREBEARABYE  HABEFEIEBLE T O ZREETEBRII R BERETS -
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Industry Qualifications

Since 2016, the Group has participated in the Qualification Framework
("QF") Scheme operated by the Education Bureau of the HKSAR
Government. We are the first company in the F&B industry to achieve QF
Level 4 accreditation for a training course. During the reporting year, our
Professional Certificate in Train the Trainer became our second training
programme to achieve Level 4 QF accreditation. The Train the Trainer
programme helps participants learn how to better identify the training
needs of their team members, formulate appropriate development plans
and improve team members’ presentation skills. We also help employees
who have sufficient practical work experience to obtain QF accreditation
through the Recognition of Prior Learning (“RPL") mechanism of the QF
Scheme.

TREEF
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Our QF-Recognised Courses as of 31 March 2019 #F _Z— ¥ =H=1—HE&FLE 2 FHE

QF Level 4 Accreditation
(Associated Degree/Higher Diploma equivalent)

QF Level 3 Accreditation (Diploma equivalent) EFEBENERE (SEABEBL BRIUR)
ARRBE=MAR (SEAXE) e Advanced Diploma in Area Management of Catering Industry
e Certificate in Restaurant Management féﬁ%f‘gﬁﬁﬁ'?{?&iﬁ ) )

ZEEIERE e Professional Certificate in Train the Trainer
e Certificate in Restaurant Operations I H R E

EpgEsE

540+ staff completed the Group's -

QF Level 3 and/or Level 4 accredited '@ﬂ?
training courses

540+ EITKEEEREBEE =R

/SR RFE R IE R IE

L

840+ staff attained recognition
equivalent to QF Levels 2 to 4
through the RPL mechanism
840+ B T#iBT B F R A HEHIE
NEBEBE_REENHERE

s 4 Café de Coral received a QF Gold
Star Employer award at the QF
Partnerships Commendation
Ceremony.

AREEE BB ERE R S 7T
B FEREQFE E iR F 5915 o

“In 2018, | was nominated to attend the one-year Advanced Diploma in Area
Management of Catering Industry programme. As a Branch Manager, | am used
to managing internal operations issues such as revenue and staff turnover — but
only at the level of a single store. As the programme aims to nurture future
regional managers, the course showed me how to take a macro perspective,
and be more aware of issues such as customer flow, business strategies and
the regional recruitment situation. It also sharpened my analytical capabilities,
helping me to make more strategic decisions. The programme was really helpful
for broadening my management skills. ”

Café de Coral fast food Branch Manager Wong Yiu Chun

N
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/
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'| really appreciate Café de Coral helping me to apply for RPL, which recognises
my past working experience. This has enhanced my confidence and encouraged
me to work on developing my career. | was also nominated to participate in the
Certificate in Restaurant Management and Certificate in Restaurant Operations
programmes. The courses have given me a deeper understanding of what areas
need more of my attention and how to improve. The programmes not only enrich
participants’ technical skills but also foster greater teamwork.”

Mixian Sense Captain Chan Ka Lai, Gary

N
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Comprehensive Training Programmes

The Group’s Training and Development Department organises programmes
that meet the different needs of staff at all levels.

Focus On People
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SEFIIRERABRRIZUHETRE
RMETWHE -

New hires in Hong Kong are required
to attend a four-hour centralised
pre-work induction training at CDC
Talent Centre, which covers the
Group’s culture and values, employee
benefits, occupational safety and
health standards, as well as important
company policies. The inductions
promote a sense of belonging to the
Café de Coral family for our employees
from their first day on the job.

EBEEMABE THFLNE [KK
SEEBAA L] BITROM/ SR ATES
Al - BEEEUCMEE - BIREA
BRz2REEFENFEARAREER
KR o BIIBFBIERE THRARERE
VEREB R o

= 3
MANAGEMENT TRAINEE
PROGRAMME
REEMASGE

The Management Trainee Programme
provides both technical and soft skills
training, covering everything from
operations management to teamwork
development and problem-solving
skills.

[RBEEABE RERZEE

EEEE
T % 4y % [ I B P B OR P RE A B K
FRITEFY

MANAGERIAL AND SOFT SKILLS
BRI

The PEAKS 2.0 Programme aims to
build soft skills for office and branch
management staff. It comprises training
programmes in three categories,
namely, QF programmes, core competency
programmes and professional development
programmes.

[BIEHE 20 | BERPARERDIE
BIEABRIERIT - BlRRERE=
[EEEH - R SEERERTE - LE
NIMERHRATE

COMPLIANCE AND GROUP
POLICY AWARENESS
5 L S R R

Staff regularly participate in seminars
designed to refresh their knowledge of
relevant legislation and Group policies
relating to anti-corruption, ethics and
data security issues.

EHEMETHE  BRERAHRESR

Ko UREBERES  BREFEERE
AL ZHEEOBE °

OPERATIONAL AND TECHNICAL
KNOWLEDGE
1 D T AT

Employees working in operational
units are regularly provided with
Q Shop training, which focuses on
Quality, Service and Cleanliness to
enhance operational efficiency and
quality.

EHREESMREN [EHX R

MEZE| SELN [BEDE] 17
A AR EERERER -

 WORK SAFETY
TiE#2

Training covering fire safety, first-aid
and the use of Automated External
Defibrillators is regularly organised.
The Group also runs regular
stretching workshops to support
good occupational health.

EHEITHA - 2R - EREE

BBOIMNR BRER IS I & BB AR T
I E S
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raining completed by
employees in Hong Kong

and Mainland China
(as of 31 March 2019)

FEH P E Nt & T 52N
iopeE ]l
(Hz2—Z—hh&F=A=+—8)

Employee category
aTHA

Senior management
BRERRE

Middle management
FARERRE

Frontline staff
AI4RE T

Male

B

Female

oy id

~

% of employees Average training
trained hours completed per
SEIEINE T employee
BB TEMTY
35l 8

100 7

924 24

100 31.5

98.4 30

99.5 31 /

Attracting and Recruiting Talent

The Group's recruitment process adheres to a set of principles that ensure
candidate selection is based on merit, comprehensive assessment, fairness
and open competition. We respect and protect the fundamental rights of
our people by providing a fair and equitable workplace regardless of age,
gender, ethnicity and other aspects of diversity.

We attract talent through a variety of channels. We participated in over
130 job fair sessions organised by the Labour Department of the HKSAR
Government, NGOs and other recruitment partners during the year. We
have revamped our Staff Referral Incentive Scheme to encourage the
greater flow of candidates through recommendation. Other channels such
as recruitment talks, advertisements, social media, apprenticeships and
onsite recruitment at stores are also used to attract talent on an ongoing
basis.

Our employment practices are designed to encourage a wide range of
individuals to join our workforce, including young people, middle-aged
people and retirees. We offer summer job opportunities through which
students can gain work experience during the holidays. Student employees
can also benefit from our flexible working hours policy and tailor-made
training programmes. The Group is now a partner in Project WeCan*,
which gives secondary school students the opportunity to participate in
mock interviews and restaurant operation stimulations. We also have
strategic partnerships with the Vocational Training Council and other
NGOs, through which we help middle-aged people and retirees to re-
enter the workforce through retraining and focused recruitment initiatives.
As of 31 March 2019, we had held 16 recruitment talks which attracted
attendance of more than 90 middle-aged individuals and retirees.

*  For more details of Project WeCan, please refer to the “Investing in Our
Community” section.
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We offer competitive remuneration packages and regularly review the
Group’s employment benefits. Annual leave entitlement for branch
management and office staff was increased during the reporting year to
enhance the Group’s ability to attract and retain talent.

Focus On People
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Café de Coral Team Profile (as of 31 March 2019)
AFKLEB s=—z=—hE=F=1+—8)

Total

1,002
/ 3,823 ¥
full-time T 5,823
Kong
2RETHEY &
7,545

workforce
1,133

2,720

1,606
Total
full-time .
workforce Mglhn_land
EHETHEY ina

HE At

3,220

P 1,383

1,424

/— 2,963

Total part time
workforce

FEETHH

6,956

2,569

682
637

Total part time
workforce

BB THEH

1,389

70_/

231

Full-time workforce 288 T Part-time workforce F&i% 8 T
— 1T T " 1

Age group F#R#H 5l Gender 3
I e . u |
30 or below 31-50 51 or above Male Female
30BREAT | 31E505% 51RA £ St ogd

Average monthly turnover rate F#5%8 B ik R*
|

11.28%

5.40% | 4.98% | 7.71% | 5.85%

Age group FiRAA Bl Gender 145l
I | I | |
30 or below 31-50 51 or above Male Female
30BREUAT | 31E508% 51pREPA L St oy
Average monthly turnover rate ¥ B ik &+
8.68% | 3.73% | 4.00% | 757% | 5.65%

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 in each category
for the month under consideration divided by the number of employees in that

category at the end of that month.

*

FHEARKXRFAZAREE (AE
Fle/RIT AR S T8 AR AZFIRAE
AARETAB) 2 Fi5%8 -
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Engaging with and Caring about Our Employees

el 158 & T )% it i

We engage with employees to support their personal and professional
aspirations and enhance their sense of belonging. We make every effort
to create a cohesive and caring culture where employees feel they are
part of the Café de Coral family. Our Staff Fun Club organised a range
of family-oriented, social and recreational activities during the year. These
include sports-related events, family outings and interest classes that
aim to encourage staff work-life balance and well-being while creating
opportunities for employees to bond with each other in a casual setting.

Our celebrations to mark Café de Coral’s 50t Anniversary in 2018 included
a series of activities to express heartfelt appreciation and gratitude to our
employees for their many contributions over the years. We also expanded
the scale and diversity of our staff engagement initiatives.

B ETRREARERRA - N5
PR RERL - RIFNEFPTEEAB TR AR
BENNBEEX(  BEIRZIBCBERA
REREN—MF - FA > [Z2HFUN] 4
B—ZIARERDT L - X RIRETEE) -
BREEFHENLGY  REZH LB -
ESBTEELEFERRER TS LEE
RFEE - BB TAE—AERMRE T INRR
MmN S o
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MT—REINEWNEY  URLEHHETZF
REERL - BRPIMBRFAREREZ T
REIEE o

Over 1,500 Hong Kong
and Mainland China
office staff and
frontline management
attended our 50"
Anniversary Gala
Dinner.
B-TFhEAEERD
B b ) I A % R ATAR
BETHEAHAFLES
BRE ©

Our Greater China Talent
Contest gave members of staff
the chance to showcase their
musical, dancing and other
artistic talents.

[RepZEF BT | FETHE
SR ELE  FERE R HA B
FEAEE o

Four barbecue parties were held for over
1,800 staff and their family members.
B—TFNEREIRERASMEERY - /

W Allstaff received a “Golden Gift Pack” prepared by
management team, representing the sharing of good
luck with our employees and their families.
FEETREHERERAREN [FEEE] B
BHEEMNETIRERAD ZHE -

Four City-wide Movie Day
sessions were held, giving a
total of around 1,000 staff

and their family members the
opportunity to enjoy some
great movies together.
ARBITTIE [2RER
Bl @O THRETHHE
RA—EHERTER -
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Caring about Our Employees

As part of Café de Coral’s caring culture, we provide our employees with
health and wellness support and promote personal well-being.

We regularly organise health and well-being seminars, and provide access
to Chinese medical consultations. We place considerable importance of
the mental wellness of our people. During the reporting year, we invited
our NGO partner, Vital Employee Service Consultancy, to organise a stress
management seminar for staff. In the unfortunate case that any of our
employees are affected by a particularly distressing event or incident,
Vital Employee Service Consultancy’s Critical Incident Stress Management
Team will provide free counselling services. Our employee assistance
programme, Care Express, also provides a 24-hour counselling hotline that
offers assistance and support to employees dealing with emotional and
psychological challenges.
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A Fstablished in 1999 by the Group founder, Lo Tang Seong Educational Foundation granted over HK$3 million in financial support to 162 children of members of staff during the
year in the form of hardship assistance funds or in scholarships for young people who have achieved outstanding academic performance.
AEBMAIM AR INBEREHBEESN —NANFRYL - UHEESHARAREBENTFRUESZS  RFARAS— BT R I FIRA=a 8B TN ER) -

Ongoing Employee Engagement

The Group proactively creates effective two-way engagement channels
through which employees can express their views and opinions to help
us create a better working environment. Our staff communication
channels include our company intranet, Be Nice, Be Smart fan page, staff
newsletters, regular branch visits, focus group meetings and performance
appraisals. Business Strategic Review Meetings are held regularly during
the year to share information on the Group’s development strategies and
business performance with management staff. The launch of our staff
WeChat platform during the reporting year has created an additional fast
and convenient channel for interactive communication.

HEMETEE

SEERAEEMMNERRE RETXRE
PN ER - BRFEIEEM TERE
EREEARANBE - [ZA2WE| BE
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Occupational Safety and Health
Hik 3% 22 2 5 {E e

We put utmost emphasis on work safety. The Group’s Occupational Safety
and Health (“OSH”) Committee is responsible for formulating our overall
OSH strategy. All business units have their own sub-committees to execute
OSH initiatives and ensure that OSH is fully integrated into our daily
operations.

To promote strong health and safety awareness, we organise training
programmes to inform our employees of the latest safety standards and
OSH practices. All employees are required to attend OSH training as part
of the onboarding process and on a regular basis thereafter. We offered
fire safety, first-aid and use of Automated External Defibrillators (“AED")
training to more than 1,800 staff members during the year. Fitness trainers
from the Occupational Safety and Health Council were invited to teach
our employees the Council’s 10-minute Exercise routine, a set of stretching
exercises that can be easily performed in the workplace and are designed
to reduce sprains and strains. To further raise the safety awareness of our
employees, OSH-related case studies and other updates are communicated
to staff regularly via internal e-mails, newsletters and wall posters. We also
share new and updated OSH information via the Group’s staff WeChat
platform.

Our continuous OSH efforts resulted in a reduction of our injury rate
compared with the previous reporting year. Awards were presented to
considerable number of stores that recorded no injuries during a period of
30 consecutive months.
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The Group’s OSH efforts have also been recognised through the Catering SENBELZ2ERENBNITFIES
Industry Safety Award Scheme 2018/19 organised by the Labour BNS TERBROKRERT D EE S
Department of the HKSAR Government. 2018/19M 55T ©

Category ¥ 5l

Fast Food Shops serving Chinese and General Categories of Food =& —fZIRE &

Awards 218

=

— % %

Super Super

A P

mixian sense

__ S
SUPER

SANDWICHES

e Group Safety Performance Awards (Meritorious Prize) B Z2FKIE (EEHE)
e Catering Establishment Awards (Meritorious Prize) REMAZ2RIVIE (BERLE)
e Supervisor Awards =& 4Rl 4E

e Safe Worker Awards Z & Tk %

Category &7
Refreshment Eating Places and Canteens /NURE R R &

Awards €18

e Group Safety Performance Awards (Silver Prize) @2 KRIFE (R48)

e Catering Establishment Awards (Gold and Bronze Prizes) RE#HZ 2KRI[E (£158
&k

e Supervisor Awards & #4512

e Safe Worker Awards %% Lk #%

Awards €18
e Supervisor Awards =& 4% Bl £
e Safe Worker Awards &2 Tk #

Category %7
Fast Food Shops serving Western Food 7oz |RE& &

Awards #€18

e Group Safety Performance Awards (Bronze Prize) (s@Z2KIR4E (iF1E)

e Supervisor Awards EE A HIHE

e Safe Use of Personal Protective Equipment Awards %22 {58 F3 {E] A 7 & 5 1 52
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Mainland China - Our Efforts and Progress

rheg At — Fe MR 55 705 i R

To support our business growth and branding strength as an employer in
Mainland China, we have adopted a multi-faceted strateqy for developing
our human capital.

