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BugeHue

MbI 06ecneumBaem yCTOVIUVIBOCTb BO BCEM, UTO Mbl AeJ1aeM

Mbl cumTaeMm, uTo HaLle 06LLEeCTBO CTaJTIKMBAETCH C 2 a5
6ecnpeLeaeHTHbIMM 3KOHOMUUECKMMU, IKOS10r MUECKMU, (% S N
couMasibHbIMU 1 KYyNIbTYPHbIMK Npo6éieMaMin. Ho Mbl Takxe v i
y6exadeHbl, UTo yCTOMUMBOE Pa3BUTME - 3TO KJ1H0U K MPEBPALLEHUIO " “FRSHlP PROGRAM
3TKX Npo6siemM B Bo3MoxHocTU. ¥ METRO ecTb ueTkoe BraeHue: «Mbl : : — \ |

o6ecneunBaeM yCTOMUMBOCTb BO BCEM, UTO Mbl AesiaeM». B To xe R L~y \ .
BpeMS Mbl BUOUM O0TBETCTBEHHOCTb M BO3MOXHOCTb MOCTPOUTDL HaLl
6M3HEC TaKMM 06pPa30M, UTo6bI OH COOTBETCTBOBAST COLMASTbHbIM
Tpe6oBaHMAM, a TaKKe TPe60BaHUAM HaLLMX KITMEeHTOB, COTPYAHUKOB,
MHBECTOPOB M NapTHEPOB.
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NOAX0M K YCTOUUUMBOMY PA3BUTUIO

METRO cumTaeT ceb6s uacTtblo o6LLecTBa.

MbI cTpEeMMUMCA FapMOHUIMPOBATbL IKOHOMUUECKME, IKOSTIOFMUECKME 1 CoLMalibHblIe Liesn.
MbI oencTBYyeM ceroQHs paam nyullero 3aBTpa.

Pagu 6yayLlero, OCTOMHOMO XXMU3HMW.

Lienu yctonumeoro pa3smtmnda OpraHmsaumm 06beamHeHHbIx Haumi (LYP) v Tno6anbHbIi
norosop O0H npepasnaraioT HaM ri06asibHY0 0CHOBY OJ14 3TOrO.
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METRO conTRIBUTE®
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METRO supPORTS

Lenb

Hawa uenb - genaTb 6onbLue ANd
YyBfeUeHHbIX 6M3HECOM JTI0en - CO BCeM
OTBETCTBEHHOCTbIO

be3onacHaq nnaHeTta
Mbl 3a60TMCS 0 6yAyLLEM HaLLen nsaHeThbl

Bce pnga npouBeTaHusa
MbI CTPOMM YCTOMUMBOE U NpoLBeTaloLLee

6yAyLlee

PacwmpeHue Bo3aMoXHoCTeMN sloaen
Mbl oaeM N0 a9M BO3MOXHOCTb XUTb JSlyullie

PacwmpeHune napTHepcTBa
MbI MCNOSIB3YEM CUSTY COOBLLIECTB U
MapTHepCTBa
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YOUR SUCCESS IS OUR BUSINESS

MY SUSTAINABLE
RESTAURANT

HABOP UHCTPYMEHTOB AJ14 HORECA

BO3MOXHOCTb CAEJIATb BU3HEC BOJIEE YCTONYMBBIM
B HOBOW CPEAE, CPEACTBO BbDXMBAHUA

OXBATbIBAET OCHOBHbIE ACMEKTbI YCTOUYKBOI 0
BU3HEC, KOTOPbIW ABJTIAETCA 3KOHOMUYECKH,
COLMAJIBHO U 3KOJT10M MYECKW BE3OMACHBIM

NMPAKTUYECKOE PYKOBOLACTBO M0 YMPABJIEHUIO
JKOJ10rMMYECKU YACTBIM PECTOPAHOM

OOPMYJIUPOBKU N TMPEUMYLLECTBA AATNTUPOBAHbI
AJ1A KITUEHTOB HORECA

1



y CTO M '~| M BO E | ONPOLLUEHHLIE PECTOPATOPLI COrJIACHbI:
PA3 B M ™ E KACAET Cﬂ oTaETeratr a8 YETOF MBS pRSEITHE

’-."-

34% - HeMHoro

HO OJ19 MHOTM X M3 HUX 0XpaHa OKpYXaloLL el
cpeabl U colMaribHag akTUBHOCTb TaKXe
03HaualoT 60s1bLLIE BPpEMEHW U AeHer, a 9T0
03HauaeT, UTo OHWM He MOryT paboTaTb Tak
YCTOMUMBO, KaK MM XOTEeJS10Cb 6bl.

