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Message from the Chairman

- [ 0058
As life returns to normal after three years under the pandemic, Café
de Coral Group is delighted to be celebrating our 55" anniversary
with the people of Hong Kong. During the past few years, challenges
including social distancing measures, travel restrictions and operating
limitations severely tested the agility and resilience of our business.

With the lifting of all major pandemic-related restrictions earlier this
year, Hong Kong’s economy is on the road to recovery.

Our steadfast commitment to sustainability helped to guide us
through the unprecedented storm of the past three years. Founded on
the pillars of Catering to Customers, Empowering our Employees,
Focusing on Food, and Preserving the Planet, our sustainability
strategy paves the way for continuous business development while
creating long-term value for all stakeholders.

With signs of economic recovery emerging after the lifting of
pandemic restrictions, we are reviewing and updating our operating
models to capture business opportunities, expand market share, and
connect with the community.

For more than half a century, we have remained true to our
sustainability goals. Through good times and bad, these principles
form the core of our business and daily operations. Building on the
tremendous support of our customers, staff, partners, investors and
the wider community, we look forward to guiding our business
through the next half of a century, and beyond.

Lo Hoi Kwong, Sunny
Chairman of Caté de Coral Group

Sustainability Report 2022/23
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Message from the Management Board

EIE R/

Growing together with Hong Kong for over half-century, Café de
Coral Group is committed to delivering quality food and service
to every customer. Sustainability principles are integrated into our
management philosophy, fostering steady business growth over the
years and the resilience to navigate through difficult times. Now that
the pandemic is behind us, we remain deeply thankful to all of our
stakeholders for their continued support during the challenging past
few years.

The financial year began during the end of the fifth wave of
COVID-19 in Hong Kong, and ended with the reopening of the
border, and a gradual relaxation of pandemic restrictions, leading to a
cautiously optimistic outlook for the economy. Although brighter days
are clearly ahead, we remain alert for any potential risks that may
affect our recovery.

Post-pandemic, one of the immediate challenges facing our business,
and the catering industry as a whole, is a significant shortage of
labour. We have launched initiatives to recruit and retain talent, and
put extra effort into creating a safe, fair and engaging workplace that
supports our people in reaching their full potential. At the same time,
we ensure all employees have adequate training to advance their
careers.

The pandemic had a profound impact on the market environment
in Hong Kong, and we quickly adjusted our business models to
meet changing consumer preferences. Looking beyond the dining
experience, we took a new approach to emotionally connect with
customers through our “Taste of Togetherness” brand campaign,
which shared heartwarming stories of family and friendship, backed
by a charity campaign to support those in need. As part of our
responsibility to the community, we introduced our food assistance
programme “Bon Appetit Café”, offering $12 million worth of food
support to 3,000 beneficiaries facing financial difficulty during the
pandemic.

Keeping up with the latest industry developments, the Group has
invested in digitalisation and automated solutions including in-
store serving robots, a revamp of our Club100 app and enhanced
self-ordering tools, allowing us to optimise efficiency while improving
customers’ overall dining experience.

With the occurrence of high temperatures and extreme meteorological
events continuing to increase, we recognise the threat of climate
change is hitting us faster than expected. We have conducted a
climate risk assessment to evaluate the Group’s adaptability to various
extreme climate events, and developed mitigation plans to enhance
our resilience to any potential risks.

We have been proactively minimising our carbon footprint and water
consumption from our operations, and made a firm commitment to
reduce daily output of organic waste. All of our Hong Kong outlets
have implemented food waste separation practices, while some have
started food waste recycling with the support of the government
and landlords. We continuously monitor and analyse data from our
operations to explore new solutions for lowering food waste intensity.

As we celebrate our 55" anniversary, we are proud to count on
the continued support of all our stakeholders. The turbulent days
of the pandemic have proven the effectiveness of our sustainability
efforts, which have allowed us to remain agile and resilient under
the toughest business conditions. Looking to create a better future,
we are committed to fostering sustainable development and driving
positive change in the industry.

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

Chief Executive Officer

Hong Kong, 15 June 2023
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About this Report
B N &

This report covers Café de Coral Group’s key environmental, social
and governance (ESG) initiatives and achievements from 1 April 2022
to 31 March 2023 (“the reporting year”). Unless otherwise stated, it
covers our operations in Hong Kong and Mainland China. The report
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").

The four pillars that we believe are most crucial and pertinent to
our stakeholders — Catering to Customers, Empowering our
Employees, Focusing on Food and Preserving the Planet -
are covered in this report. These pillars are the foundation of our
sustainable growth and demonstrate our long-term dedication to ESG
topics.

In preparing this report, we abide by the four reporting principles
outlined in the HKEX ESG Reporting Guide:

e Materiality: We engage stakeholders and conduct regular
materiality assessments to identify and prioritise ESG issues in
our operations. The Management Board and Board of Directors
evaluate and approve those issues to ensure they reflect the
concerns of our stakeholders.

e Quantitative: This report’s quantitative disclosure allows
stakeholders to monitor and assess our ESG achievements. Where
appropriate, we compare year-on-year data and evaluate its
implications.

e Balance: We aim to provide fair and balanced disclosure on the
major aspects of our ESG performance, by emphasising both
accomplishments and areas for development.

e Consistency: We have disclosed in accordance with the HKEX
ESG Reporting Guide since 2015, to provide consistent and
comparable information about our achievements over time.

This report can be accessed at The Stock Exchange of Hong Kong
Limited (“HKEX") website and Café de Coral's website.

For more information on our corporate governance information
and financial performance, please refer to:

BEREEXERRMBRANFE  F2H

oo oo
oo oo

Contact us

We value stakeholders’ opinions and suggestions. Feedback regarding
this report or our sustainability performance is welcome by email at
sustainability@cafedecoral.com or by post at Café de Coral Centre,
5 Wo Shui Street, Fo Tan, Shatin, New Territories, Hong Kong.

Sustainability Report 2022/23
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Café de Coral Group at a Glance

7l

AREREBEN

Café de Coral Group (“the Group” or “Café de Coral”) opened its
first branch in Hong Kong in 1968, and pioneered Hong Kong-style
fast food in the city. Publicly traded on the Hong Kong Stock
Exchange since 1986, the Group has expanded to 529 dining
establishments: 376 in Hong Kong and 153 across 11 cities in the
Greater Bay Area, employing more than 19,555 people. We also have
four 1SO-certified food processing plants in Hong Kong and Mainland
China.

Integrating both Chinese and Western culinary traditions, the group
pioneered the Chinese fast food concept and built our reputation
as 'Hong Konger’s Canteen’. Committed to spreading this spirit,
our business spans throughout the region and across quick service
restaurants, casual dining chains, institutional catering and food
processing. Being one of the leading restaurant and catering
companies in Asia, we are proud to preserve and strengthen our
competitive edge.

AREEB ((EB K ARED R AN N\FHEEEER =
BEARBENLE - EER AW N\XRNFEEEHAEXSAT LT
ESEAERNEREES29MEREMUMISORER MMM I » He
376MMNMRES  153MUNANERE - EHEE 11 ENT - £IER
HBi®19,555% 8T -

SERATFEKRUE - FHE THARERS - TABBANK
RE|XE - RFEHSHERBEERG KN BEBERETRM
g BETEREZRER KEEK EEBKRLRMERDH -
R EDMOEREPREL BB - #RFHFED -

Business Performance Overview

EBRXRIRIUE

Mainland China Hong Kong

RER i Quick Service Restaurants
ERERER
- A

0

165 /0 5990/0

Hong Kong Casual Dining

BERKERR

— S

N

‘SANDWICHES

10.7% \\

Hong Kong Institutional Catering —— | Others

BERBBUR Hit

2.1%

WA 7 fif

Revenue Distribution

For the year ended 31 March 2023
BE-_Z-_=F=A=+—HItFE

AIHF BB R 3R 2022723 5




Performance Highlights

IRt E

Business (Hong Kong and Mainland China) ¥% (F#& &k hE &)

ws 8,024

@ TR million Eﬁiﬁi
" Total revenue

LN

Size of workforce
BT AH

529

No. of stores

D IEHER

e®e0 19,555

Social and Community it & RiitE

6 .13

million BB #ETT
worth of donation to
community programmes

R SRR AE

1.6

million B &

hours of training
undertaken by employees
in Hong Kong

and Mainland China
BERPBEAMET
HRIE TR

Environment RIS

SN 100%

~ of our Hong Kong

-
I stores implemented
‘ food waste separation

B EHTESROE

Hang Seng Corporate
Sustainability Index
Series Member 2022-2023

Constituent of Hang Seng Corporate
Sustainability Index Series, with AA rating
MNBAERTRHERRE

FEER TR - WS [AA] FTAR

Sustainability Report 2022/23
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Members in Wechat
mini programme in

>1.4 vition =

Members in Club 100
programme in

Hong Kong Mainland China
#7 [Club 100] T B AR (S MERF
BEAH BRAK

359

No.of outlets with
smart kiosks in

240

Delivery and collection
robots in Hong Kong

and Mainland China Hong Kong

R RSB A and Mainland China

(REBRFBE A E) RAEBHERNEE
KR B 5 5 488

100

of our Mainland China stores
have installed energy-saving

7 3 %
Sustainable seafood

procurement rate in

Hong Kong operation % M/ dishwashers
BREB RS | (7] FRE A3t 53 T SR 7 B RS R
R N

Earned "A" rating from MSCI ESG Ratings
FEMSCIRI ~ & MEVARI D
A5 [A] 5T



Our Approach to Sustainability
ﬁ fFﬂ Bl‘] E_I- ]:_J' =] Ex 7‘__|_ ﬁ‘l’

Governance Structure e NIz

The Board of Directors (“the Board”) is Café de Coral's top EBEEREARLEBMOESERRE K
governance body, directing our business and sustainability, and 5% & B 375 &2 o] 545 3 [ - U E5 B R 49
overseeing our risk management, including sustainability-related risks. ~ [2\F & 12 - 4% &1 0] 45 4 3 R AH BA A0 R %
It also monitors and evaluates the Group’s sustainability-related issues. ZZR MBS ERMITEEEN A FERRE

HARA R o

Sustainability-related issues are overseen by the Management Board, EEREEERREEENEELXE N
which is mandated by the Board and led by the Chief Executive & ¥HBFHITEHE - SEREE

Officer. The Management Board:
THRTEE  UEREEEBAHE

e conducts regular meetings to evaluate, prioritise and manage

material sustainability issues BRONEZHE  UREEEERT
e approves important policies o MBEENR
* makes frequent recommendations to the Board s KEMEZRRELER

BARHEERA BRI EERNRRIER

e evaluates the Group’s performance and progress with respect to
sustainability targets

This enables the Board to improve our sustainability strategy and It HIEBBEE RN S EBNAFELZEN
approach. RIS R TT& ©

The Group Sustainability Committee and China Sustainability ®EAFHEXREZEeNTHAABELES
Committee were formed in 2021 to supervise strategies and initiatives B &R T = —F k7 DRI BEFEMF
in Hong Kong and Mainland China respectively, and to strengthen our It B SR BE IR S e - W INGR B RBRIE o 7%
governance. These committees establish objectives and goals, develop ZZE8€BH:I Y BIZ Bl ETHTE 0 I
action plans and ensure strategies are effectively implemented under HEEEBMIEE THEREBITZ2AN %S5
the guidance of the Management Board. The committees also make ZE&@NMESHFRERKETABIHNER
sure that applicable policies adhere to current industry best practice =~ RIF{EZ$55| R &R

and local regulations.

Pillar Leads were nominated for each sustainability pillar at operational #“E2EEH @  EEASBUFEEXREHET
level. Execution groups help our units and departments to carry @ #2840 ° B 1T/ AW BIEEE MY B L M 5B
out initiatives, policies and action plans, monitor our sustainability ~ PIHETT 5 b« BER R /TENaH &) > WELE AT 45
performance and identify areas for development. BRERRBRHBHNEREY -

The duties and responsibilities of different parties are reviewed K fIF iR T A EEFIN LS R & T @ IR
regularly, to ensure they align with our sustainability strategy. HEBEMNAREERRBRT -

Board of Directors

EER
|

Management Board
EEE

Group Sustainability Committee and China Sustainability Committee

EETHERRZAGRTATRERREAS
I

Pillar Leads
IS Rl
I :
Execution Groups F__{ Operation Units and Departments
AT/ ESGESVICE S

Al HF BB R 3R 2022/23 7



OUR APPROACH TO SUSTAINABILITY
BPMoEEERAE

Risk Management

The Board of Directors and the Management Board oversee
sustainability-related risks. These risks are identified, evaluated and
prioritised. Our Enterprise Risk Management (ERM) framework
integrates and monitors material sustainability-related risks such
as food safety and quality, supply chain management, customer
satisfaction and talent retention. Please see the Corporate Governance
Report section of our Annual Report 2022/23 for more information
on our risk management and internal controls.

Sustainability Strategy

We are dedicated to incorporating sustainability principles into
the core of our business, staying abreast of times, and developing
a sustainable enterprise. This commitment is motivated by our
mission to provide the finest service and to foster happiness for our
customers, employees and shareholders. Our strategy allows us to
expand sustainably while maintaining high standards of service and
product quality.

We regularly invite stakeholders, such as suppliers and business
partners, to evaluate the importance of sustainability-related issues.
To accurately illustrate our performance and progress, their input is
incorporated into our sustainability strategy and documented in this
Sustainability Report every year.

Upholding sustainability and providing long-term value to stakeholders
are critical for growth. Four pillars form the cornerstone of our
sustainable business strategy:

e Catering to Customers: ensure a smooth and pleasant consumer
dining journey, and remain connected with the community we
serve.

e Empowering our Employees: promote a safe, healthy and
inclusive workplace that cultivates growth and gratitude.

e Focusing on Food: adopt responsible sourcing, and prioritise
food safety and quality control.

e Preserving the Planet: optimise our use of resources and
minimise our environmental footprint along our value chain.

To advance global sustainable development, the nine United Nations
Sustainable Development Goals (“UNSDGs") that most align with our
strategies are integrated in our sustainability approach. Those nine
SDGs are linked to one or more of the four pillars, through which we
aim to maximise our contribution:

Sustainability Report 2022/23
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OUR APPROACH TO SUSTAINABILITY
PO sEERAE

e Customer experience e Talent development and employee engagement
BEER ATERKETIZHE
e Customer engagement ¢ Employee wellbeing, occupational safety and
BEx2H health
e Community engagement and collaboration BTREM - BELZ R HEEE
22 88 K 15 1F e Equal opportunities
FEHRE

2 ZERO. 'GOOD HEALTH 10 REDUCED G0OD HEALTH 4 QUALITY 'DECENT WORK AND
i oL WeATES e oo EovuGron
W 2 il A4
-
-w ( =) ( 4 U l ‘I'
v

e Responsible sourcing e Energy efficiency and water stewardship
BEERE BEIR A a MK B TRE 12

e Food quality and safety e Waste management
EmESETSE REME R

e Food nutrition and health e Adaptability to climate change impacts
R s HEER HRRE (L BN ERELE

TEROD GOOD HEALTH 'RESPONSIBLE UFE UFE RESPONSIBLE CLIMATE UFE LFE
2 s wowtisme | 12 coownoe [ 14 siowwrs [ 19 thine 12 S 113 e 14 Sovwrs |15 e
el X i .
(44 == | =g
- *| QO | »@¢ : ee) ) :
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OUR APPROACH TO SUSTAINABILITY
BPMoEEERAE

With the management endorsement, the Group has announced
mid-term and long-term sustainability goals and Key Performance
Indicators (KPIs) for 2030. These provide specific targets for our
energy and water consumption, and food waste reduction. This
agenda reaffirms our commitment to creating sustainable value and
reflects our aim to protect the environment.

In alignment with the HKEX guide for Task Force on Climate-
related Financial Disclosures-aligned (TCDF) reporting, we proactively
sought to identify, assess and disclose our climate-related risks and
opportunities, and to prepare and manage mitigation plans.

Community investment is key to our sustainability plan. We aim
to meet the demands and expectations of our community and to
direct resources toward the most urgent concerns, particularly as
we approach a post-pandemic period. Driven by our sustainability
strategy, we will use our resources and network to assist all
stakeholders, from our employees and customers to the wider
community.

Ethics and Integrity

Long-term and sustainable development depends on integrity. We
strive to maintain the highest ethical and moral standards throughout
our operations, and to comply with all relevant laws, rules and Group
policies.

Compliance

Our corporate compliance policy ensures that business units are
aware of their duties and roles, so they comply with all applicable
laws and regulations. Our legal team keeps in close contact with
designated officers at our units and functions, all of whom must pass
routine assessments. This ensures that all parties are up-to-date with
legislation and guidelines.

Anti-corruption

We have zero tolerance against any form of misconduct or unethical
behaviour. Our Best Practice and Guideline on Occupational Code of
Ethics — which outlines our ethical standards, beliefs and requirements
for legal and regulatory control — must be followed by all employees.
Anti-corruption training is included in the onboarding of new hires.
Ongoing awareness-raising and thorough communication guarantee
alignment at all employee levels. Anti-corruption training is also
organized regularly for the Board of Directors.

To promote transparency and honesty, we offer confidential
channels for disclosing misconduct or malpractice to the Internal
Audit Department or the Audit Committee of the Board of Directors.
Guidelines and processes outlined in our Protocol on Malpractice
Reporting and Investigation are clear, so our staff and business
partners understand and adhere to them. Our departments look into
reports and take appropriate action where necessary.

Sustainability Report 2022/23
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OUR APPROACH TO SUSTAINABILITY

Intellectual property

We hold high regard for intellectual property rights. All staff are
instructed — via our employee handbook - to avoid any form of
intellectual property infringement when conducting business. We
also ensure that none of our advertising materials violate intellectual
property rights and copyright laws.

Information security and privacy

Data privacy is essential. We are committed to protecting the personal
and sensitive information of our customers, employees and business
partners.

Our cutting-edge technologies prevent, identify and manage ever-
evolving cyberattacks. Our Information Security Management
System in Hong Kong, which holds ISO 27001 certification, includes
strict policies, data access controls, internal reviews and third-party
evaluations. Ongoing training enhances employees’ awareness
of Information Security and privacy, and keeps them informed on
pertinent changes to our information management.

Our Privacy Policy offers precise instructions on how to acquire, store,
transmit and handle personal data obtained from daily operations.
The policy is laid out with reference to local data privacy laws, to
ensure compliance.

Stakeholder Engagement

To maintain the delivery of our dedication to sustainability in a
systematic and consolidated manner, we actively incorporate it into
daily operations. We frequently communicate with stakeholders to
learn their perspectives on sustainability and ensure their input is
effectively communicated to our management.

To ensure our sustainability emphasis is in line with the development
of the industry, we comprehensively research trends and peer
practices.

To better understand the needs and expectations of our stakeholders,
we gather feedback on our sustainability strategy and performance
regularly via a variety of communication channels. The results help
us reflect on our performance and sustainability goals, and identify
pressing issues that require consideration.

Our key stakeholders include internal and external individuals, and
organisations that have a significant effect on our company or that
are affected by our operations. Constant communication keeps us
engaged with stakeholders.
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OUR APPROACH TO SUSTAINABILITY
BN FEEREH

Customers
B

e Customer surveys

EEE A
e Interviews and focus groups
SR NE
Customer loyalty programmes
BEga5El
Regular meetings with the
Catering Committee
HEREZEGTMRITER

Shareholders/
Investors
ARER/IRES

e Shareholder meetings .
SN %

e Financial reports
BRsERE

® Regular announcements
and circulars
TEHR A N bl

e Corporate website
SEEE

Landlords
T

e Regular meetings
EHEH®

e Annual landlord-tenant communication
functions
FEEFEPNEE

e Festival events (e.g. in shopping malls)
[BIClal=Ers-

* Opening ceremonies for new shops

s REEN

Sustainability Report 2022/23

Employees
81

e Training and workshops
=H S E i)

* Engagement surveys
SHERE

* Meetings and communications
= Y5yt

e Internal newsletter and other
publications
IR L S EoA 114

Suppliers
HIER

e Factory visits and performance
reviews
BEAR S MR

e Forums
igte
nf =

e Tenders and regular meetings
AELEHER

Non-governmental
organisations/Media
FE X AT 4R St/ 1B R

e Community investment programmes
El g+ & B
e Press releases, press conferences and briefings
e EEAERENE
® Regular meetings
et



OUR APPROACH TO SUSTAINABILITY
BN EEERAEH

Materiality Assessment 2 4TS

We categorise and rank ESG issues based on responses from our K EEKEFEATHNEREHERE
stakeholders. To select our list of 25 such issues, factors such as & NKER#HBE  WEEELNF -HMEE
capital market research, peer practice, management board comments, ZEAWMHBHE  ERAME EEBERL A&
and local and international standards are taken into account. i R BB AREEIRAR - BRI 25 BERERE o

The Management Board and the Board evaluate and approve the #EREIZELH
issues, to create our materiality matrix: EEEHEZE]

EERREFREARMA

@ Customers o ()
BE S B 40 .o ®16 5‘
@ Operations o g 9
e EES 30e®
¢ % H o ©® ®o 1215
s 10 20 21 L4
® Employment = 4 9 3
8T Sir 3 18
5% o’
® Environment [kl @ o 24 7 5
B gy 23 22
=3 o
Community
Can-—y
Importance to business development
HEBERNEEM
ESG issues Material issues  Relevance to our pillars
R g REREE EEZFE TR F S
Customers 1 Customer experience /i & 82 5 v Catering to Customers JA% 7% 5%
B 2 Smart dining & 82 & 8k
3 Customer engagement B & £ £ v Catering to Customers LA & A& 5
4 Food nutrition and health & 54 & & B {2 & v Focusing on Food ;X R ¥)
5 Food quality and safety B & £ 82 % v Focusing on Food E/X B ¥
6 Information security and privacy &l & & M LB v Our Approach to Sustainability
BRI EERE &
Operations 7 Food and technology innovation & & £2 £ fiif &1 #7
B 8 Responsible sourcing & & {F £ & v Focusing on Food &/ &%)
9 Business integrity & 2 15 v Our Approach to Sustainability
BM B RGE
10 Responsible marketing & & T #9717 $ v Catering to Customers LA A& 5
11 Animal health and welfare ¥z & 18 7
Employment 12 Employee well-being 8 T &#k v Empowering our Employees 8 T &7
8T 13 Equal opportunities “F & i v Empowering our Employees 8 T A&
14 Fair labour practices 7 *F & 7 = 81l v Empowering our Employees & T /3 7%
15 Talent development A 2R v Empowering our Employees & T & 7%
16 Occupational health and safety B 2R %2 & v Empowering our Employees & T A&7
Environment 17 Carbon emissions and climate change #ixBERR & & % &4t
IRIE 18 Energy efficiency BEJR 3 2% v Preserving the Planet {R IR 3%
19 Water stewardship 7K & /R & 12 v Preserving the Planet (R #3815
20 Sustainable packaging 7] 3 & £ 4 v Preserving the Planet (R #3815
21 Waste management & ¥ & 12 (4 Preserving the Planet {R & IR IR
Community engagement 41 [ £2 £ v Catering to Customers LA R & %

Building social capital &1t & & &
Serving people in need WA BHREM AT
Healthy lifestyle fi& B 4 /&

A B R RS 2022/23 13
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CATERING TO CUSTOMERS
MAER %

We aim at serving the communities where we operate by offering
pleasant and smart dining experience. With our diverse brands and
extensive network of outlets, we deliver quality products and services,
and cater to the different needs of people from all walks of life, with
our principles of quality, service and cleanliness. As a core member of
the community, we are grateful to contribute our part to support the
people in need by joining hands with our customers so the meals we
serve are not merely appetising but meaningful.

