
Use and leverage our scale to generate a positive impact in the community as well as the planet.

SUSTAINABLE
SOURCING
We source our ingredients 
in a way that allows people,
animals and the planet to thrive.

PACKAGING & RECYCLING
We are reducing waste and increasing recycling.

Soy utilized as chicken feed is 
certified by RTRS.

If our suppliers do, it must be 
RSPO Certified.
(Roundtable on Sustaniable Palm Oil)

support organizations focused 
on building job readiness skills.

Ensure the wellbeing
of thousands of families
that visit us everyday.

YOUTH OPPORTUNITY

Minimize the environmental
impact of our operation.

90% 
of our coffee comes 
from verified sustainable sources.

In Brazil, we’re sourcing cage free eggs.

WE DON’T USE PALM OIL

CLIMATE CHANGEPROTECTING 
NATURAL RESOURCES

15%our electricity consumption 
in restaurants.

litters of water reused for general 
cleaning and gardening.90M

NATAL PROGRAM

We are the largest
first formal job
provider for youth
in Latin America.

“GRAN DÍA”

COMMITMENT
TO FAMILIES

260K FAMILIES, 
We’ve impacted 

keeping them close to the medical
attention they need.

Improved and evolved our

NUTRITIONAL 
OFFER:
- calories
- fat
- sodium
- added sugars
+ fruits and veggies

(Round Table Responsible Soy)

100%
of fish used is from verified 
sustainable sources.

STRATEGIC ALLIANCES:
to improve job opportunities and develop 
important soft skills for their future.

+390,000 young women and men.
as well as on the job training.

93% 
of our packaging is made
from certified sustainable fiber.

We collect and recycle 
VEGETABLE USED OIL 
for bio-diesel.
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AND SUSTAINABLE DEVELOPMENT
SOCIAL IMPACT

WE WORK TO INNOVATE, 
TEST AND SCALE 
SUSTAINABLE
BEEF PRODUCTION

We actively monitor 
deforestation in 
Argentina and Brazil.

We’ve quadrupled
our purchases in Brazil.

WE SAFEGUARD HEALTH 
AND WELFARE OF ANIMALS

REDUCED

SINGLE USE PLASTIC ELIMINATION
through changes in our packaging 
and eliminating straws and plastic lids 
from beverages.1300 TONS

WE’VE REDUCED MORE THAN

CARBON FOOTPRINT
We measure our supply chain 

We developed programs for
COLLECTING 
AND SORTING 
RESTAURANT WASTE, 
so they can be recycled into
the value chain. 

Transform 
our restaurants in 
EDUCATION 
CENTERS 
for sustainable 
development.

FIRST FORMAL JOB 
OPPORTUNITIES

MORE
THAN


