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Som næringsmiddelselskap har vi i Findus 
store muligheter til å gjøre en forskjell, for 
kropp og klode. Måten vi produserer og  
håndterer maten på avgjør hvilket avtrykk  
vi setter på vår omverden. Samtidig som vi 
tilbyr våre konsumenter god og næringsrik 
mat, stiller vi også krav til hvordan råvarene 
våre fremskaffes.

2018 var en viktig milepæl for oss hva gjelder bærekraft.  
I løpet av året utviklet og lanserte vi en ambisiøs bære-
kraftstrategi på linje med Agenda 2030 for Findus Norge 
og Nomad Foods. Strategien viser vei for konsernets videre 
bærekraftsarbeid, både lokalt og globalt. Som en del av  
Nomad Foods, der bærekraft står høyt på agendaen, har  
vi en mulighet til å påvirke og 
gjøre en forskjell. I kraft av at 
Norge skal være et av foregangs- 
landene innen bærekraft, har vi 
en viktig rolle når det gjelder å 
drive forandring innenfor vårt 
globale konsern. For å sikre at vi 
er i fremkant, har vi satt ekstra 
ambisiøse mål for det norske 
markedet. I Norge skal vi for eksempel oppnå 100%  
sertifisert fisk innen ett år, og 100% av våre grønnsaker  
skal være verifisert som bærekraftig dyrket innen 2025. 

I 2018 har vi kommet godt i gang med vårt arbeid for å 
oppnå våre bærekraftsmål. Som en del av intensjons- 
avtalen for et sunnere kosthold, som Findus Norge signerte 
med Helsedirektoratet i 2017, har vi forpliktet oss til å 
jobbe aktivt for å øke konsumet av fisk og grønnsaker.  
Ved å øke tilgangen på fisk, grønnsaker og vegetarisk mat, 
og samtidig utvikle nye plantebaserte produkter, vil vi få 
flere til å ta sunne og bærekraftige valg. Totalt lanserte 
Findus Norge 14 nye produkter innenfor fisk, grønnsaker 
og vegetar i 2018, deriblant Pease; et helt nytt plantebaserte 
produkt laget på erteprotein. Gjennom lanseringen av 
Pease tar vi erten fra tilbehør til hovedrett; et viktig steg 
for å spise grønnere. Vi fortsetter å jobbe målrettet, og 
skal i år 2022 øke grønnsaker, vegetarisk og fisk med 20%.

I løpet av året har vi også satt ekstra fokus på matsvinn. 
I tillegg til å jobbe med tiltak i egen bedrift for å redusere 

svinn, har vi også  
jobbet for å bevisst-
gjøre folk på hvor mye 
spiselig mat vi kaster 
i Norge, og gi råd om 
hvordan forbrukerne 
kan redusere eget 
matsvinn hjemme.  
Som matprodusent er 

dette et viktig område for oss, og vi fortsetter vårt arbeid 
fremover, med mål om å redusere svinnet i våre fabrikker 
og vår egen logistikkjede med 50% innen 2030. 

Våre ambisiøse mål legger stort press på oss som 
virksomhet. At vi også stadig utfordres av bevisste  
konsumenter og innovative kunder og konkurrenter  
gjør en stor forskjell, på en positiv måte.

Med det sagt, ser jeg frem imot et 2019 der våre  
målsettinger viser vei, og hvor vi fortsatt utfordres  
til å stadig prestere bedre.

”Totalt lanserte Findus Norge 14 nye 
produkter innenfor fisk, grønnsaker 
og vegetar i 2018, deriblant Pease; 
et helt nytt plantebaserte produkt 
laget på erteprotein. ”
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Innhold

VÅR VIRKSOMHET 
Findus Norge AS er et av Norges ledende næringsmiddelselskap. Kvalitet 
og matglede har siden 1941 vært nøkkelord for vår virksomhet. Uansett om 
du lager mat hjemme til deg selv, til venner eller familie – eller om du i din 
yrkesrolle lager mat til skolebarn, restaurantbesøkende eller eldre, så vil 
Findus bidra med naturlig, næringsrik og bærekraftig mat, hver dag.

Findus Norge er markedsledende innen fryste grønnsaker, fisk og ferdige 
retter i Norge. Vi har en omsetning på 1,2 milliarder kroner, og har 267 
medarbeidere i Norge. Selskapets hovedkontor ligger i Asker, og vi har to 
fabrikker i henholdsvis Tønsberg og Larvik. 

I Norge produserer og utvikler vi produkter hovedsakelig innen kategoriene 
fisk, grønnsaker, vegetar og potet, i tillegg til ferdigretter, bakverk, samt 
frukt og bær. Produktene våre selges i dagligvare, storhusholdning og 
restauranter, samt til industri. Findus eies av Nomad Foods, Vest-Europas 
ledende næringsmiddelselskap innen dypfryst mat. Selskapet produserer, 
markedsfører og distribuerer merkevarene Findus, Birds Eye, Iglo, Lutosa, 
La Cocinera, Aunt Bessie’s og Goodfella’s. 
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OM RAPPORTEN
Ledelsen i Findus Norge AS presenterer her bærekraftsrapporten for 2018. Den 
skal leses sammen med Nomad Foods bærekraftsrapport, som du finner lenger 
bak i denne rapporten. Disse er utformet for å til sammen oppfylle gjeldende  
EU-krav for bærekraftsrapportering. Findus Norges bærekraftsrapport er en  
sammenfatning av våre innsatsområder innen bærekraft for 2018. Store deler  
av vårt bærekraftsarbeid drives i dag på konsernnivå. Resultatet av dette arbeidet 
presenteres i Nomad Foods bærekraftsrapport. Her kan du lese mer om vår  
nye bærekraftstrategi Our Sustainable Path, samt vesentlighetsanalysen som 
ligger til grunn for rapporteringen.
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Høydepunkter fra bærekraftsåret 2018

2018 var en viktig milepæl for oss hva gjelder 
bærekraft. I løpet av året utviklet og lanserte vi  
en ambisiøs bærekraftstrategi på linje med  
Agenda 2030 for Findus Norge og Nomad Foods. 
Strategiens ulike fokusområder og målsetninger 
for Findus Norge presenteres på side 5-10 i  
denne rapporten. 

14 nye produkter 
I løpet av 2018 lanserte vi hele 14 nye produkter innenfor kategoriene 

fisk, grønnsaker og vegetar. Et høydepunkt er lanseringen av  

Ovnsbakt fiskefilet med saus, som er laget med tanke på å gjøre det 

lett å øke konsumet av fisk. På Foodservice lanserte vi Pease; et helt 

nytt plantebasert produkt laget på erteprotein. Gjennom lanseringen 

av Pease tar vi erten fra tilbehør til hovedrett; et viktig steg for å  

spise grønnere.

Økt fokus på fisk og grønt
I 2017 tilsluttet Findus seg intensjonsavtalen for å øke 

konsumet av fisk og grønt med 20% innen 2021, og 

i 2018 har vi jobbet aktivt for å løfte frem fokuset på 

disse kategoriene. Gjennom nye lanseringer har vi økt 

tilbudet av fisk og grønt, og jobbet aktivt for å inspirere 

til økt konsum. Som del av Helsedirektoratets referanse- 

gruppe har vi også bistått de i arbeidet med å fremme 

et sunt og bærekraftig kosthold.  

Bærekraftig fiske 
I 2018 fortsatte vi vårt lange samarbeid med Marine 

Stewardship Council. Ved slutten av 2018 var hele  

95% av vår totale portefølje av villfanget fisk MSC- 

sertifisert, og i løpet av året har vi hatt en rekke felles 

aktiviteter med MSC for å belyse viktigheten av å velge 

fisk som er bærekraftig fisket; blant annet gjennom 

felles kommunikasjonskampanje og skoleundervisning.  

I august deltok vi på Passion for Ocean-festivalen for 

andre år på rad. Festivalen setter fokus på et bære- 

kraftig liv i havet, og Findus deltok som ambassadør for 

bærekraftig fiske, sammen med MSC. 

Årets julegave gikk til Matsentralen 
Vi innledet 2018 med å gi årets julegave til Matsentralen,  

for å støtte opp om deres arbeid med å omfordele  

overskuddsmat. I løpet av året donerte vi 2 tonn  

mat fra våre fabrikker til Matsentralen.

Høyt engasjement blant våre medarbeidere
Vår årlige medarbeiderundersøkelse ble besvart av 88% 

totalt, og hele 98% av våre medarbeidere innen kontor og 

salg. En nesten like høy andel har svart at de har høy eller 

veldig høy stolthet, mening og energi for sin jobb i Findus. 

Dette er resultater godt over snittet blant høyt presterende 

bedrifter innen vår bransje. Vi fortsetter vårt arbeid med 

på ivareta vår viktigste ressurs. 

Fokus på matsvinn
I 2018 har vi satt fokus på matsvinn, og på høsten  

gjennomførte vi en kampanje, sammen med Matvett, 

for å belyse hvor stort problemet med matsvinn er, og 

for å gi forbrukere tips om hvordan de kan redusere  

sitt eget matsvinn. Samtidig har vi jobbet med tiltak i 

egne fabrikker, slik som optimering av produksjons- 

prosess og emballasje, og håndtering av varer med  

kort holdbarhet.
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Vår produksjon og våre innkjøp skal bygges på respekt  
og omtanke både for mennesker og miljøet. Gjennom  
sertifisering og verifisering av all vår fisk og alle våre 
grønnsaker, skal vi bidra til en bedre fremtid både i havet 
og på land. Gjennom økt innovasjon og tilgjengelighet 
av fisk og grønt, skal vi gjøre vårt for å tilrettelegge for 
sunnere måltider for våre forbrukere, og for kokkene som 
serverer våre produkter.

EN BRED PORTEFØLJE MED BÆREKRAFT I FOKUS
Vi i Findus er stolte over vår brede portefølje av produkter som hovedsakelig 
består av fryste grønnsaker, fisk og potet. Som en del av intensjonsavtalen for 
et sunnere kosthold, som Findus Norge signerte med Helsedirektoratet i 2017, 
har vi forpliktet oss til å jobbe aktivt for å øke konsumet av fisk og grønnsaker 
med 20% innen 2021. Grønnsaker og plantebaserte produkter er en naturlig 
del av vår fremtid, samtidig som fisken, med dens rike nærings- og protein- 
innhold skal fortsette å være et naturlig proteinvalg for et sunnere kosthold. 

