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OUR SUSTAINABLE FUTURE

La Créme Patisserie has been baking and creating handmade cakes, desserts and
patisseries since 2005, and as we approach our 20th Birthday, we are implementing a
range of sustainable baking practices on our journey to a low-carbon future. We are
committed to taking action where it matters and we have identified a number of
priority areas for emissions reduction, building our social impact and preventing
waste. We are developing a plan to limit our impact on climate and build our
resilience going forward.

NET ZERO JOURNEY

Carbon Emissions matter. Our business is a small part of a larger whole but we are
taking steps to reduce our emissions to become a net Zero enterprise. We recognise the
challenges that we collectively face, and we commit to creating a business that takes
steps to monitor and reduce our carbon footprint year on year.

e Record - 2024 will become our accurately recorded baseline year with our carbon
accounting system. This will run from April 24 to March 25. Data collection will cover
direct and indirect emissions such as fuel consumption, electricity generation and
waste disposal.

e Calculate — Calculating and reporting our emissions every year. This will be through
our company data covering scopes 1,2 & 3 and will be set against the UK Government
GHG Conversion Factors for Company Reporting.

e Evaluate — Overview our performance in the year and track where we have done well
and the areas in which we could do more.

e Act - Implement changes and improvements to actively reduce our Carbon footprint
within the areas we control.

Within 12 months, we plan to commit to a certification scheme to demonstrate our
commitment and credibility in this area. This will be aligned with the Science Based
Targets Initiative and other needs of our business and customers.
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SOCIAL PERSPECTIVE &
COMMUNITY COMMITMENT

Recognising the people and businesses in our area and getting them on board with our goals.

e Local Suppliers — Our business’ success is down to our fantastic suppliers and the ingredients
that they provide us with. We are committed to sourcing locally using Welsh and British
suppliers, supporting farmers, and collaborating with other local businesses (through the
Welsh fine foods cluster) to purchase better goods and to learn from each other. In 2024 we
will revise our Supplier Assurance process to consider Environmental and Social Policies.

e Staff — Our team who produce our desserts are amazing, there's no doubt about it. We are
committed to continuing to pay the living wage, freely chosen employment without
discrimination and personal investment and upskilling to help our staff learn and grow. For
the coming year, we will offer sustainability education for our staff as part of their core training.

e Community — Our strong community ethos is part of the reason we survived the COVID
pandemic, through support from local customers and other local businesses. We will develop
more links with social enterprises and business cluster co-operatives to create stronger local
bonds by engaging with local people on issues that matter to them .
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ZERO WASTE
By the end of 2024, We will become a zero-waste business.

e Zero waste to landfill. Exploring new waste opportunities and working with different
suppliers to send zero waste to landfill. We have recently implemented an increased
material separation for improved recycling and onboarded new suppliers who have
improved capabilities to handle waste. Already we are expecting to reduce our waste
disposal carbon emissions by 4,691 kg CO2e for 2024 from 2023.

e Collaborate with other businesses through the sustainability cluster and enterprises
such as Zero2Five Food Industry Centre to create new and innovative ways of creating
and handling waste. Current initiatives include wonky ranges and mystery box offerings.

e NPD. Changing our scope of product development to look at more than creating new
desserts. Avenues of interest include looking at the whole lifecycle of materials and
improvements that can be made. Repurposing food offcuts into new desserts either in-
house or through a supply network. Sourcing materials with reduced or improved
packaging.

OUR HOPES FOR THE FUTURE

Making cakes has changed a lot for our business over the last 20 years and now
sustainability is becoming the beating heart of our business as we commit to making
step by step improvements towards net zero objective. We recognise there will be
challenges but we are excited by whatever opportunities may come and hope that we
can continue to provide luxury and bespoke patisseries that our customers can feel
good about enjoying for the next 20 years.

Sian Hindle & the La Creme Team
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