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Message from our Founder

At Tastes Good Does Good Group, sustainability is at the
heart of our mission, guiding every decision and
innovation. We are committed to creating lasting positive
impact by integrating environmental, social, and economic
sustainability into our business model.

By dedicating 15% of our revenue to fighting food poverty
and waste, supporting local supply chains, and
empowering disadvantaged entrepreneurs, we have built a
self-sustaining ecosystem that benefits people, purpose,
and planet.

This report outlines our approach, achievements, and
ongoing efforts to set new standards for sustainable
hospitality, demonstrating that business can be a powerful
force for good.
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Introduction

The Sustainable Development Goals (SDGs), also known as Global Goals,
are a set of 17 integrated and interrelated goals to end poverty, protect the
planet and ensure that humanity enjoys peace and prosperity by 2030.

A SNAP SHOT OF THE FIRST SIX MONTHS OF THE YEAR

GREEN COMMUTE:
E-SCOOTERS + SOLAR CHARGING.
SAVING 800kg CO2E

FIGHTING FOOD WASTE:
6,000 NIBBLES
DISTRIBUTED

8743kg FOOD WASTE SAVED

| SAVING 22,000kq CO2E
ZERD WASTE = 1% AVERAGE FOOD WASTE FROM
CLEAN LOGISTICS: oy ™
e i, o
wUKg AFTERNOONTEAS  CLICK & COLLECT HUB

# . INGREDIENT OPTIMIZATION
: '@f SOFTWARE

SOFTWERE ENSURS ZERO WASTE
DYNAMIC PURCHASING

“oieanats . [l
f@ L ﬁ RECYCLED PROPS

SOLAR POWERED EVENTS: i E‘-'UE]H{\?};?:I& rggrh;
FOOD CORENTES i LOCAL SUPPORT: '

FOOD CARTS, FREEZERS, BLENDERS 5 MICRO SUPPLRIERS, EVCOK/YEAR EACH REUSED & RECYCLED
RENEWABLE FOR ALL OPERATIONS : 900M SUPPLY CHAIN

TOTAL POSITIVE IMPACT: REDUCING EMISSIONS, SUPPORTING LOCAL, AND CREATING A SUSTAINABLE FUTURE
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Priority SDGs

PEOPLE
Under Greg's leadership, our business has become an engine for local empowerment and opportunity.
We currently operate seven start-up businesses, with three exceeding their KPls and ready to be gifted
to new entrepreneurs. Our unique model gifts 75% ownership of new ventures to local talent, while
providing mentorship, access to customers and supply chains, marketing support, and essential
business skills. We pay our team 20-40% above market rate, offer flexible working, and provide training
so staff can progress into new roles. Many chefs have trained for front-of-house service, and drivers
have moved into kitchen roles, creating a dynamic, supportive workplace. We also vet corporate
customers to ensure value alignment, further strengthening our positive culture.

PLANET
Sustainability is at the heart of our operations. We have implemented three guiding policies: zero food
waste, nothing to landfill, and a commitment to do nothing to upset the environment. Staff use e-
scooters charged by solar energy, saving 800kg of CO2e, and electric vans for events, saving 1,200kg.
Our kitchens and events use solar-charged power stations, and all building energy is sustainable. We
have eliminated single-use plastics, use ingredient optimization software to minimize waste, and
support five micro-suppliers with guaranteed annual spend. Our efforts have resulted in only 1% food
waste from events, 6,000 Nibble Boxes created, 8,74%g of food waste and 22,000kg of CO2e saved,
and all props are upcycled or reused.

PURPOSE
Our purpose-driven approach has delivered significant social impact. We have donated over
£20,000 in services and equipment to charities, provided the contents of a kitchen to Pimlico
Angels, purchased over 12 tonnes of food to make 19,600 meals, and helped over 7,000 people
through food donations. We have provided afternoon tea for 750 elderly and isolated individuals
and created after-school and community baking clubs to promote positive food and health
outcomes. By January 2026, we will have 10 operating businesses, all contributing to local
economic growth and community wellbeing.

FOOD FOR THOUGHT

We are committed to reached a revenue target of £100,000 in Dec so we and
provide £15,000 of wholesale food which would be 36,000 cans of baked beans

For Halloween we are created a Halloween food experience to feed 450 families
We set our chefs a waste challenge to reduce waste for 30 days to zer0
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LOVE MOTHER NATURE POLICY
our first net zero food service cart will arrive in Nov,which will allow us to work in remote

locations is made from recycled metal and fabrics, its folds down into a trolly, has 2000

or3000w of power and it kept topped up a solar panel on the awing there is no single use

plastic and all the packing of biodegradable, since showcasing it clients it has picked up 25

bookings across several brands and paid for itself already
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POLICY LED INNOVAITON

NO FOOD WASTE - NIBBLE BOX BUSINESS OPPORTUNITY
we have presented nibble box to Camden council as they asked us to help eradicate event

food waste, we created a gamified version of our chefs 12 week food waste challenge and
i would be a subscription model.

THE STATE OF PLAY: FOOD WASTE
IN EU & UK HOSPITALITY

* "_#‘WU\\“"“" ERf

EMPOWERING THE
HOSPITALITY INDUSTRY TO |
ELIMINATE FOOD WASTE, ONE
. KITCHEN, ONE MEAL, ONE
- © COMMUNITY AT A TIM

22,000kg of COZE 21,000kg of CO2E 20,000kg of COZE 190,00kg of CO2E

Moske 31 Forteve Chede SUckirgs Wilfrent Waste Chastet Marge Thabant

7 e+ Sustainability Report 2030




Achievements

We've been named a purpose-driven business for three consecutive years and were recently
voted #52 on the TRSustainabilityé0 list. Our founder is a two-time nominee for Purpose and
Sustainability Entrepreneur.

12 new jobs created and £360,000 invested directly into the local economy.

£20,000 in services and equipment, including a full kitchen, donated to charities.

19,600 meals made from over 12 tonnes of purchased food, helping over 7,000 people.
Afternoon tea provided to 750 elderly and isolated individuals.

1% average food waste from events, with 8,74%kg saved from landfill.

started our Corp B Application and reaccredited Good Business Charter
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Next Steps

the last six months of the year will be focused on generating £100,000 in revenue so we can
provide meals on xmas day for those who cant afford to feed their family
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Disclaimer

There are instances when governing bodies require disclaimers on the contents of a report. So,
it’s good to consult your legal team on what needs to be disclosed in the interest of compliance.

These can include discussions on the scope and limitations of the report, disclosures about your
product or service, or even disclaimers on forward-looking statements in your material. Before
publishing anything, check with your legal team to ensure that you’re complying with your
territory’s laws.

We thank you for your continued support in our
efforts to contribute to the SDGs.
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Contact

7-11 Minerva rd
london
nw106 hj




