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MESSAGE FROM OUR CEO
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COMPANY OVERVIEW

At Bonduelle, we believe nature is our future, and we are
committed to our mission: to inspire the transition toward
a plant-based diet to contribute to people’s well-being and
planet health.
At Bonduelle Fresh Americas, our U.S.-based, wholly-owned subsidiary,
that mission guides our work every day, helping us create a positive
impact for the world around us. Just like the Bonduelle family members
who started our company generations ago, caring for the planet, food
and people is core to our purpose. This is why we announced our goal

to be certified as a B Corp by 2025. B Corp certified businesses balance both profit and purpose, and
are required to meet the highest standards of social and environmental performance. Read more about our
commitment to B Corp certification on Page 9.
With those commitments in mind, Bonduelle Fresh Americas announced a Corporate Social

Responsibility (CSR) strategy for the business unit in 2019, and invited our stakeholders to
join in this journey. In our first year of working toward these goals - our 2020 fiscal year - our partnerships
with growers, suppliers and customers, as well as our call to action for our employees, have led to great progress - progress we are proud to share in this report. The goals set by Bonduelle Fresh Americas in 2019 supported the five CSR objectives we launched across Bonduelle in 2011 as part of our company’s vision for 2025.
During FY20, we simplified our corporate CSR framework by introducing the B!Pact, clearly defining our company’s commitment to Planet, People and Food. At Bonduelle Fresh Americas, that effort allowed us to refine
the business unit’s goals and introduce new ones. Please read more about our evolution on Pages 8-10.
Of course, given the unprecedented global changes brought about by COVID-19 in 2020, we focused on our
values and made choices with the safety and support of our employees, customers and communities in mind.
While these decisions delayed some progress, we proudly committed to doing our part at Bonduelle Fresh
Americas to maintain the food supply for millions of North Americans during this difficult time.

OUR PURPOSE
At Bonduelle, we believe that plant-based foods can be the solution to the many environmental and social
challenges of our day. That is why our mission is to inspire a transition to plant-based foods to promote the
health and well-being of people and the planet. A small decision — to eat more plant-based foods — ripples
and expands into broader positive change. At Bonduelle Fresh Americas, we work every day alongside all of
our stakeholders — from farm to fork — with this mission in mind.

There is no one solution for the global challenges we face, and no single person, company or organization that can solve all the problems at hand. To do our part, we believe that we can do the most good by
encouraging people to eat more plant-based foods. The Bonduelle Fresh Americas goals reflect this commitment and were selected as a comprehensive view of the issues we can most directly impact and which are the

OUR VALUE CHAIN
RAW MATERIAL
& FOOD

MANUFACTURING

CUSTOMERS

most important to the future of our business.
Thank you for following our progress and for joining us in this important journey. Together, we can make a
difference in ensuring the well-being of people and the planet.

								Guillaume Debrosse, CEO, Bonduelle Group
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OUR CSR APPROACH
Bonduelle Fresh Americas is committed to creating shared value for all of our stakeholders, including
our employees, customers, consumers, suppliers, communities and governments. In 2019, we conducted

OUR FACILITIES

FLORENCE, NJ

Bonduelle Fresh Americas has four
facilities and distribution channels
across the U.S. to provide greater access
to our fresh produce offerings and
ensure those products arrive in store
with the longest shelf life possible.

4

IRWINDALE, CA

PROCESSING

FACILITIES

SWEDESBORO, NJ

a materiality assessment to foster a dialogue, enabling us to collect stakeholder feedback on a range of
economic, environmental, social and governance issues. This engagement helped us identify stakeholder
expectations, integrate these topics into purpose-driven strategies, and strengthen transparency and
communication around how we manage our impact on these issues.

JACKSON, GA

Our materiality assessment process consisted of three phases of work:

1: ISSUE IDENTIFICATION
Bonduelle Fresh Americas used external and internal research to determine the full range of CSR issues
impacting our business and stakeholders. For external insights, we leveraged best practices and global
reporting frameworks, such as the United Nations Sustainable Development Goals (SDGs), the United
Nations Global Compact (UNGC), Carbon Disclosure Project (CDP), B Lab’s Business Impact Assessment (BIA),
the Global Reporting Initiative (GRI) and the Sustainability Accounting Standards Board (SASB). We also

OUR BRANDS AND PRODUCTS
Through the Ready Pac Foods® family of brands (Bistro®, Ready Snax®, Cool Cuts®), Bonduelle Fresh Americas
offers fresh, convenient and high-quality products featuring produce, proteins and other wholesome
ingredients — with both conventional and organic options. With our distribution network in the U.S. and
Canada, products are distributed online and in supermarkets, commissaries and restaurant chains.
Our product lines include:

Complete Meals

looked at external trends by evaluating consumer studies, peers and industry leaders, regulations, customer
surveys and other relevant reports. Through this process, we identified 37 issues. We then conducted
internal research to understand what programs, initiatives and performance data already existed at
Bonduelle Fresh Americas, and how we fared on each issue.

2: STAKEHOLDER ENGAGEMENT
Snacks

Salad Kits

Salad Blends

Through surveys, interviews and working sessions, Bonduelle Fresh Americas asked stakeholders to rank
our 37 CSR topics. Stakeholders were asked to prioritize the issues based on their relative importance
and impact to our shared businesses, while accounting for risks, opportunities and our ability to drive
meaningful progress. Key stakeholders engaged in this process included employees, our global leadership,
customers and suppliers.

3: ISSUE PRIORITIZATION
Bonduelle Fresh Americas leveraged the research and stakeholder consultations to perform a quantitative

Clamshells

Foodservice

Vegetables

analysis that allowed us to map all of these CSR issues based on their relative significance. This evaluation
provided additional clarity on what topics mattered most to each of our stakeholder groups. From these
results, we were able to establish a set of priority areas, which became the foundation for our 2025 CSR
strategy. These outputs also ensure that we focus our resources on the right activities moving forward.

5
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OUR 2025 CSR STRATEGY
Following the completion of our materiality assessment in 2019, Bonduelle Fresh Americas announced our
long-term CSR goals aligned with our global purpose, the SDGs and stakeholder expectations. This original
Launched in 2015 by the United Nations, the SDGs cover issues such as hunger, inequality, responsible production and climate action, setting 17 goals and 169 targets that aim to contribute to a more sustainable
future by 2030. We believe it is crucial that the private sector help achieve these important global objectives.

approach reflected five key pillars across all Bonduelle business units.

In 2020, we refined this framework and introduced B!Pact - our pledge to the Planet,
Food and People.

So, to do our part in driving this positive global transformation, Bonduelle Fresh Americas used the SDGs as
another input to our CSR strategy. As we reflected on our material issues, we reviewed each SDG and the
underlying targets to understand their connections to our business, the impacts we have against them, and
how we could improve performance through potential goals. See below for the 12 SDGs directly linked to
our material issues.

