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Message from the Chairman
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2021 was a remarkably challenging year, with the impact of COVID-19
continuing to affect businesses around the globe. However, building
on our solid foundation, we saw stable recovery in the first three
quarters, though we still met unprecedented disruptions brought by
the fifth wave of the pandemic.

Despite the turbulent circumstances, we hold tight to our unwavering
belief in sustainability, which is founded on four pillars: Catering to
Customers, Empowering our Employees, Focusing on Food, and
Preserving the Planet.

We recognise that integrating sustainability into our business is crucial
to our long-term competitiveness and success. We prioritise caring for
our staff, customers and the community. During the peak of the fifth
wave, we shouldered our responsibility to continue our quality catering
services and to help our stakeholders — especially underprivileged
groups — weather the storm.

The pandemic has brought to the forefront the importance of
sustainability in ensuring that our business emerges more robust and
resilient. While the pandemic situation remains uncertain, we are
confident that our commitment to sustainability will enable us to
withstand even the most difficult times.

We are dedicated to working closely with our stakeholders to continue
our sustainability journey in the year ahead. With your support, | am
confident that we will rise to these challenges and thrive.

Lo Hoi Kwong, Sunny
Chairman
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Message from the Management Board
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Rooted in Hong Kong for over 50 years, Café de Coral Group offers
appetising food and quality catering services to every household. For
the betterment of society, we recognise the importance of making
far-sighted decisions and managing our business for the long term.
Guided by our sustainability values, we overcome numerous obstacles,
transform our business to keep abreast of the times, and continue to
grow as a leader in the catering industry.

With regard to recurring outbreaks of COVID-19 over the last 3 years,
the Group has relied on its sustainable business model to manage the
value chain and maintain normal operations while protecting the safety
of its customers and employees. Staying resilient to the changing
business conditions, the Group retained stability in daily operations and
achieved strong growth with robust recovery momentum in the first
three quarters of the reporting year.

In the last quarter, the Group was severely hit by the resurgence of
COVID-19 in Hong Kong and Mainland China. The unprecedented
surge in COVID-19 cases in Hong Kong brought strict dine-in restrictions
and social distancing measures, adding immense pressure on our
people, resources and capabilities on business operation and supply
chain management. While we formulated strategies to bring back
normality, we never put aside our core belief in sustainability. We
introduced various measures based on our sustainability strategy to
help everyone navigate during this challenging time.

To support our employees, we paid extra care and effort on protective
measures against the virus. We adopted a wide range of precautions
including the timely suspension of dine-in services at most of our fast
food outlets, implementation of flexible working arrangements and
provision of anti-pandemic supplies to staff.

The fifth wave also added excessive loads to the grassroots community
so we pooled our resources to share with people in need, which
eventually strengthened our bonding with society. We launched the
food assistance programme “Bon Appétit Café” to alleviate the
financial burden of the beneficiaries and donated dining vouchers to
the community organisations.

The pandemic highlighted our role and responsibility in managing
future crisis events. With the threat of climate change looming, we
renewed our efforts towards environmental conservation. We rolled
out food waste collection in all outlets and established a group-wide
food waste reduction intensity target. We also recognised the need to
be better prepared for climate risks, establishing a climate change
policy and kick-starting a climate risk assessment to identify and
address issues most relevant to our business.

We truly thank all our stakeholders for staying confident and strong
with us during the difficult times. The journey to sustainability takes a
lot of hard work and we are committed to pursuing this path while
staying agile and vigilant to transform our business and fostering a
sustainable future for all.

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

Chief Executive Officer

Hong Kong, 15 June 2022
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About this Report
NI =S

This report covers Café de Coral Group's key environmental, social and
governance (ESG) initiatives and achievements from 1 April 2021 to 31
March 2022 (the “reporting year”). Unless otherwise stated, the report
covers our operations in Hong Kong and Mainland China. It is prepared
in accordance with the “comply or explain” provisions of the
Environmental, Social and Governance Reporting Guide in Appendix
27 of the Rules Governing the Listing of Securities on The Stock
Exchange of Hong Kong Limited (the “HKEX ESG Reporting Guide").

This report covers the four major pillars we deemed most meaningful
and relevant to our stakeholders: Catering to Customers, Empowering
our Employees, Focusing on Food and Preserving the Planet. These
pillars highlight the ongoing sustainable development of the Group
and demonstrated the Group's long-term commitment to ESG aspects.

The Group adheres to the four reporting principles set out in the HKEX
ESG Reporting Guide in preparing this report.

l‘ Materiality: Stakeholder engagement and materiality assessment
are conducted regularly to identify and prioritise material ESG issues
in our business operations. The issues identified are reviewed and
endorsed by our Management Board and Board of Directors to
ensure their relevancy to our stakeholders.

l‘ Quantitative: Quantitative metrics are disclosed in this report
for our stakeholders to keep track of and evaluate our ESG
performance. We compare year-to-year data and discuss its
implications where applicable.

ol Balance: This report provides a balanced and fair picture of the
Group’s ESG performance by highlighting both our achievements
and areas for improvement.

& Consistency: We have adopted the HKEX ESG Reporting Guide
since 2015 for disclosures to provide consistent and comparable
information of the Group’s ESG performance over time.

This report can be accessed at The Stock Exchange of Hong Kong
Limited's (“HKEX") website and Café de Coral’s website.
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For more information on our corporate governance
information and financial performance, please refer to:
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Website

Contact Us

We value our stakeholders’ opinions and suggestions. Please let us know
your feedback regarding this report or our sustainability performance 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.

Sustainability Report 2021/22
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Cafe de Coral Group at a Glance
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Café de Coral Group (the “Group” or “Café de Coral”) pioneered fast
food in Hong Kong with our first outlet in 1968. Listed publicly on the
Stock Exchange of Hong Kong since 1986, the Group has grown to
500 dining outlets and four I1SO-certified food processing plants in the
Greater Bay Area, with 364 stores in Hong Kong and 136 stores in
southern Mainland China across 11 cities.

Our growing business network consists of quick service restaurants,
casual dining chains, institutional catering and food processing. For
over five decades, we have established ourselves as leaders among
restaurant and catering groups in Asia and have been recognised as
the “Hongkonger’s canteen”. We are proud to continue and fortify
our competitive advantage.

Corporate Motto and Mission

Café de Coral’s Chinese name, X%, 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.

Business Performance Overview
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Performance Highlights
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Total revenue
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and Mainland China
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Our Approach to Sustainability
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Governance Structure

At Café de Coral, the Board of Directors (the“Board”) is the highest
governance body which directs the Group’s business and sustainability
strategy and provides oversight of our risk management, including
sustainability-related risks. The Board is also held accountable for
monitoring and reviewing the Group’s sustainability issues and
performance.

The Management Board, mandated by the Board and chaired by the
Chief Executive Officer, provides oversight on the management of
sustainability matters. It holds regular meetings to assess, prioritise and
manage material sustainability issues. The Management Board also
reviews the Group’s performance and progress against sustainability
targets, approves related policies, and provides recommendations to
the Board regularly. This system enables the Board to refine the overall
sustainability direction and approach on group level.

To further strengthen our governance structure, the Group Sustainability
Committee and China Sustainability Committee were established in
July 2021 to steer the implementation of sustainability strategies and
initiatives in Hong Kong and Mainland China respectively. They are
responsible for setting goals and targets, formulating action plans,
and — guided by the Management Board — ensuring strategies are
implemented effectively. The Sustainability Committees also ensure
that relevant policies are in place and aligned to local regulations and
latest industry best practices.

At the operational level, Pillar Leads were appointed to each sustainability
pillar. The execution groups assist the Pillar Leads to implement
sustainability initiatives, policies, and action plans as well as to keep track
of our sustainability performance and identify improvement areas with
the support of operation units and departments.

Responsibilities and roles held by different parties are reviewed
periodically to ensure they align with our sustainability strategy.

oz

EERERARKEENESERRE  BEE
BEBEEBRAFERRER  UEBEREN
RRER  BREEAMFESXRABNER &
EZRNMEEEFMRSARENABERRS
BRI

EERHARNITESR EEZRREEE
ARERREENEEIF UEBRTE
& NHERERARARERRNERS
B ARBERSLAT EERBNMABRAR
BERASRNEENRELEE  BIBIEMA
BRMEMREZRRL RS - HHIEEHE
%%g%@@tﬂk%ﬂ?ﬁéﬁﬁm%&%ﬁﬂ
K3t e

RE—TINRERRE  SER T - —F+
ARV EBABEEREZESNTEAFESE
REEE  HRIBEEFEENDENA) A E
HRRE LR - ZFRZBQARRI VAR
HIETTEA ] - WHEBEBIEG THARKR
T2BM - AIFBEERE BRI A B ERER
BERIEITISE XA R0 REeER
REF1EZREES] -

HEEREH  SEARANKERREB IS
SRS A 1T/ NE B EB RS BT A R AR
BRE  BRNITHE  YEXFBEMLR
BRFIRSR TRE AT B B R R IR MR A
RERAE

BAEH AT IRRE L PI Ay BRE - MR SR Bl
RS R R RIT — B

Board of Directors

EER

Management Board
TR

Group Sustainability Committee & China Sustainability Committee
SEAHEEREZEGRTEAIFERREES

Pillar Leads
& 5 28

Execution Groups
BT/

Operation Units & Departments
FEB B KR EDPT

AR BB RS 2021722

7




OUR APPROACH TO SUSTAINABILITY
RPMOEEERAE

Risk Management

The Board of Directors and the Management Board oversee
sustainability-related risks. Such risks are identified, examined, and
prioritised. Material sustainability-related risks including food safety
and quality, supply chain management, customer satisfaction and
talent retention are incorporated into and monitored by our Enterprise
Risk Management (ERM) framework. For more details on our risk
management and internal controls, please refer to the “Corporate
Governance Report” section of our Annual Report 2021/22.

Sustainability Strategy

Driven by our corporate mission of creating happiness for our
customers, employees and shareholders, Café de Coral Group is
committed to integrating sustainability principles into the core of our
business, keeping abreast of the times, and becoming a sustainable
enterprise. The Group’s sustainability strategy is consistent with our
corporate motto and mission, enabling us to grow in a sustainable
way, while keeping our high standard of service and product quality.

To ensure our approach to sustainable development is comprehensive,
we constantly review key trends around the world and best practices
within the industry. From time to time, we invite stakeholders — from
business partners to suppliers — to assess the materiality of sustainability
issues. Their opinions are incorporated into our sustainability strategy,
and detailed in this Sustainability Report annually, to present an
accurate account of our performance and process.

Sustainability is a key driver of business growth, and we are committed
to upholding it, and delivering long-term value to our stakeholders.
Our sustainable strategy is founded on four pillars: Catering to
Customers, Empowering our Employees, Focusing on Food and
Preserving the Planet. These pillars are also reinforced by two
fundamentals: information security and privacy, and business integrity.
It outlines our dedications and ambitions in promoting sustainability in
our operations.

Our sustainability strategy also covers community investment. We aim
to align with the needs and expectations of our community and
contribute resources towards the most pressing issues, especially as we
are moving towards a post-pandemic era. Guided by our 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.

We are also committed to supporting the global agenda of sustainable
development. We align our approach with the nine United Nations
Sustainable Development Goals (“UNSDGs"), that are most in line with
our business and sustainability strategy. The nine UNSDGs are
connected to one or more of the pillars of our sustainability strategy as
listed, through which we seek to maximise our contribution.

Sustainability Report 2021/22

[P & 12

ARFEERARNEBETHFEIEHEERNE
BRAR - Zf@#A RFHEZERAR  UEE
BRRF -[BEEEREE| ERQALER
ERARBEERNEANRR  ETEBEAEMT
EREE - HERER  BEERSERATR
B ARRAREENAREZENFE  F2H
REE2021/22FH [BEEARE ] BEi -

o] 518 3% R IR 1S

ARLEERATBERRE - BTRE - BER
REE | MDD RED - BB ARERRIEIR
AEBEL BRAE KR —KAKED
X KENARERRRBNALEEDRE
i BB PIUARREN T N E R - B ER
SE RN RER °

REREENAFEERSHEEES - RMA
REERERZHWNTIZBE NERRIFER
ol UTEREBREEHBH  HERSFERE
BRALFHEASESRAENER T - £F
RAL IR = R R FHE R ERES - WEFFF
SR AIFFE RIS - A R B P &R
BRRAE

ARERRIEBEENEIZHESHEE - Hf
RFEAFBEERRY BEEBEEALTR
RIEEE - RPN HEERRBEENTOKR
85 :[UERE] BIRAE] [EXRY]
NITRERIR | WEHATERALZE MALE] N
(XS] MBEANTE - AJRFERRRR
BUR T AFIE TS 8 B R A5 B B RO AGE
KR ©

BPWAIREZER R IORELEIRE - T
HAOLAHENFTENYE  KRIERMLE
AREBRR - SES D R&E) A EBREH]
R o HAED ARBMERMESIE T - SHBH
BIELER  BREENERNREME  AE
BT BE UEHeLmEREBEMAL-

BRAMB N ZF A FHERRODIGERE - XA
BT STE AR A B R AR B R IRT —
B - ENEBBRRTERMNES KA RHES
FREREE - I BAERB  RHE B R R RS A — (E 2L %
g5 ERE - BB FUFLZARHER -



OUR APPROACH TO SUSTAINABILITY
B al 5@ R E

Catering to Customers LAZ Rt

We aim to provide a pleasant dining experience to our customers by
anticipating their changing needs and preferences, and offering
nutritious, appetising and affordable meals.
BMBNREPEHEROBERR  RREREEEE  ER
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We aim to strengthen the capabilities of our talent and build a
professional team to support us in delivering excellent products and
services that meet customers’ evolving expectations.
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Focusing on Food &%)

We aim to source and deliver delicacy in a sustainable manner while
adhering to strict quality and safety standards.
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We aim to optimise our use of resources and production patterns
that enables us to reduce negative environmental impacts.
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OUR APPROACH TO SUSTAINABILITY
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Ethics and Integrity

Business integrity is crucial to our long-term and sustainable growth.
We are committed to maintaining high standards of ethics and integrity
during our business operations, in compliance with all applicable laws,
regulations and the Group'’s policies.

Compliance

Our Corporate Compliance Policy ensures business units understand
their role and responsibilities and conduct business in accordance with
relevant laws and regulations. To ensure all parties are aware of the
latest updates to the legislation and guidelines, our legal team stays in
close contact with designated officers at our business units and
functions, all of which must pass our regular compliance assessment.

Anti-corruption

We have zero tolerance on any kind of misconduct or unethical
behaviour. All employees must adhere to our Best Practice and
Guideline on Occupational Code of Ethics which states our ethical
standards, values, and requirements on legal and regulatory control. To
ensure alignment and thorough communication is delivered to all levels
of employees, anti-corruption training features in both staff onboarding
and on-going awareness-raising. Annual anti-corruption training is also
organised for the Board of Directors.

We encourage transparency and honesty, and provide channels for
confidential reporting of misconduct or malpractices to the Internal
Audit division or the Audit Committee under the Board of Directors.
Our Protocol on Malpractice Reporting and Investigation provides clear
guidelines and procedures for employees and business partners to
follow. Relevant departments are in place to investigate the reports
and follow-up accordingly.

Information security and privacy

The Group acknowledges the importance of data privacy. We fully
understand our accountability on protecting personal and sensitive
information of our clientele, employees and business partners.

We adopt the latest technologies to prevent, detect, and handle ever-
evolving cyberattacks. Our 1SO 27001-certified Information Security
Management System includes stringent corporate policies, data access
controls, internal reviews and third-party assessments. Regular training
also enhances employees’ awareness of information security and
privacy, and keeps them posted on relevant updates to our information
management system.

Our Privacy Policy provides clear guidelines on collecting, storing,
transmitting and handling personal data gathered from daily operations.
To ensure the policy complies with the corresponding obligations and
requirements, it is set out with reference to local data privacy legislation.

Sustainability Report 2021/22
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OUR APPROACH TO SUSTAINABILITY

Stakeholder Engagement

The Group takes an active role in integrating our sustainability strategies
in our daily operations in order to continue the delivery of our
commitment to sustainability in a systematic and consolidated manner.
We regularly engage different stakeholders to obtain their insights on
sustainability and ensure feedback from stakeholders is conveyed
effectively to our management. Our strategy is based on four pillars
that contribute to our long-term sustainable development. This year,
we have studied industry trends and peer practices to ensure our
sustainability focus is aligned with the development of the industry and
the Group.

To build a better understanding of the needs of our stakeholders and
their expectations, we have utilised various communication channels to
gather feedback on our sustainability strategy and performance during
the year. The feedback collected assists us to reflect on our performance
and sustainability priorities, and to identify material issues that we need
to address through our sustainability strategy.

Our key stakeholders include internal and external individuals, and
entities who have significant influence on our business or who are
impacted by our operations. Regular engagement with stakeholders is
maintained by constant interactions through a diverse range of
communication channels.

B al 5@ R E

RRISARALIRRE

SEEHH A HEERRBAADTEE &
BB RGBS D ABTRMAE T RHERR
R GE - RATERMEXE @A LIER - A
BRI A RHERRNER - WHRELE
RAEMEEEERE - SEHRE AN A
RER  SEENREAFERRELER
BPRNFAFRITRBS MERMOE - URER
HPWAIRHEERERETERERNBERR
F—2e

RETHREXBEBATNTELRRAE - R
RERBRZEBBRE WK THERN
ARBERREHELRANER - BLER AL
e RBARAIFEEREBOELRT
VHANBEBAFEEREBEERENER S
55 o

TERXBKAFRALERERBEEATER
XEELEZEONINGEALREE - HIE
BEEBBRE  MEXBERAALTRIER

2537
A ©

AR BB R RS 2021722

1"




OUR APPROACH TO SUSTAINABILITY
FRIol5EE R EH

Customers Employees

=" [—]
BE 81
e Customer surveys e Training and workshops
R A B TES
¢ Interviews and focus groups e Engagement surveys
ahfE R B NE DHEREE
e Customer loyalty programmes e Meetings and communications
EEeEFA BELER
e Regular meetings with the e Internal newsletter and other
Catering Committee publications
HERZEGTHETER EYEE SRk

Shareholders/
Investors
ARR/IRES

e Shareholder meetings

Suppliers
HIER

e Factory visits and
performance reviews

\7,

f &
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inancial reports .