Respekt for planetens ressurser

*Ferdige retter med kjøtt, samt rene kjøttprodukter.

I løpet av 2018 har vi gjennomført et stort strategiarbeid der vi har satt mål- 
setninger for vårt videre bærekraftsarbeid. Våre målsetninger viser veien  
fremover, og påser at vi er og forblir et bærekraftig selskap. En viktig del av vårt 
bærekraftsarbeid er å sikre at vår portefølje er optimert med bærekraft i fokus.

Ved å øke tilgangen på grønnsaker, fisk og vegetarisk mat, og samtidig utvikle 
nye plantebaserte produkter, vil vi få flere til å ta sunne og bærekraftige valg.  
I 2018 besto 79% av vår produktportefølje i dagligvare av produkter innenfor 
kategoriene grønnsaker, fisk og vegetar. Samtlige nye produkter som ble lansert 
i dagligvare var også innenfor disse kategoriene. Totalt lanserte Findus Norge  
14 nye produkter innenfor fisk, grønnsaker og vegetar i 2018, og på Foodservice  
lanserte vi Pease; et helt nytt plantebaserte produkt laget på erteprotein.  
Vi fortsetter å jobbe målrettet, og skal i løpet av 2022 øke andelen  
grønnsaker, vegetarisk og fisk i vår portefølje med 20%.

Fisk 34 %

Grønnsaker 17 % Vegetar 2 %

Kylling 4 %

Kjøtt* 8 %

Potet 30 %

Vår  
portefølje
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Vi fortsetter vårt arbeid for at også kommende generas-
joner skal kunne nyte godt av havets fisk, og i løpet av ett 
år vil også all oppdrettsfisk fra Findus være sertifisert 
i henhold til ASC. Gjennom vårt arbeid med ASC-sertifi-
sering vet vi at fisken er ansvarlig oppdrettet med minst 
mulig miljøpåvirkning. Sosialt ansvar for de som jobber på 
oppdrettsfarmene, samt bor i nærområdene inngår også i 
sertifiseringen. 

FISK FOR KOMMENDE GENERASJONER
Vi har jobbet for å sikre bærekraftig fiske- og skalldyr- 
bestander lenge, og i 2004 var Findus en av de første til  
å lansere MSC-merket fisk i Norge. I 2014 nådde vi vårt 
mål om 100% MSC-sertifisering av all villfanget fisk i 
våre dagligvareprodukter, og vi jobber nå med å sertifisere 
de siste 5% av vår totale portefølje av villfanget fisk i 
løpet av ett år. Med MSC-sertifisert fisk sikrer vi at fisken  
kommer fra bærekraftige bestander som er ansvarlig 
forvaltet, at fiskens livsmiljø respekteres og bevares, og  
at fremtiden for mennesker som er avhengig av fiske  
som sitt levebrød beskyttes.

ANSVARLIG DYRKING AV GRØNNSAKER 
Som en ledende produsent av fryste grønnsaker, er  
tilgangen til næringsrike kvalitetsgrønnsaker, dyrket på en 
ansvarlig måte, helt sentralt. Vi jobber kontinuerlig med 
å sikre langsiktige og bærekraftige praksiser for å ivareta 
både høy kvalitet og fremtidig tilgang. 

I Norge har Findus lang tradisjon for nært samarbeid med 
norske bønder, og omtrent 94% av vår totale grønnsaks- 
portefølje kommer fra våre 125 kontrakterte dyrkere som 
følger kvalitetssystemet for landbruket (KSL). KSL er 
underlagt den uavhengige stiftelsen Matmerk, som også 
forvalter merkeordningen Nyt Norge. 

For Findus Norge er det å utvikle langsiktige relasjoner til 
våre bønder en fundamental del av vår måte å jobbe på.  
Vi er stolte over at vi som konsern har relasjoner som  
strekker seg opptil tre generasjoner tilbake. Våre  
agronomer kan følge dyrkingen tett og sikre at avlingene  
er gjennomgående produsert i henhold til våre nøkkel- 
prinsipper for ansvarlig og bærekraftig landbruk. Dette 
inkluderer blant annet tiltaksplaner for jordhelse, nærings-
kontroll, gjødsling, og bruk av plantevernmidler. 

Som et ytterligere mål skal 100% av våre grønnsaker,  
uavhengig om de kommer fra en tredjepart, være  
verifisert som bærekraftig dyrket i 2025 i henhold til  
internasjonale FSA (Farm Sustainability Assessment).  
I 2018 ble det gjennomført to tredjeparts revisjoner for 
å kartlegge grensesnittet mellom KSL og FSA, som viste 
at det norske kvalitetssystemet i dag er godkjent på nest 
høyeste nivå (silver nivå) i henhold til FSA standard. 

PALMEOLJE 
Vi er ingen stor forbruker av palmeolje, og benytter hoved-
sakelig andre oljer slik som raps- eller solsikkeolje i våre 
produkter. I de få tilfellene vi bruker palmeolje, grunnet 
råvarens spesifikke teknologiske egenskaper, jobber vi 
kontinuerlig for å sikre et ansvarlig innkjøp. Siden 2015 har 
all palmeolje som finnes i våre produkter vært sertifisert 
i henhold til RSPO (Roundtable on Sustainable Palm Oil) 
standarden. Ingen av produktene Findus lanserte i 2018 
inneholdt palmeolje. 

Andel av vår 
totale fiskeportefølje 

som er sertifisert.

Andel av vår 
villfangede fiske-
portefølje som er 
MSC-sertifisert.
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Med vår mat skal vi i Findus bidra og inspirere til en  
sunnere hverdag for alle. Gjennom å stadig fornye og  
forbedre vår portefølje, skal våre konsumenter kunne 
velge blant et bredt sortiment av sunne produkter. 

FOKUS PÅ NÆRINGSINNHOLDET
God mat og riktig ernæring til alle er noe som vi i Findus har jobbet med helt 
siden oppstarten i 1941. Med hjelp fra uavhengige eksperter har vi utformet et 
ernæringsprofilverktøy som skal hjelpe oss med å utvikle nye sunne produkter, 
og ernæringsmessig forbedre de produktene som allerede finnes på markedet. 
Med dette verktøyet vurderer vi produktenes næringsinnhold, og klassifiserer 
hvor sunne de enkelte produktene er. De produktene som lever opp til våre 
høyeste krav klassifiseres som «Healthy Meal Choices». 

I 2018 kom hovedtyngden av vårt salg fra produkter klassifisert som ”Healthy 
Meal Choices”. Vårt mål er å utvide denne porteføljen hvert eneste år, både 
ved å endre eksisterende produkter og gjennom utvikling av nye produkter. 

Vårt bidrag til 
en sunnere hverdag

Produkter i vår totale 
portefølje som klassifiseres  

som «Healthy Meal Choices»

Produkter i vårt Food Services-
sortiment som klassifiseres

som «Healthy Meal Choices»

Produkter i vårt dagligvare- 
sortiment som klassifiseres  

som «Healthy Meal Choices»

I 2018 har Findus vært en del av Helsedirektoratets referansegruppe, for å fremme sunt og bærekraftig 
kosthold, som fryst mat er en naturlig del av. For å hjelpe forbrukere og kokker med å ta informerte 
måltidsvalg, bruker vi tydelig merking av næringsstoffer på emballasjen, og oppgir mengden av viktige 
næringsstoffer som er relevante for folkehelsen, slik som energi, fett, mettet fett, sukker og salt. Vi  
bruker også Nøkkelhullsmerket på relevante fiske- og grønnsakprodukter. Dette hjelper forbrukerne  
med å forstå rollen våre produkter spiller i deres daglige kosthold. 
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SALTPARTNERSKAPET 
Findus Norge har signert intensjonsavtalen med Helse- 
direktoratet, for å tilrettelegge for et sunnere kosthold.  
Ett av innsatsområdene i denne avtalen er Saltpartner- 
skapet, hvor målet har vært å redusere saltinntaket i  
Norge med 15% i løpet perioden 2014-2018.

Findus har jobbet aktivt i perioden med å redusere saltnivået, 
da med spesielt fokus på nylanseringer og relanseringer.   
I produktutviklingsprosessen har vi som mål å lansere pro-
dukter under eller på Saltpartnerskapets mål.  Vi fortsetter 
å jobbe aktivt for å redusere saltnivået i hele vår port-
efølje, og vil fortsette samarbeidet med Saltpartnerska-
pet og dets arbeid som videreføres i sin nåværende form 
i perioden 2019-2021.  

FJERNING AV TILSETNINGSSTOFFER 
Vi ser ingen fremtid i smaksforsterkere eller kunstige 
smaks- og fargestoffer i våre produkter. Vårt mål er derfor 
at alle våre produkter skal være fri for disse tilsetnings- 
stoffene innen 2020. Vi er snart i mål, som er et resultat  
av aktivt arbeid med vår egen produktutvikling. 

ANSVARLIG DRIFT 
Gjennom ansvarlig drift skal vi i Findus jobbe for å  
redusere vår miljøpåvirkning i alle deler av vår produks-
jonskjede. Vi skal redusere utslippene fra våre fabrikker, 
halvere vårt matsvinn, samt sikre at våre pakninger er 
gjenvinnbare. 

VÅRT ARBEID FOR Å REDUSERE MATSVINNET
I følge FN kastes en tredel av all maten som blir produsert, 
og de har også beregnet at verdens matproduksjon må 
øke med 60% innen 2050 for å holde tritt med befolk-
ningsutviklingen. Det stiller oss overfor store og alvorlige 
utfordringer, samtidig som miljøet og klimaet trues.  
Findus har tilsluttet seg bransjeavtalen om å  
halvere matsvinnet i Norge innen 2030. 

Som produsent av fryst mat bidrar vi allerede med  
redusert matsvinn i husholdningene. Forskning viser  
nemlig at ved å velge fryst mat kan du redusere  
matsvinnet hjemme med opptil 47%, sammenlignet  
med kjølte eller ferske alternativer. 