MATERIAL ISSUE
PLANET
Climate
Agriculture

a
a

a
a

a
a
a
a
a

a

Energy

a
a
a

Water
Waste

a

a

Packaging

a
a
a
a
a
a

a
a
a
a
a
a

a
a

a
a

a

a

a

FOOD
Food Safety

a
a

Responsible Sourcing

a
a

a

a

a

a
a

a
a
a

a
a

a
a

a

a

a

a

PEOPLE
Ethics
Human Rights
Health & Safety
Diversity, Equity &
Inclusion
Community Impact
7
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These three simplified pillars align more directly with our three key business priorities later outlined in
our updated mission: to inspire the transition toward a plant-based diet to contribute to people’s

well-being and planet health. The shift also gave Bonduelle Fresh Americas the opportunity to redeBONDUELLE FRESH AMERICAS
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OUR B!PACT GOALS & SCORECARD

fine and combine some of our targets, deepen our
commitments and expand our scope and impacts.
The spirit of our goals did not change, but this up-

Why become a certified B Corp?

dated strategy positions us better to make critical

Bonduelle places purpose at the heart of who

business changes, manage risks, drive performance

we are and what we do. One of the reasons we

improvement and strengthen transparency with

chose B Corp certification was because it allows

stakeholders around our progress.

companies to credibly demonstrate that

As a result, this framework also supports our company ambition to become a positive impact company
and a certified B Corp by 2025. Certified B Corps
strive to use business as a force for good. For these
environmentally- and socially-conscious companies,
it is not about being the best in the world, but
rather, being the best for the world.

CSR REPORT FY2020

mission-driven commitment. This third-party
certification is a signal of genuine leadership

Our scorecard below shows how the CSR goals we announced in 2019 now align with our three B!Pact focus
areas of Planet, Food and People. Our scorecard also shows the progress we made in FY20 against our 2025
targets. Goal status indicates where we are, according to our five-year plan.
GOALS

FY20
RESULTS

FY25
TARGET

STATUS

PLANET
Identify water challenges in our main growing areas to implement at least one improvement
project with growers by 2025

50%

100%

In progress

100% of our cultivated lands use alternative crop techniques by 2025

100%

100%

Achieved

Improve water intensity by 25% by 2025

2.8%

25%

In progress

required to meet the highest standards of social

Improve energy intensity by 25% by 2025

4.3%

25%

In progress

and environmental performance. To assess

Adopt more sustainable energy sources in 50% of our production plants by 2025

0%

50%

In progress

companies for certification, the non-profit B Lab

Achieve zero waste by diverting more than 90% from landfill and incineration by 2025

62%

90%

In progress

evaluates how a company impacts its workers,

Transition to packaging portfolio that is 100% recyclable or reusable by 2025

61%

100%

In progress

community, environment and customers through

Reduce virgin plastic by 25% before 2025

18%

25%

In progress

a tool called the B Impact Assessment (BIA). Made

Implement How2Recycle labeling on 100% of our branded products by 2025

0%

100%

In progress

up of over 200 indicators, the BIA helps us prior-

Reduce greenhouse gas emissions by 20% before 2035

0%

20%

New goal

100% of our facilities maintain certification from the Global Food Safety Initiative (GFSI) each year

100%

100%

Achieved

100% of our direct food suppliers are certified by GFSI by 2025

98.4%

100%

In progress

0%

100%

In progress

when it comes to generating positive impact for
our stakeholders. Specifically, certification
requires that B Corps have structures in place to
balance both profit and purpose. B Corps are also

itize issues and identify the degree of impact we
can have through our short- and long-term goals.
Further, in hopes of encouraging other companies
to join this movement, Bonduelle is a foundingmember of the B Movement Builders, a coalition
of purpose-driven, multinational, publicly-traded

FOOD
Responsibly source our top 80% supplier spend

companies with a vision of transforming the global economy to support long-term value creation
for all stakeholders. This group of six multi-

9

PEOPLE

national companies and two mentor companies is

Update & translate our Code of Conduct by 2021

100%

100%

Achieved

committed to making business a force for good,

Socialize Code of Conduct with 100% of employees

100%

100%

Achieved

working together on practices to adopt which

Work toward a zero lost time workplace by 2025

12

0

In progress

demonstrate the principles of the B Movement:

Achieve Occupational Health & Safety Assessment Series (OHSAS) 18001 certification by 2025

performance, transparency and accountability.

0%

100%

Not started

Create a human rights policy

0%

100%

Not started

100% of our production plants complete human rights and labor audits by 2025

25%

100%

In progress

Gather and evaluate DE&I statistics to develop goals and action plans by end of FY20

50%

100%

In progress

Volunteer in our local communities twice a year

50%

100%

Not achieved

BONDUELLE FRESH AMERICAS
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OUR PLANET
At Bonduelle, we believe the health
of the planet and the health of
people are inextricably linked. That
is why we support sustainable and
diversified agriculture all around
the world and keep researching new
ways of growing, processing and
selling our products.
At Bonduelle Fresh Americas, we
have acted on those commitments
in many ways. We annually measure
our carbon footprint to identify
our impacts across all aspects of
our business, and we have set goals
to reduce these impacts and improve
our practices. In FY19, we set goals
tied to our agricultural practices;
our management of energy, water
and waste; and our approach to our
product packaging.

PLANET

CLIMATE CHANGE
Every year, Bonduelle Fresh Americas measures its annual
carbon footprint to understand its impact on climate
change, and more importantly, to help identify areas
where we can be more climate-resilient and contribute
to a lower carbon economy. We work with external

subject matter experts to complete our annual
carbon accounting, and leverage the Greenhouse Gas (GHG) Protocol for our calculation
methodology.
Scope

Emissions (tCO2e)

% of Total
Emissions

Scope 1

12,188

2%

Scope 2

21,347

4%

Scope 3

545,050

94%

Totals

578,585

100%

Based on our 2019-2020 results, we know that our
environmental impacts come mostly from outside of
our direct and controlled emissions. For example, our
Scope 1 and 2 emissions accounted for only 6% of
our total carbon footprint, coming in at 33,535 tons
of carbon dioxide equivalent (tCO2e). Scope 1 and 2
represent the combined impact of the electricity we
purchase to operate our manufacturing facilities, and
the commercial vehicles we own that transport our
goods from farm to customer. Scope 3 comprises the
GHGs associated with the rest of our value chain, including the food and ingredients we source, our packaging,
employee commutes, third-party transportation, and
what happens to the product once it reaches our customers. This segment makes up 94% of our total emissions,
with a total of 545,050 tCO2e.

