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About the Café de Coral Group
FARARNK®

About the Cafe de Coral Group

BREATKREKE

Incorporated in 1968 and listed on the Hong Kong Stock Exchange in July
1986, Café de Coral Group (the “Group” or “Café de Coral”) is one of
Asia’s largest publicly-listed restaurant and catering groups. With deep
roots in Hong Kong, the Group has established its position as a market
leader in the fast food industry over the past 50 years.

Today, our businesses include quick service restaurants, casual dining
chains, institutional catering and food processing. The Group operates
over 470 dining outlets, including 352 stores in Hong Kong and 121
stores in southern Mainland China, across 11 cities in the Greater Bay
Area; as well as four ISO-certified food processing plants in Hong Kong
and Mainland China.

Corporate Motto and Mission

Café de Coral's Chinese name, KK %, is inspired by the concept of joy
and togetherness. We consistently build on our reputation for quality,
value and service with the aim of creating happiness for our customers,
staff and shareholders.

Our corporate motto, “A Hundred Points of Excellence”, is more than just
a slogan — it reflects our philosophy of striving for excellence in a rapidly
changing world. No matter how the market changes, we remain true to
our uncompromising standards of product quality, creative innovation and
service excellence.

Our mission is to provide nutritious, appetising and affordable meals to
people from all walks of life, while actively engaging, supporting and
giving back to the communities where we live and work — allowing us to
create a successful and sustainable enterprise for generations to come.

Key Strategic Businesses
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About the Café de Coral Group
FARARKKSE

Performance Highlights
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Total revenue

A

HK$6,714.3

Million BE #&T

Size of workforce
BT A

18,109

ol r
e

609,000+

Total hours of training
undertaken by employees
B THEIRY

sl
473

Total stores in
Hong Kong and Mainland China
REBRTERHE
W2 A

800,000+

Total number of
Club 100 membership
[Club 100] EE A

170+

smart kiosks introduced to Café de Coral fast
food stores in Hong Kong and Mainland China
HEBBEHESIENTR
BEERPEABHAREREDE

16,000+

recipients benefited from our
flagship community programmes
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L

Over

BB
of our seafood was from

certified sustainable sources
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Around 0 o/ of our stores
#% 0 raEnwsE
in Mainland China have installed

energy saving dish washers
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Lo Tang Seong Education
Foundation funded

B URERFHEESC AL

633

children of our staff on their university

education since establishment

BEEETI FLNAEHE

~

Constituent of Hang Seng
Corporate Sustainability
Benchmark Index
MABEERREE
EEEBROR

A\

Received “A” rating from
MSCI ESG Rating
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2HES (Al FR
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About This Report
FARRIRS

About This Report
RN NS

This report covers the Group’s key operations, including its environmental,
social and governance (ESG) performance, in Hong Kong and Mainland
China from 1 April 2020 to 31 March 2021 (the “reporting year”). It is
prepared in accordance with 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”). The revised disclosure requirements of the HKEX ESG
Reporting Guide has been effective for financial years commencing on or
after 1 July 2020, and will be applicable for the Group in the next reporting
year.

For more information, such as our governance information or financial
performance, please refer to:

Website

Annual Report
2020/2 143k
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Sustainability Reports
2013 -2020
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2019/20

ility Report
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2018/19

Sustainability Report
AR

17/18
SUSTAINABILITY REPORT
DEL 1L

Sustainability Report 2019/20 Sustainability Report 2018/19 Sustainability Report 2017/18
201920 FHEEREE 2018/19F[ BB RIS 201718AFEEREE
%% :
Contact us B a8 B

We welcome your feedback on this report or our sustainability performance.
Please send us by email at sustainability@cafedecoral.com or by post to
Café de Coral Centre, 5 Wo Shui Street, Fo Tan, Shatin, New Territories,
Hong Kong.
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https://www.cafedecoral.com/eng/main/
https://www.cafedecoral.com/eng/investor_relations/reports/index.jsp
https://www.cafedecoral.com/eng/corp_social_respon/csr_reports/index.jsp

Chairman’s Message

T REHGE

Chairman’s Message
EEME

The impact of COVID-19 continued to ripple across all segments of the
economy and society over the past year. We took swift proactive measures
to address the rapidly evolving landscape.

Unprecedented challenges posed by the pandemic have reinforced our
belief that sustainability is integral to long-term business success. To
seamlessly integrate sustainability into our operations, we have enhanced
our sustainability strategy in the reporting year to broaden our vision and
consolidated efforts to address the issues pertinent to Café de Coral. With
the support of our stakeholders, we remained dedicated to sustainability
efforts while navigating this challenging year.

The full effect of the global pandemic has yet to be captured. But | am
confident that our strong commitment to sustainability positions us
strongly to face the challenges ahead with agility and resilience, allowing
us to evolve and thrive in a post-pandemic future.

Lo Hoi Kwong, Sunny
Chairman
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Report from the Management Board
BERERE

Report from the Management Board

=EASETES

The Management Board is pleased to present the 2020/21 annual
Sustainability Report, to share the Café de Coral Group's sustainability
achievements in the reporting year.

As the COVID-19 pandemic impacted the global community, we remained
vigilant. We adapted to rapidly evolving market conditions while upholding
our fundamental values. Sustainability is an important aspect of the Group's
daily operations, especially in these times of change and uncertainty. Our
holistic approach ensures that sustainability is integrated throughout the
value chain, from the way our food is sourced and delivered to how it is
consumed.

Catering to our customers’ needs and providing them with a great dining
experience are fundamental to our long-term growth. They are supported
by our dedicated, motivated and talented employees, allowing us to deliver
excellent products and services that meet our customers’ expectations.

Beyond bringing happiness to our customers and employees, we strive
to create shared value for all stakeholders in our community, and to do
our part for the environment. To deliver this commitment, our enhanced
sustainability strategy is built on four pillars: Catering to Customers,
Empowering Our Employees, Focusing on Food and Preserving the Planet.
These signpost a clear direction forward, to better embed sustainable
elements in our operations.

Catering to Customers

We have deep relationships with people from all walks of life, providing
them with healthy, appetising and affordable meals. Amid the changing
operating environment brought by the pandemic, we swiftly adapted to new
consumer preferences while enhancing hygiene standards. We continue to
adopt digital technology such as mobile ordering applications, self-ordering
kiosks, digital customer loyalty programmes and our eatCDC.com platform
to enable a contact-free but smooth and pleasant dining experience.

Sustainability Report 2020/21 Al {5 &SRR &
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Empowering Our Employees

The long-term success of our business relies on a dedicated and engaged
team. We promote equal opportunities, we nurture talent, and we
prioritise wellbeing, safety and health in the workplace. We ensured
training and learning continued during the pandemic, and introduced
our Continuous Leadership Development Programme and Development
Centres to maintain a healthy talent pipeline. Amid this challenging
period, we engaged employees more frequently and showed our care
and gratitude for their dedication. This allowed us to keep our operations
running smoothly, and to keep our communities fed.

Focusing on Food

Alongside a commitment to deliver appetising meals, our success hinges
on an adherence to strict quality and safety standards. Despite the
uncertainties imposed by the pandemic, our resilient supply chain enabled
us to minimise and adapt to disruption without compromising quality or
safety. We seek to source food that is sustainably and ethically produced.
We have launched more such products across our brands and expanded
our offering of sustainable and healthy meals.

Preserving the Planet

To reduce Café de Coral's environmental impact, we aim to optimise our
use of resources and our production patterns. Specifically, we optimise our
water and energy efficiency by closely monitoring consumption, installing
more efficient equipment, and improving processes at our stores and
manufacturing plants. With the second phase of a waste audit complete,
we have gathered useful insights to finetune our waste management
strategy.

We would like to express heartfelt appreciation to all our stakeholders for
their support and involvement in our sustainability journey, particularly
during these unprecedented times.

We are confident that we will remain vigilant and adaptive to future
challenges, continue to listen to our stakeholders, and will thrive in the
post-pandemic world while upholding sustainability principles in our
operations.

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

Hong Kong, 15 June 2021

Report from the Management Board
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Our Approach to Sustainability
BT ER R

Our Approach to Sustainability

B0l 5ER R A

To deliver our commitment to sustainability in a systematic and consolidated
manner, we reviewed our existing sustainability strategy during the
reporting year. Specifically, we initiated an engagement process to identify
the impact of our operations on stakeholders, hence determining our
sustainability priorities. We grouped these priorities into four strategic
pillars, which will guide our future sustainability decisions and efforts.

Engaging Stakeholders

To better anticipate stakeholders’ expectations and keep us abreast
of industry trends, we conducted a survey to gather feedback on our
sustainability strategy and performance during the reporting year 2020/21.
Stakeholders were invited to review the priorities of an array of sustainability
issues that we identified as relevant to our business. Approximately 450
responses were received. This feedback has been reviewed internally and
integrated into our sustainability strategy.

Key stakeholders listed below include internal and external individuals and
entities who have significant influence on our business or who are impacted
by our operation. We maintain an ongoing and consistent engagement
with them via constant interactions and communications.
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Customers
FAE

e Customer surveys
[

e Interviews and focus groups
HilRhse -0

e Customer loyalty programmes
BEe8:TE

e Regular meetings with the

Catering Committee

HERZEGTMRITERE

Shareholders/
Investors
IRER/IRES

e Shareholder meetings
SN

e Financial reports
M mE

e Regular announcements
and circulars
TEHR A N bl

e Corporate website
EEME

Landlords
*=F

e Regular meetings
EHE®E

e Annual landlord-tenant
communication functions
FEEFTHPZNED

e Festival events (e.g. in shopping
malls)
mistEERY

e Opening ceremonies for new shops

MEREER

Our Approach to Sustainability
RMNTFEBRHH

Employees
=M

Training and workshops
R TVES

Engagement surveys
2HEERHE

Meetings and communications
b= YLl

Internal newsletter and other
publications
RERE R e ELA T4

Suppliers
HIER

e Factory visits and
performance reviews
B R R kR IR AT

e Forums
g
Lliii =4

e Tenders and regular
meetings

BERERER

NGOs
JE I 2H 28

Community investment programmes
BN EEE)

Press releases, press conferences and
briefings

R FTEEGERENE
Regular meetings
EHEE
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Our Approach to Sustainability

BT ER R

Assessing Materiality

Our stakeholder engagement survey led to the materiality matrix below.
[t provides an overview of the relative importance of 25 environmental,
social and governance (ESG) issues to our stakeholders and to our business
development. The outcome of the materiality assessment was reviewed
and endorsed by the Management Board and the Board of Directors.

a1
siawolsn)

suonéiado

m
)
=
=
o
3
3
)
3
-+

8T
Aunwwo)

HNEEWEF Y BAEEE
SI9PJoYxeIS 01 adurLIodW|

e@@)@@e
@ ®

@

°e

(2]
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BIEBEXBEBALETHEAER
UTHEEZEDMH  EREFE_THME
B HekermByulzBamMALTR
BERROAHEERN - EEEMNENE
KEEERMNEERERNIER -

Importance to business development

HEBHEERNERE

ESG Issues Considered

Material Issues

Relevance to our Pillars

R
E
e

B HEREARE BERE B ERE

1 Customer experience B 2% \4 Catering to Customers JAZ A% )
2 Smart dining S 8EE#

3 Customer engagement BE& £ £2 \4 Catering to Customers A& A%

4 Food nutrition and health & & 4% M2 v Focusing on Food Z¥ R4

5 Food quality and safety RpE EHL 2 \4 Focusing on Food B &)

6 Information security and privacy Exll %2 K ALE v Company value A=1E(E )
7 Food and technology innovation & @ &5l &1 h
8 Responsible sourcing & E TR \4 Focusing on Food BT &Y

9 Business integrity B &3i(2 v Company value 2 FI{E(E

10 Responsible marketing & & (T #9778 \4 Catering to Customers A& A%

11 Animal health and welfare B4 5 N &7 )
12 Employee wellbeing 8 T &t Empowering Our Employees & T AZ

13 Equal opportunities “FE& & Empowering Our Employees 8 T A7

14 Fair labour practices A F{& (&= Empowering Our Employees & T4

15 Talent development A4 #/E Empowering Our Employees & T AZ

16 Occupational health and safety B @ REEZ 2 Empowering Our Employees & T A7

17 Carbon emissions and climate change i BERT S R IEE (L h
18 Energy efficiency BEIR M a \4 Preserving the Planet (RF&IR3%

19 Water stewardship 7K &JRE v Preserving the Planet {R#£3R35

20 Sustainable packaging A #54& &5 \4 Preserving the Planet {R#&3R %

21 Waste management & ) & 72 v Preserving the Planet {RE5R% )
22 Community engagement /1@ 22 £ v Catering to Customers A% A5 h
23 Building social capital Rt & & A&

24 Serving people in need HHBFEMA L

25 Healthy lifestyle #2524 )
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Our Sustainability Strategy

Aligned with our corporate motto and mission, we have refined our
sustainability strategy in the reporting year to broaden our vision and
consolidate efforts to cover more relevant sustainable aspects. The process
involved reviewing key issues in light of industry trends and peer practices.
To improve inclusiveness, we also engaged stakeholders to obtain their
insights on sustainability issues, as detailed in the above section. We then
incorporated the results of the review into our strategy, ensuring our
approach is in line with stakeholders’ expectations and industry practices.

Our refined strategy recognises sustainability as a long-term value driver
and embeds sustainable elements in our operations, to deliver value to
all stakeholders. Our strategy is founded on four pillars: Catering to
Customers, Empowering Our Employees, Focusing on Food and
Preserving the Planet. It outlines our sustainability directions and
initiatives, the relevant scopes and future plans. These pillars are reinforced
by two fundamental enablers: Information security and privacy, and
Business integrity, to guide our practical work.

The refined sustainability strategy has also led us to rethink our
community investment approach. We want to ensure our community
work is addressing the most relevant and pressing issues so as to meet
the changing expectations and needs of the community, especially as we
move toward a post-pandemic world. Guided by the refined strategy, we
will seek to contribute to the community and support all stakeholders from
our employees and customers to the wider society through mobilising our
resources and network.

The Group is strongly committed to supporting the global agenda on
sustainable development. We further align our approach with the United
Nations Sustainable Development Goals (“SDGs”), which we have
identified nine specific SDGs that are most in line with our business and
sustainability strategy. The nine SDGs are connected to one or more of the
pillars of our sustainability strategy through which we seek to maximise
our contribution.

Our Approach to Sustainability
RPN FEBRHH
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Our Approach to Sustainability
BN OB RS

Driven by our corporate mindset of creating happiness for our customers, staff and shareholders,
Café de Coral Group is committed towards integrating sustainability principles into the core of
our business, keeping abreast of the times, and becoming a sustainable enterprise.

ARREEERET [BERRE - BETRE - RRRE] NEEEHE > IO THERRER
BAFRKELD - BIE B —RAFERE -

DO S

N )

N

S
b

Catering to Empowering Our
Customers Employees

PAB R ST RN

We aim to provide a pleasant dining experience We aim to strengthen the capabilities of our
to our customers by anticipating their changing talent and build a professional team to support
needs and preferences, and offering nutritious, us in delivering excellent products and services
appetising and affordable meals. that meet customers’ evolving expectations.
EMBNATFPRENRNBEER B BB IGEIBT B AL REL B/ BB
BIEHEREET RNV EMENZE LR BRBHEEENER LR - WmEBERTE
% MEBEETE AT KNS FLHVHEALE o
e Customer experience e Equal opportunities

s EEigS
e Customer engagement e Talent development

BEE2H ATT 8RR
e Community engagement e Employee wellbeing

@2 ST8fk
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Our Approach to Sustainability
RMIBOIE @B R
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Sustainability Governance under the Leadership of the Board of Directors
ESEHRANTHERRES

Sustainability Governance under the
Leadership of the Board of Directors

Eca Ej% EI]—_I-]:_J"“E%X,:

At Café de Coral, the Board of Directors directs the Group’s sustainability
strategy and provides oversight of our risk management, including
sustainability-related risks. The Board of Directors is also held accountable
for monitoring and reviewing sustainability practices and approaches
across our operations.

The Board of Directors has mandated the Management Board, chaired by
the Chief Executive Officer, to oversee the implementation of Group-wide
sustainability strategy and monitoring our overall sustainability performance.
The Management Board meets regularly to discuss sustainability issues, to
review performance and progress towards targets, and to update related
policies. Relevant matters and performance issues are reported regularly to
the Board of Directors for decision-making purposes.

Day-to-day execution of sustainability strategy and initiatives is supported
by designated Task Forces, which includes formulating goals and targets,
and implementing action plans. To stay abreast of local regulations and
industry best practices, the Task Forces ensure policies are properly in
place and up-to-date. At the operational level, the Task Forces work with
business units and departments to monitor performance and identify

X%%%lﬁﬁ%%%%i?@%ﬁlﬁ’JTﬁf”

BEREE  TEBRENERRER  BFEHR
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EXRCREMEFRATEFTENEERE
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areas for ongoing improvement. We are currently reviewing the roles and B T NERRE - UEEKE TSR]
responsibilities of the Task Forces to ensure better alignment with our SRR o
enhanced sustainability strategy.
/ / R Operation
Board of Management Sustainability Uf\its and
——| Directors }— Board Tast Forces | Departments
55 2R R $HEAR
T 283

py

pe

Heads of business units
and functions led by the

Senior executives of
business units and

Chief Executive Officer functions
BREITE S ENER ST EENL R BREEE T 2
B REee BRI EE BRITHAR

Managing Sustainability Risk
5B RREREIR

Sustainability-related risks are monitored and managed by our Enterprise
Risk Management (ERM) framework. This is overseen by the Board of
Directors and the Management Board. Material sustainability-related issues,
such as food quality and safety, supply chain management, customer
satisfaction, and talent retention, are identified, evaluated, and prioritised.
Details of our risk management approach can be found in the “Corporate
Governance Report” section of the Group’s Annual Report 2020/21.
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Sustainability Governance under the Leadership of the Board of Directors

EBERTANTHMERES

Upholding Integrity as a Foundation to Sustainability

EFHIS RO ERRE R

At Café de Coral, we regard integrity in business as an essential element of
sustainable and long-term growth. We act in compliance with regulatory
requirements as the core approach to operating business, and uphold high
standards of ethics and practices as the driver towards business success.

Compliance

Our Corporate Compliance Policy sets out responsibilities and mechanisms
to enforce all applicable laws and regulations in our daily operations. Our
legal team and designated officers from business units and functions
communicate regularly to ensure all parties are aware of new laws and
regulations, and changes to existing legislation. Compliance assessments
for all business units and functions are conducted regularly.

Anti-corruption

We uphold high standards of integrity and business ethics and have zero
tolerance for misconduct and unethical behaviour of all kinds. Our ethical
standards, values, and legal and regulatory requirements are set out in our
Best Practice and Guideline on Occupational Code of Ethics, to which all
employees must adhere. To ensure our expectations are communicated to
employees, we provide anti-corruption training as part of the onboarding
process and on an ongoing basis.

We encourage an open and honest approach for reporting workplace
misconduct and malpractices. Specific channels are in place for this
purpose. In particular, our Protocol on Malpractice Reporting and
Investigation establishes clear guidelines and processes for employees
and business partners to report concerns in a confidential manner to our
Internal Audit division or to the Audit Committee of the Board of Directors
for investigation and follow-up.

Information security and privacy

The Group values and respects data privacy. We fully acknowledge our
responsibility to manage and protect personal and sensitive information
about our customers, employees and business partners.

To enhance our information security and privacy practices, we adopt the
latest technologies to prevent, detect and respond to cyberattacks. Our
ISO 27001-certified Information Security Management System includes
stringent corporate policies, data access controls, internal control reviews
and third-party assessment. This is supported by ongoing training of
employees, promoting greater awareness for more effective implementation
of the management system.