*Onpoc METRO 2019: 6723 knuneHTa na 23 ctpaH: HORECA,
puTenn, opuchl
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NPEMMYLLECTBA YCTOMYMBOCTH B FACTPOHOMMUM

JKOHOMUSA [OeHer 3a CUeT CHWKXeHWUd 3aTpaT, HanpumuMmep, nuuleBble U obLLMe oTXoAdbl, 3HEPrun4d,
ynpasJjieHne BOOAHbIMUN peCcypCaMMn.

[lpyBNeUeHmne KIIMEHTOB, KOTOPbIe 3a60TATCA 0 CBOEM 310POBbLE, MSIAHETE U CUJIE CO06LLIECTBA.
[ToBbIWEeHMEe CNOCO6HOCTM Co6T0aaTh HOBbIe 3aKOHbI M MOCTaHOBIEHUA.

[loBbilleHWe 3DPEKTUBHOCTU U MPONIBOAUTENIBHOCTU 3a CUET YJIYULLEHMS NPAKTUKMN 06LLECTBEHHOMO
NUTaHUS.

O6ecneueHme 6yayLLero 6M3Heca 3a cUeT aganTaumm K TeHOEHUMAM U UBMEHEHUSAM PbIHKA.
[lpyBNeueHme coTpyaHMKOB 11 MHBECTOPOB.

[loBbILLIEHWE yaepxXaHna COTPpyOHUKOB C TMOJIOKUNTESIbHbIM BJIMAHUNEM Ha WX MOpaﬂbeIl7I ayx m
MPON3BOANTESIbHOCTb.

[TonoxmTtenbHoe BIIMSIHME Ha OKpPYXatoLlyto cpeay  noaaepXkKka MeCTHbIX COO6LLIECTB.
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10 NPOCTBIX LUATOB K TOMY, YTOBbI CTATb «YCTOMYUBbIM»
PECTOPAHOM

MMHUMUN3NPYINTE NULLEBLIE OTXOAObI

ONTUMM3NpPYINTE KOSTMUECTBO MCMOSIb3YeMON BOObl U He TpaTbTe ee 3ps
ONTUMM3NMpPYINTe pacxod 3HEPrMM U He TpaTbTe ee 3pd

YTnnuanpymTte ceBom oTxoAb!

[lepenT Ha 3eNeHYI0 SHEepPruio

UHBecTMpynTe B aHEpProaddeKTUBHbIE NPU6OPBI

N o oA W N e

[locMOTpUTE, Kak Bbl MOKyraetTe ey - YBeIMUMBaMTe 06beM MECTHbIX CEe30HHbIX MNPOAYKTOB W
3aKa3blBanTe eQly ONTOM

8. Ucnonb3yiTe 3K0TOrMUECKM UMCTbIE 0[AHOPA30BbIe U3OeNnd
9. BbI6UpaiTe 3KOJSTIOFMUECKM UNCTbIE UACTALLME CPeCTBa
10. MpmBnekanTe CBOMX COTPYOAHMKOB K MOUCKY U NPUHATUIO peLleHS 0 TOM, Kakme Larv npeanpuHaThb
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Consumers are even more aware of environmental and societal issues following
the worldwide shutdown. This awareness plays out in their eating and dining habits.
In recovery mode, restaurants can use sustainable principles to guide their
P E m E H Mﬂ M ET Ro reopening and adapt to a very different business future.
We can help them to be profitable while having a positive impact on their communities
and the environment.