11
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OUR CARBON FOOTPRINT
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proud to share — that 100% of our leafy greens growers are already using some combina-

tion of ACTs to protect and nourish the land on which we rely for our products.
For example, take soil health. Our growers actively employ measures to avoid soil compaction, which

69%
AGRICULTURE & FOOD
• Water
• Pesticide
• Biodiversity
• Soil
• Food Ingredients

11%
PACKAGING
• Plastic
• Fiber

7%
PRODUCTION
• Energy
• Water
• Waste

5%
TRANSPORTATION
• Shipping
• Employee
Commuting

7%
CONSUMPTION
• Customer Storage

happens when soil becomes denser and less porous, reducing the ability for air and water to penetrate. Over
time, this condition can cause soil degradation and reduced crop yields. We ultimately found that 89% of our
growers avoid this by following controlled traffic patterns in each plot of land, or by using adapted machinery or tractors that have low pressure tires or automated pressure systems.
Our growers complement these efforts with other soil conservation techniques, which include strip-tillage,

In 2019, as part of our efforts to advance environmental sustainability and curtail climate change,

Bonduelle Group announced that it would target a 20% reduction in our global GHGs before
2035, covering Scope 1, 2 and 3 emissions, which was a newly added goal to our B!Pact commitments. We
continue to work with our Bonduelle corporate counterparts and external consultants to understand how these

minimum tillage or no tillage. Tillage involves plowing and breaking apart the soil to prepare it for crop
cultivation. The less we till, the less we disrupt the soil structure, underlying organic matter and moisture
levels. In combination, these practices lead to more sustainable outcomes, such as higher soil quality and
productivity, and reduced erosion and reliance on water and chemicals to boost low quality soils.

ongoing initiatives and other opportunities will enable us to decarbonize our business. We plan to share more
details on our climate plans and performance in our next CSR report.

ENERGY

AGRICULTURE

Energy production represents the world’s largest, single source of greenhouse gas emissions. For Bonduelle

As a company with deep agricultural roots, nature is our most precious asset. Yet, our planet faces an

two-pronged approach. First, we seek to use less energy for every pound of food we produce,

unprecedented climate crisis. If current trends persist, the world can expect to see temperatures rise by 3
degrees Celsius before 2100 — the consequences of which could be overwhelming to food security. Agricultural productivity and access to quality food could suffer due to soil degradation, water scarcity, prolonged
heat waves, lower crop yields and even more extreme natural disasters.

Fresh Americas to contribute to global climate goals and improve our impacts on the planet, we adopted a

which is why we set a target to improve energy intensity by 25% before 2025. Second, we
are committed to adopting more sustainable energy sources in 50% of our manufacturing
plants by 2025. These sources include both renewables and cleaner alternatives, such as cogeneration.
Over the past year, Bonduelle Fresh Americas facilities made significant progress on energy management.

At Bonduelle Fresh Americas, we are proud to continue the Bonduelle family’s legacy
of agronomic advancement, advancement that has — for generations — focused
on the responsible stewardship of farming land. Because leafy greens are the basis
for so many of our products, our goals in this area focus on engaging our leafy
greens growers in alternative crop techniques and water stewardship.
For information on the sustainability practices implemented by suppliers of
our other ingredients, read our Responsible Sourcing section on Page 24.

ALTERNATIVE CROP TECHNIQUES (ACTs)
We set a goal to have 100% of our leafy greens growers adopt what we call “alternative crop techniques” or ACTs. For us, ACTs are defined as farming practices that promote agricultural sustainability

Members of our Green Team have worked with government agencies, academic institutions and third-party
consultants to strengthen energy measurements and identify areas for continuous improvement.

THANKS TO THE ENERGY CONSERVATION PROJECTS, OUR FACILITIES COLLECTIVELY
ENHANCED ENERGY EFFICIENCY!

4%

IMPROVEMENT
COMPARED TO
2018-2019
BASELINE

along five principal dimensions: water quality and scarcity, soil health, carbon, biodiversity and chemi-

6KILOWATT
MILLION
=
HOURS
SAVED OVER

OF ENERGY CONSUMPTION

4,000 tCO2e

BEING REMOVED
FROM THE
ATMOSPHERE

OR

10 MILLION
MILES DRIVEN

cal inputs, such as fertilizers and pesticides. As we began work toward this goal, we learned — and are
13
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To contribute to our energy conservation efforts and to facilitate the transition to cleaner energy sources,
Bonduelle Fresh Americas also purchased and began installing a new cogeneration system in our Irwindale
facility — our largest manufacturing plant. This integrated system will simultaneously supply the plant with
its own electricity while using the waste heat to provide chilled water to the facility through an absorption
chiller. However, this work was temporarily suspended due to COVID travel bans and limited facility access
for health and safety purposes. Once these restrictions have been lifted, we plan to complete the installation
and deployment of our cogeneration system.

CASE STUDY
In 2018, Bonduelle Fresh Americas joined one
of the first cohorts of the Strategic Energy

Management (SEM) program offered
by California investor-owned utilities,
including Southern California Edison
(SCE). The program encouraged an active effi-

we adopted software tools to support energy
management and energy modeling, including a
proprietary software tool called Energy Sensei®,
offered by our third-party consultants at Cascade
Energy. Energy Sensei® helps us track measured
savings, project progress and results.

ciency approach to energy management, specifically in our Irwindale facility, which also serves as
our U.S. headquarters.
As part of the program, we worked to establish
sound energy management practices and
implement changes to reduce energy usage.
For example, SEM prompted us to put key structures in place, including a cross-functional

team that meets every month to review
technical projects, savings from implemented projects and plant-wide engagement. Similarly, through an initial energy
mapping exercise, the Irwindale plant identified
an opportunity in its refrigeration system, after
learning the system consumed 65% of the facility’s total energy. The plant also held multiple
treasure hunts through the SEM program,
challenging employees to identify energy-saving
opportunities.
As a result, the plant team generated 61 total
energy efficiency projects — 39 of which were
completed in the first two years. In addition,

THIS MULTI-STAKEHOLDER APPROACH
HAS ALREADY LED TO MORE THAN

$1 MILLION &

8 MILLION kWh
OF SAVINGS AT OUR IRWINDALE PLANT ALONE

THE EQUIVALENT
OF TAKING
MORE THAN

1200
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WATER
AGRICULTURAL WATER
Water plays a vital role in our ability to deliver safe, plant-based food to our consumers. With the world’s
population expected to grow to nearly 10 billion people before 2050, we recognize that both demand
and competition for this finite resource will only increase, placing even greater pressure on water-stressed
regions across the globe. Bonduelle Fresh Americas is committed to caring for our local

environments, which is why we set a goal to conduct water risk assessments in our
priority growing areas, and to develop targeted interventions to promote responsible
water management.
Before we could formulate targeted action plans, Bonduelle Fresh Americas needed to better understand
the water issues our growers faced on their farms. In FY20, we joined forces with other produce companies
and the World Wildlife Fund (WWF) to gather these insights. Through a multi-stakeholder engagement,
Bonduelle Fresh Americas distributed surveys developed by WWF to collect grower information pertaining to
current water and fertilizer practices, irrigation methods and data monitoring activities. WWF also completed
a separate study that mapped our key watersheds in California and Arizona, and detailed the respective
risks and opportunities related to water quantity, quality, distribution rights and regulations.
With the risk assessment completed, Bonduelle Fresh Americas partnered with these same stakeholders to
convene a grower workshop in Salinas, Calif. The objective of this meeting was to give leafy-greens growers
an opportunity to tell us what they wanted and needed to accelerate water stewardship. Our original
plan was to conduct this workshop series in both Salinas and Yuma, and then aggregate grower findings
with the broader WWF study to begin co-creating interventions that addressed the physical, regulatory
and grower-specific challenges related to responsible water management. However, work on this front
has been temporarily suspended due to the COVID-19 pandemic. We hope to resume the grower workshop and action planning in FY21 and FY22.
MANUFACTURING WATER USE
To complement our water stewardship activities at the farm
level, Bonduelle Fresh Americas set a goal to improve water

intensity in our manufacturing facilities by 25% before 2025. Similar to energy, we aimed to reduce the amount
of water required for each pound of food we produce. In the
first year of our new water management program, we devel-

PASSENGER VEHICLES
OFF THE ROAD FOR
ONE YEAR.

oped performance dashboards, began regular monitoring of
consumption trends and also partnered with external consultants to identify and implement water-saving initiatives.
Through equipment upgrades and other targeted projects,
we successfully reduced water consumption by 8% in FY20
compared to our 2018-2019 baseline. We also improved our
national efficiency by approximately 3%.