We have in place a Privacy Policy to guide our practice in collecting,
storing, transmitting and using of personal data gathered from our daily
operations. The policy is consistent with local data privacy legislation to
ensure our compliance with the respective obligations and requirements.
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Catering to Customers
URER%

At a Glance iff &

Focus Areas 25305 Goals BIig

Customer Experience A& 5

Deliver quality products and services and create Enhance customer journey by improving our quality,

pleasant and smart dining experiences. service and cleanliness via ongoing customer service
training and advanced use of technology.

IREEENER BB - AREHRASEI A 2 ¥

B - FRFFENETREEIRERSCER Y EmE -

RISMBRE - =27 [BEERE] -

\Z:::l I
ST il

Customer Engagement EE& 2 £ Il
Build closer relationships with customers and cater to Develop and maintain effective and convenient
their different needs and expectations. engagement channels for customers to obtain

information and give feedback.

BYLEREY  HENEERE  HEBRTEREA

Q MRRER -

HETEVEZTRE  DEMMNTRFERRYE -

Connect with the community ~ : :
to understand and respond to (O via meaningful and locally
their needs. relevant means and address
B ds arising from th
SR (R SBHR IA T AR 1 neces arting from the oLo
Q / pandemic. (o)
B - <

BB EERE BN
R - LI
LEE

Support the communities

oS0
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Catering to Customers
AER%

Key Achievements T EZ/ R

Re-engineered menus for takeaway and delivery to adapt
to customers’ changing lifestyles during the pandemic.

19

EFRANPERBEXBNESE - WEREIE
HEEE ISR

Accelerated digitisation and expanded our presence on online
delivery platforms.

INERBEGE LIBAR IR AR £ RIEXBRTS T
BREF

For the Fifth consecutive year, Spaghetti House was awarded
2020 Quality Service Retailer of the Year — Fastfood /
Restaurants Category” by the Hong Kong Retail Management
Association.

snpemsh O Fensssesnpe
BB [2020F BEEERBBERE — REE
EWRTREAR] -

N

Hosted 13 online focus groups to engage with customers and
gain feedback on our products and services.

sy ] 3EE LB VAREEES - WS
BERBRMESRBBOER -

Recorded a strong growth in membership of Café de Coral fast
food's Club 100 programme with over 800,000 members
at present.

ARLREEEG AL [Club 100] &8
ABSHSRRIER - AAEHERE
800,000=#= -

Provided ingredient and calorie details on menus at Asia
Pacific Catering outlets and the “Grab n Go” series at Oliver’s
Super Sandwiches.

e IR R 5 J& K Oliver's Super Sandwiches
(FIZEEBE=30A) ® [Grab n Gol E5IiZ
PAEEMERANRMRFBEEN -

Delivered over 2,000 “Nutri-rich” mini Poon Choi to
4,000+ underprivileged beneficiaries via our flagship
“Community Spring Feast” programme.

EREETEED [EEBHEER] - 5
4,000% =334 BATIRERB
2,000% resmas | Rpax -

Donated 220,000 hot meals, HK$300,000 of

restaurant cash coupons and 40,000 surgical masks to
12,000 beneficiaries as part of our “Cheer YOU up”
community support programme.

[BE [R] miEXESE] @
12,0005 5%15% 220,000
#87% - 300,00078 JTTHEES S5 R
40,000 @msppinzE -
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Catering to Customers
RER%

Promoting Pleasant Customer
Experiences

We are determined to deliver outstanding products and services to
customers across our brands, as we uphold our principles of “Quality,
Services and Cleanliness”. We strive to ensure an excellent dining
experience every time customers visit our restaurants, by creating a
comfortable dining environment, leveraging smart technology and
offering diverse food choices.

Our outlets are designed to be convenient and accessible. All of our
restaurants are guide-dog-friendly and some of our casual dining outlets
feature “Tap My Dish”, a mobile application developed by the Hong Kong
Blind Union to facilitate the visually impaired in navigating through food
menus. Most of our outlets are also accessible by wheelchairs.

HERIRABAZ RS

BMSEREERNE [@E - RS - E
RE| > BRRBEERESENERIR
%o BfVEBEEFENRERE  EBAK
EMBERREZHLCHRMERE  BRER
BROCBRMANEREHEZZ MROAE
B -

BRI D ERBTERERERNR - I8
BEREHDECDEFREA - Mt RBERD
BRI EAREEEAGESHEN [BX
5] FHEMRRER  HTREBALHE - &
PIREB D 2 & IR B R iE LR ARRE

Safeguarding Customers’ Health Amid COVID-19
ERRERRSRIEHRRERS R

COVID-19 has brought tremendous changes to lifestyles, dining habits and
regulations. The Group responded and adapted to this “new normal” with
resilience and flexibility, and catered to our customers and communities
throughout the pandemic.

We protect customers with safe food and high standards of in-store and
staff hygiene. Across our operations, we took swift steps to implement
precautionary measures to make customers feel safe and to promote good
practices in our industry. In particular, we have standardised practices in
our outlets. Day-to-day management guidelines ensure all actions and
measures are effectively carried out. Besides, our Asia Pacific Catering
outlets have adopted further measures, tailored to the requirements set
out by the institutional clients.

FRTRE B R BT ARREA RN EE S
2 AERERE R AZREND
BRLMERY - L RE SRR A0 A R
NBE R BATE -

BPMAGERRS  EARETRESE
B BREBESARE  RIVERET
RARREB A RERR D - WEEK
ERRERIFES - BIH B IRE(LL
PEFR) - A% BRI S T RIRAT A RS
BRI 2 AN - i ZBRRNSE
TRESRERE — 4 - RIS IR S
= -

To enhance facility and environmental hygiene and safety, we have been:

ARARBEBREFEREZR  BABUTHER :

e Sanitising facilities more frequently

B INE R MEEITE SRR

e Applying Sani-Mist Germicidal Treatment and nano-photocatalyst technology to maintain in-store cleanliness

REABOHESRER [HRBR] 5 REDERF

e Applying “30-day effective space disinfection” — recognised by the Food and Environmental
Hygiene Department — at venues visited by infected customers or thought to be high-risk

EXRBABEEIEBIERRDARASHRA [ 30 AREMES] (BRYRREEERM)

e Inspecting ventilation systems daily
BRBEBERS

e Installing transparent plastic partitions on shared tables
HEER FREFZABREDRAR

e Installing automatic body temperature thermometers at store entrances o

FEDEAAREE R RS

%
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Catering to Customers
AER%

To enhance hygiene and safety for staff and customers, we have been:

AREEIRBENFERRZE  RARUTHER

REBRBESETR

o e Providing alcohol-based hand sanitisers

e Checking the temperature of all frontline staff at least twice a day

BHSREDEIGE THEARA

e Requiring all frontline staff to wear masks and wash their hands frequently

ERPEARE TMHOSREERF

e Communicating clearly with frontline staff regarding in-store hygiene, effective sanitisation

and proper cleansing

HEFIRE TRENGE - BRHEREE BRETEWER

Offering Special Menu Options and Services

COVID-19 imposed changes in dining habits. Eating out was halted and
customers are increasingly preferring dining at home, creating a surge in
demand for takeaways and deliveries.

To address the changing customer behaviour, we swiftly adjusted our
operation and introduced “Express Line” and “Choices for Take-Home"
options at Café de Coral fast food during hectic lunch hours, and a
“Meals-to-Go” options for convenient family dinners. It shortened waiting
time and avoided gatherings at our outlets. Menus were re-designed
accordingly to offer a healthy balance of meat and vegetables. Other
family-size sets and seasonal menus were available for takeaway at our
casual dining restaurants.

Meanwhile, we strengthen the collaboration with food delivery providers
to enable us to serve quality food speedily to customers across Hong Kong.

Rt RI8 B RIZERIRE

HATINASEBESBEENREDBME -

Wﬁﬁﬁﬂéﬁ?ﬁiﬁﬂ ﬁﬁ@%ﬁﬁ_ﬁﬁ{tﬁﬁﬁ
BE » SINB RIEXREFSOUIL -

REHTEZCAEETR - RADERRFE

LERN  AREREEEICHTRERRE
h EFRINE ] & THNERE] - ARBTT
BREFEHES [INERMRE | BE - 4
NBEESRERELERARESE - 25 &
PIMEFHRAEE - NRHREOENAR
MBI - RFIKRERER T RHE
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Catering to Customers

HERE

Digitalising the Dining Experience FBEEREE

Ongoing investment in digitalisation and technology enhances our FEREARSI L REEEMRMIRAR
efficiency and helps us keep up with customers’ changing habits. During = WEH MR RET N E EE -
the pandemic, we strengthened digital and technological applications EIEEAME - Ffimes T B MR ES

to enhance customer convenience. Meanwhile, contactless transactions UEEMER - R - JMOFE [ S ]

have minimised risks of infection while maintaining a smooth customer RGAARFIRGOET R - RRGRR
experience. [ B B AEK.

Touchpoint
ISR

Before Ordering

RER

How our use of technology helps

BB T R B

i-Menu - Digital menu and poster
e Allows real-time menu updates-
ETEM - SIS LB R

o IRHEREREH

Ordering and Payment
HERNRE

Smart kiosk — Self-ordering system that enables customers to
save time by ordering and paying at one terminal

e Promotes contactless transactions

e Improves order accuracy by minimising human error

o Offers special discounts for specific dishes

BB MER - BB ERREREAER —SmTasmER
N3k - EFE R

o HE [EEE] HRZHRA

o RAARER  IESEAERNT

o REERARMHISHIHTM

eatCDC.com — Online ordering platform
e Promotes seasonal festive products
eatCDC.com - B LB F A

o WEFHIEEHEMS

Instant ordering — Mobile applications allow customers to place contactless orders at dining locations

e Allows instant online payment at Café de Coral fast food and Oliver’s Super Sandwiches stores

e QR codes on tables enable customers to view menus and place orders directly at the seat in Shanghai
Lao Lao and Mixian Sense

e A Luncheon Star mobile application allows parents to place and pay for monthly meal selections for
their school children

BN - R AN A ZEF HERAREANBEIIA [EEE] HUETHE

o RZKEMRE NOliver's Super Sandwiches (FIZEBH =06) 124 4R E RIS 30

o BREIMKEEEER FRH_KE  BERAIEECEMC FEFEBRREE

o RRABEENTFENTFREMEASZERAT ANERBEETNR

Payment channels — Electronic payment methods are available at our outlets and via mobile applications
e (Caters to customers with different ways to pay

e Uses discounts to promote e-payment

ARAR - BREERMODE BB TFHREMIEXATFHAMNK

o REFRMZIOHNFIRA

o (ERIMHEEE TR

Food Preparation

mmER

Kitchen video system — Screens displaying order numbers that allow customers to easily track the
status of their ordering

WERRER - BRETRERERS - FER A ARRERETENRR

Calling system — Separates orders by food categories with respective queues, allowing customers to
effectively estimate the waiting time

HE LSRRGS - RRVBESREGHML - BRTE YRR EFRH

Dining
A&

Wireless location detection — Enables staff members to easily locate customers and deliver food to
their tables directly
\RENMMBIRS - BT AR BIB R A - WHRYERR
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To further strengthen a digitalised operation, we provided field training
and manuals for frontline staff. The Group also hired dedicated staff as
Customer Service Ambassadors to help customers familiarise themselves
with our kiosks and mobile applications.

Enhancing In-Store Customer Service Experience

Service excellence and customer experience are critical to maintaining our
competitive advantage. We continually enhance our best-in-class services
by training our customer-facing employees and refining our quality controls
and standards. Therefore, we formulated and rolled out across our brands
an optimisation programme and a quality operation system that focused
on customer service quality to guide the overall execution of customer
service quality control. It also included diverse initiatives for measuring and
enhancing performance. Under the system, regular audits are also carried
out to ensure all practices comply with our standards.

As an underlying tool of our customer service quality control, the Mystery
Shopper Programme (MSP) helps us monitor our performance through
an objective lens. We engage third-party organisations to undertake MSP
evaluations every quarter and identify areas that need improvement.

During the reporting year, we hosted training to instil service mindsets in our
branch managers, and enhance their sensitivity and awareness of service
and hygiene. Meanwhile, our Customer Service Training and Specialist
Team is responsible for managing in-store service quality, collecting instant
feedback from customers and liaising with relevant departments for
follow-up actions.

Catering to Customers
AER%
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Catering to Customers
RER%

Engaging Our Customers

Complementing a pleasant dining experience, engagement is a crucial
element of our customer journey. We regularly engage customers to
maintain mutual understanding and secure our long-term relationship.

Marketing Responsibly

Providing clear and reliable information
about our products is essential. For
example, we protect customers with
allergies with warnings such as “beef is
used” or “contains nuts” on our menus.
“Grab n Go” menus at Oliver's Super
Sandwiches include key ingredients,
dietary facts and data for customers who
are conscious of nutritional values. And,
on school catering menus, ingredients
are clearly listed, to enable parents to
avoid inappropriate consumption by
their children.

Asia Pacific Catering menus with
calorie content information o
wRHERE BRI EEA

Listening to Our Customers

Listening to our customers is essential for our development. Communication
and feedback channels include surveys, hotlines, digital platforms and
comment cards at our outlets.

During the reporting year, Café de Coral fast food launched a digital
platform to actively seek customer feedback through monthly surveys.
Meanwhile, despite the impact of COVID-19, we hosted 13 online focus
groups for Café de Coral fast food and Mixian Sense, to collect feedback on
our products and services.

Luncheon Star conducted two surveys and quarterly meetings with Parent-
Teacher Associations, to garner their comments on our performance
and to identify areas for improvement. Similarly, Asia Pacific Catering
conducted quarterly meetings with institutional clients such as universities
and hospitals to discuss their feedback.
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Enhancing Customer Loyalty

We present attractive promotional offers and activities to customers via
our membership programmes. These programmes are a valuable means
of gathering insights into customers’ preferences, which supports our
ongoing enhancements and drives customer loyalty.

During the reporting year, we expanded our market coverage by introducing
distinctive membership programmes across our brands:

Catering to Customers
ABR%

RTHERE RHE

BOVEBE B B AERRIARS N0
REEREH - LSHERBRMNERT HE
BB - BHRMBERERRATP R
B -

R|EFER » BRPES@ET S| ABIAR
BNEEE - UEARMNMSES -

Café de Coral fast food — Club 100 Spaghetti House — THE MEMBERS HOUSE
ARKLRE — [Club 100 EME — [THE MEMBERS HOUSE |

ﬁtﬁyﬁ@ MIXIAN CLUB

Oliver’'s Super Sandwiches — SUPERclub Mixian Sense — MIXIAN CLUB

MEERRAR =30F — [SUPERClUb |

Notably, the Café de Coral fast food Club 100 programme — offering
exclusive promotional offers and benefits — saw membership rise to more
than 800,000. Oliver’s Super Sandwiches introduced a new application to
provide a direct communication channel with customers for special offers
and enhance customer relationship management with the VIP programme.

KighE — Rigg]

Hep - KREHRE [Club100] HEIAEE
RUBREBREIREN  BHRGE AR
B E8i#800,000 A ° Oliver’s Super Sandwiches
(FFEBH=308) AELHSHHNERRE
X REFERHEZBRRBERFNES
WhNSRERVIPE BB RIREIR o
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Catering to Customers
RER%

Sharing Warmth with Our Communities

Going beyond offering quality food and services to our customers, we
extend the experience to our community and shoulder our corporate social
responsibility in the spirit of being a “community kitchen” for all, especially
in challenging pandemic times. We encourage our employees and
customers to support in our regular community engagement programmes,
aiming to strengthen social cohesion and make a collective impact to the
positive development of the wider community.

Spreading Love with Community Spring Feast

Our flagship programme “Community Spring Feast” seeks to spread
love and blessings to underprivileged groups during Chinese New Year.
Since 2017, we have partnered with community organisations to invite
the underprivileged to enjoy the traditional festival meal of Poon Choi at
our restaurants. Frontline and office staff participate in the programme,
sharing great times during Chinese New Year.

Due to social distancing amid COVID-19, in-store activities were replaced
with deliveries of more than 2,000 “Nutri-rich” mini Poon Choi to the
underprivileged. With the support of employee volunteers and community
partners, we shared our wholehearted care with more than 4,000
beneficiaries.

Bt (&5 FimbE

HA™MERABEREEE Rm RIRS - T
FRAERMRERMNLR - FERB/AR
[tREFE] fvfst - LEEETMIKED
RISRHE BHABAMEEME  HBEITM
BEXHRMANESLREE - §EERT
BHEN  BAARRHEREALENETS)
BREHER -

[R@RFFER] FEE L

RMEEES) [REMER] - REBH

FHRMSBTEERELNGE - B2F

—t i RETREABEIE EFEE

TMREFRMNEEZRAF - RIFNATER

WAEETHLEES  REBHFHED
R FRERFH -

HRERLER R SZEHRRAETHR
BEFE i ﬁiﬁﬁ%JMLEﬁ‘(HﬂkEWé
B MSBUEHEERAEMANE  HETH
THMERAEBHISIET - HARSEHE
BFXRE2,000% 18 [BEAE ]| KIMAX - 1B
84,0000 AEXTE -

“Community Spring Feast 2021 Kick-off
Ceremony cum Poon Choi Giveaway” Event

[EERFAFR2021BEBBERAX] EY
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Catering to Customers
AER%

“Cheer YOU up” Community Support Programme

EBE [ 5] Bt EXETE

Our “Cheer YOU up” Community Support Programme uses
our catering expertise and resources to provide short-term
food assistance to the needy in the community, thereby
reducing their financial burden during the pandemic.

Building on the success of phases 1 and 2 of the programme,
we observed the needs of the community and decided to roll
out phase 3 from July to December 2020.

We donated 120,000 hot meals to the needy in all districts,
with the support of NAAC, FOOD-CO of St. James’ Settlement
and Baptist Oi Kwan Social Service. And in collaboration with
a corporate partner, we held a “Joyful Mid-autumn Festival”
community care activity to celebrate the festival with citizens at
Tung Chung by distributing mooncakes, fruits and small gifts.

EE [R] AHEEFENBRMNERERNER  SHLEAFTEATRHERRYED  EtFELMAEREHEN

EEBLE -

FHEIB % — M E T REEUEHAREUS BIZY) - TMERHRIBRIIFER  HAIRER -2 2F Lt AE+ - AHE =K E

EHEHEE  EHRSBEHEFOOD-CONREEEZEHERBENISF T  HMIMEREFTEALHERE120,0000 2HRE -
AN - MRS EBHAERN [hikEL%] HEBAEERSY  BEREAS  KRRNMEY - BRBTREAEEE

Since the launch of “Cheer YOU up”, we have donated 220,000 hot
meals, HK$300,000 worth of restaurant cash coupons and 40,000
surgical masks to a total of 12,000 beneficiaries.

BiEHEE [R] B EIRT SR © FFIE HEMA12,0008FEALT
1582220,00017 ZERE - {E{E300,00078 7T K2 B3 & 75 ) 40,0001E SN
A= o

Our corporate volunteer team shows generous

support and love to the community

HFIDRE TR AR R E SR R RIR

Café de Coral fast food provided special offers for the elderly on Father’s
Day and at afternoon teatimes in July, benefiting over 90,000 person-times
ARERENRIFEH Rt AN TFRRRAREREFNES  ZEAHHE
i890,000 A )X

Super Super Congee & Noodles united with Hong Chi Association to
distribute pandemic care packs to the elderly and disabled
—FHEEREESE  AREMERATIRERZES
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Catering to Customers
RER%

Mainland China - Our Efforts and Progress

hEIAh — B PIBIZ N RER

In Mainland China, we continue to enhance each stage of the customer
journey. The pursuit of customer satisfaction supports the expansion of
our business.