M HmE Foru

e Regular announcements . :’anders N
and circulars ; g
TEHAN & S e jfmai;ggggqﬁ%

e Corporate website =M EEAER
SB®E

Landlords NGOs/Media
xF FEINRT 20 fsk /1S 0%

e Regular meetings e Community investment programmes
b ik Bl EEE)

e Annual landlord-tenant e Press releases, press conferences and briefings
communication functions ER - FEEmERENE
FEEFHPZMED e Regular meetings

e Festival events (e.g. in shopping malls) EHEE
ESE R RS

e Opening ceremonies for new shops
HEREZER
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OUR APPROACH TO SUSTAINABILITY
B al 5@ R E

Materiality Assessment S22 TG

ESG issues were identified and prioritised according to responses from B FUIREAXEEBATHRIEHSFIRE - H&
our stakeholders. Consideration was given to indicators such as capital REAzZE  WETELEXTF - RFIEEER
market analysis, peer practices, management board inputs, as well as  TIHOMT « £HM0E - BEEBER - Kb M H
local and international standards, in identifying our list of 25 ESG  [RIZXEZIEIZ - ZFFI25EERE - 2 LEE
issues. The issues were further reviewed and endorsed by the @ - ZELSHEERBALESRE—SERNK
Management Board and the Board to obtain our materiality matrix. R WHItLSHEZE5MH -
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Importance to business development
HEBERNEEY
ESG issues Material issues  Relevance to our pillars
B HERERERE EERE MR
Customers 1  Customer experience B2 & 428 / Catering to Customers A& &%t
BE 2 Smart dining EEEE K
3 Customer engagement B3R £ £ v Catering to Customers A% /A %E
4 Food nutrition and health & T & & B v/ Focusing on Food X&)
5  Food quality and safety R pE £ H% 2 / Focusing on Food )X &)
6 Information security and privacy 5l % & K LB / Company value 2 R1{E(E
Operations 7  Food and technology innovation & & B2 457l A1l
&E 8  Responsible sourcing & E T £ 85 v Focusing on Food E¥ &%)
9 Business integrity ¥ {3 v Company value 2 7B (&
10 Responsible marketing & & T #7174 v Catering to Customers JAZ /35t
11 Animal health and welfare B #n{& & % 18
Employment 12 Employee well-being & T &4t J/ Empowering our Employees & T A7k
BT 13 Equal opportunities ¥ Z & v/ Empowering our Employees 8 T A7
14 Fair labour practices 22 “F{2{E 57 8 / Empowering our Employees & T A7
15  Talent development A Z & v/ Empowering our Employees & T &7k
16 Occupational health and safety B ¥ {#E % 2 v/ Empowering our Employees & T A7
Environment 17  Carbon emissions and climate change ik 5 B R E 1L
BE 18 Energy efficiency AR iz v Preserving the Planet R #1815
19 Water stewardship 7K &R & 12 J Preserving the Planet /R # 3R %
20  Sustainable packaging AJ 3 E B 4 / Preserving the Planet {Ri&3R 5%
21 Waste management BE#) & 12 / Preserving the Planet (Ri&3R 5
Community 22 Community engagement 4t [2 £:£2 / Catering to Customers A% /A %E

e 23 Building social capital &t & E A&
24 Serving people in need BN A HE E M AL
75 Healthy lifestyle 2 4%
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Our Response to COVID-19

F P9 20 fo] FE ¥4 #h d 12 1B

The recurring outbreaks of COVID-19 over the last three years,
especially the fifth wave, has brought serious disruptions to our
operations. We strive to protect our employees’ well-being while
continuing to maintain a safe dine-in environment for our customers.

Safeguarding Employees’ Well-being

We implemented health and safety protocols in our premises according
to government regulations. We increased the frequency of cleaning
and disinfecting of our public spaces and air conditioning system.
Where necessary, we also had flexible working arrangements to reduce
the spread of infection.

Free rapid antigen test kits were offered for our staff to conduct
self-testing before work. We also provided employees with protective
gear to lower their risk of infection at work. To promote the awareness
of keeping good personal hygiene in the workplace, we shared
information and distributed relevant guidelines to our employees via
our internal communication channels.

Sustainability Report 2021/22
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Maintaining employee’s mental health and well-being is our top
priority. During the pandemic, we hosted e-learning and webinars
covering various topics such as personal growth, soft skills development,
and physical and mental health exercises to keep our staff active and
engaged. COVID-specific sessions such as “Personal and Customer
Emotional Management” and “Strengthening Immunity through Diet”
were arranged.

OUR RESPONSE TO COVID-19
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Employee caring packs with food and sanitising supplies

8T M\E—HKFnRER]

Although the fifth wave of COVID-19 greatly impacted the industry,
our employees were dedicated to maintaining quality catering
services. To express our gratitude, we sent over 7,000 caring packs
consisted of medicine, rapid antigen test kits, food and a message
card handwritten by the Management team, to all full-time employees.
Soup vouchers and caring messages were also sent to employees
who had contracted COVID-19.
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A

distributed 7,000 caring

packs to all full-time employees
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OUR RESPONSE TO COVID-19
BP0 EH R E

Safeguarding Customers’ Health
Minimising risk of transmission

To protect our customers, we swiftly implemented precautionary
measures across our operations. Aligned with the government’s
pandemic control guidelines, we implemented the following measures
to minimise the risk of transmission:

@ Inspected ventilation systems daily to ensure reliable air exchange and
comfortable environment;

FRREBERLS  ERERBENVERMEFENRE

@ |nstalled transparent plastic partitions on shared tables;

EERLREBABHEDRAE

@ Provided alcohol-based hand sanitiser for customers;

REEREEBESETA

@ Required staff to perform rapid antigen testing and daily temperature checks
before work, wear masks and protective gear, and wash hands frequently;

ZRET FHpETRENRAARESAEERER - MEBOBMNF LR

EEE - WHBIAT

@ Carried out frequent sanitisation and deep-cleaning at our facilities;
BEEIE SRR B2 %5

@ Applied sani-mist germicidal treatment at outlets to maintain cleanliness.

FABLCUBRY - REHERF -

The Group suspended dine-in service at most quick service restaurant
outlets from 1 March until the week of 21 March 2022 to help break
chains of transmission in the community. Due to the high infection rate
and stringent quarantine policy, our manpower was greatly affected.
Under such challenging condition, we mobilised resources and dedicated
our efforts to provide uninterrupted service at all hospital canteens.
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Offering diverse food options

The pandemic brought a shift in food preferences and eating habits.
Preferences shifted towards healthier diets and cooking at home. In
response, Luncheon Star introduced frozen cooking packs, enabling
customers to do home cooking when dine-in outlets were closed.

We created special menus to suit customers’ new dining habits. In our
fast food outlets, we provided more options for express takeaway and
pre-prepared dishes to reduce customer waiting times. We also provided
more alternatives at our casual dining outlets such as offering family-size
takeaway meals and party food packed meals. Meanwhile, Luncheon
Star also expanded the service to quarantine and construction sites.

Ensuring food safety

Effective measures were implemented to safeguard our food supply
with minimal disruption, particularly for imported ingredients. We
closely monitored food origins and suspended the purchase of raw
materials and deliveries from suppliers from high-risk areas.

In our Mainland China operations, to ensure transparency in our supply
chain, verified information on imported ingredients, including batch
numbers and product distribution, was tracked in the Enterprise
Resource Planning System. We complied with regulations for the
testing and cleaning of packaging of imported ingredients. Hygiene
analysis was also undertaken to confirm the high standards expected
of our industrial facilities and staff.

OUR RESPONSE TO COVID-19
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OUR RESPONSE TO COVID-19
P P9 90 fol & 3 3 d 72 15

Supporting our Community whEitE

We understand that the community was facing unprecedented — F{P9AA E 4t &N E TR SR EGRTAARE
challenges during the fifth wave, with an increasing number of  AIPkE; - SREXFENTBHATTHILES -
individuals being unemployed or underemployed. We see our RK{F\IEHITEEME @ AdEIBHEE-
responsibility in supporting the community with our expertise.

We also delivered meals to quarantine sites, nursing homes and more  F M 75 AfREERME - ZARSIREES - Ui
to support the community to combat the COVID-19 pandemic. BttIE AT B OHUE ©

The Group’s first food assistance programme - Bon Appétit Café

ARKEESRRMEGE - [ ARBFER]

In December 2021, the Group trialled its first food assistance WRZ-ZT-—F+_-F EERXTHERWEL
programme, “Bon Appétit Café”, to provide support to those with  5t2| [ KKBFIER ] - 218 M E BIAF 485 R 2 a9 A
immediate financial difficulties. Each participant received a subsidy of =+ o [ KKK G2 NEEE L\ 28 -
HK$4,000 in meals over 8 weeks. Subsequent to the end of the (E{H4,000% T B WIER) o B IEEH 2R ¥ 8
financial year, the pilot programme has been expanded to provide a  F4EEIEREH - #H B EIEMHEHE(E1,2008
total of HK$12 million of food assistance to 3,000 eligible recipients in BT B ¥IER) - 2 ABUE 3,000 A ©

its first year.

HK$12 million Of fOOd Bon Appétit
% assistance to 3,000 beneficiaries Café website
== o (1 4@ [ RZRGAER
|T3-_|3,000 gx:u\}\:t]:ffl\lwu\fa HEEE
1,200 BB THIRMIZAN .
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OUR RESPONSE TO COVID-19
FPI0 fo] [E ¥ Fhd 7= 18

Donating dining vouchers to “Share for Good” platform ”
@[ E5X] FERBENRS

In March 2022, the Group donated HK$500,000 worth of dining R-ZE=-—®=F EEMEHFHAXES
vouchers to the crowd-donation platform “Share for Good”, ledbythe R AR AAIBR TS [BEHEX ]| BHA
New World Development Company Limited, to support the grassroots.  {E50E B THERIRES % - BB EBHIE o
The vouchers were distributed to over 10 NGOs including Tai Po Baptist &84 9% B 10EEZEE - BFE AR
Church Social Service, Windshield Charitable Foundation, and Hong EEZ @4 €REE  FHEE=ES LESE
Kong Single Parents Association. HinE -
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donated

HK$500,000

worth of dining
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To express our respect and support to
medical staff, special offers were provided
by Super Super Congee & Noodles and
Asia Pacific Catering, while our outlets in
Guangzhou and Foshan in Mainland China
also offered free meals for healthcare
professionals.
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CATERING TO CUSTOMERS
MRER*

Promoting Pleasant and Unique Customer
Experiences

We anticipate and respond to our customers’ fast-changing preferences
and needs with nutritious, appetising, diverse, and affordable meals.
We are determined to deliver outstanding products and services to
customers across our brands, as we uphold our principles of “Quality,
Services and Cleanliness”.

With our focus on “A Hundred Points of Excellence”, we have
continued to upgrade our stores: enhancing the ordering and dining
experience, leveraging smart technology, and creating a comfortable
dining environment.

Enhancing accessibility

We strive to welcome all customers, regardless of their physical ability.
Our outlets are designed to enhance convenience, comfort and
accessibility for those who need assistance. Guide dogs are welcome at
all outlets and measures such as priority seats are available in our fast
food branches.
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Digitalising the dining experience

We invest in technology that fosters smart dining experiences and
quality services. Digitalisation enhances convenience, keeps us
connected with customers, and maintains physical distance during
pandemic conditions.

Food ordering has been made easier and more convenient for
customers with our eatCDC.com platform. It features a wide variety of
products, with details. This helps customers order online and pick-up
in-store. A new function enables customers to send food vouchers or
products to friends as gifts.

For convenience, customers can order via our mobile apps which
provide estimated waiting times, so customers can time their arrival.
Smart kiosks at most of our outlets enable contactless transactions,
while QR codes in some casual dining outlets allow customers to view
menus and place orders directly when they are seated. Most menu
boards at the quick service restaurants and institutional outlets are
upgraded to digital ones.

Our Luncheon Star app enables parents to order and pay for meals
online. This service was also extended to clients in industrial areas
during the pandemic.

21 7 stores in Hong Kong o
with smart kiosks

217 E&B NIER
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CATERING TO CUSTOMERS
MRER
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CATERING TO CUSTOMERS
MRER*

Digital transformation in the post-pandemic era

BERBFRNNREE

Delivery robots, introduced to select Super Super Congee &
Noodles and Oliver’'s Super Sandwiches outlets during the
pandemic, are equipped with wireless location-detection,
allowing them to deliver food directly to tables. At Café de
Coral fast food, we have been testing the use of robots to
improve efficiency of table cleaning.

Partnering with the start-up Wada Bento, we introduced the
Little Bear Bento to provide hot meals to customers via the
patented vending machine at Cyberport. QR-code ordering and
electronic payments enable seamless and contact-free purchase
of food. Customers can enjoy safe, quick and hygienic lunches.

To ensure the efficiency of our digital services, training and manuals
are provided for our frontline staff. Customer Service Ambassadors at
Café de Coral fast food outlets help customers use smart kiosks and
mobile apps.

Excellent service and pleasant customer experience are fundamental to
our business success. We focus on quality control, complemented by
monitoring, measuring, and performance-enhancing mechanisms. We
have an optimisation programme and a quality operation system to
guide the overall execution of customer service quality control. Training
is provided to all customer-facing staff and regular audits ensure all
practices meet our standards.

Sustainability Report 2021/22
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Meanwhile, our customer service training and specialist team collects
feedback from customers and follows up with relevant departments.
Third-party organisations take part in our mystery shopper programme
(MSP), and we provide extra training to outlets identified as needing
assistance.

Our “100-Day Programme” increases customer satisfaction by
emphasizing product quality, service, and cleanliness at our quick
service restaurants. During the reporting period, the programme was
extended to our casual dining brands.

We strictly adhere to the Trade Descriptions Ordinance (Cap. 362).
Clear and reliable information about our products helps customers
make informed choices. For example, our menus are labelled with
“contains nuts” or “made with beef” to inform customers with
allergies or dietary restrictions. Sustainable seafood and halal food are
also clearly labelled. “Grab n Go” menus at Oliver’s Super Sandwiches
include key ingredients and dietary facts. On school catering menus,
ingredients are clearly listed, to enable parents to choose appropriate
meals for their children. Calorie information is also displayed on digital
menu boards at our 23 hospital outlets.

We highly respect intellectual property rights. We state clearly in our
internal employee handbook that all our employees should avoid any
form of violation of intellectual property rights when conducting
business. We also ensure our advertising materials is free from copyright
infringement.

Customer feedback is crucial for our service enhancement and product
innovation. Multiple channels, including customer surveys and loyalty
programmes, help us understand our customers’ preferences and drive
engagement.

Surveys, customer service hotlines, emails, websites, social media, and
comment cards at our outlets enable us to understand our customers’
needs and gather feedback on our food and services. Some of our Asia
Pacific Catering outlets have complemented digital feedback channels
with a customer survey pilot programme involving face-to-face
interaction with customers.

To strengthen our communication with customers, training workshops
enhance our people’s communications and complaint-handling skills.

CATERING TO CUSTOMERS
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CATERING TO CUSTOMERS
MRER*

Enhancing customer loyalty

Attractive promotions and activities are offered to customers through
our membership programmes:

Café de Coral fast food — Club 100

Oliver’s Super Sandwiches — SUPERclub

The Spaghetti House — THE Members HOUSE
Mixian Sense — MIXIAN CLUB

These programmes provide insights on customer preferences and allow
us to refine our food and services so as to secure customer loyalty.

lé'ibﬁ
©

Our “Club 100" programme
attracted more than 1 Million

membership registration.

[Club 100 £HEI5 THIR3 1218
— B8 zonRas -
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PR ?HW EectCOC.com
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To further promote customer engagement and achieve
brand synergies, we offer special promotions to members
via our online ordering platform eatCDC.com. Coupons can
be purchased to earn discounts at our casual dining brands,
Super Super Congee & Noodles provided pre-orders at
discounted prices, and Shanghai Lao Lao launched a festive
menu deal for Chinese New Year.

AREBRE2EMEBDEHESGE  RMBEMA LT
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Beyond the provision of high-quality food and services, we are fully
aware of our corporate social responsibility. We believe in being a
“community kitchen” for all and encourage our employees and
customers to support community programmes which enhance social
cohesion and create a positive impact on society as a whole.

Our flagship Community Spring Feast spreads love and blessings to
underprivileged groups during Chinese New Year. Since 2017, we have
partnered with community organisations to offer Poon Choi with our
employees to share the festive joy. Besides, various volunteer work and
charity events were also organised in the year to support the community.

CATERING TO CUSTOMERS
MER*
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Our long-standing contribution to the community has earned us a
10 Years Plus Caring Company logo under the Caring Company

Scheme.

/ LTI
caringcompany
e S o & e

Community Spring Feast
[ & &R F R

During the Chinese New Year, more than 2,500
“Nutri-rich” mini Poon Choi were delivered to
the underprivileged. We shared our joy and care
with more than 5,000 beneficiaries through a
network of 25 community partners.
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CATERING TO CUSTOMERS
MRER*

Project WeCan
[Z2REE ] 5t8

To nurture young talent, we continued to participate in
Project WeCan, a business-in-community initiative that
provides disadvantaged students with opportunities to
pursue higher education and careers. The Educational
Kitchen visit enhances students’ knowledge of our industry
and encourages learning.

REBFEAT  BMEESE [ERES ] 58 - 518
FHEIREI (4 - HM] B BERBBRMIHENS
EREEEREE DA RRME - FEESLESE
[HEERE] RO ERZORILZBES -

Farm Visit
SHES

Apart from delivering food to families in need, we believe well-rounded
development is important for underprivileged children. In December 2021,
our volunteers led children from low-income families to visit a farm in Fanling.

Wxgw%TWE%EW%E%#QW'ﬁﬁ%%%ﬁﬁ%%%%%%i
I +HBE - REHBE TR - E——F+— ASEERARESE

HmEsERs -

Community Soup Delivery
[BEE 5]

We delivered warm soups to underprivileged families in
October 2021. Our volunteers made the soup with recycled
vegetables and visited 50 households.

(
BT~ — - AREERERAE LK - @5
)

-

HPWEIANALKS RO RN ZHSm - B L C ]
PI%REH 50 FREE
Special Offers to Elderly and Students

RENSBLEREE D annnninnsy

- : > .
Café de Coral fast food and Super Super Congee & Noodles ?m‘ 2 9““ :
provided special offers for students and senior citizens, !4..;‘.‘ 1 !'l:!' h
with over 436,000 beneficiaries. RRE ; : o
RRERENM— R REEMRERE
FrRMEE - =B 436,000 AR °

D
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| Mainland China: our Efforts and Progress

We strive for all-round and ongoing improvement at our Mainland
China outlets. Our business expansion has been driven by our
customers’ support and satisfaction.

CATERING TO CUSTOMERS
MRER

PEAL - BPINBZNKRER

BMBOEEMAEHRZRBEABODE - A
BEHXFHMmERE S EGER -

Sincere service is the key to creating pleasant customer experiences.
We maintain the standard of our services by ensuring frontline
employees are engaged and offer top quality customer care, and by
providing customer-oriented training.

Customer care initiatives are based on the vision of our “Be 100 Fun”
programme. Customers are also welcomed with a drink via our “A cup
of water” initiative. During the reporting year, we completed the
renovation of seven outlets, to provide a refreshed and enhanced
dining experience.

Mealtimes are often associated with family bonding. We provide child-
sized cutlery and, at weekends, balloons and toys for children. Kids’
menus are also offered for families with young members.

L& _ This year, we continued to enhance our
‘E!!ﬂ hardware and software to meet an

; | increasing demand for digital services.
’ . During the reporting year, 87 outlets
: were equipped with smart kiosks and

y 2k : 127 outlets were capable of taking
mobile and online orders. The coverage
of digital ordering and payment services
reached more than 90% of outlets in
Mainland China. Moreover, we have
introduced food-delivery robots at 29

outlets.

BHNRIGREE R L E M IRET BRI
HAPIERATAR B TIRA TIEY AR ER N BE
BE  RRHBEERANE - AREIRFE K

.