DEVELOPING OUR HUMAN CAPITAL

With the growth of our business in Mainland China, we need to attract
and recruit new talent while continue to build the capabilities of existing
employees. Our People Development System provides a clear and
structured framework for employees to develop their career within the
Group. Internal certification courses are the backbone of our People
Development System and provide employees with training that will ensure
they have the skills they need to continue advancing their career. During
the year, 430 employees completed certification courses for kitchen and
service positions.

BAIA 5B 7 A 1 8 E IR R
HE - BIPTERRZ AL RBEAFETIA D EA -

56N TIE 7R
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Bl X RETRHEEIIARRBAE
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=tEBEEMREBUNE TxEMESR
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Certificate Relevant Employees No. of Employees Certified
HERRE HEBET TERRENETIHE
Certificate for Store Manager Store Manager/ Chief Cook 170

EEEEES SN}

Certificate for Middle Management First Assistant Manager / Assistant Cook 38

PAREIEE F—EI5/BhE

Certificate for First Assistant Manager/
Assistant Chief Cook
NRERFE

% B/ —

We also nurture talent through our Chef Development Programme and
Management Trainee Programme. Since 2015, the Group has worked
with Guangdong Culinary School to provide a total of 750 internship
opportunities for students, with over 260 of these interns choosing to
continue their career at Café de Coral. As of 31 March 2019, the programme
had reached out to eight schools in three provinces in Mainland China. We
also offered six graduates management trainee positions this year to help
them pursue a career in operations and supply chain management.

Sustainability Report 2018/19 AIIF & FR L

Second Assistant Manager /Second Cook 222

HFITNER [SEEEMEEER | & (417
EEWERBE] BEAS BT —HF
B SEEERFEERABEREALE
ItHEEE#E B AN TUEELEE
EARREREFZX BHE_T-NF=A
=t—B FEoRETERL=EE 0’
NEBR - groh - SERFHEH T ANERR
ERBEBASRA - ABMMEEEER
HERERTEN T -



Focus On People ﬂ
BBET

P NITYON TRy SN i) V l

ARFRIX(LE

2018/19 M (X31% ) /E 2018/19 $& (%x=1%) WH
ENGAGING WITH AND CARING ABOUT OUR B 8 T il il
EMPLOYEES
We are committed to treating our employees with care and respect, and BAEOCREESE T - O AMMERSE A
providing them support both in and beyond the workplace. As part of IMBHTIE « R REKEREHRAE
our Together We Are Stronger initiative, department heads from both REBFIEELRM [E—# F477] FF -

operations and back office pledged to deal with the needs of frontline AN+ VNN RS LEHESK
operations within 48 hours. This team effort demonstrates our top-down EIEHN FM TR STIEES T RBEBEKE

commitment to supporting our employees and to fostering a strong team pi:: I
spirit.
Regular communication enables us to understand the needs of our BMEBTEHMNBRNTHEINGR &
employees and keeps them up to date with any changes in our business. A b PIERT T AR A R ETE ML - FARARFIE
new platform, Employees’ Voices, was launched during the year to provide HEH [BIv8] a6 FEIBZER
an additional channel through which employees can share their feedback. BHEER -
Town hall Dialogue with senior Letters from Staff Mobile Employees’
meetings management management newsletter applications Voices
S HEIR BT BIE M 8T FHeERAER (BT 72|

p ¥
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BUILDING A HEALTH AND SAFETY CULTURE

The OSH team in Mainland China conducts OSH assessments, oversees
operational procedures, manages OSH risks and raises employee
awareness of safety issues. During the reporting year, we introduced
assessments of dormitory standards into our regular assessments to
ensure our dormitories are complying with the Group’s Employee
Dormitory Management Policy. The latest health and safety measures are
communicated to all employees through posters that are prominently
displayed in high-risk areas of stores and food manufacturing plants, as
well as via our 100 Fun Learning Platform, internal newsletter, briefings
and guidelines. Safety training is mandatory for all new employees.

B EREZEXI

B A RO B 2 2 B PR R B 2 i P A - B
BLERE EEBTRRREESEIR
EEHAEE MEFEA - HMABEER
BFEAAERFET  BRESTEEHE
BTEEEERE - BHESEMESRD O
WEBELEREER  AEISERMARE
BRZ 2k BB (1000 2EFF&]
- NERBER - AR RIS EEERAE - BT
BHEIMERI R E2IE -

A The Staff Fun Club continued to organise various social and recreational activities to enhance a sense of belonging among our staff.
[&5Fun | BFESS NI RIRESES) - WRETHB -
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Focus On People

CITaa 4°

Performance Tracking

B FRBLIE N

Goals set in 2017/18 Actions taken in 2018/19
—EB—t /- N\EETIUNEE —E-N\ /- HhEERENTE

Continue to implement QF-accredited programmes to The Group's Professional Certificate in Train the Trainer
build staff competence and management standards gained Level 4 accreditation under QF scheme of the
M IE T A F AR R IR B T s h RE BIEAE HKSAR Government.

SER [FRSIEREEES ] REE_Z—\GFEGSER
RIEEIURRE ©

Launch series of 50" Anniversary staff engagement We organised a range of 50" Anniversary celebration
activities activities to show appreciation to all staff for their many
S — R A THEFE T LT contributions over the years.
BT —ZIATREENES  LROBHELZERNE
o
Expand the scope of People Development System in People Development System in Mainland China provided
Mainland China certification training to 430 employees to support their
BARBEANM [ AT ERFL] AR career advancement.

PERIEE AT ZERFS] BB =158 TIRERES
- B PIBRER

Enhance employee engagement initiatives in Mainland Mainland operations launched new initiatives such as

China to strengthen employer branding Together We Are Stronger and Employees’ Voices to

FEFR B INaR B TEm)E B Ase LB 3 Mg enhance communication with and among staff.
HEIES [E—R E4ah] R [EIZE] F& © i
BT 2 HER -

Future Plans

AR utEl

. Roll out initiatives to strengthen staff engagement at all levels . HHFERAORM S EBRETI2HEE

. Continue to enrich staff training and development programmes o BELTETHIIREREE
. Further enhance the Group’s safety management system e  E—FNBREBENTZEERR
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Investing In Our Community

ol B4t &

Investing in
Our Community

ol B 1 &

The Group is committed to generating long-term
value for the communities we serve. We invest
resources, engage our employees and customers,
and collaborate with community partners
to create a positive impact. Our community
investment efforts are aligned with our founders'’
vision and philosophy and are shaped around
three principles:

EET N BREBHENLE - A REEE - o
BHERMNLEES  RORNER  SBHET e~
HEESE  PELRBH A EBRERY ==
% - FHEEEANAHERIES 50 LR = P
5= KB A (TR I ‘ B

Three principles = A& H

Fostering social Nurturing Promoting
integration young people sustainable living
it 11 & Hal BEEF - T EE3 I ]
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We regularly review our community investment
approach to ensure we are making effective use
of our branch network to respond to community
needs in a strategic and focused way. Through
Café de Coral Twinkle Action, a platform that
serves as a focal point for our long-established
community initiatives, we continually enhance
our corporate sustainability activities and launch
new programmes to increase our contribution to
community development and well-being.

s ? 277 EE T - FEfREE
ZRRFIRRE D % EELEME -
SEER [RREN=TH | FEHERLR
HEMGE  BEMREEVHEERT
BT S RASEELRERNE
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Investing In Our Community
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At a glance } 540"' staff contributed to ]. 9 120"' volunteering hours
5y QEI 540% £ 8 TEEKEN, 120/ & TR %
m =T Ml‘;\%

Fostering Social Integration
it 1 & H A

Café de Coral Community

Spring Feast 2019 ]. ]. partner organisations

BRSPS
[RRLBEEMFR2019 ] ENEBHRBEE
38 banquets organised

BB IR

benefitted more than

]. 9 500+ underprivileged citizens

1,500 HRUFTRER
Caring for our community 540"' volunteers supported four
HELE activities and benefitting

2 9 540+ people

H540ZERTSHENEEE  TEARE
2,540 A

Providing employment Provided job opportunities for

opportunities } 2 50+ people with physical and intellectual
R EKS disabilities, and
3 00+ individuals from ethnic minority groups

B0 EHRRENBRALHN00Z ELBHEEFAL
RERERE

Sustainability Report 2018/19 A& HR M



Nurturing Young
BEEF

Project WeCan }
[EREBE S

Café de Coral
Music Station x Open Music }

[ RRGIE x BRES]

Scholarships and sponsorships
for youth events }
RESREPEFTEH

4 5% T

EERERE

Reducing waste

environment

RERRRE

Promoting sustainable food

EETHERR

Promoting healthy eating

Investing In Our Community

[a] Bk &

People

Students of partnering school gained better understanding of F&B industry
through company visits, Career Exploration Day, workshops and job tasting
FEBLERY - £EREA  ERAIEY  BEESEDHRABHERNBEHERENTE

Helped unleash the musical potential of young people and provided opportunities
for them to further develop their talents

BEERTERTEE  AOMRUBERS

Sponsored secondary school and university students to take part in activities
that helped them broaden their horizons

XEREWPENABNERIZE - hEELERE

Promoting Sustainable Living

7

} o All Café de Coral fast food stores joined the Reduction
of Salt and Sugar in Food campaign organised by the HKSAR
Government

FEARBRBESREBBTETHN [DHE - DR - Dot 58

° All schools served by Luncheon Star provided with low-
salt options on menus

ENTRAFEEREHEHETRERE

} 3 60+ stores involved in food waste and single-use plastic

D R reduction initiatives
B350 2SR HSRRERANEERBTE
Protecting our natural
ng ol Y } 80+ staff volunteers and their families visited Po Toi Island to

learn about its ecological value and clear trash that would otherwise
have made its way into the ocean

BROEBRTIREIASBHAERBALREE  WHEELL  #%
HRAEF

} e Actively increased sustainable seafood to 65 0/0 of
total seafood supplies

BB RR B N E R EHRBEN65%

e About 70 Super Super Congee & Noodles, The
Spaghetti House and Shanghai Lao Lao stores, and
our school catering arm Luncheon Star, participated in
Sustainable Seafood Week
—3R% - The Spaghetti House (E¥E) R LEEEE7082
JERE D F RS HERREEETES

¢ Luncheon Star launched a beef-free menu to promote
lower-carbon eating

EATEAHSESARENREERKR
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Investing In Our Community
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Fostering Social Integration
i 11 &R

The Group organises and participates in initiatives that promote compassion
and social inclusiveness with the aim of generating happiness and positive
energy in the communities where we operate.

Community Spring Feast

In Chinese tradition, Spring Feast is an occasion for families to gather
and share blessings during the Lunar New Year. It also symbolises a wish
for great happiness that will last for the rest of the year. The Community
Spring Feast is our annual flagship community programme through which
we offer blessings to and express our care for the community.

For the third consecutive year, we partnered with the Hong Kong Council
of Social Service (HKCSS) and 10 other community groups to organise and
host the Community Spring Feast. We held 38 Spring Feast banquets across
18 districts in Hong Kong this year and saw more Group brands participated
in this meaningful initiative. Over 1,500 beneficiaries, including individuals
from low-income families, elderly people and people with disabilities, were
invited to enjoy Poonchoi and signature dishes of Café de Coral Group
brands. Staff and their families volunteered to serve food and host games
while sharing joyful moments with attendees. We also worked with Food
Grace at the banquets to promote food waste reduction and initiatives to
provide food to those in need through donation programmes.

Sustainability Report 2018/19 A& HR M

SESRRISEERGCEHABNEE  BH
R REHRIRERIEREE

I 16 [ B 5F 65

[BEEMFHR] TEEEFEENEES
B EPEERT AFREERENFHR
ARRARBEREERBNERRZ > I5F
BREXHER - Bt ARG ALER
K ERBMEE

HMEE=FRFEL RGBS (FEt
) REMTELRAZENR [REMSF
Rl - SF  RAHRZETN\EER=1
NEFRER YEEZRERELENLER
ENEY > BEE - TREAEREBRARE
RERBRALTEZEREATAZTARES
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BB ERMEREE  BEBALTOZEE
i o BRMEARSDHFEBRBE S FHERERD
RREEGEEBEE I RAERTEALREHR
Y-



Investing In Our Community

moite

2019 ’ 28|18

AFEBETRNAE TEERNTE, FERD  SEGHENNET
2H)13H PN 1]

SEMRNEOHREEERRABEAN AN
HTFREEERNiIeE "EEMFER2019,
3A23H BB ERIA1, 5005 EHERER - SERs
FESRETR Py Haom
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Investing In Our Community

[l i &

Caring for Our Community B2 @

Recognising that different community groups face different challenges, BMAE TR REFEEE R EE -
our community development efforts address a diverse range of needs FHutHR Mot RER TETDRSER XK
and contribute to building a more inclusive society. We collaborate with Rt R ER o SE BB
community partners to organise home and social service centre visits, AEMABRE M EREIED - BREMW
through which we demonstrate our caring culture and aim to build greater AE XA B AT RN EEmEAMLE
social cohesion in and between different segments of the community. HEEE S ©

In line with our commitment to creating a more inclusive and compassionate BMH A EE—EE A R ERE O
society, we are constantly upgrading our stores, facilities, services and T BBRTHARDIERELRE - S
technologies to offer access-for-all and barrier-free dining experiences. AT REEEHR N ERER o

Volunteers from Super Super Congee & Noodles organised
Thousands of Care during this year’s Dragon Boat Festival. The
volunteers, together with intellectual disabilities at the Hong Chi
Association, visited elderly people who are living alone.
—WENE TESFIRTHEN [TREE] 58 BREeNE
AL —FFEDBERSE ©

Chefs at The Spaghetti House and staff
volunteers made good use of surplus food
collected by Food Grace by cooking western-
style dishes for elderly people at Gracious Feast.
The Spaghetti House (E¥E) HIERI&E
TERAREBIPRENFIRRN - & [REF
2| PARETHAAAER ©

Asia Pacific Catering gives
nutritional information on menus
at its hospital stores. It also
provides menu options that adhere
to various religious observances
(e.g. halal food).

RERRH BT D EE RN LR
HEBRDER - URRHZE
BETRREORMERE (FIM

BHERM)

- - R
g,uppé*iupi@‘

e e,

FiEEXEA
Guide Dogs Welcome Over 20 The Spaghetti House, Mixian Sense and Little Onion
il stores now support Tap My Dish, a mobile-based food ordering
o app developed by the Hong Kong Blind Union for visually impaired
customers.