Promoting Pleasant Customer
Experiences

Amid the pandemic, we went beyond governmental requirements and
took strict measures to safeguard customers’ health and safety. Customers
were required to undergo temperature checks before entering our outlets,
and social distancing was enforced to deter crowds and close contact. We
provided pouches for dining customers to keep their masks clean during
meals and provided personal protective equipment for frontline employees.

Creating pleasant experiences for customers is crucial to our business, so
we train employees to conduct their duties with the fullest considerations
of customers’ needs. Our “Be 100 Fun” vision has guided us in formulating
customer care initiatives. We also welcome customers with a cup of water
when they enter our outlets under our “A Cup of Water” initiative.

EREAN - RATEHRABETREZTNE
AR WEREVNEFPHEE - BEM
KGRI IREI A -

HRERAVEE Z R AR

REBHIRE - RAIEBBURAIRH 2
REOBEBEEREEENRERZE - BT
AREARMIN D ERTETERRE - AR
Ft X BERE - MBRABRBERETRE -
B RAEETREKAR  BHMERE
B fR¥s D ER0% - R ARTARE TIRHEEA
PIERE -

REEAERRNEREAMNEBEME
Z - Fib s 8 TIRHE - EfiEE
TRERADZEEBEEFRR - LMW R
Lwmn ] BRSIERMFEBRETREERE -
BAAIIRHETT [—MKERFS ) 7HE] - ERR#E
ADEE - A FIHRE K UBGEEE
Tl o

The 2020 customer care initiatives

“Be 100 Fun” and “A Cup of Water”

2020FEEBEERE
[AELmD ] K& [—HKRH ]
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Mealtimes are often associated with family bonding. In our stores, we
strive to create a family-friendly environment that children can enjoy. We
provide child-sized utensils and, at weekends, balloons and toys.

The Chinese food and beverage market is increasingly using digitalisation
and technological advances. Accordingly, we have invested in hardware
and software upgrades and expanded our digital ordering and payment
services.

We introduced ordering kiosks in 50 outlets and enabled mobile ordering
in 102 more. Our digital payment coverage has therefore risen from 80%
to 95% in Mainland China. Facial recognition technology is available for
payments at more than 87% of our stores. Customer Service Ambassadors
also assist our customers with these new technologies.

Engaging Our Customers

We strive to maintain effective communications with customers. We
provide details about the products on our menus, including the main
ingredients and types of meat. And we actively solicit customer feedback
through market research, hotlines and social media (e.g. Weibo). This
feedback covers dine-in, takeaway and delivery services, to enhance the
excellence of our products and services.

Comprehensive annual audits at our outlets allow us to understand
customer perceptions and expectations of our brand. Thanks to customer
care initiatives and service enhancements, our overall customer satisfaction
rate has risen to 92%, and satisfaction score with our takeaway and
delivery services remains at 4.7 out of 5.

Catering to Customers
AER%

ERZE 0 B B L RE 598 DN 58 3R BE M R TR
N e BAEDERB I B E—ARERED
R BREFXRE - RATREEZESR
B WHBERRERERRITA -

BB RIS B 1T BB R TR
SRR - BR R BRASKRERE RE
AR WIRRR AT &R EaE
BN RS

BB RS0 D IEHEL B BIBEER - w102
Mo G R F R E RS - KIPEFRBEAL
REHS S EBEEINAE80% EFAZE95%
FBIB8T % M5 JE Y9 AT 5 A A Btk Bl B A A+
;oo BPIMIEABERRS AL - HBIERE
FARREEFTHIT -

RABRESHM

BRBNBREFPRFEAREE - RAIEXE
ERHEBERNFE  BRIZRMRA
BEE - RAITEBMST - EREARK
MR (s FFaRBEEBEER
B HEARREER  HNERBEXER
% LA — S IRF HMIE R KRR 28R
IH o

\

B ENEEFESZERMTHRERTY
BMMmENEERBRE - BRERMEESA
IEREE R RS A EARA - RPN ERERR
WEE EFAE92%  MEMAINE RRIE X
ERBEOMEENEREL47D (5D BB
D) e
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Catering to Customers
RER%

Bt (& 7 =)m bk

BTMEEMETBEMBER K

Sharing Warmth with Our Communities

To connect with our community and support social inclusion, we partnered
with Guangzhou Huiling Organisation, a charitable organisation that B RAESREEAINBRSEGENE
supports intellectually disabled individuals. Our employees are encouraged BAMAE ZBBEI2RARTRERE
to take part in Huiling’s volunteering and fundraising events. £

We visited Huiling Farm and met the people that the charity helps. Sharing in fun activities — farming, cooking and lunch —
helps boost the beneficiaries’ confidence in communicating with others. Seventy volunteers joined the farm events in July
2020 and March 2021.

BMRFZERS Eﬁi*‘ﬁ'%ﬁﬁ BREM  TEMTESFABRNEDNZFEN REXBHERMABENEDL - £1+4
BINHR T _TFLAR_T-_—F=ALNMLERSED -

r )
R

“This activity allows me to understand

that people with learning difficulties
are just as talented as all people. We
should support their integration into
the community.”

[ERAHERTHD  A2ER
HMOWAEAA - BREES ERLE
B o BB ISR AR - ]

-
N

Huiling representative:

BEREK:

"We are grateful to have Café
de Coral as our community
partner and sincerely appreciate
the way it emphasises social
responsibilities. It has supported
our members over the years.”

[ FAPIREI AR LR R HA IR
HERBEH ARZEFR-EX
FRMNEE - HAIEBRAMR

BEAFLEEH G EENER - J)

%

September 2020 saw our in-store
fundraising campaign “99 Charity Day”
at 21 outlets. Displaying a QR code at
prominent spots, we invited customers to
share goodwill by donating to Huiling.

ZEZTFNA  BMR21IED IERIRER
JEE) [99%=H ] EEARNERUER T
WS BERER NSRRI ST -
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Future Plans

R E

with the following plans:

Catering to Customers
AER%

BAREBAT R BINE R [BRIRIZ ] MRS FIEERERLRE

We seek to continually enhance customer journey and serve the communities we are in &

Focus Areas Future Plans
EREE RIRETE

Customer Experience

BEER

W
%

Continue to upgrade our store design in new restaurants and renovate existing
ones to provide convenient and comfortable dining environments.

BRI ERNEMRA R RAEE - UERENFENRERE o
Continue to explore and invest in digital solutions that improve the customer
journey.

BERRZMRENBBRMI R - AR [BFRE] -

Customer Engagement

BE2H

Continue to provide customers with up-to-date, clear and accurate information
on our menus to secure their health and safety.
BESBEIRESE B ICERNEEER - WRERENRRERZS -
Value constructive feedback provided by customers and guarantee swift and
meaningful responses.
BREPRUENERMER - WRBELLARREZRNEE -

Actively explore new customer relations management strategies, and upgrade
membership programmes for closer customer engagement and satisfaction-
tracking.

BERES SRETIENRRE  ARSGETE  NETEETNEFLELRE
[EiEHE -

Community Engagement
HESH

o®Vo

Continue to support the positive development of the communities where

we operate and to build trusting long-term relationships with our customers,
employees and other stakeholders.

BESHBEMEENTAEN AR  WHER ST REMMAZEEEHATE
B EHNREE -
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Empowering Our Employees
S8TRK

At a Glance iffE

Focus Areas 25305 Goals BIiE

Equal Opportunities ¥ & #&

Create a harmonious and Create and maintain a team culture that offers equal
inclusive working environment opportunities and build a strong connection with
to engage our people. employees and provide timely feedback on their

L . feedback and suggestions.
sempsmaTERmE o o () %
HEEE T8 - BEERMARRE TSk
URRATRIREMEN L A
r BBl - 3 K R [E] FE At
KB RAEEE -
Talent Development A7 %R : = :
Provide comprehensive and practical training to Strengthen succession-planning to maintain a healthy
nurture employees’ personal advancement. talent pipeline, and host development programmes to

accelerate the growth of high-potential staff.

IR A BABIAER RIFAAT B - AW HEITHERIT
FHEIARTTERBEE THRE -

/ 1
Employee Wellbeing & T &4

REEH  ERNFIAMEEEIREMEK -

Support and protect the Maintain physical and mental wellness amid the long-
wellbeing, health and safety term impact of COVID-19.

f | .

ot our empioyees TR SR E RS TR E T 506 -
SRR S THEL - R

BR% -

v/ a
\/
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Empowering Our Employees
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Key Achievements T EZ/ R

Offered more than 6,600 part-time positions to people who
require a flexible working schedule due to family responsibilities.

ARFEREMEBMETEDA LIRS
6,600 1@z -

Extended career opportunities to more than 1,990 “young-old”
who have re-joined our workforce.

551,990% rE82E | BRESHE
e PHEREETHE -

Hired and trained 273 individuals with physical and intellectual
challenges.

EAMEN 273 C5BRENBREAL -

N

Introduced the Continuous Leadership Development Programme
and Development Centres to build a solid in-house talent pool.

HH TREEIRE] & TAA SRRSO -
VAR SRS B R AR BB A #6EK

Provided over 609,000 hours of training to build the
competencies, knowledge and skill sets of our people.

et 609,000 HesmsEdl - UEEET

HIBES) ~ B R IRHE °

Around 270 employees in Mainland China completed certification
courses under our People Development System.

%270 2HERMBTERT [AFRE
24 pEmER -

N

Awarded more than 1,300 staff in the “Give Me Five" long-service
awards, including around 130 staff who have been with us for more
than 20 years.

m#1,3004 8 T3 [Give Me Five)
RHR%E - 2h13028TE ARM
RIE=+ERUL -

Contributed more than HK$279 million through the Lo Tang
Seong Education Foundation to support the university education of
633 children of our people since its establishment.

[BRAEREES ] AR R ERE
2, 7908 %% Lixiem 633 28T
FHMAEHE -

Conducted the shop visit activity “Let’s Chat ¢ Cheer Up” to show
management’s appreciation and support for frontline staff.

PR [EMERT - TSR] DEHRH - URTR
IR EHATAR B T AR B ST o

Number of stores achieving remarkable records of zero work-related
injuries have increased.

BT TSR 2 ERE A -
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Embracing a Diversified and Inclusive
Workforce

We aim to foster a harmonious workplace in which our strong and diverse
team feels engaged and valued. To achieve this, and to build an effective
talent pipeline, we provide career opportunities and promote employee
engagement.

Creating a Fair and Inclusive Workplace

Our standards and commitment to fair and equal employment practices
are enshrined in our human resources policies. Our Human Resources
Department regularly reviews such policies and is responsible for people-
related work and programmes.

To build an inclusive workplace, we go beyond regulatory requirements
and remove employment barriers for the disadvantaged, the vulnerable
and minority groups. Discrimination or harassment regarding age, sexual
orientation, gender, ethnicity, nationality, or other non-meritocratic factors
are strictly prohibited.

In accordance with our values and international advocacy, we neither
tolerate nor condone forced labour and child labour.

All genders
PR Al

We believe that a

ZHmNE T B

BMBNLEMEN TIERE - ERMABRA
BZTEmBEREZZ R MNEBEMER
REZBNMEBRI BRI SBMOATBE - &
PR HB E MG AR(BEREE TER -

SEBEAY - HRN T FIRIR

HMOANERBRTARFIH R FNEEF
RIBEBNZEEMER - HFIWANEIREE
R ZEFHE YR EEE THENT
{EMETE -

REIHABOTHERE  HMABEERE
KoOBBRES TR OBBERBORER
Bt o RERIFAERFER - ERE - ER -
ik - BIAEKEMIFT 8B AR KGR
B o

BREMNEEMERESR  RMABTER
EHISTRET -

All racial groups

FrETEIRE 2

We help non-Chinese

gender-equal workplace
can help business to
flourish. Approximately
80% of part-time

Café de Coral creates opportunities for...

ARERAERET ...

individuals to adapt and
contribute to local life.
During the reporting
year, our workplace

employees recruited
during this reporting
year are female.

BPIEEMNRITFESNTIE
REEMEEEDER -
RABEFE » HIMER
BFHBETHN80%RK
15 o the reporting year.

SRNMENERAL

People with physical and intellectual challenges

We hired and trained 273 individuals with certain
degree of physical and intellectual challenges during

included 253  non-
Chinese employees.

HPIEBIEFEE AL
BERAEWEEEES
Bt o REREFER - B
B LYES AT 2538 IEF
HEST -

RBEFEN - ZMERFFINT 2738 A6 —ERE

SREENRRNAL -
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Café de Coral Team Profile - Hong Kong (as of 31 March 2021) KR&LEB — &8 (R=FE=—F=A=+—H)

Workforce
(Per employment contract)

Average Monthly
Turnover Rate’

Category BT (REEREEH)
a5l Full-time 25 Part-time &5 FARRRAR
(No. of people A £) (% B2 L)
;gg' 6,814 6,185 4.43%
By Gender #Z 1585
Male 1% 2,412 959 6.19%
Female ZZ% 4,402 5,226 3.82%
By Age Group & ik 4 B 2
30 or below 30558 A T 628 985 8.44%
31-50 31E505% 3,213 2,403 3.48%
51 or above 51553k A £ 2,973 2,797 4.01%

' The average monthly turnover rate refers to the average number of leavers in each category of each month within the reporting year
divided by the monthly average number of employees in the corresponding category in the same period. Employee turnover is defined
as full time and part time employees who leave employment voluntarily or due to dismissal, retirement or death in service during the

reporting year.

(TG ARAE] —IEREFENE ASRAIEEE TTHABGURSERENE TATHAR - 8 TRAZIEREN A RRRLE

fRIE - RIKSAEMFL T2 MAEBET -
Promoting Equal Employment Opportunities

Our strong brand attracts talent and we ensure that all candidates are
treated fairly during the recruitment process. Our newly enhanced human
resources information system has further supported the recruitment
process and incorporated best practices human resources procedures.

To attract talent, we partner with non-governmental organisations
(NGOs), educational institutions and government bodies. During the
reporting year, we hosted six recruitment sessions with the Hong Kong
College of Technology (HKCT), Hong Kong Church Network for the Poor,
Neighbourhood Advice-Action Council, OIWA Limited, Hong Kong Young
Women's Christian Association and Po Leung Kuk Employment Services
Centre.

To promote workplace diversity, we encouraged the “young-old”, —
middle-aged people and retirees — to re-join us. To cater for their needs,
our supportive measures — including flexible working hours and schedules —
go beyond regulatory requirements.

To attract young talent, we rolled out a Summer Job Tasting Programme,
allowing HKCT students to experience working life. Nineteen have been
hired and trained as Customer Service Ambassadors.

feEFSMRIKS

BAIFI AR ARE IR S AT - XHERAE
EHEERBBRETBI AT - K
FHHANEREMRGE — IR BMINA
BiEF - RARTMAANERNSERE

ABWEIAA - HPEFFBUTAR - BHAEKE
RBREEEE RREFER - RfIRE
AEREESR ( [BF] ) - HERIRE
BlRG MEHTe BBERBARRIF -
EERBYUBTFERREBUEREH O
[T NGHES -

RISETES MO Z T AR - BB
[FEEF] —PFERRARAL -EREE
THE - B AMPIRE S EER  B2RER
TR ZEE  ARRMEMNFE - EL
BB E E B o

RBEIFEAS - BPHEL [SHB5E
B 58 BEERABRTHERE - M
EREAMEN T 198 FEAS K REE RS
RIE ©

At Café de Coral, we create opportunities for “young-old” people AXR%%E [FREE | REREKS

37

Age Category Full-time 25 Part-time 35 Total A2
A
60 to 64 60E6457%, 534 795 1,329
6510 75 652 755% 53 616 669
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Respecting Our Employees’ Voices

To enhance our fair and equal workplace, we encourage staff to voice their
concerns through formal and informal channels. We hold regular branch
visits and focus group meetings to encourage an exchange of opinions on
business and performance among all ranks. Questionnaires are used to gather
feedback, and we share business updates and employees’ stories via multiple
channels, including social media, a staff newsletter and mobile applications.

Supporting Talent Growth and Development

A stable and skillful workforce is essential for a sustainable business. We
are committed to supporting and offering our people with comprehensive
and practical training required at work and throughout their career at Café
de Coral.

Building Our Talent Pool

We identify and develop high-potential talent. A well-structured framework
isin place to guide us in providing adequate programmes and opportunities
to support employees’ development.

Since 2019, we introduced the Continuous Leadership Development
Programme to build a solid foundation for our in-house talent pool. The
Programme focuses on nurturing young trainees for management positions
at Café de Coral fast food outlets and other business units.

Development Centres were introduced in the reporting year to provide a more
structured approach to succession and progression planning. The centres are
designed to assess employees’ competencies and serve as a reference to identify
candidates with the potential to take up leadership roles at Café de Coral.

EFES5TIMNE

RIRE—EEAFMFENTERE - &M
BB TEBIEAMIFEARBRZMPIN
BT o WATE IR ERA MR
i REERBAREEEERRARE
R BfIEARABSKRERR  WEBHRK
g BTEMMTFREARASZERED
FEBRAEMMBETHRSE -

XFFATER

REMEBNETERUAIREXBTEHE
2 HMPBORE TIRHEBRELENTR
PR EE - BRI

o

7217 B PIB A 7T s B

BMERNBFEEBEENOAT - HFIER
MIEERIER - MR AFEIKE -
RFFETER -

B-ZF—NFE  HAEL [FEHlZIIR
Bl REVRMATPATEEERENE
o AT EERAFEE TEARERE
DIEREAMEBSEMPEEERRLA -

BARBEFESIA AT ERBL] - K
FRRGHBR AT ZEMET - %TE 5
EFHERTIWREN  (FRERAEFELEE
EAREEERMUNENRE -

W ede

Dedicated Taskforce
HEET/ENAE

Frontline Leadership Pipeline

AIREEABATEHE

e Enhance the management and e Create a task force of training experts

leadership skills of our leadership and experienced staff who have
trainees via in-house training.
FRABEIRARMAMETENE
BRBRERI -

e Develop training plans that align with
trainees’ career objectives.

RIFE B LM B RS

area management team.

i

JIETE]

pel

K138 -

monitored the knowledge management
system, to share their expertise with our

R BIBIEEFEREE  ARER
HMHBER R E THEKE T A -
HEMNREERER D MM EE

Individual Development Plan

BABRSE

e Design individual development
plans that align with trainees’ key
performance indicators. Personalised
coaching sessions are arranged on a
quarterly basis.
TR B E A AR R A BB ORI R R
HAAZRAS - BHPITRFELHHEA
{EEVIRERRIZ -
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Employee Training

We are dedicated to offering opportunities for employees to gain experience
and develop their potential. We also encourage participation in training by

Empowering Our Employees
STRK

8 T 53

BRI ABETREES - BB FIEDUE
BMERAE - LAIEBRERES - 2B

external parties, by providing sponsorships. During the reporting year, we E T2EMIN AL EPREE| o RIFEFE

allotted a total amount of HK$167.5 thousand to such training.

We offer training and learning activities for all staff in four areas:

Work Competency
TERED

Objective: To build the bench-strength of our team.
By BURMEBNESD -

Programmes: Leadership training programme and team
collaboration programme allow employees to develop their
skills in those areas. The “Inheritance: Let's Talk” forum allowed
experience-sharing and knowledge transfer. Café de Coral fast
food’s Buddy Programme, established in 2018, helps new recruits
acclimatise to our working culture. Staff act as mentors to provide
them with technical advice on day-to-day operations.

T8 BMSIER [REHIFIEE] A [ExREETE] 3=
B THEZF R EREREE - HME [E4 : Let's Talk] B
SEETHZERRERMD - AREREN_Z—/\FHIE
T [RfEEElD - EEEBABE TEERMA ITIEXL -
Wi B THEMER - AETREAFEEENRITES -

Compliance and Policy

BRERE

Objective: To ensure all staff understand our stringent
compliance relating to the business and operations.
BWEREBETI THRERMEBLLERMNEBER

Programmes: We hosted training and talks to refresh staff's
knowledge of governance and regulatory compliance. Topics
included equal opportunities, anti-corruption, anti-discrimination,
and personal data and privacy. We plan to hold regular online
anti-corruption tests.