BERERBEREAMN [REL RS | B
M lE o BAPIIRHETT [ — KRR | 518 - &
FHIER - RABMPIRE MK - UECREE
B - RMEFEAR - RAATHREFTLRED
B ARRHER —MMETENAERER -

BN AER LIRS RENRR T - RiFIR
HRABER  WEBRRERRLITA - H M
NABFHTENFEREREES -

SF - RIMEEIRABERENY  WEMEZR
B EISIRIEE K - RIEFERN > £87
BOELZETSMEMER 27 EXEF
MR A8 BV RTS - PR A D [EEBIE 2B
NS ARG EZE KRB 90% © I - B AT 29
D 55| ARBEEA o
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CATERING TO CUSTOMERS
MRER*

Responsible marketing

We respect the intellectual property (“IP”) rights of third parties we
engage with. Relevant terms and conditions on protecting IP rights are
incorporated in our contracts and agreements, employees are obliged
to safeguard company assets and respect the IP rights of third parties.
We are fully aware of IP rights when conducting our business and
producing marketing materials.

Engaging customers

Dedicated to collecting customer needs and opinions on our products
and services, we have expanded our feedback channels to Alipay,
WeChat, and on-site ordering kiosks. As these channels are more
accessible and convenient for customers, we have seen a 30% increase
in the questionnaire response rate.

To safeguard the reliability and accuracy of our digital feedback
collection, regular system updates are conducted. Meanwhile, through
customer research and brand audit, we have an in-depth understanding
of customers’ feedback on our products, services, and brand
positioning, and help analyse market trends and consumer preferences.
Feedback was reviewed in weekly management meetings and follow-
plans were devised.

Alongside reviewing our existing service quality, it is important to
understand local needs before establishing new branches. Trade area
surveys and analysis enable us to assess local dietary habits and ensure
the quality of new stores.

In the reporting year, we achieved a total customer satisfaction score of
91% and the satisfaction score of our takeaway and delivery services
was 4.7 out of 5.

Sustainability Report 2021/22

S&ENTH

BMEEE =S AEBHNTBERE - BHAE
BHIMIBZP AR BB IR E R BEENIRR K
AR BETAEERERANEE UEEH
=TI EVHIEBERE - BTN EEBXBMEUET 5
HEEERE - HEINEEBABEE -

RABESH

BB KEERRBEREXNE  EME
R EW - TR T RETHERMRENE
KEER - ARBEEERFRBELRE [
BHREHCEEIEINT 30% °

RFERIABS 77 S U SR B R ) A] 52 B A 0
o RPEIETRAES - REF - RFIEB
BEMAMBEER - RATBETHRN
B RBEMBEELNER YO HisE
BMEL SBBERTHNEEEERSELE
R X HIERE S -

R T i RS IR mE SN - RIERRIT D
JERTILZAT BREMER - BERHESMO A
B SRR BIEMBRAENEER -

RBESFERN BN Z2EBETHEEE
91% » MEFIESNE S IR X B IR HY B E
BATD (SR RMD) °
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CATERING TO CUSTOMERS

PAZ Rt
Future Plans RIR5HEl
We seek to further enhance our customers’ experiences and to better — F fi#5:FE:BIA T2 — HIRFA BT ER - LA
serve our community, through the following plans: RAB Mt RIBHEEE R -

Focus Areas Future Plans
Y a
BEXER KA E
Customer experience ° upgrade our outlets to meet customers’ expectations for safe, hygienic, convenient,
FER R and comfortable dining experiences.

BOEAE  RBELE L FENFENAERRUNCETNHE -

o enhance our digital transformation to improve customer service and expand the use of
technology in food supply and delivery.

REBIBEA LN EBRTRSE - X EREZHEEAR XN R A HEMXE RS -

)]

p . provide customers with up-to-date, clear, and accurate information on our menus, to
ensure their health and safety.

REERMEEHN  BWMERNEEER  UREBRENREERZ2 -

Customer engagement o gather real-time data and valuable customer feedback via multiple channels.
BEom FEBTRREREESRENEENETESR -

o provide swift and constructive responses to customer feedback.

HEENEREDLRMAREREANCIE
o explore new customer relations management strategies, enhance customer loyalty
programmes with incentives to improve interaction, and better understand customers’

needs.
REESHEETENTRE RABEZSEE SREEEHENEERTLE)
MR T R PINHE -

Community engagement ° explore long-term collaborations with community organisations to support the needy.
HESR R R BABNERAE  AXBEBEAL -

) '\Y
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EMPOWERING OUR EMPLOYEES
8 TRNK

Supporting Talent Growth and
Development

Our people are fundamental to Café de Coral’s long-term success,
enabling us to provide high-quality food and services. We support our
employees and offer thorough and practical training so that they can
advance their careers with us.

Building our talent pool

To develop those with potential and maintain a strong foundation for
our in-house talent pool, a comprehensive talent development
framework including various schemes and programmes operates at all
employee tiers. A Continuous Leadership Development Programme,
for example, cultivates young trainees for management roles. To
manage succession and progression planning, Development Centres
assess the competencies of employees and serve as a reference when
considering candidates for area management positions.

XIFATTHR

BETREEREKRINNER - SHRMENDE
EREELHRYMRE - RFIRETiRMt2
EmERNEY - XM FAEREEREE -

BAYRFNATE

BASSREITHTEZENAS BRER B
hEESEEILRIE  MEEREINAT
W SR BT NAB A B8 5E BRI H o B2
PImE  [BHMEIRE BEFEEELE
EEERBM [ AAERDL] FEREAT
AERMET - WA E TN  (EREERS
BB ANEROHZE -

Continuous Leadership Development Programme B3 5/l R 72

Frontline leadership pipeline o

AREEABATEE

leadership trainees.

provide in-house training to nurture management and leadership skills of

RUEABFINAEEAHETENERREERD -
o develop training plans in line with trainees’ career objectives.

RIBEEEHRE B EHIEEIIE S -

create a pool of training specialists and experienced employees to oversee
knowledge management, and to share their expertise with our area management

BIFIEEREREENETHERTE M AEERMBERE - WHRKL(M

customise development plans for trainees according to key performance indicators.

Dedicated taskforce °
E5THEA
team.
BRI E IR E R D MR ERAE -
Individual development plans .
BAZRE RIBFAREVIEREREE LR EZMN B RS -

o schedule quarterly personalised coaching.

ZHFEEALIEERIE -
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EMPOWERING OUR EMPLOYEES
8 TR

Employee training B T3

We help our people unleash their full potential by offering training to i3 1@I53I178) B T8 Za - HFHETH
foster our employees’ professional and personal development, as well ~ EEF{EAZEE - I B AMFHRHER) - 56
as sponsorships to encourage continued education. FEH(S o

We provide training and learning activities for all employees in four — FFHZRIA T ASHIE A28 TIRHEEII X
areas: BEEE

Work competency T {EBEN
\

Objective: Enhance our team’s strength. O
BE: RABMBEFNES @ <1>

Programmes: Leadership training and team collaboration programmes enhance our people’s skills and @
teamwork. This year, we hosted:
aHEl [BE HIEIEH 8 MBS (ERTE [IR A B TREEREHIES - SF - JAID BRI -
l" situational leadership workshops for management positions l‘ team building workshops
REERBMAMERNERBEGIEY B BEBEe TIED
l‘ project management workshops l‘ area management training for business units
EREEIEY FE BRI EIRE

Meanwhile, a regular “Inheritance: Let's Talk” forum allows experience-sharing and knowledge transfer.

RIES - HAIEBEER [EA : Let's Talk] I B B T = &8 MERAME

Customer service and product quality 8% iR #5 2

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

B AR R SRS BRI TR IIE - &

Programmes: Regular branch training equips employees with knowledge of food quality, safety, and M
cleanliness, and the skills to provide a high level of customer service.

a8l BAERETHERI  FETIEZEERRMEER  KENMBRENME - URHEE
AR ARG P OB BE

Compliance and policy SiRERBER

~

——1| Objective: Ensure all employees are aware of the strict compliance requirements of our business operations.

— | BE: BREPEBETI THRERMEKCEBFNERARENK
Programmes: Trainings and talks refresh our people’s understanding of governance and regulatory compliance,
including equal opportunities, anti-corruption, anti-discrimination, and personal data and

privacy. Online training and tests on anti-corruption and corporate compliance are undertaken.
FrEl BPIRPEIFERE - BEIRE R RER A ENAMBREANN  AERETERE k&
5 RIBIRARBEAERRILE - ZRATZEFAEBNRES REEARNE LEIIFAG -

Occupational safety and health B ¥R P B f2ER

-

Objective: Foster a safety culture in daily operations and enhance employees’ awareness of O
occupational health and safety.

B BEEAEEETNL XL BABEINRERREZZEH -

Programmes: Role-specific training and awareness-raising programmes, for employees of all levels,

covers emergency procedures, accident prevention and handling, first aid and firefighting.
sTal BMRERE TRHESTHRBUFROEIGFETEAZENEE  TEOEESEE
BF - EMOEHRER - SROER o

AR BB RS 2021722
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EMPOWERING OUR EMPLOYEES
8 TRNK

Development and training - Hong Kong (as of 31 March 2022)

RSN - FB(A—F——F=A=1—0)

Employees trained

Average training hours
(%) per employee (Hours)

Category 5l FIET EHEUNETNZ IS
By employee category RS 2

Senior management SR EIRE 100% 13

Middle management FRERE 100% 59

General staff and frontline staff —RAIGFET 100% 83

By gender RERIE 5

Male S 100% 78

Female 2 100% 82

Prioritising Well-being, Safety and Health

The well-being, safety and health of our people remain priorities.
Throughout our operations, comprehensive safety management
ensures a healthy and safe workplace. We promote employee
engagement and happiness through open communication.

Employee well-being

The physical and mental health of staff
is crucial to a successful workplace.
We promote work-life balance, while
our Heart-to-Heart programme sponsors
and subsidises employee engagement
activities. And our Staff Fun Club
organises regular social and recreational
activities, building positive relationships
in the workplace.

2021-2022
887\ & % im FUN

i
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BA—BEHETRERL Z2MERRERELS
B RNEERET  RMBBTEMNTEEES
ERFERZ 2O TIERE - JFEE THBE
B DARTHB IR EE - E IR REE -

ETEH

BIMFLRERERNBENTIFRREERE
Z o BFRETIERAEFE - Rh &
LEFE B R EDRBE TS EEH -
[%6mFUN] E IR S BRI M IRES) - &
BTHETIFSMELRIFRIE -



Activities to support employee well-being during the year:

We celebrated Christmas and Mid-Autumn Festival
with various activities.

TAIERN 2 RE B E A B HEANA T ARES o

Activities such as online quizzes and health talks
were organised to enhance employees’ knowledge
about personal hygiene. Anti-pandemic supplies
were given as gifts.

BMRRE CREEEMNEREESE

B BASINEAGERS  WXLEH
ERmERER -

EMPOWERING OUR EMPLOYEES
TR

BN FAEEE TRUEAEEBEE

We sourced personal and household cleaning
products, home electrical appliances and computers
with special staff discounts.

HFIEE IABRIFINEEEBEEANREBR
Em - XEMEH -

Interest classes were organised for employees @
to make soap and tie-dye canvas bags.

BRI AR BB IREEER
RN

Alongside well-being activities, our Employee Assistance Programme [ 7 S IEHEE S TEAAEBNIN » T FIINE B
offers psychological counselling for employees encountering challenges & T IE:t 2] - ARE F@EAAEFHBE
in their career or personal lives. The 24-hour Care Express hotline — #f#) 8 T2t OIBEE o 24 /NS [E LR ]
provides professional counselling and referrals for clinical psychological Rt EH R OIEZAMENRES - B T2
consultations. The Employee Support Service provides follow-up mental RIS EREBERN OB EE o

support.

AR BB R RS 2021722




EMPOWERING OUR EMPLOYEES
8 TRNK

Give Me Five
2022 £ E B R EE T
» BUSINESS STRATEGY, EVIEW MEETING

To recognise our employees’ contributions to the company, the “Give
Me Five” award is earned by employees for five years of continued
service. 1,425 employees received the award during the year; more
than 140 of whom have been with us for 20 years or more.

[ Give Me Five

ABRBETIHAFMNER BMMEERBHAFNE THER
[Give Me Five | RHIRIEHE -« FA - B 1,425 KB TESEZEIA -
HEBI40ZRETE ARMPIRISHBIB20F -

Lo Tang Seong Educational Foundation

Our care and support extends to the families of our employees. The Lo
Tang Seong Educational Foundation has offered assistance funds and
scholarships to employees’ children since 1999. To date, the foundation
has provided more than HK$31 million and helped 814 children attend
university. This year, 181 students benefited from the fund.

The Lo Tang Seong Educational Foundation Alumni Association,
founded in 2020, enables our foundation alumni to bond, broaden
their horizons, and expand their social network. At sharing sessions
with industry leaders, career planning seminars, and volunteering
events, the alumni share their experiences with sponsored students.
This motivates the next generation, fosters mutual support, and
contributes to society.

REFHSES

RPHEITNHEERYBELEHEEETINRE - B— WANLER
BHEAEEASABE T TRIREYPBLMEBES - GESKIES
ESDBEE31008F T X HSUZEEBETI FRMHAER
B SEHI8IRELETHE -

[EREHEESRAZE I R _Z_TFRY - SEEEEERERZ
F’ﬁEI’JF'a{? ITEF'%TWF?EI’NEE?%DHXZH% REBBEREWMNDZ

CBERIBELRETLLRY  EXPOHRESZMAMNLR - €
ﬁﬁ%ﬁ(JFEJJT R EEEDRBHMEELE

;%U 2022 REEH R MR TR

BUSINESS STRATEGY & REVIEW MEETING

¢M$!

! m xﬁﬁéﬁlﬁx v |
- : 5 order.
ek S S =67 500] |

_BRERNEES }i |

lnza

43 IB7 500/ wiDad: OhARs

N
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EMPOWERING OUR EMPLOYEES

Ensuring occupational safety and health (OSH)

Occupational safety and health (OSH) is a cornerstone of Café de Coral.
We comply with government laws and regulations, such as the
Occupational Safety and Health Ordinance (Cap. 509), and our OSH
management and Occupational Safety and Health Policy ensure
workplace safety practices are standardised.

The OSH Committee formulates and monitors our OSH strategy. Each
business unit has an OSH representative, and subcommittees implement
our policies and controls. Regular internal and third-party assessments
and safety audits identify and reduce risks.

Work-related injuries are documented and reported to our Human
Resources department and the relevant business unit for further
investigation. Severe cases are discussed at bimonthly OSH meetings to
determine corrective actions. No work-related fatalities occurred in the
past three reporting years.

To equip our employees with the necessary knowledge, OSH training
and assessments are part of the on-boarding of new hires,
complemented by monthly refreshers. 99.93% of our employees
received health and safety training during the year. In addition,
employees from different business units joined the Certificate for
Safety and Health Supervisors (Catering) course to sharpen their
knowledge of how to enhance workplace OSH measures. We also
safeguard our frontline employees with personal protection equipment.

8TRIK

ERBIRL EHERR (B% )

BFEL 2 EERE (BT R ARENER - &
P8 T BT AR EANR - PICBEL 2 RE
FEIGHI) (5509 %) @ WiB BB R EIE N [
ERRERE] BRIESMOR2HE R
BERFF— B o

(BELZE2LERZEG|AERENEESR
ER R ERE - SXRBEMIRERLER
MR BERMITRMNBREZERE R
ZHHEE o RO RIFERETARRE=

B R 2E% - UERIFR R -

BRERETEESR - WRANEREMAERE
EBEMER  UMEE—THE - BEERE
REMEARIT-ANBLZESH LR I
HERESTR - EENBE=ARSFELE
EAEIETES -

BTEEBEIZEVENMNZ BT ARRY®
BRIBLZREEIINT S  UFA2NEER
e FMN 9993%METILMTRERELE
Fl o N RETREBEMHETILZMT
TEREFEEEE (RRE)BERRE E—F7
B a0{a] hno& TYESS T AV B 2 hE HE 7 © B PIIRAE
RAETARE TR A EAPEERE -

> BETEEEE
GD Irnzans
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EMPOWERING OUR EMPLOYEES
8TRNK

To foster a safety culture, we reward branches that achieve zero work-
related injuries. More than 270 branches were commended in the
Catering Industry Safety Inspiration Programme.

AR 22X - BPEERT TEREND
JEEHZET - BB270MDIEE [REEL D
RS B o

Occupational Safety and Health - Hong Kong (as of 31 March 2022)

BEZ2RRE BB T —F=A=1—A)

Work-related fatalities Lost days’

Lost day rate? Outlets that recorded

. zero injuries
EIRCEHR BATIHER BARTHEHLER? BEBTENSE
(No. of People) ( A Z{) (No. of Days) ( B 1) (%) (Ao EE)
0 10,546 0.24% 76.84%

Embracing a Diverse and Inclusive
Workforce

A diverse and inclusive working environment supports Café de Coral’s
competitiveness and success. We are committed to fair and equal
employment practices and adhere to all applicable laws and regulations,
including the Employment Ordinance (Cap. 57) and Discrimination
Ordinances (Cap. 480, 487, 527 and 602). We have formulated internal
policies and procedures to ensure employees’ rights and benefits as
well as offer career progression opportunities.

ZHRNE T B

ZUHEBNTERBEEMARERERFE IR
BMEBRY - ROABOFEBRAFEMTFENRERES
BoOBTEEEREERES  BEERK
By (8578 ) bA K & 18 15 48 {5 51 ( 55480
487 ~ 527 F1602F) » X #IE T S BRI BUER
M2 (REEE THERNREF - WIRERZE
LR o

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

[BATHER] RENREFEASBETHERNRBRMRAL -

2 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.

[MBATHEALE] REXETSEBNRBRBIERSFENMEE THRE LIEABMLEX -
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EMPOWERING OUR EMPLOYEES
8 TR

Creating a fair and inclusive workplace BiENYF - HRNITEIRIR

To ensure inclusiveness, diversity and equal opportunities, we go AR LF « 2T RFEKE - BRI SH
beyond statutory requirements to remove employment barriers for the  SAF BRI HE - SEMRE 552 BE R D BBt as
disadvantaged, the vulnerable and minorities. We have zero tolerance &3t %[5 o HFIEHERS RER - 4R - &
for any forms of discrimination or harassment including age, gender, 7% - B45 - 4B A) f2 H b 3E A B AR RS &Y 1548 5%
ethnicity, nationality, sexual orientation, and other non-meritocratic ~ ERIBIREIZE AR AREE o

characteristics.

We also strictly prohibit the employment of child labour or forced — FAFITRERIREE B A= Tl oa 645 T - Hfiig
labour. We act in accordance with Employment Ordinance (Cap. 57). {{EfB1EHI) (572 )RETE - FREEAME
All our employees recruited should meet the legal minimum age THEFESEETREERER - MERERER
requirements. We also extend the same requirement to our suppliers. BTHEEEAE -

Café de Coral provides equal opportunities for:

ARFKRA A TREFSRS :

O © - Qe ©®
All genders All racial groups
AR @ W FREEREE |
We strive to promote a gender-equal workplace. In  We endeavour to provide opportunities for non-Chinese
2021/22, approximately 83% of our part-time recruits  people to adapt and contribute to the community. We

were women. have 336 non-Chinese employees.
BPBHEEERTFENTIERE -RZE2— == HKMBHAFFRHEATRHKS  HPHMEERA
FE - BPEENFRBETA83% Rt MHEEHER - FEHE336 ZIFPREMEET -

People with physical and intellectual challenges o@e
FRREIBEAL

\ \
We care for and support people with physical and intellectual challenges. During the year, we continued to train

269 such individuals.
EZMAERIFEIBRENEENAL - FR - RUEINT 2690 FBRE NEKEAL

/

N0k
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EMPOWERING OUR EMPLOYEES
8TRNK

To promote workplace diversity, we encourage “young-old”, middle-
aged and retired people to rejoin our workforce. To cater for their
needs, we offer flexible working hours and schedules that go beyond
regulatory requirements.