I løpet av 2018 har vi satt ekstra fokus på matsvinn, og  
vi avsluttet året med å donere årets julegave til Mat- 
sentralen Norge, for å støtte ytterligere opp om deres  
arbeid med å omfordele overskuddsmat til de som trenger 
det. Vi har også satt matsvinn på agendaen for forbruker 
gjennom en stor kampanje, i samarbeid med Matvett. 

For å redusere svinnet i våre fabrikker har vi i 2018 jobbet 
med optimering av produksjonsprosesser, emballasje og 
produksjonsplanlegging. Vi har også hatt fokus på salg av 
varer med kort gjenstående holdbarhet.

Vi fortsetter vårt arbeid fremover, og har som mål å  
redusere svinnet i våre fabrikker og vår egen logistik- 
kjede med 50% innen 2030. Første steg er å forbedre 
risikoanalysen, som viser hvilke produkter som risikerer  
å bli matsvinn og hvordan vi kan unngå dette.

Produkter i vår 
totale portefølje 

uten kunstige 
fargestoffer

Produkter i 
vår totale 

portefølje uten  
smaksforsterker

Produkter i vår 
totale portefølje 

uten kunstige 
smaksstoffer

Mat som fikk en  
ny sjanse i 2018:

Brukt til biogass: 174 tonn.

Brukt som dyrefôr: 10.800 tonn. 

Donasjon til Matsentralen: 2 tonn.  

Totalt ca. 10.976 tonn.
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FREMTIDENS EMBALLASJE
Samtidig som emballasje har en viktig rolle for  
å beskytte og forlenge holdbarheten til mat og  
råvarer, påvirker den også miljøet.

Findus har signert Grønt Punkt Norge sitt Plast-
løfte, hvor målet er å øke bruken av resirkulert 
plast, unngå unødvendig bruk av plast og designe 
for gjenvinning - i tråd med EU-målene om 50% 
materialgjenvinning av all plast innen 2025.

Vi i Findus følger utviklingen av nye materialer 
tett, og bytter fortløpende ut pakninger som i  
dag ikke er gjenvinnbare med pakninger som  
er gjenvinnbare. Vårt mål er at 100% av våre  
forbrukerpakninger skal være gjenvinnbare i 
2022. 

MATSVINNBOKSEN

For Findus er det å redusere matsvinnet et av våre 
hovedfokusområder innen bærekraft. Derfor setter 
vi også ekstra fokus på denne problematikken i vår 
kommunikasjon. 

For å sette økt fokus på, og synliggjøre hvor mye fullt 
spiselig mat vi kaster i Norge, inviterte vi med oss 
Matvett for å skape et event i Oslo sentrum. Rett utenfor 
Jernbanetorget, plasserte vi en stor boks, fylt med 
grønne matavfallsposer. Boksen visualiserte 5 tonn 
spiselig mat, som er det vi kaster hvert tiende minutt 
i Norge. Samtidig lanserte vi Findus Matsvinnløftet, 
med enkle råd til hvordan man selv kan redusere eget 
matsvinn hjemme. 

Findus matsvinnløfte:

•	 Tenk før du kaster mat

•	 Planlegg måltidene godt

•	 Bruk fryseren smart

Sammen med Matvett engasjerte vi politikere som 
Norges klima- og miljøminister Ola Elvestuen, samt 
byråd for miljø og samferdsel i Oslo, Lan Marie 
Nguyen Berg. Begge tok turen ned til Jernbanetorget 
og avla matsvinnløftet. Eventet ble godt dekket  
gjennom omtale i både TV, aviser og sosiale medier, 
og ytterligere forsterket gjennom en digital kampanje. 
Vi håper dette bidro til at enda flere ble mer bevisst 
på at de kan og bør gjøre en forskjell, gjennom å kaste 
mindre mat.
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VÅRE MEDARBEIDERE ER VÅR FREMSTE STYRKE 
Vi er i dag 267 ansatte i Findus Norge. Våre medarbeidere 
er helt avgjørende for vår bedrift, og vi er overbevist om  
at vi blir mer konkurransedyktige og innovative når våre  
medarbeidere får sjansen til å utvikle seg og oppnå sitt 
fulle potensiale. 

For å bidra til en positiv arbeidskultur som oppmuntrer 
kreativitet og nytenking, har vi stadig fokus på mangfold  
og inkludering i organisasjonen vår.

Vi jobber med dette i våre rekrutteringsprosesser med  
tanke på språk- og ordvalg og formuleringer i våre annonser. 
Videre gir vi aktuelle personer mulighet for å få arbeids-
erfaring gjennom internship eller arbeidstrening. I våre to 
fabrikker har vi i tillegg fokus på lærlingeprogrammet.  
Dette gir unike muligheter for å bygge kompetanse. Nå jobber vi for et bredere mangfold i organisasjonen 

gjennom å øke andelen ansatte med ikke-nordisk  
bakgrunn. Vårt mål er at 20% av de som får tilbud om  
ansettelse i år 2022 skal være personer med ikke-nordisk 
bakgrunn. Vi vet at det vil føre til langsiktig lønnsomhet.

HELSE, MILJØ OG SIKKERHET  
FOR VÅRE MEDARBEIDERE
Vårt viktigste ansvar ovenfor våre medarbeidere er å 
sørge for at de føler seg trygge på arbeidsplassen. ette 
gjelder ikke minst de 172 medarbeiderne som jobber 
på våre fabrikker. Vi har hatt fokus på å rapportere alle 
nesten-uhell, og har jobbet systematisk med oppfølging av 
tiltak etter hendelser. Vi tror dette har bidratt til at vi i  
2018 hadde en betydelig nedgang i antall hendelser på  
fabrikk som resulterte i fravær, fra 9 hendelser i 2017  
til 2 hendelser i 2018. 

TRIVSEL OG ENGASJEMENT  
HOS VÅRE MEDARBEIDERE
 
Vi legger stor vekt på at våre medarbeidere skal 
føle at jobben deres er meningsfull. Derfor er det en 
glede å se at 88% av alle våre medarbeidere svarte 
at de hadde høy eller veldig høy stolthet, mening og 
energi for sin jobb i vår medarbeiderundersøkelse for 
2018. Hele 95% av våre medarbeidere innen kontor 
og salg svarte det samme, som er godt over snittet 
på 88% blant høyt presterende bedrifter innen vår 
bransje. Medarbeiderundersøkelsen ble besvart av 
88% av våre medarbeidere, og hele 98% av våre 
medarbeidere innen kontor og salg. 

Av våre ansatte svarte 73% at de ser positivt eller 
veldig positivt på hvordan Findus fremmer et sunt 
arbeidsmiljø. For å møte at en del av våre med- 
arbeidere opplever at vårt arbeid innenfor disse 
områdene ikke strekker til, valgte vi å legge økt fokus 
på disse områdene i vårt videre arbeid. Eksempelvis 
har samtlige avdelinger i hele selskapet jobbet med 
egne resultater av undersøkelsen, og fremmet en 
tiltaksliste for de områdene der de ser at de har rom 
for bedre resultater, samt for områder der de ønsker 
å opprettholde gode resultater. Vi har også etablert 
flere interne kurs med fokus på hvordan ledere sikrer 
høy trivsel og et godt arbeidsmiljø blant sine ansatte.

Ledergruppe
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Findus Norge AS er en del av Nomad Foods, Vest-Europas ledende næringsmiddelselskap innen dypfryst 
mat. Nomad Foods jobber aktivt med bærekraft, også på konsernnivå. Resultatet av dette arbeidet er  
presentert i Nomad Foods bærekraftsrapport, som du finner på de neste sidene.

Har du noen spørsmål vedrørende Findus sin bærekraftsrapport, eller vårt generelle bærekraftsarbeid?  
Ta gjerne kontakt med vår Nordic Sustainability Manager Maria Svantemark på Maria.Svantemark@se.findus.com
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About this report

Contents
This is Nomad Foods’ second 
annual sustainability report, 
covering the period from January 
to December 2018. Our first report 
was published in spring 2017. 

This report is influenced by the 
Global Reporting Initiative (GRI), 
and includes standards defined by 
the GRI guidelines. 

It meets the requirements of the 
EU Directive on Non-Financial 
Reporting. 
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Our CEO’s message

Feeding a growing population sustainably, while 
protecting the environment and biodiversity, is one 
of the main challenges of our time. It is a challenge 
that our consumers are increasingly concerned 
about. They see the solution as a healthy and 
sustainable diet that is good for the environment 
and good for them too. It is a concern that I only 
expect to grow.

As Europe’s largest frozen food company, we are 
determined to play a role in helping our consumers 
eat sustainably. In 2018 we took a step back to 
systematically assess our sustainability work and to 
determine our plan of action for the future. 

This culminated in the launch of our new 
sustainability strategy, Our Sustainable Path. It is a 
European wide programme with the ambition of 
making a difference every day through affordable, 
sustainable food. We view what we do as 
contributing jigsaw pieces to the global efforts led 
by the UN and our new strategy focuses on where 
we can make a difference. 

We created our strategy by mapping our 
environmental and social impacts against the 
UN’s Sustainable Development Goals and by 
building on the foundations we have established 
over the last 20 years. We identified three key 
focus areas – better sourcing, better nutrition and 
better operations – and we have committed to 
six ambitious targets to provide a clear sense of 
direction as we move forward; from 100% fish and 

seafood from sustainable fishing or responsible 
farming by the end of 2025 to 100% of our consumer 
packaging will be recyclable by the end of 2022. 

Measuring our progress is how we ensure 
sustainability sits at the heart of our business on 
a day-to-day basis and I’m proud of what we’ve 
achieved this year as outlined in this report, as 
well as the targets that we have set ourselves. I 
know that Our Sustainable Path puts us in the best 
possible position to work towards a better future for 
both people and the planet.

