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Jon Lucas, Managing Director

It is important that we reflect on the difficulties and sad
times that we faced in the last year but also that we
acknowledge and celebrate our strengths and successes as
we pulled together as a team, overcoming the many new
challenges.

Our priority, has been to ensure the safety and wellbeing of
our employees, both through extra measures beyond
government pandemic guidance to maintain the physical
health and safety of our key workers, and by increasing
resources in mental health support to help our teams to
remain resilient and happy.

We have continued to work towards our sustainability goals,
making significant progress in many areas. Our close working
relationship with our parent companies, Freiberger and
Südzucker has meant that we can share ideas and work
collaboratively towards delivering the UN Sustainable
Development Goals.
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Stateside Foods 
Sustainability Focus

We align our focus areas with those
of our customers, employees and
other stakeholders. It is important
that we address all of these issues
equally, considering each of them in
every decision we make.

We are working to increase
awareness throughout the
business, so that there is an
understanding that each and every
member of our team has a part to
play. We want to ensure the impact
we have is a positive one, not only
for the business, but also for our
employees, our customers, our
environment and our communities.

Efficiency People Innovation QualityOur Values

Stateside Foods Sustainability Report 2020-21 4



The 2030 Agenda for Sustainable
Development, adopted by all United
Nations Member States in 2015,
provides a shared blueprint for peace
and prosperity for people and the
planet, now and into the future.

At its heart are the 17 Sustainable
Development Goals (SDGs), which are
an urgent call for action by all countries
- developed and developing - in a global
partnership.

They recognize that ending poverty and
other deprivations must go hand-in-
hand with strategies that improve
health and education, reduce
inequality, and spur economic growth –
all while preserving the planet’s natural
resources.

Stateside Foods has implemented many policies and practices in order to contribute towards the United Nation’s 17
Sustainable Development Goals

Stateside Foods Sustainability Report 2020-21 5



Stateside Foods Sustainability Report 2020-21 6



Stateside Foods Sustainability Report 2020-21 7

People

Our people are our most important 
resource. Our most important concern 
is the Health, Safety and Wellbeing of 

every member of our team.

Beyond this we believe that the 
Education and Development of our 

employees along with a real sense of 
belonging, are important factors which 

will help to support the UN 
Sustainable Development Goals.
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People

Our Strategy for a Sustainable Workforce

Our aims for a Sustainable 
Workforce

We know that a happy team is a productive
one. We focus on creating an environment and
culture where every individual feels valued and
is encouraged to bring their ‘whole selves’ to
work, has the space to be creative, feels
motivated to contribute and believes that the
possibilities are endless.
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Our Values & Behaviours

Our Values & Behaviours are there to 
ensure that:

• we are efficient and effective in our 
actions and our communication

• all team members are able to 
contribute and feel valued and given 
the opportunities to fulfil their 
potential, regardless of age, gender, 
ethnicity, religion or belief, social 
standing or disability

• we are working together to 
continuously improve, always 
aiming to be the best that we can 
be

• we can speak openly and honestly 
with one another in order to 
achieve our common goals

People

A Sustainable Workforce
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People

A Sustainable Workforce

Health and Safety

Stateside Foods focuses on embedding a safety culture

in the day-to-day work of every single person who

works with or for our company.

The safety and wellbeing of our team is our number

one concern. Health and Safety Champions Committees

and escalation to senior managers and directors is a

consultation process aimed to provide access for

workers across all areas of the business. Every

employee has a voice in our mission to reduce our lost

time injuries to zero.

The world changed dramatically in 2020 and any

previously identified issues and risks were over-taken

by the Coronavirus global pandemic. Our fundamental

priority is and always has been the safety of our staff,

maintaining supply for our customers and

communicating effectively, whilst always acting with

integrity.

For transparency, this report records all injuries, rather

than only those reportable accidents under the rules of

the HSE. Although we saw an increase in injuries from

the previous year, this increase was in minor accidents

only.
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Results 2017-18 2018-19 2019-20 2020-21

Total Injuries 113 99 86 120

Lost Time Injuries 19 14 15 26



People

A Sustainable Workforce

Health and Safety

Our Response to the Coronavirus Pandemic of 2020

As the information on the numbers of people affected and the realisation of the

potential impact on the world began to come to light, Stateside Foods appointed a

Senior Team to review all aspects of the problem.

Action Taken

The team immediately identified almost 50 projects across the whole business that

needed investigation and planning. These were briefed to the relevant teams in each

area, with tight deadlines for feedback and action.

These projects and actions included:-

• Business Risk Assessment in place, supported by a Stateside Coronavirus Handbook,

• new absence logging process and database to track absence, with daily care calls to

all those suffering from Coronavirus symptoms,

• resource and staff planning - in the peak months, all internal and external customer

projects were cancelled and staff redeployed to mitigate the impact of high

absenteeism in critical areas,

• all office staff able to work from home are doing so. More office space opened up

to enforce social distancing and screens placed in many offices,
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• bespoke screens installed in highly populated production areas. If screens offer

insufficient protection, then such processes have been stopped,

• temperature sensors placed at all site entrances to deny access to anyone with

possible coronavirus symptoms,

• cohorts set up across the site to avoid staff mixing. Additionally, staggered breaks

and start times were implemented. Car sharing rules have been introduced, new

canteen areas created to limit numbers,

• PPE stocks were boosted. Mandatory mask wearing has been implemented. New

additional hygiene processes and auditing to include extra sanitising stations and hand

sanitisers across the business,

• business travel and non-essential visitors on site has stopped

• new process to keep a central log of all employee’s travel for holidays – UK and

abroad to ensure quarantine rules are adhered to,

• new signage across site displaying the key messages and rules

• immediate workforce and business communications on government updates,

guidance and Stateside’s new processes,

• new electronic newsletter, to inform staff of all business messages – good and bad,

• new mental health programme introduced across the business, including new mental

health first aiders and awareness training for all managers.



People

A Sustainable Workforce

Equality, Diversity and Inclusion

We are committed to providing a safe and positive
environment for our employees, where every
person can come to work, be 100% themselves
and feel valued, supported and able to contribute
without discrimination. We want to embrace and
celebrate our differences. All of our people are
provided with the training, resources and equal
opportunities to reach their full potential in
everything they do.

We work to make our policies and practices

inclusive, so that every member of our team feels

a sense of belonging, regardless of gender, age,

race, belief, background or ability. We encourage

new ideas and new thinking, welcoming everyone

to challenge the way we do things, in order to

continuously improve and innovate.

We will continue to focus our work on diversity

and inclusion, working collaboratively with our

customers and suppliers, and in turn, support our

colleagues’ wellbeing, so that they feel able to

communicate openly and honestly, and can

therefore develop in their careers.
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Diversity is one of our main challenges and we
continue to monitor data across the main metrics
of age, nationality and gender, to assess how we
perform. We work to ensure that we do not
discriminate against people or culture.
We have systems in place to ensure that
discriminatory acts are logged. There have been
no acts of discrimination to report.

Stateside Foods is committed to an equal
opportunities and diversity policy. Although we
have a very diverse workforce in terms of
nationalities, with 44 represented within the
company overall, there is still room to improve
diversity across other dimensions.
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British EU Non-EU

Engineering

British EU Non-EU

People

A Sustainable Workforce

Equality, Diversity and Inclusion

The following charts illustrate the diversity of the

different areas of the business. Greater numbers

of nationalities are present in the production and

warehouse departments than in any other area

and we are mindful that work needs to be done in

order to increase numbers of ethnic minorities

working in senior positions. Understandably, the

first level management are older, as these roles

require experience.

It is also interesting to note that the Engineering

department are generally older workers. We

believe that this is due in part, to the recent

shortages of young students focussing on the

STEM (Science, Technology, Engineering and

Maths) subjects. Because of this, we are working

hard to introduce young people to Engineering

through our apprenticeship schemes.
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Nationality by Department, 2021

1st Management Level

British EU Non-EU

Support Services

British EU Non-EU

2nd Management Level

British EU Non-EU
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Under 30 30 - 50 50 +

People

A Sustainable Workforce
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Equality, Diversity and Inclusion

Age by Department, 2021

1st Management Level

Under 30 30 - 50 50 +

Support Services

Under 30 30 - 50 50 +

2nd Management Level
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Equality, Diversity and Inclusion

Gender by Department, 2021

Manufacturing in the UK has historically been
a male dominated industry and attracts more
males than females. We work with young
people to educate them about the
opportunities available within the food
manufacturing industry.