RIEE TSN Z T ERRXIE - B
(FEZE] IRERRRALTEREET
7F o PR E TR THEREZHE - Uikt
B E - ELERNBUEEER -

“Young-old” workforce AER&R [ FREF | RUFMEHRS

Age Category Faas Full-Time 2B Part-time %5 Total 2 %
(No. of People) (A )

60 to 64 60 & 64 5% 700 728 1,428

65 to 75 65 % 75 5% 184 802 986

Team Profile - Hong Kong (as of 31 March 2022)

AREEE -FEB(RN_T=-__F=A=+—H)

Workforce

(per employment contract) Average monthly

ET (REEREEN) turnover? (%)

Full-time 2B Part-time 35 FHEARKE?

(No. of people) (A &)

By gender &R &l o

Male EiE 2,324 919 6.67%
Female i 4,254 4,593 5.19%
By Age Group RERARE 2

30 or below 303K AT 536 832 11.60%
31-50 31 E505% 3,037 1,980 4.77%
51 or above 515x3 A £ 3,005 2,700 4.70%

Full-time 28 | Part-time 3FRE

&8 | &8

6,978 5,512

Promoting equal opportunities

Our Guideline on Staff Recruitment and Avoidance of Unlawful
Employment Policy ensures our compliance with laws and regulations,
and guarantees all candidates and employees are treated equally. Our
Human Resources Management Policy and Performance Management
System Policy reflect our high standards and dedication to fair practice.
Relevant policies and procedures are assessed on a regular basis. Our
human resources information system facilitates the recruitment process
and incorporates best human resources practices.

lRETFSRS

[B THEEES|I M ILIEAIEES THSK | #
REFIETRIBER LR - WIRBITA EE
ERETHEIFEHEF -[ANBEREEK
RIMBERERHNEBR| RRTHMOS
BREANE DT RAUNESR - B THER
MHEABERMIZF - EFENA D EREARGR
%é%ﬂﬁﬁﬁ’ﬂﬁﬁﬂ’ﬁ%%%l P RIBEBEFS
ME RI| o

3 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.

[FHFARKE | RERSFEAGARAEZNTHY IS THISAMBS THERUZE THERNAKRRE THE - RTRAZEREH

N E R AR RAIERSE T 2BAMFRET -
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EMPOWERING OUR EMPLOYEES

To build and maintain an effective talent pipeline, we have long-standing
partnerships with non-governmental organisations (NGOs), educational
institutions and government authorities. This includes a strategic
partnership with the Vocational Training Council-IVDC and more than
30 NGOs. During the year, we hosted recruitment sessions with
Christian Action, HKSKH Tung Chung Integrated Services Salvation
Army, Yan Oi Tong, and the Hong Kong Federation of Women’s
Centres.

As part of our Café de Coral Scholarship programme, we extended our
summer internships to college students with outstanding academic
performance. These internships offer learning opportunities for
students interested in the fast food industry and showcase our culture
for potential candidates.

Regular recruitment days at all of our Hong Kong fast food outlets help
to expand our workforce. We have also rolled out a talent programme
to employ catering managers and assistant catering managers. Referrals
from existing staff have proven a major source of new members. Our
Crew Referral Bonus Scheme encourages our people to participate in
talent recruitment.

Engaging our employees

We respect and value different perspectives from employees, and
create an open and inclusive workplace with formal and informal
channels. Monthly branch visits and focus groups allow all employees
to share their thoughts on our business and performance. Meanwhile,
questionnaires collect feedback, suggestions and complaints. To
engage our employees, we include company information and employee
stories on our social media, staff newsletter, and mobile apps.

8TRIK

RN MR AMEAS B - PR IE
M BERBRBRIRERAAE  BEHE
BRI R DR E A F X R P 0 KX 30% E3F
B AR ST SRR S (ERECERR IR £ > 1AM
HEEHETE BEERARRBLFARE
HEE  CEERBFBRLPOHERMRES
REg -

M ZHEERREEENEERENTE
BRI ARERS S | T8N —&D -
BEEREERGRETENELRHBER
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EMPOWERING OUR EMPLOYEES
8 TRNK

N Mainland China: our Efforts and Progress

The concept of “embracing changes, entrepreneurship and growth” is
embedded in our Mainland China human resources strategy. Recruiting
and retaining talent is important for sustainable business growth. We
encourage can-do attitude and provide an inclusive, engaging, and
safe working environment, as well as a career development platform
for employees to unleash their potential.

Supporting talent growth and development

Regular training equips our employees with relevant knowledge and
skills, and builds a strong and supportive talent pool.

hEIA - BN TIFRER

B [ o - SoRfE - R MNESR
ASBEEFBEAMA AN ERRE - BEE Lk
BATHRAFHBENEBERTHER - Tl
SEEEAN TIERE - REXR  BREkLE
MTIERE  UNREHEXBRFEGER IR

HEIFHELE o
<FEATRRKER

HFIE B IS EE T2 EMEBANBNE
B WETBAMATEXRLEER -
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EMPOWERING OUR EMPLOYEES
8TRIK

Training programmes 1535t 2l

People Development System Together We Are Stronger Initiative -
[ AT BRRAS] Job Rotation Programme %
rE— ERH) ED- TEunate 000

Around 435 employees are trained and certified
under a defined framework and a series of certified A job rotation programme enables factory and
training courses. back-of-house employees to experience working on the
435 B B T2 M— RIEREBEREIIZRIE - 7E8AF | frontline. This encourages mutual understanding and
RIER T ZIBIIRRE - greater collaboration across teams.

j RN EIEMEEE E T AR S BRATRNT
1 - REBEB BR BB R A E -

Chef Development Programme and f
Management Trainee Programme Online Assessment O
[SERETATREIHE | & [RITEEFEESE AR 2
Graduates and students can develop skills and unleash Annual online assessments are conducted to evaluate
their full potential. employee performance.
EEMBAREEREE R FTD EIEERE BFEETERTE  AFTREIRR -

K%

)

Core themes iz FE &

Customer service and product quality EEEREEEREE

We organise a month-long cookery training programme to nurture new chefs for our growing business. Customer
Service Ambassadors are also trained to deliver quality services and enforce anti-pandemic measures.
BMERRP—EAN (R =FEAE ] AEETEERNEBRIZTENEFL - HAUIEIIBERRBE K
£ - R PR EE R RNITHEEE -

Compliance and policy & B

Our training ensures that employees are thoroughly aware of our stringent compliance policies and updated
government-mandated requirements. Frontline employees are required to complete integrity training.
BMEEIRREI2E THRRMBEENSREENEFTNEARE - AiRE8 THATREEE -

Occupational safety and health (0SH) Bi¥Z 2 EH2E

BTEBRRZEI - MINAREBLZRORER  YEETIESMNERBRREN -

Professional and Management Skills ¥ & & &

We have strengthened the store management trainee programme as well as our training system for retail leadership
and potential retail elites. We also held “Talent Inventory and Coaching Skills” workshops, “Primary/Intermediate
Duty Management Course” and “Restaurant Management Course”.

BMEMBRAERBERABHERBIGE  UNEETERBAS RBEEENTERBE - RMMBHR AL

Employees are trained regularly to enhance their understanding of OSH risks and offer useful OSH tips in the workplace. }
FEFEBEERAE] TES  [YR /T RBEETERE R [BEEERE] - J
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EMPOWERING OUR EMPLOYEES
8 TRNK

Development and training - Mainland China (as of 31 March 2022)

BESEY - PEME (R —F=H=+—H)

Employees Trained

Average Training Hours
completed per employee

Category ]| FIET EHEUNETHZ I
(%) (B2EE) (Hours) (/INBF)

By Employee Category R ARE D

Senior management ERERE 100% 51

Middle management AR EIE E 95% 71

General staff and frontline staff —#& R RT4RE T 69% 147

By Gender Z 1R Bl 5

Male B 79% 135

Female 2t 66% 144

Prioritising well-being, safety and health

We comply with the Work Safety Law for the People’s Republic of
China, and our occupational safety and health (OSH) management and
policies safeguard our staff. A dedicated team implements OSH policies
and manages related risks in our operations.

Measures for raising employees’ OSH awareness and cultivating a
safety culture include the regular updating of safety signs on our
premises, first aid training, and an award scheme. During the year,
68% of our employees attended OSH training, while audits and
inspections at branches and factories reduced and rectified risks.
Nonslip brick and anti-pinch equipment were tested to mitigate
potential hazards.

No work-related fatalities occurred in Mainland China in the past three
reporting years. The following summarised the lost days and lost day
rate at our Mainland China outlets, plants and offices.

SRELwRH LENRBR

BPET(REARRNBERZ2EEE)  1FE
BREEL T RER(BRE) EEMBRSET
RERE - EEAHEBEGHETRLEEEL
EEEHEETMERRR -

AREBETIBRZREZBNERLZ 2L - T
EHEH TESMANR 2R - R eoRs
A RS EREDAT S - FN - 68% NB T2MT
BzRE - AP REERR  RFEDE
EBEETEZLBE - BB SR TFRE
BEAEEAH - RDBERNB L ERER

WA = (BRI - S B R E 3 T
AT EH o TXBHE I A E 5
- BERRAEMIBL TR REXTER
e

Occupational Safety and Health - Mainland China (as of 31 March 2022)

BEZZRERE-PBEARB(N -

F=A=+—8H)

Work-related fatality Lost day* Lost day rate®
AIETER BAITHER BAIERLLRS
(No. of people) (A &) (No. of Days) (B #) (%) (B2 E)
0 950 0.044%
4 Lost day refers to sick leaves due to all types of work-related injuries within the reporting year.
[BAIIER | RERBREFEASBEIGEBNHFREE -
> 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.

[MBATHEALEX] RESETSEBNRBRABEREFENMAE THE TEREML X -
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EMPOWERING OUR EMPLOYEES

Embracing a diverse and inclusive workforce

Our labour recruitment and retention, guided by our Human Resources
Management Policies, accord with applicable laws and regulations,
such as the Labour Law of the People’s Republic of China. Unlawful
employment, discrimination, child labour, and forced labour are strictly
prohibited. All recruits must meet the minimum age requirement.

Our demand for talent is analysed at a management workshop and
recruitment strategies are refined accordingly. A variety of recruitment
programmes attract people from different backgrounds. To ensure
fair and equal opportunities, we also offer positions to people
with disabilities.

8TRIK

ZTHRHNE T B

EENTANEBRERBEE | ARMNE THE
MR IR eS| - WA HEEEE AR
BlanrhEE A R AMBAB)E) - RIFIBRZIEE
BIE - IE8 BB TIREL  WHRTEMEH
A B THERARIEKFRENX -

BREREETHES IDTADEROTL
WARFE A B RIS R - TE B L R &R
SIPRETRIERIAT o BHERAFHMFFH
e o RPITRARAK AT RHEBA -

Talented graduates are attracted via our Management Trainee and
Supply Chain Management Trainee programmes. Internships, available
via our Chef Development Programme, raise students’ interest in the
food and beverage industry.

In 2021/22, measures were launched to increase our salary
competitiveness, to retain production line talent and mitigate the effect
of labour shortage. We optimised the salary structure and updated our
internal referral policies and incentives to attract more talent.

21/22 Et‘g

RAEBIETEEEAEE | M [{HEEY
TEEREEE | RIIEEEMALRMOE
Bx o T%ﬁﬁ%)‘?ﬁfﬂuﬁﬁﬁaj ARt EE MY - 12
SRR S RN ER o

RZE—— /——FF  BMHEDZIELER
TN BMEBEEGAT RERLE N
HROFE - RACRAFINGE - RAEEH
A EPEE N BOR FEZENE I - LARSIEZ A ©

S
(o <

Our Management Trainee Programme
attracts graduates and lets them
experience teamwork.

HFIE [T EERAERAE | Ra £
EEMASEY RBFERERS

tE - Y
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EMPOWERING OUR EMPLOYEES
8 TRNK

Letters from management, our Sunshine Action initiative, staff EIEEHE M - [F3%178)] - 8 T - Fi
newsletters, mobile apps, regular meetings with senior management, FEMRARE  BEREEFHYEE BT AENE
townhall meetings, and employee satisfaction focus groups foster a  LTimEEFE/ AT mEIEEE B S EM:E -
harmonious and efficient workplace. These channels facilitate the SMERTIEIRIE X FEEEETHEEREE 2
exchange of ideas between employees and management, and R EBRZR @ HMIESE IRIEMES -
consequently boost staff and business performance.

Team Profile - Mainland China (as of 31 March 2022)
AREER - AR (R _—_F=A=+—0H)

Workforce

(Per employment contract) Average Monthly

Category @3 ETI(REREESN) Turnover Rate® (%)

Full-time 28 Part-time 5% e S e

ull-time art-time (B5H)
(No. of people) (A Z{)

By Gender 714 B 8l o
Male B 1,464 620 5.97%
Female pega 2,130 1,650 3.99%
By Age Group RERAR B D
30 or below 305RIA T 1,373 897 7.46%
31-50 31 E5075% 1,786 1,132 3.04%
51 or above 515k A 435 241 3.28%

Full-time 28 | Part-time FREY

58 | &8
3,594 2,270

© 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.
[F9EARKR] REREFEANGARKRNFOY  NEETHEMNGARBE THERUAXETHANAKRE LAY - BTRAZEREH
NEFERE R AR E - RASRERSLCHZRMFERET -
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Future Plans

We will continue to build a motivated and capable talent pool to
support the delivery of excellent service and products:

Focus Areas
BEHEE

Talent development

AT EE

Employee engagement
R

ESP S

@
of

Diverse workforce
% TR 8 T B

X

Future Plans

ARIRETE

EMPOWERING OUR EMPLOYEES
8TRIK

RIRstEl

BPBEEET —EREHMeEHNER - B
BERHEERSEMER

develop training programmes for all employees, with interactive forums and personalised
coaching.

AR B THIEEIIE S - 8 E mB IR EALES -

conduct regular training to enhance employees’ understanding of and sense of
responsibility for food quality and safety.
EHETHEI - MAETHERBERERLZENRBMIEER -

value the voices of our employees and revert their needs timely.
BRETER  REFEIEMPIEFK -

ensure safety at work through strict compliance with the Occupational Safety and Health
Policy and sustain an effective OSH management system.

BASETRLREE  BERIELYE  UHFARNBRERERHE -

as an equal employer, continue to enrich cross-unit collaboration, to support a fair,
diverse and inclusive workplace.
ERIRMHTEREHEE - BEMREDISIE - EEQXTRESTHBOIIERER

sustain effective communication platforms for all employees to provide their perspectives.

RAARBTRHEARWBARTS  UEETREER -

Al BB R L 2021/22
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FOCUSING ON FOOD
SERM

Adopting Responsible Sourcing

Café de Coral attaches great importance to the sustainability, safety
and quality of its products at every stage in the supply chain. Our
products and operations comply with the Food Safety Ordinance (Cap.
612), Food and Drugs (Composition and Labelling) Regulations
(Cap.132W), Public Health and Municipal Services Ordinance (Cap.
132), and other relevant regulations.

We continue to strengthen our food safety and quality control by
auditing strategic suppliers, standardising quality control procedures
for key foods, and adhering to our Corporate Food Safety Policy. We
endeavour to source from suppliers who are committed to
sustainability and animal welfare, and whose products with no added
antibiotics or hormones.

Supply chain management

Our Purchasing Manual sets out policies, procedures, and the
responsibilities of all relevant personnel. Meanwhile, our Corporate
Food Safety Policy details procedures for handling and traceability. Our
Supplier Code of Conduct sets out environmental and social standards
for suppliers, covering labour practices, human rights, occupational
safety and health, and business ethics.

Sourcing high-quality products from around the globe is key to our
long-term success. Cost, quality, diversity, and risks are taken into
account. To foster long-term and collaborative partnerships, we
purchase directly from first-tier suppliers to develop a reliable and
climate-resilient supply chain. During the year, we had a total 314 food
suppliers, and 30.7% of our food supplies were directly sourced.

MmN B & TREE

ARREEHERNEERBRIIEFEREmMA
ARENE  R2RME o BAINERNREEN
B(RAREGRID (F6128) (RYKREY
(B #AE RISE) B (F132WE) (AR
BERTBURGINE 132F ) SHEER -

BPEEMRRMZENMEES - BEE%
BEHRHER S IEREMNMEERRERF
ARETTRBRYMRZEHER] - BEHER
B RPERE LR N BERAHEER &
BEVREN - AR EE A EZIAE
RS -

HEBRER

BAPTEY TEREE 1 ) SPIPTBBUR ~ IR F AR
HRABNBE - A [RERVYRZ2EE]
HYRmERIE KEWIER o [HERETTATR]
SRS P EENRE R @ EAERRE
Ko BREEREER A% BERERZE
AR EER -

2R RBELERSRADNERERY
REESE  RAIRBRSHRA  Ex - b
REBAAEE 2 - RELRBEIEBHE
& BMERA—GEERRERE LA
5 BRIERZBLCNBN0HEER - FR - B
HBE4ERBHEER - MRFI30.7% RS
HEWRERE -

Number of food suppliers — by geographical locations (2021/2022)
EmHEETHE - RILEES (2021/2022)

j&7

Hong Kong

299

i

“

Mainland China

6

PE At

North %

and South America

2

mdeEM
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FOCUSING ON FOOD
SERM

Food Origin by Geographical Region*

REBYIRIR M 2 #*
(asof 31 March 2022) (W—Z-—4F=F=+—H)
North and Europe Mainland China
South America BN R A 3
REE _ Meat, dairy products, and Meat, seafood, vegetables,
Meat and fruit canned products and basic groceries
EE R KR PR - D& R SR 45.7% WEEBE R REERE
e Hong Kong
C &g
21.3% Q 8 6[% Meat, seafood,
) vegetables, and
South Africa C basic groceries
23 ¥ 15.2% () I’ﬂiﬁ/gﬁi
Fruit and seafood g @ MRS
RREGE Australia and
. . New Zealand
Other Asian countries Why
Hipsm MBI =R l BN FFa e
Meat, seafood, vegetables, and basic groceries g/rlfjazi’asif;];org(cjiucts
AR BE - R R PR B
B

* Percentage is based on the Group's total procurement spend.
AL DEREEERE L HGH -

Comprehensive procurement systems increase the efficiency of our 2HEERERXSASUEARMESTE LT
sourcing in Hong Kong and Mainland China: A B BREE R R

e . I
“ 0 Branch Management System N IEE IR RE \‘
Q e centralises the distribution of orders from our stores and food processing centres to our suppliers
\ HREDERPRERPONITEETHOERHER Y.
a : = I
‘ Q Electronic Data Interchange System E F 8 IF B2 KKt \‘
@ ¢ enables standardised and efficient transactions between our processing plants and suppliers
\ FEMPONMBEFETS - IaBENR S Y,
a . : R I
‘ @; Enterprise Resource Planning System (¥ &RRMA \‘
e integrates information from different business units to assist in materials and production planning
WY GaTmEmEEOAN - KGR LERE
e . I\
‘ Product Compliance Audit System ERAOREZRHKA ‘
o facilitates effective and transparent communication and information-sharing with suppliers
EBEHMERHAAR  SERAENER  REEMHKEE
® improves controls and monitoring for our suppliers and their upstream suppliers
N HE L EE A PR B R B Y,
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FOCUSING ON FOOD
SERM

We are fully aware of the potential supply chain disruption caused
by critical conditions. To enhance our resilience, we adopt
collaborative and proactive approaches to maintain frequent contact
with suppliers and devise contingency plans when raw materials are
affected by influenza or COVID-19. We arrange to secure stable raw
materials and goods, and immediately revise menus if the supply
chain becomes unstable.