Various NGOs have donation All our restaurants are guide-dog The Spaghetti House (BXE) - KiRME K/ F&E — 5D
boxes in stores across the friendly. EXFRBEBRAARESHREN [23E5 ] FHemE -
Café de Coral Group. BRI EEECDETREN -
ARLEBMIESD JERA S IEBAT v
HBEEHBRAS o
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Providing Employment Opportunities

The Group is committed to respecting individuals, offering equal
employment opportunities and facilitating the social advancement and
integration of people from underprivileged groups. We have established
long-term partnerships with community groups, NGOs and other civic
organisations to advance our goal of creating an inclusive workplace while
fostering greater social integration.

#1300Z 5 P BIAE R EKS -

Nurturing Young People
BERT

Nurturing the aspirations and positive development of younger generations
is crucial for the future well-being and growth of our society. During the
reporting year, the Group rolled out a range of initiatives that support youth
development by providing career guidance, encouraging the exploration of
talents and interests, offering scholarships to outstanding students and
sponsoring student events.

Project WeCan

In 2018, the Group joined Project WeCan, a Business-in-Community
initiative to provide secondary school students who are disadvantaged with
learning opportunities that will equip them with useful skills and empower
them to pursue higher education and set career ambitions. We worked
closely with our partner school during the year to collaboratively develop a
plan that includes both financial and volunteering support from the Group.
Alongside other corporate Project WeCan partners, we also participated
in several joint-school programmes to help more students gain a better
understanding of their strengths and career interests.

Investing In Our Community

[a] Bk &

REmENE

SEBNEEEALIRMFENORERS -
LA&T;@&E% AMBRALE - HAELRE

CFEBUTAES N E R E AR R
19#?%4? EERYABRRUNTEMEED

El /\Fv‘-ﬂ

e As of 31 March 2019, we had created job opportunities for over 250 people
with physical and intellectual disabilities and more than 300 individuals from

—-"! .I-T ethnic minority groups
ﬁ HE_Z-NF=A=1T—H SER@BE250% HEBRENERALTM

BEEFE-RARARERBEBHNHLEH
ARERIEER - RBEFERN - £EE
BRHBEES  SBERTEREE B
BRHBERHRBS LEHBELEPE X
SINREE - IHEFFER -

[ s =t ]

SER-_F—\F2MNER [ted KM
e Fﬁhﬁ_@ﬁr%ﬂj  RIGHHEER TS
ERHSBERE - B IIRES R REE -
BEEENFIUBRBR - £ HMAER
HERETEIE - KA EFETE - HHE
Rt ﬁ?fﬂl&ﬁi\’rtﬂfﬁﬁ B2 E [ERE
Bt MEMBRIEE  REZELETH
EIRY:0E-ASEE S5
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Investing In Our Community
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Café de Coral @ Project WeCan ARXE @ [2iEsEE ]

Preparing young people to join the workforce

AEFERABSEFER

Job-seeking Workshop at Career Exploration Day

EERE BRI

e Introducing important skills and requirements for frontline
jobs in the F&B industry
NRBRERBRTER TIEEK

e Sharing tips and arranging mock job interviews for students,
to help them develop interview skills and confidence

HEBENZRIRZHEERE S, - ot IR ARBE A RTT

Providing industry knowledge
REITEAR
Visit to Café de Coral Training Kitchen and Luncheon Star
SBAREIREEREHFE
e Gaining better understanding of Café de Coral Group
AN ARG E ) R

Experiential Workshop at Career Exploration Day

EERE BRSBTS

e Organising pizza-making workshops for students to give them insight into what it is like to work in
the F&B industry and to inspire them to start exploring their career interests

RICEHEUETRY - BRATHREREN THEBRALMBEMMERES COBEER

e Offering summer job opportunities to students to gain
_JJ: practical job experience in the F&B industry
48 REBERESHTIERE ABIERENER TIEKRS

Building community through engagement
BELHEESTEHH

e Organising basketball matches among staff and students to
create a more casual environment for them to interact and
learn from each other
RETHBARRETI R - FEERAR SRR MM E AR

e Inviting students to become volunteers of our flagship
programme Community Spring Feast, to experience the sense of giving back to the
community through the Group’s efforts
BREBEXNAREED [BERAFHR] BT  EOM2ESECEG S S (TS

~
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Café de Coral Music Station x Open Music

Since 2015, Café de Coral Music Station has served as a platform for
young people to unleash their musical talents and bring positive energy
to the community. Our 2018/19 partnership with the Hong Kong Arts
Centre enabled us to expand the scope of the initiative as a musical talent
development programme. Comprising music shows and seminars for the
public, as well as workshops and an overseas tour for young musicians,
Café de Coral Music Station x Open Music targeted both youngsters with
a budding interest in music, and young musicians who want to showcase
their talents to a wider audience. Teams of young musicians competed at
the music shows, with the winning teams being given the opportunity to
participate in tailor-made music workshops and an exchange tour in Asia.

Investing In Our Community
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R4 X FR&E%E]

[RREE | AR —F—0F  §EXNAEE
FRINZETEL/LEEIALEENTE
E-Z—)\/—NFE  BRMEFBEMT
DEE - BEBHEAKRSZTEAT BRE

2o [AREIE X ANE%E] 5ERHE%

BEREEBNEFRFERTESES EN
FHELZARRLFARENRE  FHEIBE
RASHESTBEE - TEHREINKE o
—REEEEASETLEELE  BEE[
A2HE S REFNZTLIR TS RS
MNEITZIR

Scholarships and Sponsorship of Youth Events

To nurture future local F&B leaders, the Group established the Café de Coral
Scholarship to support the academic development of tertiary students. This
initiative provides scholarships for outstanding students who are studying
programmes related to the F&B industry, including Food and Nutritional
Science at The University of Hong Kong, Food and Nutritional Sciences at
The Chinese University of Hong Kong and Culinary Arts and Management
at the Technological and Higher Education Institute of Hong Kong. In
addition to providing direct financial support through scholarships, we
are constantly exploring opportunities to sponsor programmes that foster
youth development.

M. e sponsored food coupons for participants of student events, including:

English WeCan, part of a series of training programmes that build
the English language competency of students; and
WeCan x HKUST Steam Project, a competition that invites
secondary school students to develop engineering proposals
that address social issues.

HIEBRYF TFREEEHNLINE - 0

- IEERBAEEE N MIIBRARIE - English WeCantb 8 &

- SRR EERRRAATT RWeCan x HKUST Steam &t
I

RESRAYFFHD

RIBB A ERFERKEH - EEKL
[RERLRED | AXFHE L2E MBI
R’ EREFE  RAOBESHEEREN
ARENREBLARERSES  FEEEK
BRMNEEME  BEPXARZRMNRE
BEMBEREERSHANRERFERER
RIE - REBHEROMBFI - HAITE
HSHENRESFEREDORE -

WENC+ ISR

(enw2) (2222 ) (sane) (eunmnn) (rmmrns) Gunens)

We sponsored lunch boxes for the production
team, acting team and audience at SING OUT, an
award-winning musical produced by secondary
school students.

HPEB AP RE R RERE - [B
FERERK | HEVEEK - RBEFRERE
FERE -
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Promoting Sustainable Living

- T EE e

As a leading F&B corporation in Hong Kong, we contribute to promoting
sustainable and healthier living among our customers by organising
different awareness-raising programmes.

Promoting Healthy Eating

The Group encourages healthy living by providing healthy food options for
customers. All Café de Carol fast food stores joined the Reduction of Salt
and Sugar in Food campaign organised by the HKSAR Government. During
the campaign, customers could ask for their drinks to contain less sugar.
Together with more than 500 industry peers, the campaign helped reduce
the consumption of sugar in drinks by about 7 million grams during the
course of the campaign.

Healthy eating habits should start at an early age. Our school-catering
arm, Luncheon Star, organised 33 talks at 25 schools to promote healthy
living among students during the year. In addition, the brand now provides
over 100 reduced-salt menu choices and has committed to increasing the
proportion of low-sodium food options on monthly menus to 35% during
the school year 2018/19.

i o

Nutrition talks are conducted in schools.
TEN RTINS o

Reducing Waste

In addition to our efforts to reduce the creation of waste in our operations,
we organise various environment-focused campaigns to encourage
customers to reduce food waste and the use of plastics in their daily lives.

Understanding the importance of public education, we continue to
reinforce the promotion of Say No to Straws with advertisements and in-
store promotion materials. During the year, the Group participated in the
Plastic-Free Takeaway, Use Reusable Tableware campaign organised by
Environmental Campaign Committee and the Environmental Protection
Department of the HKSAR Government. The aim of the campaign was to
help foster behavioural change by encouraging customers to go plastic-
and-disposables-free when they order takeaways. We have also expanded
our commitment to cutting back on single-use plastics when serving our
customers. For more details on our waste reduction initiatives, please refer
to the “Resource Optimisation” section.

Sustainability Report 2018/19 AIIF & FR %
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in Primary Schools in Hong Kong
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"  The EatSmart School Accreditation
Scheme recognised 19 schools served
by Luncheon Star for promoting
healthy eating and cultivating good
eating habits among students.
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Café de Coral fast food continued with its The Power of Individual
programme during the year. The initiative aims to engage with customers
to reduce food waste, inspire the community to cherish resources and help
people in need. During the campaign period, the Group donated HK$3
to St. James Settlement for its People’s Food Bank and FOOD-CO food
assistance platform every time a customer asking for “less rice” or “half
rice” when placing order.

Investing In Our Community
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Protecting our Natural Environment

The Group participates in various initiatives to raise the environmental
awareness of our employees. Over 80 staff volunteers and their family
members participated in Green Sense’s Po Toi Island Clean-up. Participants
learned about the ecological value of Po Toi Island, which provides a habitat
for over 300 bird and 50 butterfly species and is an important stopover point
for many internationally threatened bird species*. Participants also learned
about the negative impact of marine debris, including the risk that it can
be mistakenly ingested by birds that are searching for food. The volunteers
collected over 66kg of trash that would otherwise end up in the sea.

o B 2RIR %

SEFESETRESARITETHRRER -
BN\TZBETIRERKERBSNTRRER

PREEBREY] @ KPRIAE=AES
BNEHESRRES R B AR E
B ZBRRELEXERRBN SR 28
RIEEH c RTIARD THRESFEREY
TRNBETE  BRSEESKRYIFRE
TRV ER - % T HWE TESNTRATH
% WPERMRAKNE °

Staff volunteers and their families participated in Green Sense’s Po
Toi Island Clean-up.
FETMERALIBRREESN DEESBERER] -

Oliver's Super Sandwiches supported Green Run 2019, which
aims to raise public awareness about environmental conservation,
and encourage actions that will help transform Hong Kong into a
greener sustainable city.

Oliver's Super Sandwiches (FIEBE=3CA) THHFEERES
ARRREHN [FEER201958 ] - WEEBRREGHNE
B AR RGN 2 EMTE -

Hong Kong Conservancy Association: “Green Groups call for Po Toi Islands Country Park”.

FAREL . [RERFHHEEIRBTRE] -
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Promoting Sustainable Food

Café de Coral brands are taking steps to promote more sustainable food
practices and low-carbon diets. Currently 65% of the seafood we serve on
our regular menu is sustainably sourced through Aquaculture Stewardship
Council (“ASC") or Marine Stewardship Council (“MSC"”) certified
providers, or recommended in the Sustainable Seafood Guide published
by the World Wide Fund for Nature Hong Kong (“WWF-Hong Kong”). To
further reinforce the momentum of the sustainable seafood movement,
Café de Coral fast food, Super Super Congee & Noodles, The
Spaghetti House, Shanghai Lao Lao and Luncheon Star participated
in Sustainable Seafood Week organised by WWF-Hong Kong in 2018.
During the campaign, our participating brands included sustainable
seafood that follows the recommendations in the Sustainable Seafood
Guide published by the WWF-Hong Kong on their menus. Together with
in-store informational material and digital media, the campaign not only
enabled our customers to enjoy delectable seafood dishes, it also raised
their awareness about the importance of consuming sustainably and
contributing to conserving our planet.

Luncheon Star has introduced a beef-free menu to promote low-
carbon eating. The Spaghetti House, Spaghetti 360, Oliver's Super
Sandwiches and Mixian Sense continued to support the Green Monday
initiative to offer low-carbon vegetarian dishes.

Sustainable seafood served at The Spaghetti
House and Café de Coral fast food

The Spaghetti House (B#E) RARKR
ERETIRMIRRIGEBE -
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Mainland China - Our Efforts and Progress

Fe {19772 v (2] 19 3t 69 55 70 O S

We have been growing our participation in community outreach activities
in Mainland China by identifying opportunities that align with the Group’s
community engagement investment principles.

FOSTERING SOCIAL INTEGRATION

Following the success of Community Spring Feast in Hong Kong, the
Group extended the initiative to share blessings and wishes for lasting
happiness with communities in Mainland China. During the reporting year,
we worked with Non Profit Incubator Charity, a charitable organisation
in Mainland China, to organise five Fun Community Care events during
Mid-Autumn Festival, Winter Solstice, New Year's Eve and Lunar New Year.
Disabled individuals and their families, children of migrant workers and
elderly people were invited to dine, play games and celebrate with our
staff at the events.

We initiated fundraising activities for our long-term community partner
Guangzhou Huiling, a charitable organisation that supports the
employment of people with intellectual disabilities. When customers order
selected dishes, a portion of their bill will be donated to Guangzhou Huiling.
Beginning in the previous reporting year and continuing in 2018/19, our
staff also volunteered at Guangzhou Huiling Farm, a training facility that
operates based on the concept of farm therapy. Our staff volunteers helped
to create a better environment at the farm by participating in two weeding
activities. In addition, over 100 members of staff participated in Walk
for Love, with the number of steps taken by our staff during the event
converted into an equivalent donation amount for charity programmes.
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Investing In Our Community

ol B4t &

NURTURING YOUNG PEOPLE

To help create more employment opportunities for young people in rural
areas, we established a partnership with the Amity Foundation to develop
and operate the Future Engineer project. Through this project, 16 of the
43 underprivileged students we sponsored to attend Yangzhou Tianhai
Vocational Technical School during last reporting year have started one-
year work placements at our stores. Students may be offered a full-time
position upon successful completion of their placement.

BEEF

REPEMHRNEFAEESHERE
BMEEEESEEFERE [RRTIZA]
FHEl - RPELERSFERED TH+=
HEERBNKEREERLE - ER X
HBEDEDEETRI—FNES - K
TRERR  BEKAHERSEZBITIER

fir o

PROMOTING SUSTAINABLE LIVING

We completely phased out styrofoam takeaway containers during the
reporting year, replacing them with biodegradable boxes for all takeaway
and delivery orders. We also promoted the use of biodegradable food
containers and other environmental initiatives through the WeChat social
media platform, which a significant number of our customers in Mainland
China use to place orders and access information about the Group.
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Performance Tracking

B RBLIE N

Goals set in 2017/18

—2—+t /- N\FETIHEE

Continue to leverage the Group’s network to roll out more
community programmes that foster social integration and
inject positive energy into society

BEACENRRELE S EED - (RELSHRR AT

BEXALERE

Investing In Our Community

E S g

We continued our annual flagship programme Community
Spring Feast, participated in volunteer initiatives that
support the underprivileged, and provided employment
opportunities for the disadvantaged community groups.
BERNFEEY [REMRFHR]  EBRBELEHEHHH
HEE - AR BMPIRERERS -

Roll out more youth development initiatives
FREZSFEREE

The Group became partner of Project WeCan and expanded
the scope of Café de Coral Music Station.