The graphs give details of our gender profile,
comparing office based support services with
our operational and engineering areas; they
illustrate an even distribution of the female
employees in all areas except Engineering. In
all other areas, which include support services
such as Human Resources, Finance, New
Product Development and Quality Assurance
along with Production and Warehouse,
females represent around 30% at every level.
The management levels have a proportionate
numbers of females representing females as a
whole.
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Equality, Diversity and Inclusion
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Actions to promote inclusion and diversity are ongoing and include: 

• Efforts to build awareness of issues relating to diversity among business 
managers through educational programmes. 

• Family-oriented benefits, such as childcare schemes and enhanced 
maternity pay. 

• Multi-faith prayer rooms on-site. 

• All engineering apprentices brought into the business are aged 16 - 24. 

• Stateside Food’s extensive ‘State of Mind’ Mental Health and Wellbeing 
package for all staff
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Equality, Diversity and Inclusion

Stateside Foods Ltd Gender Pay Reporting
The information below is based on the reporting date of the 4th April 2020.

Pay Information

The mean gender pay gap percentage: 10.03%
The median gender pay gap percentage: 13.49%

Stateside Foods Ltd.’s gender pay gap is significantly lower than the UK median gender pay gap of 15.5% for 2020 for all employees.
We are also an equal pay employer. All employees are paid the same rate for doing the same job. There is no difference between the rates paid to men and women.
The overall reason for the gap is an under-representation of women at senior levels. 
Actions over the years have kept our gender pay gap to a lower level; however, we are aware that we need to do more to help reduce the gap and ensure we are 
leading a positive change.

Quartiles
Of the 278 employee’s in the lower quartile 156 are male and 122 are female. This means 56.12% are male and 43.88% are female.
Of the 278 employee’s in the lower middle quartile 190 are male and 88 are female. This means 68.35% are male and 31.65% are female.
Of the 278 employee’s in the upper middle quartile 233 are male and 45 are female. This means 83.82% are male and 16.18% are female.
Of the 278 employee’s in the upper quartile 208 are male and 70 are female. This means 74.82% are male and 25.18% are female.

Bonus Information

The mean gender bonus pay gap percentage is 75%
The median gender bonus pay gap percentage is 0.0%
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Equality, Diversity and Inclusion

What we are doing to improve our Gender Pay Gap?
We are actively looking at ways to address the gender pay gap throughout our business, and have a range of initiatives in
place to do this. Some of these are detailed as follows:

Recruitment
We are an equal pay employer and pay employees the same rates of pay for the same grade regardless of gender.
As an employer we want to employ the best person for the job and pay competitive rates to attract talent. We currently
recruit based on our employee behaviours, which reduces unconscious bias and ensures that we have a fair recruiting
process.
In certain roles and functions there is an over-representation of males compared to females, an example of this is that
males tend to dominate engineering roles which generally attract a higher pay rate than other, more female dominated
roles.
Through our various initiatives, we are also encouraging more females to enter roles which, historically, have tended to
be male dominated.

Employee Benefits
We have enhanced our maternity pay scheme, offering 6 months of pay at 90%, compared to the government
requirement of 6 weeks. With this we hope to attract females with key skills and talent back into the workplace after
maternity leave.

Training & Development
We continue to encourage the career development of all our employees and pay attention to our promotion and
recruitment practices about gender.
We recognise that our most important resource is our employees. We develop our people providing them with
nationally recognised qualifications and ensure that all employees gain necessary skills to reach their full potential.



People

A Sustainable Workforce
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Equality, Diversity and Inclusion

The company’s growth over many years, has enabled many of our employees to advance their careers through the
opportunities that this has created. We have always been an organisation where people can thrive and develop
regardless of their gender.

Stateside Foods participate in a number of educational initiatives with local schools, as part of our Skills for Success
Programme, in order to encourage both male and female students to follow career paths based in Science, Technology,
Engineering and Maths (STEM) subjects equally. We feel that there is still work to be done to encourage females into
manufacturing and engineering roles.

With further development of our initiatives we believe it will help improve our gender pay gap further and help us on our
way to becoming a leading diverse organisation.

Having said all this, we will not positively discriminate and we will always choose the best person for the job, based on
knowledge, skills, talent, and potential to develop and grow, irrespective of gender.



People

A Sustainable Workforce

Employee Engagement

Stateside Foods is currently awarded the Investors in People (IIP) Gold standard,

joining the top 7% of accredited organisations across the UK, who believe in realising

the potential of their people. Our production facilities are based in Westhoughton,

Lancashire, where we have factory site of over 20 acres. Our site employs around

1100 people across a range of professions, to accommodate all aspects of the

business in one location. Stateside Foods is committed to employee involvement and

provides a variety of career development opportunities. Employees are actively

encouraged to express their views and contribute towards business improvement,

through our Continuous Improvement programme, Employee Open Forums,

Employee of the Month awards and also through the Company Suggestion Scheme.

IIP is the UK’s leading accreditation for business improvement through people

management, with a focus on good people making great business.
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We recognise that our most important resource is our employees. We are committed

to the development of our people and ensure that all employees gain the necessary

skills, to reach their full potential. We also recognise the importance of employee

wellbeing. We work tirelessly to recognise the efforts of our people. We work to

continually review and enhance our employee benefits package. We operate a Buddy

Scheme, for all new starters, which helps to welcome and integrate them into the

business. Coupled with this, we ask each of our new starters to complete a confidential

survey, to ensure we are meeting their expectations. Our dedicated workforce plays a

major part in the development of our business and we are proud to have attained the

Gold Investors in People accreditation. We continue to work towards achieving even

greater success with IIP in the future.
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People

A Sustainable Workforce

Employee Wellbeing

Stateside Foods supports the health and wellbeing of its employees through a wide variety of benefits made available to all (see below). The company also understands the
importance of good work life and family balance offering parental leave, enhanced maternity pay and flexible working agreements. Other benefits offered by the Company
include life insurance and free access to an Employee Assistance Programme with Health Assured.

Employee Benefits

Free Gym 

Membership for 

all staff, plus a 

family member 

Cycle to Work 

Scheme

Changing 

Facilities for 

Cyclists

Christmas 

Hamper Gift

Subsidised 

Canteen 

Facilities

Company 

Savings 

Scheme
Length of 

Service Holiday 

Bonus 

Employee 

Engagement 

Awards

Free Eye Sight 

Tests

Occupational 

Health

Counselling and 

Mental Health 

First Aiders

Free Social 

Events

Free Employee 

Assistance 

Programme

Gifts for New 

Arrivals

Service Awards
Gifts for 

Newlyweds

Compassionate 

Leave

Enhanced 

Maternity Pay

Healthcare 

Cash Plan

Free Secure 

On-site Parking

Company 

Sick Pay

10% Discount 

on all Legal 

Products with 

HCB Solicitors

10% Discount 

on selected 

products with 

local Solicitors

Buddy System 

for New Starters

Pregnancy and 

Parental Loss 

Support

Physiotherapy 

Provision

Death in Service 

Benefit

Employer 

Contribution 

Pension Plan

Service Based 

Increased 

Employer  

Pension 

Contribution

Free Training 

Programmes
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People

A Sustainable Workforce

Employee Wellbeing

We recognise the loyalty and hard work of our people through our Service
Awards programme. For every five years of service, our people are presented
with a certificate and a gift, as our way of saying thank you. In the last 5 years,
we have presented 625 service awards.

Service Awards 2016 2017 2018 2019 2020

5 Years 59 22 76 41 106

10 Years 46 19 37 38 59

15 Years 15 11 12 11 24

20 Years 7 3 2 14 22

25 Years 0 0 0 0 1

Total 127 55 127 104 212
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People

A Sustainable Workforce

Family Wellbeing

As part of our commitment to employee health and wellbeing, Stateside Foods are the main
sponsors of Bolton Arena; a not for profit organisation, offering low cost sports facilities and
coaching to local people. This relationship with Bolton Arena has grown and developed over many
years. Stateside Foods provides every one of its staff, with membership at Bolton Arena’s gym,
fitness and athletics amenities. This benefit also includes membership for a family member,
meaning that our people can spend more time with their families, staying fit and healthy. This gym
membership package is part of a wider initiative for Stateside to work closely with Bolton Arena to
promote an active lifestyle for its workforce and the wider community.