Stefan Descheemaeker, 
CEO

Welcome to Nomad Foods’ second sustainability report. I’m pleased to 
share our progress over the past year and to introduce our new sustainability 
strategy, Our Sustainable Path.
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“���We view what we do 
as contributing jigsaw 
pieces to the global 
efforts led by the UN and 
our new strategy focuses 
on where we can make 
a difference”
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Sustainability Highlights
2018

Scored 

Top 40 

in the 

Dow Jones  
Sustainability 

Index

 Launched  
our new  

sustainability  
strategy, 

Our  
Sustainable  

Path
to accelerate our  

sustainability agenda 
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2%
decrease  
in carbon  
emissions

per ton of finished goods  
in own production

 90%  
sustainably 
sourced fish

and seafood raw material

Co-hosted

 SDG14 Life
Below Water 
webinar to progress

towards targets

  Launched 

Our  
Well Way 

a health and  
wellness programme  

to support  
our employees

 95% 
of our new  

product launches are 

healthier meal 
choices

Joined the

 Sustainable 
Agriculture  

Initiative
 to roll out 

sustainable farming  
practices across all 
vegetable sourcing

 Scored 

84 
on 

sustainable 
employee  

engagement
in Our Voice Survey
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Main UN Sustainable Development Goals that our 
strategy align with

In 2018, we launched our new 
sustainability strategy for Nomad 
Foods: Our Sustainable Path. 

Through extensive work with internal and external 
stakeholders, we decided on three focus 
areas—better sourcing, better nutrition, better 
operations—with a clear ambition to lead in 
material areas such as fish sourcing, sustainable 
vegetable farming and nutrition. To ensure 
progress, we have set time-bound targets in the 
six most material areas. And across these three 
pillars, we hold ourselves to high standards on 
governance, ethics and food safety. 

Our Sustainable Path
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“As the world population 
grows and the demand 
for nutritious, sustainable 
food increases, we need 
to transform the way we 
produce and consume food. 
We will play our part in that 
transformation and have 
shaped our new strategy to 
support the UN’s Sustainable 
Development Goals.” 
Annelie Selander,  
Group Sustainability Director
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We spent 2018 embedding the strategy throughout 
the business, using internal engagement sessions 
and webcasts, including targeted sessions for 
our Enterprise Leadership Team, and developing 
action plans with dedicated teams. We will work 
with partners throughout our supply chain to 
achieve these commitments by 2025 at the latest. 
We will ensure that new products lead the way in 
sustainability and will also use our media presence 
and consumer communications to drive positive 
change.

Governance 
Our Executive Committee holds ultimate 
responsibility for Nomad Foods’ sustainability 
direction. To guarantee that we meet the 
targets set out in Our Sustainable Path, we have 
a Sustainability Steering Committee: a cross-
functional group chaired by our CEO, consisting 
of seven members of our Executive Committee 
and representatives from different functions and 
markets. Our Group Sustainability Director reports 
directly to the Chief Communications Officer, 
who sits on the Executive Committee and the 
Sustainability Steering Committee, ensuring that 
our business activities drive progress towards our 
sustainability strategy. 

We want our strategy and commitments to 
be borne out in all new product development. 
Therefore, in 2018, we embedded detailed 
sustainability criteria into our NPD processes: a 
governance model for approving all new products 
in all markets. Products that do not comply with 
our strict environmental and social standards are 
flagged by the system, and an action plan for 
improvement must be developed in partnership 
with senior management.

*per ton of finished goods from 
our own operations
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Our Supply Chain
Nomad Foods is a €2.2bn business 
bringing together some of the 
biggest European frozen foods 
brands, including Birds Eye, Findus 
and iglo.   

This year, we welcomed two new acquisitions to 
our brand family: Aunt Bessie’s and Goodfella’s 
Pizza1. We work across 13 primary markets, led 
from our UK headquarters in Bedfont: Austria, 

Belgium, Finland, France, Germany, Ireland, Italy, 
the Netherlands, Norway, Spain, Sweden, Portugal 
and the UK. As a global company with a varied 
portfolio of fish and seafood, vegetable, chicken 
and ready meal products, our supply chain starts 
with securing raw ingredients and ends with our 
tasty products on our consumers’ plates. 

We have direct operational control over many 
of the elements in our supply chain. This means 
we design and implement policies, procedures 
and processes to ensure that they meet all our 
requirements, including sustainability. Where we 

have indirect control—for example when we 
purchase ingredients or products from another 
producer—we select suppliers who reflect our high 
standards and agree to strict specifications. We 
also work in partnership with certification bodies, 
such as the Marine Stewardship Council (MSC), to 
maximise our impact beyond our supply chain.

1.  As we made both acquisitions in 2018, Aunt Bessie’s and 
Goodfella’s Pizza will be fully included in our 2019 sustainability report, 
when we can relate the development to a full calendar year of sales 
data. We make an exception for palm oil, as the acquisitions resulted 
in more significant changes in this area.
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Production 
sites 

Offices 

Employees 

Employees 
Vegetables 

2/3 con-
tracted 
volumes 

1/3 pur-
chased 
volumes 

Fisheries and 
fish farms 

Farming 
(chicken, egg,
dairy, pork, beef)

Other 
ingredients

Materials for 
packaging

Distribution 

Brands

Manufacturing

Primary Production Consumers 

Retailers 

Food 
service

Export

households enjoying
our meals daily

>4mn

164
consumer contacts 
daily on average 
through Nomad 
Consumer 
Careline 
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Materiality
In 2018 we conducted a light-touch materiality assessment. We asked internal and external 
stakeholders—including representatives from within the company, customers and NGOs 
specialising in sustainable food, fishing and agriculture—to rank a range of sustainability issues 
in order of importance, and assessed their relative importance to our business and our ability to 
impact them through our value chain.

The chart is an illustrative representation of the results 
of our materiality assessment. All issues ranking within 
the top two thirds of both stakeholder importance 
and significant impact are covered in the report. We 
are not significant users of palm oil or eggs but have 
included them because of the level of interest from 
external stakeholders. 

Some areas, such as food safety and quality, and 
legal and regulatory compliance, are fundamental 
parts of how we do business and are covered in the 
final section of this report. We also identified several 
key principles for operating responsibly that we 
apply to all aspects of our business— innovation, 
research, community impact and organisational 
transparency. These are covered throughout the 
report where relevant to the issues being discussed.

The materiality assessment confirmed that our 
new strategy covers the most material areas. We 
will conduct a full materiality assessment in 2019 to 
ensure that we continue to focus our efforts on the 
most important issues for our stakeholders and for 
the business.

➤

➤
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Impact of Nomad Foods

M
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More important

Deforestation

Employee training & 
education

Labour & management 
relations

Soy

GMO

Locally grown  
produce

Provision for  
alternative diets

Responsibly sourced fish 
& seafood

Nutritious profile of 
portfolio

Energy & emissions

Sustainable agricultural 
practices

Operational water & 
waste management

Human rights

Animal welfare

Employee health, safety 
and wellbeing

Diversity & inclusion

Reducing food waste

Sustainable packaging

Promoting plant- 
based diets

Responsible marketing

Palm oil

Egg standards

Artificial additives & 
preservatives

M
ost m

aterial issues

Better operations

Better sourcing

Better nutrition

Material Issues
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Better sourcing
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Fish is an important ingredient to 
us—many of our most iconic and 
best-loved products are fish and 
fish products. Sourcing it responsibly 
is central to both the health of our 
oceans and the sustainability of our 
business. 

As the risk of overfishing already poses a serious 
threat to the health of marine life, it is imperative 
that responsible management and sustainable 
fishing practices are used to meet the increasing 
demand of fish globally. 

Aquaculture—the production of seafood in a 
farmed managed environment—is a growing 
industry and provides a way to reduce the 
pressure on wild fisheries. Although there is a 
need to ensure that the environmental impacts of 
aquaculture, particularly the use of wild fish stocks 
to create feed, are managed carefully, we believe 
that responsible aquaculture has an increasingly 
important role to play.

Our approach
#1. We are committed to sourcing 100% of our fish 
from externally certified sources by the end of 
2025. We are working towards this with long-term 
partners including the Marine Stewardship Council 
(MSC) and the Aquaculture Stewardship Council 
(ASC), as well as our suppliers. 

Nomad Foods is the largest branded producer 
of eco-labelled wild-caught fish and seafood in 

the world. For the last 20 years, our brands have 
been working with the MSC to protect our oceans 
from overfishing and ensure the environmental 
impacts of our operations are minimised. 

Part of our approach is to increase awareness of 
the importance of choosing responsibly sourced 
fish amongst consumers and to make it easier for 
them to identify sustainably sourced fish when 
making purchase decisions. 

Our progress
In 2018, we further increased the proportion of 
certified sustainable fish in our portfolio, driven by 
both sales growth of existing products and new 
product launches. We doubled our sales volume of 
ASC-certified products across Europe compared 
to 2017 and launched eight new ASC-certified 
products in 2018.
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Our Oceans

“�Our aim is to transform the 
market so that sustainable 
practices are standard, not 
the exception.” 
Andrew Papachrysou,  
Procurement Director

of fish and seafood 
raw material is 
sustainably or 
responsibly sourced 

>90%
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In 2018, MSC assessed 14 of the largest fisheries we 
source from and found sustainability improvements 
in all of them—from reducing the volume of 
bycatch (the unintended catching of other fish 
species) to improving fish habitats. This is largely 
due to the long-term commitments that fisheries 
have made to improving their operations and 
to increasing demand from producers and 
consumers for sustainable fishing practices. 

We have been working to introduce front-of-
pack eco-labelling to our certified products to 
underpin our commitment to only use responsibly 
sourced fish and seafood. As a result of this, 80% of 
our sales volume is now MSC- or ASC-labelled. 

In addition, our brands support local activities 
to champion sustainable fish, such as Findus 
Norway participating in the annual Passion for 

Ocean Festival in Oslo alongside the MSC to help 
consumers understand that their fish choices 
matter. Findus Sweden also joined the MSC at the 
Taste of Stockholm Festival.

Transparency is important to our consumers. 
Our Fish Provenance Tool, an online tool which 
allows consumers to trace where their fish is from, 
operates in eight markets and we are developing 
plans to expand this as a means of increasing 
knowledge. 

Future Plans
2019 will be a key year in terms of progress towards 
100% sustainably sourced fish by 2025. We are 
working towards a step change in certified farmed 
raw material, in close collaboration with the ASC 

and the farms we source from. In addition, we 
expect to see an additional one of our fisheries 
obtain certification as we continue to use our 
influence to keep raising the bar for sustainability 
standards. 

Our oceans are suffering from 
a host of issues, many of them 
as a result of human impact. 
Finding a solution is complex and 
requires collaboration across the 
board. That’s why, in November 
2018, we partnered with the MSC 
and GlobeScan to host a global 
webinar, discussing how we can 
work together to accelerate 
progress towards SDG 14: Life 
Below Water. We brought together 
stakeholders from across the world 

in an online forum, to advocate for 
ocean sustainability and promote 
collaborative partnerships in 
progressing towards the targets. 