T8 PR PHEIIMERE - BB IRER ROAH H mEy A
SREBAET - ARBETERE  RES - REBARBAER
KL - R BIEHETR EREI5ER -

ER - BMEE@ESEI S ESE S £167,500
BT

EMNA2BETRHENIZIILBE LAY EE
VAT 0K #B0 -

Customer Service and Product Quality

BEEREREREER

Objective: To enhance our customer journey by improving food
and service quality.

B BB ERMTIREE BB RIRE -

Programmes: Regular branch training to equip staff with
knowledge relating to food safety, cleanliness and other aspects
of customer service.

8 BRMEHETOEE FETEEAERMETE B
TR E AN LA B AR TS 5 I A A0 o

Occupational Safety and Health
BERSHEER

Objective: To instil a culture of safety in day-to-day operations
and raise awareness on occupational safety and health.

BEY R ETHEABEETNRELEZXUL - RS M FIAIEL
ELRENEREH -

Programmes: We offered role-specific training and awareness-
raising initiatives, at onboarding, refresher and advanced levels.
Topics included emergency procedures, accident-prevention and
handling, first aid and firefighting.

FTE| C RPIETERALR SRIR AR, - 388 R KT A0 53|
RAEFNERE - TEREESEERT S REE -
S OHE
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Empowering Our Employees

STRK
Case Study 4 :

Rethinking Training during COVID-19
FrE BRI ERE Y5

We do not compromise when it comes to training our people. With large classes prohibited during
the pandemic, we arranged contactless e-learning and webinars. The latter covered areas such as

Full Gear : ¥258 %)% NERRABRE| o

personal growth, skills development, and physical and mental health. COVID-specific topics included

O “personal and customer emotional management” and “strengthening immunity through diet”.
BPEFREREIHI - TERRBEMES - ERREHRRERNARRIE - HALHE
e PANSEFEBNESHNE - BRERENFTEBREANE - REEERE S O
B - st RERRENTE0E (86 [El B - EAREREEER] &k [ LHkEE

Development and Training — Hong Kong (as of 31 March 2021) R EZ —FE (W_ZT—_—F=A=+—1)

Employees Trained

Average Training Hours
completed per employee

e SHRT THERET WS
(%BEDLE) (Hours /]NE)
By Employee Category 2 &5
Senior management =M EIE[E 100% 7
Middle management £} & 12 [E 99% 26
General and frontline staff —f% & A48 T 99% 34
By Gender 3zt B &5
Male 5514 98% 33
Female %1% 100% 34

Prioritising Wellbeing, Safety and Health

As a responsible employer, we have a safety and health management
system, plus initiatives that strengthen our care and support for the
wellbeing, health and safety of our employees.

Employee Care

The wellbeing of our employees is at the heart of our enterprise. We want
our people to thrive at work and at home. To this end, we put extensive
efforts into increasing our staff's sense of belonging through advancing
wellbeing and promoting work life balance.

To ensure a dynamic spirit at work, our Heart-to-Heart Programme funds
and subsidises employee engagement events in each department. The
Staff Fun Club — for employees from all departments and operation units —
builds relationships via regular wellness activities. Considering employees’
health risks, these activities were scaled down and held online during the
COVID-19 outbreak.

Sustainability Report 2020/21 Al {5 &SRR &
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BREL - RERRE -
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BTRILZELMEENZL - RMHEE
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Activities to support staff wellbeing during the
reporting year includes:

Seventeen purchase discount events, for employees to
purchase products ranging from anti-epidemic items,
personal and household cleaning products, electrical
appliances, food and drinks at a bargain price.
BMBRTHLSEDERES - BETAINEEERBEE
m BEhEDG  BARRESFRER  EX - Km
BRR} o

Three classes of DIY leather workshop classes enabled
our people to make their own staff card badges and key
chains.

BOSEB T =EFERELEY  FRMANETIERE TEM
ERE@R -

Empowering Our Employees
STRK

RBEFER  RMERSETR/UNEDEE -

Five online quizzes and games, for more than 2,100
employees, offered opportunities to win an anti-epidemic
package and cash coupons.

PR T DAL EREEE - F821008 8 TAKE RN
rEakifes -

The Head Office Christmas Buffet was replaced by an
online Christmas bento and lucky draw session, allowing
our staff to celebrate Christmas during the pandemic.
BIE FERBERMBEES - URRATNERRBE @ &
8 TR BRI B B AT -
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Extending our care to mental wellness, we launched an Employee
Assistance Programme to provide emotional and psychological support for
people experiencing difficulties in their career or personal life. Our Care
Express hotline is available 24 hours a day, offering professional counselling
and referrals for clinical psychological consultations. On top of this, we also
established an employee support service to provide additional emotional
and psychological support. During the reporting year, we received more
than 20 enquiries and requests for counselling.

We value long-term relationships with our people. The “Give Me Five”
awards scheme express our care as well as recognition to employees with five
years of service. During the reporting year, over 1,300 employees received
the award; around 130 of them were recognised for having been with us
for 20 or more years. The Group also conveyed its care, appreciation and
recognition for employees over 60 with the “Never Give Up” campaign.

Lo Tang Seong Educational Foundation

The Group’s caring spirit extends to the families of our staff. Since 1999,
the Lo Tang Seong Educational Foundation has provided assistance funds
and scholarships for the children of staff aiming to release financial burden
of our colleagues. Over the years we have received positive feedback from
our staff, showing appreciation to the company's support. To date, the
foundation has contributed over HK$27.9 million, to support the university
education of 633 children. All eligible applications were approved in this
reporting year.

The "“Lo Tang Seong Educational Foundation Alumni Association” was set
up in 2020 to provide a collaboration platform for our Foundation alumni to
strengthen the bonding of the awardees and broadening their horizons and
social network, through industry leaders sharing sessions. In this reporting
year, all awardees have joined the Alumni, they are given opportunities to
promote the spirit of mutual help and to give back to the society, through
career planning sessions and volunteering activities. At the same time, the
awardees also share their experiences with aspiring students to inspire the
future generation.

B8 TR ME MR ERETH
BFELTETREE - REFEREA
EERIBEMEN B TREEEROIE 1
ik o Tfie [MEORE ] RESR -+
NS H) B R ERRO DI R A REN R - Bt
258 BARREZ T BT ERBAE TR
HEZBEERLVELNE - RREFE
W - BPEER20RE A R

ZMEfREIRBYRBEE -
[Give Me Five| REAfRIGHERERMEET
KIFERE - RN ETREMATHET - IRl
HEEA - 81,3008 B TEGZEIE  HA
L130BRETIEABEMBRBE=TFHINUL -
SERER [FOTE] EFRE - Ri5H
B TH60RETL -

EETHEEE

EEGHEERGEHREETINRE - B— N
NNFR BEEHEESAB T T
PESFEBES  LUREKE THEERE -
RE—EBIETIHNEAEBE  BHARH
S - BEERIES E2OBHE
#2,7908 8T - HEF6E338EBMET T
MAEHE - AREFEMBLEBRFY
FERAE o

[ERHHEECAEE | R-_T_FFK
I REANEEREEH‘R-EAETE
BRBRTERMOFTE - IBEREE R
B RE (R I IR PR AR B R XM 4% - RIREF
EOMAEREENENARRSE  REER
EERSEBRERIRERE TABHRE
BB MEEEL g - [ - ERETESG
BENBEDZE - eMmARET—RK -
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Occupational Safety and Health (OSH)

Our comprehensive OSH management framework creates a safe, healthy and
rewarding workplace. The OSH Committee formulates and oversees group-
level OSH strategy. Each business unit has its own OSH representative, while
subcommittees execute our OSH policies and control measures. We also ensure
frontline staff have personal protective equipment. Regular internal and third-
party OSH assessments and safety audits identify risks, to reduce incidents.

Work-related injuries are recorded and reported to our Human Resources
Department and the relevant business unit for proper investigation. Severe
cases are handled in bimonthly OSH meetings and remedial actions are
undertaken. No fatalities have been recorded in the past three reporting years.

Awareness-raising on OSH

To support our OSH management framework, we equip employees with
the necessary knowledge. OSH education and awareness-raising initiatives
include training and assessments during the onboarding of new hires, and
regular refreshers to ensure information is up-to-date at our operational
units for execution. During the reporting year, 98% of our employees
attended health and safety training.

Creating a safe working environment requires collaborative effort. To
promote a culture of safety, we celebrated with branches that achieved a
remarkable record of zero work-related injuries.

Empowering Our Employees
STRK

BRRERER (BRf2)

BEMNE2ENBLREEERSETRM—(E
ZE - RERAMRROTERE - [BX
e kiZFLZE8| ARFIEMEEREN
BLZRE - SEXBEUORARRER
= MMAZBERBITRMANBZZRR
RIEHIERE - ZAITFERAMRE TEAEA
iR - = RAEHETABEE=
TR E R T 2EZ - BRI R AR
DEINEE -

FMERETEESE - LRANERERE
REBEMER  NRMAEENHEST - BE
ERENEMEART - ANBLREEZE
BEIE - WERENRIEIE - RENBE = AR
EEEWESESEAE IR T SN -

REBRREH

ERBEMBZRERERN -2 R/
BETRHEVENME - BLRHEENRESE
BEOREBEMNE TARBEINRERZ UKk
FERRR BN IS - AMEIR B B AL BE
TTR#ES - RBEFER - BFIE8%E
BET2NTREERZ2E -

CE— XN IEREFESHARE
N REEZEXE - RMHSEETIER
A5 IEIEIE BT -

Occupational Safety and Health - Hong Kong (as of 31 March 2021)

BxzzhageE-v8 N _F—_-—F=A=1—H)

Work-related fatality Lost days? Lost days rate®
EIETER BATIER? BAI{EHE
(No. of People AZ) (No. of Days A &) (% B D L)
0 11,598 0.08%

Outlets that recorded zero injuries
BEEIENDIE

(% B2 )
71%

2 Lost day refers to sick leaves due to all types of work-related injuries within the reporting year.

MBATIER] ERHREFEATRTHEEENRERAL -

3

within the reporting year.

Lost day rate refers to sick leave due to all types of work-related injuries per the number of workdays of the total number of employees

MBATIERLER] HEXRIBEINRBEAREREFEANMERTHEETHERBMLE -
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Empowering Our Employees

8TRK
Case Study F4# -

Employee Protection and Caring Measures
during COVID-19
FE BRI ZE R E T EH A ERBEIEER

COVID-19 poses a significant risk to our employees’ health and wellbeing.
We remain vigilant to ensure that our ongoing measures protect our
people. These measures are updated as necessary.

MABARSRBEERMEINRERBUEBREANRAR - R
FRIFEE  BERMOEREHREET - YN BERFEH

We strictly follow government regulations and advice at all times. We have also implemented health and safety measures
and protocols in our workplace and branches. These include social distancing, regular employee and customer temperature
checks, and mandated mask-wearing to prevent infection in our premises. Personal hygiene and disinfection supplies have been
distributed to staff and we have increased the frequency with which we clean and disinfect our public areas and air-conditioning.

BA—EBRETRFHDERMEZ - RIMETIESM R D EERRERZ2REGNEE - ZFH M8 B EARE
HRIERE - EHIAE TMETETERARE  URBHMBOS - AR ILRBEEEZRMNGH - RATRHE TREE
ABERESRAM - WEIFRNES AT RZ=RaRE -

Communication  with  staff is especially
important during these changing times. We
share health-related tips through internal
communication channels and have distributed
a guide to maintaining personal, home and
workplace hygiene. We also conducted shop
visits — themed “Let’s Chat e Cheer Up” - to
show the management’s appreciation and
support for the frontline staff.

EREEENREHE  HETRFBEBL
HEZ - BMIFBAREBARES FLRRE
R/ E - WRB TIRBEFRIFEA RKER
TYRGEERNIES] o RITFHET TIA [RIE
it e iTHTR] BTENDIER - ARTER
ELIRTAR B T A0 RAGHI B ST 5 -

We and our people will continue to navigate
the pandemic with resilience and adaptability.

SEME TREBIRTEE R N AREIRIE -
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Mainland China - Our Efforts and Progress

hEIAM - B PIBNZ DR ER

In Mainland China, our human resources strategy is “communication,
caring and growth”. As our business expands, retaining and strengthening
talent remains a top priority. We encourage employees to further their
careers via training, and provide an inclusive, engaging and safe working
environment.

Embracing a Diversified and Inclusive
Workforce

Creating a diverse workforce begins with inclusive recruitment strategies.
We forbid unlawful employment, discrimination and child labour in the
process, and seek to offer a broad range of recruitment programmes to
attract talent of different background and experience. Our Management
Trainee Programme and Supply Chain Management Trainee Programme
attract graduates to join our workforce. Our Chef Development Programme
provides internship opportunities to promote students’ interest in the food
and beverage industry. In the reporting year, we recruited 20 trainees and
311 interns via these programmes. We also employ people with physical
and intellectual challenges as our frontline staff to ensure equal and fair
employment opportunities.

Continued growth in Mainland China requires retaining talent. Through
our Management Workshop, we analysed our human resources demand
to improve action plans and ensure our needs will be fulfilled.

Our Management Trainee Programme attracted many young graduates as
trainees and helped them to integrate with the team

e [#TEEHERE | Wl TP FEEBZAERRERE - LEBM
BAE TEK

Empowering Our Employees
STRK

ERERM - RPINANERRE R 5
B RBE  ENE] o BERME
BER - B8 MRt BRMAT BN &
B E RE - BB E TEBE
E-PEREX > YABTRHE—(FES
B RBERZENTIERE -

ZTHABE T Bk

By —EZTHE TEBKIENIZARR
MR AR - RAERFEIEEER - I
8BRS T RET - WHEBRHE—FI
MRS - REITRE R ME RO A
7o B TRITEEEERE | R T#
JESRLEITERIRAIRA ] MEIEXREMA
BT B - IR0 [ 56 & A % 1R
B RIRRHEEERS  BaB Lt HERE
MR - RIREFERN - RABBZEFR
EHEET208EBENINEZEERL - [
B SieETrEHe  RAERATAEAE—
TRESBEENEBKROALBAIRE
T o

REATEAMEFNFEELER  RAB
EBREAT - HFEE [EETIES]
DT HRMANEROFTRL - AHBITEE
W HEIREEM B R PIMAT BK -

As to attract young talents to join the workforce,
we allow interns to deepen their understanding
of the food and beverage industry through the
Chef Development Programme
RBEIFEASTIMAETER - BMER [5E
FEIRNFEAHIAR | EEENREEREN T
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Empowering Our Employees
S8TRK

We have an array of channels to communicate regular updates to staff
and to receive valuable feedback. These channels include letters from
management, Sunshine Action initiative, staff newsletter, and mobile
applications, regular meetings with senior management, townhall
meetings and employee satisfaction focus groups. All help to foster the
exchange of ideas between staff and management, as well as boost
employee satisfaction and business performance.

BHRAEZERE  THRAEITHERNE
AMEBEEENER - ZFRBEBEEEE
B (B8] - BT@EA - FTHRER
B EmEREEHYE BTIAGMET
MEERE N ENR - ELAERETE
RIBER THERE 2 HNBERMN - R
REETHBEMEERS

Café de Coral Team Profile — Mainland China (as of 31 March 2021)

AFHEHK—PERE (A-F——F=A=1—F)
Workforce
(Per employment contract)

BT Average Monthly
Category (BiEEELY) Turnover Rate* >
EER:]| T ARKES

Full-time Part-time
21 R
(No. of people A%) (No. of people A £) (% B D LE)
;;g(l 3,498 1,612 5.36%
By Gender 1% B E 5
';/'fl‘;e 1,519 418 6.56%
>3
F;T;Lale 1,979 1,194 461%
By Age Group 1ZF iz #H Bl &5

30 or below 0
30T 1,577 655 7.55%
:;goﬁ 1,595 816 3.43%
51 or above o
S1EmI 326 141 3.82%

4 The data scope excludes Dongguan Continental Foods Limited as its operational impact on key strategic businesses is insignificant.
HARRZHERMERATNZEH T ERMIEEBLETK - HEBRTeECERGER -
The average monthly turnover rate refers to the average number of leavers in each category of each month within the reporting year,
which is based on the number of leavers in each category for the month divided by the number of employees in that category at the end
of that month. Employee turnover is defined as full time and part time employees who leave employment voluntarily or due to dismissal,
retirement or death in service during the reporting year.

[FHEARAE] RIEREFENGARAENTHH MSETARNTABERETHERNZETHAAKE LAY - BT RALER
HEAIN B RSk A AR E - RIKSERSE TR 2 MR E T -

o
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Supporting Talent Growth and Development

To develop a strong talent pool, we have regular and one-off training
programmes to equip employees with knowledge and skills, to diversify

their experience and to advance their careers.

Empowering Our Employees
STRK

XFFATER

RIETBAMAT S - RSB TR
HE R —RIER IS

AL =t

P R RE - IRFAR BRI REEE

R -

f

People Development
System
AT BRAL

A clear framework along with
a series of certified training to
train and certify employees.
Since launch, around 270
employees in our Mainland
China operations completed
certification courses.

FiBIE U AR — R4
RENEIEE - BETH#
TSI M RAE - ARG
LASR » B R B A i E 5 4
270% ETE R EERE -

Together We Are Stronger
Initiative — Job Rotation
Programme
[E—R EHRN] ED-

TEm{ IRt

To foster mutual understanding
and better synergy across
teams, the programme offers
factory and back-of-house
workers the opportunity to
experience working on the
frontline in branches.

R E B 2 Fe B IR
MELFHEK A - Zat
EMEMERHETHH SR
R IERTARE Tk -

Chef Development
Programme and
Management Trainee
Programme
[SEEMRFEEREE | &
[giTEEREEA ]

These provide management
training and work  skills
to ensure graduates and
students perform to the best
of their ability.

ZERBRUEEEIRLT
TERBEAME - AEEEEA
BARRERERD -

~

Online
Assessment

AR

To ensure high performance
delivery from our people,
we undertake annual online
assessments to assess
employees’ performance.

REREINSHRE
IS FETERTME - PAGT
HETMRE -

1<

Customer Service and

Regular in-house
training programmes
EH A ER I E
One-off in-house
training programmes

— IR R EREE I ET 8

Core Theme

B EE

~

Occupational Safety

Product Quality
BEREEERESE

A month-long  cookery  training
programme nurtures new chefs and
fills  positions needed to cater to
our expanding business. Customer
Service Ambassadors are also trained,
guaranteeing our delivery of quality
services and anti-pandemic measures.

BMEBAH—EAN BN =F8
AFE] - BEHEFMAERRCE
B LR E AT ETERET - BR
ARAG A M T E S5 H - MR IR PIREH1R
HEE R SEE MRS ©

Compliance and Policy

BB

Our training ensures that employees
thoroughly understand our stringent
compliance policies. Waste management
training was offered to raise awareness
of new government-mandated
requirements. For more details, please
refer to the Preserving the Planet chapter.

HMevEIRERE T2 m T BRI
B & RBUR o AR e LR Y B IR
A - BT E THBTHRE R -

HER2H [RERR] 560 -

and Health

BERSHRER
Regular training is delivered to raise
employees’ awareness of OSH risks and
offer useful tips relating to OSH in the
workplace. More details are included
in the Prioritising Wellbeing, Safety and
Health section of this chapter.