15
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WASTE

PACKAGING

Responsible waste management is of equal importance to Bonduelle Fresh Americas when it comes to pro-

At Bonduelle Fresh Americas, we rely on plastics for our raw material and consumer goods packaging. For

tecting and nourishing the planet. When waste is created, sometimes as finished products that cannot be

fresh produce, plastics play a critical role: They offer extended shelf-life, preserve our product quality and

resold, and fails to be reused or recycled, these materials end up being incinerated, decomposing in land-

integrity, and can even lead to lower levels of food waste compared to other packaging types. Despite its

fills or polluting our local communities — ultimately causing even greater harm to our planet. We know

many benefits, we know that, in 2018, only 18% of all plastic produced in North America was recaptured

that over 30% of all food produced in the world never reaches human consumption, but instead, emits

for recycling — the rest found its way to landfill, incineration or our oceans. With plastic production and

methane into the atmosphere as it decomposes in landfills. The story is much the same for plastics: only 9%

pollution expected to increase in future years, we recognize that business-as-usual is no longer an option

of all plastic in the world is captured for recycling, with the rest ending up in landfills, being burned or pol-

for our people and the planet. For this reason, sustainable packaging has become a top, strategic priority

luting our oceans. Recognizing that the production of food and packaging involves vital natural resources

for our business and stakeholders.

— only for those same materials to end up being discarded in landfills — is the reason why

“we pledged to achieve zero waste*
across all of our manufacturing facilities

by 2025.”

Our ambition at Bonduelle Fresh Americas is to transition away from a linear, take-make-waste

model, in which we take non-renewable resources to make the plastic products we offer, which eventually
end up being discarded by consumers as waste. Instead of single-use packaging, we aspire to move toward
a more circular model. Under a circular approach, our vision is to design innovative packaging that can
be recycled or reused countless times to maximize value, minimize natural resource dependencies, reduce
greenhouse gas emissions and protect marine life.

FIRST YEAR OF ZERO WASTE AMBITION

As a result, Bonduelle Fresh Americas established three aspirational goals through 2025 to guide
this transformation:

OUR MANUFACTURING
FACILITIES REACHED A

62%
diversion rate

WHICH EQUATED TO OVER

22,000
metric tons of reused
and recycled materials

LANDFILL AVOIDANCE

77%
were categorized as
food loss and waste

AND WERE ULTIMATELY SENT TO FARMS AS ANIMAL FEED, OR TO PARTNERING
NON-PROFIT ORGANIZATIONS AS FOOD DONATIONS.

1

Reach 100% recyclable
or reusable packaging
RAW MATERIALS

2

DESIGN

Reduce virgin
plastic by 25%
PRODUCTION
REMANUFACTURING

3

Implement How2Recycle
labeling on 100% of our
branded products

RECYCLING

While we are proud of the early accomplishments we have made, we plan to strengthen these efforts in
FY21 and FY22 by completing waste audits, improving data collection and monitoring systems, identifying

DISTRIBUTION

RESIDUAL
WASTE

new vendors and working with subject matter experts on designing and deploying a more robust source
separation program.

COLLECTION

CONSUMPTION, USE,
REUSE, REPAIR

*Bonduelle Fresh Americas aligns its definition of zero waste with the Zero Waste International Alliance, which
requires that 90% or more of the waste we generate is diverted from landfill, incineration or the environment.

17
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RECYCLABLE OR REUSABLE

VIRGIN PLASTIC REDUCTION

At Bonduelle Fresh Americas, most of our focus to date has been around recyclability, mainly due to the

Our goal to reduce virgin plastic by 25% serves multiple

complexities of using reusable packaging for fresh produce items, specifically related to food safety and

objectives. Through this goal, Bonduelle Fresh Americas

shelf life. That said, the term “recyclable” can mean many things. We align our definition and continuous

seeks to become more efficient in its packaging designs

improvement activities with regulatory requirements and globally-recognized standards. Specifically, we fol-

by eliminating excess and unnecessary plastic across our

low guidance from the U.S. Federal Trade Commission’s “Green Guides,” the Association of Plastic Recyclers

portfolio. In addition, this target includes our work to

(APR), the Ellen MacArthur Foundation and How2Recycle.

source increased levels of post-consumer recycled (PCR)
content. By incorporating more PCR, we use less virgin

Collectively, these groups require that four key criteria are met to categorize and
label an item as recyclable:
DESIGN

1
3

First, an item must be designed for
recycling, which indicates the types
of plastic or feedstock used, the sizes
and dimensions of packaging, and
even the adhesives applied to product
labels. Elements such as these impact
a recycler’s overall ability to sort and
process the materials they collect.

ACCESS

2
4

If an item is designed for
recycling, at least 60% of consumers
or communities must have access to
a collection system, such as curbside
recycling or store drop-off.

SORTATION & PROCESSING

END MARKET

If an item is designed for recycling
and consumers have access to collection infrastructure, recycling facilities
or packaging manufacturers need to
have the capacity to sort these items
and process them into new products.

Assuming all other conditions have
been met, the final requirement for
recyclability is that an end market is
consuming these recycled products in
practice, and contributing to national
recycling rates greater than 30%.

plastic, extract less natural resources and, moreover,
reduce our negative environmental impacts. Higher PCR
levels also create greater demand for recycling, which can
help augment national recycling rates, push our products
closer to the 30% threshold required for recyclability,
and ultimately help us achieve our vision of closed-loop
packaging. Lastly, this goal provides us an opportunity to
begin identifying and evaluating more renewable feed-

As an FY20 milestone, we set out to
eliminate 5% of our virgin plastic.
Through extensive engagement with
current and prospective suppliers, we
were able to exceed this milestone.
By the end of the year, Bonduelle Fresh
Americas had reduced its use of virgin
plastic by 18%, compared to 20182019 baseline data. This amounted to
over 2,000 tons of virgin plastic being
removed from our portfolio, mainly by
increasing PCR content across a segment
of our snacks, clamshells and Bistro®
bowl products.

stock options, such as bioplastics or fibers.
We also began working to optimize plastic films within our portfolio. In FY20, we successfully completed
the design and testing of a lighter weight lidding film, which will be deployed in FY21.

