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Our Sustainability Guarantee

Black Cab Coffee is committed to integrating sustainable practices across all operations.
This method statement sets out the procedures, responsibilities, and targets to ensure we

operate ethically, responsibly and with minimal environmental impact.

We aim to;
e  Source sustainably.
e Minimise waste and energy use.
e Engage with our community.
e Educate staff and customers on sustainability practices.

This method statement covers;

Sustainable sourcing of ingredients and materials that are local and considerate.
Waste reduction procedures.

Energy and water conservation practices.

Community engagement and ethical practices.

Communication, monitoring and reporting.
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Currently applicable in all Black Cab Coffee sites, mobile units and operations.



Roles and Responsibilities

Sustainability Lead; Oversees implementation, monitors
progress and reports to management.

Café Manager; Ensures staff comply with sustainable
sourcing, waste and energy procedures.

Baristas & Staff; Follow daily operational practices as per
this statement.

Suppliers; Must comply with ethical sourcing and packaging
requirements.




Sustainable Sourcing Method

Step 1 - Ingredients;

e  Check availability of local, organic and seasonal produce
before ordering.
e  Maintain supplier list with sustainability credentials.

Step 2 - Coffee;

e  Order only fair-trade, Rainforest Alliance or UTZ-certified
beans. Current Supplier is fair trade & ethical source.
e Record batch numbers and supplier certification.

Step 3 - Meat and Meat Alternatives:

e  Source meat from certified sustainable farms.
e Rotate plant-based options regularly to reduce carbon footprint.

Step 4 - Packaging:

e Use compostable, recyclable and / or reusable materials for all
takeaway items.
e  Monitor stock levels to prevent surplus waste.




Waste Reduction Method

Step 1 - Food Waste;

e Record daily stock usage vs. sales to calculate accurate

ordering.
Implement portion control guidelines for menu items.
Compost all food scraps and unusable ingredients.

Step 2 - Single-Use Plastics;

e  Only biodegradable paper straws, cutlery and cups.
e  Promote reusable alternatives and track uptake.

Step 3 - Recycling;

e  Separate paper, plastics, glass and aluminum in dedicated

bins.
e  Train staff on recycling procedures and responsibilities.

Step 4 - Monitoring;

o  Weekly waste audits to track reductions.
e  Monthly review of recycling and composting volumes.
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Energy Conservation Method

Step 1 - Equipment;

e Use only energy-efficient appliances and LED lighting.
e  Maintain appliances to ensure efficiency. Elements run on half power when quiet to reduce energy consumption.

Step 2 - Renewable Energy;

e Investigate solar, wind or green energy contracts. Battery power for overnight fridge use.
e Log energy usage and compare against targets.

Step 3 - Heating & Cooling;

e  Optimise thermostats and timers.
e  Conduct quarterly review of energy usage to identify savings.



Water Conservation

Step 1 - Fixtures;

Install low-flow taps and efficient dishwashers.
e  Check for leaks weekly.
e  Check for efficient ice makers.

Step 2 - Procedures;

e Train staff to minimise water use during cleaning and food prep.
e Reuse rinse water where possible (for plants or cleaning).

Step 3 - Monitoring;

e Identify trends and implement corrective measures if consumption is above targets.



Community Engagement

Step 1 - Local Suppliers;

Maintain a database of verified local producers.
Rotate partnerships to support multiple local businesses.
Use locally produced raw ingredients where possible.

Step 2 - Charitable Initiatives;

Organise quarterly community events or fundraisers.
Track donations and volunteer hours.

Organise activities/events to have greater community
outreach.

Step 3 - Ethical Employment;

Conduct annual staff reviews.

Ensure fair wages and safe working conditions.

Provide sustainability training during induction and ongoing
refreshers.
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Communication, Training and
Transparency

Step 1 - Staff Training;

e Include sustainability practices in induction programmes
e  Provide quarterly refresher sessions.

Step 2 - Customer Communication;

e  Use signage, menus and online content to highlight sustainable
practices.
e  Offer information on sourcing, recycling, and waste reductlon

Step 3 - Reporting;

e  Monthly internal sustainability report covering;
Waste reduction metrics.

Energy and water usage.

Supplier compliance.

Community engagement activities.
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Step 1 - Measurable Targets;

Reduce food waste by 10%.
Achieve 60% renewable energy across cafés in 3 years.
Ensure 80% of packaging is recyclable/compostable within first 12 months.

Step 2 - Monitoring & Review;

e  Weekly operational checks by manager.
e  Monthly sustainability team meeting.

Graham Buck
Step 3 - Continuous Improvement; Owner & Director
grahambuck@theblackcabcoffeeco.com
e  Adjust procedures based on monitoring outcomes.

e Update method statement annually or as regulations or opportunities evolve. Yhe Black Gab Ceflee Go

1 RiverLight Quay \
Nine Elms \
London

Commitment Statement; SW11 8AU

Black Cab Coffee is dedicated to making sustainability tangible, operational and measurable. M +44 (0) 7773 766553
Every coffee, every interaction, and every decision aligns with our responsibility to people, vwwtheblackcabcoffeeco.com

community, and planet.
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