Selecting and monitoring suppliers

Stringent supplier assessment and selection processes ensure the
quality of our food supply. We examine all candidates’ compliance and
competence in accordance with our Supplier Code of Conduct. Raw
material tests, audit results, and service quality are reviewed. All new
suppliers are required to pass food safety reviews and assessments.
And we give preference to suppliers who demonstrate high social and
environmental standards.

Our robust supplier monitoring complements our ISO 9001 and 1SO
22000 quality and food safety management systems. \We measure
suppliers’ performance against local regulations and relevant
international standards on a regular basis. Failure to meet our standards
may result in termination of contracts. We conducted 96 supplier audit
during the year.

To uphold our high standards of food quality and safety, our Corporate
Quality Assurance Department reviewed and enhanced our compliance
audit procedures and workflow during the year. We have extended
desktop auditing to our upstream and cold chain suppliers in some
high-risk/strategic food products, to improve the control and monitoring
of raw materials.

Building partnerships

We build long-term relationships with strategic suppliers based on
volume, purchase value, and product uniqueness. We coach and guide
strategic and new suppliers, to help them address challenges in their
own supply chains. Technical assistance is offered to select suppliers,
helping them increase their efficiency and optimise their processes.

Ensuring traceability

We ensure that the origins of our ingredients are traceable. Key
information, such as supplier name, quantity, production date, and
expiry date, is documented and easily accessible in our traceability
system. This ensures that our requirements are satisfied at every stage
of procurement.

With a good traceability system in place, it enables us to perform
effective product recall in a systematic manner if a complaint about a
product involves safety or compliance issues. This can avoid endangering
customers or putting the Group at risk of legal action. We will provide
relevant information to the supplier to conduct detailed investigation,
as well as to formulate corrective and preventive measures. The recall
case will be reported to the Management Board as well for attention.

Sustainability Report 2021/22
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Sustainable sourcing

There has been a growing demand for healthy and sustainable food
among the customers so we take social and environmental factors into
consideration in our procurement processes. We aim to boost the
sourcing of sustainable ingredients and to increase collaboration with
suppliers who share our values.

Promoting Products with no added Antibiotics or Hormones
In response to the increasing concern about antibiotic residues and
hormones in food, we promote products with no added antibiotics and
hormones across our businesses.

During the year, 2.49% of the products in our portfolio were with no
added antibiotics and hormones. We will continue working towards
our annual target of 5%.

Procuring sustainable seafood

To support sustainable fisheries, we procure seafood from suppliers
accredited by the Aquaculture Stewardship Council and the Marine
Stewardship Council. Of the seafood sourced this year for our Hong
Kong operations, 74.5% was certified as sustainable, approaching our
annual target of 76%.

Valuing animal welfare

We respect animal welfare and the humane treatment of animals.
During the year, our Hong Kong operations sourced 9.32% of meat
and poultry from suppliers that value animal welfare. Suppliers shall
adhere to the World Organization for Animal Health's five animal
freedoms: 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. We will
continue working towards our annual target of 18%.

(-

FO®ED
GS1isa

The 6th GS1 HK Food Safety Forum

The Power of Innovation for Food Safety.
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FOCUSING ON FOOD
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Ensuring Food Quality and Safety

All of our major food processing centres in Hong Kong and Mainland
China, and some of our Asia Pacific Catering outlets, hold I1SO 22000
and Hazard Analysis Critical Control Point (HACCP) certification for
food quality and safety management. We have also implemented the
updated ISO 22000:2018 to ensure that our practices align with the
latest international standards. Meanwhile, our Corporate Food Safety
Policy minimises risks associated with food receiving, storing,
preparation, processing, distribution, and serving.

We have been awarded Diamond Enterprise in the GS1 Hong Kong
Quality Food Scheme for four consecutive years. This recognises our
efforts to implement high food safety and traceability standards in our
supply chain.

Quality control and assurance system

We uphold strict quality, safety, and hygiene standards, from when
food is produced to when it is consumed:

ERERRERRLE

RAMREARTEANMOMAE T 2ERh
Do R IZERRE D EHE EBISO
22000 R R L2 EBIEH (HACCP R ME =
MER2EEBERE  RMATRBEETH
ISO 22000:2018 &% » DIMERRFINLEFT S
BHNREZE - A [EEENT2HE]
NEMREKERREWY - f#F  &2E - T -
ik Mt B iE s HIR BRI R -

BfEENERRELEEMREHHE [EER

QitE MBALEE  SERFAEERTR
R REROBISEE -

oo 8 25 R IRaE R

RNBRSNEEIRBEETA - BREEG
MEE B REEEE

REEREEL  NEREE—ZRE -

Quality Control £ quality and processes are monitored by an in-house team in compliance with our
25 iR staDdard operating proc\edl'J”res. }
NEBEBREBERMANSELSERFERERNIRIE -
£ hygiene control ensures the cleanliness, quality, and safety of our outlet kitchens.
FEEHEREREMDEEFNEER BERZE -
Standard Operating & our p(ocedures are reviewed on a regular basis.
S BT R TR -
e s A T key items including tea and rice are subject to stringent quality-testing.
REEEER R RSERERE BRI
£  kitchen management, recipes, and equipment use are standardised at our casual
dining outlets to ensure consistent quality.
BMBAREERD ENEEER - RiL
Microbiological £x microbiological testing of food is undertaken at our manufacturing plants.
Assessments BRI L E R R TIHANRA -
a0 k) fo gccredited testing Ia\boratorie\s assess Lunc_heon Star’s food products.
! I ENFENR mBRA R EREEITAME -
Quality Assurance £ monthly assessments and store inspections are conducted for strategic products
B including rice, pork, and beef. B
o HAK - BARTASZERRMETEATE R ERE -
£ monthly Good Manufacturing Practice (GMP) audits are conducted at our food
processing centres.
BRERRERPLET  RFERER | E% -
£x animprovement programme assesses “Best Before” dates on strategic items.
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We provide relevant training for new hires on induction, and training
on food safety and monitoring for our strategic business units. Regular
exchange meetings share best practice and encourage continual
improvement.

This year, our quality control and assurance system was extended to
our logistics. We tested temperature performance, trialled new models
of coolers, and established operation guidelines for freezer trucks.
These help maintain the quality of our products during transportation.

Technology innovation for food quality and safety

We invest in advanced technology and equipment in our food
manufacturing and processing. Automation and digital technology are
used to standardise our food-handling, enhancing our quality control,
consistency, and efficiency.

Operational Process

Technology Innovation

EERRE Bl 23

Automated meat processing and
defrosting.
BEMLAREIN T kAR RARE -

Optimised food processing of key
products such as chicken and beef.

Manufacturing
==

=5 INTL e

Applied GS1 automation system to
manage raw material quality, product
cutting weight, yielding and loss.
ERE;
REBRMHEER ERIEEE -
HE NIBFE -

GPS technology tracks our delivery
vehicles in real-time.
PIRELL R E R B M A X B o

Product delivery
EaXT

Upgraded glycol system for cooling hot
food.
FREARNL —ERFRANBER

Product storage
EwfEE

Operation and
management

EENER

as Documentation Management
System (DMS).
RAXHEREZRZEIETES -

BILHERA TAZEHEMNR S

EmmiBiHen 88 ER

Implementation of digital platform such
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BAAF B TREMABEAREI - TRAEHE
BEMRERMRTE MEFFI - BBTHR
MEFEN F RIFER TR S BIFE a5 -

SE - RANREENMRERREREY
e BFIEAERENRRIERE SRS
BRIE - W AR REFIERIFIES| - ELIERAE
PRNEHBRETRSERESR

Roo B R MR ERKIMRIF

BMARDEERIMNTIBIZRE 5tk R &
A o WPV BB KBS RN — Rk
B - BRMRmEES - —BUERBEK -

Achievement

R

Improved product consistency and
production volume.

REERBMUEREES -

Enhanced quality, improved efficiency
and high yield.
RAZEE  IRERENMES -

Improved production yield and served as
a useful reference for the procurement
team regarding enhanced raw material
quality.
REEEMNARBEFRHEADREAR
MEEENRE -

Optimised routes to ensure on-time
delivery and streamlined distribution.
BLRR - BREREXE RIBHAEX

More efficient cooling and better
temperature control for safer storage.
FRuNLAMREES  SREERE

RE -

Centralised consolidation of quality
documents such as standard operating
procedures and recipes.
EPESBZEMEXN - fINRELE
B RET -
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Promoting Nutritious and Healthy Food

We are offering more nutritious and green choices to meet growing
demand for healthy and sustainable diets.

Healthy and inclusive meal options

Our quick service restaurants have introduced no added MSG items
and optional extra vegetables. Café de Coral fast food has introduced
two vegetarian meals — the signature baked plant-based pork chop rice
and OmniPork patty claypot rice. Oliver’'s Super Sandwiches’ salad bar
menu is updated regularly to include a wider variety of vegetables. Our
casual dining chains offer plant-based meat and milk options. Asia
Pacific Catering and Luncheon Star offer options for people with
specific religious requirements, such as halal and vegan food.

Asia Pacific Catering supports the Department of Health's “EatSmart@
restaurant.hk” campaign and upholds a commitment to healthy eating
with its signature “EatSmart Dishes”. During the reporting year, our
hospital outlets were classified as two-star EatSmart restaurants.
Vegetarian options are also available every day to promote green
eating habits.
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Luncheon Star provides growing children with healthy meals. These are
designed by qualified nutritionists, according to Department of Health
requirements, and approved by school authorities and parent-teacher
associations. Supporting the “Salt Reduction Scheme for School
Lunches” launched by Department of Health, Luncheon Star serves
dishes with 50% reduced sodium.

To date, nearly 300 such meals have been delivered. We also reduce
the amount of sauce in meals, replacing it with natural ingredients,
herbs, and low-sodium spices. This year, we developed new menus to
offer “Less sodium, low sugar, low-fat food” options for primary and
secondary schools, as required by the Education Bureau.

FOCUSING ON FOOD
SERM

ENFEAEREPNREZIREERER - HHH
ZBERAEREEMEGT FAHESHEE
THEINEREBMREHMPERD - JEHF
ELRBEAEBHELNSBRFERBETE
IRMRISN 50% B »

BN EES EIREESE 300 ERME - BN
ERLBERNEAE - UXREH  FEA
ERERAE - SF  BNEEABERNE
o AR I [0 BN ERE ]
HSE o

Serving halal food to people with special meal requirements

REFHRERERMALTRHEERG®D

Asia Pacific Catering’s halal food concession at the Hong Kong
Polytechnic University canteen offers Chana Masala, Beef
Rendang and more. It has earned certification from the
Incorporated Trustee of the Islamic Community Fund of Hong
Kong.

Amid the fifth wave of COVID-19, we prepared halal meal
boxes for people at quarantine sites. We also explored the
possibility of making halal Poon Choi for the Community
Spring Feast during the Chinese New Year.

RERREEBBIABRERY

AT | HBER S EERAISD R e

BE BERITAFFERY AH
HKANGIEFEQAHEETESRS
FRA] e

EERRRIET  RABAERE
PLOMATREBESRS - BHAE
BB FHE T L RT Rt REE
BEARMAITH
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FOCUSING ON FOOD
SERM

Mainland China: our Efforts and Progress

High quality, safe, and healthy food is the priority for our Mainland
China operations. We adhere to all applicable laws and regulations,
such as the Food Safety Law of the People’s Republic of China, and
strict standards and protocols govern our procurement and processing.

Adopting responsible sourcing
We have established partnerships with key suppliers and ensure that

they comply with our requirements. During the reporting year, factory
audits were conducted on 50% of our targeted strategic suppliers.

chEIh - BPINTIFRER

BAOFERBEFEHEED L2 REROR
R A - RFIETEBER AR AR -
rn(hEARKNMBERM L 2E) - #REE
RN THREZHUBRRNRENREEE -

RENB&TRE
RMEE S BRI A FBHERER  TRR

PR A IR ER - RI|EFEA - 50% K
BREHHERCERTHER

Supplier Management

F%E

HERERE
~ — n (
Identify and select suppliers Issue notices  regarding
with demonstrably high quality rectification to relevant
products. suppliers in cases of non-
- -
SRR E AR compliance.
HILRERS o MEERBER - HPIFAAE
BHEE L ERNEN
AN
Conduct regular  performance
assessments and supplier audits .

to ensure all partners in the supply
chain comply with our standards.
E T RGN e R =
% mEREEETOMESE
BHETERMNRE -

- ) =

Raw ingredients with healthy nutritional values, a reliable supply chain,
and fair pricing are crucial for delivering high quality food. Strict criteria
govern the selection of all our raw materials. We set standards for key
ingredients and a dedicated inventory team monitors the storage and
delivery of food items. During the year, we have a total number of 135
food suppliers, all of which are located in Mainland China, and 54.6%
of our food supplies were directly sourced.
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Terminate suppliers with
unsatisfactory performance
from our supply chain.
BRI\ REMEEIRY
HEHER G o

Perform on-site audits
to confirm whether the o
supplier is back in line
with our requirements.
HETIRISE R ARER M

Mk -
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FOCUSING ON FOOD
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Food Origin by Geographical Region*

Mainland China
P B Py

BEYRIFRM D #*
(as of 31 March 2022) (RA=ZZE=-_—_F=F=+—H)
North and Europe
South America BUM
EdbEM

Meat, noodle,
dairy products
and canned products

AR A O

S o
22.5%
Sﬁo;Eth Africa
0,
Fruit and seafood 0.02%
KB NBE

Other Asian countries
HAaTEMNE =

cooking oil and basic groceries
A BE GX K ' RBRk
62.8% jEmmE

0.7%

C

22 @
©

Australia and

New Zealand

l BN R FE R

Meat, seafood, vegetables, rice, egg,

Hong Kong
i

Meat, seafood,
vegetables, noodle
and basic groceries
PI¥RBE
gy =

Meat, seafood, vegetables, condiment and basic groceries
PR BE B3 SR A e

* Percentage is based on the Group's total procurement spend.

BOLDERNEEARE HHE -

A grading system assists the selection and assessment of suppliers. We
inform suppliers of their evaluation results and, where necessary,
request corrective action. We may terminate the partnership if our
standards are repeatedly breached. Approximately 12.75% of
marginal-grade suppliers were terminated during the reporting year.

We are committed to sustainable sourcing. To support animal welfare,
we procure ingredients from renowned and responsible suppliers,
particularly for eggs and beef. We also support the local economy by
procuring agricultural products, including rice and lemons, from
poverty-stricken regions.

We strive to develop a resilient supply chain, to ensure food stability,
quality, and safety. We inspect and manage pesticide residues in raw
materials. During the reporting year, owing to COVID-19, the local
government restricted food imports from certain locations. Our robust
product traceability enabled us to comply promptly with such
requirements, while maintaining our operations.

Meat and
seafood

AN EE

PR R SR B IR PIR BN HER - RMIE
AEEES ZHEER  NEFE - HMSE
KEERHRIE LTS - N —BEREFEN
HIER - PR RE SR IEAIERIER - RRESF
EA - HIPIEEL) 12.75% AT RIBE SR H#
FERIAR LEATE

BPARBEBRAFERE - 87 XHHME
Ao BMmaMEEaEENHERREBRMN
B KR REEMATA - HAIRAE R EER
BAKMBERERER  HEMLE -

BOBETBEEOHER - ERRAME
MIRENE  BXRZ2 - RfIREREE RN
FRBeRE - REEFER - WEBRTE
FERBIRSI T REM T WRMAED - BERRE
MEMBPRT  BAGAREREYE  T¥EE
STHRBESK - R #TZE -
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FOCUSING ON FOOD
SERM

Ensuring food quality and safety

Policies at our food processing plants ensure food quality. Our Good
Manufacturing Practice (GMP) model outlines standard operating
procedures and defines key performance indicators for each production
zone so we can effectively evaluate performance, cleanliness, hygiene,
and pest control. During the reporting year, we organised GMP
competitions among operating teams to enhance their quality and
safety awareness.

Hygiene is of paramount importance, especially amid the pandemic.
Our manufacturing facilities and employees are held to strict standards,
and we regularly review our manufacturing and processing standards.
We undertake internal inspections and third-party quality testing of
raw materials every six months, in compliance with national laws,
regulations, and standards.

To ensure food quality and safety during delivery, we engage logistics
specialists to transport our products. Their vehicles are equipped with
strict temperature control, automated refrigeration and temperature
recording and tracking systems. We regularly review their records to
identify abnormalities that might compromise our high standards.

We formulated a stringent recall and withdrawal policy with clearly-
defined levels of severity. The recall procedures will be undertaken if
we receive food safety alerts from the government. For customer
complaints, we will investigate and review the products, and recall
them if food safety issues are identified. Reports will be submitted to
relevant official bodies after the recall process.

We train our employees in food management system, to keep them
abreast of the latest quality and safety criteria.

Promoting nutritious and healthy food
In response to growing demand for healthy breakfasts, we introduce

oatmeal with low-fat milk. We will continue to explore new, nutritious
and healthy products to cater to the changing dietary habits of customers.
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Future Plans RR5HE]

We will continue to improve our food quality and safety: BRMBEENERAEERL S

Focus Areas Future Plans *
SRS RRstEl ‘

Responsible sourcing ° continue to enhance scope of food quality and safety certifications to match international
o gas i best practice and standards.

HEBRARMERNRLZERENEE - EHERRFEETAIRFE -

3 enhance product quality by strengthening our connection with strategic suppliers.

IREEHHERNKE  BAEMEER -

3 track and manage suppliers’ performance by strictly executing procurement and
supplier audit procedures.

BERAITREMMERERET  BRREEHERRE

o promote sustainable products that address animal welfare and that are with no added
antibiotics and hormones.

HEERPWEN  ERMAERIHIRNATHFEER °

Food quality and safety improve consistency, quality, and efficiency of food handling process through technical

AREEHZTE and innovative solutions. \
FARMRAIFEASTRRESRREEBIEN —BUE BRREE -
3 continue to provide training on updated standards, policies, and best practice for all
employees, to standardise operations.
%?ﬁ%ﬁﬁﬁ%l%ﬁﬁ%%%ﬂ%ﬁ C BR M RIFERETRINEI - AR ERR

Food nutrition and health provide appealing and healthy options in response to changing habits and lifestyles.
AR EEEE REARSI N RERNERER  UEHTERNENZERETHRN °

M
o
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PRESERVING THE PLANET
REIRIR

The Group is committed to playing its part in creating a sustainable ~&£EE H 2L EAIFEERIBIE - BFINT]
environment. Our Sustainability Policy fosters a positive culture on (&R BERETRGELENRITL -
green operating practices. We try to minimise our environmental SRR PIRERS R EEEHIRIBATE -
footprint and reduce impacts along our value chain.