Eh]Er sﬁgylesgﬁmnnmypﬂjs of f lo hwleliiﬂble
e o e o v, e V) mme—
* BbI60p opraHMUecKMX U MeCTHbIX NPOAYKTOB “‘“’““’; e,
A/ @ :‘n:m';?;m' Source ingradiants Eliminats
* Bbl60p 3KOSTOrMUECKM UNCTOM pblbbl e e, VoD v
) = by
* Cepsuchl =] T e
i L‘mman-:li-r:;:;o:s like gm; ‘rmh mm
* [lapTHepcTBO e el G |
@ Securs the restaurant’s .
* LUndposble yenyru [ mmymes — @./ T @./
Attract and retain ?
Dish - knreHTLI MoryT 6ecnniaTHO, 6bICTPO M J1IErKo CO34aThb o e = y%
MHAOMBMAOYASIbHbIN BE6-CaNT C MOMOLLbIO 3TOM OHaMH-N1aThOoPMBI. ; with i e v e ...L!;/

inclusiveness inchusivenass

peraonal "
safety and }i‘ quiet timesz, %?
TooGoodToGo - nepepacnpenenieHMe N3NNLLIKOB eAbl . |

MenuKit - nnaHnpoBaHWe 1 pacueT MeHI0

PROTRACE - npocniexxmnBaemMocCTb M MPO3PauHOCTb NPOAYKTOB MUTaHMS
oT METRO

FOUR SUCCESS I GUR BUSINESS
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https://www.dish.co/
https://toogoodtogo.org/
https://www.menukithd.com/
https://www.metro.de/unternehmen/nachhaltigkeit/pro-trace
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THE SUSTAINABLE
DEVELOPMENT GOALS (SDG'S)

In 2015, the United Nations General Assembly adopted the new development agenda:
Transforming our world — the "2030 agenda for sustainable development”. Following
on from the Millennium Development Goals (MDGs), this comprised a set of 17 goals to
end poverty, protect the planet, and ensure prosperity for all. These goals integrate all
three dimensions of sustainable development (economic, social and environmental)
and have specific targets (169) to be achieved by 2030.

The SDG's provide for METRO's global framework when it comes to sustainable action.
The SDG's not only stand for the call for action for a more sustainable world but
actually also constitute that these 17 goals can only be achieved together.

METRO Video
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’ﬁD How to make your menu sustainable

T ["® LENA'S KITCHEN

"Astocal as we can-be-asfaraswe need to qo"

cooL HOT

Summer salad Lena's house special burger
D=y ol bread, rips o tomiaboes, capars, 100% Local beef patty, organio cheese, sslad, bread Bun
anchiles, onlion, extra virgin oltve ol
toptionak ikalizn Buffelo morzarells) Umami forest burger
Fattyof keoal beef. lecal mushreoms and erganic
Oceans forever salad lestiis, organk: cheese, salad, bread bun
‘Wild rice, tofu, nerl sasweed, lemaon, ginger, soy and _
heney vinzigrette. shallots, pecan nuis, corfander Spicy fizh cake
Pty of sustalnable cod, local potatees, house
breasdorumis, herte, fres range sgg mayo
Smiokey BB bean pot
herks, smoked pimenton, garlic
o I orgariot 5 "
French fries

e SWEET SUSTAINABLE
w T RESTAURANT

Alemard and date mstry, lsmaon, coconut, cachew, sugar

Alsir: par imgred saty cream are ertified organic fromMs Plesse bl Byou hoveenalergyend — a deiveryand trbessony sernice Qur
Zabarie mn herbs B QT In 2 ‘Wholessls Spkces, chocalsie roffes wewll docorbest i helpyouchoer  contsiners ere compestable at hame
oo garten Mactofor vegetables ond imareethiclivisdsd fromMs mcafshie meal Wl cerdiches e muwl:ﬁ'-ram&ml

arefan baalferme Whenweresd i Wholesle S0 ingred ien s pome from luhbleh"h.ngn' e “verybungry”  scheme s

we iz saarre further awey certified ror—deforeted brolviaMs  siees Plesse tel us which youprefer E fndpu:imj'bg;ol'qﬁu }en.l:bb}bli

Hbmz“bpf_ﬂlmdbcih'd Wholessle: Eresd b from Firs Baberin Hlm:orp.llmlul“'blmrruﬁ Wakch s space.

Vebey fam. Chidenand mggsarefrom  towne tersform orenuesd bresd. onyour plete e will gheyouthe rest

certified sestainsble free rangefarms into bresdorembs and ingredientzfor - (o home with you. Fyou it
vz s Wholemle Fsheresporsbly  ourdishes Frytg ofl Eceritfied me- e it o Lenas bt cheen yourselfior [EEI\JEITIII‘l Frﬁn”ln:l
sournedwin M Fich Market: Milcand tainabie palm from Frs Wholessle 2 e resh o o ekrshers we e

A sustainable menu means making conscious choices about all of the foods you
place on it It offers dishes that reflect what is optimal for our health and

the health of our planet. As individual communities have different ideas of what
constitutes a sustainable plate, you can tailor the following steps according to your
location and customers.