BPEMRMASEI - AR B THRE

2 E B O wR s - IR A B TAF5 PR
ZRONER DL - FBEFL2HLE
[BRETEN R RMEE] —f-

/
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Empowering Our Employees
S8TRK

Development and Training — Mainland China (as of 31 March 2021) ©

BREEEI -PERM (R —F=A=+—H) °

Employees Trained

Average Training Hours
completed per employee

et SHIRT P ET NS
(%BEZ L) (Hours /)NE)
By Employee Category RE# &2
Senior management =} B2 [E 75% 22
Middle management # £} & 1F [E 31% 15

& The data scope excludes Dongguan Continental Foods Limited as its operational impact on key strategic businesses is insignificant.
HRREEERMABEARNSEN T ERMUEBTEIA  EEE I EEEREER -

Prioritising Wellbeing, Safety and
Health

To protect our people, a dedicated Mainland China occupational safety
and health team manages all OSH-related risks and oversees operations. A
safety management system ensures our excellent performance.

To cultivate a safety culture, educational and awareness-raising initiatives
include regular updates of safety signs on our premises; provide fire,
safety and first aid training; and launch an OSH award scheme. During the
reporting year, 1,165 employees participated in 58 OSH training sessions.

To mitigate and correct OSH risks, 5 audits and inspections were conducted
at branches and factories to ensure our high OSH standards were upheld.
We assessed and controlled potential hazards using nonslip brick tests and
anti-pinching equipment at branches.

In Mainland China, no employee fatalities have been recorded in the past
three reporting years.

SRET B - ‘EK
2R

RRERMNET - ROEFEAMREE
BN (BB ERmA BB @neg
MERTEEEE - RfITRLT —EAx:
EERGARREMNEERE -

BEELZE2XE  BENEREHENEEE
EEHEMKMIZAANT2IZE - BHE
W 22 REfugil THE (B
& - RBEFEAN - £1,1658B8T2M
TS8R R IFHIRR

AREMAL ER LR - BIPED E R
FHEITT AREZRRE - UEREPIER
BRZERE - RIPVTESERETHIEE
KR F e a0 RIH - AR AN S B BB
iR

PFEAMREEZEAREFELLHREE
TITHEIRTER -

Occupational Safety and Health — Mainland China (as of 31 March 2021) 7

BEZEERE-FEAME (R=Z—_—F=A=+—18) 7’

Work-related fatality Lost day®
EIETER BARIERS
(No. of people AZ) (No. of Days B %)
0 416

Lost day rate’®

BATIERR
(% B2 t)
0.023%

7 The data scope excludes Dongguan Continental Foods Limited as its operational impact on key strategic businesses is insignificant.
HRREEERRARAANSEN T ERMUEEBZETKN - REE T oEEERSEER -
8 Lost day refers to sick leaves due to all types of work-related injuries within the reporting year.
[MBXIIER ] ERREFERSELSERARMALE -
9 Lost day rate refers to sick leave due to all types of work-related injuries per the number of workdays of the total number of employees
within the reporting year.
MEXTIEALE ] EREIEERNRREBEREFEANMEEL BELEBEMILE -
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Future Plans

R E

We will continue to build a motivated and capable team to support the delivery of quality
products and services with the following plans: &
Q

BB BA TS EEEY —ERENMERNEL  RETRUEEER LIRS :

-

Focus Areas
BHEE

Equal Opportunities
FEHE

|
/

i)

Empowering Our Employees
STRK

Future Plans

ARG B

Assess and build the talent pool across our business units.
BREPSSEAVE=E ¥ Ava: PN 7

Deploy different talent programmes to attract talent from badly hit industries by
COVID-19, such as retail, airlines and travel.

EETRRBIBATE  UEEIREZE  MERIRESZEIERETEITEN
AT e

Continue visiting outlets to gain feedback from frontline staff.
BETDHEABERIGETINEEER -

Enhance two-way communications through individual coaching and interactive
forums.

FEBE AL BT E Bhamig iR E RS o

Talent Development
N

di

Design a training programme that focuses on employees’ situational leadership.
REHEIEE  EHEIIEIEREBRR THRES -

Strengthen employees’ awareness and ownership regarding food quality and
safety through ongoing training.
FHRFEEINEETHEREERLENEFNEER -

G

Employee Wellbeing
ETIRU

i

Provide more staff benefits, including discount events that allow staff to
purchase items at bargain prices.

RMELETREN  SFERREYEREE EETUNEEEREEERD -
Conduct an ISO pre-audit, to lay the groundwork for OSH ISO accreditation of
our safety management system.

HEATISOTEE @+ RBEMNELEEIRRGEGISORE LR o
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Focusing on Food
FERM

At a Glance iff &

Responsible Sourcing & EF &

Create a positive impact by making conscious
purchasing choices under our supply chain
management framework and practising sustainable
sourcing.

RERMIHHERBERERFLBRNORBEZYLET
ARERBAELEERRE

Provide high quality and safe
food products through strict

ﬁﬁﬁ controls and testing.

i} ﬁ BIBERETE S ROAIF AR B
3 ERERNAS -
¢

Food Nutrition and Health B R & EE8EE

Promote healthy diets to
support the nutritional needs
of our customers.

HERFERRAMEEPHER

BF -

Sustainability Report 2020/21 Al {5 &SRR &

Strengthen our partnership with strategic suppliers and
increase the use of ingredients that consider animal
welfare and antibiotic-free meat to ensure we provide
safe and high-quality food.

nse BB B R P RO B (R RBR IS IR A Z BB M1 E A
MRV SHAERNAR - BAREMRRLE2EEN

a0
Roaonp °

Enhance quality and safety
controls to uphold our standards
/-/? in delivering quality food

E/\inl/ products.

L s Reams s
L | ppmasm—sme.

Explore diverse meal options
to help customers practise
healthy eating.

RRZITEBERIB RN
EFERERHRR



Focusing on Food
E 323227

Key Achievements T EZ/ R

Rated by GS1 as the Quality Food Traceability Scheme's Diamond
Enterprise for the third consecutive year.

BEE-FRIRTEERRERE [BERMA
IRSREHEET S AR -

Attained the highest rank of the Quality Food Traceability Scheme’s
Efficient Consumer Response Index (3 stars).

#S [RERMFREHTE] SROEHE
EEENRSER (Z8) -

Introduced sustainable seafood, and antibiotic-free and no-
added-hormones meal options at our outlets and school catering.

EDERSREBELTHESE  BR4EER
REMIBEEREE -

Replaced 18% of suppliers who have marginal performance
with higher quality suppliers in the Mainland China supply chain.

o B P A {2 FE S LA BB 2 7k T A PR R A
18 % iz xmmptren -

Introduced automation and digital technologies to enhance
quality and safety control.

SIABBERBIBREMMEEE R T2 -

Conducted internal and external microbiological assessments
of selected food products.

HEERMETTRERIEBHREDRA -

Launched a kitchen management system at casual dining
restaurants.

KEERELEEEERSR

Offered vegetarian menus at casual dining chains and Asia Pacific
Catering.

KEERNZDRRIBHERRE -

Offered vegetarian school lunches through Luncheon Star.

HAANTERHNERBRTE -

Introduced plant-based meat dishes and plant-based milk
options at Oliver’s Super Sandwiches.

Oliver's Super Sandwiches (F|ZEfB4%=08)
HHEYANMENDNRRIRE -

Introduced soup with no added MSG and an option for extra
vegetable portions at Café de Coral fast food and Super Super
Congee & Noodles.

R IR QLR T — R HE SN IIWRAS 1935 A0
BINGROERNRE -

J
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Focusing on Food
SEeM

Our products and processes integrate sustainability, safety and quality
at every point in the supply chain. We are dedicated to monitoring food
quality and safety, beginning with raw materials in the fields and through
collaboration with suppliers who share our sustainable sourcing vision. Our
Food Safety Policy guides our identification and control of hazards along
the supply chain and in all business units.

Supply Chain Management

Café de Coral's success relies on high-quality products from suppliers
around the world. So, we are committed to multipronged but strict
supplier selection, and undertaking performance assessments, to ensure
high standards at the source of the supply chain.

Our global sourcing and direct procurement strategy take cost, quality,
diversity and risks into consideration. We purchase directly from first-
tier suppliers as this strategy tends to foster long-term and collaborative
relationships, thus supporting our aim to build a more climate-resilient and
reliable supply chain. During the reporting year, about 32.5% of our food
supplies were directly sourced.

Food Origin by Geographical Region*
BRERYRIR 4 2 5>

(as of 31 March 2021)
(R=ZE=ZEHF=A=+—1)

Meat, dairy
products and
canned products

MR - 3m R

TESEE M
Meat and
fruit
SEEPSEIES
Europe
BM
North and
South America
B EM
South
Africa
E
Fruit
KR

* Percentage is based on the Group’s total procurement spend.
*EDLDEREEERBIHHE -
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A BE - B

A SRR O BHERED S E I BRA
AREER  TEREEER - ZABIR
RIMBET - EHEARAFERBEESD
HEBAIE UNEERENEERZE - &
I8 TRAZZBE] 51 B R IRR MR H]
HEERIENMBEXBHAERALZNE
EREE -

HrEiEER

ARENKD BRSO HERERE
HEM - HFIUZEET MEEHERLETE
HIERMETTEUE - AREHERNR

BERFFRIFE -

IV IRBRIRIE SR B IR B R BSAA ~ E
£ ZUcREBRMAZRZT o HREEE
ERVRHAFERE  EAHRMERR—
RHUERRE UMXHRMAEIEAR
RERN LA SR Mg - EREFEN -
BEEERERBORMOGEHMRDHEN
32.5% °

? 47.2%

Meat, seafood, vegetables
and basic groceries

MR~ BE - BN

ME
? 7.8%
Meat, seafood,
vegetables and
Mainland basic groceries
China iR - BE - B3

h Mg mits
ong
&k

|

Meat and
Other Asian seafood
Countries & .
T MER ARG E
Australia
and New
9 Zealand
15:5% RN ST

Meat, seafood,
vegetables and
basic groceries

KigmME |



Focusing on Food

HiEam
Comprehensive procurement systems enhance our sourcing efficiency in ZEHNRERRBESIRABRMES S RFE
Hong Kong and Mainland China: AR EREE K
Branch Management System  Electronic Data Interchange System Enterprise Resource Planning System
DIEEBRRS ETFEEERAS TEERASL
il | —
e Facilitates ordering for our stores e Provides standardised and efficient e Integrates information from
and food processing centres data-transfer that supports different areas of our operations to
through centralising the distribution transactions between our assist planning for use of materials
of orders to our suppliers manufacturing plants and suppliers and production
BRETHEITEERMNHE REFE L RSHENBIEEE T FaBEEMNE MR EA M
R (RS R R EE A LEE a0 IMRERBOMEER 2 H REIMEHE AR ERARE
mEl EImIE RSBz

Effective management of supply chain risk is fundamental to our BRHHEERARERERRMASEESE

sustainable business growth. Potentially, we face increased disruption REOER - XREFE LR BEHEEST
linked to climate change. Therefore, we take a collaborative and proactive FELPEREERBRIE/EEM - Bt - &
approach to mitigating the disruption of supplies. For example, we have a IR & 1E - DATERREY 77 05 R B 4 e 42
list of substitution products in case raw materials need to be suspended or e - flan - RMBELTERERE
rejected owing to critical conditions such as influenza or COVID-19. B RS R BT IR S S B B AR m

SEEAEHMBEL FRWIERRE K

5
— oD

Case Study F4/ : o=

Demonstrating Our Supply Chain Resilience amid COVID-19
RBEBFEFE TN BZRE FRERERE ST

COVID-19 presented unprecedented challenges to our supply chain. At the heart of the crisis, we remained in frequent communication
with suppliers, formulated contingency plans to minimise disruptions, secured stable raw materials and products, and promptly
updated menus when raw materials proved unstable.

We believe COVID-19 will not be the last disruptor to our supply chain. However, our enhanced supply chain resilience makes us
confident that we can respond to evolving challenges.

FEERRSRIE AR HERTRAFTRANE - Fies  RARHEFREETER  HERSNTRABERME
HHEENTE  WEREMHMERHEIRE  YERMHEETRERRBEREE -

BIAETLEREEEE TR RYRAEERORE— S - AT - ROEREOEEREEL N EEERR A2
PR TR OB -

Assessing and Selecting Suppliers L REERED

Guided by our Supplier Code of Conduct, we strictly evaluate the RERME [HERTATR] - BAEHE
compliance and competence of all suppliers. The criteria include raw SHEFT A BRI M S RIE N R ERE ) o FH
material testing reports, audit results and service quality, and we favour AR BIERERNRMEAEGRE - B
suppliers who demonstrate higher social and environmental standards. Al RERBER - RAOTERAZEZET RS
new suppliers are required to pass our food safety evaluation and assessment. FHRFIRENGLIER - FTANHER YA

BBRMNRBLEFIBRNFE -
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Focusing on Food
SEeM

Monitoring Supplier Performance

Our robust supplier monitoring complements our ISO 9001 and ISO 22000
quality and food safety management systems. We conduct regular supplier
evaluations with reference to local regulations and applicable international
standards. Failure to meet our standards may result in the relationship
being severed.

During the reporting year, we reviewed and optimised the pre-marinating
process for chicken fillet, hoki fillet and beef brisket, conducted evaluations
on strategic items and communicated our suggestions to the suppliers.
Also, we are planning to enhance the supplier management system by
introducing a grading system.

Building Partnership

We establish long-term partnership with key strategic suppliers, as
measured by volume, purchase value, and/or product uniqueness. And we
provide suppliers — particularly strategic and new ones — with coaching and
guidance so that they can address issues in their own supply chains. During
the reporting year, we provided technical support for selected suppliers,
optimising their processes to strengthen their efficiency.

Product Traceability

To uphold our rigorous quality and safety standards, we must be able to
trace our ingredients back to the source. This ensures our standards are
met at every step in our procurement. Our comprehensive and effective
traceability system captures key information, including supplier name,
quantity, production and expiry date.

Sustainable Sourcing

Driven by customers’ evolving expectations regarding healthy eating and
sustainable food, we have incorporated social and environmental factors
into our procurement. We are dedicated to expanding our sourcing of
sustainable ingredients and communicating our commitment to our supply
chain, to foster a collaborative way forward.

Promoting Antibiotics Free and No-Added-Hormones Products

Responding to concerns about antibiotic residues and hormones in food, we
are driving products free of such elements across our business operations.
In our current portfolio, 6.7% of products are free of antibiotics and added
hormones, far exceeding our annual target of 4%.

We serve antibiotic-free pork in four Shanghai Lao Lao restaurants, and
antibiotic and hormone-free chicken franks in Café de Coral fast food and
Asia Pacific Catering.

Procuring Sustainable Seafood

To support sustainable fisheries and maintain a healthy marine environment,
we procure seafood from suppliers certified by the Aquaculture Stewardship
Council and/or the Marine Stewardship Council.
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In the reporting year, 73% of seafood sourced by our Hong Kong operations
was certified as sustainable, very close to achieving our annual target of
75%. While the COVID-19 pandemic and the regulation imposed by local
authorities have hindered our performance, we will continue to observe
and explore opportunities to achieving our target.

Valuing Animal Welfare

We recognise the importance of ensuring animals are treated humanely.
20% of raw meat sourced by our Hong Kong operations in this reporting
year was from high-welfare suppliers, exceeding our annual target of 13%.

High-welfare suppliers respect five animal freedoms, as defined by the
World Organization for Animal Health: freedom from hunger and thirst,
freedom from discomfort, freedom from pain, injury or disease, freedom to
express normal and natural behaviour, and freedom from fear and distress.

Ensuring Food Quality and Safety

All of our central food processing centres in Hong Kong and Mainland
China, and some of our Asia Pacific Catering outlets are certified with ISO
22000 and Hazard Analysis Critical Control Point (HACCP) food quality and
safety management system.

We adopted the revised ISO 22000:2018 to keep our practices in line
with the latest international standards during the reporting year. Our Food
Safety Policy also minimises risks in food receiving, storage, preparation,
processing, distribution and serving.

Quality Control and Assurance System

We ensure food quality and safety from the site of production to the point
of consumption. Key measures include:
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Quality Control °

P operating procedures.
BEixT

e An in-house team monitors quality and processes in accordance with our standaa

N EBRERMANEELERZFETEERRE - )

Standard Operating Procedures °

as tea and rice.

e Qur procedures are regularly reviewed, with strict quality testing for key products sucﬁ

BAFES R TIFI2fT - WHERER (MREAK) ETERNEER - )

Microbiological Assessments °

e Our manufacturing plants carry out internal microbiological testing of food products.\
ERAPLERMEITREME YRR o

A= Pl e Luncheon Star appoints accredited testing laboratories to assess its food products.

ENFREERRTNRAERETIERMD J

as rice, pork and beef.

Quality Assurance and Control o
BHEREREH

e We conduct monthly evaluations and store visits for spot checks on strategic items su&

BMERETTHERIGE - 8K - BARFASERHBMETHE -
e We launched an improvement programme to review “Best Before” dates on strategic items.

B E EINBRER R RERB AN - Y,

Sustainability Report 2020/21 Q5B X R MRS



58

Focusing on Food
SEeM

A hygiene-control programme ensures cleanliness, quality and safety at our
outlet kitchens. Meanwhile, our casual dining outlets have standardised
their kitchen management, recipes and use of equipment to ensure
consistent quality across our brand.

Regular training enables our employees to uphold our strict quality, safety
and hygiene standards. These standards are featured in the induction
training for all new employees. Our strategic business units also offer
training on food safety and monitoring. At regular exchange meetings,
we share examples of best practices to encourage ongoing improvement.

Technology Innovation for Food Quality and Safety

Investingin new equipment and technology helps us achieve higher standards.
As quality and safety are closely linked to manufacturing and processing,
we have standardised our food-handling procedures with automation and
digital technology to enhance our quality control, consistency and efficiency.

Operational Process & E#i 72 Technology Innovation i 81

Manufacturing
Plants

ERA L

Product Delivery

EmRT
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Achievement X5

Improved 40% product consistency and 30%\
production volume.

HRRA0%E M — B R30%ES )

Enhanced quality, improved efficiency and high\
yield.
RABEE  RENENES - )

Improved production yield and served as a usefuI\
reference for the procurement team regarding
enhanced raw material quality.
ReEESRASFEBRFRHEEDREARMHES
MBE - )

Optimised routes to ensure on-time delivery and\
streamlined distribution.

BB - HBRER RS RIBMACE - )




Customers are increasingly asking for healthier and more sustainable
diets as they become more health and environmentally conscious. We are
introducing options to meet these needs.

Healthy, Sustainable and Inclusive Meal Options

Café de Coral fast food and Super Super Congee &
Noodles have introduced soup with no added MSG,
as well as an option for extra vegetable portions. Café
de Coral fast food also introduced a “Healthy Choice”
label to indicate recommended healthy diets. w i3

Oliver's Super Sandwiches regularly updates its salad bar menu to provide
more diverse vegetables. Our casual dining chain introduced plant-based
meat dishes and plant-based milk during the reporting year, and also serves
a series of drinks containing organically grown ingredients, such as organic
lemon, ginger and manuka honey tea, which received positive responses.
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Oliver’s Super Sandwiches (FI|ZEFBA =3
8) EREMAREEBLIRHEZ TR
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BHEKSHREG  MEREEREBEEE
X ESERFEE -

Our institutional catering arm, Asia Pacific Catering, has long participated
in the Department of Health's “EatSmart@restaurant.hk” campaign, and
embraces healthy eating with its “EatSmart Dishes”. Our school catering
arm, Luncheon Star, provides options that meet the nutrition needs of
growing children. All are designed by qualified nutritionists, adhere to
the Department of Health's requirements, and are endorsed by school
authorities and Parent-Teacher Associations. Supporting the Department
of Health's “Salt Reduction Scheme for School Lunches”, Luncheon Star
provides 50% reduced-sodium meals every month for students, and nearly
300 reduced-sodium meals have been offered to date. It also lowers the
amount of sauces in meals and adopts more natural food ingredients,
herbs, and relatively low-sodium spices. Vegetarian options are also
provided to students every day.