Stateside Foods has several Workplace Wellness initiatives, from free fruit available to staff, to
Wellness Weeks, which include onsite fitness challenges, expert advice on exercise and nutrition,
and Body Fat Testing, all provided by the team of professionals from Bolton Arena.

We recognised that the Covid-19 pandemic has caused stress and anxiety for our employees and
their families. Throughout the last year we have invested greatly in Mental Health support for our
workforce, including the addition of 12 new Mental Health courses to our training library. We offer
advice and support such as legal, pension and debt advice. Counselling can be provided
confidentially to anyone in need through our Occupational Health service. Our free employee
membership with Health Assured, also offers several services to our people through the Employee
Assistance Programme; getting support with emotional, legal, and family issues, talking to qualified
therapists – either over the phone or a live ‘chat’, and access to a wealth of information on health
and wellbeing issues. This service is confidential, and can be used 24 hours a day, seven days week.



People

A Sustainable Workforce

Mental Health

Stateside Foods is committed to the mental wellbeing

and resilience of its whole team. Pro-active

management of employee emotional health is a

priority for us. It is Stateside Foods Policy that every

employee can easily and quickly access the support

they need for their mental wellbeing. Stateside Foods

have many resources in our State of Mind wellbeing

programme to support our employees, helping them

to build resilience both personally and within their

teams.

Our Mental Health training equips our managers with

the skills to quickly identify mental health issues

within their teams, and teaches the importance of

listening, understanding and signposting to the

appropriate professional help. In addition, our Mental

Health First Aiders, On-site Counselling and our

Confidential Employee Assistance Programme are

there to encourage our employees to talk about how

they are feeling, helping them to take the important

first steps to recovery. Removing the stigma of

mental health issues and promoting mental wellbeing

are fundamental elements of Stateside Food’s health

and wellbeing strategy.
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People

A Sustainable Workforce

Learning and Development

By increasing the skills and knowledge of our
employees, Stateside Foods produces confident,
multi-skilled people, working as an effective and
efficient team.

Our Learning and Development department works
to support and strengthen the skills, knowledge
and capabilities of all our team members and
managers, through structured training provision
and performance management.

Stateside Foods operates a Performance
Development Review (PDR) System for all
employees. This review takes place twice each year
and is the process we use to identify learning and
development opportunities for each team member.

Training is available for all employees at all stages
of their career. We have various apprenticeships for
those at the start of their journey with us,
management training for those who are well
established and want to learn new skills or refresh
their existing knowledge, and lots more in-
between.
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We recognise that our most important resource is our employees. We develop our people,
providing them with nationally recognised qualifications and ensure that all employees gain
necessary skills to reach their full potential.

Our recent growth has enabled many of our employees to advance their careers through
opportunities that we create at all levels of our company. We have always been an organisation
where people can thrive and develop regardless of their gender or background.



Stateside Foods Sustainability Report 2020-21 26

People

A Sustainable Workforce

Learning and Development

The management of Stateside Foods recognise our responsibility to ensure that all employees are trained and motivated
towards achieving even greater success as one team. Stateside Foods offers Chartered Management Institute (CMI) training,
apprenticeship schemes which offer degree level qualifications, soft skills training, IT courses and vocational qualifications.

Management Training
In a fast paced industry like ours, staff development is one of the most important ways in which we can improve people and
continue to grow. As investors in our people, we encourage management development by providing Chartered Management
Institute (CMI) training to equip our managers with the tools and skills needed to carry out their work confidently and
effectively. The Chartered Manager programme requires candidates to demonstrate how they have developed as a manager.
It also reviews how they have applied their leadership and change management skills to achieve a significant business
impact. We have offered this training since 2014 and to date, 105 employees have been through the process at various
levels. Our target is to ensure all managers receive the training and are CMI accredited.

Soft Skills Training
Soft Skills training is available to all and includes courses in Excel, Word, Powerpoint, Effective Communication, Time
Management, Presentation Skills and many more subjects. We aim to train over 170 of our people in Soft Skills each year.
This year, like many others, we went virtual with much of our training; we successfully held 35 training sessions in a wide
range of areas, with a total of 221 attendees.

Professional Qualifications
Stateside Foods recognises the value in its people realising their potential, and so invests, by providing funding for them to
gain professional qualifications, wherever appropriate for the needs of that person to succeed in their chosen career. In
addition to the NVQ and degree level apprenticeships (see overleaf) and the student placements that we offer, our people
are currently studying for professional qualifications in Health and Safety, Accountancy, Purchasing, Packaging Technology
and Human Resources.
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People

A Sustainable Workforce

Apprenticeships

Stateside Foods has a long history of providing career paths for our

people and we pledge to ensure that all employees have the

opportunity to reach their full potential.

As part of our commitment to supporting the next generation of

talent, we have provided apprenticeships to young people for

many years. Our apprenticeship schemes began in Engineering,

but have since branched out to a number of key areas across our

site, including Manufacturing, Accounts, IT and Planning.

We currently offer NVQ Level 3 apprenticeships in Engineering and

Degree level apprenticeships in Chartered Management, Packaging

& Materials Technology and Mechanical Engineering, working in

partnership with Manchester Metropolitan University, Sheffield

Hallam University and the University of Central Lancashire (UCLAN)

respectively.

Our apprentice numbers have increased steadily over recent years

and we were fortunate to be able to welcome new apprentices

into the business as usual this year.
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People

A Sustainable Workforce

Apprenticeships

Apprentice Personal Development

Our Personal Development Programme equips all of our apprentices with the skills required to

succeed in business, from discovering personality profiles, to honing presentation skills and

teambuilding. As part of their apprenticeship, our Chartered Manager apprentices gain a

Chartered Management Institute (CMI) Level 5 qualification, in addition to their degree

qualification. All apprentices are supported throughout their studies by the Learning and

Development team and the Apprentice Mentoring team. 2020 was a difficult year with

restrictions meaning that our newest apprentices joined us at a time when learning could only

be done virtually and team building events were put on hold. We were grateful to be able to

welcome a new cohort in September 2020 despite the ongoing situation we faced. Through

departmental placements across the business, our apprentices are given many experiences

and opportunities within a safe learning environment.
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A Sustainable Workforce

Equality, Diversity & Inclusion in Learning and Development

Our focus on improving Diversity & Inclusion within our

management team has led us to look at new measures for our

employees to access our training and development resources.

We can only expect to advance the structure of our teams, if we

change the way in which we identify and encourage under-

represented groups to fulfil their potential.

Our CMI (Chartered Management Institute) training is one of the

key ways in which we give our people the skills needed to be a

successful manager, and our most recent cohort, for the first time,

saw more females than males completing the level 3 training.

We have introduced a new process to identify those team

members wishing to access our training and further their careers,

with a view to increasing the diversity of our course participants.
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CMI Level 2 Male Female Under
30

30-50 50+ UK EU Non-
EU

2018 86% 14% 14% 86% 0% 57% 29% 14%

2019 80% 20% 0% 100% 0% 60% 40% 0%

2020 80% 20% 60% 40% 0% 80% 20% 0%

CMI Level 3 Male Female Under
30

30-50 50+ UK EU Non-
EU

2018 100% 0% 33% 67% 0% 67% 33% 0%

2019 80% 20% 20% 60% 20% 80% 0% 20%

2020 40% 60% 17% 83% 0% 83% 17% 0%

Qualifications 
Completed 

2020

Male Female Under 
30

30-50 50+ UK EU Non-EU

CIPD 25% 75% 25% 50% 25% 100% 0% 0%

ACCA / CIMA 0% 100% 100% 0% 0% 100% 0% 0%
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Our Key Achievements
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Over 50 projects completed 
to manage the Coronavirus 

situation
105 employees 

have completed 
Chartered Management 

Institute (CMI) Management 

and Leadership Training 

to date

90 Managers completed 
Mental Health Awareness Training

as part of our 
State of Mind Mental Health and 

Wellbeing Programme 

In 2020, 
212 employees 

received 

Long Service 

Awards

In 2020, 
all of our graduates

Qualified with 

1st Class or 2:1 

Degrees in Chartered 
Management

In 2020, we trained  

16 Mental Health First 

Aiders
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Products

We continue to develop market 
leading chilled pizzas that drive 

sales, whilst considering the 
consumer’s needs around the 

broader issue of health and 
well-being.