Enqage your staff
Involve staff at the beginning and explain explain what you want to do and why.

Your serving staff will be essential in communicating your philosophy and will
be more convincing if included in your decisions.

Examples of sustainable menus can help their understanding and encourage
them to contribute ideas.




Actions Steps to follow when creating a sustainable menu
Reduce the size of your menu
Generally this is an indication of good quality, well controlled stock and is the opportu-

nity to use more seasonal product, be closer to the producer and to reduce food waste.

Try to keep single ingredients to a minimum.

Keep the classics that your customers love. If you make B0% revenue from 20% of
your dishes be sure to keep these.

Consider a dish that changes with the day / month / season.

A smaller menu is easier to manage and to write on a slate or board. This also saves

paper and printing costs.
Introduce smaller portion sizes as an option

Many consumers are looking to reduce their consumption. This is helpful for them and
reduces food waste. This can be an attractive element for diners with children and you
don't necessarily need a separate children's menu. Increasingly restaurateurs recognise
that children are best served with the same food as adults, albeit in a smaller portion.

Make an impact with responsible sourcing and choose:
Local and
o regional food

@ Organic

Animal welfare assured
meat, dairy and eqos

@ Nutritious

Food that encourages
biodiversity

Seasonal food

Ethically traded

@ ®

Fish sourced responsibly

o
)

Food that does not
involve waste

Food that does not
destroy forests

ISk

Source locally, regionally and in season
Whenever available prioritise local or regional ingredients that are in season.
Side dishes are a good way to reflect the season and introduce variety.

Use less and better meat

Where meat is the main feature of most dishes in many restaurants,
you can reduce the portion of meat, poultry and fish.

Choose sustainably sourced meat, poultry, pork and 5o on.

Include different parts of meat that are usually not used, in other words
“nose to tail” eating.

Use sustainable fish
Introduce uncommen species including those that are usually wasted or by-catch.
Feature fish that is caught responsibly ie. certified, fully traceable.

Actions Steps to follow when creating a sustainable menu
Reduce the size of your menu
Generally this is an indication of good quality, well controlled stock and is the opportu-

nity to use more seasonal product, be closer to the producer and to reduce food waste.

Try to keep single ingredients to a minimum.

Keep the classics that your customers love. If you make 80% revenue from 20% of
your dishes be sure to keep these.

Consider a dish that changes with the day / month / season.

A smaller menu is easier to manage and to write on a slate or board. This also saves

paper and printing costs.
Introduce smaller portion sizes as an option

Many consumers are looking to reduce their consumption. This is helpful for them and
reduces food waste. This can be an attractive element for diners with children and you
don't necessarily need a separate children's menu. Increasingly restaurateurs recognise
that children are best served with the same food as adults, albeitin a smaller portion.

Make an impact with responsible sourcing and choosze:

o m @ Seasonal food
@ Organic

Animal welfare assured
meat, dairy and eqas

@ Nutritious Food that does not
- involve waste
Food that encourages Food that does not
biodiversity destroy forests
Source locally, regionally and in seasen

Whenever available prioritise local or regional ingredients that are in season.
Side dishes are a good way to reflect the season and introduce variety.

Ethically traded

&

(B 05 Fish sourced responsibly

Use less and better meat

Where meat is the main feature of most dishes in many restaurants,
you can reduce the portion of meat, poultry and fish.

Choose sustainably sourced meat, poultry, pork and 50 on.

Include different parts of meat that are usually not used, in other words
“nose to tail” eating.

Use sustainable fish
Introduce uncommen species including those that are usually wasted or ‘by-catch’
Feature fish that is caught responsibly i.e. certified, fully traceable.
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OHA KOMIAHUA
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OAHA KOMITAHUA. 750 TL.
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OAHA KOMINAHMUA. 750 TL. 16 MUJTJTMOH KJTUEHTOB.

24

Strictly Confidential



Strictly Confidential

s

L T gy

Ry

1MJPA.

25



CNACMHBO:!

METRO

YOUR SUCCESS IS OUR BUSINESS