PR [EREEEHE] MBHIEA TR ] HEERE

Enhance our environmental awareness programmes on
waste reduction, environmental conservation and adopting
a sustainable lifestyle

PARIRRE - RERIR R AT FHE AR A NRREHED

We rolled out a series of initiatives to promote the reduction
of food waste, cutting back on single-use plastics, healthy
living, environmental protection and sustainable food.
HEH—RIERR DR RMEMRNZEEHER  F4LE
RIFRE NIRRRMEEE) o

Future Plans

AR atEl

o Consolidate our experience and resources to launch more community .
programmes that foster social integration and inject positive energy

EARMNEBRMNERENEZ LR
A REHEHBE /ML EIAL

oL =

into society BEE
. Identify cooperation opportunities with third parties to roll out more . HE=FTEESIFSKELEFER

youth development initiatives

ABHAIERE
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Resource Optimisation
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Resource
Optimisation

HIRE1L

Climate change, environmental deterioration
and depletion of natural resources are some of
the global challenges we are collectively facing
as a planet. Addressing these issues require
actions to be taken at all levels. As a responsible
business, the Group is committed to contributing
to solutions by operating sustainably, based on
three principles:

RIREL BREBICERABRRELRMEIK
HAEEE S - Y EFERZEE@RRITE
NElfERRHE® - KEESBRENDE - BN
ARIF B T 2E - BEZARRAIREBER
HERELER

Three principles = AJ5HI

Efficient use of Holistic waste Minimising
resources management environmental impact
ZHER 21 P E HIRREDE
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At Café de Coral, we acknowledge our
responsibility to manage the environmental
impact caused by our operations, and we
continually strive to operate more sustainably
by identifying opportunities to reduce our
environmental footprint throughout our value
chain. We invested considerable resources during
the reporting year into enhancing our energy and
water efficiency, improving our approach to waste
management and strengthening our ability to
responsibly source supplies to reduce the adverse
environmental impact of our supply chain. We
engaged Hong Kong Productivity Council to
assist us with environmental data collection and
analysis, establishing targets for further reducing
our energy use, water use and greenhouse gas
("GHG") intensities, identifying other areas for
improvement and formulating action plans.

/

o F
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Resource Optimisation
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At a Glance
N EE

Procurement Manufacturing and Processing

73 *E R RE

Responsible Sourcing Energy and Emissions Management

SHITRA fiE TR R M

Source responsibly by protecting the marine ecosystem and e Participated in CLP's Energy Audit programme

respecting animal welfare and health SHBEBERENERE %S
ETAEARE  RESTLEERALESHYES e Studied use of smart meters to track energy

performance of equipment
RS ERABH R ENIRKRER

Water Management

6 5 o/o of seafood procured in Fﬂ]]{%}!
Hong Kong is from sustainable sources
REBEEFAHEECS% KA RR R Invested in technologies to reduce water consumption

JE FB S E BT LARUE 7K &

]. 5 o/o of poultry purchased in Hong Kong Waste Management
is raised in line with Farm Animal Welfare @1@"%}!

Council’s principles
REBEEMANEARARE15%ERE ) .
BERYENESSNE A EmEH Conduct regular waste audits to monitor performance
EHETREYEAAERRR
Support HKSAR Government-led food waste recovery
initiative

XFE BB R E WG

vV ¥V Vv

90 tonneS of paper and

]. 2 tonneS of metal were recycled
B 490 A M ARRAN12 2 Wi £ /5%

3 00 tonnes of recyclable food waste were

sent to HKSAR Government’'s Organic Waste Treatment
Facility since beginning of trial in September 2018

BERBAAEREREWHOR-ZE-—N\FAARTEREER
30072 MERT 84
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Resource Optimisation

HRE

D -19.7% ) -26.7% D -14.5%

Energy use intensity* GHG emissions intensity* Water use intensity*
R HFERE A 19.7%* BEREBHBCRERNL26.7%* FAKBERA14.5%*

Packaging and Logistics
HEMDIG

. Emissions Management } 48 0/0 of fleet vehicles use biodiesel
HO S 48% HYEE A E 65 A 4 W 5o

Use biodiesel for fleet vehicles

FEEREREYSH

sehooe

Stores and Schools

IR 2R

Energy and Emissions Management vV v v
H% ’Eﬁﬂhﬁﬁim 3 6 tonne S# reduction in plastic straws used

HA36 NN EBRRE

e All new stores use LED lighting. Existing lighting at older
stores will gradually be replaced with LED lighting
FIEH AR FERER —REE  BEDEINELETER

¢ Piloted use of energy-monitoring units 43 7 tonnes# reduction in plastic knives used
AARREE R E AL HA437 DM BT

Water Management
Fﬂﬂ(%}gﬂ 400/0# reduction in total usage of plastic since January 2019
- "S- EBRAKASENS 7 HK
¢ Installed water-saving devices to minimise water use for
food preparation and washing dishes

KREKESR AR EERRY LB ARRE R AKE

Waste Management
EPE M

e Launched again the Power of Individual programme to * Achievement (Hong Kong operations) compared with 2013/14 base year

encourage customers to reduce food waste FEMNEERR (M2 —= /—WEEFEHR)
BEL (R AE ] RS MEFERERDRERY , , o
e Stopped providing single-use plastic straws and knives # Determlngd 'by comparing year-on-year monthly consumption figures
across Group's all brands after the initiatives had been in place for;ne month
5 - e e e ) L\/\ﬁ:‘k '/*7};]/ tral ﬂgt\/\; £ t, 35
& B S R AR A B S S BT BT — A RRIRE 2 B2 NEURIELLER
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¢34

Energy and Emissions Management

HE IR R P E

The Group acknowledges the global threat posed by climate change and
our responsibility to find ways of reducing our energy and GHG emissions.
Manufacturing plants and restaurants are energy-intensive facilities. We
endeavour to improve the energy efficiency of our manufacturing plants
and stores by deploying a combination of energy-saving technologies and
improved operating practices.

During the 2018/19 reporting year, we participated in CLP's Energy Audit
programme to better understand our energy consumption, evaluate the
effectiveness of our existing energy-saving initiatives and identify additional
energy-saving opportunities at our Central Food Processing Centre in
Taipo. For example, the audit report indicated that ambient temperatures
affect the loading of energy consumption by our air-conditioning and
refrigerating systems. We now closely monitor ambient temperatures at
the plant and consider ambient temperature trends when planning our
production schedule. During very hot weather, lines that are more energy
intensive will be scheduled for production on days when the ambient
temperature is expected to be lower.

We continue to seek ways to better monitor our energy performance
through the collection of more sophisticated data for analysis. During the
reporting year, we explored the potential of installing smart meters on
equipment at our Central Food Processing Centre in Taipo. Should any
abnormal energy performance by a piece of equipment be detected, the
smart meter will send an alert through an online platform. At some of our
stores, we piloted the use of monitoring units to track energy use. We are
evaluating the effectiveness of these measures and will expand their use
as appropriate.

To help reduce our
consumption of non-renewable
fossil fuels and the resulting

air pollutants, the Group has
been working to convert used
oil from our operations into
biodiesel for our fleet vehicles. \ 48 0/ of our fleetis
As of the end of the reporting VN % A) using biodiesel
year, around 48% of our fleet v‘/

vehicles were using biodiesel. In

addition to converting our own

used oil, we are also working (1im1 |

closely with licensed operators N

to increase our access to

reliable supplies of biodiesel.

For more details on energy efficiency measures at our stores and our
Central Food Processing Centre in Taipo, please refer to pages 54-55 of
our Sustainability Report 2017.
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Resource Optimisation
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Energy Consumption and GHG Emissions Performance & J5;5 KR E RE TR

Energy Consumption BEJRE#

kwh ('000) FELER(F) # Electricity # Stationary fuel # Mobile fuel
S Eijxalas BEAME
300,000
4,791 4,111
4721 4,873
250,000
105,006 100,553
103,178 104,260
200,000
150,000
100,000
162755 169,121 175,444 176,321
' 1.767 1,852 1732 1,710
18,595 16,297 : 11,776
50,000 12,966
53,697 52,127 51,513 56,358
0
2015/16 2016/17 2017/18 2018/19 2015/16 2016/17 2017/18 2018/19
HONG KONG &+ MAINLAND CHINA A E A ith
GHG Emissions 8 Z B #HK
tonnes CO,e AME — AU LIREE & Scope 1 & Scope 2
&is— ol =
150,000
103,825 103,737

120,000
90,000
100,605 104,131
60,000
30,000
21,160 21,451
0

21,596

31,597 30,668 27,815 30,768
20,544
4,517 4,046 3,287 2,996

2015/16 2016/17 2017/18

HONG KONG &i&

2018/19 2015/16 2016/17 2017/18 2018/19

MAINLAND CHINA #E Rt

Notes: B3

1. The data covers business activities and operations in which the Group has direct operational control and 1. LBEEEEEAEREEEH LA ST TEERRNER S - BE— &
full authority to introduce and implement its operating policies. The Scope 1, Scope 2 and total GHG E-R@AZEREHINE A HALZRTBRMRRBGRN (FEREN (FX &
emissions are calculated with reference to the Guidelines to Account for and Report on Greenhouse Gas ERAFKAR) HEEREHRRBROESMRERES) (20100R) kit RERHFIAT
Emissions and Removals for Buildings (Commercial, Residential or Institutional Purposes) in Hong Kong BRM CRERBREER  DEREMRETE) -

(2010 Edition), issued by the Environmental Protection Department of the HKSAR Government, and the
Greenhouse Gas Protocol Corporate Standard developed by the World Resources Institute.

2. The reported GHG emissions do not include those arising from outsourced operations and fugitive 2. S EERE) A =AML TR IE BN B R SIBMER 2 BER - SET BHHMEAER
emissions. The Group regularly reviews its GHG emissions portfolio with a view to expanding the scope of BBHERUES - UEER R EF AR EREHMER 2 REHE -

GHG emissions data disclosure in future reports.

3. Scope 1 refers to direct GHG emissions and removals. Scope 1 disclosures mainly include the GHG 3. BE-ABEEHNAR - TEEETERERETERERNAE R -
emissions of Hong Kong or Mainland China from stationary fuel combustion and mobile combustion. N
4. Scope 2 refers to indirect GHG emissions from the consumption of purchased electricity and Towngas. 4. BE_LERMBEE N RERMMEENGEREREHMN -
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Our Targets and Progress

During the reporting year, we established energy use intensity and GHG
emissions intensity targets for 2024/25 and 2029/30 against performance
in 2013/14 as base year. Given the differences in the business environment
and development stage of our Hong Kong and Mainland China operations,
these targets have been established on a regional basis.

Energy Use Intensity BEIF S #EH#E

HONG KONG & &

FMm HiEHE =

WEFERN RS- -_W/ —HR_-F
NS EEFENERERERE L EERE
PEHGRESIE T =T —= /— [ EEF
RBEE Z - ZEE BB BEAMAL LR
BERERBRTR - BEEEHREREER
HIET °

Performance
s — compared with
kWh/HK$'m revenue T FLEF/ B &8 TUA basepyear
ML EAEE 7 R
70,000
Targets
60,000 B
50 000 -11.9% -15.6% -18.6% -19.7% -25% -30%
' — 0%
—-10%
40,000 —-20%
38,803 o
38,271 35,738 —-30%
30,000 33,356 — -40%
Base year
e
20,000
2013/14 2015/16 2016/17 2017/18 2018/19 2024/25 2029/30
MAINLAND CHINA A i ith Performance
) compared with
kWh/RMB'm revenue T ELi/5 8 ARKEIA basepyear
ML EEF KRR
120000
110000 Targets
BR
100000
90000
80,498 82,484 — 10%
80000 —5:’/0 -8.2% -9% -11% L oo
70000 72,840 70,550 —-10%
ERLY 68,370 L 0%
60000
— -30%
50000 Base year
BAESF
40000
2013/14 2015/16 2016/17 201718 2018/19 2024/25 2029/30
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GHG Emissions Intensity B ERBHH % E

HONG KONG & &

Resource Optimisation

HRE

Performance
compared with
tonnes CO,e/HK$'m revenue ‘XM — ALl & 8/8 BB TR basepyear
ML EEF 2 KRB
30
Targets
25 ol
-18.2% -21.4% -26.1% -26.7% -28% -30%
— 0%
23.09
20 —-15%
18.88
18.16
— _ )
17.06 16.93 16.62 1 30%
15 6.16
— -45%
Base year
BEREF
10 2013/14 2015/16 2016/17 2017/18 2018/19 2024/25 2029/30
MAINLAND CHINA By ith
Performance
tonnes CO,e/RMB'm revenue AR — AL ik & &/F & AREWRA ;22;,);;:? with
MRS 2 KRR
60
» Targets
BE
50
45 4074 — 15%
39.25 .
-13% -15%
40 ° o 0%
. [
34.22 - 0
34.11 -15%
. 33.06 e
l_ _ 9
25 Base year 30%
BERF
20 2013/14 2015/16 2016/17 2017/18 2018/19 2024/25 2029/30
Note: i

The energy use and GHG emissions intensity are calculated by dividing our absolute
energy consumption or GHG emissions in Hong Kong or Mainland China by the
total revenue of operations in the respective regions within the reporting scope.
The total revenue of our Hong Kong operations for 2013/14, 2015/16, 2016/17,
2017/18 and 2018/19 was HK$5,589 million, HK$6,448 million, HK$6,917 million,
HK$7,351 million and HK$7,342 million respectively, while that for our Mainland
China operations was RMB975 million, RMB920 million, RMB852 million, RMB909
million and RMB990 million respectively for the same time periods.