Promoting Pleasant and Unique Customer
Experiences

We want to make sure all customers feel valued and satisfied when
they visit our restaurants. We invested in multiple technologies to
upgrade and digitalise the dining experience and bring convenience
to the journey of ordering and dining. Our accommodating customer
service also ensures the customers are satisfied with memorable
experience.

When designing our menu and the holistic customer journey, we
actively listen to the voice of our customers as well as the wider
community which enables us to persistently improve our products
and create a smart, comfortable yet accessible dining environment.
We also make it a priority to offer diversified food options which
are inclusive to cater the appetite of everyone. Our holistic approach
creates a customer-centric culture that drives long-term success.

Sustainability Report 2022/23
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CATERING TO CUSTOMERS
MRER %

“A Taste of Togetherness” Brand campaign
[BAR MEARFKEIGE{ES

Café de Coral fast food's “A Taste of Togetherness” brand campaign featured three heart-
warming stories, tugging the heartstrings of Hongkongers after the tough pandemic days.
The campaign recalled the fond memories people had with the brand, and encouraged
people to cherish the precious moments spent with their loved ones, while highlighting Café
de Coral fast food's inseparable bond with Hong Kong and decades-long commitment to its
people.

EBREHOREBE AREREELAAR  REARL mELE  EB=HHAK
ESEBBANKE - HEHBHARLHERARERRAMEENETR L AKRRAR
LMBBATTAIDNBER  URETRBETFROAHE  MEXRE mENZFLEE -

The campaign touched hearts across generations and earned recognitions:

Effie Award Hong Kong 2022: Gold Effie Award

2022 YouTube Works Awards: Best Brand Campaign

Marketing Excellence Awards Hong Kong 2022: Excellence in Advertising (Gold) and Excellence in Video (Bronze)
Kam Fan Awards 2022: attained five awards, including Best Chinese Slogan (Gold) and Other Screens/Non-TV
Broadcast Film/Webisode Campaign (Silver)

Markies Awards 2023: Best Idea — Video (Gold) and Best Idea — Integrated Marketing (Gold)

e Hong Kong Institute of Marketing Market Leadership & Power Brand Award 2022/2023: Marketing Campaign
of the Year

mEtERAEB TREE  BEETRA

o 2022F/B[MIELE] : [MIEdE| £ 48

e 2022YouTube Works FEEE RE : HIEMEEH

o 2022 % Marketing Excellence Awards : 8 & &4 8 1 2
EH iR

o 20028 MEEAL  EERIBKRSE  BEREFIZE (£58)
NMEMEER FECRBEEY,PBISEEE (R1E)

e 2023 Markies Awards : JZEEB S —FH (88) RREES—
A MBRE (£52)

o 20222023FFMEEEeMBEENRRBTENKRE  F
IEREl A PN

Al HF BB R 3R 2022/23 17
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CATERING TO CUSTOMERS
MAER %

Digitalising the dining experience

We invest in technologies that enhance dining experience and
customer service. Digitalisation fosters convenience and preserves our
links with customers while maintaining physical distance.

Robots enhanced the food ordering and delivery process at Super
Super Congee & Noodles, Oliver's Super Sandwiches and Asia Pacific
Catering. With robots delivering food to tables using wireless location-
detection, customers do not have to carry meals from counters after
ordering. They have also helped to secure the freshness and hygiene
of food, reduce the workload of frontline staff during peak hours and
add surprises and excitement to our in-store dining experience.

Café de Coral fast food recently introduced “Little Robots” to
assist staff in collecting trays, which enhance the efficiency of store
cleaning. We will continue to explore the feasibility of using robots at
our outlets.

"This robot has made my work much easier. In the past, | kept
walking back and forth to collect and return the trays by myself.
Now | can collect several trays and return them in one go, making
the whole cleaning process much quicker and more convenient. |
work so closely with the robot and I call it my son for fun.”

— Xu Shilan, our staff at the Causeway Bay branch of
Café de Coral fast food

[7E AN S F i) T 1ER 13 E JIEEES o LA 1E 7 75 BT B [EE
BHMEEL - TR A A — KB FEA N ER - BAEERB
FEEIRETNE - BFEWA S FER]  EXHCERAZTF )

—AFKLRENREEDTETIROR
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HEMEE  EEUERREMGETINT
B2 - WA S NIREE R -

153

Total number of delivery
and collection robots
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The Group provides mobile ordering services and digital payment
gateways to bring convenience to customers. At The Spaghetti House,
Oliver’s Super Sandwiches, Shanghai Lao Lao and Mixian Sense, simply
by scanning the QR code at their seat, dine-in customers can place
orders, make personalised requests and then enjoy the food directly
served to their table. While for takeaway customers, the estimated
collection time will be suggested after placing the order online so they
can have a better plan on their schedule.

Café de Coral fast food launched the Club 100 mobile app and
eatCDC.com eCommerce Platform for customers to place order online
with a wide range of special offers. For Luncheon Star, we developed
an app for parents to check the menu, place order and settle payment
for school meals.

Enhancing the in-store customer experience

Pleasant customer experience is crucial to our success. Multiple
approaches have been taken to enhance the customer service
quality. We provide ample trainings and support to our staff to
cater to the needs of the customers. We have a team of customer
service specialists to offer assistance to customers. Our management
constantly review the customer feedback and evaluate the
performance of the staff to ensure service quality.

CATERING TO CUSTOMERS
MRER %

EMETAF»ERDBETREFHRIEE
RIEREBE ML BBEEEREF - R
The Spaghetti House (& 3 /£) * Oliver's Super
Sandwiches (FI|ZE B 4 = UR) ~ £/ EEA
Kighs  EREZAFTREERE LA -4
HEFELETETRBEACE SR Fa] R
ZHERRIEEZMNER - FHREEZETFES
MANBEBRAE ETERRERBRER
o B E LR -

ARERZEH D FHEARNClub 100 % F
FHEEFSeatCDC.com UEBEZEB LT
B OUWRHZEER HEBEZTEM - &M
NEENTFERZEERARES BEXREFE
B RIERMNR -

242
Stores with smart kiosks
BoERE
BB HE#

RAIERNBEZER

MROETERYRMANKNNEFEE
HHRMAKRSEDERSBEERBEE - 1
PARBETRERRNFINNE  NBERE
EHNHER URAEXMNEEZRGER B
BEREHGD HANEEELERANER
MER  WrHEE THRRE  NHERREEE -
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CATERING TO CUSTOMERS
MAER %

We introduced mystery shopper programmes to monitor the service
performance of our stores. We provided additional training to
the stores which have rooms for improvement as reflected by the
performance results. Online Training videos are offered to support
managers to give guidance to colleagues on how to enhance service
quality.

To further encourage our staff to boost the customer satisfaction,
we introduced the internal “100-Day Programme”, which trained
our staff on how to maintain product quality, service and cleanliness
at our restaurants. Rewards are given to the stores with outstanding
results, based on the evaluation of the management.

Enhancing accessibility

We aim to provide a welcoming environment for all customers,
regardless of their physical abilities. Our outlets are designed to
improve convenience, comfort and accessibility for those who require
assistance. We allow guide dogs at all of our outlets and offer
amenities such as priority seats at Super Super Congee & Noodles.
Our staff are trained to provide necessary assistance to people in
need so as to ensure every customer can enjoy delicacies and services
without obstacles.

Responsible marketing

We strictly adhere to the Trade Description Ordinance (Cap. 362).
Precise and reliable information enables customers to make informed
decisions about our products. For those with allergies or dietary
restrictions, our menus include remarks such as “contains nuts” and
“made with beef”. Sustainable seafood and halal food are explicitly
labelled. Meanwhile, Grab ‘n" Go menus at Oliver’s Super Sandwiches
feature key ingredients, dietary facts and nutritional information that
allow customers to make health-conscious choices. On school lunch
menus, all ingredients are listed so parents can avoid those that are
inappropriate for their children. At our 15 hospital outlets, calorie
information is displayed on digital menus.

AN
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Engaging our Customers

Customer feedback is essential for service improvement and
product development. Multiple channels, such as surveys and
loyalty programmes, foster engagement and help us understand the
preferences of our customers.

Listening to our customers

Through surveys, customer service hotlines, emails, websites,
social media and in-store comment cards, we gauge the needs of
our customers and obtain feedback on our food and services. For
Luncheon Star, regular meetings were conducted with schools,
parents and parent-teacher-associations in order to better understand
their needs and build up an adhesive relationship. All the feedback
from our customers and stakeholders are consolidated in a systematic
manner which enables us to follow up promptly and review our
product and service quality. We established internal targets to
maintain customer service quality and issued reports regularly for
management’s review.

The Group has received 53 products and service-related complaints
which have been filed to the officials during the reporting year. Out
of the 12 cases from Food and Environmental Hygiene Department,
all related samples collected and examined have passed stipulated
standards. Our quality assurance team has investigated all the
incidents and responded to the customers with detailed explanation
proactively.

Enhancing customer loyalty

We put great efforts in strengthening customer loyalty. In this regard,
we have been reviewing the entire customer journey to ensure quality
and convenience. Café de Coral fast food launched a thorough
upgrade on its Club 100 membership app, adding new features
and refining the user interface to bring a smart experience in terms
of ordering and dining. The revamp was followed by promotion
campaigns featuring young idols to attract new customers while
retaining the current ones. We have developed a comprehensive
customer relationship management system to foster better
understanding of our customers’ preferences and consumption
patterns.

CATERING TO CUSTOMERS
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CATERING TO CUSTOMERS
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Café de Coral fast food’s Club 100 Mobile App gets an upgrade

FHERhR AR G4 1R & [ Club 100 F i /& A2 X b
Café de Coral fast food's revamped Club 100 App 2.0 provides a

seamless consumer experience. The refurbished interface, optimised

features and various promotional offers significantly boosted our

membership base to reach 1.4 million users.

Four key enhanced features of Club 100 App 2.0:

1. Simplified registration procedures — Registration takes less
than two minutes to be completed with a mobile number.

2. Refreshed reward scheme — Members can earn points that
can be redeemed as coupons.

3. E-coupon sharing — Digital coupons can be shared among
friends via the app.

4. Swift ordering — Members can place orders in the app with

the user-friendly interface.

This mobile app revamp has gained recognition from MARKETING-
INTERACTIVE, winning the Best Acquisition Strategy (Silver award)
and Best Loyalty Programme — F&B (Silver Award) at the Loyalty and
Engagement Award 2023.

ARLHRBHEHFZAClub 1005 .01 FERIER - 12HEIER

BEER -2 N"HE ALNELRSEHEEE $CEHE

AUEIE N - = 1408 -

[Club 1005 0 FE AR MUEEZHALINEE :

1. BIEMERF—R BT oE - BIa] B F RS
EEa i

2. T Bt 2 - B A BEED - iR o

3. NEETERLA-NABRERABAEBRAASZTETES -

4. RRFTE-SENABMESAMNEREXNTEIZ -

& B iR S - 18 MARKETING-INTERACTIVER 2 8] »

2023 FEBERHLEPREF/RMABFIREGRAS (RE)
KxEe B8 (RE) -

Our “Club 100” membership programme recruited more than

1 .4 million members.

[Club 100 |EEFEIRNASHEB1ABEEEE -
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Sharing Warmth with our Communities B 41 (% 53 = )R 0%

Our business is closely connected to the community. We see our F I EKEME S EHE AL HMAERSD
vital role to serve the neighbourhood and provide support to the RIEHEEZEEFTZEAL -HRM—ERAI 5
people in need. As we always emphasise how we bring the “Taste of AR BB ARL | TAPHER At
Togetherness” to our customers, we mobilise our resources to create [EHRIEFEFE  RBELTRBRAEEHENST
positive impact to the community and enhance social cohesion with &~ - #/T & Bt Rt 2] - UL G Rt &%
a wide variety of community programmes, with the support from our ~ ZJj ©

NGO partners. O

This year, Café de Coral Group was awarded the 10 Years Plus
Caring Company by the Hong Kong Council of Social Service

(HKCSS).
SERREEEREALSRBBHSHEKX10FPlus[EAERE]
mt

Bon Appétit Café - our first food assistance programme

AR -ARKEEBSBRMIZAN S

The pandemic has brought immense pressure of people’s livelihood
particularly for the low-income groups, so we launched our first
food assistance programme “Bon Appétit Café” as an act to
support people impacted by pandemic with immediate financial
difficulties. The 12-month programme has provided a total of
HK$12 million of food assistance to 3,000 beneficiaries from the
network of the community partner Neighbourhood Advice-Action
Council (NAAC).

Moving forward, “Bon Appétit Café” will be transformed as the
Group’s flagship community programme with various activities,
covering wider spectrum of beneficiaries with the support of more
NGO partners.

REHTREOLESRIER S BR2EWARNEE  FHitt
BEELEERDEDEIARMR]  TEIEBTENA
THOREIB BN - T2 A2 A - AAEEEicHmE
TR A3,000 8 X B EIRELLE1,2008FTHRMIED -

REHKHK  [RFEHABR] SR ASEENEELRTE Y EES
HEEFNSFET ARSELE NEMEZAFTEAL -

A ERREBRE 2022/23 23



CATERING TO CUSTOMERS
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Gracious Feast - heartwarming meals for the elderly

(EEMZE/-RERERHELER

Promoting food-wise culture is on our agenda. Collaborated with Food Grace, we hosted the Gracious Feast, where
senior citizens were invited to enjoy meals prepared by our volunteers using leftover ingredients collected from the
markets. We specifically designed the menu with the reduced use of salt and oil to promote the healthy diet and
enhance the participants’ awareness. The session included games to enhance the knowledge about food waste and
stirred up interactions among the participants, sharing warmth with the elderly.

BEERXERAREZEENER 2 — AURRAMNERBHAFERIERANE]  BFEREZAETIMNAK

Mg EWEMSHBRMABIENER - RAR AR D EDMNES - LiEEREARMNES S EENH
MEH - ADERE L/ NER - WEESEZFHFSHNRAN  LREMMNES BUERRESFRE -

Discounts and value meals for senior citizens and students

REKBERSE

We pay extra care to particular groups of the community including senior citizens and students by offering them
various kinds of special offers throughout the year.

BIERERHRTHRERBIRSE 245 AURMANSENFARMIRESERHEE-
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Project WeCan - support students to pursue dreams
[2IREE |58 - HFREEIRBE

As a partner of Project WeCan, a business-in-community initiative providing disadvantaged students with
opportunities and resources, we supported the Job Tasting Programme by offering internship positions to students
for 2 weeks. The students were assigned to provide customer support and handle orders at bar area. They shared
positive feedback after completion of the programme.

Besides, we have proactively engaged our partner school by arranging business sharing sessions to share career
advice with the students. We also provided incentives for students with outstanding academic performance as
encouragement. We supported the students from our partner school to achieve satisfactory results in the “Young
Innovators Bazaar 2023", which gave them a solid experience of how to run a business.

[SERGEE) |FHEIR8HR (1 dAB ] BBEBRMHENRERHEBEMNER - AREEB RSN ERHY
XFEEBSERAE ] RBARUASEMBOEETRL  LHSARHEBERTRGEMEETE - S48
[ EERL o

AN BHPEBRES FERBE  BBLHIIER RTEERMEERINER - RAXEHRERTEX
REBENBL - ARHE - RA/SAFERNSEERHTE - EtME2EMER 2023/ MER I
RAVESEHNEELR -
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Donation to the Hong Kong Alzheimer’s Disease Association — Raise
city’s awareness about dementia

RENE B R A ERAE 2 8 — 12 S mh B ¥4 58 A0 b e i 6938 55

With more people under the effect of dementia, we took the
initiative to raise the public awareness by featuring the topic in one
of the short films under Café de Coral fast food's brand campaign
“A Taste of Togetherness”. Following the heart-warming story, we
hosted several fund-raising campaigns and donated approximately
HK$600,000 to Hong Kong Alzheimer’s Disease Association
(HKADA) to support their centres, which serve people with
dementia and their families. Trainings were also provided for our
frontline staff to learn how to provide appropriate support to the
dementia patients and their families when needed.

BB ASRBAEEEZE  FULRFE[EAR LB AKE]
miEE B R —FE R R INARREEE  FARS RN ER -
BRTHLER RMAZERRZEBFAIHAE L R A ERE
HERBHOC0OB AT UXFHLZFETHRBEH L - K
PR BB TR - SATREEE T R RIAARAEBIE S
ERERARBEE R o

Mixian Sense’s Pink series
- Supporting cancer patients

RERETIR ALl RV - RAER A

In support of the Hong Kong Cancer Fund’s breast cancer awareness
campaign Pink Revolution, Mixian Sense launched a limited “Pink”
series menu with a fund raising campaign. The campaign was
concluded with a total HK$100,000 donation to support free breast
cancer support services.

KEESXFBESREESEN [(MAEw | B I EEE  #
HIMAL RN HEREEE Y AHERTENED - AHHES
1088% UKL EWILE SRR
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M Mainland China: our efforts and progress

Celebrating the 30" anniversary of Café de Coral's entry into Mainland
China, our distribution network and customer base have continued to
grow and flourish. Committed to serving our customers by delivering
quality products and service, we continue to invest in digitalization to
enhance the dining experience and customer journey, connect with
our customers with our new brand campaign and CRM system, and
develope new menus that cater the changing consumer preferences.

Promoting pleasant customer experiences and a
safe dining environment

Sincere services are always the key to winning customer experience.
Customer-centric trainings are conducted to engage our frontline
employees and maintain the standard of our services.

Our customer service is guided by our Be 100 Fun philosophy.
Customers are also offered a complimentary glass of water as part
of our “A cup of water” initiative. During the reporting year, we
renovated 11 outlets to provide a refreshed and enhanced dining
experience.

Family closeness is frequently associated with mealtimes. We provide
children with child-size cutlery and, on weekends, balloons and gifts.
There are also kids" menus available for families with young children.

Our menu is updated every two weeks to provide new and exciting
choices, and clear and accurate information.

/ 4
i QKT
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“A Taste of Togetherness” brand campaign in Mainland China
PEIAMMAI KR « HREMESARTEGRES

Entering its 30" anniversary of expanding into the Mainland China market, Café de Coral launched
the brand campaign “A Taste of Togetherness” with short videos to resonate with the public and
rejuvenate the brand. Taking Tiktok as the main medium, the campaign videos gained over 68
million views, 1.14 million reactions and 15,000 Tiktokers interactions.

The brand campaign boosted the brand awareness and drove up sales. It also earned the 3
accolades in the 14t Tiger Roar Award*:

— Catering Service Category (Silver)

— Content Marketing (Bronze)

— Social Media Marketing (Bronze)

MAREEAPBRATISZI0OFEERE  HELEK e £BEHMEEZ KX
RE|FIEEELE  BBEASIBRAREE  ZREFE( - RECEIU
HEFEEETELREN  BHW3BiHE6,8008 AXNEE 1148 (H2ZE  #1.5
EXRERF2ETE -

TR ER@MBA —] » LS FE 1 I0E T B R 52~ /) 3 {E 2R
— B RE IR IR (SR )

—ARITHA ()

— IR TTIH A (SR 58)

* Tiger Roar Award is the most renowned brand digital marketing award in Mainland China.

* R B R B it R R S B (LRI R SR A Y BR0R -

Digital transformation
g i

Responding to the growing demand for digital services, we continued to improve our
hardware and software this year. To provide customers with more convenient and time-
efficient experiences, we accelerated our digital transformation. Our mobile ordering
mini programme now covers 97% of our stores, 117 outlets are equipped with self-
service smart kiosks and 45 with delivery robots.

Our newly upgraded Wechat CDC Club Member Mini Programme facilitates our
connection and communication with regular customers and has attracted registration of
more than 3 million members.

MEFR  RPEERADENESREM - LAEN BRI SSRGS E K o &
FITRANER AT EE A - BEEIREFE S EMNER - B 97% N2 EE RGN EFHE -
NMIEDEIRRE BB BHASEDRREEEEMA -

P2 ASNBEREEEERERS  RERMEBEMNBMENER - AN/
EBFESBEA®300E8E 8+ -
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Engaging our customers

We have boosted our customer feedback channels to include Alipay,
WeChat and on-site ordering kiosks. These accessible and convenient
channels can increase survey response rates. Regular online updates
are undertaken to ensure the reliability and precision of the feedback
collection.

We analyse market trends and consumer preferences regarding our
products, services and brand positioning. In weekly management
meetings, feedback is discussed and action plans devised.

Between September and October 2022, we conducted comprehensive
research on our brand and consumers in the cities of Guangzhou,
Shenzhen and Zhongshan. This helped us track and improve key
metrics such as brand awareness, brand loyalty and brand preference.
We are pleased to notice improvements compared to the same period
last year, indicating that efforts to revitalise our image and appeal to
younger consumers have been effective.

In the reporting year, we achieved a total customer satisfaction score
of 91.6%, with our takeaway and delivery services being rated 4.7
out of 5.

