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Program Summary and Leadership 
 
Bon Appétit Management Company (www.bamco.com) is an on-site restaurant company offering full 
food-service management to corporations, universities, and museums and other specialty venues. Based 
in Palo Alto, CA, we operate 650-plus cafés in 31 states, including for Google, Oracle, eBay, PayPal, 
Electronic Arts, Starbucks HQ, Emory University, Stanford's Graduate School of Business, Santa Clara 
University, Johns Hopkins University, the Getty Center, and the Art Institute of Chicago. 
 
Our path toward sustainability started as a quest for flavor. When you cook everything from scratch, you 
want the freshest ingredients. That led us to launch our Farm to Fork program back in 1999 - long before 
local food became the welcome trend it is today. Our years of working directly with farmers and 
ranchers have opened our eyes to the many problems of our modern food supply: while it is abundant 
and cheap, it has many hidden costs.  
 
We believe we can deliver fantastic food and wonderful service while also helping make our food system 
better. Our goal is to provide "food service for a sustainable future," which we define as "Flavorful food 
that's healthy and economically viable for all, produced through practices that respect farmers, workers, 
and animals; nourish the community; and replenish our shared natural resources for future 
generations." 
 
Widely recognized as a pioneer in environmentally sound sourcing policies, we are proud to be the first 
food service company to commit to: 
  

 Supporting local agriculture companywide, since 1999. Our Farm to Fork commitment tasks each 
chef with spending 20% of their budget on small, local, owner-operated farmers and artisans. We 
spend tens of millions each year on a network of more than 1,200 such small producers nationwide. 

 Fighting for farmworkers' rights, since 2001, including being the first food service company to sign 
onto the Fair Food Agreement, being a founding member of the Equitable Food Initiative, and 
sponsoring and hosting annual National Farmworker Awareness Week.  

 Serving seafood that meets Seafood Watch sustainability guidelines, since 2002, prompting Jennifer 
Dianto Kemmerly, Director of Seafood Watch to say: "Bon Appétit's commitment to sustainable 
seafood sourcing remains second to none."  

 Reducing antibiotic use in farm animals, since 2003. Our chicken and turkey were raised without the 
routine use of antibiotics, and our ground beef is from cows never given antibiotics.  

 Serving rBGH-free milk and yogurt, since 2003 

 Switching to cage-free shell eggs, since 2005. The egg farms that supply us must meet the animal 
welfare standards of one of three independent auditing organizations: Humane Farm Animal Care, 
Animal Welfare Approved, or Food Alliance.  

 Tackling food's role in climate change, since 2007, through policies that emphasize plant-based 
proteins, prioritize carbon-efficient transportation, reduce and prevent waste, and seek to avoid 
causing deforestation through our purchasing.  

 Serving humanely raised ground beef, since 2012 

 Purchasing FAD-free tuna, since 2015 



 

 Phasing out pork confined to gestation crates for their entire pregnancies, by the end of 2015 

 Ensuring that 80% of our accounts will be Food Recovery Certified, by 2018.  

 Ensuring that all of our accounts are reducing waste at the source in at least one way AND diverting 
waste from landfills in at least one way, by 2018. When it comes to food waste, we ensure that 
landfills are our last resort by following the EPA's Food Recovery Hierarchy.  

 Switching to Fair Trade Certified tea, by 2018 
 
These commitments are companywide, across all of our university, corporate, and specialty venue 
accounts - not just at certain "green" locations. 
 
Environmental Benefits 
 
Bon Appétit has multiple initiatives that focus on different areas of sustainability. 
  
Greenhouse gases created by the food system - including production, distribution, and waste - are 
responsible for one-third of global emissions. At Bon Appétit, we have seen that as opportunity to make 
positive change. Our Low Carbon Diet (launched in 2007 and updated in 2015 as the Low Carbon 
Lifestyle) is the most overtly environmentally driven, targeting several different areas to minimize the 
company's contribution to climate change and to educate our guests as to how their own food choices 
can impact climate change. 
 
In early 2007, our Low Carbon Diet (developed by our Foundation arm) was the first national program to 
highlight the significance of food to climate change, and we became the first company to take steps to 
reduce the food service sector's contribution to the problem. We partnered with a science research 
team, headed by the highly respected nonprofit Ecotrust, for data gathering and number crunching.  
 