Sustainable Products

Stateside Foods prides itself on offering great

quality own label chilled pizzas for each of our

customers’ tiers, using the most sustainable

packaging solutions available at the time of

development. The process starts with insight and

market analysis, food/ packaging trends and

cuisine data interpretation, resulting in recipe

development, and where possible, first to market

initiatives. This is complimented by our strong

programme of operational investment to improve

efficiency. Through our in house expertise in New

Product Development, we produce the highest

quality products at highly competitive prices.
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Award Winning Innovation
Since 2013, Stateside Foods has won over 27
product innovation awards including the Grocer
Chairman’s Award in 2015 – beating all other
category winners. Stateside has also won 15 Pizza,
Pasta and Italian Food Association (PAPA) retailer
awards, 4 PAPA best chef awards, 2 sustainability
initiative awards and 1 best Shelf Ready Packaging
award. In 2019, Stateside won a Best Launch
award with one of its customers. In both 2018 and
2020, prestigious Supplier of the Year award with
the same customer.



Sustainable Products

Stateside Foods requires our key suppliers to share

the same principles as us, in terms of customer

service, food safety, continuous improvement,

ethical trading and innovation.

Responsible sourcing

The sourcing of high quality ingredients is one of

the key elements to our award winning success.

The Global Food Safety Initiative (GFSI) is a

business-driven initiative for the development of

food safety management systems to ensure food

facilities are processing safe food for consumers.

We operate a global supply base and only source

and purchase from GFSI accredited, fully auditable

and traceable sources. We also work

collaboratively with our key suppliers to form

strategic partnerships for the future protection of

our business and to ensure the continuation of

high quality sustainable raw materials. In addition,

Stateside Foods operates a robust new ingredients

and supplier review process.
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All new raw materials brought into the business

are reviewed by Technical, Production, Quality

Assurance, Procurement, Purchasing, NPD and the

Process teams. A full risk assessment is completed

and where required, all new suppliers are audited

by the Technical team before a product reaches

final customer approval.

Stateside Foods sources from 44 suppliers in 37

countries. All suppliers are Stateside Foods

approved.

We are accredited against the 
BRCGS Meat Supply Chain 

voluntary module. 
We have full transparency of 
the supply chains of the meat 

ingredients we use.

Stateside Foods sources from 44 
suppliers in 37 countries. All 
suppliers are Stateside Foods 

approved.



Stateside Foods Sustainability Report 2020-21 34

Our Suppliers
We invite our suppliers to attend a
Stateside Supplier Conference annually,
where strategies, expectations and future
requirements are shared. Our key
suppliers are also invited onto site
regularly to present their new
ingredients, trends and market insight.
This helps inform our team and is another
knowledge feed into our customer briefs
and development process.

Supporting local suppliers

Stateside Foods is based in Bolton, Lancashire, UK. It

is our aim to source as many ingredients and

packaging as possible, locally. Currently, 74% of our

raw materials by volume and 99% of our packaging

by volume is sourced from within the UK. There is a

requirement for us to source some ingredients

outside the UK, for example premium Italian meats

and cheeses. On these occasions, we keep the

transit packaging to a minimum. On all raw materials

both UK and outside the UK, we are continually

looking to reduce transit packaging.

We are RSPO (Roundtable on Sustainable
Palm Oil) Certified. There is in an ever-
urgent need and growing global concern
that commodities are produced without
causing harm to the environment or
society. RSPO certification is an assurance
to the customer that the standard of
palm oil production is sustainable.

Quality

Maintaining a positive quality culture is critical to

producing safe and consistent products. Our aim is

to ensure that all colleagues are aware of their

personal responsibilities for food safety and quality.

It sets a framework to make the ideologies of food

safety second nature.

This cultural plan operates universally throughout

the business with commitment from the most senior

level through to day-to-day production.

We ensure our foods are free 
from genetically modified 

ingredients



Sustainable Products

Food Safety
Food safety is of paramount importance to us. Since

2007 we have been Grade A BRCGS (Brand Reputation

Compliance Global Standards, previously named BRC)

accredited . Furthermore since 2014 we have been

signed up to the unannounced BRCGS scheme and as

such have been successfully awarded with grade AA+

accreditation since this time.

Over the years we have significantly invested and

expanded our Technical resource to ensure our focus

on food safety, from field to fork. We operate a

stringent screening and performance monitoring

process of our supply base, raw materials and factory

operations. This ensures we can continually challenge

and drive continuous improvement of all aspects of

food safety and our processes.

As we are in a world of inherent fraudulent risks, our

VACCP (Vulnerability Analysis Critical Control Point)

system ensures both business protection and peace of

mind for us and our customers. Our VACCP system (led

by a team who have all received external training and

accreditation) ensures all our raw materials are

screened for any potential adulteration and

vulnerability risks.
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Consumer Health
Stateside Foods works closely with its customers to
reduce Salt, Sugar and Fat within its products. We
recognise our responsibility to ensure our products
continue to improve from a health perspective and we
also believe that educating the adults of the future is
crucial to underpin any changes made to products. We
continue to see a rise in sales of smaller single serve
pizzas and vegetable options. Although from a small
base, we will continue to support the sales of these
products within the UK market and continue to drive
reductions in salt, sugar, fat and calories – which are
the focus of the 2018 Public Health England Report.

We are committed to working with our retailer
customers and our industry body (The Pizza and Pasta
Association) to engage with Public Health England. We
will continue to drive improvements to the labelling of
products in order to help consumers manage their
diets, in terms of calories, but also fat, sugar and salt.
We embrace our retailers’ policies on health and will
make positive changes, where possible.



Sustainable Products

Stateside Foods Sustainability Report 2020-21 36

Food Waste
We believe that we have a responsibility to monitor and minimise our food waste
by adopting processes available through technological advancements at every
opportunity.

We manage our manufacturing processes for finished goods to maximise
customer shelf life – a leading innovation in our market. The performance of this
process allows us to give our retail customers maximum in-store shelf life and as
such has had a massive reduction in their levels of food waste.

Packaging
Our aim has been to drive packaging reduction initiatives and to constantly
identify improvements to our packaging for our product range in order to make
recycling easier. We ensure that all packaging used is fit for purpose, and we work
with our suppliers and customers to ensure we provide the best possible
solutions.
We look not only at innovation, but we also consider the following criteria:
Reduce (is there a need); Reuse (does the packaging have a future use); Recycle
(can the packaging be recycled).

We are constantly working to ensure that we remain up to date with the latest
technologies in the packaging sector, whilst maintaining awareness of
government legislation, allowing us to strategise our plans for now and the future.
The wider Freiberger Group, Stateside Foods’ parent company have been running
a working party for five years, consisting of key employees, universities and
industry experts to drive the sustainable packaging agenda.

All of our corrugated 
packaging products are 

FSC Accredited

We are a member of the 
On Pack Recycling 
Labelling scheme 



Sustainable Products

Our Key Achievements
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Since 2007 we have been 

Grade A BRCGS (Brand 

Reputation Compliance 

Global Standards, previously 

named BRC) accredited . Since 

2014 we have been signed up 

to the unannounced BRCGS 

scheme and as such have 

been successfully awarded 

with grade AA+ accreditation 

since this time. 

We are proud that

since 2015, we have 

contributed zero waste to 

landfill. 
Our non recyclable waste 

goes to RDF (Refuse 
Derived Fuel) which is used 

to generate energy. The 
result is that we are a zero 

to landfill site.

Work on pallet wrap has 
led to an overall yearly 

plastic reduction of 

95 tonnes

Our work on film

packaging means that this 
can now be recycled with 

other soft plastics in 
supermarkets 

The elimination of 647 tonnes of 

plastic from landfill each year by 
removing plastic and polystyrene 

packaging from our products.

A reduction in incoming 
deliveries of packaging 

materials of 142 lorry loads 

each year.

Removal of 48 tonnes 

of plastic each year, 
through planned 
adaptations to 

current packaging 
materials
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As one of the largest businesses within

our local area, we recognise our

responsibilities. We comply with all

applicable environmental laws and we

continually review and adapt our

processes to ensure we reach our targets,

year after year to reduce and minimise

our impact on the environment.