BERUE RS MR ER BB MCRE —RIER BN
AP E R B 4B BT RE R OH R OB = RS BE IS
UAREBEANS R EBENBRAGTE - £
BrE—T—=/-—WN - —ZE—FH/— =&
N/t T+ N\RZE—N\—
NFEEBEZENBKAD R AS,5898 &
JC: 6,448EEBIT  6,917EEAEIL  7,3518
BEITTNT 3ABET P EALEENE
RIFEMNBIADRIAI7TSEEARE ~ 920H
BEARE - 852EBARKE - 009BEAREK
990EEARE -
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Resource Optimisation

L

To help us stay on track to meet our targets, we monitor our year-to-year BEPRMEKMIIMER  RMERS
energy use and GHG emissions intensity and develop action plans, which FHIBEIREAE SR = RBSHERGRE R HIETIT
we review regularly to ensure they remain fully supportive of our long-term & - WK E BB S ARRKREKRNRBAR
goals. Zo

Short-to-medium-term action plan
e Explore use of smart meters on equipment at Central Food o RAMEARIHFREZFLEER
Processing Centre in Taipo to enhance energy performance AR EHRAMMEEIRKIE
management i
e Investigate use of different cooking equipment to improve product e MWMEATAMZAREBURSE
quality and/or cooking times mEER, AR
e Replace existing lighting and electrical equipment with high-efficiency o EHRMMBARSEHRENEHA
alternatives when existing items reach the end of their product life EwmARE - U= R r R
BmEe
Medium-to-long-term action plan
e Retro-commission and retrofit systems and equipment in o EHRBKEIHALGIES - A
maintaining high level of energy efficiency HrS R T RER
e  Further engage our employees to incorporate more energy-saving o E—NHEHEIHEHEEETRE
practices into daily operations EEENAIEEIR
e Make reference with the latest industry guidelines and continue to o BEZIMITEIES  EER
introduce more environmental-friendly components for new and JEFIIRE 2 & H R REV A1
existing stores
e Study the feasibility of applying renewable energy o MARERAIHFERRMAITIE

Overview of air emissions for

Hong Kong and Mainland China operations . The Group reports in accordance with HKEX
EERPE R E Y SR RERE ESG Reporting Guide on environmental
- KPIs.
i SEBRBEBMIARE HERER
Types of Emissions 2017/18 2018/19 W 1R o BB R IR EE S -
737 AR . Reported total air emissions include emissions
due to gaseous fuel consumption and
Sulphur oxides (SOx) 0.02 tonnes 0.02 tonnes emissions from vehicles.
=R ) 0.02 M 0.02 AWE EﬁﬁZ%@ﬁﬁ%ﬁFﬁ&@%Eﬁﬁﬁ%ﬁﬂ&@
il B TAEANRBHR -
Nitrogen oxides (NOX) $.09 tonnes 7.27 tonnes 3. Biodiesel-associated emissions are calculated
— = o nas ) using the same factor as diesel as this is
ARy 8.09 AW 7.277H the most closely related conversion factor
) available in the region.
Particulate matter (PM) 0.53 tonnes 0.48 tonnes A 75 B 400 R 93 AT PR 40 7 2
SRR 0.537AMA 0.48 AW B - MUALLE R A S AR
< REBHER o
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Water Management

RKEH

Water scarcity is a worldwide challenge that is being exacerbated by
the effects of climate change. Critical aspects of the Group’s operations
depend on reliable access to a clean water supply. Our approach to water
management includes continually tracking our water use, understanding
and monitoring our water consumption patterns, and looking for ways
to optimise our use of water. At our stores, water-saving devices are
installed to minimise the volume of water used for food preparation and
dishwashing. As part of our automation efforts during the reporting year,
we assessed two key defrosting technologies for use at our Central Food
Processing Centre in Taipo to determine their ability to help us optimise
our use of water and reduce our operating costs. These technologies will
soon be installed and we will monitor their contribution to improving our
water-saving performance.

Technology Heat exchange system

Resource Optimisation

HRE

KRR 2 IRE A 0 —BE - RIS
EE BT ERIEN - REER S E RN
R A SEREF K Z & - Eib IR K
BENEEEFEREAKER - THRME
ERKER - ARFSHRECAKNTE -
PED EREHKEBEURDEEBRY M
MR AKE - ERRMFRERT
1R — 88 - BRI RERD LT
L AMmERREM - ABCAKEREES
B o BPIRELEGRRM - WEER

HigmanKkILaerge S

High frequency defroster machine
= R i AR A 2R

Features Before packaging, food passes through

Using high frequency technology, the

FEE the heat exchange system to reduce its | water molecules in frozen products will

temperature by 30°C

RYVEBRFNSBBRARFKRERE

vibrate and generate heat
AR BRREMELRRATRIKD FE

30T 3 A 2 RE
Benefits e No running water needed for defrosting ~ “NFE{F A B KRR
B2 e Water used in system can be recycled R EREKAI IR A
e Improves defrosting efficiency bl

For more details on our measures to enhance the efficiency of water use
across our stores and at our Central Food Processing Centre in Taipo, please
refer to pages 54-55 of our Sustainability Report 2017.

Water Consumption /K&

m? ('000) 325 K (F)

AREESDERABPRERZFLEHEN
BRFAKERE RE T2 R AREE20177]
B RIRE F 542558 o

4,000
3500 3177 . e s
3,000
2,500
2,000
1,500
1,000 809 790 778 850
L0 0
0
2015/16  2016/17  2017/18  2018/19 2015/16  2016/17  2017/18  2018/19

HONG KONG &%

MAINLAND CHINA A A ith
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Our Targets and Progress

During the reporting year, we established water use intensity targets for
2024/25 and 2029/30 against performance in 2013/14 base year. Given
the differences in business environment and development stage of our
Hong Kong and Mainland China operations, these targets have been
established on a regional basis.

Water Use Intensity Fki#E

HONG KONG &8

FMm HiEHE =

BEFERN KA —ZT=—MW,/ —_AR=-Z
—h/CEFEHEAE == &
BERADRAKEEERZR - ZRINEENF
AL EIRBERERBERTR - BEEAEBED
RIEIFIERGIET °

Performance
compared with
m3/HK$'m revenue 37 75K/ B BB THA base year
MR EREF Y RI
700
Targets
BE
600
-10.8% -19.0% -17.7% -14.5% -20% -25%
— 0%
553
500 —-10%
493 473
—-20%
448 455 442 ’
400 415 — -30%
Base year
RS
300 2013/14 2015/16 2016/17 2017/18 2018/19 2024/25 2029/30
MAINLAND CHINA A El Ay ith Performance
compared with
m?/RMB'm revenue 375 K/B 8 AR A base year
ML EEE Y R
1200
1100 Targets
B
1000
927
879 - 10%
900 856 858 o .,
- — 0%
850 3.4% 9.1% 0.7% 0.9% 8;3\!
800
808 L 10%
700 Base year —-20%
BEE
600 2013/14 2015/16 2016/17 2017/18 2018/19 2024/25 2029/30
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Note:

The water intensity is calculated by dividing our absolute water consumption in
Hong Kong or Mainland China by the total revenue of operations in the respective
regions within the reporting scope. The total revenue of our Hong Kong operations
for 2013/14, 2015/16, 2016/17, 2017/18 and 2018/19 was HK$5,589 million,
HK$6,448 million, HK$6,917 million, HK$7,351 million and HK$7,342 million
respectively, while that of our Mainland China operations was RMB975 million,
RMB920 million, RMB852 million, RMB909 million and RMB990 million respectively
for the same time periods.

To help us stay on track to meet our targets, we monitor our year-to-year
water use intensity and develop action plans, which we review regularly to
ensure they remain fully supportive of our long-term goals.

Resource Optimisation

HRE

[
AKEERERESRPEAANEEAKER
INAREHEANS R EBEBNBRAGTE - &£
BE-—T—=/-—Mm —FT—AH/-~ =%
N/t 2t N\RZE-N\—
NFEEBLENBRAD R ES5,589HEH
JT - 6,448BEBIT - 6,917 AEBIT - 7,351H
BEITTNT 3ABET  MPEALEENE
FEEENBRAD R ABI7T5EEARE 9208
BARE - 852ABARE - 909BEAREK R
Q0HBARE -

REDBFERATLNER - RAERS
FHRKBEMBIFITEIR S - XA E IR
A AERERRRER -

Short-to-medium-term action plan

e Install flow controllers, water aerators or other water-saving
devices on water taps whenever possible to reduce water use

e Introduce advanced technologies that optimise food defrosting
process and improve water efficiency

Medium-to-long-term action plan

e  Further engage our employees to incorporate more water-saving
practices into daily operations
e Explore the opportunities of greywater recycling

A ERHTEEE

o HEHTTHBER NEKEELZERE
FRHIES - INRE B Sk E b AR RS
LA A A 7K

o EALERMUECRDERET
R Rk

PHERATBEE

s ESHHETITEHTLEETER
BRI F7K
o HRBRERSKOKE

|

Waste Management

EPEH

To develop a more holistic and sustainable waste management strategy,
we must have a comprehensive understanding of where and how waste
is generated by our operations. We carry out quarterly waste audits at our
Central Food Processing Centre in Taipo for the past two reporting years,
we have also commissioned Greeners Action to conduct food waste audits
at selected Café de Coral fast food stores. The results of these audits
indicate that food waste accounts for the majority of the waste generated
at our manufacturing plants, and that leftover rice is the major component
of food waste generated at our stores.

These findings have helped us develop a more effective waste management
strategy. We use the waste management hierarchy as a framework to
determine strategies to manage our major categories of waste. We have
strengthened our at-source waste reduction efforts during the reporting
year and continue to support surplus food donation, recycling and
waste recovery initiatives throughout our operational cycle. While our
waste management efforts centre on food waste, we are also examining
opportunities to reduce use of plastics, packaging and paper cups to
minimise our negative environmental impact.

REEEMRRIEEIRREY)  RAMSAT
RSB R IR R AT E A BEY - HIMER
R RERPOETEEEYET - LHEB
EMEREFEARERRITHEEENK
R|REDEEITEBRE - BRETER
RBEMERPOLIBELNEY - MR
ROEHNEEER

B ERADRABIEEARNENEIER
B - DABEMIEIRT RAFAESR - SLARFERIEEY)
BRIBERMEERE - MEFEN - RME
EIBLEMR TIRERMBEN T - WEES
FRRBE W REDBEAE - 2P
HARBRYNER - HIEREH TR
B2 RRREFHEREE - URKEIR
BHMBEETE -
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Waste management at Café de Coral K REBEYEE

At-source reduction RIERE

Most Minimise generation of food waste, use of A ELRETER - ZERIFIEMREY)
gge_}aﬂgle plastic and other type of waste
= A
Surplus food donation FE R
Donate surplus food to organisations BEFR FTEEUAEHERTEAL
that assist those in need
Recycling EI&
Participate in recycling ~ FERIATIEM N2 EEIYGETE
programmes whenever possible
Waste recovery BEYELE
Work closely with ~ BEEHEEA(E - &
partners to convert BEEVE(LKEME
waste into other &R
useful resources
Least Disposal
preferable RE
B ATHL

Strategies

At source
reduction

]

Surplus food
donation

Recycling

Waste recovery

2121213212
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W Central Food Processing Stores and Schools
&N_ Centre in Taipo

Initiatives

Procure goods in bulk to minimise packaging

Food Waste

e Our Power of Individual programme encourages customers to minimise food waste
e |n addition to on-site lunch portioning and distribution, Luncheon Star offers
different-sized lunch boxes to help minimise food waste

Plastic Waste

e Stopped providing plastic straws across Group brands

Replaced plastic stirrers and teaspoons with wooden stirrers for hot drinks
Plastic knives removed from takeaway cutlery packs

All casual dining brand stores now serve cold drinks with paper straws

Other Waste

e Provide reusable cups for customers using self-service water stations at Café de
Coral fast food and for dine-in customers at Oliver’s Super Sandwiches

Luncheon Star donates unserved meals to NGOs when schools unexpectedly close for
the day due to extreme weather or emergency situations

Systematic waste separation procedures are in place, resulting in the recycling of 90
tonnes and 12 tonnes of paper and metal respectively

Group stores participate in food waste recycling programmes operated by premises
management companies and landlords

300 tonnes of food waste sent to HKSAR Government’s Organic Waste Treatment
Facility which converts food waste into electricity and compost, since beginning of trail
run in September 2018

Luncheon Star continues to send food waste to E-Farm for conversion into fish feed



During the year, the Group procured 4,501 tonnes of food and beverage
packaging materials — comprising paper, plastics and aluminium materials.
Moving forward, we will proactively cooperate with our suppliers to
explore alternative materials that will reduce our adverse impact on the
environment while also meeting our stringent food safety requirements.
To further strengthen our waste management performance, we are
working with Hong Kong Productivity Council to devise and implement a
more systematic waste data collection strategy. In addition to supporting
the development of a more holistic waste management plan and related
initiatives, this arrangement will also enable us to provide better waste
management data disclosures in our future reports.

R RERB L 7 & R
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o BRAEREN - BPIAERARKRERE B 8)Kkuk X Oliver's Super Sandwiches
(REFEBR=CR) WERBEFIRMEAIERARKFL ¢
TP EERAEBLR[ALBZZBR NER  FHFESBEE A ARAZABNERE TIEET
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Responsible Sourcing

SRIIRAE

Café de Coral's environmental stewardship includes striving to avoid having
a negative environmental impact when sourcing ingredients and other
materials. Our responsible food-sourcing practices include taking into social
and environmental consideration into account when selecting suppliers,
supporting sustainable fisheries, and placing importance on animal welfare.

SERREERBEBNERBRN LEMY
FEF R HRRENBEZE - ZAINRM
REBREFEEEERHERE - B
BREREFDYOLERBRERZAAZ

Sustainable seafood

We procure seafood that is certified by Aquaculture Stewardship
Council (ASC), Marine Stewardship Council (MSC), or recommended in
the Sustainable Seafood Guide published by the World Wide Fund for
Nature Hong Kong. During 2018/19, 65% of seafood used by Hong
Kong operations is ASC and/or MSC-certified.

Respecting animal welfare

15% of raw meat purchased in Hong Kong is raised in line with the Farm
Animal Welfare Council’s Five Freedoms principles:

Freedom from hunger and thirst
Freedom from discomfort

Freedom from fear and distress
Freedom from pain, injury and disease
Freedom to express normal behaviour

v v v v w

AR E

RBEKEREEREZES  BFEEZ

EERFIBEURARESENAFHE \

TBEGERIRIESIEERIEE - 65% BEEE ?
]

FRNBERkESEERERER, %
BrEREARRE - °

=RHE

15%BENERARBERRSHMENEESNIAAH

A ) -

> RS X &
b wRTE L

> RRRIERER

> BREE - BERER

>y REEETAR

We use the product lifecycle concept to consider ways of minimising the
adverse environmental impact of our store designs, primarily through
greener design, saving natural resources and minimising our contribution
to climate change. We extended our responsible practices during the
reporting year by sourcing sustainable fitting materials that are produced
with minimal use of extractive natural resources. These practices have been
adopted at Café de Coral fast food's new 6G stores and will be extended
to other Group brands in the future.

More energy efficient and longer
lifespan compared with traditional
florescent lighting

BEGARELREERAERR

©,

e Reduces consumption of raw
materials and natural resources
D ERRME R RAE R

¢ Inert nature safeguards health
and well-being
BUHMETSHABEE

©

Recycled glass

Bl Y 37
N

LED lighting HRERM AN Decorative
—iREE surface finishes
B

Artificial stone
AER

BAPVER G B AR ERIER - LR
EHRETHRAEPE - ASREZENRA
BRMBDERIRE LT E - RIFINFAE
BRELER  REEZARERRNEER
et - B IRBRARER - RIAERRE
RESERRDEFRINT AT - WHERE
SEEM MR

Offers the natural look of wood while
avoiding use of rare and exotic wood
species

BERAAMING - BRERBHE A

Non-toxic material that provides
a natural look for dining tables
and countertops but avoids use of
extractive natural materials such as
granite and marble

—EA AE R RIEERERAINE
HESAME - @ RERRAME
fEMEfARIEA J
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Mainland China - Our Efforts and Progress

T 5 17 3t 9 55 70 B

Our Mainland China operations contribute to environmental protection
through actions to reduce waste, and improve enerqy and water efficiency.