The webinar delivered a number 
of positive outcomes. Following 
discussions on the importance of 
farmed fish in meeting growing 
consumer demand for fish, we 
are developing an aquaculture 
roadmap for our business. We are 
also accelerating our efforts in 

working with fisheries to achieve 
MSC certification, and we are 
setting out plans for group-wide 
initiatives to combat plastic 
pollution and support ocean clean-
ups, which are key activities for SDG 
14.1. A collaborative approach is 
key to drive progress towards SDG 
14 as a whole, so we will continue 
to work with other partners to find 
solutions throughout 2019. 

CASE STUDY
SDG 14 Life Below Water webinar

2. �Compared to 643 products in 2017

 Number of MSC/ 
ASC products across  

global portfolio2

703
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As the number one frozen vegetable 
brand in Europe, it is essential that 
we use nutritious vegetables grown 
in a way that minimises our impact 
on the planet.  

Maintaining soil health, making selective use of 
pesticides and preserving biodiversity are key 
targets within SDG 2 and crucial for ensuring the 
future of our agricultural supply chain.   

Our approach 
#2. We are committed to sourcing 100% of our 
vegetables through sustainable farming practices 
by the end of 2025. We are already working closely 
with our suppliers to continue driving progress. 
Approximately two thirds of our vegetables are 
produced through contracted relationships with 
individual farmers and growers across Europe, 
many of whom we have worked with for three 
generations. Our experienced Fieldstaff work with 
them to make crop management decisions around 

when to harvest vegetables, minimising food waste 
and preserving biodiversity as well as monitoring 
quality and yield, and ensure adherence to our 
high standards on pesticide use. We contract with 
third-party suppliers to procure the remaining 
part of our vegetable portfolio, and we will work 
with them to ensure high standards across all 
vegetables. 

Our Fields

CASE STUDY
Pea Breeding  

Since the 1980s, we have been working to address 
various environmental challenges through our 
pioneering pea breeding programmes. Our 
agricultural experts are developing new pea 
varieties which are more resistant to disease 
and environmental stress, producing high yields 
without excessive water usage and fertilisers whilst 
maintaining high nutritional value. So far, we 
have developed several new varieties of high-
performing peas, all with the same taste that our 
customers expect and enjoy. 

Our current pea breeding programme is a key part 
of our work to secure the future of pea production 
across Europe and was expanded in 2018 to 
operate across several growing areas. This allows 
our team of scientists and experts to investigate 
new properties of peas in various environments, 
with the aim of developing a portfolio of 
genetically diverse pea varieties that will lead the 
way in the future of sustainable farming.
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Our progress 
In 2018, Nomad Foods joined the Sustainable 
Agriculture Initiative (SAI): a network of food 
companies and retailers who share our vision and 
principles of sustainable agriculture. This represents 
the next step forward for our business and we 
are working hard to introduce all our farmers to 
the SAI Farm Sustainability Assessment (FSA). This 
will measure the sustainability of our agriculture 
operations, such as farm management, soil 
health and crop protection. We have successfully 
completed the pre-audit process and we are now 
working with our growers to implement the FSA into 
their practices. To aid compliance, we introduced 
a new policy to screen all new contracted 
agricultural growers across all markets according 
to the FSA’s approach to sustainable agriculture. 

Future plans 
We will continue raising the bar for sustainable 
farming practices amongst all our contracted 
farmers, leading the way with our hero crops 
such as peas and spinach. We have also started 
mapping the rest of our supplier base and will 
engage with them fully over the course of 2019 
to understand what sustainable agriculture 
standards are currently in use. We want all of 
our vegetables to have the same sustainability 
credentials, whether produced by our contracted 
growers or procured from third party suppliers. 
We will continue to work with procured vegetable 
suppliers to ensure sustainable practices are put 
in place before 2025. We will also extend the 
screening of new suppliers to include this group. 

“�In 2018 we extended our exclusive 
pea varieties further across the 
Nomad markets, and we continue 
to breed new varieties focussing 
on improved tolerance against 
diseases and increasing weather 
extremes.” 
James Young, Agriculture Director  
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Although a large portion of 
our supply chain is focused on 
sustainably sourced fish, seafood 
and vegetables, we also use a 
range of other ingredients in our 
products. 

We work with our global suppliers to understand 
and address the impact of issues such as animal 
welfare, human rights and deforestation through 
responsible sourcing of high-risk ingredients such as 
palm oil.

Animal welfare
Our approach
We support the development of safe, responsible 
and sustainable food production systems, 
encompassing traceability and animal welfare as 
well as environmental and ethical concerns, and 
we are committed to going above and beyond 
regulatory standards when sourcing animal 
products such as poultry and eggs. 

In consultation with our suppliers, we updated 
our Policy on Sourcing of Animal Products to ensure 
100% traceability, humane slaughtering practices, 
and the responsible use of antibiotics to prevent 
suffering. Critically Important Antibiotics, those 
that are listed by the World Health Organisation as 
important for human health, need to be monitored 
carefully. We are working hard to increase chicken 
welfare in our supply chain, thereby eliminating the 
need for these high priority antibiotics entirely.

Our progress 
Poultry is our second largest source of animal 
protein after fish and seafood. In 2018, we 
consulted with NGOs, suppliers and consumers to 
inform the development of a roadmap to increase 
chicken welfare. One focus is to eliminate cage-
reared chickens for poultry meat and we are 
already making good progress, with over 85% of 
our chickens that are barn-reared rather than 
cage-reared. 

Eggs are a secondary ingredient rather than 
the primary ingredient in most of our dishes and 
we purchase low volumes of eggs. Where we do 
use them, the majority of our eggs are from barn-
reared chickens. We expect to transition to 100% 
barn-reared eggs by the end of 2020 at the latest. 
Currently, less than 0.5% of our total sales volume 
comes from products containing cage-reared 
eggs. 

Our Ingredients

Purchase 
volume of 
animals by  
breed type

76%
Fish

16%
Poultry

Red
meat

8%
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11%
mass balance

non- 
certified

1.5%

Future plans
We have made good progress towards ensuring 
that all our poultry and eggs are sourced from 
barn-reared birds and will continue working 
towards eliminating cage-reared birds from our 
supply chain. We are also working with suppliers 
to remove all use of Critically Important Antibiotics 
across our entire supply chain. We will continue 
to build awareness amongst our suppliers of our 
new policy as well as work in partnership with key 
stakeholders to further develop our standards and 
understanding of animal welfare.  

Palm Oil
Our approach
We are committed to sourcing 100% sustainable 
palm oil, as certified by the Roundtable for 
Sustainable Palm Oil. Although we are not a 

significant user of palm oil, it is important that we 
minimise our impact on deforestation and respond 
to the demands of our stakeholders. Two of our 
smaller markets, Findus Norway and iglo Belgium, 
are already using 100% RSPO-certified palm oil and 
we are working to replicate this across all markets.

Our progress
In 2018, 98.5% of our palm oil was sustainably 
certified: an increase of almost 3% from 2017, and 
we are proud how the business has progressed in 
this area. In addition, no non-conformances were 
found during RSPO supply chain audits across the 
business in 2018. 

Following the acquisition of Aunt Bessie’s and 
Goodfella’s, our total use of palm oil increased. 
Due to differences in policies between the newly 
acquired brands and Nomad Foods brands, 
mass balanced RSPO-certified palm oil was re-
introduced into our portfolio. This means that 

although we purchase RSPO-certified palm oil, the 
palm oil is refined and processed with non-RSPO 
palm oil, therefore losing traceability to its origin.  
However, we have already initiated actions to 
replace all mass balanced palm oil in our supply 
chain with a segregated alternative, which is 
fully traceable and guarantees that only RSPO-
certified palm oil is used. This process is due to be 
completed in late 2019 or early 2020.

Future plans
Our long-term goal is to use 100% RSPO-certified 
segregated palm oil in our products. We aim to 
achieve this for iglo Netherlands by the end of 2019, 
becoming the third market that is 100% certified, 
leading the way for others to follow. We will also 
continue to reduce our total volume of palm oil 
purchased by reformulating our products where 
feasible. 

87.5%
segregated

Palm oil  
that is RSPO-
certified

“�Deforestation needs to be 
addressed to halt climate 
change. Even though we are 
not a major user of palm oil, 
when we use it, we require it to 
be certified palm oil and are at 
98% RSPO-certified already.” 
Annelie Selander, Group Sustainability 
Director 
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We recognise that the supply chain 
of food production and processing 
is one of the sectors which may 
be vulnerable to modern slavery, 
particularly due to the global 
nature of suppliers. The broad scope 
of our suppliers, which varies from 
small traders to large multinational 
companies located in all continents, 
requires significant efforts and 
dedication in order to manage 
ethical risk.  

Our approach
We work closely with our suppliers to implement our 
ethical policies and practices, and we continually 
evolve our approach to meet changing legislation 
in all our markets. In 2018, we rolled out our 
updated Supplier Code of Conduct (SCoC), which 
requires all suppliers to apply the same standards 
of ethics and behaviour that we apply to ourselves. 
This includes treating all workers with respect 
and dignity, supporting equal opportunities and 
taking all possible steps to prevent modern slavery, 
human trafficking or child labour in all areas of 
their supply chain. The code also requires suppliers 
to meet wider sustainability criteria covering areas 
such as the environment and health and safety. 

Our progress
We have created a three-stage plan to raise 
awareness of our SCoC to ensure compliance and 
continuous improvement of practices across our 
suppliers. In Phase 1, which was ongoing in 2018, 
we requested all direct suppliers to register with 
the Supplier Ethical Data Exchange (SEDEX) and 
complete a self-audit questionnaire. We increased 
the number of suppliers registered to 60% (up from 
50% in 2017), however this was below our ambitious 
target of 80%. This is mainly due to the process 
being more time-consuming than we anticipated 
and the acquisition of two further businesses into 
the group, increasing our supplier base.  

Future plans
In 2019, the ambition is to have 75% of our suppliers 
registered with SEDEX, which is lower than the 2018 
ambition, reflecting the learnings and the business 
changes resulting in the expanded supplier base. 
This will then allow us to move on to Phase 2 which 
includes conducting more regular risk assessments 
and addressing issues of non-compliance.