CONSUMER RECYCLING
Bonduelle Fresh Americas recognizes the responsibility we have to champion
packaging solutions that contribute to better end-of-life scenarios for plastics.
However, we need our consumers to join us in our campaign to close the loop.
We know our consumers are more eco-conscious than ever before, but face mounting confusion when it comes to recycling. This opportunity is why we set a goal to
include on-package instructions to help people easily know how to recycle all of our branded packaging
articles. To meet this goal, we intend to leverage the How2Recycle platform, a standardized labeling
system that clearly communicates recycling instructions to consumers, based on packaging
specifications, regulations and local recycling infrastructure.

Based on this definition, 61% of Bonduelle Fresh Americas packaging portfolio was considered recyclable in

19

FY20 — all of which was tied to fiberboard packaging that we use as product sleeves, or as tertiary packag-

In FY20, we officially commenced work on How2Recycle labeling. Given

ing used for transportation to our customers. For our plastic, consumer-facing packaging (the other 39%),

numerous customer requests, we chose to prioritize the integration of

we spent the year learning from recyclers, suppliers, industry leaders, regulators and plastics organizations

recycling instructions on the private-label products we supply to varied

to understand what the gaps were for each of our packaging components, where we could make change

retailers, as opposed to our own branded items. We plan to complete our

and at what cost. This research gave us the starting point to develop a long-term packaging innovation

private-label segment in FY21, which will allow us to focus on our

strategy to advance recyclability and contribute to our other stated packaging ambitions.

branded products in FY22.
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We aim to include How2Recycle
instructions on all our products.
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OUR FOOD
It is our mission to inspire the
transition toward a plant-based diet
to contribute to people’s well-being
and planet health.
Plant-based food is a solution to
many of the challenges we face
globally, and we make our contribution by providing convenient,
healthy and delicious products to
make that transition simple and
enjoyable.
As a fresh-food producer, we are
committed to making food
sustainably and making it accessible,
so that it can nourish our people and
our planet.

FOOD

FOOD SAFETY
At Bonduelle Fresh Americas, safety has always been our
highest priority, and we are committed to delivering the
safe, fresh and healthy products our customers and
consumers have come to expect from us. We value the
trust consumers put in us, and to honor that trust, we
have focused on reducing risk of contamination
throughout our supply chain and across our industry.

In 2019, we set goals to maintain annual certification from the Global Food Safety Initiative
(GFSI) at all of our manufacturing facilities and
to ensure that 100% of our direct food suppliers
are certified by GFSI by 2025.
We are proud to report that we are ahead of
schedule on meeting these goals.

1

Our facilities have maintained GFSI certification
since 2012. At that time, we joined this important
food industry initiative in collaboration with our
customers to benchmark our facilities against the
standardized food safety management systems,
and enhance the confidence, acceptance and implementation of third-party certification along the
entire food supply chain. This third-party certification has since become a fundamental program
across the industry, which is why we set a goal to
maintain this certification and have also set this
goal for our direct food suppliers.

2

We learned in FY20 that 99% of our direct suppliers
held GFSI certification. We will continue to work
with our remaining suppliers to ensure 100% of
our direct suppliers are certified by 2025.

BONDUELLE FRESH AMERICAS

22

CSR REPORT FY2020

CSR REPORT FY2020

IMPROVING OUR FOOD SAFETY PROCESSES

RESPONSIBLE SOURCING

At the same time, we focused our efforts on process improvements. In FY20, we implemented two new

At Bonduelle Fresh Americas, building a resilient and

technology solutions in all of our facilities. These systems, Datahex Paperless and Datahex Supplyline,

sustainable supply chain network is an integral part of our

enabled us to move from paper to digital records for food safety and supplier data. This transition

positive impact ambition and B!Pact strategy. To create

allowed us to save on paper and to centrally manage and analyze data more quickly. These new

fresh and convenient products for our consumers, we rely

technologies also interface with other systems, creating automatic reports, aligning us with our

on many trusted and innovative suppliers. Some of our

leading standards and best practices, and, thereby, driving significant efficiencies and improvements

main partners include growers, ingredient providers, pack-

across our facilities.

aging manufacturers and logistics companies. Given their
own unique footprints, we expect each of these suppliers

We must be able to trace ingredients throughout our supply chain as quickly as possible. This tracking

to help us ensure the highest standards of quality and

must cover every step in our process. We already had systems in place to do this, but we knew we could

safety, mitigate risk and develop their own programs to

improve. To streamline how we trace ingredients from harvest to store shelves for our more than 300 fin-

accelerate environmental and social progress. Therefore,

we set a goal to responsibly source our top 80%
supplier spend by 2025, ensuring our suppliers
comply with our Supplier Code of Conduct.

ished goods, we implemented two improvements in FY20.
First, we created the Traceability at a Glance system, which ties all key data related to the harvest of an
ingredient (e.g., the region, ranch and lot where it was grown) to each finished product. That system reduced our basic ingredient tracking from 30-40 minutes to a matter of seconds. Second, we implemented
Blockchain capability, allowing our customers to trace the same data for the products they receive from
us. This system removes any breaks in the tracking, improving efficiency in reporting and transparency of
what is in the food supply chain at the store level. Where implemented, together, these improvements
now allow us to trace an ingredient from farm to store in one click. We will expand the number of
customers with access to this capability in the coming years based on customer adoption.

Several years ago, Bonduelle Fresh Americas formulated and distributed a Supplier Code of Conduct to clarify our
vision and expectations for responsible conduct. This Code of Conduct is part of our contracts and purchase orders
with third parties, and requires that they adhere to a number of environmental, social and ethical business practices. This document also serves as the starting point for our new, integrated responsible sourcing strategy that
we developed in FY20. While we will continue to mature our approach in the years to come, this strategy allows
our procurement team to begin integrating CSR due diligence into supplier selection, onboarding and performance management.
In FY20, we successfully added CSR considerations into our bidding process to understand and optimize how
suppliers contribute to our purpose and B!Pact goals. We also completed a risk assessment developed by Eco-

Vadis, the third party supply chain solutions provider. This screening tool evaluates our suppliers based on their inherent risk levels against four areas: environment, labor and human rights,
ethics, and sustainable procurement. The issues are based on international CSR standards such
as the United Nations Global Compact, the International Labour Organization (ILO) conventions, the GRI, the ISO 26000 standard and the CERES Roadmap on Business and Human Rights.

TRACKING INGREDIENTS FROM FARM TO STORE IN ONE CLICK
RAW MATERIAL
& FOOD

MANUFACTURING

CUSTOMERS

The annual assessment combines CSR risks with other important factors, including geography, supplier industries
and our sourcing volumes. This year, we evaluated 80% of our supply spend through this tool.
PACKAGING

DISTRIBUTION

CONSUMERS

To complement our due-diligence mechanisms, we also began formulating supplier self-assessment questionnaires in FY20. These questionnaires, which we plan to roll out to suppliers in FY21, will help us identify the
management systems that suppliers already have in place for CSR, and where future opportunities exist to improve performance — either through capability building or corrective action planning.
23
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OUR PEOPLE
With our commitments to Planet
and Food, we believe protecting
nature and making healthy food
accessible will support the future
health of people. But our commitment to People goes farther than
that. At Bonduelle, we aim to deliver
positive economic and social
impacts for all of our employees
and communities.
At Bonduelle Fresh Americas, that
commitment drives our goals related
to ethics; human rights; health
and safety; diversity, equity and
inclusion; and community involvement — ensuring we operate in a
way that creates positive impact
for all people who interact with
our business.