ENERGY AND WATER EFFICIENCY

We continuously monitor our energy and water use and implement
conservation and efficiency improvement initiatives at our operations. Less
efficient devices are replaced with those that are more efficient where
possible. As of the end of the reporting year, 50% of the lighting at our
manufacturing plants had been replaced with energy-efficient LED lights.
To optimise the cooling process, we reduced the number of cooling units
in operation, resulting in an improved utilisation rate and lower energy
consumption.

We continued with water-saving initiatives at our manufacturing plants.
We invested in steam-to-water conversion technologies to reduce overall
freshwater consumption. Heat exchange pipes have been installed in the
steam collection tanks of kitchen boilers. When steam passes through heat
exchange pipes, it is converted into water that is then used for cleaning.
In addition, we installed evaporative cooling devices in our food cleansing
machines, which cool down the steam during the food-cleansing process
and convert it to water for other uses.

The overall energy consumption, carbon footprint and water consumption
performance of our Mainland China operations are presented on pages
67-73 of this report.

WASTE MANAGEMENT

We are constantly taking steps to reduce food waste at source by
monitoring the consumption rate of different food items and developing
systems to better predict ongoing storage capacity needs. Systematic
waste separation procedures are in place so that recyclables can be sent for
responsible processing by trusted recycling firms.

To reduce the use of single-use paper boxes when transferring goods from
our manufacturing plants to stores, we implemented the use of reusable
plastic boxes, resulting in the disposal of 45,000 fewer paper boxes per
year. We improved our at-source waste reduction performance by phasing
out all plastic takeaway boxes and replacing them with those made from
bagasse, a biodegradable material made from plant fibre.

o B 1) 1 3 755 75 B JEE R 24 2 BE R R K 3K
7 BIRFEREFL AR

fE IR KR 22
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ERHTOARNRARSE B ESMEENE
HIBRBERMN - BRE(LLRER - IR
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LIWRAKRETRHFE ©
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Biodegradable takeaway boxes

Mainland China is the world’s largest consumer of takeaway food.
The growing trend in online food delivery is accelerating the number
of single-use plastic containers that are disposed of every day, with
negative consequences to the environment.

As one of the leading fast food restaurant chains in the region, we have
started implementing the use of biodegradable takeaway boxes. Our
boxes made from bagasse which, in addition to being biodegradable,
meets high transportation needs and consumer health and safety
standards.

Bagasse is fibrous matter that remains after extracting juice from
sugarcane. Given its paper-like characteristics, it can be converted
into pulp and moulded into different shapes as food packaging. Our
bagasse boxes have attained international accreditation including
meeting ASTM D6868 and European EN13421 standards, and have
passed the inspection standards of the Biodegradable Products Institute
and TUV, by proving to be compostable in aerobic conditions. The table
below compares the relative environmental advantages and strengths
of bagasse as compared with plastics:

RE-TEAM

e Plastics that enter waterways become microplastics

Y 8% @

TENEBRIERS

FEREHIERLEERANEE T
B FRMBERRAETED - AEIE T
SARBNEBRANNE  WBHER
BEYE -

ERBERBLNEHREE 22— &S
FAERAEMRRIINEER - B2hAE
RERUE  NARBAERURHEER
R R BARSE o

HEEERHEFRREUDRERER N
ME o SR HEARM A - HEEIA
HBARFWEKN TR - BERRE
# o RPN ELEBRERRE - B5EASTM
D6868 K BUMNEN1342112% » W 2 3@i@ Al
 YIBR R AT FT R L FITUV ES BT
FBARAESE B |GG T BIEHRE -
BB HEBARESRATSE

Plastics 2%} Bagasse HEZE
e Takes up to 1,000 years to decompose e Decomposes into water, carbon dioxide and benign biomass

material with minimal negative impact on ecosystems
DERRK s ZEREREEYE - B R RERRRT

which damage marine ecosystems and enter food chains REEFE
BRI A FIER BRI R - BT AR AT | o Can be directly composted
PR Y ATEE AR

-

MINIMISING OUR ENVIRONMENTAL IMPACT

We strive to reduce negative environmental impacts caused by wastewater
discharge and the use of single-use disposables by our operations. In
support of this objective, one of our manufacturing plants collaborated
with local environmental authorities during the reporting year to help
improve the water quality of the Yao Tian river by working to separate
production water and domestic water discharges for better wastewater
management.
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Performance Tracking

SR RBLIE N

Goals set in 2017/18
—E—+t /- N\EETUNEE

Continue to identify waste reduction opportunities along
the operational cycle
EETSERERTHAR S EYNEE

Resource Optimisation

HRE

Actions taken in 2018/19
—E-N\ /- hEERBNITE

Power of Individual programme continued to encourage
customers to reduce food waste. Plastic reduction initiatives
were rolled out to help reduce negative environmental
impact.

BEED (N2 518 SRERRDRERY - Wi
R AR EARBEIRENEATE -

Continue to explore energy and water-saving initiatives in
Hong Kong and Mainland China
ALIBTE R e P B A B SR ETRE AN E7K FE B

We carried out energy audits and began exploring
application of smart meters on equipment at Central Food
Processing Centre in Taipo.

HITREREE MRARSRERFPRERDLRE LEAE

4Tk -

New energy and water-efficient technologies were adopted
to optimise resource use at manufacturing plants and
stores.
TR ETBE R EI7K BT - AB(EEE B O R D TEE E IR
fEF -

Engage an external consultant in Hong Kong to establish
environmental targets for energy use intensity, GHG
emissions intensity, water intensity and waste reduction
ERBREBINERELERERERE  BERBIHMAE -
KR E FOR A EEHEBR R B 13

Together with Hong Kong Productivity Council, the Group
established interim and long-term targets for reducing
energy use intensity, GHG emissions intensity and water use
intensity.

HPIERAENRERHERERERE  R=ER B HRE
FRRGRERIE T HEAMKE R o

We are also working with Hong Kong Productivity Council to
establish waste reduction targets and improve future waste-
related disclosures.
HAPIIR B A EE (R R A BRI TE AR B AR N Bk AR PR B R 1)
MR EE -

Future Plans

AR =t El

e Expand the use of technologies to optimise energy and water o SRTIEE A AR LRERFI A KRR
efficiency
. Investigate feasibility of further reducing usage of single-use plastics D MEE— RO ERNEBRERD
AT
. Determine more focused waste management mechanisms, waste o WMEFETHEMEEHS - BEYH

data collection methodologies and targets of waste reduction

BREINERR D EREY R B R
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About this Report
B AR

About this Report
B AR

This report covers the Group’s key operations in Hong Kong and Mainland
China from 1 April 2018 to 31 March 2019. It adopts the latest version of
the Environmental, Social and Governance Reporting Guide in Appendix
27 of the Rules Governing the Listing of Securities on The Stock Exchange
of Hong Kong Limited (the “HKEX ESG Reporting Guide"”). Our compliance
with the HKEX ESG Reporting Guide is summarised in Appendix Il of this
Report.

We have taken the following reporting principles into account in
development of this Report:

o Materiality: We regularly engage our stakeholders to better
understand their concerns relating to sustainability issues that affect
them. We also make regular reference to our peers and both local
and regional sustainability criteria when we review our sustainability
context, materiality and disclosures in order to keep our sustainability
priorities and strategy relevant. Risk factors relating to material
sustainability issues are integrated into the Group’s risk management
framework . The Board and the Management Board regularly review
the sustainability issues that are most significant to our business and
operations, and consider the issues discussed in this Report to be
material to the Group.

. Quantitative: For the quantitative information we report on, we
provide the Group’s definitions of all relevant terms and explain how
data is collected and calculated. For environmental KPls, comparative
data is disclosed to enable stakeholders to compare our performance
over time.

o Balance: We aim to keep our report balanced and make fair
disclosures on critical aspects of our performance, both in terms of
progress made and continuing challenges that we are dealing with.

o Consistency: Since 2015, we have reported in accordance with
the HKEX ESG Reporting Guide, which allows for year-to-year
comparison with our previous performance.
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Reference Materials

For further information about Café de Coral Group, please refer to:

o

° Café de Coral Group website: www.cafedecoral.com . KERELEBGIE | www.cafedecoral.com
o Café de Coral Group Annual Report 2018/19 o KR Lk B)2018/19F 1R
o Past Café de Coral Group Sustainability Reports: R KR B T B R R

Sustainability Report 2016
2016 _H-’f%ﬁﬁiﬂ”:
t‘ e " b

Sustainability Report 2017/18 Sustainability Report 2017
2017/18 IR 2017 A EABRRE

2017-"18
e

Sustainability Report 2015 Sustainability Report 2014
2015 A ST REE 2014 A EBRE G

2015 2014
GD 2015 (c=20) St

2t s s Lt dseiirtyind €28 10 s Limid

A Hundeed Points §
of Excellence
B R 1005

Contact 1Bk 4%

Comments on our sustainability performance can be sent to us by email at Eﬂﬁ?ﬂ%@T FEERERAORE -

sustainability@cafedecoral.com or by post to Café de Coral Centre, 5 Wo BIEZE sustainability@cafedecoral.com
Shui Street, Fo Tan, Shatin, New Territories, Hong Kong. iﬂ%xﬁﬁé%ﬁaﬂi DB KR ARIEE R
REKLGEF L o
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Awards and Recognitions

RERRE

Awards and Recognitions

RIAMRE

Overall Sustainability Performance BE T FERRERR

Award/Recognition 3218 48 Organiser £ #45

A constituent member of the Hang Seng Corporate Sustainability Hang Seng Indexes Company Limited
Benchmark Index 2018/19 HEREBERAR

1B A AT R B R b SR B IR B 15 1R 2018/19

CSR Index Plus Hong Kong Quality Assurance Agency
BEmERE R GEIER BEmERER

HKEJ Listed Company Awards of Excellence 2018 Hong Kong Economic Journal Co Ltd
FHAREMARE2018 (e Eupc S

“Hong Kong Power Brand” Market Leadership 2018/19 Hong Kong Institute of Marketing
MI5RMAH£2018/2019 Ek S

2018 China’s Top 100 Fast Food Enterprises (Café de Coral) China Cuisine Association
2018 F EHBERARDEE (AR hE RS

2018 Guangdong’s Top 100 Fast Food Enterprises (Café de Coral) BRAERRGITEGS

2018 EEREMRABDE (KARH)

Quality Food Traceability Scheme 2018 — Diamond Enterprise Winner GS1 Hong Kong
[EERmREFENHET 212018 BAMBIEE EAEMES RS

Weekend Weekly “Best-Ever Dining Awards 2018" Weekend Weekly

Best-Ever Dining Awards 2018 FERER AT

MERAIATINEREAEE2018

— Best Ever Fast Food Shop (Café de Coral fast food)

- Wz EHIREINEE (RREIRE)

— Best Ever Congee and Noodles Restaurant (Mixian Sense)

— WIZHIRESE CRARRE)

— Best Ever Shanghai Restaurant (Shanghai Lao Lao)

- Wz EEIE (EiEkER)

U Favourite Fast Food Shop (Café de Coral fast food) U Magazine
PHREFKARMER  RESEREE (KRERE) U A

My Most Favorite Italian Restaurant Award (The Spaghetti House)
REEE B AFHEE (The Spaghetti House E# E)

My Most Favorite Western Restaurant Award (Oliver’s Super Sandwiches)
KR EE AR (Oliver's Super Sandwiches FIZE B =3054)

My Most Favorite Provincial Restaurant Award (Shanghai Lao Lao)
BREEIINEXE (LigRE)

My Most Favourite Congee & Noodles Award (Mixian Sense)
BREFRMHEE CREEME)

My Most Favourite Japanese Restaurant Award (Don Don Tei)
BHEREEFBAE (HHF)

My Most Favourite Café (Zakka)

H &= B Café (Zakka)

My Most Favourite Marketing Campaign (Café de Coral fast food — Music Station)
HREEMGERELE (KRBRE - AFE9)

Total Service Assurance Regime — Food Waste Reduction Pledge Silver Award MTR Malls
(Café de Coral fast food) RS
[2EEEREE] BB OB RE (KRERE)
“Mystery Shopper Programme” Hong Kong Retail Management
“2018 Service Retailers of the Year — Category Award Fastfood/Restaurants Category” Association
(The Spaghetti House) EATEERENS
HWEEAE

[2018F & ERIETEW-4A748 | - REJE B NKEE4R] (The Spaghetti
House EH =)
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Mobl-Ex Award 2019

Best App — Food and Beverage

— Gold Award (Café de Coral fast food)
— Silver Award (Luncheon Star)
BEFHEAREN ERE)

- 88 (KRHRE)

- RECGEHFB)

Focus on People BAEEE T

Award/Recognition 3218 48

Awards and Recognitions

RIARRE

Marketing Magazine

Organiser = i #18

QF Gold Star Employer

QFE 2 HEE

Good Employer Charter

HEFNE

Learning & Development Award 2018

SiEEEIIRERAL 2018

Employer of Choice Award 2018

SiH{EE A 2018

Catering Industry Safety Award Scheme (2018/19) — Group Safety Performance

Awards

2018/19RRE L 2 BEETE - EE L2 RRE

— Meritorious Prize (Fast Food Shops Serving Chinese and General Categories of
Food)

- BRI (FAR—RIREEER)

— Sliver Prize (Light Refreshment Eating Places and Canteens)

- R (PERERREHR)

— Bronze Prize (Fast Food Shops Serving Western Food)

- % (AARE)

Investing in Our Community Elf&4t &

Education Bureau

HER

Labour Department

BT

Job Market (Sing Tao Corporation
Limited)

KIS (2 BXTHESE)

Labour Department &
Occupational Safety & Health
Council
BIRMBEZERER

Award/Recognition 818 4458

Social Capital Builder Logo Award — (Luncheon Star)
HEEARNZFHE - CEDFE)
SkyPost CSR Awards 2018
IR FBKRE2018
Parter Employer Award 2018/19
[REAR] =irat8l 2018/19 - EbEEK

Caring Company 2018/19
5 SRR 1 2018/19

Resource Optimisation ERE{t
Award/Recognition €18 &8

Organiser = i} #4&

Labour and Welfare Bureau

BT REFB

SkyPost

Bk

The Hong Kong General Chamber
of Small and Medium Business
LN T

The Hong Kong Council of Social
Service

TRt EREHE

Organiser E i #1E

Charter on External Lighting Gold Award
(FoNERAOE) &
BOCHK Corporate Environmental Leadership Awards 2018
PIREERERRRALAE 2018
— EcoChallenger
- RIREFEZE
— 3Years+ EcoPioneer
- 3F+2HERRIRRE
“2018 Friends of EcoPark”
2018 [HRREZ &

Environmental Bureau
RER

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

REIRTT(EE) BETRMEE

EcoPark
RIRE
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Appendix I - Guiding Policies, Ma t Approach and Relevant Laws and Regulations

WK | — ERER - T E A B

Appendix | - Guiding Policies, Management
Approach and Relevant Laws and Regulations

fidg | - EEBUER - EB R EARMEREERSEAH

The Group’s sustainability governance is built on the guiding policies and SEMARFERREGERTERMIINES
operation protocols indicated in the table below. Each of these sources BERREERE - BEBRREOREEH
is established and reviewed based on developments in regulatory and BREERER  1TERETHR  UREEZE
compliance requirements, industry best practices, as well as the business T I B R E M bIE RAgET o TR #H
and operation needs of the Group. The table also sets out the laws and SEEEEEATE 2 BEEEREN -

regulations that are most significant to the Group’s operations.