CATERING TO CUSTOMERS
MRER %

RS2 M

BB EEEEARBEREXNE &
EMEANHTER FLERBESEZR A
BiREMEHECEX - RMEMETHE L
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Sharing warmth with our communities ER 11 (% 53 = )R 0%

Supporting medical staff in Guangzhou and Foshan during the pandemic

REZBHBZERIMNEAGLUNERAS

To show our appreciation to medical staff for their hard work and spirit during the pandemic, we offered them
free meals. This demonstrates our commitment to giving back to our communities and supporting those in need,
especially during challenging times.

RERHBBGABERBERRFHITIE  RMMBMHRERERR  RERMBNLELR - FRIERERE
XEHEFEEPHA -

Our Hongda store, in Foshan, donated meals to Our Peng Ruili store, in Foshan, donated meals to
medical staff medical staff and volunteers
BILBARDEREBABRBEER BILBHRADIERNEFAEREIRBREER

Supporting cross-boundary students
XIEBIRES

We donated food vouchers to 300 students of Fung Kai No. 1 Primary School in December 2022 to share warmth
with the families before the border reopening.

IR 2022 12 ARBESFTEBRESE —/NEM300UEHEE EEEBRWN Y ABERBEREX DA
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Future Plans

Focus Area

bt

Customer Experience

BEER

w

00
<@’

CATERING TO CUSTOMERS
MRER %

Rk 5t &l

¢ Continue to upgrade our services and products to meet our customers’
expectations for safe, hygienic, convenient and comfortable dining experience.
EERABRMNRBNER  NEaBETHEL: B4  ENNFERERRN
HiSE o

Enhance digital transformation in various touchpoints throughout the whole
customer journey for a seamless and personalized customer experience.
IR R R ERERRET S EZEIMEIFEE - EEBIEREAAMHERE
’%}zen: o

Keep up with the latest consumer trend, develop brands, food, service model and
menu options that cater customers need and interest.
ZEEFNEEESD  BRME  BRhm REEARBERIE  WIEEERERN

Customer Engagement
BE2

E

" =

.:_g

¢ Digitalization of customer feedback system in 2024 to enable all product and
service related enquires to be handled responsively.
2024 F BEEERZGEEE L - UERRERMEEERIMREEENES -

e Continue to enhance customer loyalty programmes with incentives to cater the
ever-changing customer needs.

A noR B R SR A B S 8RR - DUDA TETEM L EER R K

Enhance transparency of our lunchbox manufacturing process and strengthen
communications with school partners with the development of corporate
introductory video for Luncheon Star.

éﬂiﬁﬂ?%ﬁ%ﬂ%ﬁﬁﬁ REPERIEERENERE - ARIERESZR
B o

Community Engagement
HE2HE

e Continue to collaborate with community organizations to support the underprivileged.

R RESSE  USIRHBHE -

[
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EMPOWERING OUR EMPLOYEES
TR

Supporting Talent Growth and
Development

Our employees play a critical role in our long-term success, allowing
us to deliver food and services of a consistently high quality. Therefore
we invest ample resources and provide comprehensive training to
foster our people’s professional and personal development.

Building our talent pool

With an aim to maintain a strong in-house talent pool and cultivate
those with potential, we have schemes and programmes for
employees of all levels. For example, our Continuous Leadership
Development Programme prepares young talent for management,
while workplace internships enable secondary students to learn about
our restaurant operations and the food and beverages industry.

For succession and progression planning, we have established the
“"Development Centres” programme to evaluate our employees’
competencies. The assessment result will be taken as references when
candidates are evaluated for managerial positions.

XFATER

BETHRANREXNIFFTEE 2RI
REERHERERSmERYMREAORESE -
AR MABE TRHIAEERALEH 2@
Al BB THFEXMEAERE -

2y BPIBATE

RMEERETHRTSBHBIRRE Uk
BIRRMNHBAT ELIEEHENNAL -
Bl 0% i [ A 3R ) MM E B A B
e REE BT A A AT R
REERE  RICTIRRRBEERE R
(R ¢

MABEBREAA AEMET - HFETIA
FERERT O] BIATE B TRESD - ARG
TEREZREERULAENRE -

Talent drivers Objectives
HEBA A B

Provide in-house training to enhance management and leadership skills

Frontline leadership o
pipeline RERIIFINARAEE REFED
ATAREIEA B AT IBX

e Develop training that aligns with the career goals of trainees

RIEE B A& ROBE B 25 E 5 0I5 8

Dedicated taskforce .
comprised of training
specialists and

ERNMEERS

Monitor knowledge management system

experienced staff e Share expertise with our regional management team

HERETEAE B R 1 B IR @ K ) XA

(REIIRE RKERYEE

BB TEX)

Individual development e Customise development plans for trainees based on key performance indicators
plans ERRERIEE RE B EHEZFI B RTE

18 A 3 e 51 &

e Provide coaching for trainees every three months

BZEAREELRHTEERE
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EMPOWERING OUR EMPLOYEES
ETRIK

Employee training 8 T 153l

Café de Coral Group is committed to unlocking the full potential of X
our employees. We provide training to help them grow along the 8}
career path. With the provision of sponsorships, we encourage our &)
people to further their education and upgrade their professional and
personal skills.

RESBERNERWE TER  BBBIH
STERERE AR MREEHIAR
B TEEL R FIZEMEAREE -

Training and learning activities for all employees are structured in four K FIIZRBIA TEAEE 5228 T2
aspects: MEEED

Competency At

~

Objective Equip our team with essential workplace knowledge and skills

B FERMNERZENZE S TIES AR B EE

Programmes Leadership training and team collaboration programmes enhance our people’s skills and
sH&l teamwork. This year, we hosted:

[BEHEIFEMIEKRA 8 IR B IRERERES - 54 HMS 8 -

e situational leadership workshops for management e area management training for business units

positions BN AR B R
REBRBLMEMNEREEIED e A Regular Inheritance: Let’s Talk forum to facilitate

e quality management training the sharing of experience and knowledge among
mE BEE employees.

e team-building workshops EFEMEE : LetsTakRIB  BEBIHZLHR
B BB TS KRG o

Customer service and product quality BE IR ERER S X

Objective Enhance our customer experience by |mproving food and service quality
B FRNERMIRBE RRITEEER
Programmes Regular branch training equips employees with knowledge of food quality, safety and cleanliness,
=& as well as the skills to provide a high level of customer service.
BATHETHESE REIEREHAEMER  R2NBRENTH  UARREHELRE
IR P BB R -

Compliance and policy & #3283 E 3R

~

Objective Ensure all employees comply with our strict compliance requirements

BE BREEE TETHRMABRBHNERENR

Programmes Training and talks enable our people to learn more about Café de Coral’s governance and

=t &l regulatory compliance, including equal opportunities, anti-corruption, anti-discrimination, and

personal data and privacy protection. Regular online tests assess our employees’ understanding of
our anti-corruption compliance.

BAVRAEIANEL BB TERABBRARENE R REEERF RN  NEREFSHE

JE%E\‘; REBARREEAEREILE - BHATERLHELABRFIHEETHRESER

Occupational health and safety i 2 R B R

Objective Build a safety culture in our daily operations and increase employees’ awareness of
B occupational health and safety

BYABEETNREE REEINBERFREZESER

Programmes Role-specific and awareness-raising training for employees of all levels, covering emergency

=T & procedures, accident prevention and handling first aid and firefighting
BARERE TRUSTHBA FRMEIFEMRABHNER  TEORRSBERT
EWhE R ERIE SRR

A HF BB R W 2022/23
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EMPOWERING OUR EMPLOYEES
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Development and training - Hong Kong (as of 31 March 2023)

BRREZIN -BFB(R=-F-_=F=A=1+—8)

Employees trained (%) Average training hours
per employee

SHET (AR THESHE TSI
2021/2022 2022/2023 2021/2022 2022/2023

By employee category REE 2

Senior management SRERE 100% 100% 13 19
Middle management FREEE 100% 100% 59 60
General staff and frontline staff ~ —f R ATAZE T 100% 99.98% 83 84
By gender BRI S

Male B 100% 99.97% 78 79
Female 2 100% 99.98% 82 82

Qualifications Framework and talent training programme to promote development and
professionalism

& EIRiE R A 7T 155l 51 8l fie 1 35 R R B 5 1

“| really appreciated the experience-sharing from my trainer cum colleague.
He inspired us to see things from different perspectives, and to learn ways to
manage different cases and scenarios.”

[FEEMRERAIFIERFFED ZER -RBERMRTRARRFSE
W HEE A IR N RER -

“Restaurant Operations Certificate” graduate
Hui, Assistant Branch Manager at Super Super Congee and Noodles

[BELERE IRBEERBE WA /5B IEFFHEAL

“This training helped build my confidence for managing and leading the
kitchen team, thanks to the trainer's experience-sharing and follow-up in-
store coaching.”

[EREIEDREEERBEFFBBELEL  RABIEDZFL
BMRERENESE -

"Kitchen Management and Development Talent Programme” graduate ):r
Kan, Chief Cook at Super Super Congee and Noodles é
(HSRREEAARR | BLEE —REH EAFFITE \‘ 0
(
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Prioritising Wellbeing, Safety and Health

Café de Coral Group prioritises the wellbeing, safety and health of
our employees. We ensure our workplaces throughout the operations
are safe with comprehensive safety management. To keep our team
robust and healthy, we actively enhance employee engagement with
open communication. We have also implemented programmes and
initiatives to cater to the different needs of our people.

Employee wellbeing

Employee wellbeing is critical to a successful workplace. To promote
a work-life balance, our Heart-to-Heart programme sponsors and
subsidises employee engagement activities, and our Staff Fun Club
organises regular social and recreational activities to foster positive
workplace relationships.

Support for employee wellbeing during the reporting year:

(-
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TR

SRELRERUL REKRBR

ARELEBBE TR RE2RBERRE
f-REERREF BABEETANTEE
EERIERRZE  REFEBERRE LR
BoHRMESTHEMNER BEHEEFETIS
B o AN - TP IRIETT AR AT & KRk

PYEEITRFE-
=HREEs

BTMRFERMNELERE THERFMEER
Bt R AP R 18 TR B A4 0% S 1 » [0 &8 D FE
EEPLREYREETI2MEY - M [4m
FUNJRIE BRER I S B X R ARVE &) - R i
FIEELRIFRE -

WBEFENBRE TRULASE

We celebrated festivals like Christmas and Lunar
New Year with parties and dinner gatherings.
e w Y ,

BMERREMGEERS a 'Y
ENERGNREN TS : s |
e 5 & T
ED E o -

Amid the pandemic, we distributed medicine,

sanitiser, rapid antigen test kits and canned food,

with the hand-written card from management.

EEEAE BMEZEEY - BBESR R

RMEARAEERE BEERLMNEEEREF=

BB o

o
o
We offered staff discounts for household cleaning
products, healthcare items, home electrical
appliances and more.
HMEETINEEFETEBRERZR
. . Em-RiEAM REF-

We organised workshops and interest classes for

our people to make handicrafts and take a break

from work.

BERTEH RSB RETRIEFTER

TR TN LIIE - &F&F 0 o

o
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Our Employee Assistance Programme offers psychological
counselling for those facing challenges in their personal or
professional lives. A 24-hour Care Express hotline provides
professional counselling and clinical psychological consultation
referrals, with follow-up mental support. We also shared
knowledge about mental wellbeing via internal newsletters and
online talks.

Long Service Award

We are grateful to have staff who have contributed many years
of their dedication, commitment and loyalty to the Group. In
recognition of their contributions and as a reminder to how they
have helped make us what we are today, “Give Me Five” long
service award is given to those who have been with the company
for five years or longer. During the reporting year, more than
1,200 employees earned the award; more than 310 of whom had
already been with us for 15 years or more.

We also acknowledge the contributions of employees aged 60 or

above via the “Never Give Up” programme, providing additional
subsidies to retiring staff.

Sustainability Report 2022/23
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Lo Tang Seong Educational Foundation

We extend our care and support to the families of our employees. To
alleviate financial burdens, our Lo Tang Seong Educational Foundation
has offered funds and scholarships to the children of our employees
since 1999. During the reporting year, the Foundation provided more
than HK$3.2 million to support the university education of 182 staff
members’ children.

Extending support to employee’s family
BT REMBERRE

“Thanks to the support from Lo Tang Seong Education Foundation
for my elder son, who has entered the university, he can now enjoy
his school life and choose to explore more possibilities without
worrying about the financial impact brought to the family.” Hui, one
of our branch managers, shared. Joining us in the 1990s, Hui started
her career at Café de Coral fast food as a cashier and has gradually
advanced to a branch manager. Being also a mother of two, Hui is
grateful that her work allows her to manage the balance between
work and family.

[EREBTHEESHXRT RFEABEAR REMUUE
EREEE RRESZNAIEN  TRELEERREFKERE
BB R R o | PR 1990 F (AR » SRAVIE R EEHRE FEUGR
B BB RDEKE - MM EZ TR BEARE
R T8 TR EE -

Ensuring occupational safety and health

Occupational safety and health (OSH) is an indispensable part of
our business. We comply with all applicable laws and regulations,
including the Occupational Safety and Health Ordinance (Cap.
509). An OSH management system and OSH policies ensure the
standardisation of our workplace safety practices.

The OSH Committee devises and monitors our overall OSH strategy.
Each business unit has its own OSH representative and subcommittees
to implement our policies. We conduct regular internal and third-party
assessments and safety audits to identify, mitigate and reduce health
and safety risks. This year, we invited a registered safety officer to
conduct a risk assessment at our headquarters Café de Coral Centre.

EMPOWERING OUR EMPLOYEES
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EETHSES

HANBEELFEHREB THRE - B
RETWRBEEE B NNANFE B
HHEESRET FURHHBENEES -
RBEFER  EECHREE320887T K
X182 BB T FRINAEHE -

Kam Hui, Branch Manager of
Café de Coral fast food
FPAAE - RREERE »JE K18

EREBEALETHRR

Bz af@m(Beil) BAFKEEXBK A
SR EE D o RIPVE T BADEREER - &
TEREMMEZ 2 REER) (F509F) -
TEBRZREEN [BELERERR]#
RIS R 2R EARERT — B

(BEZ2REFRZEQIARAHENEES
BEBOBLERRE SEBEVHRAR
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REE - B9 HAEHETALRE=7
B2 i ot fh R 2wz ARA R ROR
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We document work-related injuries, and report them to our Human
Resources department and the relevant business unit for further
investigation. Severe cases are raised at bi-monthly OSH meetings, to
determine appropriate corrective action. We recorded no work-related
fatalities in the past four reporting years.

We provide OSH training and assessments, plus monthly refreshers
for newly on-boarded employees, to equip them with the necessary
knowledge. During the reporting year, 99.93% of our employees
attended safety and health training. Staff from different business
units took the Certificate for Safety and Health Supervisors (Catering)
course to enhance their workplace OSH knowledge. We also
safeguard our frontline employees by providing personal protection
equipment.

To build the workplace safety culture, we reward branches with
zero work-related injuries. During the reporting year, more than
253 branches were recognised in the Labour Department’s Catering
Industry Safety Inspiration Programme.

BHELHTHBER XRADERBRE
FARFSEAIER  UFfE—FPRAE - BE
RENEMEART - RNBLREZELE
o B E R E R RE TR o 1B A P {E R
EFE B EERMEIILTER -

BPIAH AR B TR BRI MG
TEBAETEARE RETEZEEEN
o RmEFEA - HFIH99.93%HE T
DEPRERZEHEI I RE TR ES
BUMBTI2NTZ2REEEER (RRE)
BERIE E-TIMRIESMOB LR
B o MPVMEERAARE TRCA EAD A -

BRI TESHMER L RMYERET
BN 5 IR B A o IR FE N - B
1825305 RS LG KR ER2REHE
B -

Colleagues are equipped with protective gloves and non-slip shoes

FI=ECEP&FTEMR TIEE

Occupational safety and health - Hong Kong (as of 31 March 2023)

BEZ2URE-FEBE(R=-F=-=F=F=t—H)

Work-related fatalities

Outlets that recorded

(number of people) _EICEE e zero injuries
BXIER" BXRI{EREER?
BAIETER(AR BESIBENDE
0? 11,052 0.23% 78.8%
! Lost days refers to sick leave owing to work-related injuries in the reporting year.
[BAIERIRERBEFEANTSERNHERAS -
2 Lost day rate refers to sick leave owing to work-related injuries per number of workdays of the total employees in the reporting year.
[(BERIEAEEIREIGEBNAREBEBREFENNEEIET IIEABALE -
3 One case involved the death of an employee during work hour is under investigation by the Labour Department.

—REIRTERBARTCERREEFS TRTKHE -
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Embracing a Diverse and Inclusive Workforce

Café de Coral Group is committed to creating a diverse and inclusive
working environment that nurtures competitiveness and success. We
practise fair and equal employment and adhere to all applicable laws
and regulations, including the Employment Ordinance (Cap. 57) and
Discrimination Ordinances (Cap. 480, 487, 527 and 602). Internal
policies and guidelines safeguard the rights and benefits of our
employees, and we provide opportunities for career advancement.

Creating a fair and inclusive workplace

Our efforts to promote inclusivity, diversity and equal opportunities
extend beyond statutory requirements. We strive to eliminate
employment barriers for the disadvantaged, the vulnerable and
minorities. Discrimination and harassment on the grounds of age,
gender, ethnicity, nationality, sexual orientation or other non-merit
characteristics are prohibited. We have zero tolerance for child
and forced labour. All employees must meet the age requirements
required by law. We also expect our suppliers to uphold the same
requirements.

EMPOWERING OUR EMPLOYEES
TR
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Café de Coral Group provides equal opportunities for:

AREEBMAUTATRETERS .

All age groups Fff G F #ik 48 5
We encourage the “Active Senior” and retirees to re-join the workforce by providing flexible working schedules.

BARHEVEEAZTERBEENTIERERHE  SBOENREIRRARALTERIE-
All racial groups fT & & ik 8 48

We endeavour to provide opportunities for individuals from multi-ethnics to adapt and contribute to the
community. During the reporting year, we hired 400 non-Chinese employees from countries including Pakistan,
Bangladesh, Nepal, India, Indonesia and the Philippines.

BB RBERALRERS  EMMERRAHEBRELER - REFEAR  HMEFKREEENA
HINE - FERE - HE - HERFFEESERHA400EIFEFET -

People with physical and learning challenges S B2[ER R 2 FER A +

We partner with NGOs, educational institutions and government bodies to provide support and care for people with
physical and learning challenges. We hired 319 such individuals during the reporting year.

BPEFBFES HERBNBAKBEAE IRRREFIBERNSTEHOA - RBREFERN - &K
PMEM319BZEZEAL -

To promote diversity and inclusivity, we encourage the “active /&R T{ESMEVZ THFSUE - R MEEE E
seniors”, middle-aged and retired to re-join our workforce. We A& E| HFFRRRATEREETIE - I
provide flexible working schedules that go beyond regulatory AHIEMHEMEE ERMEE TIEREZHE -
requirements.

Café de Coral Group’s “Active Senior” workforce

AREEERDEARE | RHUMERS

Age FHR Full-time 2 B Part-time 32 5 Total 2 &
60 to 64 60 £ 64 5% 606 838 1,444
65 to 75 652 755% 41 803 844

Café de Coral Group’s team profile — Hong Kong (as of 31 March 2023)

AXREEE-FB(WR=FE-_=F==+—8H)

OO Average monthly turnover?

Full-time 28  Part-time 3R 2021/2022 2022/2023

By gender &1 Bl &l 5

Male S 2,190 1,012 6.67% 6.67%
Female M 4,245 5,799 5.19% 5.06%
Total R 6,435 6,811 5.58% 5.47%
By age RERARE D

30 or below 30BREIA T 478 861 11.6% 10.82%
3110 50 31 E505% 2,918 2,788 4.77% 5.06%
51 or above 5153k A | 3,039 3,162 4.70% 4.57%

4 Average monthly turnover refers to the average number of leavers in each category of each month in the reporting year. This 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 voluntarily or due to dismissal, retirement or death in service during the reporting year.
[FHEARKR I REREFEATARAXNFHY  DXETHENEARBETHERUZETIAEANARE T A - B TRARIER
SHANEERBERE RASERBECTHZBARBET -
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Promoting equal opportunities

Our policies and guidelines — including the Human Resources
Management Policy, Performance Management System Policy,
Guideline on Staff Recruitment and Avoidance of Unlawful
Employment Policy — stipulate our commitment to fair recruitment,
and are regularly reviewed. Our human resources information system
facilitates effective recruitment and incorporates best practices.

To build and maintain an effective talent pipeline, we have
longstanding partnerships with non-governmental organisations
(NGOs), educational institutions and government authorities. This
includes a strategic partnership with more than 30 NGOs. During the
year, we organised recruitment sessions with Christian Action, Baptist
Oi Kwan Social Service, Hong Kong Single Parents Association and the
Hong Kong Federation of Women'’s Centres.

We hold regular recruitment days at all of our Café de Coral fast
food outlets to grow our workforce. We also launched a programme
to hire talents including catering managers and assistant catering
managers.

We consider employee referrals to be among the most effective
recruiting strategies. Our Crew Referral Bonus Scheme encourages
employees to recommend suitable candidates for open positions.

EMPOWERING OUR EMPLOYEES
ETRIK

lREFSKS

BPMIANEREEREK] « [EREEHE
BERIRIBETHRERS| KB IEERIEEET
BUR | R M8 T M e B R A HBEIE R A -
EENMANEBERENESRMAE T RUEESE
3 SHEEFERBE -

RELRGEFAROAT E - RPIERIFRF
ME BERBLBRAREBREIAE 85
830 ZEFFBUTABE I RS ERHRR -
FA-BMARESHETE wﬂ%%ﬁﬁ?\i
SRR BEEERME REFBE LT LW
SAMSHHBEG -

REBERETEE  BPIRAAARERED
JEEHRRIBIE A - XEHBEEE - RS
BRI BN IR B RAEIR o

Iﬁﬂﬁﬁélifﬁﬁﬁ%é?ﬁélﬂﬁﬂ%ﬁﬁﬁﬁz
ﬁﬁﬂ’]é\liﬁ‘ﬁ At EIEE 8 TR
=R IEB S EAE

The 20-year journey of Café de Coral fast food’s first female chief chef

ARFEREBOLKNEHN 20 F[FEi2

Wong Lai Hung began as a junior chef in 2001, and honed her skills to become the first female Chief Chef in our
fast food division. She showed dedication and stood out among her peers. After more than 20 years of service,
Wong Lai Hung is still passionate about her job. She is now one of our trainers, grooming new talents and passing
on her rich experience.