Addressing Climate Change EE Rz

The Group recognises that climate change can have significant SEEPFARGEE(LASEEELETATE - A
implications for operations. To address climate change and increase  JE¥IERE(L IR S RAIEBRE S - AT
our business resilience, we have kick-started a climate risk assessment. 2 HERIERLFT(E c BRI 2E RIxEBEH
We also referenced the Task Force on Climate-related Financial & E TE/ 4 (TCFD) &% @ HlE RIEE:
Disclosures (“TCFD") recommendations and established a Climate (L @ NEBAREL EEDILEE - 00 N

Change Policy to better respond to this global issue as outlined below. it »

Recommended disclosures Our approach

ERME E2 4 =0kt 97

Governance Board oversight of climate-related risk and opportunities

B The Board of Directors provides oversight of our risk management and ESG risks. Our
Group Sustainability Committee, chaired by our CEO, assesses and manages sustainability
issues.

Management’s role in climate-related risk management
The Management Board reports regularly to the Board of Directors on sustainability matters.

The Sustainability Committees support climate action plans and emissions targets and,
manage our climate-related issues on a day-to-day basis with the support from execution
groups and operations units and departments.

EESEERFEMAMEKSE

EEeEBESENAREE  ETEFBRE 4e ERTENER - RMANKEAR
BRRZECHERVTERETR ARFRVNEREIHERRSEE -

EREAERRABRERERETHNAR
EEREHNESEREIHERREH

ARFERREZESERRBRTHNE LSRR - HSHT/E - SEEM KA
BEEAFNRREBREER -

Strategy Climate-related risks, such as rising temperatures and sea levels, changing precipitation
g patterns, and frequent extreme weather, will have short-term and long-term impacts on our
A operations.

Increasingly stringent regulations regarding the environment and climate will bring both
impacts and opportunities to our business.

We keep abreast of technological innovations and international trends regarding low carbon
footprints in the supply chain, operational best practice, and sustainable materials and
resources.

To identify risks and opportunities, we engaged a third-party consultant to conduct a climate
risk assessment. We will disclose our risks, potential impacts and opportunities, and action
plans in upcoming sustainability reports.

RIxERRR - fIanFR N8 FE L - BREAECARSAENRHRR - &5 M
MEBELRAREMTE -

HREEBERORFERRERDISRBEMNEBERTZERHEE -

R ED BTN - T REBERRER T - RSB R85 SR AT E AR
ME RS -

BRI NS - RAEES = BERETRIRER G - RIS ERREMEO A
BERBSTFEERMADEORERR  BEZENEE  ARBENTTES -
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Recommended disclosures Our approach

ERRE BMe O£
Risk Management The climate risk assessment will cover our outlets, plants, and supply chain. We will integrate
AgEE the identified risks into the Group's Enterprise Risk Management Framework if such risks are

considered to be material, and formulate mitigation measures to enhance our climate
resilience.

SRR HEEREEMINDE - BEREERE - inZHhEIBEARE @ HMISHEER
ASE®N [DERBRER|ELF - WHTEAFREEUIZA KM ERERIEE 8 -

Metrics and Targets The Group's energy consumption and GHG emissions performance and targets are disclosed
et g in the annual sustainability report.
B = ™~

BAINFEEAFEERRRETRESRENERERINEEREHIERMER -

Managing Energy and Emissions RER N HEEIE

We closely monitor our energy consumption, establish energy and — B {MIZ ) EEEGLIREFE « FIER D 82IRE B K
Ne PPN

greenhouse gas emissions reduction targets, and implement energy- JEEREHIHRAEZ - WEITE LS -
saving measures.

Energy-saving equipment and energy efficient BNaesk s Mo BN BESR 5
designs

et

We strive to achieve energy conservation through expanding the scope i FF KRR M S| A Hi LR - MEE8E
of energy-saving equipment and improving energy-efficient designs. & BOTR A gEIRERE -

Application of energy-saving equipment in stores

RRIESIABTRESR

We extend energy-saving measures to different outlets.
Apart from installing energy-saving dishwashers, smart
stir fryers and electric stoves were gradually introduced
at 36 Super Super Congee & Noodles stores during
the year.

Compared to gas-fired equipment, these cooking
appliances release less heat. The use of such equipment
avoids high temperatures in our kitchens and also
reduces the electricity consumed by our air conditioning.
This initiative will be expanded to other outlets where
practicable.

BFEHEEEEERETRADE - FA - KT RE
ETRE RSN - 36 — KM D EMEESIAERE
WK EIE

BLBEALMRRBEERR DA - EHUIERE

THERHEELSE AT ERES - BFE
EATER T EREE MRS -
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Our Oliver's Super Sandwiches and The Spaghetti House outlets at
Cityplaza were awarded “two leaf” ratings in the landlord’s Green
Kitchen Initiative Programme. These ratings recognised our efforts in
adopting energy-efficient kitchen equipment and design as well as
green practices. The recognition encourages us to make our daily
operations greener, with tailored and practical initiatives.

We joined Foodpanda’s Sustainable Restaurant Certification Scheme in
October 2021. Participating restaurants were required to undergo
assessment on their sourcing, food preparation, packaging, waste
reduction and other practices. In recognition of our efforts in sustainable
operation, Café de Coral fast food was granted the Silver Award, while
Super Super Congee & Noodles, Oliver's Super Sandwiches, The
Spaghetti House, Shanghai Lao Lao and Mixian Sense received the
Bronze Award.

T M AL R & A L &Y Oliver's Super
Sandwiches (FIZE 4% = X&) & The Spaghetti
House (BEME)DEL M T E X EPH [HE

BIfs | 5tE) - W [RHER] - ERRIASE
TRMNB S - BREFAEHERREREBEMRET
AR sree@En - BHRSHERFURTRIER G
TEROER  EEREETRR -

F AR 20214 10 A 200 7 Foodpanda K 7] 4%
BEBRENE - 2ENERVEETITZ -
HZEERERE RYEHR BE  HE
MEMEERE EPARARERBEESR
22| M—5%%E + Oliver's Super Sandwiches (|
ZFEFR M = XOA) ~ The Spaghetti House (E #)
B) Kgmk L ekEEEIHE] - &%
BMErSEERTANMKSE

Certified Sustainable
Restaurant
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We implement an “Air Lobby” at the entrance of some Café de Coral fast
food stores to enhance energy efficiency of our air-conditioning system
by heat resistance. The “Air Lobby” is a physical corridor constituted by
two sliding doors with the installation of fan coils provided to reduce the
warming effect incurred by the influx of hot and humid air from outdoor.

At our outlets, we have upgraded lights to LEDs and energy-saving
bulbs, and switched to energy-saving dishwashers. At our manufacturing
plants, a building management system (BMS) has been used to monitor
electricity consumption in different zones to identify abnormal
electricity consumption pattern.

Air Lobby | 2
EHAE

Energy efficient operational practices

Optimising the facility’s heating, ventilation and air conditioning (HVAC)
system can maximise performance and reduce energy consumption. At
Café de Coral fast food, an HVAC team conducts regular inspections
and maintenance. Meanwhile, we publish guidelines to integrate
conservation into daily operations.

We participated in CLP’s Peak Demand Management Programme
during the reporting period. This enhanced our understanding of our
daily electricity usage, which help us devise reduction solutions.

Renewable energy

We encourage the use of renewable and carbon-efficient fuels.
Certified companies collect our used cooking oil and recycle it into
biodiesel. We create a sustainable cycle by using renewable biodiesel in
our vehicles.

We continue to pursue the development of renewable energy. We
have been exploring the feasibility of installing solar panels on the
rooftop of our manufacturing plants to generate renewable energy in
the future.

PRESERVING THE PLANET
fREIRIR

HPERDARERED EAD R Fﬁuﬂj(
Z |5l BBARAERESRMAZHEEZR
HIBER M & o [ ZFHKE | %EEEW?’%FEJ%H}?X
MERIEER  WYEEERE WA EI
HYRENZE SRR A D I P EE A BV BR (L RUE -

BTG 23 5 BB BT R LED B B R ERRE B
8 - WEK A ERRESTHEM - MAIMES T LEK
ARFEEZXREM)ERE TNRESEMNFESE
B UBHRENRERR

Energy-saving dishwasher
B RE JE R

CAFEEL)id

Eﬁzi‘“ﬁmmf B~ @A &2 HVACQ) R4 Al
RAH G EBDERER  ARLRED

HVAC B [ E BT TR & R IS 3845 » b o)
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Energy consumption and GHG emissions target

and performance

We established a reduction target on energy use intensity and GHG

emissions intensity against the FY2013/14 baseline.

Energy Consumption by Type

RERE D HEEREE
kWh ('000) FE & (F)
300,000 3,942
4,619

250,000 4171
200,000
150,000
100,000
50,000

0 2019/20 2020/21 2021/22

W Electricity m Stationary Fuel B Mobile Fuel
Evi) Ehe = AR

REIRHFE R mE
xR

R e B BiIRi0

BMA=T—=,/ — NS B AEEE -
TE BB L3 K 3 BB S 0 A
®-

Energy Consumption Intensity

BERUHFERE
kWh ('000)/revenue (HK$'m) FEE (F) /IR A (BEHTT)
60
0 47.65
40 .\.,4%.7
3962 40.55

30
20
10

2013/14 2019/20 2020/21 2021/22

Base year

HAEF

Performance compared with 2013/14 baseline

Energy Consumption Intensity Targets

REEFHEEZRR REFH R E B R
2019/20 2020/21 2021/22 2024/25 2029/30
-16.8% -8.5% -14.9% -25% -30%

Greenhouse Gas (GHG) Emissions

Greenhouse Gas (GHG) Emissions Intensity

BEREHER BEREHNEE
tonnes CO,e AME—&/LiE & tonnes CO,e/revenue (HK$'m) AME = E{LIXE & WA (BEHT)
300,000 25
250,000 . 23-.09\
200,000 \'\.\.
15 17.48
150,000 1599 1523
10
100,000
50,000 . >
0 2019/20 2020721 2021722 2013/14 2019720 2020721 202122
.S | . 9 Base year
cope cope 3
&N g[=2 EE
Performance compared with 2013/14 baseline GHG Emissions Targets
BREREFHE KRR BERBHMERERRE
2019/20 2020721 2021/22 2024/25 2029/30
-24.3% -30.7% -34.0% -28% -30%
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Promoting Water Stewardship

The Group strictly follows the Water Pollution Control Ordinance (Cap.
358). We promote water stewardship, with conservation initiatives
across our operations. We set water reduction targets, track use across
our facilities, and enhance our efficiency with advanced technology
and improved processes.

Water efficient equipment

Although there were no problems in sourcing water for our operations,
we strive to reduce our consumption by adopting water-efficient
equipment. At our manufacturing plants, a high-frequency defroster is
used to handle chicken steak. We are investigating its thawing quality
and efficiency to expand its use to different types of meat.

Our dishwasher are both energy efficient and water efficient. Taps
with flow regulators were installed to further reduce our water
consumption.

Water efficient operational process

Periodical evaluations and adjustments on our practices enhance our
operational water efficiency. Our guidelines at Luncheon Star were
developed with reference to international best practice and the ISO
14001 Environmental Management System. We also raise our staff's
awareness of water conservation with educational posters and signs.

Water consumption target and performance

We have formulated water reduction targets to reduce 20% and 25%
of water consumption intensity by 2024/25 and 2029/30 respectively
against the performance in 2013/14.

Water Consumption

AXkE
m? (000) 55 (F)
4,000 0.6
3,500 05
3,000 3,294 -
2,500 2,637 g 0.4
2,000 0.3
1,500
0.2
1,000
500 0.1
2019/20 2020721 2021/22

Performance compared with 2013/14 baseline
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Water Consumption Intensity
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Water Consumption Intensity Targets
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Adopting Responsible Waste Management
Practices

The Group adopts a three-tiered waste management approach across
our operations, which prioritises waste avoidance over waste reduction
and recycling. Food is a major source of waste in our industry.
Accordingly, we implemented food waste separation and collection
programme across all outlets and set food waste intensity reduction
targets this year.

The group has collected and handled hazardous and non-hazardous
waste in accordance with the Waste Disposal Ordinance (Cap. 354).
For non-hazardous waste, we started measuring the amount of food
waste produced in our operations while that of general waste has not
been recorded. We have also continued to record various hazardous
waste types including toner cartridge, fluorescent light tubes and
batteries. We have been reviewing the waste collection and data
review practices, and relevant data will be disclosed in the future.

Waste reduction, recycling and recovery

We strive to minimise operational and manufacturing waste by
adopting efficient monitoring measures in our production line. As
stipulated in our environmental protection guidelines, supervisors are
required to check inventories and production plans before procurement
to avoid overstocking.

GS1 Automation solutions are adopted to support the production
yielding improvement plan to better monitor raw material quality, cut
weight accuracy, increase product productivity and identify areas to
prevent waste.

We have improved our waste-handling practices, including the gradual
adoption of systematic source separation of food waste at
manufacturing plants and outlets.

We partner with landlords and government to recycle our food waste.
In the reporting year, we also continued to participate in the
government’'s Food Waste/Sewage Sludge Anaerobic Co-Digestion
Trial Scheme, in which biogas yield in anaerobic digestion at sewage
treatment facilities will be used to general electricity.

Alongside these food waste initiatives, vendors have been nominated
to collect paper, glass, and metal for recycling. All of our outlets also
engage certified companies to collect and recycle their used cooking
oil. The total amount of recycled oil in 2021/22 was 505,664 litres.

Waste reduction target and performance

During the reporting year, we have established reduction targets for
food waste. We aim at reducing food waste intensity in our operations
by 4% by 2024/25 and 10% by 2029/30 against the FY2020/21 baseline.
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Rolling out food waste separation and
collection programme

HBEGRN BRI SES S

Our stores and food processing plants have deployed the food
waste collection and separation programme. Our Food
Separation Manual details the standard operating procedure,
and we provide relevant training for branch staff. Reward
scheme will be established to encourage ongoing participation.

Every day, in each store, food is separated from general waste
and weighed. The data is compiled every month and used to
improve our preparation processes, ingredients selection, and
portion sizes to reduce food waste. To guarantee accuracy, we
engage a third-party to verify the data.

In select branches, we have been trialling to record data on
cloud platform. A smart device was also introduced to
automatically update the data when food waste was weighed
so as to better monitor data and reduce manual data collection
work.

The Environmental Protection Department launched a larger
scale pilot scheme on food waste collection in 2021. Having
participated in the scheme, our food waste was sent to
O ¢ PARK1, an organic resources recovery centre in Siu Ho Wan,
where it is converted into biogas for electricity generation and
compost.
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Sustainable Packaging

Plastic packaging is another common type of waste generated from
our operations. To reduce plastic waste, we have continued our effort
to minimise the usage of plastic packaging and adopt sustainable
materials for our packaging.

Minimising packaging waste

We have minimised excessive packaging waste by removing plastic
knives from takeaway cutlery packs and avoiding plastic/foam material
for takeaway packaging across all brands. The group also set up “No
Straws” policy to restrict the use of plastic material.

We also continue to identify areas to reduce packaging waste during
our manufacturing processes by procuring goods in bulk packaging to
minimise packaging waste. During the year, we have switched the
packaging for 18 types of raw materials from small to bulk.

Shifting to sustainable packaging materials

We have been looking for enhancement in the new material source,
new technology and the latest market information to reduce the
amount of disposable plastics tableware used in our operations. Some
of our Asia Pacific Catering outlets have been using biodegradable
utensils for takeaway. We have adopted paper cups made from
sustainable materials approved by Forest Stewardship Council (FSC) in
Café de Coral fast food, Super Super Congee & Noodles and Asia
Pacific Catering, and it will be gradually rolled out to other brands.

We have also gradually introduced biodegradable containers made
from plant fibers for takeaways for Asia Pacific Catering and Oliver’s
Super Sandwiches, replacing 41.54 tonnes of plastic containers.
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N Mainland China: our Efforts and Progress

To conserve resources and minimise the environmental impacts of
our business, we adopt new technologies and embrace energy-saving
innovations.

Managing energy and emissions

Since August 2021, we have utilised the steam produced from the local
government'’s cogeneration process which help reduce the emissions
generated by our boiler system. We have been progressively phasing
out the use of boilers to produce steam.

Combined Heat and Power system

REBHERR

Combined heat and power (CHP), or cogeneration, is the
use of a power plant or a heat engine to simultaneously
generate both electric power and useful heat. By capturing
this waste heat using a variety of heat-exchange measures,
a well-designed and operated CHP scheme is expected to
provide better energy efficiency than a conventional plant,
leading to both energy and cost savings to produce the
same amount of useful energy.

REBME  XER/AEHLE  EEINBEEHRXERD
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RERMKANBER TEEREE S

During the reporting year, all our stores installed energy-saving
dishwashers that save 25-30% electricity. Steamers that reduce
cooking time by 36% and griddles that increase heating efficiency
have been installed at approximately 34.6% of our stores. Detachable
insulation for all of our steam valves prevents heat loss and therefore
does not waste energy.

High-efficiency cooling system enables our products to be cooled in a
shorter amount of time. An electricity meter on the cooling tank closely
monitors and calculates the energy saved. We replaced all original
lighting with energy-efficient LED lighting systems in our Mainland
China Central Food Processing Centre.
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We established reduction targets on energy use intensity and GHG

emissions intensity against the FY2013/14 baseline.

Energy Consumption by Type
REHE D HREREE
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Energy Consumption Intensity

REFUHAERE

kWh ('000)/revenue (RMB'm) FELES (F) /A (BB ARE)
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Performance compared with 2013/14 baseline Energy Consumption Intensity Targets
BREREFHE KRR BEFUHMBE R

2019/20 2020721 2021/22 2024/25 2029/30

-5.5% -5.9% -7.0% -9% -11%

Greenhouse Gas (GHG) Emissions

Greenhouse Gas (GHG) Emissions Intensity

BERE N BEREHEREE
tonnes CO,e AW —&LHtE & tonnes CO,e/revenue (RMB'm) AME—G/LitE S8 WA (BB ARK)
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Performance compared with 2013/14 baseline GHG Emissions Targets
BREREFHE KRR BERBENREER
2019/20 2020/21 2021/22 2024/25 2029/30
—4.6% -9.3% 5.9% -13% -15%
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Promoting water stewardship

Water is crucial to maintaining the stability of our business. We comply
with the Water Pollution Prevention and Control Law of the People’s
Republic of China. We closely monitor our performance, identify
opportunities to adopt new technology, and enhance our practices and
equipment to ensure we are on track to meet our target.

We have adopted overall monitoring of water usage patterns. In our
food processing plants, water meters record consumption at plant,
production line, and equipment level. Anomalies or leakages are
promptly identified and rectified.

We have formulated water reduction targets to decrease 3% and 5%
of water consumption intensity by 2024/25 and 2029/30 respectively
against the performance in 2013/14.

Water Consumption

Ak
m? ('000) 3277 (F)
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Performance compared with 2013/14 baseline
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BEEFELE 2 RE AKBERE
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+4.7% +0.6% -3.5% | -3% -5%
Adopting responsible waste management EnasInEmMEIREh

practices

We strictly comply with the Prevention and Control of Solid Waste
Pollution Law of the People’s Republic of China. Best practice in waste
management is adopted according to the circumstances of each
business, and monthly records enable us to analyse and compare waste
at our branches. Most of the food waste produced in our food
processing plants and outlets were sent to recycling in 2021/22.
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Non-hazardous waste produced: EENBERYE

Unit B84z 2020/21 2021/22
General waste —fREE¥] 7
e Food processing plants and offices A R E RO LI A E tonnes A 63.9 400.1
e Outlets /5 tonnes AMNE 892.4 1,014.1
Food waste &gk
e Food processing plants and offices fF REZLF LR P AT tonnes A4 426 553.3
e Outlets H /5 tonnes 7AW 2,548.9 2,872.4

Aligned with the Hong Kong operations, we have established the
reduction targets for food waste. We have been working hard on
monitoring our food waste generation and reviewing the key
improvement areas to minimise waste. We aim at reducing food waste
intensity by 4% by 2024/25 and 10% by 2029/30 against FY2020/21
in our Mainland China operations.