PEOPLE

ETHICS
Embedding a strong culture of ethics is core to our purpose, corporate values and B Corp certification ambition
at Bonduelle Fresh Americas. It also aligns with the Bonduelle Group’s commitment to the United Nations

Global Compact (UNGC), which calls on companies to
uphold their responsibilities in the areas of anti-corruption, human rights, labor and the environment. To ensure
we meet these standards and conduct our business with
the highest integrity, Bonduelle Fresh Americas set a goal
to update its employee Code of Conduct and to socialize
this code with 100% of our employees by 2021.

Over the past year at Bonduelle Fresh Americas,
we successfully aligned our ethics approach with
our parent company, reflected by our adoption
of the Bonduelle Group Ethics Charter and an
updated Code of Conduct, both of which are
available online to our employees in 13 different
languages. The Ethics Charter outlines key principles that
promote our corporate values and inform decision-making.
The Code of Conduct goes further by adding concrete policies, prohibitions and guidelines to clarify our requirements
on key ethics and compliance topics, including discrimination, bribery, corruption and conflicts of interest, to name a
few. It also explains how stakeholders can properly report
issues without fear of reprisals. These documents have now
been shared with all of our staff, and will be added into
new onboarding processes for future hires.
Finally, Bonduelle Fresh Americas extends the same ethical
expectations to suppliers and other third-party partners.

BONDUELLE FRESH AMERICAS
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During the onboarding process, suppliers endorse our Supplier Code of Conduct, which includes provisions

Due to the COVID-19 pandemic, our focus shifted to supporting our employees with the many safety

on regulatory compliance, ethical business practices, environmental sustainability, supplier diversity and a

and health protection measures needed (read more about these actions on Page 31). Additionally, we in-

range of other critical social issues.

creased the frequency by which we review our benefits and wages — from annually to as often as monthly —
in response to the much more dynamic labor market in the U.S. Thanks to this shift in focus, we were able to

For more details on our ethics approach and governance, please refer to the Bonduelle Group CSR report.

meet the three objectives we had in response to the pandemic: To support the safety and

health of our employees, to limit the spread of the virus, and to ensure our consumers
have access to our products.
While we deferred development of a dedicated human rights policy, Bonduelle Fresh Americas has operationalized human rights principles and commitments through other corporate policies, including our Codes
of Conduct and employee handbooks, which cover topics such as ethics, wages, working hours, harassment,
and health and safety. We also regularly audit our facilities — including conducting human rights assessments — for our customers. This year, we completed the third party Sedex Members Ethical Trade Audit
(SMETA) in our Irwindale, Calif., headquarters and manufacturing plant. SMETA assesses company standards and practices related to human rights and labor, health and safety, environment, and business ethics.
We plan to implement this audit in our other manufacturing facilities when COVID-related access limitations are no longer required.
We realize that human rights impacts go beyond our own operations, which is why we expect suppliers to
uphold the same guiding principles and values. By endorsing our Supplier Code of Conduct, these

companies agree to comply with standards and regulations related to ethics, forced labor,
human trafficking, child labor, working conditions, discrimination, harassment and other
critical social issues. This year, our CSR and Procurement teams also developed and deployed a new
responsible sourcing strategy to help identify and manage these types of risks. Under this new framework,
we completed a risk assessment developed by the supply chain solutions provider, EcoVadis. This assessment
covered over 100 suppliers representing 80% of our annual spend, and helped us identify where environmental, social, ethical and supply chain risks may exist, based on suppliers’ geographic location, industry
classifications and criticality to our business.

HUMAN RIGHTS
rights: to create a human rights policy, to conduct labor audits in all of our owned manu-

Beginning in FY21, we plan to improve our policies and due diligence processes by collecting supplier self-assessment questionnaires (SAQs) that address human rights issues and
broader CSR topics. Combining SAQs and our annual risk assessments will be instrumental to helping

facturing plants and to responsibly source the top 80% of our suppliers, based on annual
spend, with respect to human rights and other CSR considerations. We believe these targets

types of interventions will be necessary, such as training, capability building or third-party audits.

At Bonduelle Fresh Americas, we respect the fundamental human rights of our workers, business partners
and community members. Under our B!Pact strategy, we established three long-term goals tied to human

Bonduelle Fresh Americas determine what suppliers we need to engage for corrective action, and what

will help us improve stakeholder engagement and human rights due diligence, enabling us to more effectively identify, prevent and remediate risks throughout our value chain.
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SAFETY IN MOTION
Injuries can occur when we least expect them, often
when completing routine motions. Fortunately, these
injuries can also be prevented by paying more attention to how we move our bodies. That’s why we
partnered with Safety in Motion, a service provider
with expertise in utilizing biomechanical principles
to ensure day-to-day work is done safely.
In 2020, we began the process of training all employees in the basic Safety in Motion principles, starting
with the first two modules in our New Jersey facilities.
Importantly, the training focused on developing habits
for the long term and sustaining a culture of safety.
The initiative was recognized with an internal
Bonduelle Award in 2019. Employees who went
through the training said they related to seeing their
fellow workers in the presentations, and they felt a
“difference” in completing tasks with the proper body
mechanics.

HEALTH & SAFETY
At Bonduelle Fresh Americas, we have always prioritized the health and safety of our employees. In whatever
challenges the future may bring, we remain committed to continuously improving our work environments,
practices and policies to promote employee well-being. For the coming years, we have set the following goals
to reinforce this commitment: to work toward a zero lost time workplace and to achieve

Occupational Health Safety Assessment Series Certification by 2025.

The Safety in Motion training program at
Bonduelle Fresh Americas started in 2019 and
continued through 2020. Initially, the Safety
in Motion group completed site assessments.
Then, they conducted a customized and comprehensive training for a group of Bonduelle Fresh
Americas employees, so our teams could become
knowledgeable about how movements can lead
to strains, sprains or cumulative physical stress
— and how to take better care of our bodies in
everyday tasks. This training was completed in
three of our four facilities and paused In March
due to the pandemic.
In those three facilities, these trained employees are now trainers themselves. They work to
identify common work tasks that could cause
physical stress and to propose modifications.
This team has also created posters that hang
in common areas, reminding all employees of
stressful versus safer movements.

DUPONT STOP® FOR SAFETY TRAINING
OBSERVATION
Another program we began rolling out in FY20 was
the STOP® program, formalized and licensed by
DuPont. What makes Dupont STOP® unique among
behavior-based safety programs is that its comprehensive series equips supervisors with the knowledge

PREVENTING LOST TIME

and skills to observe work practices and correct un-

Lost time injuries are defined as any workplace injury that requires physician-approved time off following

safe acts.

the date of injury. Since we set out to achieve zero lost time in our organization, we have committed to
taking the necessary steps to get there, including long-term training initiatives and building a culture of

The program training has been completed in Irwin-

safety and support. In 2020, 12 instances of lost time injury were reported — representing a

dale and Jackson and is planned in Swedesboro.