Corporate Governance ¥ &4 *

Guiding policies and management approach TEBX K EE 5%

Directors’ Handbook for Corporate Governance sets out the governance principles and policies adopted by the Group.

[EEREETM] HINEEPRANE LR RHEGE

Enterprise Risk Management Policy aims to ensure that the material risk exposures of the Group are identified, assessed, mitigated and
minimised.

[EERBERRR| SERREENENRRSIHE TR - EMAE -

Corporate Compliance Policy establishes the system and mechanisms that require employees of the Group to comply with all relevant
principles, laws and regulations in their daily work and activities.

[PEARBER] BIERGRMES - 2REEB TLABMRR OREERIEAERE TIEREREENIES]

Best Practice and Guideline on Occupational Code of Ethics stipulates the responsibilities of all employees in maintaining ethical and equitable
behaviour.

[ REFBEIRTITANEREF ] REMEEINTRHATRERMATRA

Protocol on Malpractice Reporting and Investigation sets out the channels through which employees and business partners can raise concerns
or report inappropriate practices in confidence. i
[METRABRREASHE] RUEE  BETIREBEHERENBEATREPFIERTETR -

Corporate Policy on Personal Data Privacy states the Group’s requirements for handling employee data and establishes a privacy framework
that secures the personal data of customers and business partners.

[REEABMLRERER] JIREEEER TEMZ BRERILERE  MREERELEBBHOEAER -

I.T. Policy provides strict guidelines for internal and interested parties to ensure the security measures that safeguard the Group’s information
are upheld and remain in accordance with the ISO 27001 Information Security Management Standard. )
(BB | mAE AR RHERZENES  URREREEEEAZ 2 UFTAIS0 27001 &AL 2 BIRIRAE -

Under the ISO 27001 Standard, the Group's Information Security Management System covers data access control mechanisms, ongoing

communication and training on information security risks, review of internal controls for maintaining customer data privacy, cyber-attack

protection through the deployment of advanced software, and third-party reviews of the security of the current system to identify potential

cyber security hazards and recommend the implementation of relevant preventive measures.

IRIFISO 27001182 - £@E) [EML 2 R AL ] REBURFIUEHIRS  FEBBREMZ2ABIE - REHEHIEE AMREEE S

Héjﬁf‘i CEBEASERER G RIBENE  URBEE=SFERTERNL R UEIEENRE R 2R T EZEHERNE
i

Relevant laws and regulations 188 A 2 & 17 6l

Rules Governing the Listing of Securities on The Stock Exchange of Hong Kong Limited.

EFRBARHMERATES EHARA -

Securities and Futures Ordinance (Chapter 571 of the Laws of Hong Kong).
ERLPAEED EBEPIESTE)

Prevention of Bribery Ordinance, which governs ethical business practices.

B L FRERIRPI — MERERETER -

Personal Data (Privacy) Ordinance, which governs proper handling and management of personal data.

BAER () 50 — ERZZREMEEZEAER -

*Please refer to the Corporate Governance Report in the Company’s Annual Report 2018/19 for details of the Group’s corporate governance practices, which are in
compliance with the Corporate Governance Code under the Rules Governing the Listing of Securities on The Stock Exchange of Hong Kong Limited.

WARBEEEERARXHMERAAEF ETRAGEEATINEEEAERFE - F2EARF2018/19FRANDEE AR
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Appendix I - Guiding Policies, Management Approach and Relevant Laws and Regulations

Fitek | — EHBOR - FHOTARMBIARR A

Customer Feedback Handling Procedure stipulates our approach and mechanisms for ensuring customer feedback is responded to and
managed in a consistent, systematic and timely manner.

[BEEERERIER] FTRDENESY  MEBETERES - - B RS ER A O & M ERE -

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

[REFM] BREEE  BFEEER  MRERMEETSRERERE - ASHHURERRET S INEE -

Corporate Food Safety Policy specifies the standards and functions at different stages of the supply chain for ensuring food traceability, safety
and quality.
[RERYZEHE] RERMARERESEBRTORENRE  URERRERIEHE 22U kaE -

Supplier Code of Conduct states the environmental and social standards that must be met by all suppliers to the Group. The Code covers
areas such as labour practices, human rights, occupational safety and health, as well as business ethics.
[EpER T AR FIRASEERMAHERRTEINIRFE AT HAIRE - BFES TR - A BELT2RER  UAREEE

4
e

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

[(BEDEFRS] AERER BRENEMETRE D MR EEERAIREZNFZE -

International standards of food manufacturing process (such as ISO 22000 and HACCP accreditation).
RRMBGERIZIZE (H271SO 22000F1 HACCPRFE) °

Competition Law Compliance Policy provides guidance to employees with regard to Competition Law requirements and assists them in
complying with the law in their day-to-day work.

[HFEARBEK] RETHRBEFHASREMRIESI R FER S TIEFETEMEN

Food Safety Ordinance and other related regulations, which governs the registration of food importers and distributors, the composition and
description of food products, and specific requirements for different types of food products.
BEmZ 2 GOIREMBREERYEOE R IHFER Rl oEa MR - URETERAREREEER A0 -

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

RMEEY (KDHBEARIER) [ROIAREMEERZEERMKNERE 2R -

Public Health & Municipal Services Ordinance and other regulations related to operational hygiene and licensing.
DI A R T BUGRBIA B B B @ A I R ARG BR 2 1 1 -

Trade Marks Ordinance, which regulates trademark infringements and use of trademarks in advertising.

RGN — EERRRENESEEZHREM -

Trade Descriptions Ordinance, which regulates trade descriptions used in advertising food products.
Emn AN — EERBESESETEROEMRA o

Competition Ordinance, which prohibits conduct that prevents, restricts or distorts competition in Hong Kong and mergers that would
substantially reduce competition in Hong Kong.

BREH — ZIETRYE - RYSREREFINTRARRBRLHEFZOAGITR

Focus on People BEE T

Guiding policies and management approach ZE B R K EE 5%

Guideline on Staff Recruitment and Avoidance of Unlawful Employment Policy outlines the Group’s 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.

FEil%ﬁﬁ%ﬁ%l&ﬂﬁtﬂ%ﬁﬁ#iﬁ%lﬁ”ﬁJ Bt EEEREREENEE - EEXRRMEEAEGIATHRS - UEAERERBAESTAR
AR MR

Group Training & Development sets out a structured staff development framework and programmes.
SEEIRERBHITABNETHREBNAR -

Performance Management System Policy establishes how the Group uses recognition and rewards to achieve our vision of becoming the
preferred F&B employer. ) o
[ENERFIEER] BREBNMEBRAREHRET  ERBRMROKASZEDEREEEZNHES

Occupational Safety and Health Policy stipulates the Group’s responsibilities to employees on issues of occupational safety and health and the
provision of a healthy and safe workplace, including through employee engagement, training, awards and other awareness-raising activities.

[BXL2REHER] AEEEARKEINMELTEMERESE @ WEBS TN  FI| HRBREMEALZL2EHNEY  RETR
R R Z 2 TIERSE -
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Appendix I - Guiding Policies, Ma Approach and Relevant Laws and Regulations

WK | — EWERGR - R A A

Relevant laws and regulations 88 5% 2 K& 3574l

Employment Ordinance, which prohibits the employment of children aged less than 15, regulates working hours for young employees in
industrial work, and establishes other responsible employment practices.

BEGEY — ZHERTAFATZET  BEEREIXUEZEFETINITHERE - URGIEEBBREEZRERS -

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

RETEGRD - BEMERD - REMEAESH BRI M EMCERRER THH - MERESRENRD -

Discrimination Ordinances, which safeguard employees from various kinds of discrimination, including but not limited to family status, race,
gender and disability.
BRG] — REE T RZ ML 2R - RFETRRKERL - Bk - MR KRR -

Occupational Safety and Health Ordinance, which requires employers to ensure employees enjoy a safe and healthy workplace.

BEZE2REFREIRREIREIRMLEREFNTFERE -

Investing in Our Community &1 &

Management approach §E 7%

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

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

BHEPIEANDEBE - STERAMELESREAZE -

Provide support and opportunities that enable beneficiary groups to make positive contributions to community development and well-being.

REFHREE  EXELHERLERERBUEHERER -

Relevant laws and regulations #885% 2 & 374l

Not applicable
N E A

Resource Optimisation &FRE1t

Management approach E# 7%

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

BRMAERAREREROIEERT IR TENREETRBARMNEEEF -

Minimise our negative environmental impact through the efficient use of resources and the adoption of relevant technologies where possible.

BB MUE R E R R RIUERE A AT RN RERRENEETE

Increase energy efficiency, conserve water, minimise waste generation and emissions, and promote greater awareness of environmental
issues along our supply chain.

TR ALRAER - BTRRK R REY RPER - WHRAHME R RR B o

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

Relevant laws and regulations #8285 & 334
Air Pollution Control Regulations, which regulates hazardous air emissions.

ZRAAEHH — BEHIEEREBHR -

Water Pollution Control Ordinance, which regulates management of sewage treatment.
AFREGED — EHTKEEIE o

Waste Disposal Ordinance, which regulates waste management.

FEVIERERD] — EHIEREMERE -
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Appendix IT - HKEX ESG Reporting Guide Index
FiER I — BB PR Y - @R EEREIESIRS]

Appendix Il - HKEX ESG Reporting Guide Index

fifdk - ERBRRR - 4

BRAHRERESIES

Subject Areas, Aspects, General Disclosures and KPls Section/ Statement Page
TEHE - BE  —REBERBRAEREES EE/E 5 ';ugber
A. ENVIRONMENTAL 1%
Aspect A1 Emissions
[EEA1 BER
General Disclosure Information on: (a) the policies; and | Appendix | 86
—REHEE (b) compliance with relevant laws and | 8% |

regulations that have a significant impact

on the issuer relating to air and greenhouse | The Group is not aware of any material

gas emissions, discharges into water and | non-compliance with the relevant laws

land, and generation of hazardous and non- | and regulations that had a significant

hazardous waste impact on the Group during the

BHBERIOREREBIN - M/KKR A | reporting period.

5 - AERBEERZVNELSH (0 | ARBEWEZIRNHEMAEERE

R ROETHETAREATENR | ERRUESEBNEATENHEBE

BER IR DI E R BRBROIZERH -
KPI A1.1 The types of emissions and respective | Resource Optimisation 70
RASEAE IR A1 emissions data BRE

HERUIE SR S AR B HE R BUE
KPI'A1.2 Greenhouse gas emissions in total (in | Resource Optimisation 67, 69
BB BUEIZ A1.2 tonnes) and, where appropriate, intensity | &JRE1t

(e.g. per unit of production volume, per

facility)

REREEHRE (UMEETHE) K (@

) ZE (WMABES B - BIERES
KPI'A1.3 Total hazardous waste produced (in tonnes) | The Group does not generate significant | N/A
BASRETUEIE A1.3 and, where appropriate, intensity (e.g. per | hazardous waste in its operations. | & A

unit of production volume, per facility)
FEEBEREEYRE (LETE) &
(Em) ZE (MASESEEAM - §18
RieatH)

Currently, the Group does not report
data on hazardous waste. We are
working closely with an independent
consultant to enhance the collection of
relevant data and plan to disclose data
on waste in future Reports.
REBRNEERWRELEANEE
FEEY) o ANEE B A B A EEE
MEEVEL E © BAPIIR EEE B
FERSE - MEEEMERWET
FTEIR AR R B S R B ER AR BUR -
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Appendix II - HKEX ESG Reporting Guide Index
Bk | — TRBZHIEE - H RERHREESIRS

Subject Areas, Aspects, General Disclosures and KPls Section/ Statement Page
TEEE BE  —REBERBRENEE EE/BRY ';u%rfber
KPI A1.4 Total non-hazardous waste produced (in | Currently, the Group does not report | N/A
BARETIEIE A1.4 tonnes) and, where appropriate, intensity | data on non-hazardous waste. TiEA
(e.g. per unit of production volume, per | 2N5E[E B IV &t B EEEE Y EUR(E
facility) R -
FEEEEEEYESE (UETE) &
(WER) BE (MLASESEA - 88 | During the reporting period, the
BHEETHE) Group  recorded  non-hazardous
waste generated at its Central Food
Processing Centre in Taipo, including
food waste, paper, plastic, metal, glass
and used cooking oil recycled across
our Hong Kong operations.
RI|BERA - REBUARHPRER
ROESFTEENBEERERZYE 8
R AR 2B 28 WER
R EBSE PRI ER M o
We are working closely with an
independent consultant to enhance
the collection of relevant data and plan
to disclose data on waste in future
Reports.
BEREEE BRI ERSE - ok
REE MBI WS 5T I AR R IS
iR FEARRARR o
KPI' A1.5 Description of measures to mitigate | Resource Optimisation 66-70,
RASRAEBUEIZ A1.5 emissions and results achieved EIRE( 77
HHUREBERN 2 U1 b6 KR P ISACR
KPI'A1.6 Description of how hazardous and non- | Resource Optimisation 73-75,
RARAEIIEIE A1.6 hazardous wastes are handled, reduction | &/RE{t 77-78
initiatives and results achieved
HlRIBEENEEEEYNTE - RE
ELEENEBREKRR
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FiER I — BB PR Y - @R EEREIESIRS]