Environment



Sustainable Environment

Energy

Energy is a finite natural resource. The use of energy creates carbon

dioxide, which has an impact on our climate.

We aim to use renewable energy resources, reduce our energy

consumption and ensure our operations are as efficient as possible, in

order to minimise the negative impacts on our environment.

We have a solid integrated policy for energy management. We aim for

an awareness of our approach across the whole of our business. This is

even included in our new employee induction, to ensure all new

employees are aware of our energy policies from the moment they join

the company.

Challenges

We continually monitor all of our energy usage, using remote

monitoring across the whole of the business. This enables us to quickly

react to any changes to ensure we operate in a controlled manner.

Stateside Foods Sustainability Report 2020-21 39



Sustainable Environment

Energy

ISO 50001 allowed us to develop an effective energy management system. ISO 50001 is the system that we use to monitor,
maintain and control energy optimisation. We have an energy management team who plan energy strategies and targets for
the business. The team includes people from all areas and levels within the business, to get as broad a perspective as possible.
We continually measure and report our performance against our agreed target ENPIs (Energy Performance Indicators).

Our energy reduction achievements date back several years. More recently our rate of progress has increased with ISO 50001.
In early 2017 we obtained our accreditation. At the beginning of 2020, we were re-audited.
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Sustainable Environment

Energy

Our electricity is purchased from a supplier as certified 100% produced by renewable sources.
Our natural gas is the only non-renewable fuel.

We are continuing to work towards our target reduction of 10% from our baseline figure for 2025.
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Energy Results 2020 Baseline 
2018

2019 2020

Electricity – Kilowatt hours of energy consumption per 1000
pieces

135.05 129.62 128.98

Gas – Kilowatt hours of energy consumption per 1000 pieces 145.86 145.61 143.88

Total – Kilowatt hours of energy consumption per 1000 pieces 280.91 275.23 272.86

From the end of 2018 to the end

of 2020 Stateside Foods has

reduced its overall site-wide

energy consumption by 2.87%.



Sustainable Environment

Water and Effluent
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By using less water, we reduce the amount of water that needs to be treated and cleaned.

Our aim is to reduce the amount of water we use per tonne of production, and minimise our
impact on water and effluent.

Water is consumed in the product and production process, as well as for industrial hygiene and
personal welfare.

Water and Effluent Results 2020

Total water consumption 79.630 Mega-litres

Waste Water produced (Domestic related waste water) 14.360 Mega-litres

Trade Effluent (Production related waste water) 19.009 Mega-litres



Sustainable Environment

Water and Effluent
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An on-site DAF (Dissolved Air Floatation) water treatment plant removes solids and oils from
the effluent waste and balances oxygen demand and pH levels prior to the waste leaving site.
The solids removed are burnt to produce energy.

Hygiene teams are challenged to keep water use to a minimum while enabling an effective
cleaning regime. Water control heads have been fitted to all cleaning water hoses that both
control the flow of water into the most effective spray jet whilst reducing the amount of water
used. These heads also prevent water waste from open hoses left running.

To reduce the impact on ground water levels and treatment works, Stateside Foods has
installed a water attenuation system for the collection and slow release back to ground water
of roof runoff water. In addition, grassed areas are maintained, and ground stabilisation mesh
has been fitted to a large proportion of car parking places.



Sustainable Environment

Emissions

Stateside Foods Sustainability Report 2020-21 44

It is our responsibility to minimise our carbon
impact on our planet. We are a valuable asset to
the UK food supply chain, but we must always take
our responsibilities seriously and strive for carbon
neutrality.

We aim to reduce our operational emissions in line
with the 2020 Climate Change Agreement (CCA)
targets. We also actively encourage our supply
chain to engage in projects to reduce their carbon
emissions.

Challenges
We continually assess opportunities to improve,
and we keep our eyes and our minds open to new
technologies. With our ISO 50001 systems, we
have the tools to continually scrutinise every
element of our business performance and monitor
most efficient use. This allows us to minimise our
carbon emissions, whilst continuing to be
competitive in the market.

Progress
For many years, we have been operating in
accordance with the Climate Change Agreement.
By setting annual targets, we have been able to
continually reduce our carbon impact.

We are committed to reducing the energy needed
to make our products. Our monitoring systems
allow us to identify anomalies in our energy usage
and rectify them quickly. This has enabled us to
reduce our carbon footprint in line with the 2020
CCA targets.

Our cycle to work scheme, which helps our people
to purchase new bicycles at discounted prices, as
well as keeping our staff healthier and happier, is
saving over 44 tonnes of carbon per year.



Sustainable Environment

Emissions
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Progress
We introduced the use of double decked trailers in
2017. We have subsequently made improvements
to our logistical operations. Through these
projects, we save approximately 16,000 miles
travelled each year, which is equivalent to 29
tonnes of carbon.

By increasing the height of our pallets, we are
maximising the weight per pallet shipped and have
so far saved the transport of 1788 pallets per year,
equating to 34,795 miles or 58 tonnes of CO2.

We have installed new refrigeration plants using
environmentally friendly Liquid Petroleum
refrigerant. This system, uses less energy, and
captures heat energy generated in the process to
be re-used in defrosting the refrigeration plants for
cleaning.

In accordance with EU regulations, the use of
certain refrigerants will be outlawed by 2030. At
Stateside Foods, we are acting well in advance of
these regulations. We have already eliminated the
use of such refrigerants from one of our
manufacturing facilities. Our other factory will be
free of the offending refrigerant within 1 year. The
new environmentally friendly refrigerant will be
used in our new deep chill stores which are part of
our current expansions.



Sustainable Environment

Supply Chain
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The increased length of our trailer fleet has increased
the capacity of each trailer. Many of our trailers now
have lifting rear axels, reducing rolling resistance,
resulting in lower fuel usage.

Our supply chain members are working in accordance
with ISO14001 or ISO50001 and our hauliers are
members of the Freight Trade Association Logistics
Carbon Reduction Scheme.

Through cross-network planning and synergies we
have reduced our empty mileage and through the use
of aerodynamic and double deck trailers we have
reduced fuel consumption and food miles. The latest
specifications for chill chambers incorporate
‘intelligent’ refrigerator plant and lighting.

It is important that we partner only with suppliers
who share our beliefs and will work alongside us in
order to achieve our environmental goals. Together,
we can and will achieve great things.

We aim to reduce our negative environmental
impacts, not only of our own operations but of our
whole supply chain, working together with our
partners.

Progress
Adopting a system designed to positively influence
the efficiency of fuel utilisation by limiting harsh
braking, accelerator usage and excessive idling.

445 vehicles used by our hauliers with the most up to
date engines are demonstrating exceptional emission
reductions.



Sustainable Environment

Our Key Achievements
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We have a programme in place 
where any light fitting that fails, 
is replaced with an LED that not 

only reduces energy 
consumption, but also improves 

lighting in the area.

We have introduced low energy motion 
sensitive LED lighting to our offices 
warehouse facilities and factories.

We installed energy 

monitoring loggers with 
a view to monitoring the 
plant start up process to 

ensure we eliminate 

wasted energy from 
high energy consuming 

equipment such as 
ovens and fridge plants.

By increasing the height of the 
products on pallets, we save 58 

tonnes of carbon each year.

Through the introduction of 
double decked trailers in 2017 

and improvements to our 
logistical operations, we save 
approximately 29 tonnes of 

carbon each year. 

Frequency invertors have been 
fitted to all energy consuming 
drive systems throughout the 
business to minimise energy 

usage.



Sustainable Environment

Our Future Goals
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Make long term changes on how we do business: we support
the government ambition to move to a zero-carbon economy. We
aim to be net zero by 2040 for all our operations. Currently 100%
of stateside electricity is green certificated; produced by non-
carbon generating renewable sources, including from solar and
wind farms. We are committing that by 2040, all gas energy
consumed by the business will be 100% green certificated from
renewable sources.

Set clear short term milestones: we commit to reducing the
carbon impact of our business by 15% by 2025 by investing in
green energy, replacing our fleet diesel vehicles with electric, and
ensuring we remain on target for net zero in 2040.