33% reduction from the year prior.

Before March 2020, 30 leaders were trained
in this program. As a result, and as proof of
the impact the program is having in furthering our safety culture, nearly 350 STOP®
observations were recorded in FY20.

We focused on creating safer workplaces through two main initiatives: training employees around Safety
in Motion and implementing DuPont’s award-winning Safety Training Observation Program (STOP®).
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Through these initial steps, we have trained front-

ENHANCING SITE SECURITY

line workers to perform behavior-based safety

To enhance protection of people and workplaces, we partnered with a third-party security provider to

observations and to become trainers themselves.

complete security assessments at all four of our facilities in FY20. We reviewed the results of each assess-

While our recent focus was on training safety teams

ment with plant leaders and the provider to identify opportunities for improvement and prioritize the

and supervisors, our goal moving forward, and as

changes to be made.

soon as COVID restrictions allow, is to train all plant
employees in all facilities.

The assessments detailed the physical security of buildings as well as people- and visitor-related processes; evacuation procedures; lighting, which can help promote security and prevent injuries; and electronic

CERTIFICATION FOR OCCUPATIONAL HEALTH
AND SAFETY

capabilities, such as badge access.

The pandemic has required

Overall, the assessment and review has enabled our teams to strengthen physical security of sites and

workplaces to evolve, and na-

revisit processes. For instance, our Jackson site team built a perimeter, enhancing privacy and security

tional and international stan-

around the parking lot and building. We look forward to continuing this site evaluation and implement-

dards for occupational health

ing the improvements we uncovered in the most recent assessment.

and safety are evolving, too.
In fact, the Occupational

Health Safety Assessment Series Certification we initially outlined in our B!Pact goals
is being replaced by a new standard, ISO
45001. The standard provides a framework for pro-

As we continue to navigate the challenges brought on by the COVID-19 pandemic, we will remain
focused on protecting the health and safety of our people — because our people and our values are
dard protocols for cleaning and sanitation to help

what sustain us.

stop the spread of the virus. To this day, the pandemic

moting safety and reducing risks at work.

situation continues to evolve, and as such, we have

We look forward to working toward achieving the

alignment with federal and regional guidelines.

continued to update our practices accordingly and in

standards outlined in the new framework. In 2020,
when it came to workplace health, our primary focus

Since early on in the pandemic, we canceled busi-

was responding in the face of COVID-19 to ensure our

ness-related travel, we enabled as many employees

colleagues stayed healthy and felt safe from

as possible to work remotely, and restricted access for

the virus at work.

visitors and employees who do not need to be onsite
to perform essential functions. For those employees

RESPONDING TO COVID-19

who remained onsite, we provided daily tempera-

As a critical infrastructure industry, we take pride in

ture screenings, face masks, and guidance regarding

the role we play to provide fresh food products for

self-quarantine and social distancing. We increased the

the country, and we are equally proud of the individ-

frequency with which we clean shared spaces, and we

uals working in our plants who fulfill essential roles

have marked all shared spaces with reminders to socially

every day. At Bonduelle Fresh Americas, our values

distance, putting up physical barriers where possible.

continued to drive us to prioritize the support and

During the height of the pandemic, employees who

safety of our employees throughout the pandemic.

contracted the virus or may have been exposed to
someone with the virus were granted paid leave and

Across our facilities, we have gone beyond our stan-
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received no attendance penalty.
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RACIAL DIVERSITY

DIVERSITY, EQUITY & INCLUSION (DE&I)
At Bonduelle Fresh Americas, the well-being of our people and stakeholders comes first. And now more
than ever, society is calling on us to build a more diverse, equitable and inclusive economy. With a vision
of being the best for the world, we recognize our responsibility to contribute to greater gender and racial

Black/African
American
8%

Two races or other
2%

GENDER DIVERSITY
ALL MANAGEMENT

balances, and our opportunity to empower all employees to reach their full potential, regardless of background. To do our part, we committed to evaluating our diversity performance in FY20 and to setting
longer-term DE&I goals.

Female
31%

Asian
16%

White
44%

One of our first actions was to set a goal of increasing recruitment of candidates from gender- and racially-diverse backgrounds. Our other immediate priority was to understand the organization’s overall diversity profile. We collected and analyzed employee data at the end of the year on age, veteran

Male
69%

Hispanic
30%

status, gender, race and disability. We were proud to see the results, with over 90% of
our workforce identified as being racially diverse. Bonduelle Fresh Americas has also achieved
nearly equal gender representation across our business unit.
Nevertheless, we did identify that this diversity does not extend through all levels of management, which

Two races or other
2%

ALL EMPLOYEES

we plan to examine in greater detail as we continue to address DE&I throughout the entire employee
White
10%

lifecycle, from recruitment to offboarding.
Asian
14%

Female
49%

Hispanic
49%

Male
51%

Black/African
American
25%

Black/African American
5%
Asian
10%
Two races
or other
15%

White
40%

INTERNS

Male
35%
Female
65%

Hispanic
30%
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COMMUNITY IMPACT
Bonduelle Fresh Americas has a long history of serving the communities where we live and operate. For us,

HEAL THE BAY

acting as a responsible corporate citizen is deeply embedded in our roots and reflected in our core values.

For World Clean Up Day in September, a group of 16

However, local stakeholder needs evolve depending on current socio-economic and political trends, and

employees volunteered with the non-profit organi-

we must adapt our strategies. To that end, we spent the last year refocusing our approach to community

zation Heal the Bay, which is dedicated to making

impact to catalyze environmental and social change in a way that reflected the local context and advanced

coastal waters and watersheds in Southern California

our three B!Pact pillars: planet, food and people. In FY20, we set in motion a plan to leverage employee

safe, healthy and clean. Through this partnership,

engagement, corporate giving and community partnerships with this new approach in mind.

Bonduelle Fresh Americas employees received a tutorial on marine plastic pollution prior to supporting a

EMPLOYEE ENGAGEMENT

Santa Monica beach clean-up.

In today’s world, employees increasingly evaluate their employers based on their purpose and broader
societal impact. The people we hire at Bonduelle Fresh Americas are passionate and want to use their skills,

PARK CLEAN UPS

time and resources to make an impact. By providing them the space to do so, we not only heighten our

Also for World Clean Up Day, a total of 64 employ-

collective impacts, but we enhance our employees’ workplace experience — ultimately contributing to

ees across our Arkansas, New Jersey and Georgia

higher levels of employee engagement, satisfaction and retention. For this reason, we have moved away

sites participated with organizations to support local

from employees volunteering on their own time to setting a goal of administering at least two

park clean-ups and beautification projects.

annual, corporate-sponsored volunteer activities in our local communities. While we were unable to meet this goal in FY20 due to COVID health and safety measures, a total of nine separate volunteer

MINI GOLF GIVE-BACK

events were organized across the U.S., representing nearly 500 volunteer hours.