We have also recruited an Ethical Compliance 
Manager to increase our focus on responsible 
trading. Besides maintaining our ethical supplier 
database, our long-term ambition is to move from 
closing gaps to proactively addressing potential 
non-compliance issues in collaboration with our 
suppliers.

Our Supply Chain Ethics
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60%
of suppliers 
registered with 
SEDEX
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Better nutrition
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We have seen increasing focus 
from governments, policy makers, 
NGOs, consumers and the media 
on combatting obesity and 
advocating balanced, healthy and 
sustainable diets.  

We are committed to making it easier for 
consumers across Europe to enjoy food that is 
good for them and for the planet. Our responsibility 
stretches from our ingredient sourcing and recipe 
creation to our communication of nutritional 
information to customers.

Our approach
#3. We are committed to increasing the proportion 
of healthy meal choices in our portfolio every 
year, starting from 2017. Nutrition has always been 
a priority for us and is a core focus area of Our 
Sustainable Path. Our nutrition strategy is peer-
reviewed by our Nutrition Advisory Board: a group 
of independent nutrition experts.  

We screen our products through our Nutrient 
Profiling Tool (NPT), which uses an externally verified 
scoring system to assess their nutrient content. 
Points are allocated for nutrients of public health 
concern including sugar, salt, saturated fat and 
energy. These are then weighted against the total 
points scored for positive ingredients, such as 

fruit, vegetables, nuts, fibre and protein. The 
resulting score determines which meals constitute 
a healthy choice. We train all of our research 
and development experts in applying the NPT, 
including all our chefs.  

Our progress
By the end of 2018, we had increased sales of 
healthy meal choices in our retail portfolio by €62 
million compared to 2017. We are proud of this 
achievement as we continue to strive for more.  
Reformulating old favourites with their nutrient 
profile in mind is key to our success, as it allows our 
consumers to enjoy healthier options without a big 
change in their behaviour. In addition, a healthy 
nutrient profile is always a priority when developing 
new products. In Sweden, for example, we 
launched our new Pease range in 2018, combining 
the goodness of pea protein with a blend of herbs 
and spices to create protein-packed, meat-free 
meals. Taken together, 95%3 of new or reformulated 
products were healthy meal choices in 2018.

Our Nutritious Food

% of new or reformulated products for 
retail which are a healthier meal choice 
according to our Nutrient Profiling Tool

 2017

2018

88%

95%

3. �Excludes Food Service
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Nutritional labelling
We know that labelling is a key part of helping 
customers to make healthier choices. We use on-
pack nutritional labelling across all markets and 
adopt widely recognised schemes wherever they 
exist. This includes the Keyhole symbol in Sweden 
and Norway, the Heart Mark symbol in Finland, 
Nutri-Score labelling in France and traffic light 
labelling in the UK.

Future plans
We’re expanding the reach of our Nutrient Profiling 
Tool (NPT) to our Food Service portfolio and our 
new acquisitions. We are already assessing Aunt 
Bessie’s and Goodfella’s using the NPT and will 
further support customers to make healthy choices 
by introducing traffic light labelling to Goodfella’s 
packaging in 2019.

We have also developed a Nutrition Retailer 
Engagement Toolkit to inspire and enable our 
marketing teams to engage with retailers on 
nutrition. This is due to launch in January 2019.
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CASE STUDY
Nutriscore  

In 2018, Findus France adopted the widely 
recognised Nutri-Score labelling system. Products 
now carry a colour-coded front-of-pack label 
which rates products on a scale of dark green 
to red according to their nutritional value. Over 
89% of our portfolio is already rated green on 
Nutri-Score, and we want to increase this to 95%. 
We aim to have Nutri-Score labelling on 100% of 
Findus France products by the end of 2019. 
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We know our consumers are 
concerned about artificial additives 
and preservatives.  

They expect us to create delicious meals that allow 
our ingredients’ natural flavours to shine through 
without requiring additional flavours, colours and 
taste enhancers. 

Our approach
#4. We are committed to 100% of our portfolio 
being free from taste enhancers, artificial flavours 
and artificial colorants by the end of 2020. We 
are in a strong position, having had a clean 
labelling policy in place for over 15 years which 
sets out our internal standards on how to select 
ingredients when developing or reformulating 
products. Our standards already go above and 
beyond regulations, but in 2018 we went a step 
further, introducing a central Clean Label Steering 
Committee to drive improvements in our recipes 
and ensure that we meet our target. 

Freezing is nature’s way of locking in goodness 
without the need for added preservatives. When we 
create a new product, we don’t add preservatives, 
although we do make exceptions for foods 
such as ham where ingredients are preserved 
in a traditional way, or where preservatives are 
necessary for food safety. 

Our progress
In 2018, we assessed each of our recipes across our 
entire product portfolio to establish our baseline, 
however we have been reducing additives in our 
products for over 15 years. Most of our progress 
has been made by renovating existing recipes, but 
we have also implemented a strong governance 
process to ensure that 100% of our new products 
are free from taste enhancers, artificial flavours and 
artificial colorants.

Future plans
Our main focus is delivering on our target to make 
100% of our portfolio free from taste enhancers, 
artificial flavours and artificial colourants before our 
2020 deadline. However, we also recognise that 
consumer tastes are constantly changing, and we 
want to be quick to respond. With this in mind, we 
are developing a vision for broadening our clean 
labelling policy, challenging ourselves to continually 
monitor and meet our customers’ expectations.

93%
of products without 
taste enhancers, 
artificial flavours 
and artificial 
colorants

Our Approach to Additives
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We want to change consumers’ 
eating habits for the better. 

We use the wider influence of our brands to inspire 
people across Europe to enjoy a balanced diet, as 
well as making more sustainable choices.

Our approach
The majority of our key marketing targets focus 
on promoting healthier options. To drive these 
forwards, in 2018 we articulated what our three 
largest brands, Birds Eye, Findus and iglo stand 
for: ‘Helping the nation eat a little more goodness 
every day’. This represents an important step in 
putting health at the heart of our most popular 
brands. We also provide consumers with up-to-date 
scientific evidence about healthy eating, collected 
by our in-house team of nutritionists.

We know that many of our products are enjoyed 
by families. We operate a strict marketing policy 
to help parents and guardians make informed 
choices, and we never use messaging that 
encourages children to ‘pester’ their parents about 
buying products.

Our progress
We’re constantly working to inspire balanced diets. 
For example, in 2018, Birds Eye UK used TV and 
digital channels to educate millions of consumers 
about the health benefits of peas, partnering with 
Buzzfeed to share creative recipe ideas. 

We also use our position as an industry influencer 
to champion sustainability. Our Findus Sweden 
team participated several events throughout the 
Almedalen week—the leading event in Swedish 

politics. In Italy, we launched ‘Findus Green Camp’, 
an online video collection of four young explorers 
discovering how to grow crops responsibly. The 
resources are designed to educate consumers of 
all ages about sustainable agriculture.

Future plans
Plans are already underway to continue 
championing healthier eating in 2019. We’re 
excited to be partnering with national television 
channel ITV and several UK supermarkets on Veg 
Power: a major campaign to promote vegetables 
to UK children and help tackle childhood obesity. 

We have seen enormous growth in consumer 
demand for plant-based options as a more 
sustainable alternative to meat. Following the 
launch of our Pease range, we are launching our 
Green Cuisine range in four key markets in 2019. The 
range uses pea protein to create protein-packed, 
meat-free meals, inspiring both meat-eaters and 
vegetarians to make culinary choices that are 
better for the environment.

Our Influence
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Better operations
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As a growing food business with 
13 manufacturing sites, plus 3 
additional sites following the 
acquisition of Goodfellas and Aunt 
Bessie’s, Nomad Foods has an 
important role to play in cutting 
carbon emissions. 

We also have a responsibility to ensure that water, 
energy and materials are used efficiently when 
making our products. Halving global food waste 
by 2030 is a key target of SDG 12, and we are 
determined to help make this happen.

Our approach
#5. We are committed to reduce our greenhouse 
gas emissions every year, from our 2015 baseline 
of 641.2 kgCO2e emitted per ton of finished goods 
from our own operations. We know that reducing 
emissions begins with thorough, accurate data 
collection and analysis. We calculate our annual 
group carbon footprint by mapping out all sources 
of emissions and converting them into equivalent 
tons of carbon dioxide. The footprint covers our 
own operations, including factories operated by 
Nomad Foods (excluding co-packers, Goodfella’s 
and Aunt Bessie’s sites acquired in 2018), all owned 
and third-party warehousing and our inbound 

logistics. We have been working hard to establish 
measurement protocols in order to understand 
our carbon footprint, and each site operates with 
policies in place to manage their impact. Now that 
we have a better understanding of the impact of 
our business as a whole, we are looking to create 
an environment policy that will manage and 
reduce our carbon footprint across our operations.

Our responsibility to manage our emissions, 
combat waste and safeguard environmental 
resources extends beyond our factories. As a food 
business, we need to carefully consider food waste, 
both within our operations and for our consumers. 
Freezing is a well-documented way to reduce food 
waste at home, offering longer shelf life and making 
it easy for consumers to control portion sizes. We 
work with retailers and consumers to raise awareness 
about food waste and promote frozen options. And 
we reduce food waste within our own operations 
through careful monitoring of our factories and 
donating our surplus food to food banks.