BERAN _ZZ-FHEECOREN  LERKEXBRMR
EhBEML - LBE20FHRYE - ERAHEZRERABFRAN - AR ARMANFIE
AT B ZFRNEELBERGBMWPMR -

BRFIME — X KR - AR B R
fhz— BEEE
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Engaging our employees

We promote an open and inclusive workplace and value the voices
of our employees. We regularly collect feedback and opinions
through channels such as monthly branch visits, focus groups
and questionnaires. We engage our people by posting company
information and employee stories on our social media, staff newsletter
and mobile apps. This year, we rolled out a sharing programme “Have
Your Say” to regularly collect staff's opinions on our outlet operations,
sales and management.

Business strategy and review meeting
¥V%%&T‘Rﬂu‘ Euﬁ

S Tiam

BBy EE— @R ABOTIESAH
VTERETIHNERE THEBDERD T
FNERREHERESR - MEMLRRE
ET@ANRTFHEREARIMARREMM
ETHE UREETER -5%F LMK
HT R [P B IRBESAY 518 BB T
REBDEEE HEREETENER -

0

7

4

In 2022, more than 600 colleagues gathered in person for our first annual Business Strategy and Review Meeting
since the pandemic. Acknowledgements were given to the teams for their unwavering dedication to serving our
customers, and future development goals and business plans were shared.

—E-—F 600ZMNREARBUARBABRE—E ETEKX

ERFEEBRB LRI EE  BRAEKS
DEARBEF - EEEREZLDF T ARERBFENEKTE -

Engaging employees with the brand campaign “A Taste of Togetherness”

BBRIBAR MEARK I nBREEERET

Besides connecting the customers with the campaign, we also aimed to recollect the memories with our people as
they have contributed to our growth over the past decades. We set up a feature wall showing our milestones and
invited colleagues to put up heartwarming messages. We also hosted a writing and photography competition for
our staff to share their memories with the company.

HFRTHREEEmECEERET,  TEMESTHEBRNER BAETBEH+TEH— E%E@E’ﬁ%
ELER - BMREFERETREENEREE  YHFRAFH LBLOBS - HATERSENRZLE
BEIDZFHARNIHEIE -
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M Mainland China: our efforts and progress

Our people are integral to our success. Talent attraction and retention
are essential for our sustainable growth. We strive to create a diverse
and inclusive workplace where employees feel valued and represented.
This year, our human resources strategy prioritised reinforcing our
values, mission and culture to our team, and communicating how we
interpret and showcase these in our daily operations.

Supporting Talent Growth and Development

Regular training equips our employees with relevant knowledge and
skills and cultivates a talent pool that is robust and supportive.

For the talent development of our management staff, we have
conducted a detailed review of their capabilities and potential, with
feedback derived from their direct supervisors, department heads,
teammates, human resources department, and from themselves.
Personalised training programmes were then devised based on
the findings. This year, 64 middle management employees have
performed this professional assessment.

EMPOWERING OUR EMPLOYEES
ETRIK

hEM : FPIN TIFRER

BTREMOKIDESE - Fib R REE A
THRAKENEFERERES - MM
NEEZ THBOTIES A TRAX
ER - 5F  BANANBERKEKZEE
KEES oM TEREBER - I
RIEPIH B EEFER RN -

XBFATHRKER

P& BT BEIIE B8 T E B R A A
e WIRERBOATBERLEER -

HUEEASWERMEI - HAKERR
EEEB LA MPATE BEBEKE - AN
BRHMFAMBIAGECHER  HHERE
K& NV 2 N AR EVAE GG S A
ERREBIEFRAERNIFIGFE - 55
HeaBhREEAB LB AMFIEE -

Enter the New Era of Digitalization - Employee Capability and Experience Enhancement
BOEV SR —IRAS L HNEER

o Newly established online system on Human Resource Management that hosts the employee database
and supports various functions including recruitment, annual performance review management, talent
development and succession planning etc.
HHZEHBEANBERERRG  BEETERFFRERE BB
B L% (HHE -

FEEUER ATERRECTE
o Online office automation that enables online approval for administration, IT and new store development.
REPLBEEES  ETBRE - EARKRE - HEHERAESHEBETR LEH  #BABREX-

o Implementation of hybrid learning model that engages employees with both online cloud training and offline
practice to allow flexibility, breaking geographical barriers and overcoming time constraints.
ERBERSZTRERY  SLEGWERBIEGTERRES  TRERRG - BARBERE -

A EERRE 2022/23
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Core themes ¥ /0 &

Compliance and policy & R EBE

Trainings are conducted to ensure that employees are fully aware of our compliance policies and updated
government-mandated requirements. Frontline employees are required to complete integrity training.

HIETE2EBETHY RRET2EEBRRMNGREIR - A B TLATKHEE -

Customer service and product quality BR R RERE =

e To raise awareness of food safety and risk, we provided the ServSafe food safety certificate training for our
back of house staff. Meanwhile, we established skills assessments to standardise quality at our outlets.
RTRSEZYETHRELTEZ REARNER - BHRMHE SenSafe RME 2 RBIFIRIE o R - FHPVET
BREERT A AR D EE R —B»

¢ To facilitate the group’s expansion plan, 240 operational management colleagues were equipped with the

skills for store openings and operations.
RILEEBNBERITE - 24082 EERETZRTHREREERE -

Occupational safety and health B ¥Z 2 H g5

We regularly train employees and provide occupational safety and health tips, to enhance their understanding of
workplace risks.

BFEREINE TERERE L2 RBREEN - MIVRE TH TESAERAORE

Digitalisation training it 32 3l

We provided training on digital office platforms — our corporate WeChat, Office Automation, and our human
resources and recruitment systems — for all staff at three factories and all employees. We also conducted a
workshop on data analysis, to sharpen employees’ business mindsets. Tips on the data analysis platform and best
practice were shared.

BARRABNME BHAEEE  ANBREASGLBEZGFEBERATAR=ZTEHRERMEETR
HE - RPIMBRBBESTIIES - DZBBESIMTENROANREERE  UMEABINEERHE -
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Professional and management skills 3 & & B #F

To enhance employees’ professional and management skills, we conduct regular workshops and courses, such as
“Talent inventory and coaching skills”, “Primary/Intermediate duty management” and “Restaurant management”.
Workshops — including brand customer profiling, service innovation and brand deconstruction — deepened our
team’s understanding of our brand and values.

RRABINFEXREER BMEHEP TR RRE W] AT EFEGERE] - [P& PREBEEERE]
RIEBEREI|Z - TEHRNBTEEREER O - RBEIF L mE s  IREKEREREERNT# -

Cultivate young talent 1% & £ & [ B

We unlock the full potential of graduates and students by developing their knowledge and skills with the chef
development and management trainee programmes. A total 134 new chefs and 18 trainees were recruited and
trained.

BHMBEXENBLEZREMBREE  2EHEEMMAEEL - FRIBEFMRFEHFHERR | RIETEERLER
B BB RIFI 134G HT TR R 18 EE A& -

Development and training - Mainland China (as of 31 March 2023)

BREZI-FEAB(R=ZFZ==F=A=+—H)

Average training hours

Category HHl Em£'§ yees pralpedies) per employee
RAATEAN)  ryspaThziEm

By gender R AR B 5

Senior management SBREERE 100% 25

Middle management Rk ERRE 95.7% 69

General staff and frontline staff —f& & AT4&RE T 99.4% 94

By gender 21 Bl &l 5

Male St 99.0% 101

Female 7 99.3% 87

Al HF BB R 3R 2022/23
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Prioritising wellbeing, 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 workers. A dedicated team implements
OSH policies and manages related risks in our Mainland China
operations.

To build a safety culture and raise employees’ awareness, we provide
first aid training, place safety signs in our premises and reward outlets
with good safety records. OSH information is shared regularly on
our WeChat. Audits and inspections at branches and factories are
conducted to identify and reduce risks. We regularly test our anti-
pinch equipments and nonslip surfaces to mitigate hazards.

The laboratory of our quality control department underwent — and
passed — the occupational hazards test. In addition, occupational
health examinations are carried out at our laboratories annually.
During the reporting year, no occupational diseases arising from our
operations cases were detected.

No work-related fatalities occurred in Mainland China in the past
three reporting years. During this reporting year, lost days and the
lost day rate at our Mainland China outlets, plants and offices were as
follows:

SRELRIL RERRER

BAETC(RPEARKANMBEBLZ2EEZE) - I
BEBERT2EEE (LR BRNBER
ETRHERE -SEFHEEEGHETRRZRE
BRI EHE P BRI RS E P ERERERE o

RTERYZEXcERS 8 THZHE - M
RESKFI  ERFPETEME EZ2R
W WHZR2RBRIFOSEELRE - &
PEBREBREDFRLBENE - SHRI M
AR BAED R R BB ETER R
L WEMBSGBREMPIRTFRE R
PRER

BN EEFHRMEREESWBBRE
BRI e o RPN ERESF LT
BERERE EREFEN - HMAWLEHE
REBEESIROBRERR -

RBEZFEREFE  KEEPEAMLILE
EREIRTCER -EREFEAR > LR
BRe o E  BERFAENEKXTIER
RIBRTIERLLEERMAT :

Occupational safety and health — Mainland China (as of 31 March 2023)

BREZEREBE-FEA(R=F=

=F£=HA=+—8)

Work-related fatalities
(number of people)

Lost days (number of days)®

Lost day rate (%)°

KTfER (BH8)S KTERALE(FDL)S
B TR HA (AR 2 R sl A
0 626 0.03%
> Lost days refers to sick leave owing to work-related injuries in the reporting year.
[BAIEAIRERBEFEANTISETNRRAS -
6 Lost day rate refers to sick leave owing to work-related injuries per number of workdays of the total employees in the reporting year.

[BATIEALE IRETBESRNFABRASEREFENNEETIEE LERENLE -
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Embracing a diverse and inclusive workforce

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

To foster a diverse and inclusive workforce, our recruitment
programmes aim to attract people from different backgrounds. We
offer opportunities to socially vulnerable and disadvantaged groups,
including people with disabilities. We also organise management
workshops, to analyse our human resources needs and adjust our
recruitment strategies accordingly.

We attract talented graduates through our Management Trainee
and Supply Chain Management Trainee programmes. Our Chef
Development Programme offers internship opportunities that allow
students to gain hands-on experience in the food and beverages
industry.

To increase our competitiveness, retain production line talent and
mitigate the effect of labour shortage, we have optimised our salary
structure and updated our internal referral policies and incentives.

Our Management Trainee Programme equips
trainees with the knowledge and skills to be

future leaders.

B RTEERLEER I BEELEZEE

B AR R PR B B AN B AN B E

EMPOWERING OUR EMPLOYEES
ETRIK

ZHRNE T B

SENTANERERBER| RRMANE TR
ERBERKES - FEMABERNER
FrandhE AR KMBE S 35) - HAIBREEIE
ERERE - BER - BEIREWEST  AARR
BIWANRAEFRENX -

RTEEZTHBNE THEHE  HANAEE
AEIZAWSIKETRERHOAT - RAER
SO EFREIRMHE G o UbS BAIRMIEET
G I DT AN ERFR - WREFHERE
SR o

BMBERIETEERLEREB I R [HERER
TEEEERRB R ABEMRXENAME
o [SEERmMEREAERARHIEBHKS -
BEPLREBERENEELR -

AEABED BEEESAL RERY
NERBEE RIS ELCHMEE R
F R R R R 5 -

Our Chef Development Programme enhances interns’
understanding of the food and beverage industry.

BRI EERFENFHEER IIMREB LM EREMNRE -
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To create a harmonious and efficient working environment, we A& EME SR EHN TIEERE BT H
regularly communicate with our people through channels such as EBTRIEEEHETER PEEEENT
letters from management, our Sunshine Action initiative, newsletters,  {F ~ (B 178 5t& - a0~ FHEEARER -
mobile apps, meetings with senior management, town hall meetings HEEEEBHE BT AE UNKETIWEE
and employee satisfaction focus groups. Frequent and effective EE/NEF®HEIN EERBEE T 2%
communication between the management and employees facilitates HIBRBE  GHREE THEEE 2 B
the exchange of ideas and improves morale and performance. BERZm ik E LR/ MKR -

Café de Coral team profile — Mainland China (as of 31 March 2023)

ARELEE -FERB(R=-_F=_=F=A=1+—H)

SIS G L0 Average monthly turnover’

Category A5l Full-time 2§ Part-time 3% B 2022/2023
By gender el k-

Male ol 1,589 609 6.10%
Female M 2,294 1,817 4.33%
By age RERARE D

30 or below 30BREA T 1,431 813 7.66%
31 t0 50 31 E505% 1,934 1,321 3.35%
51 or above 515% A E 518 292 4.29%

Average monthly turnover refers to the average number of leavers in each category of each month in the reporting year. This 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 voluntarily or due to dismissal, retirement or death in service during the reporting year.
[FHEARAEIRERSFENGARAEINTHE IS ETEFNGAMBEIHERUZETERNARETAH - BT RARIER
HEHNERRB S ERE RALERETHEBANRBRET -
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Future Plans 7K7Rst2l

Focus Area

EXNEE

EMPOWERING OUR EMPLOYEES
TR

Talent Development

AT BR

e Build a structured framework for learning and development for all employees, with
a range of programmes catering different needs for various positions and roles to
enable the employee to excel their professional growth.
RIBEIRVARSGNEBMERER - B @158 TR EZRBEER KM
R —FIRIE - FETEZFBRITENSEHMAE -

Reach 100% training rate for employees of all categories.
FTA B TR X IIHZEH100%EKF o

Work Safety and
Employee Wellbeing
BEZZRETEL

@

v

e Ensure safety at work through strict compliance with the Occupation Safety and
Healthy Policy, and sustain an effective OSH management system.

B ETREZRER  BETIERE  UHEFBUNBZEEEE

* Maintain zero work-related fatalities for employees.
HRFTRETATRTER -

® Maintain a Lost Day Rate of 0.25% or below for employees.

BT [BATHEBREE] HI51E0.25%5 AT ©

Equal Opportunities
TERE

e

@@

e Maintain a multi-ethnics workforce that includes non-Chinese and people with
physical and intellectual challenges.

HRERETTLER  FRERIENERATEANETER -

AIHF BB R 3R 2022723
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FOCUSING ON FOOD
SERY

Adopting responsible sourcing

Café de Coral prioritises the sustainability, safety and quality of its
goods across the supply chain. We adhere to all applicable laws and
regulations, including the Food Safety Ordinance (Cap. 612), Food
and Drugs (Composition & Labelling) Regulations, Public Health and
Municipal Services Ordinance (Cap. 132), and other laws relevant to
our activities and products.

We enhance our food safety and quality control by auditing strategic
suppliers, standardising quality processes for important foods, and
upholding our Corporate Food Safety Policy. We strive to purchase
from vendors who value sustainability and animal welfare, and whose
goods are produced with no added antibiotics or hormones.

Supply chain management

Our Purchasing Manual outlines policies, procedures and the roles of
all relevant parties, to guarantee the quality of our procurement. Our
Corporate Food Safety Policy sets out handling and tracking protocols.
Our Supplier Code of Conduct outlines environmental and social
standards for suppliers in the areas of labour practice, human rights,
occupational safety and health, and business ethics.

Our long-term prosperity depends on our ability to source high quality
goods around the globe. Risk, variety, cost and quality are all taken
into consideration. We make direct purchases from first-tier suppliers
to establish long-term, collaborative relationships and create a reliable,
climate-resilient supply chain. We had a total 315 food suppliers in
the reporting year, and 26.8% of our food supplies in Hong Kong
operation were directly sourced.

MmN &THRE

ARRLEEREHBRPEERNATFEN -
ZERDEREENL - BMBEFRIRBERE
BIER - BR(RBREHRIN(F612F) -
(RYREY) (KDAE RFE) RO (AR
B A R BURPI) (35132 5) DA K2 A ftb B2 3 1P
MR M E an AR RRHDE R ©

BAMERMEELmEEF  BHREZE
HUER G- EERMNMERERF UK
B (EERMLE2BER] - HAHEAEER
AREEREESYEN AR TEERAN
MERIFBEROEEEAE -

HEEER

B RBE TSR ERIERE - B AR
PREMRBEITHNEE  IREXRBNRE - [&
ERMZ2BRRIFTARMEEMERRE -
[ R 1T 45T R B R API7E 55 THE 3
A BEREIZEULEEERSEY
REEARRRERESTE -

EBERERROBBENLMAELSHEIR
SEWRBELER RMRBHEEEHERE
EmmER - BE KARGRE - RFAEE
AR EEEHRE BARYRBAIERH
BENESHERNREEREYRIREL
MIMENH - RBEFER  RFXBE3I5ER
i ER - M MIBEEEHET268% MR M
HEERELRAE

Number of food suppliers — by geographical locations (2022/2023)
EmfERYE - R ES D (2022/2023)

L

Hong Kong Mainland China
297 7
i Bl

%

North and
South America

2 2

mgdtx

Australia and
New Zealand

BN
e
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Our food by geographical origin*

B RWFORM 5+
(as of 31 March 2023) (R=—ZE-=F=F=+—H)
North and Europe Mainland China
South America BoM B R ith
REE] Meat, dairy products, and Meat, seafood, vegetables,
I\/Igat and fruit canned products and basic groceries
PR R PR - IR R, 478y, EBE BRLERES
- Hong Kong
&g
18.4% 9 8[% Meat, seafood,
) vegetables, and
South Africa basic grocerieE
B3k 14.6% ( A8 EHE B
_ _ 0.04% R
Basic groceries (
AR Australia and
: : New Zealand
Other Asian countries Wiy
HEE MBI =R { BN % 37 B
Meat, seafood, vegetables, and basic groceries xzagasif;];orgzucts
AR BE I MR S BER
RS

* based on the Group's total procurement spend
EREBBIRETHE

Comprehensive systems ensure the efficiency of our sourcing in Hong 2 [E] &) 3 &7 B {R B 1912 & 78 S A B 19 3t ) 3%
Kong and Mainland China. During the reporting year, we worked — f %5 1O 3R & & [ A - 3 {9 62 205 {1 [ Fx
with the digitalisation team to identify opportunities to streamline & fF - ARG R SR R IZ a0k & o

procurement process.

Branch Management
System

DIEEERG

Electronic Data
Interchange System

EFRBERAS

Enterprise Resource
Planning System

TEERRE AL

B &
© W 5

Product Compliance
Audit System

ERERBERRASR

©

Centralises orders from our stores and food processing
facilities to our suppliers

BREDERTPRERPONTEETOBEEHES
Enables our processing facilities to conduct standardised
and efficient transactions with our suppliers

R REHPLENEHERETR - RSRENRSH

Consolidates data from business units to support the planning
of materials and production

RERBTREBEMNEIE  UZFMHRREERS
Enables effective and open communication, and information-
sharing with suppliers

EEME A EEERETAN  AHAER  UREMEE

Improves control and oversight of our suppliers and their
upstream suppliers

nss I E R E L e TS R EE

A EERRE 2022/23
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Critical or extreme conditions can disrupt the supply chain. To boost
our resilience, we proactively collaborate with suppliers to develop
contingency plans for contaminated raw materials. Our aim is to
secure stable raw materials and goods. If the supply chain becomes
unstable, we modify our menus promptly to avoid disruption.

Selecting and monitoring suppliers

Strict supplier evaluation and selection guarantee the quality of our
food supply. In accordance with our Supplier Code of Conduct,
we evaluate each candidate’s compliance and qualifications. Raw
materials, audit results and service quality are appraised. All new
suppliers must pass food safety inspections and assessments. We
prioritise suppliers who demonstrate high social and environmental
standards.

Our robust supplier tracking complements our ISO 9001 and ISO
22000 quality and food safety management. We regularly assess the
performance of our suppliers against local regulations and relevant
international standards. Failure to meet our standards may result in
contracts being terminated. In 2022, we conducted 197 supplier
audits.

Our Corporate Quality Assurance Department reviewed and improved
our compliance audit workflow in the reporting year, to maintain
our high standards of food quality and safety. To enhance the
management and monitoring of raw materials, we expanded auditing
to upstream and cold chain suppliers in some high-risk categories.

Building partnerships

To maintain reliable supplies, we establish long-term relationships with
suppliers whose volume, purchase value and/or product uniqueness
makes them key to our business. Regular Zoom meetings maintain
these relationships and keep us up-to-date on market trends, pricing
forecasts, supply stability and risks. We coach and guide strategic
and new suppliers to help them address issues in their own supply
chains. Selected suppliers are given access to technical support to help
enhance their productivity and streamline their operations.

Ensuring traceability

To maintain our strict quality and safety standards, we ensure that the
origins of our ingredients can be tracked. We use GS1 traceability,
a reliable traceability system for sharing information across the
entire chain, so that key data — including supplier name, quantity,
production date and expiration — is documented and readily available.
Our procurement team collaborates with GS1T Hong Kong to enable
the use of Electronic Data Interchange for receiving orders and
invoicing. This guarantees that our standards and requirements are
met at every step of the procurement process.

A sound traceability system enables us to perform effective product
recalls if safety or compliance issues arise. This ensures our customers'’
safety and prevent the Group from any potential legal risk. In case of
incidents, we provide relevant information to the supplier to conduct
a thorough investigation and to formulate corrective and preventive
measures. All recall cases are reported to the Management Board.

Sustainability Report 2022/23
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Sustainable Sourcing

With customers becoming more conscious about nutrition and
sustainability of food, social and environmental factors are taken
into consideration during the procurement process. We strive to
expand the sourcing of sustainable ingredients that are produced
responsibly, and to increase collaboration with suppliers who share
our sustainability values.

Procuring sustainable seafood

To promote sustainable fisheries, we procure seafood from suppliers
accredited by the Aquaculture Stewardship Council and the Marine
Stewardship Council. 72.8% of the seafood sourced in the reporting
year for our Hong Kong operations was certified as sustainable,
approaching our annual target of 75%.

We are honoured to be one of the founding members of the
Sustainable Seafood Business Membership Programme, launched by
World Wild Fund Hong Kong (WWF HK) in 2022. This programme
strengthens our connection with the suppliers, industry peers
and retailers to promote sustainable seafood. This year, we have
introduced new products made with sustainable seafood examined
by WWF HK. We add labels on the menu to let customers know that
those products are made with sustainable seafood.