More than 50 of our Commercial Team members
wanted to give back to the community during their
annual strategy meeting, so they created the Mini
Golf Give-Back. Using cans and boxes of food, along

ANNUAL LEADERSHIP SUMMIT

with other supplies, the teams built a miniature golf

For our annual leadership summit in August, over 60

course on which they then competed. The 1,000 cans

executives, directors and managers joined together to

used in the course were donated to the LA Regional

pack 10,000 meals for the non-profit organization Rise

Food Bank.

Against Hunger. These goods were then distributed to
food insecure families across the globe.

LA COMPOST
For World Clean Up Day, a team of 19 employees

BREAST CANCER AWARENESS

volunteered with the non-profit organization LA

FUNDRAISING DRIVE

Compost, whose mission is to reduce food waste

For the fourth year in a row, the employees in all four

by offering community-scale composting. During

of our production plants sold pink hair nets and

this initiative, employees learned about com-

cupcakes, hosted pancake breakfasts, raffles and more

posting and helped process compost for future

to raise funds for the Susan G. Komen

community use.

Foundation and the American Cancer Society.
In FY20, the teams raised $30,330.
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COMMUNITY PARTNERSHIPS

In 2020, estimates suggested that one in five

During 2020, we launched a special
partnership with Interscope Records
and the nonprofit organization Support + Feed. This unique partnership

Americans faced food insecurity, defined as
a person’s lack of access to sufficient food for
carrying out an active, healthy life. As a food
manufacturer, and knowing that 30% of all

opportunity emerged after COVID-

food produced in the world goes to waste, we

related school closures led to increased food

take this issue very seriously and know we can

insecurity for children and families in the

help. Through our B!Pact strategy, we have

Greater Los Angeles area. Through this

committed ourselves to promoting plant-

collaboration, named Support + Feed
the Kids, Bonduelle Fresh Americas
donated 100,000 salads and healthy
snacks to the Los Angeles Unified
School District. Partnering with these

based eating, to facilitating greater access to
nutritious meals and to doing a better job at
improving food recovery.
These commitments come to life through

organizations was a perfect marriage for us.

the social impact measures we instituted in

Support + Feed, founded by Maggie Baird,

FY20. For a number of years, Bonduelle Fresh

the mother of singer and songwriter Billie

Americas supported a non-profit organiza-

Eilish, shares our belief that plant-based foods can help create a better future. Interscope Records provided

tion that offers shelter and sustenance to

support for the effort as well, with many of its artists, including Billie Eilish, raising awareness for the

homeless individuals in Los Angeles. Over

the course of FY20, Bonduelle Fresh
Americas processed and donated
several produce items on a weekly
basis to ensure the organization had
a stable food supply for their salad bar
— one of the few sources of healthy
and plant-forward meals available to these vulnerable community members.
This support amounted to over $100,000 in FY20, or close to 350,000 pounds of food.

campaign on social media. By giving to LAUSD, we were able to support families in need in our community,
and, in particular, underrepresented groups who were disproportionately affected by the pandemic.

We did not stop there. As part of the Bonduelle Fresh Americas ambition to reach zero waste in our
manufacturing facilities, teams across the U.S. made concerted efforts in FY20 to reduce the amount of
food loss and waste we generated. In FY19, we donated approximately 100,000 pounds of surplus food
to partnering organizations, meaning that we redirected 100,000 pounds of product away from landfill and into human consumption. In FY20, we dramatically increased these contributions: Bonduelle

Fresh Americas donated nearly 500,000 pounds of surplus food to those in need.
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Strategy

102-14: Statement from senior decision-maker

CEO message

103-1: Explanation of the material topic and its
Boundary

Each report section

Ethics & Integrity

102-16: Values, principles, standards and norms of
behavior

CSR Approach, Ethics

103-2: The management approach and its components

Each report section

Governance

102-17: Governance structure

Bonduelle CSR Report

103-3: Evaluation of the management approach

Each report section

102-40: List of stakeholder groups

CSR Approach

102-41: Collective bargaining agreements

Not applicable

102-42: Identifying and selecting stakeholders

CSR Approach

102-43: Approach to stakeholder engagement

CSR Approach

102-44: Key topics and concerns raised

CSR Approach

102-45: Entities included in the consolidated financial
statements

Bonduelle CSR Report

102-46: Defining report content and topic Boundaries

CSR Approach

102:47 List of material topics

CSR Approach

102-48:Restatements of information

CSR Approach

102-49: Changes in reporting

Not applicable

Organizational Profile

Stakeholder
Engagement

Reporting Practice
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GENERAL DISCLOSURE (CORE OPTION)

BONDUELLE FRESH AMERICAS

Reporting Practice

Management
Approach

BONDUELLE FRESH AMERICAS
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CSR REPORT FY2020

SUSTAINABLE DEVELOPMENT GOALS & TARGETS
SDGS TARGETS

5

6
7

8

9

10

12

2.1

Agriculture, Waste, Food Safety, Community Impact

2.4

Climate, Agriculture

5.1

Ethics, DE&I, Human Rights, Sourcing

5.2

Ethics, DE&I, Human Rights, Sourcing

5.5

Ethics, DE&I, Human Rights, Sourcing

6.3

Climate, Agriculture, Water, Waste, Packaging

6.4

Climate, Agriculture, Water

7.2

Climate, Energy

7.3

Climate, Energy

8.5

Ethics, DE&I, Human Rights, Sourcing

8.7

Ethics, DE&I, Human Rights, Sourcing

8.8

Ethics, DE&I, Human Rights, Sourcing

9.4

Climate, Energy, Water

10.2

Ethics, DE&I, Human Rights, Sourcing

10.3

Ethics, DE&I, Human Rights, Sourcing

10.4

Ethics, DE&I, Human Rights, Sourcing

12.2

Climate, Agriculture, Energy, Water, Waste, Packaging

12.3

Climate, Agriculture, Waste, Community Impact

12.4

Climate, Waste, Packaging

12.5

Climate, Waste, Packaging

12.7

Climate, Sourcing

13.1

Climate, Agriculture, Energy, Water, Waste, Packaging, Food,
Sourcing

13.2

Climate, Agriculture, Energy, Water, Waste, Packaging, Food,
Sourcing

14.1

Climate, Waste, Packaging

15.3

Climate, Agriculture

15.5

Climate, Agriculture

13

14
15

16
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16.2

Ethics, DE&I, Human Rights, Sourcing

16.3

Ethics, Human Rights, Sourcing

16.5

Ethics, Human Rights, Sourcing

16.6

Ethics, DE&I, Human Rights, Sourcing

Thank you for joining us on our Corporate Social Responsibility journey.
For further information on the Bonduelle Fresh Americas commitments and for
links to Bonduelle company materials, please visit the Impact page on our website.
For updates and news about our business in the U.S., please visit the Newsroom.
Be sure to follow Bonduelle, Bonduelle Americas and Bonduelle Fresh Americas on
LinkedIn, Facebook, Instagram and Twitter.

We’d love to hear from you! To contact our team, please visit the
Contact Us page on our website.

BONDUELLE FRESH AMERICAS

© 2021 Ready Pac Foods, Inc.