Reduce carbon from our operations: we have embraced the
ISO50001 energy management standard, and continue to
innovate, taking clear practical steps to reduce carbon from the
running of our business. We are doing this by updating inefficient
production equipment and placing a focus on energy efficiency
when sourcing all new plant and machinery. This is supported by
a business-wide continuous improvement programme with staff
at all levels, ensuring we operate and maintain our machinery
both safely and efficiently.

Compensate for our climate change impact; our operations will
be carbon neutral from by 2025. This will be achieved by
eliminating any residual carbon generation by investing in verified
greenhouse gas removal projects, both at home and abroad.

Zero to land fill; we are committed to a zero waste to landfill
policy. Currently non-food waste is separated and recycled off
site. Any food waste generated during our operations is
transported to anaerobic digestion plants for the production of
green gas.

Make lower carbon choices easier for customers; we are part of
the Manufacture 2030 Initiative. We will actively share and
benchmark our plans, solutions and performance; seeking to help
our customers and suppliers address climate change on a wider
scale. To date, we have done this by increasing transport carrying
efficiency and reducing supply miles.

Direct our finance at reducing carbon; we will align our finance,
including carbon off sets, green energy, energy efficient building
design and machinery and the development of efficient
manufacturing processes.



Sustainable Environment

Our Future Goals
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Commitment to customers and others; we are committed to
align our sustainable policies and plans with our customers, in
order to aid them to deliver on their sustainability pledges. We
will continue to work with Non-Government Organisations such
as Manufacture 2030 and ISO50001, build new relationships with
bodies such as the Science Based Initiative to set targets rooted in
facts, and benchmark best practices with other companies, both
within and outside of our value chain, in order to pursue our
sustainability goals.

Management of energy (electricity and gas); we are committed
to a sustainable development of all our activities, products and
processes. To this end, we aim to purchase and use energy in the
most environmentally responsible way, and will endeavour to:
• Reduce overall energy consumption compared to the total

weight of ingredient raw materials used in the production of
product.

• Identify and define significant energy users and equipment
with high wattages in order to target energy use reduction
projects.

• Monitor energy use within production units compared with
the number of pizzas produced in order to identify reasons
where energy use is +5% or – 5% of what is expected.

• Create awareness in energy conservation techniques by
imparting training and information to employees.

• Encourage employees to participate and be creative in
projects to reduce energy use.

• Implement renewable energy technologies as they develop.

Management of water usage; we recognise freshwater resources
are under increasing stress and depletion. We have integrated
water use into our core management processes via KPI reporting.

We continue to actively pursue strategies to reduce water and are
willing to adopt new technologies to achieve this.

Factory usage is measured, and we look for opportunities to:
• Lower this limit
• Set targets
• Set limits



Sustainable Environment

Our Future Goals
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Management of waste water: we recognise the loading impact
that our business has on local waste water treatment services.
Trade effluent measurement is integrated into our management
reporting processes by a series of KPIs. Stateside is committed
continuing to identify and invest in solutions to both reduce the
production of trade effluent, and to treat in-house trade effluent,
so as to reduce this impact and to meet its obligations.

There is an opportunity to invest in a further trade effluent
treatment plant for one of our factories that currently doesn’t
have one. This is currently being evaluated.

Management of scope 3 emissions; we recognise the impact that
our business has on the environment. We have put in place, and
will continue to develop, processes to track carbon emissions
from our suppliers and customers. We work and support both to
identify and put in place practical ways to reduce their transport
related emissions. Examples of this are bulk ordering of raw
materials and the use of double-deck trailers.

Management of development projects; we ensure all of
Stateside Foods new building work meets the energy efficiency
requirements of the Building Regulations UK, Building Research
Establishments Environmental Assessment Method, and Energy
Performance Certification. We keep up with latest technologies
and evaluate if they can be included into Stateside Foods to
reduce energy/carbon footprint.

Stateside aims to continue to progress the reduction of building
related impacts on the environment with strategies such as rain
water run off attenuation.



Sustainable Environment

Our Future Goals
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Communication with external bodies; we have put in place,
detailed management systems with KPI reporting to enable us to
meet our targets and legal obligations with regards:
• Streamlined Energy and Carbon Initiative
• Sustainability Report (formally the GRI report)
• Office of National Statistics Report
• Climate Change Agreements
• ISO50001 Energy Management System
• Manufacture 2030 with retailers
• Packaging Tax Levy
• Plastic Packaging Tax

Customer engagement; we engage with our customers’
sustainability representatives and keep them aware of our
activities, whilst gaining an understanding of customers’
expectations and trying to align our focus with theirs.

Communication within the Company; we develop and maintain
processes to communicate sustainability processes, standards
and company ambitions throughout the business. This includes;
• Developing and managing a database to be a single point of

reference for all sustainability related information.
• Generating work instructions for all sustainability duties in

order to future proof the company.
• Put in place systems that ensure the provision of accurate KPI

information.
• Training managers in sustainability processes relevant to their

job role.
• Developing posters and briefing information and PowerPoint

presentations to explain Stateside Food’s Sustainability Policy
to Staff.

• Reporting our sustainability information to, and working with
our colleagues in both Freiberger and Sudzucker to set and
achieve common goals.
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Communities



Sustainable Communities

Educational Support

One of our key community goals is to increase

awareness of Stateside Foods and the food and drink

manufacturing industry, and to raise the career

aspirations of local young people.

Stateside’s Skills for Success Programme

We support several schools with STEM (science,

technology, engineering and mathematics) days where

we run workshops, which link fun activities to real-life

work based projects. Our aim here is to give students an

insight into the real world of manufacturing whilst

understanding the value of the subjects they learn in

school. Stateside Foods assist our local schools with

mock interviews, CV writing workshops and packaging

design competitions.

Feeding Britain’s Future

Volunteers from Stateside Foods have inspired and

educated students about the world of work through

workshops created as part of IGD’s Feeding Britain’s

Future campaign, which provides guidance to 13 – 17-

year-olds on the skills needed in the workplace and

insight into the variety of jobs available in the food and

grocery supply chain.
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Greater Manchester Careers and Enterprise Adviser

Network

The aim of this network is to ensure that young people

have at least one meaningful encounter with an

employer or experience of the world of work for every

year that they are in compulsory education.

Research shows that young people who have at least

four encounters are 86% less likely to be unemployed or

not in education or training, and can earn up to 18%

more during their career.

At the moment only 40% of schools offer young people

this kind of encounter, and unemployment among

young people is three times higher than overall

unemployment.

Stateside Foods have worked for many years with local

schools, to educate students in the world of work and

more specifically, to introduce young people to the

abundance of career opportunities available within Food

and Drink manufacture.



Sustainable Communities

Educational Support
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The network has provided a platform in which Stateside Foods can do this in a more

formal and collaborative way, sharing best practice with like-minded businesses in

the Greater Manchester region, enabling us to inspire our young people and provide

them with the best start on their journey to a successful and satisfying career.

Stateside currently provide the Enterprise Adviser for Westhoughton High School

and through this partnership, students have participated in STEM related career

workshops and Social Enterprise projects. Stateside employees have shared their

routes into their chosen career and demonstrated the daily activities of the many

different teams that make up our successful business.

Work in 2020

Our school involvement looked very different in 2020 as schools closed and learning

went online.

Fortunately, we were still able to work collaboratively with the aforementioned

organisations to deliver careers advise to young people remotely and we had

interactions with greater numbers of students as a result.



Sustainable Communities

Community Organisations

Bolton Arena

As part of our aim to encourage and promote an

active lifestyle, Stateside Foods are the main

sponsors of the Stateside Foods Bolton Arena,

which is a non profit organisation, offering low

price sports facilities to local people. It is through

our relationship with Bolton Arena, that we are

able to offer all of our people free gym

membership - a key benefit that plays a part not

only in physical wellbeing, but mental wellbeing

too.

Community Events

Stateside Foods have been proud to call Bolton it’s

home for over 25 years and our fantastic team of

1100 talented individuals reside in the local areas

in and surrounding Bolton. Bolton is known for its

excellent community spirit. Its desire to come

together to celebrate successes, reflects our own

values at Stateside Foods, where hard work and

innovation are recognised and rewarded in many

different ways.
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Stateside Foods have supported the Bolton Food &

Drink Festival participating as a main sponsor for

seven years. The festival brings around 270,000

visitors to Bolton and is an event which has grown

and grown in both size and popularity. It has been

an important event for Stateside Foods as it has

enabled us to speak to local people about the

employment opportunities working with us, but it

is also an important event for the community,

bringing people together to celebrate the talents

and successes of local people whilst supporting

local businesses.