FOCUSING ON FOOD
SERY
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Brands offering dishes using sustainable seafood certified by WWF HK

BERAETEREEESE BN BRE

Smoked fish with vegetable rice at
Super Super Congee and Noodles
— 3B S B S KR

FHOEESHRARD—

Baked rice with seafood at
Café de Coral fast food
ARERE R EEER

RYURES
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Valuing animal welfare

We respect animal welfare and the humane treatment of animals.
During the reporting year, our Hong Kong operations sourced
18.58% of meat and poultry from suppliers that value animal welfare,
achieving our annual target of 18%. These suppliers follow the World
Organisation 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.

Promoting products with no added antibiotics and
hormones

Responding to growing public concern, we promote products with no
added antibiotics and hormones by utilising ingredients free of such
elements in our business operations. For instance, our Shanghai Lao
Lao restaurants serve pork with no added antibiotics, while Café de
Coral fast food and Asia Pacific Catering serve chicken franks with no
added antibiotics and hormones.

During the year, 3.04% of the meat procured were with no added
antibiotics and hormones. We will continue working towards our
annual target of 5%.

Ensuring food quality and safety

To ensure food quality and safety, all of our main food processing
facilities in Hong Kong and Mainland China, and some of our Asia
Pacific Catering locations, hold ISO 22000 and Hazard Analysis Critical
Control Point (HACCP) certification. During the reporting year, eight
of Asia Pacific Catering’s stores attained HACCP certification and four
attained 1SO 9001:2015. To ensure our procedures comply with the
most up-to-date worldwide standards, we have also implemented
the updated I1SO 22000:2018. Risks related to retrieving, storing,
preparing, processing, distributing and serving food are reduced by
our corporate food safety policy.

During the reporting year, we were recognised as the Diamond
Enterprise in GS1 Hong Kong’s Quality Food Scheme for the fifth
consecutive year, acknowledging our efforts of implementing high
safety and traceability standards in our supply chain. There were
zero products subject to recall for safety and health reasons in the
reporting year.
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Quality control and assurance Go & 12 Hl K (R 58

We maintain strict quality, safety and hygiene standards, from the 94
preparation of food till it is consumed. 1%

Quality control
mE

Standard operating
procedures

REEBERF

Microbiological
assessments

HMAE MR

Quality assurance
BEERE

RRREEINREEEA  BRBE
SHEE B2 REEIEE-

Quality and processes are monitored by internal specialists to ensure standard
operating procedures are followed.

HAREREEE R - BREBERELERT -

Hygiene control ensures the cleanliness, quality and safety of our outlet kitchens.

BEEHERRREMADEEENER BXhkLE -

Our procedures are reviewed regularly.

BATE BRI THERR T ©

Critical ingredients including tea and rice are subject to strict quality-testing.
HARRKESZRMETERORERH -

Kitchen practices, recipes and equipment usage are standardised at our casual
dining outlets to guarantee quality.

HPBHREERDENEEER  REMRBERREL  RESLEE -

Microbiological testing of food is undertaken at our manufacturing facilities.
FEERFBHEERMETHEDRA

Luncheon Star’s food products are assessed by accredited testing laboratories.
ENFENR AR A AR E R EETIE o

Monthly assessments and store inspections are performed for strategic products
including rice, pork and beef.

HAK BARFTRASEHRMETEANERIERSE -

Monthly Good Manufacturing Practice (GMP) audits are carried out at our food
processing facilities.

BAERMNIRMET  RTERER ]| EX -

Introduced an improvement programme to evaluate “Best Before” dates on
strategic products.

HHREAEAFAEHRENRERRASY -

We offer relevant orientation training for new hires, and food safety ~ Ffi& ¥ 8 TIRELEB AR - L AE 2
and monitoring training for our strategic business units. Our quarterly EBEMRERR[LTE NERE - HM1E
Kitchen Training Refresher Programme reinforces standard operating ~ ZEE 817 (B #5531 &8 5121 A gL
procedures, to ensure they are properly cascaded to frontline staff 12EZERT HREAEEBTHEEY
during the regular meetings. In 2022, we attended the Centre for EWEEZEZRHHRE T -N_T==F &M
Food Safety’s Trade Talk and Workshop on HACCP to enhance our 2T RWEZE2HROEREBEENIRYELTEE

understanding of the industry’s best practice.

P TRy - AR P R R IF1EE
B IR AR o

Our quality control and assurance system also cover logistics. We

tested the performance of insulation, assessed new coolers and KM REEFH MNREBFZZIEED R - &
developed operational standards for freezer trucks. These help 1B BIE/2 RE AR EEEE  BIFE R AL L)
preserve the quality of our products while they are transported. BEREIERERE  BLERENEERHB

RPRPFERNME -
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Advanced technology for food quality and safety EREBRERNETETERIM

We invest in advanced technology and equipment to produce food IR E R EN MM EZFE  UWAEFTA
that meets high standards of quality and safety. Our food-handling SEZ#FERLZE2HE S - RFEB AL
procedure is standardised through automation and digital technology, REHBRIITA—RBEERRE  UWRSEE

which improves our productivity, consistency and quality control. T =B R mE S
Technology Achievement
i MR
Manufacturing
EH

Appliances such as pressure cookers and combi ovens
are used for high efficiency cooking
ERASRRMEAEREESR  UBRSM TR
GS1 automation controls the quality of raw materials,
product-cutting to standardised weights, yield and
food loss

GSIEBLEHRMHME R EmREEEYE -
HENKRMER

Automation line is developed for certain processes
including tea leaves packing

REETLRF (fIm: XEREK)AEBPLEER

Fully automated end-to-end rice cooking process at
Luncheon Star

ANTERAE BB INERR

e Improved food quality and maintained product
consistency
REAMBEELRHER B

e Increased production yield and ensured stability in
production volume
ReEEERRBEEEM

e Provides the procurement team with valuable
reference information to improve raw material quality
REBEFRH2ZEMANBRTRME R

e Enhanced production efficiency
ReEEME

Product delivery

EmX A

GPS technology tracks our delivery vehicles in real
time
RIRTEA ARG E B AXER

e Streamlined distribution and optimised routes to
ensure delivery on schedule

18 5 A 3K R (B B AR DA BEOR 2 B 3K 5

Product storage

Emf#E

Upgraded glycol system cools hot food
FREABRNL _EBRGLAEAR

e More efficient cooling and improved temperature
control, for safer storage
Eaum R kRERES  SREELSE

Operation and management

BERERE

Implementation of digital platform, including the
Documentation Management System (DMS)
KAXHERRASGSZEIETA

Supplier portfolio established via process automation

FEAIEABILEA LERER

e Centralised consolidation of key documents, including
standard operating procedures and recipes
ETEREREAFEX  BEBRELERFRES

e Reduces the use of paper and enhances efficiency
WA IREME

Sustainability Report 2022/23



FOCUSING ON FOOD
SERY

Various advancement in technology that improves productivity, consistency and quality control

ERZRLERMKRSRE CARBEEN - —HMHRGE 2

Application of glycol enhances the cooling

efficiency.

RAZ_BRSLA

DR o

o

Automation line is established for packing tea
leaves.

BUREBREBCEER -

o0

o 0

Upgraded pressure cooker enhances the
productivity of food processing plant.

HHR R REBRR

= A0
= Roon

TR EET °

Pork-cutting machines sort the products based
on the quality and size.

Q

v
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Promoting nutritious and healthy food

To satisfy the rising market demand for nutritious and environmentally
friendly diets, we are expanding our selection of healthy and
sustainable food. We work closely with chefs and suppliers to create
menus with a wide variety of healthy products and ingredients.

No added MSG and low sodium

Our chefs have reviewed the recipes to enhance the nutrition of our
products, and launched dishes and soup with no added MSG at Café
de Coral fast food.

HREERRR®

RTMEMSHERNRERRRTEE RN
FRBMAKEEEERBNERLARFE
Ro EEMMEEAETAE REES
SERBEEMMRYNER -

f8 378 0 03l A2 1EE 3R
HMOEM o TEERNEE  H2%F5
BER - Il KRG RE 8% FER M
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/NS5 e

Luncheon Star, our school catering division, offers nutritious meals
for children in accordance with Department of Health requirements.
We offer meals with 50% less sodium, reduce the amount of sauce
and use fresh ingredients, herbs and low-sodium spices. We have
also introduced a monthly “Beef-free Day” menu to provide students
with lower carbon footprint options. All of our low sodium, low
sugar and low fat menu is designed by qualified nutritionists, with
the participation of school teachers and parent-teacher organisations,
with an aim to providing healthy and nutritious diet sufficient to fuel
students’ growth and development.

Plant-based and vegetarian menus

To promote green eating, our brands have added vegetarian options
to their menus. Café de Coral fast food has introduced baked plant-
based spaghetti Bolognese and baked plant-based “pork chop rice”.

Sustainability Report 2022/23
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In addition, The Spaghetti House introduced vegetarian options
including spaghetti and cheese fondue. The salad bars at Oliver’s
Super Sandwiches offer a broad selection of vegetables as well as
plant-based milk options for coffee and speciality drinks. While for
Luncheon Star, the daily school lunchbox menu always includes one
vegetarian dish choice for parents and students to choose.

FOCUSING ON FOOD
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Itk 4h - The Spaghetti House (B #) &) # &
EXEWREZ I AHE - Oliver's Super
Sandwiches (FI| 2= B4 = 30R) B9 2 IR 2 4
ERAEENRXEE NYRFERMITE
REDT - EHNTEGRNERHE—AER
FEAERE o

Shanghai Lao Lao collaborates with local plant-based meat startup

riggRmiiaMRYRIERXRSIF

Shanghai Lao Lao has reimagined four of its signature dishes with
Plant Sifu, a local startup that produces plant-based meat. We are
the first in the industry to adopt plant-based meat in Shanghainese
cuisine including the classic steamed pork dumplings, tan tan
noodles and more. This ground-breaking collaboration sparked our
creativity in expanding the choices for vegetarian customers.

Lig ke fR A EE YR E) A A b2 —
fEL/EF (Plant Sifu) % % 7 PO 38 R i 3¢ - 31
RERR  ERAF/EEREREAES
LERPERAEYA &R R ERN
BIEAETRMAMAE  RERETRM
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EatSmart Restaurant

Working closely with our institutional partners, 15 outlets of Asia
Pacific Catering enrolled in the EatSmart Restaurant Star+ programme
and all of them achieved a coveted two-star rating. These outlets
offer EatSmart dishes including fruit and dishes with more vegetables,
less fat, oil, salt and sugar. Vegetarian choices are also offered, to
encourage healthy and sustainable eating.

Nutrition and food labelling

We raise customers’ awareness of nutrition through food labelling,
nutrition data and the identification of allergens like shrimp and
peanuts. Sustainable seafood is mentioned where applicable. Calorie
information is displayed on digital menu boards at 14 hospital outlets
and 4 outlets in the school and commercial sectors.

Special menu requirements

We offer options such as halal and vegan food for those with religious
and dietary needs at Luncheon Star and selective Asia Pacific Catering
outlets, including the Hong Kong Polytechnic University and Hong
Kong Baptist University.

[BEERE]

SERTERRMDEERBRRAIEBHE
ZalE KRG ERABLERE] —_2FH -
JEARREKREBRX /T - DRI - D
DEERDEN[BEIRN] - HAITEERR
BE - RBRERASENRR -

SELRnIRE
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M Mainland China: our efforts and progress

Our Mainland China businesses prioritise high quality, safe and
healthy food. We comply with all relevant laws and regulations,
including the Food Safety Law of People’s Republic of China. Strict
standards and procedures govern our procurement and processing.

Adopting responsible sourcing

We partner with key suppliers and guarantee that they meet our

standards. During the reporting year, factory audits were performed
on 69 of our targeted suppliers.

Supplier management

FOCUSING ON FOOD
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Identify suppliers with

\

Conduct regular evaluations

demonstrably high - = and audits to guarantee all
quality products = partners in the supply chain
L =W comply with our standards
HAlRHBEESRERE ’E—D
el R Y AR = RSB ENEL - BRG
FESER T E S ERHIIRE
k» RMwEE
J - J
— ) N )
Terminate suppliers Conduct on-site Issue rectification
with unsatisfactory audits to ensure notices in cases of
performance from suppliers have non-compliance
our supply chain realigned with our
specifications WMEERBR - B
BRBRENHERR B¢ H SR ol IE HIB AN
HrEHE T SRR ETRSERUER
HEBRFERMN
BRIRER
. \_ \_ J

Raw ingredients with high nutritional content, a reliable supply
network and reasonable pricing are essential for high quality food. All
of our raw materials are selected using strict criteria. Major ingredients
are sourced from audited and trusted suppliers. We select qualified
and reputable suppliers and manufacturers who are leading national
enterprises or industry peers.

EREGENRMH  IENHERERAE
E’J;Eﬁﬂﬁ’\kf BERM+AEE  RMK
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EZLESEBROHEER HMARERE
RREERENHER  wPHEEE 1

SETES 5 LAl X

A HF BB R W 2022/23

65




FOCUSING ON FOOD
SERY

We set standards for key ingredients, and a dedicated inventory team
oversees food storage and delivery. During the year, we had a total of
146 food suppliers, all located in Mainland China, and 61.4% of our
food suppliers were directly sourced.

| =
n

A grading system supports the selection and evaluation of suppliers.
We notify suppliers of the results of their evaluations and, if necessary,
request corrective action. Should our standards be repeatedly violated,
we may terminate the partnership. Two marginal grade suppliers were
terminated during the reporting year.

Dedicated to sustainable sourcing and supportive of animal welfare,
we procure ingredients from renowned and responsible suppliers,
particularly for eggs and beef. We also contribute to the local
economy by procuring agricultural products, from impoverished
regions.

Supporting poverty reduction in local rural area
BRI E

To fight poverty and support China’s poverty
alleviation policy, we have procured 2,772 tonnes of
rice, 430 tonnes of eggs and 293 tonnes of cabbage
from the impoverished area in this reporting year.

BEMEBEREIHRERKEER  RAREFE -
M E R E R & RS T 2,772 W8 KK ~ 4304
HE % 293MEH L ©

To guarantee food stability and quality, we endeavour to build a
resilient supply chain. We examine and manage pesticide residues in
raw materials to ensure food safety. Owing to the pandemic, local
government restricted food imports from certain locations during the
reporting year. However, thanks to our robust product traceability, we
were able to adhere to these restrictions and continue to operate.

Sustainability Report 2022/23

BHAREHRMHIESRE YEEEELFE
FEERmMmMWFEFREXE - FR - RMAKLE
T46ERBEER 2HEURNPEANM - M
61.4% W RMEETEKIRBRE -

This reporting year, sustainability and environmental factors were added to our
supplier assessment criteria and procurement policy.

\i/ V:{ AHREFE  RPIOHEDHFERERRBBRIER T AIREERIRERE -

RERB B RAFUERFMT S HER - A
eEAMHERMANTHER WEFE
BHeERHERRRELTY HR—F
ERFENMHER  RMATESKR RIS
AR RNBEFERN  AFEMBEFR
BEEROEEHRILEE-

BABOINAIFERB R FIWEFN - [
MEHBAEENHEBRRBERMN  KHE%H
EMFA-HZMATRNERNRRERER
REWEHER N -

RRERMBEMNRBEENMER  RMABD
BYRENHERE BMREREERMH
TERENEENBRRMLE - RBEFE
AN ERFEERBERS T XL THR
mAED - TiE - ARRBENEREPRS
BAEABTERBRGILALESE -



FOCUSING ON FOOD
SERY

Our food by geographical origin*

BRI IR 7 >
(as of 31 March 2023) (R=—ZE=-=F=A=+—H)
North and Europe Mainland China
South America BOM REI Rt

. Meat, dairy products, and
Meat and fruit canned products

Meat, seafood, vegetables,
and basic groceries

4L EM

AR RKR PSR R R R 2350, PORA EBE R R
o Hong Kong
B8
14.2% 0 7[% Meat, seafood,
) vegetables, and
South Africa basic grogerigs
SES 0.03% 3.2% ( W’;E/Eftﬁ;_ri
Fruit and seafood ) ? ( RS
KREGE Australia and
: : New Zealand
Other Asian countries g
AT AER { LM*” L
Meat, seafood, vegetables, and basic groceries z’:/rllzagasifjgorgguc "
AfEBE B MEREE e §
A8 BE TR e RS A BN
B
* Percentage is based on the Group's total procurement spend
BOLERERARES HHE
Ensuring food quality and safet EREBRERENZE
g q y y

Food quality is maintained at our Mainland China processing facility. ~ FFIEFR B A E R R EEMET R RH
Our good manufacturing practice (GMP) model defines critical ®m@®RE - BN RFEXER|IBRARATES
performance indicators for each production zone and outlines EX &M ERESIEEAH AT LELERT -
standard operating procedures. This enables us to assess performance, EH MM H xR  BRE  FELKE
cleanliness, hygiene and pest control. To improve quality and safety 1%#l c RMEFER M ESLEEBHK 2
awareness, we hosted GMP competitions among operating teams ~ HIZ /T [ RIFERER| L E - LR MM
during the reporting year. BEEZNTEE®H-

Hygiene is critical, particularly amid a pandemic. Our facilities and EARIEFHEN —IR - FR L X ISHMA -
employees are held to high standards, and we regularly evaluate our K FIHRIER B THR G R - W iE BT
manufacturing and processing. In accordance with national laws, JE&RZINIRE - BREBEBHFOERE AR KR
regulations and standards, we conduct internal inspections and third- 2% RIS FHREM B ETRIIBRE KE
party quality-testing of raw materials annually. =HEZEAH -
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Logistics experts ensure food quality and safety during transport.
Vehicles are equipped with precise temperature controls, automated
refrigeration, and temperature monitoring and recording systems. We
routinely examine their records for anomalies that could compromise
our standards.

Multiple tests are required. In accordance with national standards,
suppliers are required to provide regular test reports that confirm the
absence of antibiotics and hormones. Raw material are inspected
on receipt for antibiotics and veterinary drugs. Vegetables must be
accompanied by a batch pesticide test report.

We educate employees about food management developments
to keep them up-to-date on quality and safety standards. Regular
trainings and drills reinforce our protocols.

There were zero products subject to recall for safety and health
reasons this year. There were 3 products and service related
complaints cases filed to the official. All cases have been investigated
and responded to the customers with detailed explanation proactively.

Promoting nutritious and healthy food

Since the pandemic, we have seen a growing trend for healthy
and nutritious diets. Responding to the increased demand for such
choices, we introduced sugar-free oatmeal and baked plant-based
pork rice during the reporting year. We will continue to develop
original, healthy and nutritious food that meets customers' evolving
needs.

MREEENRREEBERNAREER
T2 BWOEEEENEEEY A58
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Future plans 7RR5tEl

Focus Area

BERERE

Plans

RHRETE

Responsible sourcing
SEERE

s

e

¢ Reach the annual target — 75% of our seafood procured is from certified sustain-
able sources, in 5 years by enhancing connections with suppliers,
restaurants and retailers.
BB EftER EBLTERNBE - ROFAR A RHESEHRENREL
ERESETS%NERERR

Continue to broaden the scope of our food quality and safety certifications, to
align with international best practice and standards.
BEBEARMEERZERENSLE - EBERR RIFIEETARFE -

Strictly audit procurement and supplier procedures to track and manage suppliers’
performance.

BiEEERENEEREF  ERMERHERRR

Maintain the proportion of suppliers that value animal welfare to 18%, and
increase the procurement rate of no added antibiotics and hormones meat to
5% in 5 years.

HE EAR BN YR T L IE B L HIRIFTE18% - WAESF NN M AE R RMEA
BB RIS E5% °

Establish the Sustainable Procurement Policy in 2023/24.
RIT_=F /T _NFHIFE A FERBECE -

Increase the procurement ratio of direct sourcing suppliers and strategic suppliers
for our China operations.

e i B P ZE 75 R IR SR ER B AN A SR RS (S (L FE R O SREB L 1 -

Food quality and safety
BmERHEZR

A&

Food Nutrition and Health
BmEEHEE

aid

—

Enhance the consistency, quality and efficiency of food handling and production
through digitalization, technology and innovation.

BERBWCRMMAFIRSRMAEEREEN B - BRRYE -

Arrange a regular Kitchen Training Review Programme to reinforce standard
operating procedures for food quality among frontline staff.

ZHEH [EBEAEIEHEEE] - LRI THRMERFELERF
BB °

Continue to provide updated standards, policies and best practice training for all
employees, to standardise operations.

BERMBREBREREESIIRE  BERRRIFEESTRIFIEN - @& EERX
REEA( -

Continue to work closely with the suppliers to stay abreast of the technological
advancement on food safety and quality control in mainland China.

HBERPEANHEREEHE AR FRATE A EEENRIEH o

Acquire FSSC22000 food safety certification at Scanfood manufacturing plant in
2023/24.
722023/24 % [E It BB R B ERIG FSSC22000 R m &L 2 48 &

ne
L

RRE ©

koj

B,

e Provide healthy and sustainable menu options for customers.

REERHERFENIAIFENEFEEE -
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We are committed to supporting sustainable development. Along
our value chain, the Group endeavours to minimise its footprint and
reduce environmental impacts. Recognising the urgency of combating
climate change, we make significant efforts to decarbonise our
operations, thereby supporting the global transition to a low-carbon
economy.

Addressing Climate Change

Governance

The Board of Directors directs the Group’s business and sustainability
strategy and oversees our risk management, including sustainability-
related risks. The Management Board — chaired by our Chief
Executive Officer — meets regularly to review the Group’s sustainability
performance and progress and reports to the Board of Directors
on sustainability matters. The Sustainability Committees — with the
support of execution groups and operations units and departments —
are responsible for setting emission targets, formulating climate action
plans, and ensuring strategies are implemented effectively.

In response to Climate Change, we have put in place a Climate
Change Policy which outlines our mitigation and adaptation strategies
to effectively manage climate-related risks in our business operations.
The Group will review the Climate Change Policy from time to time as
appropriate to ensure it aligns with our sustainability strategy and stay
abreast of evolving climate change issues.

Strategy

Climate-related risks have a significant impact on our operations in
the short and long term. To stay ahead of these challenges, we keep
up with technological advancements and global trends related to
low carbon footprints, operational best practices, and sustainable
materials and resources. During the reporting year, we conducted a
climate risk assessment and scenario analysis to identify the physical
and transition risks that are material to our business and to evaluate
the associated impacts and opportunities.