We will continue to monitor dietary trends and customer preferences, and
review our menus accordingly.

BPOEBRREBZEHRRRMS2EFE
EW [FERE] BY  WiEB [AEX
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Mainland China - Our Efforts and Progress

PEAL - BPIBZNIRER

Our Mainland China operations also prioritise high quality, safe and healthy
food. Standards and protocols govern its processes from procurement to
processing.

Adopting Responsible Sourcing

We strive to collaborate with outstanding suppliers. We select the right
ones for our business and ensure their compliance with our requirements.
During the reporting year, 85% of our targeted strategic suppliers received
factory audits.

Supplier Management Process:

HER SRR -

Robust selection to identify suppliers
with demonstrably high quality
products

TR iR 2 @
B2 AR
S T T
{tpEns @CK\(,‘\@

\ —" )

(- )

Suppliers with unsatisfactory
performance may be excluded from
our supply chain

RERAEAFAE R AT e £ TR IR

\

Regular performance assessments
and supplier audits to ensure all
partners in the supply chain comply
with our standards

EHETERF LN ESE
% - R EET

" 4
HFTA R ER Y %
&L MIMTEE ~

J

g 55k

On-site audits confirm whether

the supplier is back in line with our
requirements

IS ERAR R AT E R
HARMHESL L

BMNTFENBEFTHEE - 22 REE
MERMBEEL - tRBERMMNTHRE
BZARGRERAEERE

MmN B S Tk

EMBHREFOHEBSE - RAIRES
PR GENHER - LRARESERMNE
Koo FEMEFEN » 85%H B IRERHLIERS
BEXTIREZ

~

In cases of non-compliance, notices
regarding rectification are issued to
relevant suppliers

WMEERBER - B R AR

~

R LRk E
H 3 AN

\ J
)

\_ —— )

J

The right ingredients are essential for high-quality food. The tightened
criteria for our raw materials include nutritional value, quality, supply
stability, and price. We have updated our quality standards for key
ingredients and established a dedicated inventory team, responsible for
overseeing the storage and distribution of food products.

Our supplier grading system also applies to Mainland China operations. In
the reporting year, about 18% of marginal grade suppliers were replaced.
We share evaluation results with suppliers and encourage them to improve.
Suppliers with ongoing deficiencies are delisted to gatekeep the highest
standard of food quality and safety.

Upholding the Group’s strong commitment to sustainable sourcing, our
Mainland China operations procured 50% of seafood from certified
sustainable suppliers in the reporting year.
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Our Mainland China operations have also developed a resilient supply
chain to ensure food quality and safety. Affected by African Swine Fever,
we stopped purchasing food items from two strategic suppliers during the
reporting year. Meanwhile, local government has restricted the importing
of food from certain locations owing to COVID-19. Our strong product
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traceability enables us to comply with such requirements.

Case Study F4/ :

Robust Traceability System to Safeguard Food Quality and Safety during COVID-19
BRIVENRZCUETE BN EEREHERERREERLE

Amid the COVID-19 outbreak, we applied controls to ensure the safety of our food, especially on imported ingredients. We
closely tracked locations and points of origin, and halted procurement from companies in high-risk areas.

Information on imported ingredients — including batch number, distribution and flow of products, and delivery dates — was

registered in the Enterprise Resource Planning System for checking and tracking. We also strictly complied with governmental
requirements for COVID-19-driven testing and cleansing of packaging of imported ingredients — and, to ensure safety,

obtained certificates for each box.

E%ﬁiﬂﬂﬁﬁfaﬂﬂg%&iﬁ?ﬁ BHERETREEAERRRRE  LHER
SRR R REITIRES

BMNCEEREZNCECABENRMBER - BEMY  EmilX

EORM - HAIBEHLER RRE - F1EM

RERBRRN AR - WEELRE RER - TRFITTER

RETBRABFTLUENESNAFEAESEDRMBRNRTE  YABHRMISEENBREM LR -

Our Good Manufacturing Practice (GMP) model guides standard operating
practices at our Mainland China food processing plants. The model defines
key performance indicators for each production zone, to effectively
evaluate our performance, cleanliness, hygiene and pest control. In the
reporting year, we hosted GMP competitions among operational teams to
raise awareness of quality and safety.

Hygiene is crucial for food quality and safety. Our hygiene analysis proved
especially important during the COVID-19 pandemic. We applied strict
standards to our manufacturing facilities and to our staff.

Our manufacturing and processing standards are regularly reviewed.
We conduct internal inspections and third-party quality testing of raw
materials every six months, in accordance with national laws, regulations
and standards.

Professional logistics companies transport our products. Their vehicles have
strict temperature controls, automatic refrigeration, and tracking systems
that record temperatures. We verify those records to identify abnormalities
that might compromise our high standards.

B TRFEREE] (GMP) RABH
B ERT OHRELEBHIRMES
ZIRA RS ERRNBREVEE - KB
MEHEHMPIMRE BRE  HERBEE
B e R|EFE - RAIREEEEFRBREGMP
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To keep up-to-date with quality and safety requirements, we train our
employees to comply with the upgraded food management system.

In response to an ever-increasing customer demand for healthier food
products, we introduced oatmeal with low-fat milk to provide customers
with healthy breakfast options during the reporting year. We will look into
other nutritious and healthy food products to cater to the diverse dieting
needs of customers going forward.

Sustainability Report 2020/21 Al {5 &SRR &

REETTREFNEERRTE2RE » &M
EITEIEE TRMETEANARMmER
Rt e

ROEEFHERERMAMIEMOTE
Ko BARBEFEAREBERS K
£h REFPRHERENFEEE - &
PMEsBEEMmEREYEREENRS -
NBABEEZTTENRRTL -



Future Plans

RS

Focusing on Food 63
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We will strive to enhance our food quality and safety even further with the following plans:

B BOEBAT A EE

[

Focus Areas
EHERE

Responsible Sourcing

BEERE

Food Quality and Safety
RmEEHEZE

Food Nutrition and Health
BmEEHRE

ﬁ%ﬂﬁﬁmﬂmg§&§%3

Future Plans

ARt E

e Extend the scope of food quality and safety certifications to enforce best
practices in line with international standards.
BAEMEERLERBENEGE  ERFEBEREENZEER -

e Improve our collaboration with strategic suppliers of key products to enhance
product quality.
hnssEIR BB E MM EREERNEE - RAERES -

e Develop a supplier scorecard to monitor and manage performance, and identify
room for improvement.
BYMERG SR - ABERKERERE I B 5 EZE R

e Introduce more sustainable products that consider animal welfare, and that are
sustainable and antibiotic and hormone-free.

HHERBYEN  TENERRAENARFEER

e Harness technological and innovative solutions to optimise processes for
enhanced consistency, quality and efficiency.
MARMREFRRTRTERE - B8 —BUE BERME -

e Strengthen employees’ awareness and ownership of quality and safety through
continuous training.
BRFEEIIAE THEEREENEHMEER -

e Keep abreast of changing habits and lifestyles by developing attractive, healthy
and sustainable food choices for all customers.
ST CHERBEREEIR - RAEESRMAARS| ) - @ERAFEDN
RiniEiE o
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Preserving the Planet

REGIRIR

At a Glance iftE&

Energy Efficiency BE/R ¥ &=

Reduce energy use at our stores and operations to Continue exploring uses of technology to increase
improve energy efficiency. energy efficiency across our operations, and to reduce
carbon emissions by cutting energy consumption.

FERRERGMEE - ALERREPIRIERYE
I 3B A BEIRBFERUE AR TR AR

B IE R FEB BN BB MRS AR R ©

CARBON
EMISSIONS

2l

Water Stewardship 7k &R & 1#

Conserve water and improve water Seek opportunities to optimise water efficiency via
efficiency while preparing meals. h advanced technology and improved processes.
ERMBEN - SHRAKRES @ B E | ASERIE R ERE - BARFA AR -
KRR o K/

Waste Management EE¥) & 12

Minimise waste generation and Establish baseline measurements for waste generation

handle waste responsibly by ﬁ/% and develop guidelines and training for waste reduction.

reducing materials at source and N et et NN . .

following the avoid, reduce-reuse- _ ﬁiz%ﬁigﬁhﬁ I HIFTLAREE & B 12 /948 5| )R 15
pllaTrs! °

recycle principles.

FERIRSERMEE - BIRE A KRB

BB - R EYEL R Continue to liaise with suppliers to minimise packaging
BEY) o materials for raw materials and to expand our use of
environmentally friendly materials for takeaway cutlery

and containers.

RESHERATE  BUURDERMHHERYH - IEN
ERARERVHRKNINEEAMES
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Introduced energy-efficient dish washers in Hong Kong and Mainland
China Café de Coral fast food outlets. These save around 20-30% in
electricity consumption.

B R B A SRR E 5[5 3| AKAE
s - #8555 20-30 % TN -

Gradually introducing the technology of “Air Lobby” at the entrance of our
stores where feasible, to enhance energy efficiency of our air-conditioning
system by heat resistance.

REO GO EOAARA [ZHAKE
Ay - FBARRER - RS = RLSNER
s

o

Implemented boiler waste heat recovery in our Mainland China operations,
saving around 23,000 m?3 of natural gas annually.

AR Bl TS B RIE R E L - SEEE
%23,000 5K KAR -

Introduced dish washers in stores with a potential to save 20-30% on
water consumption.

ERERBI AR - 152 20-30% %
FXKE -

Increased the use of a high-frequency defroster at our manufacturing plant,
which saves an estimated 10 tonnes of water per day.

TER IR OB ANE A S AR REE -
mreaaga 10amk -

Completed second phase of waste audit across different brands.

STREE N FMmERSE = B EREEERT -

Provided employees with training and clear instructions for waste-sorting.

REBRHE BN S BNEII RBMET o

Avoided the generation of 4,700 glass bottles and around 3,500 paper
boxes of packaging per year through bulk purchasing.

BpHERE  sEpex+4,700E
wEmEA3,500Ea %45 -

Stopped providing takeaway cutlery at schools and distributed reusable
cutlery for students.

FILEEREHNERR Y RBLREAE
FH)ER o

Encouraged customers, with monetary incentives, to avoid disposable packaging
by bringing their own utensils.

FEAREFEERETERER - BRERAD
ZEK-
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Preserving the Planet
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Combating climate change is increasingly urgent, so we are making
strenuous efforts to decarbonise our operations. To strengthen our energy
management, we closely monitor our energy consumption, established
energy and greenhouse gas (GHG) emissions reduction targets and have
implemented a wide range of energy-saving measures.

Designing and Equipping for Energy Efficiency

We aim to optimise our energy-efficiency by upgrading equipment in our
manufacturing plants and kitchens.

At our manufacturing plants, we are studying the feasibility of adopting
steamer generation methods that increase heating efficiency.

Meanwhile at our stores, we have
gradually been introducing energy
saving dish washing machines which
save around 20% to 30% on electricity
compared with the traditional dish
washer. Lighting fixtures are also
continuously upgraded to LED lights
and energy-saving light bulbs to
further reduce electricity consumption.

Energy-saving dish washer installed at stores
DR AR AT

We have taken steps to enhance the efficiency of our ventilation and air-
conditioning. Lowering ambient kitchen temperatures reduces the load
on air-conditioning and hence reduces energy consumption. Installing
cotton filters facilitates the capturing of flour dust and hence improves the
efficiency of ventilation systems.

Adopting Energy Efficient Practices

An in-depth understanding of consumption patterns is key to enhancing
our energy management. We use a building management system to
capture electricity consumption in our manufacturing plants. This helps
us identify areas for improvement and develop retro-commissioning plans.

Participating in CLP’s Peak Demand Management Programme gave us a
better understanding of our daily electricity usage patterns. This helped
us formulate demand reduction solutions by conducting our production
ahead of time and halting production during peak demand hours.
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We published guidelines to integrate conservation measures into daily
operations, such as encouraging employees to prioritise energy-efficient
equipment whenever possible.

We have also reduced our energy
consumption by better controlling
our air-conditioning use. Specifically,
we are gradually introducing the
technology of “Air Lobby” at the
entrance of our stores where feasible,
to enhance energy efficiency of our air-
conditioner system by heat resistance.
The “Air Lobby” is a physical corridor
constituted by two sliding doors with
installation of fan coils provided at
top of both doors, to reduce warming
effect incurred by influx of hot and
humid air coming from outside.

Preserving the Planet
RERE

BRI 3| S AR B
BEP - PIMEE A T e MR
&1 -

ﬁﬁﬁﬁLEﬁmTﬂ = 58 {5 R SRR A BE TR
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f SAARE ] REMERFIEKNERIKE
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Introduced “Air Lobby” technology to improve efficiency of in-store air-conditioning system

SIA TZEFRE | £y - leEZEARRRRERU R

Utilising Renewable Energy

We put forward dedicated efforts to reduce our carbon footprint of our
logistic operations by using renewable and carbon efficient alternative
fuels. Introducing the idea of circular economy, our used cooking oil is
collected and recycled into biodiesel by certified companies. We buy that
biodiesel for our vehicles, closing the loop between used cooking oil and
renewable energy.

25%

of our vehicles use biodiesel

EHEAEMSHR

Access to a reliable, clean water supply is essential to our operations, so
we strive to strengthen our water conservation. In addition to formulating
water reduction targets, we track water use patterns across our facilities
to enhance our water efficiency through leveraging advanced technology
and improving our processes.

Using Water Efficient Equipment

We strive to reduce our consumption by adopting water-efficient
equipment. At our manufacturing plants, a high-frequency defroster saves
an estimated 10 tonnes of water per day. A new-design freezer accelerates
the cooling of products while saving around six tonnes of water per day.
New dish washers installed at some of our branches during the reporting
year yielded more than 20% water savings.
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Adopting Water Efficient Practices

To reduce water consumption, we regularly review and adjust our practices.
At Luncheon Star, we have formulated guidelines including Environmental
Measures for Reheating Centre and Environmental Protection Measures for
Factories. These guidelines are developed taking reference to international
best practices such as the ISO 14001 Environmental Management System
and instil responsible water usage in our daily activities. Complementing
the guidelines, signs and posters remind staff of the importance of water
conservation.

The Group adopts a holistic waste management approach which integrates
the three-tiered waste management hierarchy as a guiding principle to
tackle this environmental challenge. Under this approach, waste avoidance
is the preferred solution followed by reuse, recycling, recovery.

To establish baseline measurements for waste generation in our operations
and to take comprehensive and effective action, we worked with Greeners
Action and the Hong Kong Productivity Council to evaluate the quantities
involved.

Case Study 54/ :

HRAAENK T

BRIFEKE  BROEHBRT R AEEKE
fE- BB BENTE TR - B (8
#AORRER] & [ THREER] &
L3312 E1S0 14001 R IEE TR R L EK
BEEBMEIE - WERMHBZLEP N
BABETAKEEMNER - BRESII - &M
INEBIZH S RIZEE THORKNES
Mo

SEEMEEAEYER T - B=EER
MEYERREEES REERA - LEH L
RGNS - HEAHT BEEDNELERE
EHEALTERE  ERAZERBANMEWE
o

REVEEER  HMAEKBETHREEE
ENREREIE  UFHELRFEREEES
MEME  UtE2EARNEYERT
o

Completed 2™ Phase of Waste Audit across the Group’s different brands

RSB T 6 M B A

We conducted the second phase of our waste audit from June to October 2020 at 12 selected stores across our six different
brands. As the operations of each brand vary, different types and sources of waste were observed. Food was the main source
at Café de Coral fast food, Mixian Sense and Asia Pacific Catering, while general waste formed a greater proportion at
western-style brands such as The Spaghetti House.

As part of the assessment, we provided training in waste segregation and disposal for our employees and gathered customers’
preference and behaviour relating to waste initiatives.

Using insights from the assessment, we will fine-tune our strategy to consider the different characteristics of our business
units, to establish targets and to strengthen our efforts to reduce waste.

BAR —ZE-Z2FANAETAEE T AAMEET 1282 EETE _BROBEYET - BN SmiENEEEATR - Hr#8s
FEMNBBINRBARR - BREARLRE - KGEFZERRNEBEEYRE - M —RUFARENEFOAAMRBIEERKR
Ll

iR ERE AR TIRHEEM DB MEE T EMNEY - WIREBTHRERENSFRITR -

EOHERDIER - TP HBIBMRE - WRES RENRSERREB RN INRRFEEYER T A TIE -
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Reducing Waste at Source

We closely monitor our production line to minimise the waste generated by
manufacturing. As stipulated in our environmental protection guidelines,
supervisors check inventories and production plans before making
purchases to avoid overstocking.

Under the production yielding improvement plan supported by the GS1
Automation solutions, we have been able to better monitor raw material
quality, cut weight accuracy, increase product productivity and identify
areas to prevent waste.

Where possible, we procure goods in bulk, to reduce packaging waste.
Consequently, we can avoid the use of 4,700 glass bottles per year and
around 3,500 pieces of boxes for packaging.

Food waste has a significant environmental impact, so we have taken
steps to avoid waste at our restaurants. For instance, we have adopted
on-site portioning at the schools we serve, which enables us to assess
students’ needs more accurately. Age-based optimum portion sizes are
also available. Uneaten meals are donated to NGOs when schools are
closed unexpectedly.

We have minimised excessive packaging waste by removing plastic knives
from takeaway cutlery packs across all brands. In addition, at our stores we
provide reusable cups instead of paper cups at self-service water stations.
At Luncheon Star, we distribute tableware of stainless steel or porcelain
tableware at the beginning of the semester to students, in hopes to instil
a habit of bringing their own reusable tableware. At our Asia Pacific
Catering outlets, monetary incentives encourage customers to avoid using
disposable packaging by bringing their own utensils. We are also gradually
shifting to sustainable packaging materials and cutleries, to reduce the use
of plastic at our Asia Pacific Catering outlets.

Enhancing Waste Recycling and Recovery

We have improved our waste-handling practices, including the gradual
adoption of systematic source separation at manufacturing plants and
sites. This improves recycling and recovery.

At our manufacturing plants, food waste is collected daily in support of
the Government’s Food Waste/Sewage Sludge Anaerobic Co-digestion
Trial Scheme, which energy will be recovered from the food waste to
produce electricity. Our commitment to food recycling extends to our
stores. Partnerships with recycling programmes are forged by management
companies and landlords.

We also support educating students on food waste recycling and avoid
food wastage, in partnership with our school clients. With participation
of the food waste collection service organised by the Environmental
Protection Department, our food waste is sent to OePARK1, an organic
resources recovery centre located in Siu Ho Wan, where food waste is
further converted into biogas for electricity generation and compost.
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Our commitment to minimising the environmental impacts of our business
extends to our Mainland China operations. We strive to improve our
energy efficiency, emissions, water conservation and waste management.

As a responsible corporate citizen, we continually enhance our energy
efficiency. Our manufacturing plant has optimised its cooling system,
ensuring that underused units are turned off. During the reporting year,
we carried out preparatory work to ensure that quality control and indoor
environmental standards are met when gradually shutting down air-
conditioners. Optimisation of our air-conditioning units has yielded an
energy reduction of around 2,000 kWh per month.

High-efficiency cooling enables our products to be cooled in a shorter
time, further reducing our power consumption. An electricity meter on
the cooling tank closely monitors and calculates the energy saved. During
the reporting year, around 1,000 kWh of electricity was saved per month.

High-efficiency cooling reduces energy consumption

SR AEER L BE R EFE
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Lighting retrofit projects are also undertaken in our factory areas as we have
replaced 80% of the original lighting with energy-efficient LED lighting
systems. A boiler waste heat recovery system captures and converts waste
heat to an additional energy source, saving an estimated 23,000m?® of
natural gas annually.

Meanwhile, at our stores we have also introduced energy-efficient
equipment to reduce our energy consumption. During the reporting year,
almost all our stores have completed the installation of energy saving dish
washers which saves around 20% on electricity. Around 14% of our shops
have installed steamers that reduce cooking time by 36% and griddles that
increase heating efficiency.

