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CSR strategy

Elior joins forces with Mr.Goodfish
to promote responsible fishing resources

Elior and Mr.Goodfish today signed a partnership agreement to enhance the offering of fish products sourced
from sustainable fisheries in Elior restaurants in France. This agreement underscores the continued
commitment of Elior to preserve biodiversity by adapting its seafood sourcing policy in line with marine
ecosystems and recommendations of expert stakeholders. This offering will be tested at Elior Group premium
B&I restaurants, under the Arpège catering brand.
The aim of the Mr.Goodfish European program is to raise the awareness of the public and professionals to the
sustainable consumption of seafood products. Every season, Mr.Goodfish publishes a list of seafood products
recommended by maritime-resources specialists to involve the general public in the preservation of seafood
resources.
Alongside Mr.Goodfish, Arpège restaurants have committed to:
- Feature a Mr.Goodfish-recommended seafood product on the menu once a week. These products respect
three key criteria, namely: the season, the minimum authorized size (for fish to be able to reproduce at
least once), and the state of fish stock in every fishing zone,
- Raise the awareness of all its guests to the consumption of sustainable seafood products sourced from
responsible fisheries: letting consumers discover an innovative and delicious range of fish and seafood
products, and proposing a variety of recipes and species,
- Involve chefs in promoting less common fish species and in raising the awareness of restaurant guests.
According to Jean-Philippe Quérard, Elior France Executive Vice-President in charge of offerings, procurement
and innovation, "this partnership with Mr.Goodfish underpins the CSR strategy of the Group and our

commitment to respect biodiversity. Our two-fold objective is to raise the awareness of our guests and
employees to environmental challenges and to cook and sublimate innovative and seasonal seafood dishes for
our guests.”

Joint-chairman of the World Ocean Network and CEO of NAUSICAA, Philippe Vallette explained: "Within the
context of this partnership, by informing consumers in its restaurants and raising the awareness of its
distribution partners, Elior has engaged all the links in the seafood product chain.”
Florence Huron, the national coordinator of the Mr.Goodfish program, added: "The partnership between
Mr.Goodfish and Elior will enable consumers to discover new fish species, encourage them to buy seafood
products that are in season and thus adopt more environment-friendly consumer practices."
This partnership with Mr.Goodfish is in line with Elior Group’s Positive Foodprint PlanTM whose goal is to leave
a positive footprint on the planet by 2025, with four objectives:
-

Objective n°1: For 100% of the Group’s guests to be able to choose healthy and delicious food by
2025,
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-

Objective n°2: For 10 of the Group’s major ingredients to meet sustainable and local sourcing criteria,
with the first three of these being eggs, palm oil and seafood products,
Objective n°3: Zero food waste to landfill,
Objective n°4: For 70% of Group’s managers to come from internal promotions, contributing to
personal advancement and diversity.

For ten years, Elior Group has implemented a responsible sourcing strategy designed to preserve maritime
biodiversity. In France, the Group is a founder member of the Responsible Fishing alliance. It has stopped
buying certain endangered fish (including most shark species), and centralized these recommendations in a
guide for its restaurant managers. The Group has also banned the purchase of fish caught in wild fisheries in
the Baltic Sea due to the intense industrial activity in this zone and the accumulation of controversial
carcinogenic chemical molecules (dioxins and PCB). In the UK, Elior only serves fish that are approved by the
Marine Conservation Society and has blacklisted 19 fish species.

About Mr.Goodfish
The Mr.Goodfish European program was launched in March 2010 by NAUSICAA Centre National de la Mer in France, Acquario di Genova
in Italy and Aquarium Finisterrae in Spain, for the purposes of raising the awareness of the public and professionals to the sustainable
consumption of seafood products. The objective of the program is to encourage the general public to get involved in the preservation of
seafood resources by publishing a seasonal list of seafood products recommended by specialists in maritime-resources. The aim of this
approach is to preserve stocks of fish species that are endangered by consuming those that are in abundance. As such, if every French
person were to consume one of Mr.Goodfish's recommended species just once a year, 18,000 tons of threatened fish species would be
saved."Choosing the right fish is good for the sea and good for you" On the www.mrgoodfish.com web site, consumers can consult a
recommended list of seafood products that are in season, a range of simple recipes developed by top chefs, and read the latest Mr.Goodfish
news.
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About Elior Group
Founded in 1991, Elior Group has grown into one of the world's leading operators in the catering and support services industry,
and is now a benchmark player in the business & industry, education, healthcare, and travel markets.
Now operating in 15 countries, the Group generated €5,896 million in revenue through 23,000 restaurants and points of sale in
FY 2015-2016. Our 120,000 employees serve 4.4 million customers on a daily basis, taking genuine care of each and every one
by providing personalized catering and service solutions to ensure an innovative customer experience.
We place particular importance on corporate social responsibility and have been a member of the United Nations Global Compact
since 2004. The professional excellence of our teams, as well as their unwavering commitment to quality and innovation and to
providing best in-class service is embodied in our corporate motto: "Time savored".
For further information please visit our website: http://www.eliorgroup.com or follow us on Twitter: @Elior_Group
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