Physical Risks

To assess physical risk, we examined climate projections under the
RCP8.5 scenario according to the United Nations Intergovernmental
Panel on Climate Change (IPCC). The time horizon for this scenario
analysis is 2050. Our climate risk assessment covers different aspects
of our business including outlets, food processing plants and supply
chain. The four climate hazards most relevant to the group identified
are Extreme Wind and Flooding (Acute Shocks), Extreme Heat and
Water shortage (Chronic Stress). Potential physical risk impacts related
to our four sustainability pillars include:
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Potential impacts of physical risks
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Our response

FE# 75 5%

Catering to Customer

BLERE

e Rising temperatures may cause discomfort for
customers dining in our outlets.
FoR TR SBEEES ERNRENE - EMPIRE -
e Extreme weather events may d|srupt outlet services,
causing inconvenience to customers.

BImAREM G EDERE - HRETEKRTE

e Enhance energy efficiency of HVAC system to provide
a comfortable dining environment for our customers.
IRFEEE - BRE KT HVAQ RAMEERNE - A
BEEZRHFENAERE -

e Install water barriers and booster pumps to enhance
preparedness for future extreme weather.

REKE R INER - 5 B 1R B 1R KR T 1 o

Empowering our Employee

BIRAE

e Extreme heat may pose a risk to our employees’,
especially kitchen staff's, health and wellbeing,
leading to high turnover and potential labour
shortage
BGRBARREREREETIRE  FHSEREE
TWBHETREARAFEGR -

e QOther extreme weather events may risk employees’
safety and prevent them from commuting, leading to
more frequent disruptions and loss of business days
in our outlets and processing plants.
HiBim R REHEIEILZE  HBMFAIERT
TEsE - TR E R REED OREEEKE I
PR o

e Explore and invest in upgrade of ventilation and
temperature control system, and kitchen appliances
that generate less heat in kitchen area.
Eﬂﬁ?xéﬁ"]k%ﬁ)%ﬁ’] R\ R B Ko 2 2 Tl ) B

AN -

° Digitalization and automation to improve manpower
efficiency, enhance work safety and reduce reliance
on labour.

FRBB MBI CREANERBE - RFABE
2B KORIE S 55 8) ) B0 4R RE o

e Provide employees with safety training and emergency
action plan to ensure their safety during extreme
weather events.

RETREZ2EINESTERE  ERmARENY
BEERBAMMNLZ S -

e Adjust operating hours during extreme weather events
to reduce the risk of extreme weather events for
employees.

FEflm R REFHEAR  BABREXRHE  REGH
EHHE TEKRER -

Focusing on Food

EIRY

e Rising temperatures may affect food quality especially
dry food stored in ambient conditions.
RACAXEXERYRE  LEREHNERR
BTHRE o

e Extreme weather events may disrupt our supply chain,
affecting the availability and supplies of raw materials
BimRREHNETERMANHEEE  FERME
B R AN E -

e Install temperature sensors and control systems to
ensure optimum conditions for food storage.
ZHEBERERTIEHES  BRUSERGRET
BY) o

e Diversify source of supply chain to reduce overreliance
on a single source.

RERZ T B 2R AS - W RIB D AREE —JREE -

Preserving the Planet

RERE

e Extreme heat may increase energy consumption in
our outlets and processing plants due to increased air
conditioning and refrigeration use.

l* IR FIEMDE R REHPLZE
URIRERE EFAMRERIERE -

e Adopt passive design features such as daylighting and
natural ventilation in our outlets and food processing
plants

J“E)SZEP REHDPLERKAAL AR BRFIEE
E AHRET °
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Transition Risks

Climate-related transition risk refers to risk related to the transition
to a low carbon economy. Transition risks are typically categorized
into key drivers under four main areas: Policy and Legal, Technology,
Market, and Reputation. A low carbon scenario analysis based on
projections under a IPCC RCP 2.6 scenario and NGFS Orderly Net
Zero 2050 scenario was conducted to assess the transition risks. Our
climate risk assessment has identified a list of transition risks most
relevant to our business. The list of transition risks and potential
impacts to our business are listed below:

Risk Potential impacts
[ B BEXE

ERE R

RAR AR B A 85 A @ B 48 B R IR S RV AR S
R EBR - EAER — Ry AU EEZEHEN
EFEERE BWEEERE B -mEEEZ-
AR IEIPCC RCP2E6BIEULGZE S BLH
#2050 B R R T HEMUM B IR TR - AT TR
BRSO BT HEERNRR - RMANR
i [2 bz 5T 2 3 Al — R 5 B E TS &= A AR
AR ZEENEBUARERMERD
BIEFZEGYWT ¢

Our response

FEH 75 3%

Short-term (0 — 2 years)
GHA(0-24F)

More stringent e Increased scrutiny from stakeholders
climate disclosure who are interested in our
requirements environmental performance.

B BBHRERERE IEERERANEZEHEA
THRMMEESR -

Enhance climate-related governance and
disclosure.

HERIRAEBE BRI -

Closely monitor our environmental

performance.
EYERERMMIRERA -

Increasing regulation e Increased costs on transitioning to
on packaging and biodegradable and environmentally
plastic waste friendly alternatives.

HEBELEBEY EREBERMOKANLTT -

BB E H &g N

Collaborate with suppliers to develop and
identify cost-efficient options.

HEHEHEIFRRT AR AN MM EE -

Fluctuation in yield and | ® Increased procurement costs.

Explore alternative sources of raw materials.

price of agricultural A EF - FREMEH E AR ©
B:IOdUEftS o Maintain relationships with suppliers to
EE an EE B E AR ensure a stable supply chain.
SR B R R R - ARR G EIEE -
Medium-term (2 — 7 years)
RHI(2-7%F)
Introduction of carbon | e Increased costs for outlet and food Conduct feasibility study of using renewable
pricing processing plant operations. energy.
BREiRE B 9 & Re H R B AR D ) B R AN IS fE A A BARERAI AT
e Install LED lighting, heating, ventilation, and
air conditioning (HVAC) system and building
management system (BMS).
LHRLEDRA - HVACRFEREFEE R4
(BMS) °
Changing customer e Loss of market share and reputation Provide more healthy and green menu
behavior if we are unable to respond to options, such as plant-based products.
BETR B # the needs of customers in a timely REERENZEHNXN - FIMAED R
manner. REVEm °

IMREERFREBEENFR  mH
HREENBEKERE -

Practice sustainable food ingredient sourcing
from eco-friendly suppliers.

ERRHEHRBUIFHERY

Transition to ¢ Increased adoption costs associated
low emission with transitioning to low carbon
transportation logistic vehicles.

EA E R PERUE BRERYREENKAR -

Upgrade logistic fleets to Euro VI vehicles.
YR E R R E B RS HA B o
Explore electric truck options.

R EEEHMEE -
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Risk Potential impacts Our response

2 B BESE FE$ 5 5%

Long-term (7 years or beyond)

REA(7TFHA L)

Increasing regulation e Additional costs for daily operation Set up carbon reduction targets.
on carbon neutrality adjustment to meet carbon neutrality ST BAK B AZ o

target targets. e i Invest in low carbon technologies.
XA B IR E EAE AL EAFEP B IE BE RN ERR

B N i 2 A B REINBICAR o

Risk Management

The climate risk assessment is overseen by our Sustainability
Committees and covers our key business operations, including our
stores, manufacturing facilities and supply chain. We are integrating
the identified risks and investigating climate-related mitigation
strategies to enhance our resilience.

Based on the climate risk assessment findings, we prioritise pain
points with high risk levels and urgency. While evaluating the risks,
we have taken into consideration our existing preparedness or the
ability to develop preparedness and implement mitigation measures.
The findings of the climate risk assessment have provided us with
detailed information in projected future climate scenarios and climate
resilience planning.

Metrics and Targets

We have been disclosing our energy and greenhouse gas (GHG)
performance, including our consumption of different fuels and Scope
1 & 2 GHG emissions annually (in Managing Energy and Emissions). To
measure and manage climate-related risks and opportunities, energy
and GHG emission reduction targets have been established. Our
energy consumption, and carbon emission performance and targets,
are monitored and disclosed in Managing Energy and Emissions and
Mainland China — Our Environmental Efforts and Progress.

Managing Energy and Emissions

We closely monitor our energy consumption and implemented various
energy saving measures to achieve our energy and greenhouse gas
(GHG) emissions reduction targets (see Energy consumption and GHG
emission targets and performance).

Energy-efficient designs and equipment

We continue to enhance our energy efficiency by investing in
advanced technology and upgrading equipment at our manufacturing
plants and in kitchens at our stores and schools.

At our outlets, we have introduced energy-saving equipment,
including energy-saving dishwashers and smart stir fryers. Café de
Coral fast food and Super Super Congee & Noodles are switching
to the use of smart stir fryers and electric stoves, which avoid high
temperature at the kitchen area hence electricity consumption for
air-conditioning is reduced.

[ iR & 32

RIEERFGEHASEERZBEGEE I
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Energy-saving dishwashers Smart stir-fryers
£ B2 55 10 14 BB L M

During the reporting year, the bain-marie heating coils used in all Café
de Coral fast food and Super Super Congee & Noodles were replaced
to improve energy efficiency. The power of heating coils in kitchen
and bar areas has been reduced from 3,000W to 2,500W, meeting
the heating requirement while avoiding potential energy wastage.

Upgrade of bain-marie heating coils to improve
energy efficiency

F RS 0 B0 DN EVAR B DA TR = BE R AR

Selective Café de Coral fast food outlets that have direct access to
the outdoor have adopted the “Air Lobby” design at their entrance
to optimise the efficiency of air conditioning. The “Air Lobby” is a
physical corridor constituted by two sliding doors with fan coils to
reduce the warming effect incurred by the influx of outdoor hot air.
We have also upgraded lights to LEDs and energy-saving bulbs at our
outlets.

256 smart stir fryers and
electric stoves installed

EXENEREYNBRERERE

76 Sustainability Report 2022/23

RBEFERN ARZERER—REERT
HS WA INEGEE - LIRS RN B
B AR IE &9 DN E0 4R BB Th 3= iR 3,000 EL S [ &=
2,500 L - im B INEE Sk R - A T EE
TRHFE ©

“Air Lobby"” at outlets to
optimise the efficiency of air conditioning
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“Two Leaf” rating in Swire Properties’ Green Kitchen programme
ASEIGEERB 8IS FT4R]

We make ongoing efforts to achieve energy and water efficiency in our kitchens. Working closely with Swire
Properties, we took reference to their Green Kitchen technical guidelines that include specific recommendations
for reducing energy and water consumption, low-carbon operations and waste management as the sustainability
solution benchmark for our store design and operation.

Two of our outlets, Oliver's Super Sandwiches and The Spaghetti House at Cityplaza, have received the Two Leaf
Green Kitchen Award earlier. The latest addition to this recognition is Oliver’s Super Sandwiches at Tung Chung
Crescent.

ER—REREE  AMTHENREEBEENERLAKEGE - AMRAGHEERTSE  2R(GEFER
MEs) AE MR ER LAk KREERBEYNEENABEZERRMEDRELENRE -

FAPIRL 7 K 5 3k R /0 Oliver's Super Sandwiches (FIZEFR AR = X&) K The Spaghetti House (B E) + A KA RA

SRR B A Oliver's Super Sandwiches (FIZEB AR = X0R) AL E [ B BFE | R BT WEUSIRHE K7 -

Energy-efficient practices

At our production plants, a robust building management system (BMS)
has been adopted, with the installation of electricity meters on each
floor, to monitor and analyse the electricity consumption in different
zones. Unusual fluctuations in electricity consumption and equipment
failure can be easily identified, which enhances efficiency and reduces
downtime. Pressure cookers and combi ovens were introduced this
year to reduce the consumption of electricity, water and town gas at
our food processing plant.

The optimising of heating, ventilation and air conditioning (HVAC)
system enhances the effectiveness and reduces energy consumption.
Our HVAC specialist team undertakes regular inspections and
maintenance of the in-store air-conditioning system. Meanwhile,
our environmental guidelines — including Environmental Measures
for Reheating Centres and Environmental Protection Measures for
Factories — integrate energy conservation into daily operations.

Oliver's Super Sandwiches

Tung Chung Crescent Branch

Oliver's Super Sandwiches (F|ZEHB 4 = X08)
IR S 5

EiREfS e e P 3R

BANFRERPORBE2EANETEERR
FEBMS) BEBHLZRTEBRELER  UE
ERAMARBENEEE - BLHHERBR
REENEFNDHLREWE  KWMEAR
KR MEEEER - L5 F5 ASE
NG RER AR DR RERBOIIKE

HEE - BEARZEFHHVAO RSN EBLRES
BER R a KRl A B R ERE - FFIEIHVAC E
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RIE - SEMIRFRIES - BREINAF ORER
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Renewable energy

To decarbonise our operations, we identify opportunities to
implement renewable energy, and encourage the use of low-carbon
energy. For instance, our used cooking oil is collected by certified
vendors and recycled into biodiesel.

Energy consumption and GHG emission targets
and performance

We have reduction targets for energy consumption intensity and GHG
emissions intensity, measured against the FY2013/14 baseline.

Energy Consumption by Type

o] BEREIR

ARAER IS EER AR RARR
16 A R B A REJR Y A] BE 1 - 3 B B (5 PR Al
BER -l RMEEELENERMAER
&R W R I O W B S S

Biodiesel
accounts for 21 %

of our vehicles fuel
consumption

EYSRBEEE
EBRREERE

REJIR JH W0 i = R RS BE I B iR
xR
RPN -F—= /MR BEEREEF
AT LSRR ROR = RS A R
AiZ-

Energy Consumption Intensity

REREDHEETRERE BEREAERE
kWh ('000) F L8 (F) kWh ('000)/revenue (HK$'m) FELES (F) /A (BEHTT)
300,000 60
4,171 4,619 4,983 47.65
250,000 >0 4358
40.55
200,000 40 w
150,000 30
100,000 20
50,000 10
0 2020721 2021/22 2022/23 0 2013/14 2020/21 2021/22 2022/23
W Electricity ' Stationary Fuel B Mobile Fuel ngg;ar
EW) EERAR A
2020/21 2021/22 2022/23 2024/25 2029/30
-8.5% -14.9% -22.1% -25% -30%
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Greenhouse Gas (GHG) Emissions Greenhouse Gas (GHG) Emissions Intensity

BERBBHEN BEREHRERE
tonnes CO,e ABE—A1LHiE & kWh ('000)/revenue (HK$'m) TELES (F) /WA (AEHBTT)
100,000 25
80,000 20 233&
1523 13.84
60,000 15
15.99
40,000 10
20,000 5
0 2020/21 2021/22 2022/23 0 2013/14 2020721 2021/22 2022/23
% Scope 1 = Scope 2 Base year
EN FE2 R
2020721 2021/22 2022/23 2024/25 2029/30
-30.7% -34.0% -40% -28% -30%

HRKERER

Promoting water stewardship

The Group adheres strictly to the Water Pollution Control Ordinance
(Cap. 358). Across all of our operations, we promote water
stewardship by implementing water conservation measures. We set
reduction goals (see Water consumption target and performance),
monitor usage across our facilities, and enhance our efficiency with
cutting-edge technology and refined procedures.

Water efficient equipment

Although there were no problems in sourcing water for our
operations, we strive our best to reduce the use of water in our
operation. At our manufacturing facilities, frozen meat is thawed with
a high-frequency defroster through the vibration of water molecule
to generate heat. Running water is not required for defrosting and it
also improves the defrosting quality and efficiency.

SR B BRARE 57 OROTRE Bl 6k 15]) (55 358 &)
EEEMRERSTERKEREE Bt
BiKEENE - A EE KB R (2HAKER
BERERE)  BERBSAREHAKER  WE
BT E R R B RAZ IR S A KR AR -

BN KR

B E RSB E R KBUE MR LIS A
B RPNBER AR EERK NP R
ERHPLRANRMBEEERESE  fLEBK
DFIREELMRGERRALE - FHRBRH
BERBRK RSERIESERERZLYE -
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At our kitchens, the dishwashers are water and energy-efficient.
Taps with flow regulators were installed to further reduce our water
consumption. The ice-makers have been modified to precisely match
the actual demand of stores and avoid any potential wastage. Water-
saving restrictors in the toilets and basins at some of our fast food
outlets can reduce the water flow by 40%.

Water-efficient operations

Our operational water efficiency is enhanced by periodic evaluations
and adjustments to our methods. Our Environmental Measures
for Reheating Centres and Environmental Protection Measures for
Factories at Luncheon Star align with international best practice and
the ISO 14001 Environmental Management System. We also educate
our people about water conservation via posters and signs.

Working with the Hong Kong Productivity Council, we are now
exploring the feasibility of adopting the new biological wastewater
treatment technology — a moving bed biofilm reactor which will
enhance our capacity of managing wastewater at our manufacturing
plant.

Sustainability Report 2022/23

High-frequency
refroster to enable

a quick, safe and
water saving thawing

process
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Water consumption target and performance

We aim to reduce water consumption intensity by 20% by 2024/25,
and 25% by 2029/30, compared to the FY2013/14 baseline.

Water Consumption
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AXEBRKRIR
KPMEBEERN SN,/ —REER-F
S ZEEENRKBREN B -_E—=
—HFEEEEFRELD20% K 25% °

Water Consumption Intensity

k& KFHFEEE
(m3000) (F3275K) m3/revenue (HK$'m) 327K /WA (B EB7T)
4,000 0.6 0.553
3,500 .\
2,944 3,145 0.5
3,000 0.478 0.477 0.470
0.4
2,500
2,000 0.3
1,500 0.2
1,000
0.1
500
0 0
2020721 2021/22 2022/23 2013/14 2020/21 2021/22 2022/23
Base year
HRF

2020721
-13.6%

202172022
-13.7%

2022/23
-15%

Managing waste responsibly

Waste management is one of our priorities to protect the environment
hence we closely monitor the amount of waste produced by our
daily operations and seek ways to minimise it. The Group collects and
manages hazardous and non-hazardous waste in accordance with the
Waste Disposal Ordinance (Cap. 354), with clear definitions and scope
of measuring the hazardous and non-hazardous waste.

For hazardous waste, the Group has reviewed its operation and sorted
out the significant categories of hazardous waste involved in our
value chain, including paint, fluorescent light tubs, batteries and toner
cartridges. A total of 1.67 tonnes of hazardous waste was produced
during the reporting year.

For non-hazardous waste, we keep track on the amount produced
and recycled in our operations including our stores and central
processing plants. We identify major sources of non-hazardous
waste and looked into solutions to reduce waste along our value
chain, with established targets. We take a holistic approach in waste
management which prioritises waste avoidance at source, then waste
reduction and recycling.

2024/25
-20%

B&THEMER

FEYMERZRERTNEG 2 —  BUHRM
TUERATLEMELNEYNE  RKRK
KRR 2 RIR - EEIRIRCEE B B 1R DI (5F
BAB) WEREEBEEREZEY XA
EREBERVTERBAENTERKE -

2029/30
-25%

HRAEEY SECRBREFEARGZE
B WBREBELEEEMS ROV ETHE
EREWER - BIEER LT B RN
R2F MEFENEERELN167AM
BEED -

BREZEEY  RMALBESERBRERSD
DEERMELEROENENE  BHES
FEYR T R RR - BB ST EEERAE T = -
WETBE - BARAEENEDEIETEL -
BREAERBESRPELREY  BWRRE
Y& FETTEI -
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In accordance with our environmental protection guidelines,
administrators must review inventories and production plans prior
to purchasing to prevent overstocking. GS1 automation solutions
support our improved production yield by better monitoring the
quality of raw materials, improving cut weight precision, increasing
productivity and identifying areas for waste prevention.

We have engaged vendors to collect paper, glass and metal for
recycling. All the used cooking oil of our stores are collected by
certified companies to recycle.

51 2,1 76 litres of used cooking oil recycled

BERamRE (AF)

Food waste reduction

Food waste is the major contributor to our non-hazardous waste
produced. We endeavour to minimise food waste and join hands with
various parties to foster recycling.

A food waste separation scheme was implemented at all outlets in
2020/21. Publishing the Food Waste Management Guide, we required
all brands to record the food waste data for analysis. Food waste is
collected at the kitchen, bar area and tray return point to ensure the
pre-meal and post-meal food waste is included in the measurement.
We have engaged a third-party consultant to visit our stores and
monitor their food waste management practice. The monthly food
waste records are submitted to the Group to formulate strategies for
meal size adjustments and food processing improvements.
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Supporting the Environmental Protection Department’s pilot scheme
on food waste collection, we collaborated with landlords and sent
our food waste to O.PARK1 in Siu Ho Wan for biogas and power
generation. The food waste at our central processing plant is also
collected and sent for recycling. During the reporting year, out of
6,700 tonnes of food waste produced at our Hong Kong operation,
27% have been recycled.

We worked closely with the landlords to promote food waste
management among the industry peers and raise the public
awareness on the issue. We participated in the MTR Malls" Food
Waste Reduction Pledge programme to track our outlets’ food waste
volume and reduce the food waste produced. Recognised by Link
as the Sustainability Partner, we joined Link’s Tenant Academy and
shared how we manage our food waste properly with the Tung
Chung Fu Tung Café de Coral fast food outlet as a case study. We
also joined APM's “Green Bird” initiative to sort and weigh our food
waste.

Food waste reduction target and performance

We have announced our food waste intensity reduction target in
2021/22 — with 2020/21 as the base year, we aim to reduce the food
waste intensity in our operations by 4% by 2024/25, and 10% by
2029/30. Several measures, including reducing the slices of lemons in
drinks, adjusting meal portions, and reviewing our food production
processes to minimise food loss at our central processing plant were
introduced to achieve this target. The food waste intensity, calculated
based on the average amount of food waste produced for each meal
served, is around 53g during the reporting year.

Food waste intensity performance vs base year

HEEFRALCFEHREERE

-20%

PRESERVING THE PLANET
REIRIR

EMTBREREENTRRELEE
HEFEAEBFHRBEEZURN/NEEDN
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Café de Coral fast food, as Link’s
Sustainability Partner, shared its food
waste management practice at Link’s
Tenant Academy.
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Reduce single-use plastic

Committed to reducing plastic waste, the Group has taken measures
to increase the use of non-plastic and sustainable alternatives for
disposable items and reduce excessive packaging waste.