Our progress
All our environmental data is independently 
verified by an external auditor and allows us 
to identify how and where best to reduce our 
environmental impact.*

Our Planet 
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Scope 2:
Indirect emissions from the generation 
of purchased energy
•	Purchased Electricity •	Purchased Stream

Scope 3:
Indirect emissions that occur in our  
value chain
•	Re-used materials & 

waste
•	Diesel/Petrol (leased 

cars)
•	Liquid nitrogen
•	Propane

•	Fertiliser
•	Fresh & effluent 

water
•	Electricity in external 

warehouses
•	Inbound logistics

•	Natural and biogas
•	Diesel/Petrol
•	Lubricating Oils

•	Liquid CO2 & Dry Ice
•	Propane
•	Air Conditioning

Scope 1:
Direct emissions from owned and 
controlled sources

170.5

56.1

57.8

Greenhouse gas emissions 

kgCO2e per ton of finished goods

284.4 kilotons CO2e total 2018

641.2

Own production

Reduction

Warehousing and logistics

603.2

592.5

Start 
year

2017

2018

594.1 kgCO2e 47.1

54.9

55.6

548.3 kgCO2e

536.9 kgCO2e

*The reported total CO2eq emissions were confirmed with reasonable 
assurance by GUTcert, an accredited verification body and member of 
the AFNOR Group. The scope of GUTcert’s verification includes scope 
1, scope 2 and scope 3 of the Greenhouse Gas Protocol “A Corporate 
Accounting and Reporting Standard” and GUTcert’s procedure is based 
on ISO 14064-3, taking into account ISO 14064-1 and the working draft 
ISO TR 14069 WD 1.”

http://www.nomadfoods.com/wp-content/uploads/2019/05/gutcert-attestation-independance-nfe-long.pdf
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Carbon Emissions
In 2018, we reduced our emissions per ton of finished 
goods by 2% compared to 2017. We’re pleased that 
we have been able to increase our production 
volume by close to 10,000 tons whilst only minimally 
increasing our absolute carbon footprint (0.02%). 
Our total Scope 1 fossil fuel consumption is 
267,621,332 kWh whereof 98.7% is natural gas.

Several of our factories have taken steps to 
reduce their environmental impact in 2018. Our 
reduction in scope 1 emissions is largely due to 
our Tønsberg factory in Norway which now uses 
half its gas supply with renewable biogas, saving 
approximately 2,000 tons CO2e. Our reduction in 
scope 2 emissions is partially due to our Lowestoft 
factory in the UK which switched to a 100% 
renewable energy supply in October 2018.

Our scope 3 emissions increased on a per ton 
basis compared to 2017, The increase is due to 
several factors. We saw an increase in waste 
derived from animal products, which partly 
accounts for this rise. The closure of one of our 
factory sites in Sweden meant that more raw 
materials and finished products were transported 
to external warehouses resulting in increased diesel 
road transport and more purchased electricity. 

We are already trialling ways of tackling 
emissions associated with transport. In 2018, we 
conducted a pilot in which finished products from 
our existing production sites were transported using 
rail freight instead of diesel road transport, which 
avoided 271kg CO2e emitted per container. Due 
to these promising results, we will be looking to 
expand this in the near future.

Water
Total fresh water consumption decreased by 5% 
compared to 2017 due to several factors, namely 
the closure of the Bjuv factory site, which saved 
163,000 m3 alone, water-saving initiatives at our 
Lowestoft site and reduced production volumes at 
our Tønsberg site. 

Renewable 
electricity self-

generated / 
purchased

8%

69%
Non-renewable 

electricity 
purchased

23%
Steam

227,675,048 kWh

Breakdown of 
electricity and steam 

consumption 

Scope 2.

Water discharge from 
factories in m3

4,045,593

29%
Municipality 

water

71%
Well water

4,811,729 m3

Volume of fresh 
water consumption, 

broken down by 
source  
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Waste and Materials for re-use
In 2018, the total volume of waste produced by our 
operations decreased by 5.7%. However, there is 
more to do as the volume of materials for re-use 
increased by 8%, the majority of which was used 
for animal feed.

Food Waste

We work hard to minimise avoidable food waste 
in our factories and achieved a 5% reduction 
compared to 2017. We also optimised our planning 
processes to reduce the amount of edible surplus 
food we produced. Where we did have excess 
food, nine markets partnered with local food 
banks to ensure it went to good use, sending the 
equivalent of 337,420 meals to food banks. 

Unusually hot weather conditions in 2018 
impacted the harvest of our crops in some markets, 
resulting in lower yields or smaller vegetables. 
This in turn affected our harvesting practices, the 
subsequent production of the vegetables, and the 
amount of waste generated. We will review this by 
individual sites to identify areas of improvement 
where we can work with the sites to reduce the 
amount of waste generated. 

Future plans
We are committed to continue reducing our 
carbon footprint year on year, and are currently 
developing a more detailed policy for reducing 
our environmental impact that will apply across 
the business. At the end of 2018, we submitted our 
proposed greenhouse gas reduction targets to the 
Science Based Targets initiative, to ensure that our 
reduction is in line with climate science and the 
2015 Paris Agreement. We are also integrating our 

newly acquired businesses and calculating their 
annual carbon footprint. Once this is complete, 
we will be able to set emissions reduction targets 
for them as well, to ensure that they align with our 
progress on sustainability across the board. 
We will continue addressing food waste and three 
of our markets have signed industry pledges to 
combat food waste. 

Packaging waste, broken down by 
disposal method based on tons of waste

*In the factories where we process our vegetables, our 
unavoidable food waste is higher due to the parts of the 
vegetables that are unsuitable for human consumption, such as 
leaves, pea pods and cabbage stems.

CASE STUDY
Norway  

Every ten minutes, over five tons of edible food is 
wasted in Norway. To raise awareness about this 
issue, Findus Norway mimicked five tons of food 
waste in a clear container and placed it in Oslo 
central station; one of the busiest locations in the 
country. Passers-by were invited to take a pledge 
to reduce their own food waste through planning 
their meals better and using their freezer more. The 
team also created a website for people to take 
the pledge online.

The campaign was featured on national television 
and the pledge has been signed by almost 1,500 
people, including the Norwegian Minister of 
Climate and the Environment.

Split of waste materials  
(excl. materials for re-use)

11.3%

87.4%

1.3%Incinerated 
for energy 
recovery

Recycled

Landfill

Avoidable food waste, whereof 99.6% Recycled

Unavoidable food waste*, whereof 98.9% Recycled

Packaging waste

Rest of Non-hazardous waste

Hazardous Waste

48,689 tons 

41.2% 29.9% 24.4%

4.3%

0.2%
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Packaging is crucial for ensuring 
the safety and quality of our 
food. But when it is not disposed 
of correctly, food packaging can 
have a disastrous impact on the 
environment, polluting oceans and 
damaging ecosystems. 

In 2018, plastic packaging has come under intense 
scrutiny from consumers, governments and media. 

Our approach
#6. We have committed to making 100% of our 
packaging recyclable by the end of 2022. As part 
of reducing waste, we need to make it as easy 
as possible to reuse and recycle any packaging. 
We believe in using established on-pack labelling 
to help consumers dispose of packaging 

correctly, and we participate in industry initiatives 
including the UK Plastics Pact and the Norwegian 
Plastinitiativet to find circular economy solutions to 
unsustainable packaging, working collaboratively 
across the value chain with packaging manufacturers, 
producers, retailers, consumers and disposal facilities.

We have a Responsible Packaging Design Code 
of Practice, which applies to all packaging we 
use. As well as setting stringent standards for food 
safety, the Code of Practice includes a protocol 
for avoiding excess packaging. We also request 
that all our suppliers source packaging materials 
sustainably, for example through the Programme 
for the Endorsement of Forest Certification (PEFC) 
and the Forest Stewardship Council (FSC).

Our progress 
When developing new products, we prioritise 
paper-based packaging materials over plastic, 
and over 80% of our paper packaging comes from 
sustainably managed forests.

Future plans
Our most recent forecasts indicate that by 2020 
we will have achieved 90% recyclability of our 
packaging. 

We believe that labelling has an important role 
to play in encouraging consumers to recycle or 
dispose of food packaging correctly, and are 
looking at strengthening our packaging policy by 
making labelling a mandatory requirement.

“Addressing plastic pollution 
whilst maintaining food safety 
and quality is a key focus for 
us. 100% recyclable is a first 
step, but we are committed 
to going beyond this.” 
Stella Peace, Group R&D Director

Packaging

71% 
of consumer 
packaging is 
recyclable
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Our People and Communities

People working in factories

2,500  

Full-time employees

4,015 

We know that great people make 
the difference, so looking after our 
employees’ safety and wellbeing in 
both our factories and offices, and 
investing in the development of our 
colleagues is essential to making 
Nomad Foods a successful and 
sustainable company. 

Employee Wellbeing
Our approach
In 2018, we launched ‘Our Well Way’: a health and 
wellness programme designed to support all our 
4,380 colleagues’ physical, mental and financial 
wellbeing. The programme consists of a global 
toolkit which is delivered across our markets by 
local champions. In addition to the programme, 
we provide a wide range of employee benefits, 
which vary according to the needs of specific 

markets and exceed statutory minimums.
We also know that the strength of our business 

is highly dependent on the health of communities 
around us, so we regularly run and participate in 
activities for local people in all our markets.

Our progress
The success of ‘Our Well Way’ was reflected in our 
annual employee engagement survey, Our Voice. 
The results show employee wellbeing up four points 
from 2017, much of which is due to employees’ 

28 | 2018 Sustainability Report

82 Sustainability score based 
on Our Voice Survey

82 Wellbeing score based 
on Our Voice Survey
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enthusiasm in Our Well Way activities across our 
markets. A ‘Run for Records’ group run by iglo 
Austria combined getting fit with raising money for 
charity, whilst our ‘Lunch and Learn’ sessions rolled 
out across the business brought teams together 
to inspire healthy eating. We also accelerated 
the roll-out of our group-wide management 
and leadership programmes, and made our 
career management processes significantly more 
transparent, allowing employees to take active 
steps in their career development. 

We are proud to see our markets actively 
participating in their local communities. In the 
UK, for example, more than 40 volunteers from 
our Bedfont-based Commercial Team went out 
into three local schools to run an hour-long ‘Eat 
Well Grow Well’ session. The initiative reached 
810 children, helping them to understand the 
importance of eating healthily and asking them to 
make a pledge to do so more often. 

Future plans
We are proud that our employee engagement 
scores are significantly ahead of FMCG averages. 
However, our long-term target is to be in line 
with high-performing businesses in other sectors. 
Therefore, we are currently running local and 
functional workshops to identify our key areas 
for improvement and develop activities to drive 
progress. 