Our campaign was three-pronged: 
1. Develop an interactive, database-driven tool, the Low Carbon Diet Calculator (eatlowcarbon.org), to 

convey the relative carbon-equivalent emissions impacts of common foods. 
2. Recommend menu and operational changes our teams could implement. 
3. Create an educational campaign for our chefs, managers, and guests to understand the issues. 
 
As part of the Low Carbon Diet, we developed these five guiding principles for our teams and our guests 
(for explanations, visit our site EatLowCarbon.org): 
 
1. You Bought It, You Eat It - Don't Waste Food 
2. Make "Seasonal and Regional" Your Food Mantra 
3. Moooove Away from Beef and Cheese 
4. Stop Flying Fish and Fruit - Don't Buy Air-Freighted Food 
5. If It's Processed and Packaged, Skip It 
 
In 2012, we reached our five-year commitment to reduce the company's carbon footprint in the highest 
impact areas by 25 percent. We stopped buying air-freighted seafood entirely, as well as nontropical 
fruits and vegetables from outside North America. We reduced our use of tropical fruit by half. We 
shrank our beef purchases by 33 percent and cheese by 10 percent, and our food waste by one-third. 
These and other efforts achieved reductions of approximately 5 million pounds of carbon dioxide 
equivalent each month - and more importantly, have been incorporated into our everyday menuing and 
practices. 



 

 
After a few years of happily maintaining our weight, we decided it was time to mentally move from a 
time-limited diet aimed at a quick reduction to a long-term, sustained way of living. Enter the Low 
Carbon Lifestyle, a new set of commitments that we can live for the foreseeable future and continue our 
dedication to reducing the climate-changing impacts of our food choices. We consulted with food and 
climate change experts across the country, from the Environmental Working Group to the Union of 
Concerned Scientists and Rainforest Alliance.  
 
"Bon Appétit is taking a lead by making thoughtful commitments in an area where few food companies 
have been willing to take a stand," said Marcia DeLonge, a scientist with the Union of Concerned 
Scientists' food and environment program. "It is critical that we become more aware that when we 
choose what to eat each day, we also make a choice about how our food is grown, processed, and 
affects the world around us." 
 
We settled on these four focus areas: 
 
PRIORITIZING PLANT-BASED PROTEINS 

 Serving reasonable, clearly defined portions of animal proteins based on U.S. Dietary Guidelines 
recommendations.  

 Skewing the menu mix away from beef and cheese 

 Emphasizing plant-based proteins 

 Tracking the ounces of various proteins we serve per guest per meal period, to make sure we stay 
on target 

 
PREVENTING AND REDUCING FOOD WASTE 
Prioritizing waste reduction according to the EPA Food Recovery Hierarchy, to make landfills our last 
resort 

 Requiring our teams to actively engage in preventing waste at the source, by tracking their 
participation in our Imperfectly Delicious Produce program. Imperfectly Delicious Produce has saved 
more than half a million pounds of produce from going to waste on farms since it was launched less 
than 2 years ago. 

 Continuing to prevent waste in their kitchens and recording their efforts using a two-month-long in-
house program or a third-party waste-tracking program such as Lean Path 

 Donating leftovers to local hunger relief organizations on a regular, not occasional basis.  (We have 
vowed that by 2018, 80% of our accounts will be Food Recovery Certified.) 

 
TRIMMING TRANSPORTATION 
Examining both distance traveled and, more critically, the mode of transportation when we're making 
purchasing decisions in order to prioritize carbon-efficient transportation of food. 

 No air-freighted seafood 

 Restricting purchases of vegetables, meat, non-tropical fruit, and bottled water to North America 

 Encouraging purchases of seasonal and regional fruits and vegetables 

 Training chefs and managers how to prioritize tropical fruit that is typically boated or trucked versus 
air-freighted when needed 

 
DECREASING DEFORESTATION 
Supporting sustainable forestry and agricultural management through our purchasing practices: 



 

 Purchasing meat from North American farms and ranches (fed with U.S.-grown crops) 

 Opting for paper products that are FSC Certified and/or made from recycled content 

 Setting measurable goals for purchasing coffee from Certified Organic, shade-grown, Rainforest 
Alliance or Bird Friendly certified (by the Smithsonian Migratory Bird Center) farms 

 
At the same time, just like a diet plan often asks you to get on a scale, we're weighing our progress on a 
monthly basis using our new Food Standards Dashboard to make sure we stay on track with our goals. 
Bon Appétit chefs and managers are now able to see whether their teams are meeting the company's 
standards - and can be more easily held accountable to them by senior leadership. Built by an in-house 
team of developers, the dashboard collects data from many sources and makes it accessible and 
transparent at a glance. For example, the display shows each unit where they stand on their Farm to 
Fork purchasing expenditures (each chef is required to source at least 20% of her ingredients from small 
farms and ranches within 150 miles); their average number of vegetarian, vegan, and In Balance options 
per meal period; the average ounces of beef and animal proteins in general they are serving per guest 
per meal; and much more. 
 