Shifting to sustainable materials

In the reporting year, some of the Asia Pacific Catering outlets offered
biodegradable takeout utensils while selected stores of Café de Coral
fast food switched to use paper containers. Plastic stirrers have been
replaced by the wooden ones for drinks. Paper cups made from
sustainable materials and approved by the Forest Stewardship Council
have been adopted by Café de Coral fast food, Super Super Congee
& Noodles and Asia Pacific Catering, and will be gradually rolled out
to other brands. Meanwhile, our quick service restaurant brands have
begun the trial of adopting non-plastic tableware for takeaway.

The Group plans to take early and bolder steps to gradually eliminate
the use of disposable plastic tableware at the Hong Kong outlets,
switching to more eco-friendly, non-plastic options before the
amended Product Eco-responsibility Ordinance comes into effect as
early as the fourth quarter of 2023.

Minimising packaging waste

We have also taken measures to reduce excessive packaging and
plastics:

avoiding the use of foam in all takeout packaging

removing plastic knives from takeout cutlery packs

implementing the “No Straws” policy

not including cutlery with takeout orders at Christmas and the

Winter Solstice

e placing umbrella dryers at the store entrance instead of providing
umbrella bags

e switching from small to bulk packaging for nine types of raw

materials
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M Mainland China: our efforts and progress

To conserve resources and reduce our environmental impacts, we
have introduced new technologies and energy-saving innovations.

Managing energy and emissions

Our Mainland China branches utilise steam produced by local
government cogeneration processes. This helps reduce emissions
produced by our boiler system. In the reporting year, we implemented
a heat recovery programme, using condensate from steam cooling,
and applied detachable insulation for all steam valves.

During the reporting year, we began improving the energy efficiency
with the upgrade of our cooling system and waste water management
system. This has saved a total 165,200 kWh of electricity, based on
year-on-year figures.

All of our stores use energy-saving dishwashers. Smart steam ovens
that reduce cooking time and increase heating efficiency have been
installed at more than half of our stores.

Nearly 70% of our branches have switched to LED lights. We aim
to reach 100% in three years. Other measures include the adoption
of high efficiency cooling systems, and the installation of electricity
meters on cooling tanks, to monitor and collect data for analysis.

We are committed to promoting renewable energy. A feasibility
assessment on a rooftop solar system at our manufacturing plant is
underway. We established a reduction target on energy use intensity
and GHG emissions intensity, against a 2013/14 baseline.

Energy Consumption by Type

PRESERVING THE PLANET
fREEIRIB

hEIAM : I TIFRER

REHERIL RO HRENZE - IS
AT R BIFTENREFE I

REIR A HE X E 12

PEAMYEERENBTOAAEHERRE
PTEEHZRT  BERDMERREL Y
Mo REFERN RMETREWKTE
RARMELENLSRMMANMA  XRME
R MME R R HRAE -

WEFERN BAMEFRAZLSBENER
Wik RFFA HKAETAE 165,200 T ELEF -

BPEMBD ERADEATHE TS
FHOEREKBETVEN IS TR
W= INERER -

B EBERKT  ELKREEALEDE
A -RANEZRR=ZFABZLIIES S
100% - HibFE i B ERA S BUL ANES - LA
RIESKE ELZRBELSH  BHEER
W EBIBED T2 -

BB ORI BARR  YEEFHRE
e LWERAEBARBERGER AT TS -
BN —ZE—=/"—NNEELEEEFE  4IF
R HMERE MR EREEENCEE AR Z -

Energy Consumption Intensity

RERE D HREFIERE REFUHIERE
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W Electricity ' Stationary Fuel B Mobile Fuel Basg year
EW)) B ERE AR EAEF

2020721
-5.9%
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Greenhouse Gas (GHG) Emissions

Greenhouse Gas (GHG) Emissions Intensity

BERBHER BERBIHHEE
tonnes CO,e AE—&/LIE S tonnes CO2e/revenue (RMB'm) AW —A/LHE & WA (BEBARE)
500,000 50
1,975 1,259
400,000 40 =0
| 34.48
2,398 40.26
37.02
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0 0

2020/21 2021/22 2022/23 2013/14 2020/21 2021/22 2022/23
% Scope 1 M Scope 2 Base year
FEN fE2 HAEF
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-9.3%

2021722
5.9%

2022/23
-2.6%

Promoting water stewardship

Water is essential to our sustainability. Complying with the Water
Pollution Prevention and Control Law of the People’s Republic of
China, we closely monitor our performance, identify opportunities
to implement new technology, and improve our practices and
equipment. Anomalies and leaks are promptly identified and rectified.

Automatic control of defoaming was installed at our wastewater
treatment station this reporting year, saving 7,672 tonnes of water.
The upgrade of uniform-washing machines and use of recycled water
for cooling towers have helped to further reduce our consumption.
Water meters were installed at all processing plants, to record
consumption at plant, production line and equipment level.

We aim to reduce water consumption intensity by 3% by 2024/25
and 5% by 2029/30, compared to 2013/14.

Sustainability Report 2022/23
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Water Consumption Water Consumption Intensity
AkE AKEBE
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Adopting responsible waste management

We comply strictly with the Prevention and Control of Solid Waste
Pollution Law of the People’s Republic of China. Best practice in waste
management is adapted according to the circumstances of each
business. Monthly records enable us to analyse and compare waste at
our branches. A total of 3,864 tonnes of food waste was produced
this reporting year, with food waste intensity of approximately 132g
per meal served. Most of the food waste produced by our processing
plants and outlets was sent to recycling in 2022/23.

Sht &S TNEMEIR G

RFIBRIEBT(REARLMEEEED SR
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General waste — R EE )

Food processing plants and offices Ff R E &L 0 R A E tonnes A

Outlets /& tonnes A M
Food waste B &

Food processing plants and offices 7 4 & &R 0 A E tonnes A
Outlets 7' /& tonnes A4

Branches in Mainland China have food waste reduction targets that
align with our Hong Kong operations. We work hard to monitor our
food waste and identify areas for improvement. We aim to reduce
food waste intensity by 4% by 2024/25 and 10% by 2029/30 against
the 2020/21 baseline.

63.9 400.1 307.5
892.4 1,014.1 1,067.3
557.8 5533 482.8

2,548.9 2,872.4 3,381.2

FREAMSEEFYEEEER —HOE
HAREEZE BRMEBHERHFHREELB R
WikpBEFRENESHE RN -F
T FEAREE KRN _T-_W —A
FEN_ZE-N/ZEEEEELTED
FRIK 4% 2 10% °

2022/23
+1%

For hazardous waste, we have started to record various waste types
including paint, fluorescent light tubs, batteries and toner cartridges.
We have been reviewing the waste collection and data review
practices, and relevant data will be disclosed in the future.

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

In light of China’s increasing restrictions on single-use plastics, we
work closely with suppliers to identify sustainable alternatives. During
the reporting year, we completed the switch to wooden coffee
stirrers that are more sustainable and biodegradable, and continued
to explore alternatives. For dine-in meals, we have replaced plastic
straws with paper ones. Meanwhile, our conventional 600/800g
plastic takeaway containers have been replaced by plant-based
biodegradable alternatives.

These initiatives reduced our plastic packaging by 153 tonnes in the
reporting year.
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Future Plans 7R7REtHZ

Focus Area

bt

Energy efficiency * Continue to explore new, innovative and energy-efficient technology, kitchen
REIR X equipment, electrical appliances and manufacturing equipment.
HBIRRINEY - BRI R EPRERORT - R R - BRRNERRE
e Expand the installation of solar power in our operations.
— EEBHE - PHBELRASGRERME °
W?tgr ftewardship * Implement water-saving practices to reduce consumption in catering operations.
KEREE HEFTERKIEHE - R EREBHAKE -

e Monitor water usage through regular assessments and audits, and identify areas
for improvement.

E RS - BEERAKER - RRKREEFRENE -

g

Waste management  Replace single-use plastic tableware with environmentally friendly materials in
BEYERE 2024.
R2024F ARRB KB BAIRER -
—
7 e Terminate the distribution of disposable umbrella bag in 2024.

( 20245 4% | EIR B BN R R B LR -
et ® Regularly review and update the waste management plan, including the reduction,
reuse and recycling of materials.

TR U EHEY RS SRACYHRE - WHNATRRER KB EE -

e Educate employees on proper disposal practices.

YEBT TRIEMHEEERIES] -

e Collaborate with landlords, suppliers and customers to reduce and recycle waste in
the supply chain and encourage sustainable consumption.
HET  HEFLEFEE KRR HEENEYE - NREREE - W
AIREHE -

* Implement food waste separation at all stores, and target to increase our food
waste recycling store participation rate to 50% in 3 years.
REZDEHITEGS R - B BRR=FAF2EEROKRN S ELL R REAZ
50% e

e Start battery recycle programme and refrigerant data collection for monitoring and
future analysis at the Scanfood manufacturing plant in Mainland China in 2023/24

as trial point.
1202324 E LML ME ARSI E LGS - THRERSERS
AT BUR ©

Al HF BB R 3R 2022/23 89



90

Performance Data Summary
KB IERB2

Economic Value &% B 18

2021/2022 2022/2023 2021/2022  2022/2023

Net revenue HK$'m or RMB'm 6,177 6,701 1,095 1,163
BIRA BEATHEEARK

Social Performance Indicators #1 & X IR &5

2021/2022 2022/2023 2021/2022  2022/2023
Employment - Full-time Employee Distribution EE - 2B & T

Total £22 No. of People A £1 6,578 6,435 3,594 3,883

' By gender 214 BI85
Male St No. of People A £ 2,324 2,190 1,464 1,589
Female &1 No. of People A £ 4,254 4,245 2,130 2,294

l By age ZFIRA R &S ‘
30 or below 30528 A T No. of People A £I 536 478 1,373 1,431
31-50 31 B E50 5% No. of People A £ 3,037 2,918 1,786 1,934
51 or above 51 5% 3t A L No. of People A £I 3,005 3,039 435 518
Employment - Part-time Employee Distribution EE - %K 8T
Total 221 No. of People A £ 5,512 6,811 2,270 2,426

’ By gender 1% 51 &% ‘
Male 214 No. of People A £1 919 1,012 620 609
Female Z 1 No. of People A £ 4,593 5,799 1,650 1,817

' By age R F iR 585 ‘
30 or below 3053k A No. of People A£ 832 861 897 813
31-50 31 B E 50 5% No. of People A £X 1,980 2,788 1,132 1,321
51 or above 51 5% 3t A L No. of People A £I 2,700 3,162 241 292
Average Monthly Turnover Rate® 358 A Hik 2
Total 22 % AL 5.58% 5.47% 4.73% 4.96%

‘ By gender 1% 51 &% ‘
Male B % BAL 6.67% 6.67% 5.97% 6.10%
Female % 1% % AL 5.19% 5.06% 3.99% 4.33%

| Byage RERERYS |
30 or below 30 58 A T % B AL 11.60% 10.82% 7.46% 7.66%
31-50 31 BRE505% % AL 4.77% 5.06% 3.04% 3.35%

51 or above 5158 % AL 4.70% 4.57% 3.28% 4.29%
s The average monthly turnover rate refers to the average number of leavers in each category of each month within the reporting year divided by the

monthly average number of employees in the corresponding category in the same period. Employee turnover is defined as full-time and part-time
employees who leave employment voluntarily or due to dismissal, retirement or death in service during the reporting year.
[FHFARKRICEREFENTARAEOTHYE  NEEIEFTAMMEIHERUZEIARAKREIAY - BT RARIER
SHNE B ERE  RASEBETH2BMRBET -
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PERFORMANCE DATA SUMMARY
RIRHIEWE

2021/2022 2022/2023 2021/2022  2022/2023
Occupational Safety and Health Bl ¥ % 2 B2 5

Work-related fatality  TSE =54 No. of People A2 0° 0 0 0
Lost days'® 8 X T{EH No. of Days H & 10,546 11,052 950 626
Lost days rate' B8R T{ER b & % B 0.24% 0.23% 0.044% 0.030%
Outlets that recorded zero injuries % B 76.84% 78.80% 84.00% 92.81%
BETIBHNAE

Development and Training - Percentage of Employee Trained % E R iEH-ZFHEIHH L

By employee category & &5

Senior management /= 4 & 12 [E % BAL 100% 100% 100% 100%
Middle management % 4 & 12 /& % BAL 100% 100% 95% 96%
General staff and frontline staff % B 100% 99.98% 69% 99%
—RRAHKET

By gender &1 51 &5

Male 1% % BAL 100% 99.97% 79% 99%
Female %z % Bt 100% 99.98% 66% 99%

Development and Training - Average Training Hours per Employee % & K& 5| - FH S B THZ I BH

By employee category 15 & %
Senior management &= 4 & 12 8 hours /B 13 19 51 25
Middle management % 4 & 32 & hours /N 59 60 71 69
General staff and frontline staff hours |\ 83 84 147 9%
—MREAHRET
By gender 2 1% 5l & 5
Male B hours /M 78 79 135 101
Female Z 1% hours /)\E§ 82 82 144 87
° One case involved the death of an employee during work hour is under investigation by the Labour Department.
—RETIRIERBRARTCEARRESFLTETHAS -
0 Lost day refers to sick leaves due to all types of work-related injuries within the reporting year.

[BATIER I ERREFEANRELGEBNBRRAL -
" 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.

BATEALE I EERTEBEHNRRABEREFENMAE R TRETIERRMLEK -

A B R IR 2022/23 91



PERFORMANCE DATA SUMMARY
RIRHIEWE

Supply Chain Management {it [E§# & 12

2021/2022 2022/2023
Food Origin by Geographical Region # & ¥ i it 2
Mainland China Meat, seafood, vegetables and basic groceries 45.7% 47.8%
H B At A BE BEREARE
North and South America Meat and fruit 21.3% 18.4%
EdbEM A RKR
Other Asian Countries Meat, seafood, vegetables and basic groceries 15.2% 14.6%
HitEMBER NE - BE REREARE
Hong Kong Meat, seafood, vegetables and basic groceries 8.6% 9.8%
0 A BE BEREARE
Europe Meat, dairy products and canned products 5.4% 4.8%
&M AE NROREEER
Australia and New Zealand Meat, seafood and dairy products 3.1% 3.9%
BN R A 7 AE - BERDR®
South Africa Basic groceries 0.8% 0.04%

E ’ihEs

Food Origin by Geographical Region & & ¥ R it 5 4

Mainland China Meat, seafood, vegetables and basic groceries
B At WE - BE BRNEHESR

North and South America Meat and fruit

FgdbEM AERKER

Australia and New Zealand Meat, seafood and dairy products

B K A 7 W BERDS®

Europe Meat, dairy products and canned products
M WA DERREEER

Other Asian Countries Meat, seafood, vegetables and basic groceries
HinZMER R BE BREREBARE

Hong Kong Meat, seafood, vegetables and basic groceries
EE W BE RERRHEER

South Africa Fruit and seafood

B KRR
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2021/2022 2022/2023
62.8% 73.5%
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6.2% 4.9%
4.6% 3.5%
3.2% 3.2%
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0.02% 0.03%



PERFORMANCE DATA SUMMARY
RIRHIEWE

Environmental Performance Indicators 1218 R IR &1

Energy Consumption™ &5 4 5

Electricity & /) kWh (:000) FEL &% (F) 164,502 165,151 68,262 73,099
Stationary fuel &€ 7% kWh ('000) T EB (F) 81,346 78,548 7,854 5,162
Mobile fuel & F #A%} kWh ('000) F EL& (F) 4,619 4,983 2,107 1,368
Energy consumption intensity' kWh ("000)/revenue 40.55 37.11 71.44 68.47
IRERERE (HK$'m or RMB'm)
FTRE(F) /]A
(BABBTHEBARY)
I Greenhouse Gas (GHG) Emissions™ ;2 Z & 88 £ i
Scope 15 €& — tonnes CO,e 16,815 16,368 1,975 1,259
AHE—&tEE
Scope 26 € [E — tonnes CO,e 77,261 76,376 42,111 41,791
ABE-—EtE=E
GHG emissions intensity tonnes CO,e/revenue 15.23 13.84 40.26 37.02
AEREHRRE (HK$'m or RMB'm)
AE_E/EE/ A
(AEATHBEBEARY)
12 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.
BEEEEEBEERLERGIRL I 2RERITNRTEERRNER TR EE

= 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, 2020/21, 2021/22 and 2022/23 was HK$5,589 million, HK$5,514
million, HK$6,177 million and HK$6,701 million respectively. That for our Mainland China operations was RMB975 million, RMB1,047 million,
RMB1,095 million and RMB1,163 million respectively.
ﬁbﬁxﬁﬁﬁﬁﬁ . /mxﬁﬁg?itﬁkﬁﬁﬁ&ﬁﬁ7M§J#E¥EE,%&EFIWME’J%Q EIROERE RERBY M AKEHIE RUAREBERNSH

EHEEBIMAGTE - FEE_T—= /@ / R FENEBEERRAS R AS589 8
%ﬁén 55148 &87T ~ 6,177 B & 77T 56,701 Ee-i,f%n ﬁﬁﬂPlﬁqtﬁga’J“ BRBADRRBITSEEARYE 1,047BEBARKE 1,058
BARER1,1638BARE -

1 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.

%ID&EE’JmEﬁ%?JFEMtT BEENASERSEEB N - EESERRGELRERABHNER  UPHESRNBREPEOLE

BHRBUE 2 RS - HE— §E:)Szmuigﬁﬁ—f»@}JFESZ;Zﬁ%?ﬁ/ﬁﬁ%ﬁ/ﬁ%%‘mﬁlEﬁﬁzﬁﬁ‘iaiﬂi% 2 %I&%ﬁﬁﬁﬁ@‘ﬁé}i

&%é@ifﬁ%ﬁfg?) BB = R MR BB S FISRE 1581 (2010/R) BB R AT B ) NI B o it & RE A YIS — (3
&9 EPVEYEN ] °

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

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

?l AOMRFRBE N RERHESOBERSREHN - R EREE T RREA AR -

AIFEEERE 2022/23
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PERFORMANCE DATA SUMMARY
RIRHEWE

2021/2022 2022/2023 2021/2022  2022/2023
Air Emissions Performance” REHHKXR

Sulphur oxides (SOx) F &/t #) tonnes Al 0.013 0.013 0.003 0.002
Nitrogen oxides (NOx) RE1t %) tonnes A M 6.485 6.739 0.365 0.341
Particulate matter (PM) Z847 %) tonnes ARE 0.436 0.454 0.030 0.027
Water Consumption 7k E
Water consumption F7k £ m3 ('000) 325K (F) 2,944 3,145 898 906
Water consumption intensity m? (‘000)/revenue 0.48 0.47 0.82 0.78
FXKEE (HK$'m or RMB'm)

YHR(F) /BA

(BEATHBEBARE)

Waste Management - Central Food Processing Plants and Offices B R E - P RERBLRBAE
Non-hazardous waste recycled® & [ 1§ £ = B4

Waste cooking oil E& & i litres (*000) 7+ (F) 56.6 51.0 8.5 7.0
Food waste B & Tonnes A 605 766 5443 473.8
Paper EE4L Tonnes A 590 655 2333 180.2
Plastics %2 2 Tonnes A 99 85 243 19.9
Metal £/& Tonnes A 137 152 18.8 320
Glass %38 Tonnes A 40 53 35.7 10.8

Waste Management - Outlets B EE -5 /&
Non-hazardous waste recycled® & [ I f5& = E 4]

Waste cooking oil B& & litres ('000) 7+ (F) 449 461 162.9 145.1
Food waste B &4 Tonnes AME Note2? 1,075 2,872.4 3,381.2
Paper EE 4 Tonnes A
Plastics %2 B Tonnes A
Metal £ 8 Tonnes A Note?' Note?' 454.8 438.4
Glass %5 Tonnes A

Use of Packaging Materials 425 ¥} &9 & F

Total food and beverage packaging ~ Tonnes 72 K2 4,270 4,583 1,530 1,662
material used?
ARERNEENHEE
Food and beverage packaging tonnes/revenue 0.691 0.684 1.397 1.429
material intensity (HK$'m or RMB'm)
ERBEYHERARE VA ON

(BBETHAEARY)

Reported total air emissions include emissions due to gaseous fuel consumption and emissions from vehlcles Biodiesel-associated emissions are
calculated usnn? the same factor as diesel. This is the most closely related conversion factor available in the regio
%fg%x;gg;ﬁm@%mﬁ SIREDERE R EREENRBHEN - AR B BME R A R B % /Ea?f*‘ﬁl% HUA L 5 8 R A e h E
Water consumed is freshwater from local municipal sources.
EEMFEKGREEHTEAK -
Data of non-hazardous waste re%cled in Macau outlets has not yet been recorded.
SELPS53 JE B E Bl Y R ) %
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 Grou| £ is actively collaborating with landlords and %rcgg rté%management office to arrange rec cllnj?
%”TE%%/AEEEAZO;? o 1oﬁ BTk BT A U 2 5 4R AT &) - 12202145 10 A 20224 3 F BRI FTEE AL AV 4 /5 3,493 A ME - 58] IE A& s % M
=

Non-Hazardous waste |nc|ud|ng paper, plastics, metal and glass are currently not recorded in Hong Kong outlets. The Group will explore the
fea5|b|I|t of collectlng the data. . B

BRI EASRER 2B BREESEEDNEKRER  SEBRSKEBBEENTTE -
Data of ckagln?%matenals used in Macau outlets has not yet been recorded.
/ﬁ?ﬁ E’] E,ié *‘\l%ﬁg = 7 u
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Awards and Recognitions

WK
BRIANRE

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

Hang Seng Corporate
Sustainability Index
Series Member 2022-2023

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

Hong Kong &8

~ Awards/Recognitions 378 5 &

ESG Achievement Award 2021/2022

— ESG Benchmark Awards

R g R EREAKBLAEE2021/2022
-RE G EEERREARR

EY Sustainability Excellence Awards 2022

— Excellence Award for Companies/Institutions
22 7K A #5458 3 R 7 JE AR 1 48 7H 2022
-FEGHEE