Case study
Sustainability Ambassadors 

In 2018, we established a European network 
of Sustainability Ambassadors: Nomad 
Foods employees who are passionate about 
championing sustainability throughout the 
business. Our Ambassadors drive progress on Our 
Sustainable Path by delivering activities in their 
local markets. Together, they form Sustainability 
Action Groups on three key topics: saving the 
oceans by saying no to plastic pollution; fighting 
food waste and inspiring healthy eating, as well as 
a fourth group for sharing initiatives internally. Our 
Ambassadors have already launched a range 
of great initiatives, including our Belgian team’s 
Nutritional Academy, and our Italian team’s 
‘Our Vegetable Garden’ programme inviting 
employees and their children to grow and harvest 
their own vegetables. Going forward, we will look 
at scaling up the most successful initiatives from 
2018 to create business-wide employee action on 
sustainability.

79%  
of total employees 
participating 
in employee 
engagement survey 
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As our business grows, it is essential 
that we provide a safe working 
environment, particularly for the 
2,500 employees working in factory 
roles.  

Our approach
We invest in having site safety personnel across 
our factories, and we have a dedicated central 
health and safety team which supports sites in 
implementing technical solutions. We are also 
reviewing all of our machinery and production 

lines to ensure safety and environmental risks are 
identified and controlled, to minimise the risks 
across our factory network. We also identified an 
additional high-risk area that required attention, 
which is the use of ammonia in our cold-storage 
facilities. As a result, we have developed 
engineering processes and a tight maintenance 
schedule to identify any damage as soon as 
possible, alongside emergency plans in the case 
of gas leaks on site. 

Our progress
In 2018, we focused on improving our rate of lost 
time or recordable accidents, particularly within 
our high-risk areas of machine safety and 

workplace transport, as well as setting the basics in 
place for the base business and acquisitions. As a 
result of these efforts, we achieved a 24% reduction 
in lost time accidents in 2018, going from 53 to 38 
incidents and a 46% reduction in total recordable 
cases. We’re proud that our Loftahammar site in 
Sweden has now achieved two years without a 
single lost time accident and we will continue to 
work with all our sites to achieve this across our 
entire supply chain. 

Future Plans
Our Occupational Health and Safety Policy was 
updated in 2018. However, with the acquisition 
of new brands, we need an updated policy to 
reflect the breadth and scale of our operations. 
Developing this policy is key focus for 2019, ensuring 
that we continue to uphold the highest standards 
of health and safety for our employees. In 2019, our 
Leadership teams will be focused on embedding 
safety throughout all of our systems. 

➜ Number of lost time accidents:  
38 accidents 

➜
Total recordable accidents:  
24 accidents 

➜
Total first aid accidents:  
301 accidents 

➜

➜

Total near misses:  
715 incidents 

Lost-time injury frequency rate:  
5.59 per one million hours worked 

Employee Health and Safety
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Diversity and inclusion (D&I) is an 
increasingly important topic that 
cuts across all sectors of society and 
affects all our employees.  

Embedding D&I within our structure and processes 
is creating a culture where colleagues feel 
involved, respected, and connected, regardless 
of their sex, gender, sexual orientation, age, race, 
ability, religion or ethnicity. In essence, it means that 
everyone can bring their complete self to work.

Our approach
Our D&I focus is detailed in our Nomad Diversity 
and Inclusion Policy, developed in 2018. It is 
governed by a specific Diversity and Inclusion 
Steering Group, sponsored by members of our 
Executive Committee and made up of colleagues 
from various functions across the business. This 
committee supports and promotes the D&I agenda 
in the business, working with local champions at our 
locations across Europe. 

One area of specific focus is gender balance. 
We want our Enterprise Leadership Team (made 

up of our top 65 leaders across the business) to 
progress towards an equal balance of men and 
women, whilst never compromising on ensuring 
that we have the best talent in these roles. This is 
an important ambition and we are already taking 
steps towards it. We have initiated the Women in 
Nomad Network (WINN) group, which runs several 
events throughout the year including speaker 
sessions on International Women’s Day, panels 
and forums on various topics including role models, 
mentoring, emotional resilience and establishing 
your own personal brand. It’s currently deployed in 
the UK with plans to be rolled out across the business.  

Diversity and Inclusion

31 | 2018 Sustainability Report

Be
tte

r 
o

p
e

ra
tio

ns 
H

ow
 w

e
 

d
o

 b
usine

ss



Be
tte

r 
o

p
e

ra
tio

ns 
H

ow
 w

e
 

d
o

 b
usine

ss

32 | 2018 Sustainability Report

“The power of diversified 
perspectives and insights is 
a great treasure to explore 
our sustainable and valuable 
business. Our people, based on 
different cultures, social roots, 
genders or professional careers, 
are a fantastic asset and it’s our 
strategic goal to support their 
growth and careers.” 
Antje Schubert,  
Managing Director Western Europe

Another focus area is recruitment and 
development, where we have identified 
clear standards and ambitions. For example, 
recruitment shortlists for high level roles should 
contain candidates of both sexes and all external 
recruitment processes must respect this. We also 
run an international mentoring programme for 
male and female role models, starting at our 
Bedfont headquarters and being rolled out across 
the business 2019. 

Our progress
In 2018, 30% of our Enterprise Leadership Team 
was female—an increase by 5% from 2017, 
achieved by raising awareness and setting a 
long-term ambition. The proportion of women on 
our Executive Committee rose to 20% (from 11% in 
2017), but we are committed to doing more on this. 
To raise awareness, all members of our Executive 
Committee and over 80% of our senior leaders 
have attended unconscious bias training—a great 
introduction to all aspects of D&I.

Future plans
In 2019, our focus will be on rolling out successful 
our initiatives—such as the Women in Nomad 
Network and the Mentoring programme—across 
our different sites. By sharing best practice across 
our business, we can drive progress towards our 
target and expand the scope of our D&I programme. 
We also initiated a D&I Ambassadors Network, which 
is a great asset in supporting our ambition to create 
a truly diverse and inclusive culture.

We know that many of our employees in the 
early stages of their career value additional 
networking and development opportunities. 
Therefore, we will launch internationally an Early 
Career Network forum: an accessible and friendly 
network for colleagues to connect and engage 
with their peers and more senior colleagues on key 
topics affecting those early in their careers.

Employees by gender

Key: Female	Male

Managers

Directors

Executive 
Committee

Total

59% 41%

70% 30%

80% 20%

65% 35%
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How we do business
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Food Safety, Quality and Traceability
As a food business, the assurance 
of food safety and quality is our 
number one priority.  

Everything we produce must meet our high 
standards, so that we protect the safety of our 
consumers. Ingredient traceability is a legal 
requirement and maintaining a transparent 
sourcing process enables us to ensure high quality 
products. At the other end of our supply chain, it 
also enables us to respond to customer requests 
for detailed information about the sustainability, 
welfare and provenance of our food.

Our approach
All of our own manufacturing facilities operate to 
Global Food Safety Initiative equivalent standards 
and are audited by internationally recognised 
certification bodies. Our in-house experts work 
with research associations, industry groups and 
regulatory authorities to stay up-to-date with new 
regulations, and all our food safety and quality 
policies are designed in line with industry best 
practice.

To make sure our standards are met, we employ 
local quality management teams at all our 
manufacturing facilities. All raw ingredients must 
be provided with signed supplier specifications, 
which include details of where the ingredients 
were processed. We also audit and inspect 

extensively within our supply chain, carrying 
out hundreds of traceability challenges every 
year, which are then used to run product quality 
improvement programmes with key suppliers. In 
addition, certain key ingredients are supplied 
through a chain of custody scheme, guaranteeing 
that they are sourced sustainably, including our 
MSC- and ASC- certified fish, and our RSPO-
certified sustainable palm oil.

We carefully monitor the food that we place on 
the market and run a consumer care phoneline 
which handles over 60 000 unique consumer 
contacts each year. The feedback we get from 
these contacts is analysed and used across the 
business to push for even higher standards in food 
safety, quality and traceability.

PHOTO: MARK MEYER
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Corruption and anti-competitive 
behaviour are against our core 
business values and against 
the law. We believe in acting 
fairly and ethically so that our 
customers benefit from more 
choice and protection, and this is 
a core principle of operating as a 
responsible business.   

Our approach
Nomad Foods complies with all relevant 
international and local laws on bribery, corruption 
and anti-competitive behaviour. Our Code of 
Business Principles, Anti-Bribery and Corruption 
Policy, Gifts and Hospitality Policy and Supplier 
Code of Conduct all contain sections on bribery 
and corruption. We tackle anti-competitive 
behaviour in our Code of Business Principles and 
our Competition and Anti-Trust Policy. We also 
provide a helpline—SafeCall—for employees 
to speak out about any signs of misconduct. The 
helpline is managed by an independent third party, 
with the option of making reports anonymously.

 In 2017, we updated our Code of Business 
Principles, and in 2018 we made it more accessible 

for staff through a new easy-to-understand 
format. The Code of Business Principles sets out our 
commitment to do business in a transparent and 
ethical way. Through an e-learning programme we 
have trained more than 1850 staff in all our offices 
on the Code. We are in the process of providing 
specific training on anti-competitive behaviour 
to our sales team and have already started this 
training in our main markets. 

To make sure that our suppliers also meet our 
standards, in 2018 we rolled out our updated 
Supplier Code of Conduct to our supplier 
base. The majority of our suppliers have now 
reconfirmed their compliance with our standards 
and requirements, and we are following up with 
suppliers who still have gaps.   

Corruption and Anti-Competitive Behaviour
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To find out more about our 
sustainability performance and 
our future commitments visit:  
nomadfoods.com/sustainability

This Sustainability Report is provided for information 
purposes only and does not constitute an invitation 
to invest. Any investment decision should only be 
made on the totality of information, including full 
details of risk factors, in our Annual Report. Nomad 
Foods accepts no responsibility or liability for any loss 
or damage, whether or not arising from any error or 
omission in compiling the information in this report 
or as a result of any reliance on or use of any such 
information. The targets stated in this report are targets 
only. Any estimates, expectations and other forward-
looking statements are based on Nomad Foods’ views 
and assumptions at the time of publication and the 
actual results, performance or events could differ 
materially.    

If there are any questions about the report, please 
contact Annelie Selander, Group Sustainability 
Director at annelie.selander@nomadfoods.com

We plan to publish our next report covering our 2019 
activity in 2020.

Nomad Foods Europe Limited
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Registered Office: No. 1 New Square | Bedfont Lakes Business 
Park | Feltham | Middlesex | TW14 8HA | UK
© 2019 Nomad Foods. All Rights Reserved.
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