Social Benefits 
 
Bon Appétit believes strongly that all of our stakeholders form what we call a "circle of responsibility." 
 
Customers: Every day, we cook healthy, flavorful food for our guests - 200 million meals worth per year. 
Careful not to act like the food police, we also provide education about nutrition as well as how guests' 
food choices affect other stakeholders such as farmers, animals, and the planet. 
 
Workers: We operate like a collection of 650 restaurants, giving our chefs and managers the freedom to 
cook what they like, as long as they meet our quality and sustainability standards. In turn, we teach 
employees how to really cook, which gives them life skills and sets them up for a career that's always in 
demand. Bon Appétit employees are passionate about cooking great food and inspired by our 
sustainability commitments. We offer wages and benefits that are highly competitive for the food 
service industry.  
 
Investors: We are owned by a publicly held parent company, Compass Group, that allows great 
autonomy regarding our business practices.   
 
Suppliers: Bon Appétit works with small and mid-size farmers, fishers, and artisans as well as large food 
producers. With the first group, we see our role as nurturing and support; with the second, as applying 
gentle pressure to improve practices. The company also believes that we have a responsibility to the 
stakeholders in our suppliers' supply chains - from upholding the rights of farmworkers, to good 
stewardship of the land, and to improving how animals are raised for food. Farmworkers' rights have 
long been a focus area. Bon Appétit was first food service company to partner with the Coalition of 
Immokalee Workers, spends a week every year educating consumers about conditions for farmworkers, 
and seeks to empower farmworkers and set standards (as an early member of the Equitable Food 
Initiative). 
 
Communities: We support the communities in which we operate on a daily basis. We do so directly - 
chefs are required to source at least 20 percent of their ingredients from small, owner-operated farms, 
fishers, and artisan food businesses within 150 miles, adding up to tens of millions dollars spent every 



 

year. Our chefs and managers support many, many local nonprofits by hosting fundraising dinners, 
volunteering at local food banks, and donating to food recovery programs. 
 
Philanthropic efforts 
 
Bon Appétit is involved in dozens of philanthropic efforts both at a companywide level and on a more 
ad-hoc, account-level basis.  
 
Every year, Bon Appétit also makes a $50,000 donation to a food-related nonprofit on behalf of its 
clients. In 2015, the beneficiary was the College Assistance Migrant Program (CAMP), which assists the 
children of farmworker families in making a smooth transition to college. Previous recipients have 
included Food Corps, the Agriculture and Land-Based Training Association (ALBA) in Salinas, CA, and the 
Farmer-Veteran Coalition. 
 
In early 2015 Bon Appétit launched the Outdoor Classroom for Kids at AT&T Park in San Francisco. More 
than 600 San Francisco children to date from various nonprofit partners such as the Boys and Girls Club 
and YMCA have visited the Garden through (almost) weekly field trips. Through hands-on activities, they 
learn about the importance of healthy eating, see first-hand where food comes from and how it grows, 
and roll up their sleeves for cooking classes guided by Bon Appétit and other Bay Area guest chefs. The 
Garden was recently honored with the Beyond the Check: Community Partnership in Sustainability 
Award from the San Francisco Business Times. 
 
Bon Appétit's Seattle chefs and managers were recognized by Food Lifeline as Outstanding Food Donor 
at the nonprofit's Ending Hunger Awards - the first time a restaurant company won this award. Seattle is 
the first city in the country where every single one of Bon Appétit's cafés are donating their excess food, 
more than 20 locations around the city from Starbucks HQ and other corporations to universities like 
Seattle University to TASTE restaurant at the Seattle Art Museum.  
 
In addition, many other Bon Appétit chefs and managers spend hours of paid and volunteer time holding 
fundraisers for community nonprofits and volunteering. Examples available on request. 
 