BRMEEFEN\TFEERABENFERRDE
EEEHA M - SEBTAA L - R
BHEAREBD  HPIMEMSCIIRE - g8 &
BB HPESIAIFR -

BESh - HPIVERZ @R - 5 E R FE
BRORE  E-SHEBRMALEER AR
BERE-

Organiser = i ##8

Institute of ESG & Benchmark
REASGROEEREESS

Ernst & Young
K G BV E TS

Awards/Recognitions 1818 4 & Organiser X i} ##§

HKIM Market Leadership & Power Brand Awards 2022/2023
— Greater Bay Area Power Brand

— Marketing Campaign of The Year
2022/23BFANBEGMHEE N RLETE NI RE

- NERE )@

-FEmELEKE

2022 Service Retailers of the Year

— Fastfood/Restaurants Category Award (The Spaghetti House)
HKRMA 4 & S ZE RIS T & %

- REJE ERE REZ AR (The Spaghetti House (B E))
Caring Company 2021/2022

— 10 Years Plus Caring Company Logo

7% SRR B 12 2021/2022

- 104F Plus [ 7 7 & B 132 | 1R 5%

Hong Kong Institute of Marketing
(HKIM)
EEMKEE

Hong Kong Retail Management
Association

AEEEEEHE

The Hong Kong Council of Social
Service

B IR

i3

AIFEEERE 2022/23
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AWARDS AND RECOGNITIONS
RIBRRE

‘ Awards/Recognitions 1818 4 & Organiser E i ##& ’

U Magazine Favorite Food Awards 2022 U Magazine

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

— My Favorite Western Food Restaurant (The Spaghetti House, Oliver’s
Super Sandwiches)

— My Favorite Congee and Noodle Restaurant (Super Super Congee &
Noodles, Mixian Sense)

— My Favorite non-Cantonese Chinese Restaurant (Shanghai Lao Lao)

— My Favorite New Food Power (Lane Noodles)

U Magazine i & = & R & 82 2022

-BREEREE (RRERE)

- R&E B FZERE (The Spaghetti House (B E) *
Oliver's Super Sandwiches (K| ZE 8 4% = 3A))

-BRETRMHIE (—WHM - ORRmE)

-RBEEENNERE (L)

-REEEHMR (BiFRMEE)

2022 Effie Awards Hong Kong HK4As

— Gold Effie (Café de Coral Fast Food) EEESEEY

N #2022

- B (KRERE)

Marketing Excellence Awards Hong Kong 2022 MARKETING-INTERACTIVE

— Excellence in Advertising (Gold)
— Excellence in Video (Bronze)
2022 % 7 Marketing Excellence Awards

- EMES (£58)
- 2R (i)

‘ Awards/Recognitions #2185 44 & Organiser = }f} #6418 ’
BEST HR Awards 2022 CTgoodjobs

— Best Corporate Social Responsibility Award — GOLD

— Best Diversity, Equity & Inclusion Strategy Award — GRAND
- Best Employee Health & Safety Programme Award — GOLD
BEST HR Awards 2022

-RECEHGEERE-&8

-REBIZT A FRARBIAE - FHE K
-REEIRERLTEFTEANE -5

Employer of Choice Award 2022 JobMarket
2 1 F A 5% 2022 REE S
| Awards/Recognitions 818 & &2 Organiser E JF## |
Quality Food Scheme 2022 GS1 Hong Kong
— Diamond Enterprise ERERREHE
BE Rm5tE2022
-EARME
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Awards/Recognitions 818 2 &

Friends of EcoPark 2022
2022 RIREZ K

Foodpanda’s Sustainable Restaurant Certification

— Bronze: Café de Coral fast food/Super Super Congee & Noodles/
The Spaghetti House/Oliver’s Super Sandwiches/Mixian Sense/
Shanghai Lao Lao

Foodpanda IRIR A R B BB R

- {8 - KRERE —i%, The Spaghetti House (BHE),~
Oliver's Super Sandwiches (FIFE B4R = SUR) /K4 fE /7 FigkELE

Swire Properties Green Kitchen Initiative — Two Leaf Rating

— The Spaghetti House (Cityplaza)

— Oliver's Super Sandwiches (Cityplaza)

— Oliver’s Super Sandwiches (Tung Chung Crescent)

ANaE R EERE T8l - [AlE 5]

— The Spaghetti House (E % E ) (K& #H L)

— Oliver's Super Sandwiches (ﬂ%ti&_im ) (N E A )
- Oliver's Super Sandwiches (FIZE B4R = X0R) (R ER)

Mainland China D E A ith

Awards/Recognitions 3818 4558

Top 100 Fast-food Companies in China 2021
2021 FEHERELEHR

Top 100 Catering Companies in China 2021
021 FEPEEREEA R

Top 100 Guangdong Catering Companies 2022
02 EERERDEER

Tiger Roar Awards 2022-2023

— Dining & Service Category (Silver)
— Content Marketing (Bronze)

— Social Media Marketing (Bronze)
2022-2023 2 W 82

— B AR B AR 75 E (4R 48)

- NATTE%R (SR 48)

— MRS TTEH SR (SR 48)
IAl Awards

— Customer Journey Marketing (Bronze)
FETZEIAEE R E S R

— [ 2§ EK1T 8 | iR 4%

University Graduate Employment Support Programme
— 2022 Best Growing Employee Brand

(RS E N I RBERERESIETE
—2022 [ | i# ir B PR D kg

2022 China Human Resources “Sirius” Award
— Best Digitalization Award

2022 R B A B RRIR B 7T

- B ERIEBR R

AWARDS AND RECOGNITIONS
18 TE b &X a8

Organiser = J# ##&

EcoPark
RIR

Foodpanda

Swire Properties

K E

Organiser 3§} 1# 18
China Cuisine Association
PR HE

China Cuisine Association
FERRAHE

Guangdong Catering Service Association

EREZERRBTERS
Hooxiao Media

R B

IAl China Limited
IAI {3 28 3

ChinaHR.com
FTER L

Moka & HRflag
Moka & 7x hf
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Appendix — HKEX ESG Reporting Guide Index
IXP(RE - #HE8REIGREES) RS

P 5

General Disclosure
and KPIs

5Bk

—RIRER Disclosure Reference Page
HREARER ®E 2% =8 |
A. Environmental B1E
Aspect A1: Emissions
BE AT : HERD
General Disclosure Information on: Preserving the Planet 72-89
—RRIEEE (a) the policies; and (REEIBLE
(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.
BRABERIORERBEN - MKKR L
5 AENREZTEREVNELSH
(@) R &
b) BEFHBETABERTENEEERE
KRB E R o
KPIA1.1 The types of emissions and respective | Preserving the Planet; 72-89
S EBIEIR AL emissions data. RERIE
HE )8 2R I AR B BE BN - Performance Data 90-94
Summary
REFBIEREZ
KPI'A1.2 Direct (Scope 1) and energy indirect (Scope | Preserving the Planet; 72-89
BB TUEIR A2 2) greenhouse gas emissions (in tonnes) and, | REIRE ;
where appropriate, intensity (e.g. per unit of | Performance Data 90-94
production volume, per facility). Summary
BE (BE1) kRAEZE (BE2) AER | XBRBEHE
BHmE (UEEE) k (WER) ZE (m
NBEEEMN §HEHRB;H)
KPI'A1.3 Total hazardous waste produced (in tonnes) Preserving the Planet 72-89
FASAARIEIRAL3 and, where appropriate, intensity (e.g. per | {RERR
unit of production volume, per facility)
FELABEREEYMHES UAMEHE) & (10
BREBEE (WMABEEEN  B8ERE
FHE) °
KPIA1.4 Total non-hazardous waste produced (in Preserving the Planet 72-89

FRAERIERALL

tonnes) and, where appropriate, intensity
(e.g. per unit of production volume, per
facility).
FEAREREEDES UHEE) k(11
BR)RE(WNASESEN  BERE
TE) -

IRERIR
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General Disclosure
and KPIs

APPENDIX — HKEX ESG REPORTING GUIDE INDEX
fifgx — BBBXM(RRE  -HEKEIGHSEII) RS

—REER Disclosure Reference Page
BRENER 5= 2% BH
KPI'A1.5 Description of emissions target(s) set and | Preserving the Planet 72-89
BASRAE IEIRALS steps taken to achieve them. REIRIF

AT BEME AR R RETIELR

RET SRR 2P 5K o
KPI A1.6 Description of how hazardous and non- | Preserving the Planet 72-89
FARE BUIEIZAL6 hazardous wastes are handled, and a | {REEE

description of reduction target(s) set and

steps taken to achieve them.

MR IEREENBEEEZYN L RiE

APTET M BB EE B IR R ARESE L B IR AT

ERENEY P8R o
Aspect A2: Use of Resources
EHEA2 : BREM
General Disclosure Policies on the efficient use of resources, | Preserving the Planet 72-89
— MR E including energy, water and other raw | ##IRE

materials.

BERERER (BIEFER K REAM R

R -
KPI' A2.1 Direct and/or indirect energy consumption | Preserving the Planet; 72-89
BSRAEIEIRA2.1 by type (e.qg. electricity, gas or oil) in total | {RF#IRIE

(kWh in "000s) and intensity (e.g. per unit of | Performance Data 90-94

production volume, per facility). Summary

RERZSNBEER SRERR(NE - | RRMEHE

Reom) RFEE (U TETERE) &Z

B (MABESEN  BERMTE) °
KPI'A2.2 Water consumption in total and intensity | Preserving the Planet; 72-89
RAREIEIZA2.2 (e.g. per unit of production volume, per | fREERE ;

facility). Performance Data 90-94

BEKEREE (WAGESEEN - §I8 | Summary

Rt HE) o RABERE
KPI'A2.3 Description of energy use efficiency target(s) | Preserving the Planet 72-89
BB RUIEIZA2.3 set and steps taken to achieve them. REIRE

i 2t BT 5T SZ BV BE TR A 2 e B AR R i B

ELAFRFAEEE TR -
KPI A2.4 Description of whether there is any issue in | Preserving the Planet 72-89
R ENUEIZEA2.4 sourcing water that is fit for purpose, water | {REIRIE

efficiency target(s) set and steps taken to

achieve them.

fi at SR ERGE R KR £ AT B ARl RE - A K

FEI M AKEE B RERREINELRE

FRERER ) 25 58 o
KPI A2.5 Total packaging material used for finished | Performance Data 90-94

FRAEMIERA2.5

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

N mATABRRMENEE (IERE) &
(ER) BEESBMEE -

Summary

RRBIBHE

A EERRE 2022/23
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APPENDIX — HKEX ESG REPORTING GUIDE INDEX
fifgx — BBEXM(RRE - HEKEIBHKSHBIIRSI

General Disclosure
and KPIs

—RIRER Disclosure Reference Page
BRENER ®E 2Z =8 |
Aspect A3: The Environment and Natural Resources
EHEA3 : RERKAER
General Disclosure Policies on minimising the issuer’s significant | Preserving the Planet 72-89
—RRIREE impact on the environment and natural | R#IR1E

resources.

WMEETAHRBERRAEREREAF

EHHEER o
KPI'A3.1 Description of the significant impacts of | Preserving the Planet 72-89
AR AE BB IR A1 activities on the environment and natural | {REIRIR

resources and the actions taken to manage

them.

M E B EHHRBERRAERNERY

ENEERERFRATENTTY -
Aspect A4: Climate Change
BT A4 : RIREE
General Disclosure Policies on identification and mitigation of | Preserving the Planet 72-89
—MRIXEE significant climate-related issues which have | {R#3R3%

impacted, and those which may impact, the

issuer.

BRIREHERRAIEGHBEITAELER

ENERRIFEBEEHBR ©
KPI A4.1 Description of the significant climate- | Preserving the Planet 72-89

BA SR B IR AL 1

related issues which have impacted, and
those which may impact, the issuer, and the
actions taken to manage them.

HE R R EHBETAEEZENE

RRREREE  REHTH

REIRE
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APPENDIX — HKEX ESG REPORTING GUIDE INDEX
fifgx — BBBXM(RRE  -HEKEIGHSEII) RS

General Disclosure

and KPIs
—REER Disclosure Reference Page
RRENER wRE 8% HE
B. Social - Employment and Labour Practices & —EE K & TH#
Aspect B1: Employment
EEBI : E1E
General Disclosure Information on: Empowering our 34-51
— R E (a) the policies; and Employees
(b) compliance with relevant laws and | E TAZX
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.
BRAF N e - B RET - TIERE-
BE - TEHRE St REEARE
ot B AR &Y
(@) BUR : &
b) BFHETABERZENBB LR
KARBIEE RS o
KPIB1.1 Total workforce by gender, employment type | Empowering our 34-51
FASRAE IEIR B (for example, full- or part-time), age group | Employees;
and geographical region. BETARA:
BMR - EBEER (BB FEB) - i | Performance Data 90-94
AR R EEDHERE B - Summary
RFBIERE
KPIB1.2 Employee turnover rate by gender, age | Empowering our 34-51
B EIEIEB.2 group and geographical region. Employees;
BMUR - FikAMN R SNEERE  EIAK:
L= o Performance Data 90-94
Summary
RABEBERE

Al HF BB R 3R 2022/23
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APPENDIX — HKEX ESG REPORTING GUIDE INDEX

fifgx — BBEXM(RRE - HEKEIBHKSHBIIRSI

General Disclosure

and KPIs
—REER Disclosure Reference Page
ERERIER ®RE 8% HE
Aspect B2: Health and Safety
[BMB2 : @FEELZ
General Disclosure Information on: Empowering our 34-51
—RRIEEE (a) the policies; and Employees
(b) compliance with relevant laws and | E TAZ
regulations that have a significant impact
on the issuer
relating to providing a safe working
environment and protecting employees from
occupational hazards.
ERRHELT 2 TIERBERREES & 2B
FMEEN
(@ B &
b) BTHETABEARTENBE LR
KARBIEE RS o
KPI B2.1 Number and rate of work-related fatalities | Empowering our 34-51
RABEAE B 1R B2.1 occurred in each of the past three years | Employees;
including the reporting year. BETRA:
BA=F (RIEERFE)BFEITHA | Performance Data 90-94
AERILE - Summary
REFBIERE
KPI B2.2 Lost days due to work injury. Empowering our 34-51
R4 WIBIEB2.2 RAIEBAITERS - Employees;
BIRA:
Performance Data 90-94
Summary
RABBERE
KPIB2.3 Description of occupational health and | Empowering our 34-51
B A UIEIEB2.3 safety measures adopted, and how they are | Employees
implemented and monitored. BT AR

HAPTRANBERFERL 2RHE - AR
HERTRER X -
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APPENDIX — HKEX ESG REPORTING GUIDE INDEX
fifgx — BBBXM(RRE  -HEKEIGHSEII) RS

General Disclosure

and KPIs
—REER Disclosure Reference Page
RRENER wRE 8% HE
Aspect B3: Development and Training
[EEB3 : & KIF
General Disclosure Policies on improving employees’ knowledge | Empowering our 34-51
—RRIREE and skills for discharging duties at work. | Employees
Description of training activities. BETARAR
BHRTEERIT TIEMBE N ME KK
BVIRGR o HREAINE S -
KPI B3.1 The percentage of employees trained by | Empowering our 34-51
BSRAE IEIR B3 gender and employee category (e.g. senior | Employees;
management, middle management). BT AKX
ZER RIEEBER (WMWEREEE - F4& | Performance Data 90-94
ERE)EINEIEEES - Summary
REFBIERE
KPI B3.2 The average training hours completed per | Empowering our 34-51
RA G248 WIBHEB3.2 employee by gender and employee category. | Employees;
BRUERNKESRRES  BREETKE | BEIARA:
BllzoRSalss & Performance Data 90-94
Summary
RABERE
Aspect B4: Labour Standards
[EHEB4 : &5 T %A
General Disclosure Information on: Empowering our 34-51
— AR EE (a) the policies; and Employees
(b) compliance with relevant laws and | E TAZA
regulations that have a significant impact
on the issuer
relating to preventing child and forced
labour.
B EET ST :
(@ B3R &k
(b) BTHETABERTENHBB LR
KARBIEE R o
KPI B4.1 Description of measures to review | Empowering our 34-51
RABEAE IR 1R B4 employment practices to avoid child and | Employees
forced labour. BT AN
it iR s BRSO EE AR RE T KA
BT -
KPI B4.2 Description of steps taken to eliminate such | Empowering our 34-51
BB B IR 1E B2 practices when discovered. Employees
M EZERERBAKERERBERMRK |  EIAAE
HYEY 2P 5% o

Al HF BB R 3R 2022/23
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APPENDIX — HKEX ESG REPORTING GUIDE INDEX
fifgx — BBEXM(RRE - HEKEIBHKSHBIIRSI

General Disclosure
and KPIs

—RIRER Disclosure Reference Page
HREARER ®E 2% =8 |
Operating Practices & & &/l
Aspect B5: Supply Chain Management
JE T BS : e E IR
General Disclosure Policies on managing environmental and | Focusing on Food 54-69
— M HEE social risks of the supply chain. IR

ERMHEENIRE R SRARBUR
KPI B5.1 Number of suppliers by geographical region. | Focusing on Food 54-69
RA S48 B 1R B5.1 miwRE SO HEREE - HERY
KPI B5.2 Description of practices relating to engaging | Focusing on Food 54-69
8 52 48 S5 1ZB5.2 suppliers, number of suppliers where the | E ¥R Y

practices are being implemented, and how

they are implemented and monitored.

i AREREEERONED  mERTHE

FEMINHEREE  UREERTRE

BHE e
KPI B5.3 Description of practices used to identify Focusing on Food 54-69
52 48 SIE1R B5.3 environmental and social risks along the | ESX &Y

supply chain, and how they are implemented

and monitored.

Fid 2t 75 8 28 B 14 P 98 19 (B R B A BRI oAt

SRRMED  ARBERITRERTE -
KPI B5.4 Description of practices used to promote Focusing on Food 54-69
FASR B IEIEB5.4 environmentally preferable products and | EX& %)

services when selecting suppliers, and how
they are implemented and monitored.

M EREHERRREZBRREMKR
FRISEVE R - A RMERAMITRERE A -
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General Disclosure

and KPIs
—REER
BARENEE

APPENDIX — HKEX ESG REPORTING GUIDE INDEX
fifgx — BBBXM(RRE  -HEKEIGHSEII) RS

Disclosure

WE

Reference Page

8% HH

Aspect B6: Product Responsibility

[EMB6 : EmAE

General Disclosure Information on: Catering to Customers; 16-31
— R E (a) the policies; and AR A
(b) compliance with relevant laws and | Focusing on Food 54-69
regulations that have a significant impact | Z xR ¥
on the issuer
relating to health and safety, advertising,
labelling and privacy matters relating to
products and services provided and methods
of redress.
BRMRHERMRBOREREZS - E
H BEREELEBEEARBRG AR
(@) BER : &
b) BFHETATEARAZENHEBAEE
KRIROIE)EH o
KPI B6.1 Percentage of total products sold or shipped | Focusing on Food 54-69
B B2 4B B 1R B6.1 subject to recalls for safety and health | EX &%)
reasons.
EEREEXEMBERTRL 2 BERE
mmMARKNBE DL -
KPI B6.2 Number of products and service-related | Catering to Customers; 16-31
B B2 4B IE 1R B6.2 complaints received and how they are dealt | IAZ &% :
with. Focusing on Food 54-69
FEBRERERBORFEE AREY | 2IERY
FiE e
KPI B6.3 Description of practices relating to observing | Catering to Customers 16-31
B AUE 1R B6.3 and protecting intellectual property rights. e
A RRE B ERES WIER -
KPI B6.4 Description of quality assurance process and | Catering to Customers; 16-31
BB DUEIEB6 .4 recall procedures. B A
HilEERERERERERIKEST Focusing on Food 54-69
HERY
KPI B6.5 Description of consumer data protection | Our Approach to 7-13
B8 4 2 AU 1E B6.5 and privacy policies, and how they are | Sustainability — Ethics and
implemented and monitored. Integrity
MU B EERRE RALBEBER - LAEA | BOMTHFEEE i
RARIT R EEEL 0% o — B

A HF BB R W 2022/23
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APPENDIX — HKEX ESG REPORTING GUIDE INDEX
fifdx — SBBXMORRE -HEBREGHEE3D RS

General Disclosure
and KPIs

—REER Disclosure Reference Page
BRENER = 2% BH
Aspect B7: Anti-corruption
[EmEB7 : RES
General Disclosure Information on: Our Approach to 7-13
— AR EE (a) the policies; and Sustainability — Ethics and
(b) compliance with relevant laws and | Integrity
regulations that have a significant impact | IR AJ 5 E B R 5 &
on the issuer —EEEHE
relating to bribery, extortion, fraud and
money laundering.
BN LFRER - B - WGEF A BN
(@) B3R &
b) BFHETABERTENBB LR
KR BIEVE#
KPI B7.1 Number of concluded legal cases regarding | There was 1 convicted N/A
BB 4E IR 1R BT corrupt practices brought against the issuer | legal case regarding i A
or its employees during the reporting period | corrupt practices
and the outcomes of the cases. concluded during the
RIERIARNEEITAKEREERHIEE | reporting period. The
HEOBESFLRMOEE RFRER - involved employee has
pleaded guilty to two
counts of fraud, contrary
to Section 16A of the
Theft Ordinance.
RBEFERN B—FY
NEBITESFERIEMN -
W ER B TAGRRIEREF
FE - BROBTEFEGOD
E16A K
KPIB7.2 Description of preventive measures and | Our Approach to 7-13
A IEIEBT.2 whistleblowing procedures, how they are | Sustainability — Ethics and
implemented and monitored. Integrity
M BEE R BREF  URBEBART | BRMONAHEERTE
NEEERITE - —BEEMNE
KPIB7.3 Description of anti-corruption training | Our Approach to 7-13
RS AE IE1EBT.3 provided to directors and staff. Sustainability — Ethics and
HillmEERE TREMNRESEI - Integrity
BRI AR R
—BEENE
Aspect B8: Community Investment
[ETEBS : tt[RITE
General Disclosure Policies on community engagement to | Catering to Customers 16-31
—RRIREE understand the needs of the communities | AR &5t
where the issuer operates and to ensure
its activities take into consideration the
communities’ interests.
BN R2ERTHREEMNELRTR
MEREEBEZBDEERILRFFABE -
KPI B8.1 Focus areas of contribution (e.g. education, | Catering to Customers 16-31
8§ 48 BB 1E B8 1 environmental concerns, labour needs, | A& A%
health, culture, sport). B, 5 Bt &1 85 (102K
F-REEHEH -BIZFRK -FE- k-
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