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‘ Net Zero Restaurants

YOUR FOOTPRINT

Electricity 18%
Gas 45%
Waste &

Water 4%

Transport 33%

Total: 98,834 kgs

'
I JAPAN =

o e

Beer 4% Meat 76%
Wine 80% Dairy 20%
Soft drinks :

& Water 3% Fish 7%
Tea and Veg and

coffee % other 1%

Total: 16,879 kgs | Total: 215,982 kgs

Lussmans, Harpenden

January 2019 - December

GHG inventory for external reporting

Scope 1

Scope 2

Scope 3

10.8

0.40

9.19

Mobile combustion

Static combustion

Air con and fire suppressants
Electricity

Cat T~ Purchased goods

Cat 3 - T& D losses

Cat 5 — Waste and water

Cat 6 — Business travel

Cat 7 — Employee commuting
Cat 9 - Guest journeys

Cat 12 - Waste from takeaway

KG CO2e
0

43,347 43,347
0

17,511
232861 [ )
1,486

4241

0 270,838
7,628

24,622

0

Emissions and energy intensity

Kg CO2e / cover

Kg CO2e / £ sales

kWh / cover

NZR Benchmark
XXX Best practice

NZR Benchmark
XXX Best practice

CIBSE Benchmark
845 Best practice

© 2021 The Sustainable Restaurant AssociakagrarAll rights reserved.

~— SRA-UK

q
Net-Z_ero

Ca

(®]H

\

e ]

=~




‘ Net Zero Restaurants

-~ @ gfgg‘:?E 2023 Suggested action to achieve targets:
- / TARGETS
L
o DG AMRNTIOES CORPORATE CLIMATT ACTIEN M . L. .
< = Switch to renewable electricity supplier,
=

Reduce scope 1&2 Scope (-17.511 kg COze}
g by 13% by 2023 5 3 .2 1 &PE » Improve energy efficiency by 10%
E (-7.7 tCOze) Tonnes COse (-4.300 kg COze)

Reduce intensity of 0 3 6
scope 1,2 & 3 by 10%
by 2023 ¢ CG. £ <al = Provide e-bikes for employees
(-33.2 tCO;e, sales level) g COze / £ sales Scope « Reduce the carbon intensity of the menu;
1,2 &3 see menu review overleaf, 70% of
Science Based Targets are emissions reductions aligned emissions from 5 dishes.

with action required to limit warming to 7.5°C.

Your average cost to offset is

‘ £0.24

per cover

NET ZERO

/ This ranges from £0.09 for the seabream to £0.34 for the Ribeye (excluding drinks, sides dessert etc.)

!

*E'T zf_ﬂﬁ Your estimated weekly cost to offset is £140

To discuss next steps, please contact XXXXXXXX@XXXXXXX.
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‘ Net Zero Restaurants

% of food emissions from each dish in 2019
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‘ Food Made Good Awards (




K Sustainable restaurant awards
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The WORLD/ASIAS 50 BEST RESTAURANTS

WORLD'S
9 Q
|
BEST
RESTAURANTS RESTAUR!

LISTS AWARDS  STORIES 50 BESTFORRECOVERY SONEXT  DISCOVERY  VOTING  PARTNERS  MEDIA CENTRE  ABOUT FOLLOW

LISTS AWARDS STORIES 50 BEST FOR RECOVERY 50 NEXT DISCOVERY VOTING PARTNERS MEDIA CENTRE ABOUT

Sustainable Restaurant Award 2019

JAPAN

FOLLOW

Flor de Caiia Sustainable Restaurant Award 2021

Schloss Schauenstein

Firstenau, Switzerland

-
- LISTS AWARDS STORIES 50 BEST FORRECOVERY 50 NEXT  DISCOVERY  VOTING  PARTNERS  MEDIA CENTRE  ABOUT
BEST

Labyrinth

Our Partners Singapore

«f» ACQUA PANNA
S.PELLECRINO

INEDIT
Damm

*

(3 o i i
GIN MARE  Peroni® ) Deloitte
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Food Made Good Greece (FMG )
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I

Search Lonely Planet

BESTINTRAVEL 722/

i supeorten By (KA 1Y A K

Sustainable Food Destination @ Greece

@ Greece 000

Greece

GREECE

Related Stories

Food and drink

Food Made Good Greece
Where to eat in Athens, (F M G )
according to Greece’s

and island seafood hauls, Greece is an unintentional most famous chef /-l \,I

With its organic produce markets, prolific wild herbs

— leader of the world’s most sustainable food locales.
‘&g‘b . R‘.an‘.-?_qr

Kali orexi! (bon appétit!) Food and drink
Limnos: the Greek

foodie paradise you've
never heard of -

Greece may not be known worldwide for implementing formal

© 2021 The Sustainable Restaurant AssociakagrarAll rights reserved.



Food Made Good Global Call

GD@Taiwan (R%) - : - /1 . /1 \J

o o o Jo I I I

Judit (Guest) % Andrew Stephen %/

A Food Made Good Global

A \

A vn p Feod Made Good Japan P
A Food Made Good

j A Food Made Good Greece ( )
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