Water is a vital element of our business continuity, so we are mindful of our
consumption and strive to strengthen our management and conservation.
Our daily practices follow relevant laws and regulations.

We have developed solutions to enhance the water-efficiency of our
operations in order to reduce water consumption. For instance, we have
installed a high-pressure spray connector to the cleaning pipe for the
jacketed kettle to improve the efficiency of spray-cleaning. Moreover, we
have replaced manual washing of vegetables with a mechanical process
that reduce water wastage. We also use technology that transforms steam
into water for reuse.
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Replacing manual washing of vegetables with a machine increases water efficiency
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We go beyond the minimum requirement of adhering to applicable laws
and regulations and continue to put forward dedicated efforts in adopting
industry best practices in waste management. We keep monthly records of
waste categories at branches for comparison and analysis. Internal KPIs are
used to evaluate the effectiveness of our reduction efforts.

We strive to tackle food waste at source. We have developed a system to
track our food inventories, and optimised our procurement schedules to
avoid waste. We ensure that recyclable waste is properly handled.

Since we strongly believe that environmental awareness is key to effective
waste management, we regularly engage our employees and the general
public to promote waste reduction and recycling. We also continuously
provide relevant training of waste sorting and handling to our employees.
We also increase the public awareness by disseminating information on the
waste recycling measures adopted through our website and social media.

Amid tightening restrictions on single-use plastics in Mainland China,
the Group has been proactively developing solutions to shift away from
plastic. Through working closely with our suppliers, we are also exploring
sustainable packaging alternatives. During the reporting year, we discussed
the feasibility of producing non-plastic coffee stirrers with some suppliers
and manufacturers. Since January 2021, we no longer use plastic straws
and cutlery bags, having replaced them with sustainable paper alternatives.
We have gradually introduced biodegradable containers made from plant
fibres for takeaways, and reusable crates for deliveries, replacing 105
tonnes of plastic containers and 3.54 million paper boxes.

In addition, we have switched out the disposable foam packaging for Poon
Choi with a reusable thermal insulation bag, and we have incorporated
a reusable bag design for our New Year lucky bag products, in order to
encourage our customers to reduce usage of disposable plastic bags.
During the reporting year, we introduced biodegradable bags at stores in
Guangzhou and Shenzhen.

i
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Our Environmental Performance

We measure and monitor the performance of different environmental
aspects throughout our operations to better understand our environmental
performance and identify areas for improvement.

Energy Consumption and GHG Emissions
Performance

We have established energy use intensity and GHG emissions intensity
targets for 2024/25 and 2029/30 respectively against the performance
in 2013/14 as base year. We recorded an increase in year-on-year energy
use intensity for Hong Kong operations. This is due to a drop in revenue
as a result of adverse market conditions, which was further exacerbated
by the impact of COVID-19. Nonetheless, we observed a slight decrease
in the year-on-year GHG emissions intensity for Hong Kong operations
due to decrease in emission intensity of local utility companies during the
reporting year.

On the other hand, our business in Mainland China has recovered shortly
after the initial severe lockdown and have recorded revenue growth in the
reporting year. The energy and GHG emissions performance are relatively
stable as a result, and has recorded a decrease in the year-on-year energy
use intensity and GHG emissions intensity for Mainland China operations.

As the Group took swift action to improve operation productivity and
efficiency to adapt to the new market environment, we remain cautiously
optimistic in its ability to leverage its market leadership position to capture
the full advantage of the post-pandemic recovery. We are confident in
meeting the energy and GHG emissions targets as we continue to monitor
our performance and improve energy efficiency of our operations. Please
refer to the notes on page 81 for more information on the data calculation
methodology and scope.
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Energy Consumption Performance #EilfiHTERIE
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GHG Emissions Performance R =EmEHIMEIR
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Air Emissions Performance

The Group’s air emissions mainly arise from the combustion of gaseous
fuel and fleet vehicles. Please refer to the notes on page 81 for more
information on the data calculation methodology and scope.

B HERIR

EEMREHREZREREMRSERERE
B - BRABBAHEANEENEZER -
L ERIEG R

Types of Emissions (tonnes)

Bz RE (AH) 2017 1E) 2019/20 2020/21

2:%‘)?;;;”%5 0 0.02 0.02 0.02

%‘g{gé; oxides (NOX) 799 a5 )03

;g)rk:tji%late matter (PM) 0.48 045 o8
Water Consumption Performance FAKEXRIR

We have formulated water reduction targets for 2024/25 and 2029/30
respectively against the performance in 2013/14. During the reporting year,
we recorded a slight decrease in year-on-year water use intensity for both
Hong Kong and Mainland China operations, reflecting the effectiveness of
the various water efficiency measures adopted. We will continue to closely
monitor our performance, identify opportunities to adopt new technology,
as well as improve operational practices and equipment performance to
ensure we keep on track to meet our targets. Please refer to the notes on
page 81 for more information on the data calculation methodology and
scope.
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Water Consumption Performance FHIKEZEIR
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Waste Management Performance BEMEIRRIR

We track and collect waste data for better management of our waste BMEBERREEREDEE - LEBR
generation and handling practice. Please refer to the notes on page 81 for BREVNEEREEARN - BEASEBAE
more information on the data calculation methodology and scope. FERGBENEZER

Waste Disposed
EEEMNEEY

General Waste
—RREEY)

EELETAEEL

956.3

Food Waste

Waste Recycled
2B HIEEY

Common Recyclables (including paper, plastics, metal and
glass) 279.8
BEROWY (BIEFEER - 28 8 BE)

426.0

740.2

Food Waste

635.
[ 35.2

2,548.9

Waste Cooking Oil

e 442.7
/|

119.0

Use of Packaging Materials 8287}l 60

Total food and beverage packaging material used, tonnes
BRESKNBEYEHES - A

Food and beverage packaging material use intensity, tonnes/revenue (HK'm)
EHBRYRHERSE - AN WA (EEH7T)
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Notes:
P -

1.

The data covers business activities and operations over which the Group has direct operational control and full authority to introduce
and implement its operating policies. Scope 1, Scope 2 and total GHG emissions are calculated with reference to the Guidelines to
Account for and Report on Greenhouse Gas Emissions and Removals for Buildings (Commercial, Residential or Institutional Purposes) in
Hong Kong (2010 Edition), issued by the Environmental Protection Department and the Electrical and Mechanical Services Department
of the HKSAR Government, and the Greenhouse Gas Protocol Corporate Standard developed by the World Resources Institute.
HROEEEEAERE BT RAI 2RETNNTEERRNER TP REE - E—  BE_RAERBAEFNE AERELE
ERFITHRBARRREZLAMETIRBGFEN (BEEEY (B  ETROHAR) WRERBIMRR OB MBEES])
(2010hR) RERBERARAERN CAZRERERR  PEZEMREIRE) -

Reported GHG emissions do not include those arising from outsourced operations and fugitive emissions. The Group regularly reviews
its GHG emissions with a view to expanding the scope of data disclosure in future reports.
SEERVAZERBFRL T EFEINEERSEARM BN - REHTERRELRERBEMER - UBHEMRNREFHEORER
BEHEBUR 2 WERHE -

Scope 1 refers to direct GHG emissions and removals. Scope 1 disclosures mainly include emissions from stationary fuel combustion and
mobile combustion.
HE-REBRERBIMIER - FEOBETEREERRERREERITEEMNREREIN -

Scope 2 refers to indirect GHG emissions from the consumption of purchased electricity and Towngas. Emission factors are obtained
from local utility companies.

HE—HHEMBEN RERAEENBEAEREHN - RABHERE N MIAR AR R -

Energy use intensity, GHG emissions intensity and water use intensity are calculated by dividing our absolute energy consumption,
GHG emissions and water consumption in Hong Kong or Mainland China by the total revenue of our operations in the respective
regions within the reporting scope. The total revenue of our Hong Kong operations for 2013/14, 2018/19, 2019/20 and 2020/21 was
HK$5,589 million, HK$7,342 million, HK$6,873 million and HK$5,514 million respectively. That for our Mainland China operations was
RMB975 million, RMB990 million, RMB974 million and RMB1,047 million respectively.

BEREFERE R ERBEHINRE RAKEERRE SN P EAMNBEHERERE RERBHICGAKEEE  RUARSHEANZM
EREERBAGTE - EEE-S—=/-—0 ZF—/\/—h 2T/ ZTR-FT-T /- FENEBLELRAD R AS55898
BEAT 730BEBT  6873HEBTLS S4B EAT  MTENMAZERUANRIRITSBEEARE - 990BEARR - 9745EA
RER1,04788 AR -

Reported total air emissions include emissions due to gaseous fuel consumption and emissions from vehicles.

R BRI BERREBME R R ERE LN REBYN -

Biodiesel-associated emissions are calculated using the same factor as diesel. This is the most closely related conversion factor available
in the region.

MANAE R R GBI LRI ARSOm R E EF - AL S E B A Y seh E A HERE 2 REBHERT -

Water consumed is freshwater from local municipal sources.

SEFKERIRE S HEAX -

During the reporting year, all recorded waste generated from our Hong Kong operation is recycled.

EREFER - BB EGEEEET D B EYIHREI

The non-hazardous waste recycled figures for Hong Kong operations includes the Central Food Processing Plant in Tai Po and Head

office, unless stated otherwise.
BIESHHE - BENESEYRBEEEASRRERFLRESTIE

. The food waste recycled figure for Hong Kong operations includes the Central Food Processing Plant in Tai Po.

ERH RO EEREIE T AP RERD L -

The waste cooking oil figure for Hong Kong operations includes Hong Kong branches and the Central Food Processing Plant in Tai Po.

ERNBERMEEREE T BERREND SRR REZS L

The food waste disposed figure for Mainland China includes waste cooking oil that was collected and handled together with food
waste by a qualified third-party contractor in compliance with local laws and regulation.
FEAM B E B EURBIE T BB =& BREAMNEREE D EDI AR U KRR e — TR IR R ROA o
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Future Plans

ARIRETE

chain with the following plans:

Moving forward, we will continue reducing adverse environmental impacts along our value &
s O

RERK - BFGEEEBA TR EERTERETNNTE

( Focus Areas
&R

Energy Efficiency
HER A&

1/3:5

Future Plans

RIEEH B

e Strengthen understanding of our energy consumption, to identify areas for
improvement and formulate action plans.
IS8 ¥REIRBRER T AR - IRAIAIERZER - WHIEITE)ETE -

¢ |dentify the need for, and review the feasibility of, energy-efficient equipment.
RATETRE SR T ok - WA B ATATIE -

Water Stewardship
KERER
/

D\

e Continue identifying opportunities to adopt new technology.
BRI AT R -

e Regularly review and improve operational practices and equipment performance
to reduce water consumption.
FHmA A EEEEBRRERER - WD FKE -

Waste Management

BEYEE

e Continue to review recycling procedures at outlets to enhance waste
management effectiveness.
BERDEHNRIUIER - IRFAEMERMN S ©

e Based on the findings of the waste audit, organise workshops at stores to
strengthen management practices across our brands.
REEMETOER  EOERPTES - RS RENE IR

e Continue to liaise with suppliers and engage with customers to minimise
packaging waste and gradually replace plastic packaging with sustainable
alternatives.
feERMREEAERABRER RO BERY  WESUTRENERBERE
BaE -
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Awards and Recognitions
RIANRE

For the sixth consecutive year, we have been selected as a constituent of
the Hang Seng Corporate Sustainability Benchmark Index, with an “AA-"
rating. Meanwhile, we have also been assessed by MSCI ESG Ratings and
have received an “A" rating as of the date of this report.

Hang Seng Corporate
Sustainability Index
Series Member 2020-2021

BETHHABRROE
;‘E’%g 5'] 2020 - 2021 L 17 B

Additionally, we have received various awards in recognition of our
performance in sustainability, providing further motivation for us to
continuously improve in our sustainability journey.

Awards and Recognitions
RIARRE

BPMEBENFREERBANSEZRLE
EEBHKMIR - WS TAA-] 74 - [
B BEARER - RIFTFEMSCIERE - 1
GRERTIDPES [ A FR-

BEAN - HMERZEEE - RERMEATHF
BRERIEORER - KARMEASERRE
B ETEAE R S -

Catering to Customers LA A%

Awards/Recognition £818 /48

Organiser =} #4&

East Week Hong Kong Service Awards 2020 (Café de Coral fast food) East Week
BEBRIEREE2020 (RRERE) AT

U Food Awards 2020 U Magazine
20200 ZEERE UJEH

— U Favourite Western Restaurant (The Spaghetti House, Oliver's Super
Sandwiches)
REEEWMEE (BME, Olivers Super Sandwiches (FIZEBHK=3048))

— U Favourite Congee and Noodle Restaurant (Mixian Sense)
BEERWRHEE ORRE)

— U Favourite Provincial Restaurant (Shanghai Lao Lao)

BRERINENE (LBRE)

2020 Quality Service Retailer of the Year — Fastfood / Restaurants Category
(The Spaghetti House)
2020 EEBEMRBTER - REE BREMERZAR (EHE)

Hong Kong Retail Management
Association
EETEERHE

HKIM Market Leadership Awards 2019/2020

Hong Kong Institute of Marketing

Ti5ERASE2019,72020 (HKIM)
— Greater Bay Area Power Brand EEmKEe
NERE HmhE
Caring Company 2020/21 The Hong Kong Council of Social
AR RI122020,721 Service
— 10 Year Plus Caring Company Logo EAteREHe

EEI0FHRIALER [ERARERE] R
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Awards and Recognitions

RIARRE

Empowering Our Employees ET 574

Awards/Recognition 818 48 Organiser ¥} #iE
Good Employer Charter 2020 Labour Department
IR E#E2020 BT

Focusing on Food X&)

Awards/Recognition 818 48 Organiser i ##&
Quality Food Traceability Scheme 2020 GS1 Hong Kong
BERmIREEHE /2020 EEERmRBHE
— Diamond Enterprise

BALE
Best-Ever Dining Awards 2020 Weekend Weekly
2B MIZRJE R 12020 HRBAET

— One of the best rice vermicelli (Mixian Sense)
W KER CRERME)

Preserving the Planet RERE

Awards/Recognition 5818 48 Organiser i} ##&

BOCHK Corporate Environmental Leadership Awards 2019 Bank of China (Hong Kong) /

HRIREB R RIRMREKL KL 2019 Federation of Hong Kong Industries

— Ecochallenger PERIT (BE) /BEIELES
BREFDE

— 5 Years+ EcoPioneer
SHE+SEIRRATREE

Friends of EcoPark 2020 EcoPark
20205 RE 2K RIRE

Sustainability Report 2020/21 Al {5 &SRR &



Appendix | - Guiding Policies, Management Approach and Relevant Laws and Regulations
B8k | — EEIHEK - ERAZERIBMZEERRIER

Appendix | - Guiding Policies, Management
Approach and Relevant Laws and Regulations
BifEx | — EEECR - EIRRHANKIMBREARNIZER

The Group ensures strict compliance with applicable environmental, social SERTHANIRE @8 RER/ERE

and governance laws and regulations. This is reinforced by a set of policies e BRMBIT T —RINBERRAE - ERAE

and protocols to guide our operating practices. The table below sets out BEBLENES - TRIILBEEMNZEE

the most significant laws and regulations, as well as internal policies and ER ARAEBER MRE -

protocols.

No cases of non-compliance were observed during the reporting year. RREE BN AREFEARIL IR E(E
REM -

Corporate Governance & ¥&34

Rules Governing the Listing of Securities on The Stock Exchange of Hong Kong Limited
BEMERZHMAERARE S LR

Securities and Futures Ordinance (Chapter 571 of the Laws of Hong Kong)
BHERHAEGE (BBEFIES71E)

Prevention of Bribery Ordinance
7 LE B R 16 £51

Personal Data (Privacy) Ordinance
BAZER (FLER) 506l

Anti-money Laundering Law of the People’s Republic of China
R A RFME ROEEE

Corporate Compliance Policy

Sets out responsibilities and mechanisms to ensure our operations comply with all applicable laws and regulations.
[EARBER]

FIBREAE RS - EREELEN & B EANERER -

Best Practice and Guideline on Occupational Code of Ethics

Outlines the standards expected of employees in maintaining ethical and equitable behaviour.
[ RAFE IR PITA AR |

Bt B THFREBRER AT ROEERE

Protocol on Malpractice Reporting and Investigation
Establishes clear guidelines and processes for employees and business partners to raise concerns and report inappropriate
practices.
[TETRBRRNAEHRE]
RETIREBEHHITEMIESI RIZF - WRHBEIRBHRIETR -

Corporate Policy on Personal Data Privacy

States the Group’s requirements on the handling of personal data of employees, customers and business partners.
[ =B EAERALZBER

FREEEERIEET « TP REBEBHEABERNRE

I.T. Policy
Provides guidelines for internal and interested parties to safeguard information security and remain in accordance with our
ISO 27001 Information Security Management Standard.
[ & FRHRBER |
RNBRAEATREREE LR EHIES] - WEPISO 27001ER L2 BEIRIRLE
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Appendix | - Guiding Policies, Management Approach and Relevant Laws and Regulations
Btk | — EBHER - ERHERBAZRRIER

Catering to Customers SL&E A 5%t

Relevant laws and regulations #HE8EE K ER

Trade Marks Ordinance
EEEAESl

Trade Descriptions Ordinance
LB

Advertising Law of the People’s Republic of China
R A RMEEEE

Management approach B 75 5%

Customer Feedback Handling Procedure
Stipulates our approach and mechanisms that ensure customer feedback is responded to and managed in a consistent,
systematic and timely manner.
[BEXEREEEF]
TR ERMS] - BR— - BERSGANEREEREEEENER -

Empowering Our Employees & T A7

Relevant laws and regulations #HE8EE K ER

Employment Ordinance
EE 5D

Discrimination Ordinances
I AR A1

Occupational Safety and Health Ordinance
B L 2 M AR BRI

Labour Law of the People’s Republic of China
FREE AR AR S 8k

Work Safety Law of the People’s Republic of China
PEARSMER2EEE

Guiding policies and management approach ZE KR K & 5%

Guideline on Staff Recruitment and Avoidance of Unlawful Employment Policy
Outlines employment procedures to ensure compliance with laws and regulations, and to ensure all candidates and employees
are treated equally.
[ B THEESI R IEEAIEEE THE
B E R R ARRRETEENOER - WREMARBERETETEHRF -

Performance Management System Policy

Outlines recognitions and rewards for employees’ performance.
[FERE RS S ]

L $ B TRIFA R AT M B2E) -

Human Resources Management Policy
Restricts any act of unlawful employment, discrimination and child labour.

[ANERERHE ]
ZIMEIDEER BRRETTR

Occupational Safety and Health Policy

Sets out standards to ensure a healthy and safe workplace for employees.
[ B 2 RIECR

R VRENRRARBRMERRZ 2N ITIESH -
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Appendix | - Guiding Policies, Management Approach and Relevant Laws and Regulations
B8k | — EEIHEK - ERAZERIBMZEERRIER

Focusing on Food =X &%)

Food Safety Ordinance
RonZ 2 1& M)

Food & Drugs (Composition & Labelling) Regulations
RYREY (KHEE RIRE) R

Public Health and Municipal Services Ordinance
D RETHE R BUEBI

Food Safety Law of the People’s Republic of China
FEAREMBROALEE

Purchasing Manual
Sets out stringent policies, procedures and practices regarding our food procurement and the responsibilities of all personnel
who participate in it.
[ EREE F-111
I EHRREBELAE2EARKENABNEENRBEE BFRER -

Corporate Food Safety Policy
Details proper procedures for food-handling and facilitating food traceability, to ensure safety and quality.