The Food & Drink festival, along with other events

that we are keen to support, such as the Bolton &

Bury Business Awards and local volunteer run

radio, Bolton FM’s school workshops were

unfortunately cancelled or postponed in 2020 due

to Covid-19. Funds that would usually be used to

sponsor these events were instead used to further

support charities and care facilities during the

pandemic.



Sustainable Communities

Charity Support
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Making a Difference in 2020 - 21

At Stateside Foods our pledge is to make a positive difference to our local

community through our support of charitable causes. We not only provide donations

to a number of worthy charities but we also play a major support role within our

community. Our staff regularly go out into the community as part of our litter-picking

initiative, working to keep our local area clean and tidy and a nicer place to live and

work. The litter-picks also work as a way to support our nominated charities, Bolton

Hospice and The Christie, as we donate £10 to each charity for every bag of litter

collected by our teams.



Sustainable Communities

Charity Support
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Making a Difference in 2020 - 21

We support charitable causes which may be sponsored by

either the business, its employees or the local community.

Our vision is to make a positive difference to our local

community through this support, which is not limited to cash

donations. We play a vital and positive role within the

community by combining knowledge, skills and expertise for

the benefit of all.

Throughout each year, our employees raise significant

amounts of money towards charities of their choice. We

support their work by matching the money raised.

Our current nominated charities are Bolton Hospice, Lagan’s

Foundation and The Christie, and our workforce are actively

encouraged to get involved in fund-raising events for these

worthy causes.



Sustainable Communities

Charity Support
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We have been the main sponsor of the Bolton Hospice Midnight

Memories walk for many years now, despite the event going virtual

in 2020, and our apprentices are regular competitors in the ‘Bolton

Hospice £50 Challenge’.

We have been a patron of Lagan’s Foundation for several years. This

charity supports local families of babies and children with heart

defects.

Throughout the year, we hold various events, to raise funds for both

The Christie and Bolton Hospice. We also support local, non-profit

businesses through corporate sponsorship, such as The Octagon

Theatre and Stateside Foods Bolton Arena. We are involved in

Grocery Aid, the charity associated with the retail grocery industry.

Over £35,000 

donated by 
Stateside 

Foods to local 
charities 

throughout the 
2020 – 21 
Covid-19 
Pandemic

Over £1000 

raised by 
employees for 

charities of 
their choice
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Place 2 Place Kit Sponsorship

Place 2 Place are a local charity 
football club focussed on men’s 

mental health, men can go, meet 
with others, keep active and 
healthy and also talk openly 
about mental health issues.

Bolton Hospice 
Quiz on the Couch

Donation of funds for 
PPE for local care homes

Bolton Lads & Girls Club 
Bereavement Service

Bolton Lads & Girls Club 
Big Bolton Dash

Atherton Juniors 
Football Club Kit 

Sponsorship

Donation to Grocery Aid

Bolton Hospice 
Memories Walk

Lagan’s Foundation 
Annual Patronage

Urban Outreach Christmas 
Hamper Appeal

Big Bolton Secret Santa

Jolly Jumper Week

Bolton Hospice Make a Will 
appeal

Bolton Hospice Golf Day 
sponsorship

Mar 
2020

Apr
2020

May 
2020

Jun 
2020

Jul 
2020

Aug 
2020

Sep 
2020

Oct
2020

Nov
2020

Dec
2020

Jan
2021

Feb
2021

Due to Covid-19 restrictions, 
many of the charity’s usual 
events were cancelled so 

during lockdown, the Hospice 
held an online quiz, hosted by 

The Chase’s Jenny Ryan. 
Stateside Foods matched the 

£5000 raised on the night.

We gave £3000 funding to 
start a Bereavement Service 

offering vital support to 
young people who have lost 

parents to Covid-19 and 
other illnesses.

We supported businesses 
raising money for the 
Bereavement Service 

through match-funding.

We sponsored this event as 
it went virtual, challenging 
participants to a 10k walk 

in pyjamas.

Lagan’s Foundation is a 
local charity which 
offers support to 

parents of children 
with heart problems.

Donations to Christmas Hamper 
Appeals by St Joseph’s High School, 

Horwich and Bolton Hospice 
Urban Outreach distribute food hampers 

to around 2000 families across Bolton, 
we donated £2000 to the cause.

Four Recruitment held this event in 
support of Bolton Lads & Girls Club 
and Fort Alice, a refuge for women 

and children fleeing domestic 
violence. We made a donation 
towards Christmas Hampers.

Grocery Aid are the charity supporting 
people working in our industry.

Staff raised £646 for Bolton Hospice 
during our Jolly Jumper week; this 

amount was matched by the company.

We donated £5000 to Bolton Hospice 
following staff receiving will writing 

services from Russell & Russell 
Solicitors.

Our Key Achievements

Donation to our nominated charities Bolton Hospice and The Christie were each given over £3500. This donation came from money saved through our Continuous Improvement projects.
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Supply Chain

Stateside Foods prides itself on its supply base ensuring that our suppliers share the same principles as us

in terms of quality, customer service, food safety, continuous improvement, ethical trading, equality,

inclusion and diversity and innovation. Stateside Foods screens all of its new suppliers against ethical

criteria. Once approved, suppliers are audited biannually to ensure continual compliance.

SEDEX and Stronger Together

Stateside Foods is committed to ensuring that there is no modern slavery or human trafficking within our

corporate activities or within our supply chains. All potential modern slavery risks related to our business

have been evaluated and steps put in place to enforce an effective transparent system. Since 2008

Stateside has been a committed member of the Supplier Ethical Data Exchange (SEDEX). Sedex are a non-

profit membership organisation allowing the sharing of sourcing data on supply chains. We have also

successfully completed a number of SMETA audits (Sedex Members Ethical Trade Audit). Furthermore we

follow the Ethical Trading Initiative (ETI) Base Code. The ETI is based on the Standards of the International

Labour Organisation (ILO) working to stop inadequate working conditions across the world. Stateside

Foods Ltd supplies leading food retailers with private label chilled pizzas. Our supply chains are

predominantly based in Europe; we require all of our suppliers and partners to comply in full with the

Modern Slavery Act 2015 and meet our values.
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Policies, Standards and Practices As a member of Supplier

Ethical Data Exchange (SEDEX) and business partners with

Stronger Together, we operate the following policies that

detail our approach to the identification of modern

slavery risks and steps to be taken to prevent slavery and

human trafficking in its operations:

Training

Staff are made aware of the requirements of the Modern

Slavery Act 2015 through the site induction programme.

HR personnel are trained on identifying and preventing

modern slavery.

Awareness Programme

All employees are made aware of the basic principles of

the Modern Slavery Act 2015.

Key areas include:

•Understanding human trafficking and labour

exploitation.

•How employers can identify and prevent slavery and

human trafficking.

•What employees can do to flag up potential slavery or

human trafficking issues to the relevant parties within the

organisation; and what external help is available.

Preventing Hidden Labour Exploitation Policy

We are committed to developing and adopting a positive

and proactive approach in tackling the hidden

exploitation of Migrant Workers. This policy applies to all

Stateside Foods Ltd sites and all staff involved in the

Recruitment, Managing and Supply of Contractors on a

day to day basis.

•We have designated appropriate members of staff who

have attended the Identifying Hidden Labour Exploitation

training, and have the responsibility for developing

company procedures around this subject.

•We accept that job finding fees are a business cost to

Stateside Foods Ltd and these are paid by Stateside Foods

Ltd. The company will not use any individual or

organisation to source and supply workers without

confirming that workers are not being charged a job

finding fee.
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•All members of staff will ensure that any third party labour

supplier will hold a GLA (Gangmaster Licencing Authority)

licence and no employee will engage in the use of a third

party labour supplier, including overseas labour providers,

until this has been approved by the Human Resources

Manager.

•We adopt a proactive approach to reporting suspicions of

hidden worker exploitation to the Gang masters Licensing

Authority and the Police. Any reports will be made to the

respective authorities via the Human Resources Manager.

•We provide information on tackling “Hidden Labour

Exploitation” to our workforce via posters and leaflets which

are displayed in all of the Stateside Foods Ltd sites.