Subject Areas, Aspects, General Disclosures and KPls Section/ Statement Page
TEGE - BEH —REBERBRENEE EH/BH ';i'ugber
Aspect A2 Use of resources
[BEA2 ERERA
General Disclosure Policies on efficient use of resources, | Appendix | 86
— MRk including energy, water and other raw | Fff8% |
materials
BRERERNEE  BREER - KEHE
b JRAH
KPI A2.1 Direct and/or indirect energy consumption | Resource Optimisation 67-68
RESR A BUIEIZ A2.1 by type (e.g. electricity, gas or oil) in total | EJR{E(L
(kwh in “000s) and intensity (e.g. per unit of
production volume, per facility)
REAE S EE R HEEER (I
B mool) BFEE (UATFETREE
H) REE (WASESE - ARG
tE
KPI A2.2 Water consumption in total and intensity | Resource Optimisation 71-73
RASRIEBUEIR A2.2 (e.g. per unit of production volume, per | &JRE(L
facility)
BRKENRTE (MASESEM - 58
Rt HE)
KPI'A2.3 Description of energy use efficiency initiatives | Resource Optimisation 66-68,
RAGRAEIEIZ A2.3 and results achieved BREL 77
RS A W am a8l R PSR
KPI A2.4 Description of whether there is any issue in | Resource Optimisation 71-73,
BB IEIR A2.4 sourcing water that is fit for purpose, water | EJRE(L 77
efficiency initiatives and results achieved
falt SkEGE AR ] B A EE - LA | Currently, the Group does not have any
IR RKMEEIRAERE issue with sourcing water that is fit for
purpose.
R BN AR SR EGE KR E A E
I o
KPI A2.5 Total packaging material used for finished | Resource Optimisation 75
FASHAEIEIR A2.5 products (in tonnes), and if applicable, with | & &E@/1
reference to per unit produced
Rk mATABREMBEE (ABEEHE) During 2018/19, the Group procured
& (i@Em) SEEREE 4,501 tonnes of food and beverage
packaging materials — comprising
paper,  plastics and  aluminium
materials. Due to enhancement of the
data collection mechanism, a revised
calculation was adopted which affected
the packaging material data in 2017/18.
The Group’s total packaging materials
procured in 2017/18 has been restated
to 4,506 tonnes.
S8\ /- NEFERELIA
WE R mm M SRR MR - BARARSR -
BRI R o R E BRI BIR R R
#l EEEBET =S —t / —\FE
BEMBMBBNTE - —F—+
—N\FEZBBEMHTBERER
4,506 M8 o
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Bk | — TRBZHIEE - H RERHREESIRS

Subject Areas, Aspects, General Disclosures and KPls Section/ Statement Page
TEEE - BEH  —REBRBRANES EE/E P ';ugber
Aspect A3 The environment and natural resources
BHA3 RIERKXRER
General Disclosure Policies on minimising the issuer’s significant | Appendix | 86
—MRARER impact on the environment and natural | Fff$% |

resources

AR EIT ARG RAA B RENE AR

EHBR
A3.1 Description of the significant impacts of | Resource Optimisation 76,78
RASRAETIEIZ A3.1 activities on the environment and natural | E/RE{t

resources and the actions taken to manage

them

R EREBHEHRIBERARARERNERY

BRERREBARAYENTE

B. SOCIAL # &

Employment and Labour Practices {EfE &% T &R

Aspect B1 Employment
FEEB1 ==
General Disclosure Information on: (a) the policies; and | Appendix | 85-86
—MRKEE (b) compliance with relevant laws and | p4% |
regulations that have a significant impact
on the issuer relating to compensation | The Group is not aware of any material
and dismissal, recruitment and promotion, | non-compliance with the relevant laws
working  hours, rest periods, equal | and regulations that had a significant
opportunity, diversity, anti-discrimination | impact on the Group during the
and other benefits and welfare reporting period.
ERAFMEEE BERENT  LER | Aedyvslm ) gsBiGg £haE
BB FERE - B RERN | spRueEBKEAYENIERE
REMFBRENN : @ BKR: K b) 8| 2rEprEy -
STHETABERTENERER LAY
AR
KPIB1.1 Total workforce by gender, employment | Focus on People 37
RS A HEIEB1 .1 type, age group and geographical region HAEET
RIER - BERL - FERAERN RS S
BE B 8
KPIB1.2 Employee turnover rate by gender, age | Focus on People 37
FAIRAETIEIZBR1 .2 group and geographical region FAREE T
RIERI - FhedR Mt REI D HESRK
[
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FiER I — BB PR Y - @R EEREIESIRS]

Subject Areas, Aspects, General Disclosures and KPls Section/ Statement Page
TREE - BE  —REERBRENES /%5 ';i';{;ber
Aspect B2 Health and safety
[EEB2 RERZE
General Disclosure Information on (a) the policies; and | Appendix | 85-86
—RRIEE (b) compliance with relevant laws and | p4% |
regulations that have a significant impact
on the issuer relating to providing a safe | The Group is not aware of any material
working  environment and  protecting | non-compliance with the relevant laws
employees from occupational hazards and regulations that had a significant
ﬁ%ﬁﬁfﬁ?é\l?ﬁ%ﬁ&ﬁ@ﬁéﬁﬁﬁ impact on the Group during the
%1&@%#‘] . (a) E&% ; & (b) %?%ﬁéﬁ reporting period_
ABEAZENHBEER RPN ER N B0 4R B3R A SR A A N S (T Al R
BEERVEEBREAZENERE
BRBROIZEEH -
KPIB2.1 Number and rate of work-related fatalities | There were no work-related fatalities | N/A
BASR B IEIEBR2.1 ETIEBE ML TR A SR & during reporting period. N3 R
HEHRNITERETERRMEBOLT
EF
KPI B2.2 Lost days due to work injury During the reporting period, the | N/A
FASEENIEIR B2.2 ETSBARTIEE & Group’s overall lost-day rate due to | /i
work injuries was 0.16%.
WESAN > FERBETSIEXIE
HEtEX7R0.16% ©
The lost-day rate due to work injuries
indicates the number of days lost as
a percentage of the total number of
available man-days throughout the
year.
AIEBEATIERBLLXENRFE
TR TR BB E 2 BRTER
HEDL -
KPI B2.3 Description of occupational safety and | Focus on People 40-41,
FAIRAETIEIR B2.3 health measures adopted, how they are | B§EAE T 44
implemented and monitored
R PTER VB R R R 241 - AR
HERTTMERTA
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Bk | — TRBZHIEE - H RERHREESIRS

Subject Areas, Aspects, General Disclosures and KPls Section/ Statement Page
TEHE - BH  —REEREREANEES EH/ES ';ugber
Aspect B3 Development and training
EEB3 R R IEF
General Disclosure Policies on improving employees’ knowledge | Appendix | 85-86
—MRARER and skills for discharging duties at work. | 8% |

Description of training activities

BRERAEERITIEBREM RN MIEEE | Focus on People 32-36,

BIBUR o HALE A S BREET 42
KPI B3.1 The percentage of employees trained by | Focus on People 36
RS IE BIEIZ B3.1 gender and employee category (e.g. senior | FEEE T

management, middle management)

RIERIRESRR (NSRERE - PR

ERES) SlonXillEEES L
KPI B3.2 The average training hours completed per | Focus on People 36
FASEE ISR B3.2 employee by gender and employee category | BIEEE T

rURIREERRED BREETKE

Sl F 2385 38
Aspect B4 Labour standards
[ETH B4 BT AR
General Disclosure Information on: (a) the policies; and (b) | Appendix | 85-86
—RIKE compliance and material non-compliance | pf4% |

with relevant laws and regulations that have
a significant impact on the issuer relating to
preventing child or forced labour

BREM IEEZETHRFIZTH - (@) BEK : &
(b)BFRBREERBETATERTEN
MHEER KRN ER

The Group is not aware of any non-
compliance with relevant laws and
regulations on preventing child or
forced labour during the reporting
period.
AEEWEERNBEHANE 2
[REREP 1EE T eaa s Teviar%
ERBOZEH -

The Group's Supplier Code of Conduct
clearly states our zero-tolerance stance
regarding the employment of child or
forced labour by our suppliers.

SEz [#HEETTRTRI] ARS8
HEFEmERE T REHS THENRE

oS 7] 8 FEF
RRREE -
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FiER I — BB PR Y - @R EEREIESIRS]

Subject Areas, Aspects, General Disclosures and KPls Section/ Statement Page
TEHE - BEH  —MEERBRENES /%5 ggmﬂ
KPI B4.1 Description of measures to review | The Group regularly reviews its | N/A
RASRAETIEIEBR4.1 employment practices to avoid child and | employment practices to ensure we are | /i
forced labour in compliance with the Employment
AR BB AR RET X | Ordinance and other regulations
#4T related to child labour and forced
labour.
REBETE Pig st IS HE TR AR BT
CERBIED) REMAMET KRl
LTI -
We conduct supplier visits and
assessments to ensure suppliers comply
with our Supplier Code of Conduct.
B HE RN T RAT R R - AR
HEmETAEE [HEFTRT
all e
KPI B4.2 Description of steps taken to eliminate such | No incidents were reported during the | N/A
RASREE SIEIR B4.2 practices when discovered reporting period. TERR

e BIVE R BN ERR B RIS TR
ERA 27 8%

HEHPALBKEIEEEF 2 HRE

Operating Practices & E &4l

R ENIEIZ 5.2

suppliers, number of suppliers where the
practices are being implemented, how they
are implemented and monitored
GBI REEROES  mERTAE
FEOINHEREE - LARERRIENHHR
TRERITE

Aspect B5 Supply chain management
fEEBS5 ftEsE s
General Disclosure Policies on managing environmental and | Appendix | 85
— MRk ER social risks of supply chain 8% |
EIRHEEAIRE Rt g R RECE
KPI'5.1 Number of suppliers by geographical region | Total Customer Satisfaction 21
REGREIEIE 5.1 i BRSO ERE S E A EEEREE
The Group considers it more
meaningful to disclose its food origin
by geographic region in percentage of
the Group's total procurement amount.
REBERRBBELREBBRB T
BZROKBRMA MBI LLRAEER
% o
KPI'5.2 Description of practices relating to engaging | Total Customer Satisfaction 21,26

FEEENEE
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Bk | — TRBZHIEE - H RERHREESIRS

Subject Areas, Aspects, General Disclosures and KPls Section/ Statement Page
TEHE - BH  —REEREREANEES EE/E P ';ugber
Aspect B6 Product responsibility
[EEIB6 EmE(E
General Disclosure Information on: (a) the policies; and | Appendix | 85
—RIKE b) compliance with relevant laws and | pt4% |
regulations that have a significant impact
on the issuer relating to health and safety, | The Group is not aware of any material
advertising, labelling and privacy matters | non-compliance with the relevant laws
relating to products and services provided | znd requlations that had a significant
and methods of redress impact on the Group during the
EMFHRAESBBEHRERE2 « | reporting period.
T BEMLEREEUALRBROTEDN | () | AeEWERBARERRNETAE
HE  RO)EBTHETABEAZENE | s R ueBEREASSNE0EE
RER MR DI E R EREGNTET -
KPI B6.1 Percentage of total products sold or shipped | There were no product recalls during | N/A
RS 4EIEIEB6. 1 subject to recalls for safety and health | the reporting period. TiEMA
reasons PR BRI AR [ EE o
EENEEXERAET EAR 2 AR
mimZARKN A Dt
KPI B6.2 Number of products and service related | Total Customer Satisfaction 20, 25
FAB A MIE15B6.2 complaints received and how they are dealt | 2 FER B S =

with
EREARNE R R RIEHIZIFE B U & EE
7%

The Group is not aware of any
significant complaints related to its
products and services during the
reporting year. We consider issues that
are significant to be those that are
related to material non-compliance
with relevant standards, rules and
regulations on health and safety,
advertising and labelling, intellectual
property rights, etc. Any complaints
received will be formally investigated
and any necessary follow-up actions
are taken in timely manner.
REBWEZFENREHABEME
BAEE tn R IRIE VB AR - RIPIRBR
NEAMEDFZERNBEEEREH
iRt ERMRBNRERLZ S
BERFENMNBERSHBANE
A - RAEBROIZEE o EWEIER
BERE > BfIgERETENRAE R
PREVEFERBRAETTE o
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FiER I — BB PR Y - @R EEREIESIRS]

Subject Areas, Aspects, General Disclosures and KPls Section/ Statement Page
TEGE - BEH —REBERBRENEE EH/BH ';i'ugber
KPI B6.3 Description of practices relating to observing | The Group has measures in place | N/A
RS AEIETR B6.3 and protecting intellectual property rights | to protect its intellectual property | 1~ F
T ot B T I RPN EE HE S A A 1B 191 rights and ensure compliance with
intellectual property laws. We conduct
regular reviews of the Group’s internal
policies and systems to ensure the
efficacy and proper implementation of
our intellectual property measures.
62 B3 3B 1A e R P L M R N T
REBTHRBERER - BB
NEREREE R 24T - AREIRTER MIE0FE e
BUBRNZEEM
KPI B6.4 Description of quality assurance process and | Total Customer Satisfaction 21-24,
Rk A BIEIZBR6.4 recall procedures FHBERmEE 26
S ST R & E M EIYIE T
KPI B6.5 Description of consumer data protection and | Sustainability Governance under the | 5
BB 4E FE1R B6.5 privacy policies, how they are implemented | Leadership of the Board of Directors
and monitored EERSANTHERRDA
iR BE ERURIE RFLBBOR - SARAE
RAETT RERTTA Appendix | 84
B ER |
Aspect B7 Anti-corruption
JEEB7 RES
General Disclosure Information on (a) the policies; and | Sustainability Governance under the | 5
—MR iR (b) compliance with relevant laws and | Leadership of the Board of Directors
regulations that have a significant impact | @ = 22 sa Al B R RS A
on the issuer relating to bribery, extortion,
fraud and money laundering Appendix | 84
BV LLBRE - 903 - BERORBEN | g
(@) B3R : & (b) BFHEITABEATE
RURERDA R RARDIRO AR The Group is not aware of any material
non-compliance with the relevant laws
and regulations that had a significant
impact on the Group during the period.
REEWEBER N RE NG ERE
BEROEEBENERZENHRE
BEBRPIZEE -
KPI B7.1 Number of concluded legal cases regarding | There were no legal cases regarding | N/A
BB 4E 5 1RBT 1 corrupt practices brought against the issuer | corrupt practices brought against the | & i
or its employees during the reporting period | Group or its employees concluded
and the outcomes of the cases during the reporting period.
RMEPHAHBITASHEERENEE | RBREHRN - WEBEEREREE K
HEOESRARTHEE MFRER HEBTIE s RFAEMN -
KPI B7.2 Description of preventive measures and | Sustainability Governance under the | 4-5
RSRAEBUEIR B7.2 whistle-blowing procedures, how they are | Leadership of the Board of Directors
implemented and monitored EERTENIHERRED
R S5 b R RIR T - A RABBT
MESERE
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Appendix II - HKEX ESG Reporting Guide Index
Bk | — TRBZHIEE - H RERHREESIRS

Subject Areas, Aspects, General Disclosures and KPls Section/ Statement Page
FTEHR  BH  —REEREREERIEE EHi/ZH ';”é;ber
Aspect B8 Community
[EmB8 HE
General Disclosure Policies on community engagement to | Appendix | 86
—MRIEEE understand the community’s needs where it | 8% |

operates and to ensure its activities take into

consideration communities’ interests

BRANHEZERTREEMELRER

FREEBEE G ZBHEMNEHBER
KPI B8.1 Focus areas of contribution (e.g. education, | Investing in Our Community 46-61
RABEAENFEIE BS.1 environmental concerns, labour needs, | Bl&&Ht &

health, culture, sport)

FIEREE (WHE  REFE 5T

Tk E b 8BE)
KPI B8.2 Resources contributed (e.g. money or time) | Investing in Our Community 46-61
RABEAEIE1R B8.2 to the focus area Blfgtt &

EEIHRABAER (N EFHE)
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