[RERMZEBER]
HANARREENEERFENERREY - UBRLZEREE -

Supplier Code of Conduct
Sets out environmental and social standards for all suppliers, including environmental protection, fair labour practices, human
rights, occupational health and safety, and business ethics.
[T /A<rA ]
I AHERNIRRE R SIRE - BERERE  ATELIER AR BERRRTE2UREEERE -

Preserving the Planet {RERIE

Air Pollution Control Ordinance
ZERSAE HIEHI

Water Pollution Control Ordinance
VEE S =S

Waste Disposal Ordinance
REY)BR & (50

Atmospheric Pollution Prevention and Control Law of the People’s Republic of China
R A RLMBERRSRIAE

Water Pollution Prevention and Control Law of the People’s Republic of China
I ARFMBKGSREE

Prevention and Control of Solid Waste Pollution Law of the People’s Republic of China
I AR MBI E RS R RIRN A

Working guidelines include Environmental Measures for Reheating Centre and Environmental Protection Measures for
Factories.

TYEESIBH [P OREER] & [THRERE] -
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Appendix Il - HKEX ESG Reporting Guide Index
Bt kIl — SBERA (RIE - HBREBMSES) w3

Appendix || - HKEX ESG Reporting Guide Index
fiigR1l — BB (GRIR - Lt NEGHESIES]) RSl

Reporting Principles

The below details how information presented in this report is aligned to
the four reporting principles of the HKEX ESG Reporting Guide.

Materiality: We engage stakeholders and regularly review issues that are
relevant to sustainability. The Board of Directors and Management Board
conduct ongoing reviews of the issues that are most important to our
business. These initiatives ensure that the issues covered in this report are
relevant to our stakeholders.

Quantitative: To allow stakeholders to evaluate our quantitative
operational results over time, we provide understandable, well-explained
definitions and calculation formulae for our metrics.

Balance: We aim to provide balanced and fair disclosure of information
on critical aspects of our performance, in the context of our progress and
ongoing challenges.

Consistency: To disclose consistent and comparable information, we

have, since 2015, prepared this report in accordance with the HKEX ESG
Reporting Guide.

Sustainability Report 2020/21 Al {5 &SRR &
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RFFRE - e REAWEES ] HER
SERA

ERM: RAMEAXEERALRE ST
Hitmad BRI AR RARAERE o M B
FREREERMERERTEENEANR
B BUEEERAREMRENEEM
HEREERALIEE -
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HEAR -

P BAIATFERM R ER TR S E R
REBHOKRE - AERBFIHERRSER
ERADREL o

— B RRE-BRABRTLERER
BB T -AFRIRE [FBBIMR
B HERERERERS] REARE -



Appendix Il - HKEX ESG Reporting Guide Index
B gk — SBBERAT (RIR - HBREBRSEESD w3l

General Disclosure Reference Page
Disclosure WE 8 HE
and KPls
—RIKRER
BARERIER
A. ENVIRONMENTAL 3®3%
Aspect A1: Emissions
EBHEA1 : 2357
General Disclosure Information on: Preserving the Planet; 64-82;
— R (a) the policies; and IREIRIE 85-87
(b) compliance with relevant laws and regulations
that have a significant impact on the issuer | Appendix | — Guiding Policies, Management
relating to air and greenhouse gas emissions, Approach and Relevant Laws and Regulations
discharges into water and land, and | MERI—FEEEK - BB HAMBBEER
generation of hazardous and non-hazardous | ¥l
waste.
BRAERIORERBHE - KR HEEES -
FENEEERYNESS
(@) BUR &
(b) BFHBITABERTZENPMERRIED
BER -
KPI'A1.1 The types of emissions and respective emissions Preserving the Planet 64-82
BIRERIEIREAL data. RERE
HERRE AR S AR A HE R
KPI'A1.2 Greenhouse gas emissions in total and, where Preserving the Planet 64-82
RRRETURIFAL.2 appropriate, intensity. RERE
BERBLEHRER (ER) BE -
KPI'A1.3 Total hazardous waste produced and, where The Group did not generate significant N/A
RSB AEFRIZAT1.3 appropriate, intensity. hazardous waste during the reporting year,
FEEBEEEDEER (WER) BE - hence no relevant data is disclosed.
SERBREFENTBELESAEEESR
) - EUE SRR R B
KPIA1.4 Total non-hazardous waste produced and, where Preserving the Planet 64-82
FAB4EIEIZA1.4 | appropriate, intensity. RERE
FEXSZEEYRER (NER) BE -
KPI'A1.5 Description of measures to mitigate emissions and Preserving the Planet 64-82
AR RIEIZALLS results achieved. RIERE
HHUBIE PR P2 IR i SR TS AR o
KPI'A1.6 Description of how hazardous and non-hazardous Preserving the Planet 64-82

FAREBUEIZA1.6 wastes are handled, reduction initiatives and

results achieved.
HIlRIEEERBEEEEYNG E  BIEEER
BT RE R FTIS AR ©

IRAEIRIE

The Group did not generate significant
hazardous waste during the reporting year,
hence no relevant information on hazardous
waste handing is disclosed.
SERBREFEAVRELEET A EEE
W R UEREAEEEEREYERES
TEEVIERAE L -
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Appendix Il - HKEX ESG Reporting Guide Index
Bt sk — EBEBRA (RIF - HBREBWRSES!) RS

General Disclosure Reference Page
Disclosure WE 2% B
and KPIs
—RIRER
Aspect A2: Use of Resources
[EHA2 : EREA
General Disclosure Policies on the efficient use of resources, including Preserving the Planet; 64-82;
—RRHEE energy, water and other raw materials. RAERIE 85-87
BRERAER (BIEER  KREAMEME) &
BUR o Appendix | — Guiding Policies, Management
Approach and Relevant Laws and Regulations
BisEl— FEEEK - EEAERBEERR
B o
KPI'A2.1 Direct and/or indirect energy consumption by type Preserving the Planet 64-82
BARRIERUEIZEA2.1 in total and intensity. REERR
RERESNEERREELEREEERT
o
KPI A2.2 Water consumption in total and intensity. Preserving the Planet 64-82
RARENIEITA2.2 BREKEREE - RERF
KPI A2.3 Description of energy use efficiency initiatives and Preserving the Planet 64-82
REBAE RUEIZA2 3 results achieved. RERR
AR IR AR s T B R PTIEARR ©
KPI'A2.4 Description of whether there is any issue in Preserving the Planet 64-82
REBRAERGEIZA2.4 | sourcing water that is fit for purpose, water | [REZRIE
efficiency initiatives and results achieved.
FEAKEGEAKR L] B MR - LAKRIEFA | The Group does not have any issue with
KR e T E R FTISRER ° sourcing water that is fit for purpose.
7 55 B 3 % 5 SKEGE A KR £ & I
25 o
KPI' A2.5 Total packaging material used for finished Preserving the Planet 64-82
RSB RUEITEA2.5 products and, if applicable, with reference to per | {##EIRE
unit produced.
L mATABEMRNAE R (MER) 84E
BAIEE -
Aspect A3: The Environment and Natural Resources
[ETAS : RIERARER
General Disclosure Policies on minimising the issuer's significant Preserving the Planet; 64-82;
—RIEE impact on the environment and natural resources. | {REIREE 85-87
BIR T ALIRIBE R R A B RS E AR 2 MK
xR e Appendix | — Guiding Policies, Management
Approach and Relevant Laws and Regulations
skl — FEEK - EEAERBEERR
el
KPI' A3.1 Description of the significant impacts of activities Preserving the Planet 64-82

BASHERUIEIRA3

on the environment and natural resources and the
actions taken to manage them.

M EHEDHRIBERAAERNERTZERE
RREREETENTE -

RAER
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General
Disclosure
and KPIs
—RIFER
BREREE

Disclosure

W&

Appendix Il - HKEX ESG Reporting Guide Index
B gk — SBBERAT (RIR - HBREBRSEESD w3l

Reference

2%

Page
HE

B. Social - Employment and Labour Practices 1+t & — BB R % T &R

Aspect B1: Employment
[ETEB1 : =
General Disclosure Information on: Empowering Our Employees; 32-49;
—RRHER (a) the policies; and ETANR: 85-87
(b) compliance with relevant laws and regulations
that have a significant impact on the issuer Appendix | — Guiding Policies, Management
relating to compensation and dismissal, Approach and Relevant Laws and Regulations
recruitment and promotion, working hours, | Mi#kl— FEIH K - EEFERBBEER
rest periods, equal opportunity, diversity, | Rl
anti-discrimination, and other benefits and
welfare.
BT EEE BREREA  TERE - R
B FEKE Sl REBUAREMBEFER
B
(@) % &
(b) BFHBEITABERTENEBERZ MR
EER o
KPIB1.1 Total workforce by gender, employment type, age Empowering Our Employees 32-49
A B IEIER 1 group and geographical region. BT AKX
ZiER - EEER - FRRERRMEEISHIES
-
KPIB1.2 Employee turnover rate by gender, age group and Empowering Our Employees 32-49
BRI A IEIZR1.2 geographical region. BI AKX
RIER - FiRERI R EE DSBS RALE
Aspect B2: Health and Safety
fEMmEB2 : RERZE
General Disclosure Information on: Empowering Our Employees; 32-49;
—RRIE BRENTRENER BIRA 85-87
(@) the policies; and
(b) compliance  with relevant laws and | Appendix | — Guiding Policies, Management
regulations that have a significant impact on Approach and Relevant Laws and Regulations
the issuer relating to providing a safe working | Fii#%1 — =B ER - BB AREBEZER
environment and protecting employees from | #3/
occupational hazards.
AR 2N ITIERRRRERE S EBE
fEEH
(@) BK: &
(o) BTFEHBITABERZEBHNMEREE LR
EBER -
KPI B2.1 Number and rate of work-related fatalities. Empowering Our Employees 32-49
PASRAERUEIRB2.1 B TIEREMETH AR - BTARXE
KPI B2.2 Lost days due to work injury. Empowering Our Employees 32-49
RASR B X FE15B2.2 EATERATERE - BT AN
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Appendix Il - HKEX ESG Reporting Guide Index
Bt sk — EBEBRA (RIF - HBREBWRSES!) RS

General Disclosure Reference Page
Disclosure WE 2% BH
and KPIs
—RIRER
BRENER
KPI B2.3 Description of occupational health and safety Empowering Our Employees 32-49
BRI NIE1ER2.3 measures adopted, how they are implemented | B I /AZ
and monitored.
P ER AN RS R 2 R R R 2 15 e - LA AR
TRERIE -
Aspect B3: Development and Training
[EHEB3 : B a5
General Disclosure Policies on improving employees’ knowledge and Empowering Our Employees; 32-49;
—RRHEE skills for discharging duties at work. Description | E TAZK : 85-87
of training activities.
ERRAREBIT LEREMMH L EEMNE | Appendix | — Guiding Policies, Management
o FIUFIESD o Approach and Relevant Laws and Regulations
B8kl — ETEEER - BB EREBREEK
5
KPIB3.1 The percentage of employees trained by gender Empowering Our Employees 32-49
S RUEIEBR3.1 and employee category. BT AR
RIURREEFFIBONZIIEBET S
KPI B3.2 The average training hours completed per Empowering Our Employees 32-49
RSB RUEIEB3.2 employee by gender and employee category. BT AKX
RUERRIEERRE S - BEESTHZINTF
1IREEY
Aspect B4: Labour Standards
FEEBA : IR
General Disclosure Information on: Empowering Our Employees; 32-49;
—REHEE (a) the policies; and BT AK: 85-87
(b) compliance with relevant laws and regulations
that have a significant impact on the issuer Appendix | — Guiding Policies, Management
relating to preventing child and forced labour. Approach and Relevant Laws and Regulations
B IEET KRGS T Bigkl— K - BB EREBEER
(@ BX: & bt
(b) BFEBITABERZEMNMEMERRIRN
HIE R} o The Group’s Supplier Code of Conduct clearly
states our zero-tolerance to employment
of child labour and forced labour by our
suppliers.
AEER [HEFTATA SRR
BT REFHERERE I RIS
KPI B4.1 Description of measures to review employment The Group regularly reviews its employment N/A
A E WIS 1EBR4. 1 practices to avoid child and forced labour. practices to ensure compliance with the TEA
AR B E IR B AR 2 E T Ko&H|4 | Employment Ordinance and other regulations
I- related to child labour and forced labour.
RNEEF R R AR E
(ERED) REMBBERET KA ST
BRG] o
KPI B4.2 Description of steps taken to eliminate such We are not aware of reported incidents N/A
RASR 4B IR 1EB4.2 practices when discovered. during the reporting year. AN A

A IRE R B HR A RIS PTRER Y 2
o

BN MEFEARE ERARENS -
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Appendix Il - HKEX ESG Reporting Guide Index
B gk — SBBERAT (RIR - HBREBRSEESD w3l

General Disclosure Reference Page
Disclosure W& 8 HE
and KPls
—RIKRER
BARERIER
Operating Practices & E 55|
Aspect B5: Supply Chain Management
B : e
General Disclosure Policies on managing environmental and social Focusing on Food; 50-63;
— BB risks of the supply chain. EIRY 85-87
ERMHERENRE RIS RARBER
Appendix | — Guiding Policies, Management
Approach and Relevant Laws and Regulations
Bt dEl — FEIEREK - BRI EREBER R
#11
KPI B5.1 Number of suppliers by geographical region. Focusing on Food 50-63
AR B B 1RB5.1 it E DRI EREE EIRY
The Group considers it is more meaningful
to disclose its food origin by geographical
region in percentage of the Group’s
procurement amount to show where our
food comes from.
SERREBLREEAERELNRYRK
BHAMASLEAESR  METEYH
EHb o
Nonetheless, we disclose the number of food
suppliers by geographical region to align with
HKEX requirements.
A - BPDREIRMEE 5 6 HEEE
SR EHB T ELK o
e Hong Kong &% : 297
e Mainland China Bl : 8
e Other Asian countries £ Z5 MBI : 5
e North and South America FE3E3EM - 2
e Europe BUM : 2
e Australia and New Zealand ;&M K&F74
B
KPI'B5.2 Description of practices relating to engaging Focusing on Food 50-63

BASR A I 1EB5.2 suppliers, number of suppliers where the
practices are being implemented, how they are
implemented and monitored.

A R A e BB - mERITERED
WHEEEE  ARBEENNRTRERS
A e

FIRY
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Appendix Il - HKEX ESG Reporting Guide Index
Bt sk — EBEBRA (RIF - HBREBWRSES!) RS

General Disclosure Reference Page
Disclosure WE 2% BH
and KPls
—RIRER
BRENER
Aspect B6: Product Responsibility
JETHEB6 : EmEE
General Disclosure Information on: Catering to Customers; 16-31;
—REE (a) the policies; and AEAL 85-87
(b) compliance with relevant laws and regulations
that have a significant impact on the issuer | Appendix | — Guiding Policies, Management
relating to health and safety, advertising, Approach and Relevant Laws and Regulations
labelling and privacy matters relating to | FI8EI— EEHEK - BEFERMBBERER
products and services provided and methods | #2f
of redress.
BREFRHERNRBORERLZS - BS £
BRILBEEARBRER
(@ BX: &
(b) BTHBITABERZEBHEEEERIRD
BRI ERS o
KPI'B6.1 Percentage of total products sold or shipped There was no material product recalled N/A
RSB AE IR 1ZB6.1 subject to recalls for safety and health reasons. during the reporting year. TiE A
EENDEXEMBHTRALE RERBHME | BEFEALBERERLCKES -
BUREI B DL
KPI B6.2 Number of products and service-related Catering to Customers; 16-31;
RARAE IR 1EB6.2 complaints received and how they are dealt with. | IAE A% 85-87

RERINE b MRTS IR AR 2 B LA RS 77 0%

Appendix | — Guiding Policies, Management
Approach and Relevant Laws and Regulations
Btskl— XK - ERAERBEERER
vstll

The Group is not aware of any significant
complaints related to its products and
services during the reporting year. All
feedback and queries from customers were
properly addressed and followed-up under
our handling mechanism.
AEEYEERNMEAANE EOEHE
m R RN ERKRSF - FERFHERR
ERHERBHFINE IR Z Z IR K
BRAE ©
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Appendix Il - HKEX ESG Reporting Guide Index
B gk — SBBERAT (RIR - HBREBRSEESD w3l

General Disclosure Reference Page
Disclosure WE 2Z BH
and KPls
—RIKRER
BRERER
KPI'B6.3 Description of practices relating to observing and The Group takes measures to protect its N/A
RS 4E IE1EB6.3 protecting intellectual property rights. intellectual property rights and ensure | “NEMA
i 3l B A T K ARBR AN AE R S A ROIE ) o compliance with intellectual property laws.
We conduct regular reviews of internal
policies and systems to ensure the efficacy
and proper implementation of these
measures.
EEREUE R E R MBERE - WHERE
SPREERRR o B B A EBER
REG - NERRMNERSAE MR
=i
KPI B6.4 Description of quality assurance process and recall Catering to Customers; 16-31;
AR E R IEIZB6.4 procedures. AR AL 50-63
HILE SR BE R E R E W
Focusing on Food
IR
KPI B6.5 Description of consumer data protection and Sustainability ~ Governance under the 14-15
B RUIEIEB6.5 privacy policies, how they are implemented and | Leadership of the Board of Directors
monitored. ERRTRENARERRER
HIUEE B S RHRE RALBEER - ARIBBEHT
MEERAE -
Aspect B7: Anti-corruption
[ETEB7 : RES
General Disclosure Information on: Sustainability Governance under the Leadership 14-15;
—R B (a) the policies; and of the Board of Directors; 85-87
(b) compliance with relevant laws and regulations | EEBHBEMN AIIHEREER
that have a significant impact on the issuer
relating to bribery, extortion, fraud and Appendix | — Guiding Policies, Management
money laundering. Approach and Relevant Laws and Regulations
BRI - 3R - BEF RO RER Mgkl —FEEX - ERAFEARBAEER
(@ BX%: & psadl
(b) EFHBITABERTZENEBERE LRI
BER o
KPI'B7.1 Number of concluded legal cases regarding There were no legal cases regarding corrupt N/A
RSB B IR IEBT.1 corrupt practices brought against the issuer or its | practices brought against the Group or its | i
employees during the reporting period and the employees concluded during the reporting
outcomes of the cases. year.
\ﬁiﬂﬁﬁ%“Aﬁﬁﬁé%ﬁﬁE$ﬁ%§ RBEFERN - WEBERTERERNH
ST ARIF ISR B REFAAE R BIESZHFBRME -
KPI B7.2 Description of preventive measures and whistle- Sustainability Governance under the Leadership 14-15
RSB AE IRIZBT.2 blowing procedures, how they are implemented | of the Board of Directors

and monitored.
i 3ty S0 45 e R 2R AR AR
FE e

AR AERE AT M BB

EERTEETHARERRER
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Appendix Il - HKEX ESG Reporting Guide Index
Bt sk — EBEBRA (RIF - HBREBWRSES!) RS

General Disclosure Reference Page
Disclosure WE 2% B
and KPIs
—RIRER
BRERIER
Aspect B8: Community Investment
fEEBS : HERE
General Disclosure Policies on community engagement to understand Catering to Customers; 16-31;
—RIEE the needs of the communities where the issuer | IAE A% 85-87
operates and to ensure its activities take into
consideration the communities” interests. Appendix | — Guiding Policies, Management
BN RS ER THREEMELRBEMMER | Approach and Relevant Laws and Regulations
HEBRHGZREENZABOER Btskl — XK - EERAERBEERR
GiKell
KPI'B8.1 Focus areas of contribution. Catering to Customers; 16-31;
RS A N5 1RB8.1 ET RS - AR 32-49
Empowering Our Employees
BIAXR
The Group is currently developing a formal
policy regarding community investment,
covering relevant information regarding
the focus areas of contribution. More
information will be disclosed in the next
Sustainability Report.
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