Potential Model for Business Community 
 
We've forged the path for the food service industry when it comes to sourcing more humanely raised 
eggs, milk, beef, pork, and chicken. By being the first food service company to switch to cage-free shell 
eggs in 2005, several years before any of our competitors, we signaled to egg producers that a large and 
eager market existed for those who were willing to take the financial risk in phasing out their inhumane 
battery cages and embracing open housing. We paid a premium for such eggs, knowing that the prices 
would fall as more, large buyers followed our lead and made the commitment. In 2012, we announced 
we would transition our supply of pre-cracked (aka liquid) eggs to certified cage-free sources as well by 
the end of 2015. In the years since our announcement, other companies have followed suit with far less 
aggressive deadlines, and the supply of cage-free liquid eggs has slowly increased. Similar shifts have 
occurred with our commitments to Certified Humane ground beef and pork raised without gestation 
crates.   
 
We have also led the way oftentimes when it comes to our own consumers. Few of our guests were 
asking us for cage-free eggs back in 2005 - in fact, only one did, and it was this question (from a 
university student) that caused us to look into this inhumane practice and make the new policy. We are 



 

proud to offer education and resources about many food-system issues that our guests may be unaware 
of, such as gestation crates, in the hopes that they will begin to demand similar standards from their 
other food sources.  
 
We work closely with our suppliers. Our purchasing policy when it comes to poultry, pork, and beef is 
this: We believe in supporting small farms, rewarding responsible mid-size ones, and using our market 
power to influence the big producers to improve their practices.  And in produce, we are proud to be an 
early member of the Equitable Food Initiative, a unique partnership among businesses and advocacy 
groups that have come together to develop standards, training processes, and a certification to protect 
farmworkers and produce safer, healthier food at some of America's biggest fruit and vegetable farms. 
 
Demonstrated Commitment 
 
You will not find anyone on Bon Appétit Management Company's executive team with the word 
"sustainability" in their title. That's because we don't believe it's one department's job - it's an essential 
ingredient in everything each of us does. We are led by an extremely passionate CEO, Bon Appétit 
cofounder Fedele Bauccio, who first revolutionized the food service industry almost three decades ago 
by believing that corporate employees and university students would appreciate good food, cooked 
from scratch by trained chefs. His insistence on high standards for Bon Appétit food led us into this 
quest for greater sustainability in everything we do, and he has been honored by many for his 
commitment. Most recently, he was named a Most Admired CEO: Community Champion by the San 
Francisco Business Times and won the EY Entrepreneur Of The Year 2014 National Retail and Consumer 
Products Award, for redefining the food service industry and pioneering environmental and local 
sourcing policies. Previously, he received the International Association of Culinary Professionals' Lifetime 
Achievement Award; one of the James Beard Foundation's inaugural Leadership Awards, along with First 
Lady Michelle Obama and eight others; Chefs Collaborative's Sustainability Pathfinder Award; the 
Natural Resources Defense Council's first Going Green Award; and Seafood Choices Alliance's Seafood 
Champion Award. 
 
Fedele has ignited everyone at the company with his passion. Every chef, every manager - plus many line 
cooks, cashiers, and catering leads - believes that they help contribute to food service for a sustainable 
future. They are proud to support local farmers and ranchers; they are quick to connect to their 
communities whether through cooking classes or fundraising dinners or food recovery program. 
 
Bon Appétit has also partnered with various environmental and animal welfare groups to guide our 
sustainability practices and programs: 

 In 2002, we began a nationwide rollout of the Monterey Bay Aquarium's Seafood Watch program 
and made adherence to serving sustainable seafood a non-negotiable food standard in 2004.  

 Since 2005, we've worked with the Humane Society of the United States in support of the 
company's cage-free egg policy and on other animal confinement issues. 

 In 2007, we partnered with Ecotrust to compile the best science to date on the relationship between 
food and climate change to inform the company's Low Carbon Diet mandates. 

 In 2012, we committed to purchasing at least 25% of beef, pork, and poultry, and 100% of ground 
beef from ranches and farms whose practices have been certified by Humane Farm Animal Care 
(HFAC)'s Certified Humane® program, Animal Welfare Approved, Food Alliance, or Global Animal 
Partnership. 

 



 

Our many sustainability initiatives - whether in food and climate change, humane animal treatment, 
farmworkers' rights, or fighting food waste - are as integral a part of our brand as serving delicious, 
nutritious food. They are what attract an ever-growing roster of equally environmentally conscious 
clients to partner with us. As our CEO said in a video made to celebrate our 25th anniversary in 2012 
(https://vimeo.com/67827720): "We've just begun. Hopefully in the next 25 years, we'll make an even 
bigger impact." 