Environmental awareness is key to effective waste management. We
train our people to sort, handle and recycle waste, and raise public
awareness of recycling via our website and social media.

Sustainable packaging

Amid tightening restrictions on single-use plastics in Mainland China,
we work closely with our suppliers to explore sustainable alternatives.
During the reporting year, we discussed the feasibility of producing
non-plastic coffee stirrers. Since 2021, we have replaced plastic straws
and plastic bags used for takeaway cutlery with sustainable paper
alternatives. For takeaway, we have phased in environmentally-friendly
containers made from plant fibers, saving 87 tonnes of plastic
containers this year.

Our previously disposable foam packaging for Poon Choi has been
replaced with a reusable thermal insulation bag, with our New Year
lucky bag products, to encourage our customers to reduce their
reliance on disposable plastic. We have also introduced biodegradable
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bags at our stores. B

7 In 2020/21, only waste generated from Scanfoods was recorded. In 2021/22, the Group extended its measurement on general waste to include both
Scanfoods and Mainland China Central Food Processing Centre, while the general waste produced in Macau outlets has not yet been recorded.
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Future Plans RREHE

We strive to mitigate emissions and reduce negative impacts on the M R HE MR D BEBES EHIRBERNA

environment in our value chain: S48 . |

Focus Areas Future Plans

Janll|| = 2

BEXER KA E
Energy efficiency ° continue to introduce energy-efficient technology and kitchen equipment, electrical
BEJR RN 2 appliances and manufacturing equipment.

ES| \EPRERI Rl - BIERRE - ERRRERR

o explore opportunities to adopt renewable energy.

BRERFIA B A GRE AT AL
Water stewardship o identify and apply water saving technologies.
KEIRETE #5751 0 /i PR B K B AT

o constantly monitor and evaluate water consumption to identify potential problems and
ensure effective operation.

é’l FEEEEATEAIKE + A AEE R B R B

Waste management o regularly review the on-site implementation and efficiency of our food waste collection
REYE and separation programme.

JE B B R U R S 0 R AT Bl B R IE MR o

° explore further collaboration with public institutions or private recyclers to increase the
recycling rate of waste oil, food, plastic, and metal.
RRANZHBERILATDKEE—TSEE  UREERH  BHtg BBRE&BEHE
e

° enhance waste collection practice and data review across food processing plants and
outlets. i

IERERT LR D ENBENREREE - AR ITEBIRHITE o
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Performance Data Summary

= IR R f 2

Economic Value &% BB

202072021 2021/2022 2020/2021 2021/2022

Total revenue HK$'m or RMB'm 5,514 6,177 1,047 1,095
FCLION BEEBTHEBARK

Social Performance Indicators #t & & IR 8%

202072021 2021/2022 2020/2021 2021/2022

Employment - Full-time Employee Distribution €8 - 2 B8 T

Total 22 no. of people A 6,814 6,578 3,498 3,594
Male S no. of people A 2,412 2,324 1,519 1,464
Female %% no. of people AZ 4,402 4,254 1,979 2,130
30 or below 305%8 A T no. of people A 628 536 1,577 1,373
31-50 31 £505% no. of people AZ 3,213 3,037 1,595 1,786
51 or above 51 5%8 A £ no. of people A2 2,973 3,005 326 435

Employment - Part-time Employee Distribution & - ZBET

Total 8% no. of people A%t 6,185 5,512 1,612 2,270
Male 514 no. of people AL 959 919 418 620
Female %% no. of people A 5,226 4,593 1,194 1,650
30 or below 3058 A T no. of people A 985 832 655 897
31-50 31 £505% no. of people A% 2,403 1,980 816 1,132
51 or above 51 %3 bA £ no. of people A% 2,797 2,700 14 241

Average Monthly Turnover Rate® ¥19%8 B k&

Total #22 % AL 4.43% 5.58% 5.36% 4.73%
Male 514 % AL 6.19% 6.67% 6.56% 5.97%
Female Z M % AR 3.82% 5.19% 4.61% 3.99%
30 or below 30 B& A T % AAL 8.44% 11.60% 7.55% 7.46%
31-50 31 £505% % AR 3.48% 4.77% 3.43% 3.04%
51 or above 51573k A £ % AL 4.01% 4.70% 3.82% 3.28%
8 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.

[FHFARKE| RIEREFENGARKENFAY - B TMGEAMBE THAKRNZETMARAKE AN - BTRARERSH
NEFERE B AR E - RNKEBSRTHEBMFBET -
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PERFORMANCE DATA SUMMARY
XIRFEW/E

202072021 2021/2022 2020/2021 2021/2022

Occupational Safety and Health Bi ¥ % 2 B2

Work-related fatality B T56 =58  no. of people AZX 0 0 0 0
Lost days? K T1EH no. of days B £ 11,598 10,546 416 950
Lost days rate® 8K T{EH L& % B 0.08% 0.24% 0.023% 0.044%
Outlets that recorded zero injuries % Bl 71% 76.84% Note fff & 84%
BEZETENDE

Development and Training - Percentage of Employee Trained % EHEH - ZHETHAL

Senior management =4 & 12 & % BRL 100% 100% 75% 100%
Middle management /4% & 18 & % B 99% 100% 31% 95%
General staff and frontline staff % B 99% 100% Note i 2 69%
—RRATEET

Male 1% % Bt 98% 100% Note £ ™3 79%
Female & % BAL 100% 100% Note {3t 13 66%

Development and Training - Average Training Hours per Employee 2R 813/ - B/ E THSHIHH

Senior management =4 & 12 & hours /|\é§ 7 13 22 51
Middle management # 4 & 38 [E hours /) 26 59 15 71
General staff and frontline staff hours /K 34 83 Note fff 7% 12 147
—RRATRET
Male 1% hours /)M 33 78 Note ff % 13 135
Female Z 14 hours /)N 34 82 Note ff % 13 144
o Lost day refers to sick leaves due to all types of work-related injuries within the reporting year.

[MBAIER | ERBEFEASELGSHARBRAR
o 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.
[BATFALX | EEEIGERNRBRASIEREFEANMBE TEE TIFRBAILE -
" Mainland China operatlons only recorded lost day rate in 2020/21 and started to record the percentage of outlets that have zero injuries in 2021/22.

FENBEBR -2/ —FEELHFBERATERLY YR -2 — — —FEMRCEESEIENAFEANL

12 In 2020/21 the percentage and average training hours of general and frontline staff trained were not recorded in Mainland China operations.
RITBZT )/ ——FF - BRI ERC SR E RS — R RATRE TS H R TIGZHIRE -

13 In 2020/21, the training data was not categorised by gender for Mainland China operations.
RoT-F/ ——FF RN ESOEEERE R RIBS
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PERFORMANCE DATA SUMMARY
XIRBEB/E

Supply Chain Management fit[E & 18

202072021 2021/2022
Food Origin by Geographical Region & & ¥ Rt 7 i
Mainland China Meat, seafood, vegetables and basic groceries 47.2% 45.7%
FE A W BE  BXREREE
North and South America Meat and fruit 20.1% 21.3%
Bl R RKR
Other Asian Countries Meat, seafood, vegetables and basic groceries 15.5% 15.2%
Hih MR W BE  AXEKEREE
Hong Kong Meat, seafood, vegetables and basic groceries 7.8% 8.6%
B W BE  BXREREE
Europe Meat, dairy products and canned products 4.7% 5.4%
M W PEmRERER
Australia and New Zealand Meat, seafood and dairy products 3.7% 3.1%
BN R 7 Wi - BERDES
South Africa Fruit and seafood 1.0% 0.8%
EE3 KR KEE

2020/2021 2021/2022
Food Origin by Geographical Region & & Y1 Rt 2 #5
Mainland China Meat, seafood, vegetables, rice, egg, cooking ol 62.8%
B A and basic groceries

R BE  Bi¥ K & RARKEAEE
North and South America Meat 22.5%
BILEM A
Australia and New Zealand Meat and seafood 6.2%
N il REREE
Europe Meat, noodle, dairy products and canned products Note ff 7" 4.6%
B Wi DERREEER
Other Asian countries Meat, seafood, vegetables, condiment and basic groceries 3.2%
Hfth T3 MBI W BE  AX - ARmREREE
Hong Kong Meat, seafood, vegetables, noodle and basic groceries 0.7%
e Wi BE  RX EREREE
South Africa Fruit and seafood 0.02%
3 KR KEE
“ Mainland China operations did not record the percentage of food origins by geographical regions in 2020/21, and started to record in 2021/22.
PREANBEBR T/ FETEIHRVIRMDHESL TR T — / ZZFEFAC MBS -
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PERFORMANCE DATA SUMMARY
RIRHIEBE

Environmental Performance Indicators Iz1% & IR &

‘ 202072021 2021/2022 2020/2021 2021/2022

Energy Consumption' &5 %

Electricity 1) kwh ('000) TR (F) 156,923 164,502 65,031 68,262
Stationary fuel Bk kwh ('000) TR (F) 79,202 81,346 8,583 7,854
Mobile fuel 2 FB 5% kWh (000) TRE (F) 4,171 4,619 2,065 2,107
Energy consumption intensity'® kWh ('000)/revenue 43,58 40.55 72.28 71.44
AeRHFER (HK$'m or RMB'm)
FEE (F),/ A
(BBETHABARE)
Greenhouse Gas (GHG) Emissions"” & Z & 2 5 ik
Scope 18 & [E— tonnes CO,e 16,367 16,815 2,398 1,975
AM_ALHESE
Scope 2 #i[E = tonnes CO,e 71,828 77,261 33,702 42,111
NBE—FthkEE
GHG emissions intensity tonnes CO,e/revenue 15.99 15.23 34.48 40.26
BERBHIAE (HK$'m or RMB'm)
R ELE S/ WA
(BBATIABARK)
Air Emissions Performance® RE R EE
Sulphur oxides (SOx) B (L ¥ tonnes A 0.012 0.013 0.003 0.003
Nitrogen oxides (NOx) &1t tonnes /AT 6.658 6.485 0.369 0.365
Particulate matter (PM) Z2#147) tonnes AME 0.450 0.436 0.031 0.030

20

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.

EOEEEEEEESELNRRAI2EETNRITEERRNEB T REE -

Energy consumption 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, 2019/20, 2020/21 and 2021/22 was HK$5,589 million, HK$6,873

million, HK$5,514 million and HK$6,177 million respectively. That for our Mainland China operations was RMB975 million, RMB974 million,

RMB1,047 milllon and RMB1,095 million respectively.

SRR R - B TR AR KA 7)<§§fﬂ£ﬁl§;%j2¢ lﬂﬂﬂﬂﬂ’]%@aﬂﬁ%ﬁﬁﬁ BERBHHEAKEEE  BRARREHEANS DR

EEEYAE - KEE_T—=/—N —T-H/F T R -T-— C —EEFHNEBLERBASRIAS589BBET

6, 873/\@5@7c 5514ERBTNG, 177 EEAT | M BN S EARAD I BT HBARY - 074 B AR - 1,047E B ARKE K 1,095

EL}

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. 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 How to prepare an ESG Report Appendix 2: Reporting Guidance on Environmental KPIs issued By Hong

Kong Exchanges.

S EERERERBH O T OIBEINAEERSEEBR BN - SRS E BieR R EREENER - WBERROBREHELOREREH

WMERZ WEHE - HE— - BE _OAERBATNEZENELEETBRITTHRBNRFRESIMEIEERBN(EBFEEY (8

¥ IESAHAR) R EREHMIARNETFRERS]) (20105) RAEZAEMOCNARERS (L RERRE) MR —CRRrg

BRBIZIEIRIESI) ©

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

combustion.

HE-RERREREMIAR T2 EEFRERLERRERMEENREREBHM -

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

companies.

BE—RERAMEE N RERMEENBERZEREBHN - SRR BAEME H RIRA R ARHE -

Reported total air emissions include emissions due to gaseous fuel consumption and emissions from vehicles. Biodiesel-associated emissions are

calculated using the same factor as diesel. This is the most closely related conversion factor available in the region.

%iﬁ%f@;%ﬁkﬁkﬁﬁﬁiﬁﬁak’*’*ﬂxé}ﬁ&ﬁ%?iﬁ’]ﬁﬁfﬁkﬁﬂ HRERE R FSAUN BNSHIRERT - BUALGTEREY S hE S8
] o
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PERFORMANCE DATA SUMMARY
RIRBIRMWE

2020/2021 2021/2022 2020/2021 2021/2022

Water Consumption” fik&

Water consumption 7k & m? ('000) S 5K (F) 2,637 2,944 895 898
Water consumption intensity m?('000)/revenue 0.478 0.477 0.855 0.820
FKEE (HK$'m or RMB'm)

SHK(F) WA (BEET
BEARE)

Waste Management - Central Food Processing Plants and Offices ¥R E - P REHALRPAE

Non-hazardous waste recycled 2 [ 5 = &4

Waste cooking oil BE £ litres ('000) 7t (F) 57.1 56.6 Note Pt 22 8.5
Food waste EI#4 tonnes /AN 635.2 605  NotefffzE? 544.3
Paper 4% tonnes AlA 561 590 298 2333
Plastics 228 tonnes A 80 99 13.3 24.3
Metal & & tonnes ‘A 113 137 31.8 18.8
Glass 33 tonnes Al 34 40  Notefffz2 35.7

Waste Management - Outlets B EE - 2 &

Non-hazardous waste recycled E & K EZEY

Waste cooking oil & & litres ('000) 7 (F) 429.8 449.1 130.9 162.9
Food waste BT4 tonnes A\ Noteff{3%  NoteMfzE3 2,548.9 2,872.4
Paper EE4E tonnes AN
Plastics 22 B tonnes ZAME - "

N B 397.1 454.8
Metal & B tonnes AME Note ffi Note i
Glass 1 tonnes A\

Use of Packaging Materials &4 Y1 K94 H

Total food and beverage packaging tonnes AN 3,882 4270  Notefffz2 1,530
material used?
BRESNBEYRIEE
Food and beverage packaging tonnes/revenue 0.704 0.691 Note ffizE2 1.397
material intensity (HK$'m or RMB'm)
ERBEMAERARE DWW (BBET

FEBARE)

Water consumed is freshwater from local municipal sources.

SENFEKTRE EMHRAK -

Central food processing plants in Mainland China operations did not record the data of recycling of waste cooking oil, food waste and glass in
2020/21 and started the data collection in 2021/22.

RN ESH R RERROIER T -F - FERHERM - BHRMEBOEREE - YR T — = — FEMRUREAEREE -
The food waste collection and separation programme was rolled out in all Hong Kong outlets in October 2021. The amount of food waste produced
from October 2021 to March 2022 was 3,493 tonnes. The Group is actively collaborating with landlords and property management office to arrange
recycling.

FERADER S —F+ ARBERKERDEFE  RZT—F+AZE-T = AHHEMEANE 73,493 AN - KB FER
BETMMEERRANE - LHEEU -

Recycling of recyclables including paper, plastics, metal and glass are currently not recorded in Hong Kong outlets. The Group will explore the
feasibility of collecting the data.

BEDIE BT EEEAR - 2B - @BREEFERYHEIRIER - BRI BERBEBIRAATTIE -

Mainland China operations did not track the data of packaging materials in 2020/21 and started the data collection in 2021/22, while the data of
packaging materials used in Macau outlets has not yet been recorded.

Ef;gﬂﬂim%ﬁ%j[ﬂﬁ"_?_ T/ FELEEEMRORE YR T — ZZFERBRERREEE - RIS E R R YR SR E &
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Awards and Recognitions
RIANRE

For the seventh consecutive year, we have been selected asa constituent  H{PIEEF HFEER AEA A HERRELER
of the Hang Seng Corporate Sustainability Benchmark Index, with an  EfEERMH AL - WIES [AA] FE4 - B @ &
“AA” rating. Meanwhile, we have also been assessed by MSCI ESG ~ EAHRE R - HFITFEMSCIEBE  HERES
Ratings and have received an “A” rating as of the date of this report.  FEHOHES [A] 5P4R -

Hang Seng Corporate
Sustainability Index
Series Member 2021-2022

MSCI

ESG RATINGS

[ccc| B [ BB [BBB [N AA [ AAA

SEHK:0341

Additionally, we have received various awards in recognition of our  pt4) - F{FIES Z([EEE1E - 5 ER I iFE 5
performance in sustainability, providing further motivation for us to  EH#KIE - #H— SR FIEEE R O SE %
continuously improve in our sustainability journey. =K

Hong Kong &8

Catering to Customers L& 5 5%

Awards/Recognitions 3218 4458 Organiser £ JH#4#

Your Choice @ Focus: Hong Kong White Collar’'s Most Favourite Fast Focus Media

Food Restaurant Brand Award 2021 DRBEE

EEARREE [REEHE | mEAE 2021

HKIM Market Leadership Awards 2021 Hong Kong Institute of Marketing (HKIM)
— Greater Bay Area Power Brand BERATKES

MiSEMALR2021 - KERE 1@

2021 Service Retailers of the Year Hong Kong Retail Management Association
— Fastfood/Restaurants Category Award BEETEEERE

HKRMA FERERBTER - REE EREBEHESR

Caring Company 2021/2022 — 10 Years Plus Caring Company Logo The Hong Kong Council of Social Service
PR EIE 2021/2022 - 10F Plus[ AR EEE ] 25 BT gREEE

U Magazine Favorite Food Awards 2021 U Magazine

— My Favorite Quick Service Restaurant (Café de Coral Fast Food)

UMagazine R EFREER 2021 - KEEEREE (RRERE)

Empowering our Employees & T &7

Awards/Recognitions 818 528 Organiser 4

BEST HR Awards 2021 CTgoodjobs

— Best Corporate Social Responsibility Award — GOLD

— Best Diversity & Inclusion Strategy Award — GOLD

— Best Employee Health & Safety Programme Award — GOLD
BEST HR Awards 2021

-REGRUEEEAE -7
-REEIZTRARMBIKRALE - $42
-REEIRERZ2FEAE -8

Al BB R L 2021/22
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ND RECOGNITIONS

Focusing on Food ¥ &%)
Awards/Recognitions 3218 &8

Quality Food Scheme 2021 — Diamond Enterprise
BERmsE -#BAME

Preserving the Planet R & 1%
Awards/Recognitions 15 &&

BOCHK Corporate Environmental Leadership Awards 2020
— EcoChallenger

— 5 Years+ EcoPioneer

FIRE BB EIRRBIL AL 2020

- RIREF % EcoChallenger

-5 F+2HRRAERE

Friends of EcoPark 2021
2021 RIRBE 2 &

Foodpanda’s Sustainable Restaurant Certification
— Silver: Café de Coral fast food
— Bronze: Super Super Congee & Noodles/The Spaghetti House/
Oliver’s Super Sandwiches/Mixian Sense/Shanghai Lao Lao
Foodpanda IR REAR B EEFRFHE
— R RRERE
— R . —3R%E, B E Oliver's Super Sandwiches /KR fE ~ EiEEELE