Recruitment Policy

Our recruitment processes include a facility to identify if

applicants are being exploited by asking and recording:

•How the worker found out about the work

•Whether the worker has paid anyone, or will have to pay

anyone to obtain the work in question

•Whether the worker has paid anyone to get into the UK if

newly arrived.

We also ensure that testing used during the recruitment

process is conducted in a controlled environment with a

format that is regularly changed to prevent coaching of

individuals.

Labour Providers

Our temporary staff suppliers are audited quarterly to ensure

that relevant document checks and induction paperwork

have been correctly completed for each worker and that the

Agency Workers Directive 2012 is being complied with. We

also conduct face to face interviews and Stronger Together

questionnaires with individual workers. It is a requirement

that our labour providers are a Stronger Together business

partner.
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Supplier / Procurement Code of Conduct

We are committed to ensuring that our suppliers adhere to

the highest standards of ethics. Suppliers are required to

demonstrate that they provide safe working conditions, treat

workers with dignity and respect, and act ethically and within

the law in their use of labour.

We work with suppliers to ensure that they meet the

standards of the code. Non-compliance with the Modern

Slavery Act will lead to the termination of the business

relationship.

Reporting Concerns

We encourage all our workers, customers and other business

partners to report any concerns related to the direct

activities, or the supply chains of, the organisation. This

includes any circumstances that may give rise to an

enhanced risk of slavery or human trafficking.

Due Diligence

Stateside Foods Ltd recognises that the principal exposure to

Modern Slavery is within the supply chain, we undertake due

diligence when considering new suppliers, and review our

existing suppliers.

Reviews include:

•Assessing and reviewing the supply chain to consider their

particular product and or geographical risks of modern

slavery and human trafficking.

•Evaluating the modern slavery and human trafficking risks

of each new supplier.

•Conducting supplier audits or assessments through

questionnaires, which will incorporate compliance with the

Modern Slavery Act 2015 and the Ethical Trade Initiative (ETI)

Base Code.
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•We conduct risk assessments and continuously monitor

supplier ethical conduct.

•We have a whistle blowing policy in place with Südzucker,

our ultimate parent company.

•We have been building SEDEX membership progressively

across our supply base, all our supply chain is encouraged to

demonstrate good ethical practice either by having SEDEX

membership or suitable ethical policies.

For our supply chain, transparency is currently assessed

through SEDEX, with the suppliers linked to us on SEDEX

highlighted if they are high risk. This Modern Slavery

Statement is made pursuant to Section 54 (1) of the Modern

Slavery Act 2015 and constitutes Stateside Foods Ltd Slavery

and Human Trafficking Statement for the foreseeable future.

Targets

We work with some of our key customers to be a part of

ensuring a fair deal and resilient livelihoods for all people in

our supply chain. We will work with fair trade to help

strengthen producer communities around the world. We

train and support our suppliers to ensure protection of the

people in our supply chain.

The Pizza, Pasta and Italian Food Association (PAPA)

We are committee members of PAPA.

The Association is our industry body and through this,

Stateside Foods have the opportunity to shape the industry

at a wider level. Through this organisation, we are involved

with the key health issues regarding salt, sugar, nutrition and

hydrogenated fats. Through this body, we lobby Government

to influence their approach to food health issues.

As members, we also receive guidance and advice, European

legislation alerts and food and hygiene training.
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Campden BRI

Stateside Foods are members of Campden BRI, who provide the food and drink

industry with the practical scientific, technical and advisory services needed to

ensure product safety and quality, process efficiency and product and process

innovation.

Their services include:

Analysis and testing - helping to ensure safety and optimise product quality.

Operational support - helping companies ‘do the day job’. Troubleshooting

manufacturing problems - ingredients, processing, packaging, advising on hygienic

design and maintenance, supporting implementation of systems such as HACCP

and risk management, and helping with product development.

Research and Innovation – industrially relevant research chosen and funded by

members, as well as work for government departments and agencies.

Knowledge Management - industrial best practice guideline publications, a wide

range of training courses, seminars and conferences, and expert technical and

legislation information and advice.
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Investors In People

We have been working closely with Investors In People (IIP) with the aim to

develop stronger leaders at every level of the organisation. We want to ensure

that all people-managers are equipped to provide the best support to their teams.

Our work with IIP enhances performance by measuring employee feedback

against the IIP framework, which shows us what’s working and highlights

opportunities for improvement. We recognise the importance of building the right

organisational structure to unlock our people’s potential, as this helps future-proof

Stateside Foods and ensure sustainable success. We embrace constant change and

keep improving with the help of the IIP’s dedicated experts.

Through our relationship we can draw on their skills and experience. We have

used the IIP accreditation to strengthen and embed our organisational culture and

understand how we can use our values to drive decision-making at every level,

empowering people to deliver exactly what’s needed.

In order to attract and retain talented people, we work hard to genuinely engage

with and invest in our people.
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Co-op Future of Food

The Co-op Future of Food Channel is part of Manufacture 2030, a network for

manufacturers who want to go beyond compliance and become more sustainable

– reducing cost, impact and risk.

The Co-op Future of Food Channel is a dedicated space for suppliers, the Co-op,

partners and colleagues to share knowledge and accelerate progress on important

ethical and environmental challenges together. It’s a community where over 1,000

peers collaborate and share knowledge on challenging areas such as energy,

waste, water, ethical trade, packaging, and modern day slavery.

The Co-op Future of Food Channel originated from their Future of Food ambition,

which looks at how together, we tackle the challenges of sustainable food

production up to the year 2030.

Co-op Endless Inclusion 

• We are founding members of The Co-op’s Endless Inclusion Forum

• Together, we want every member of our workforce to feel valued and able 
to bring their whole selves to work every day, without exception

• The forum allows us to share ideas and celebrate our success stories 
together
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Asda Save & Sustain Exchange

The Asda Sustain & Save Exchange (SSE) is an online group for Asda suppliers and

colleagues, working together to improve operational efficiency and reduce

environmental impact. Asda partner with 2degrees to develop the innovative

Sustain & Save Exchange (SSE). Launched in 2012, the SSE’s private online platform

enables Asda’s suppliers to cut costs, improve resource efficiency in energy, waste

and water, and set the standards in terms of sustainability.

Stateside Foods are active members, along with 1300+ Asda colleagues and

supplier partners inside the Sustain & Save Exchange (SSE), sharing ideas, contacts,

and good practice to accelerate improvements in operational efficiency and

reduce environmental impacts.

IGD
IGD (Intitute of Grocery Distribution) are a research and training charity that sit
at the heart of the food and grocery industry. They exist to upskill people
working in or looking to join the food and grocery industry. They also manage
initiatives driven by research and best practice relating to science, technology or
economics in the food industry.

Stateside Foods work with the IGD to deliver educational workshops in local
schools. These workshops are designed to raise awareness and to encourage
young people into the food manufacturing sector, whilst raising their career
aspirations within the industry. We feel that this is a great way for us to secure a
pipeline of young new talent coming into our business from the local
community.
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GroceryAid

GroceryAid has been providing emotional, practical and financial support for

grocery colleagues since 1857. GroceryAid works in partnership with hundreds

of supporters across the trade and assists over 17,000 colleagues per year, 73%

of working age. GroceryAid distributes £4.25M to help grocery people from

supermarkets, convenience stores, wholesalers, manufacturers, distribution,

sales and all support functions.

The help that GroceryAid offers can make a very real difference and is available

to colleagues working in the industry today as well as those who have retired.

People experience difficulties in many ways and the charity has developed

services to provide;

• Crisis support

• Financial assistance

• Free confidential advice – via Helpline

Crisis support might be securing a safe haven for somebody fleeing domestic

violence, settling rent arrears to keep a grocery colleague in their home or

funding a household repair.

Financial assistance not only includes ongoing support, it can also provide

winter heating allowances and essential items such as beds, cookers and fridge

freezers that many of us take for granted.

The 24/7 Helpline (online and freephone 08088 021122) provides problem

solving and emotional support for a range of topics including counselling

services; relationship support; career advice; basic legal matters; financial

advice and debt management; advice for carers; and a telephone befriending

service. Specialist counsellors are also available for those who have experienced

a traumatic incident.

Stateside Foods are working to support and raise awareness of the charity; in

supporting the work of GroceryAid, we are supporting our own people at a time

when they may need it the most.