The ESG Leader Platinum Award
RIE g DEEREMB SR

Swire Properties Green Kitchen Initiative — Two Leaf Rating
— The Spaghetti House (Cityplaza)

— Oliver’s Super Sandwiches (Cityplaza)

RNEME [RERE | 58 - [alFEE]

- BHE (KEHP L)

— Oliver's Super Sandwiches (A &3/ 0))

Mainland China P EA it
Awards/Recognitions #8718 4558

100 Strongest Fast-food Companies in China 2020
2020 FETBRELEE S

New Power Restaurant Brand of Guangdong Commercial Real Estate 2021
2021 BREFMEERTE HmhE
The Popular Caterings’ Brands of Year

FEARERmIE

Hurun Most Valuable Restaurant Chain in China 2021 — Top 30
AR EEFEHEPCEREEBER - AI30%

Sustainability Report 2021/22

Organiser = 48

GS1 Hong Kong
EEEmmEEHE

Organiser ¥ J} #43
Bank of China (Hong Kong)/

Federation of Hong Kong Industries

hRRTT (FE) BEIXES

EcoPark
IRIRE

Foodpanda

Institute of ESG & Benchmark
REBEHEREEEREESS

Swire Properties

A

Organiser ¥ #} 4%

China Cuisine Association
FRTEHE

Guangdong Commercial Real Estate
Investment Association

EREMEHEREDHS

Guangzhou New Style/Pepsi
BN EE B E 4%

Hurun Report

HEEE



Appendix - HKEX ESG Reporting Guide Index
firix - SBERXPIORE - HBLEIBHSES) R3S

General Disclosure
and KPIs

—REER Disclosure Reference Page
BREARER ®E 2% BEH
A. Environmental &5
Aspect A1: Emissions
[Em AT : BER
General Disclosure | Information on: Preserving the Planet 64 —79
— MR (@) the policies; and (RERE
(b) compliance with relevant laws and
regulations that have a significant impact on
the issuer
relating to air and greenhouse gas emissions,
discharges into water and land, and generation of
hazardous and non-hazardous waste.
ERBERIAEREHEN - KR HEEES
EERBEEEZYNELSH -
@ BX: &k
(b) BEFTHBEITAFBERTZENRBERKR
BlE &R -
KPI A1.1 The types of emissions and respective emissions | Preserving the Planet; 64 —79;
BRETUEIR A1 | data. RAEIRIR
HERUIE SR AR B B B -
Performance Data Summary 80-84
KRR E
KPI A1.2 Direct (Scope 1) and energy indirect (Scope 2)|Preserving the Planet; 64 — 79;
RARAEIEIZ A1.2 | greenhouse gas emissions (in tonnes) and, where | PRE&EIRE
appropriate, intensity (e.g. per unit of production
volume, per facility). Performance Data Summary 80-84
BHE(SE) REREE(GE2)BEREEN | RABRERE
S(UBHE) R(NER)RE(IWASEES
i ~ BIERMEETH) ©
KPI A1.3 Total hazardous waste produced (in tonnes) and, | Preserving the Planet 64 -79
RASRAEIEIZA1.3 |where appropriate, intensity (e.g. per unit of |{REIRE
production volume, per facility).
FEABEEEMEE (UMHE) R(WER)
RE(NMABESEN - BFERBAE) -
KPI A1.4 Total non-hazardous waste produced (in tonnes) | Preserving the Planet 64 —-79
BASRAEIEIZ A1.4 | and, where appropriate, intensity (e.g. per unit of | {RFEIRIE
production volume, per facility).
FEAEREZEEMEE (AAE) R (WER)
BE(MABES BN - FERBAE) -

AT RHE R RS 2021/22
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APPENDIX -

Bif g% - BB PT (RIZ -

General Disclosure

HKEX ESG REPORTING GUIDE INDEX
HEKEBHSEHEII) Rl

and KPIs
—REER Disclosure Reference Page
BREMIER & 2% BH
KPI'A1.5 Description of emissions target(s) set and steps | Preserving the Planet 64 —79
RASR4EWIEIZ A1.5 | taken to achieve them. RERIE

A FTET LM HENE B R R R EDE & B R

EXE) 28R
KPI A1.6 Description of how hazardous and non-hazardous Preserving the Planet 64 —79
BB AEIEIZA1.6 | wastes are handled, and a description of reduction | {RF£3RE

target(s) set and steps taken to achieve them.

MR ENBEZEZYN L - REAAET

ST EVRRE B R RARETEL B IR R PR o
Aspect A2: Use of Resources
BEA2 : BIREA
General Disclosure | Policies on the efficient use of resources, including Preserving the Planet 64 -79
—RR IR EE energy, water and other raw materials. RERIE

BERERER(BIERER « KEEAM RV 891

Ko
KPI A2.1 Direct and/or indirect energy consumption by type | Preserving the Planet; 64 - 79;
RARAE IS A2.1 | (e.g. electricity, gas or oil) in total (kWh in ‘000s) | PREEIRE :

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

per facility). Performance Data Summary 80 -84

RERE SN EE &/&F‘EJE?‘ ER(E - A | KABEBRE

) eEE (LN TETFREAE )&7T(ZZDLA1

ESEB - BERBE)
KPI A2.2 Water consumption in total and intensity (e.g. per | Preserving the Planet; 64 - 79;
RS AEFEIE A2.2 | unit of production volume, per facility). RERE

mEKEREE (NABESEMN - BERM

&) o Performance Data Summary 80 -84

REHER®EZ

KPI'A2.3 Description of energy use efficiency target(s) set | Preserving the Planet 64 -79
RASRAEIEIZ A2.3 | and steps taken to achieve them. IRFEIRIE

PRI M BEREA NG B R R RET|ELR

IRATEREREY 2P 8% o
KPI A2.4 Description of whether there is any issue in sourcing | Preserving the Planet 64 -79
BB IEIZA2.4 |water that is fit for purpose, water efficiency | {RFEIRIE

target(s) set and steps taken to achieve them.

i “iﬁlﬁﬁﬁﬂﬁﬁi—JﬁEﬁFﬂ% " ARRFRETSL

El’]ﬁﬁﬂvﬁl BN AEDEL B RAERIO L
KPI'A2.5 Total packaging material used for finished products | Performance Data Summary 80 -84

R ERIEIZA2.5

(in tonnes) and, if applicable, with reference to per
unit produced.

LN mTABREM BB E (LAEFTE
B)BHEESBMESE -

) X (aniE

RABERE
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General Disclosure
and KPIs

APPENDIX - HKEX ESG REPORTING GUIDE INDEX
P (IRIR - HBKEBHEHESI) RS

Bifgx - &8

—REER Disclosure Reference Page
ARERER w"E 8z B
Aspect A3: The Environment and Natural Resources
BHEA3 : RIERRABIR
General Disclosure | Policies on minimising the issuer’'s significant | Preserving the Planet 64 -79
—AR IR EE impact on the environment and natural resources. | R IR E

BARBEIT AR R RABRIEKERZENIL

5% o
KPI'A3.1 Description of the significant impacts of activities Preserving the Planet 64 -79
B4R IEIZA3.1 | on the environment and natural resources and the | (R385

actions taken to manage them.

B EBHRBERRAERNEATERE

REEBEBYENTH -
Aspect A4: Climate Change
[EE A4 - Bk
General Disclosure | Policies on identification and mitigation of | Preserving the Planet 64 -79
—AR IR EE significant  climate-related issues which have |{REIRE

impacted, and those which may impact, the issuer.

BRINEHERRAIGEEHBETAEEYENE

KR fEAE Eﬁ%ﬂﬂ’]ﬂlﬂi °
KPI'A4.1 Description of the significant climate-related issues | Preserving the Planet 64 -79
BB AEMIEIZA4.1 |which have impacted, and those which may |{R#EIRIE

impact, the issuer, and the actions taken to

manage them.

B L RATRE g HBEITAEEZENEARIK

MEEE - REHTH -

AR AR B RS 2021722
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APPENDIX -

Bif g% - BB PT (RIZ -

General Disclosure

HKEX ESG REPORTING GUIDE INDEX
HEKEBHSEHEII) Rl

and KPIs
—RFER Disclosure Reference Page
ARERER w"E 8% B
B. Social - Employment and Labour Practices 1t & - EfE R TER
Aspect B1: Employment
[EEB1 : E1%
General Disclosure | Information on: Empowering our Employees 32-49
—e R (@) the policies; and BT AR
(b) compliance with relevant laws and
regulations that have a significant impact on
the issuer relating to compensation and
dismissal, recruitment and promotion,
working  hours, rest periods, equal
opportunity, diversity, anti-discrimination,
and other benefits and welfare.
BHFME®RE BERST  TERE- R
B FERE Sl RBIBUAREMSFSER
B
@ BE: Rk
(b) BFHBEBTABERZENHBERRS
Esi=¢ =X
KPI B1.1 Total workforce by gender, employment type (for | Empowering our Employees; 32 -49;
RABLEMIEIZB1.1 | example, full- or part-time), age group and|E8ILAZA:
geographical region.
RIER - EEAR (N2 BsRE) - FEAE R K | Performance Data Summary 80 -84
101 8193 ) B A o RRBURRE
KPI'B1.2 Employee turnover rate by gender, age group and | Empowering our Employees 32 -49;
B4R 4EMFEIZB1.2 | geographical region. BIAN;
RIER - FRARRMEREDOWEERKLE -
Performance Data Summary 80 -84
REBIERE
Aspect B2: Health and Safety
BEB : pERZ2
General Disclosure | Information on: Empowering our Employees 32-49
— AR EE (@) the policies; and BT AKX
(b) compliance with relevant laws and
regulations that have a significant impact on
the issuer relating to providing a safe
working  environment and  protecting
employees from occupational hazards.
ﬁgﬁﬁfﬁﬁilf’ﬁiiﬁwﬂﬁﬁé%EE%H%&%’IETE:
£4H
@@ BE: R
(b) BFHETABEARZEMHEBER MR
IR &R
KPI B2.1 Number and rate of work-related fatalities | Empowering our Employees; 32 - 49;
RABR4ENIEIZB2.1 | occurred in each of the past three years including | § T &7 :
the reporting year.
BEZF(RFEEREE) T FRE T T M ALK |Performance Data Summary 80 -84

Rt o

RRBEHE
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APPENDIX - HKEX ESG REPORTING GUIDE INDEX
fiféx - BB XA (IRIR - HEBKEGHRSEHESI) RSl

General Disclosure

and KPIs
—RFEER Disclosure Reference Page
ARERER wE 8% H¥
KPI B2.2 Lost days due to work injury. Empowering our Employees; 32 -49;
RRERIEIER2.2 |AIBEAIIERS - BIRA:
Performance Data Summary 80 -84
RIRBIEHE
KPIB2.3 Description of occupational health and safety | Empowering our Employees 32-49
RS AR NFEIZB2.3 | measures adopted, and how they are implemented | & T A7
and monitored.
R PTER AN B R R R B 248 1 - LA AR
TRERE I -
Aspect B3: Development and Training
JETH B3 « T R
General Disclosure | Policies on improving employees’ knowledge and | Empowering our Employees 32-49
—AR IR EE skills for discharging duties at work. Description of | & T A&7
training activities.
BRARTES BT IERE N ME RN
8 o HELES -
KPI'B3.1 The percentage of employees trained by gender | Empowering our Employees; 32 - 49;
RABR4ENIEIZB3.1 | and employee category (e.g. senior management, | 8 T A&7 :
middle management).
ZERIMESER (NSREEE - FAEEE) |Performance Data Summary 80 -84
DX IEEBDE ° RFEBIBERE
KPI B3.2 The average training hours completed per|Empowering our Employees; 32 -49;
BASRAEMIEIRB3.2 | employee by gender and employee category. BT AN
RIERI R EEERED - BRES TR
RS - Performance Data Summary 80 -84
REHBEME
Aspect B4: Labour Standards
EmBA - BT #R|
General Disclosure | Information on: Empowering our Employees 32-49
—RRINE (@) the policies; and BT AN
(b) compliance with relevant laws and
regulations that have a significant impact on
the issuer relating to preventing child and
forced labour.
BRER IEE T a4 Th) -
@@ HE: Rk
b) BETFHBRITABEARENHEMEIRRR
lEE R o
KPI B4.1 Description of measures to review employment | Empowering our Employees 32-49
RA4RAEIEIZB4.1 | practices to avoid child and forced labour. BT AR
AR 5 10 BEAB B O 1 e DA SR 2 E T K2 o8 ) 45
T o
KPI B4.2 Description of steps taken to eliminate such|Empowering our Employees 32-49
B4R AEIEIZB4.2 | practices when discovered. BT AKX
s A IR R RIS MR ER A BB PR 2
AR AR B RS 2021722
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APPENDIX - HKEX ESG REPORTING GUIDE INDEX
fif gk - BB IR (IRIZ - HEBRNEIBHRSHESI) Ral
General Disclosure
and KPIs
—REER Disclosure Reference Page
BRERER w"E 8 B
Operating Practices & ZE &l
Aspect B5: Supply Chain Management
EmBS - HEHERE
General Disclosure | Policies on managing environmental and social | Focusing on Food 50-63
—AR IR risks of the supply chain. IR
EIRHERENRE L EREBRBUR
KPI'B5.1 Number of suppliers by geographical region. R&yﬂggonFood 50 - 63
FASRERIEIEBRS. | IREEI S HEEREE o HIRY
KPI B5.2 Description of practices relating to engaging|Focusing on Food 50-63
RASEAE WIEIZB5.2 | suppliers, number of suppliers where the practices | )X &)
are being implemented, and how they are
implemented and monitored.
AR B HEERNED  mERITEREIES
MHEREER - UANMEBRITRERTE -
KPI'B5.3 Description of practices used to identify|Focusing on Food 50 -63
B4R 4EIEIZB5.3 | environmental and social risks along the supply | X&)
chain, and how they are implemented and
monitored.
a7 BB R B A IR A ) IR IE R At 2 R
BRI - ARMBBEMITRERTTE -
KPI B5.4 Description of practices used to promote |Focusing on Food 50-63
BAHR4EIEIZB5.4 | environmentally preferable products and services | EE B Y
when selecting suppliers, and how they are
implemented and monitored.
L BRI £ R PR (R £50 25 PR IR IR i B AR A 1)
B - ARBERITRERTE -
Aspect B6: Product Responsibility
[EHEB6 : EmEE
General Disclosure | Information on: Catering to Customers; 20-31;
— R R (@) the policies; and NRAL
(b) compliance with relevant laws and
regulations that have a significant impact on | Focusing on Food 50-63
the issuer relating to health and safety, | E)ZR Y
advertising, labelling and privacy matters
relating to products and services provided
and methods of redress.
ARAMRHERNBHNERRELZS - BE - 17
BRALEZEEA KRBT ED
(@ BX: K
b) BETFHBRITABEARENHEMEIRRR
DI EHL -
KPI B6.1 Percentage of total products sold or shipped|There was no material product N/A
RASRAEIEIZB6.1 | subject to recalls for safety and health reasons. recalled during the reporting N3

EENDEXERBRBETRALEHEFIEHRMA
BRI B DL ©

period.
BEFEANLESEAERLOKE
f o
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General Disclosure
and KPIs

APPENDIX - HKEX ESG REPORTING GUIDE INDEX
fiféx - BB XA (IRIR - HEBKEGHRSEHESI) RSl

—REER Disclosure Reference Page
BREARIER T 2% B
KPI B6.2 Number of products and service related complaints | Catering to Customers; 20 -31;
RASE4EWIEIZB6.2 | received and how they are dealt with. AR
BRI E m M IRFS VIR AR 8 B A B 0% -
Focusing on Food 50 — 63
IR
All customer feedback and queries
were properly handled and
addressed under our complaint
handling mechanism and did not
lead to any substantial impact on
the Group's operations. The Group
is currently reviewing the customer
relationship management system
to better categorise the complaints
received.
FIEREFPHNERRERNHERE
FRAPTRO B IR M 15l 22 B TR N R
WREHEB L EEREATE
SEEEREFPHERERERAR L/(
(BB o i I RIIREF D 1A o
KPI B6.3 Description of practices relating to observing and | Catering to Customers 20-31
FASRAEIEIE B6.3 protecting intellectual property rights. PRy
el B 4 T I ARFR SN ERE B VD -
KPI B6.4 Description of quality assurance process and recall | Catering to Customers; 20 -31;
AR E N IEIZB6.4 procedures. R A%
HilE ST BEREmBYER -
Focusing on Food 50-63
EIRY
KPI B6.5 Description of consumer data protection and|Our Approach to Sustainability 10
FARENIEIRB6.5 | privacy policies, and how they are implemented |- Ethics and Integrity
and monitored. B HEERH - EEH
OB BB B RHRIE RALRER - LARABREENTT | BE
NEEETE -
AT RHE R RS 2021/22
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APPENDIX -
Bif #% - BB P (IR ~

General Disclosure

HKEX ESG REPORTING GUIDE INDEX
HEKEBHSEHEII) Rl

and KPIs
—REER Disclosure Reference Page
HRERER wE 2Z H¥
Aspect B7: Anti-corruption
[EEB7 - RE)S
General Disclosure | Information on: Our Approach to Sustainability 10
— NI EE (@) the policies; and — Ethics and Integrity
(b) compliance with relevant laws and|E IR AI#HFEERE it - BB E
regulations that have a significant impact on | &1
the issuer relating to bribery, extortion, fraud
and money laundering.
BRED IERRRE - B8R - MGFROERE ¢
(@ BX: K
(b) BFHEBTABERZENHBERNRS
BlRE RS o
KPI B7.1 Number of concluded legal cases regarding corrupt | There were no legal cases N/A
RA4RAEIEIZB7.1 | practices brought against the issuer or its|regarding corrupt practices TEA

employees during the reporting period and the
outcomes of the cases.
RERBAHBETARHESRITEEENE
THIRARMHIE B RAFAALER

brought against the Group or its
employees concluded during the
reporting period.

RBEFER WEFLERA

SESHET BT HFARMY -
KPI B7.2 Description of preventive measures and whistle- | Our Approach to Sustainability 10
BASRAEEIZB7.2 | blowing procedures, how they are implemented |- Ethics and Integrity
and monitored. MO ERR S - EER
H Py FAE b B AT T - AR T RES ST | e
T e
KPIB7.3 Description of anti-corruption training provided to | Our Approach to Sustainability 10
RAE4EWIEIZB7.3 | directors and staff. — Ethics and Integrity
HPmEEREIREHRESE - BMAFERRH - EEn
B
Aspect B8: Community Investment
[EMEBS : #tRIEE
General Disclosure | Policies on community engagement to understand | Our Response to COVID-19; 14-19;
—MRHE the needs of the communities where the issuer | AP 40{a] f& 4 3 & 15
operates and to ensure its activities take into
consideration the communities’ interests. Catering to Customers 20 - 31
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KPI B8.1 Focus areas of contribution (e.g. education, | Our Response to COVID-19; 14 -19;
PASEAEUISIEBS.1 | environmental concerns, labour needs, health, | 3 {3 40{a] & ¥ £ & 15
culture, sport).
EXERER(MHE RBEEH - £TFHEK - | Catering to Customers 20-31
fEEE - b - BBB) - NE R
KPI B8.2 Resources contributed (e.g. money or time) to the | Our Response to COVID-19; 14 -19;
RASRAEIEIZB8.2 | focus area. B FEET R R IR
FEIHEMBHAER (NS ELRRE)
Catering to Customers 20-31
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