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About sweetgreen 
We are a national restaurant company serving hearty, nutritious meals with local, organic, and 
sustainable ingredients from farmers we know and trust. We harness technology to further our 
mission and meet customers wherever they are. Our vision is to reimagine fast food and create a 
more sustainable food system. Visit our website and investor relations page to learn more.

Our mission is to build 
healthier communities 
by connecting people  
to real food. 

2022 Impact Report

*Data as of the end of 2022
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A Note 
from Our 
Founders

We created sweetgreen to make 
an impact. Our goal since day one 
has been to leave people and the planet 
better than we found them. That purpose 
continues today with every farmer in 
our supply network, every customer 
connection, and every member of the 
sweetgreen team. 

We believe that real food that makes 
you feel good should be convenient and 
accessible to everyone. Every day, our 
team members create delicious, seasonal, 

Jonathan Neman 
Co-Founder and CEO

Nicolas Jammet 
Co-Founder and Chief 
Concept Officer

Nathaniel Ru 
Co-Founder and Chief 
Brand Officer

and earth-friendly meals from fresh 
ingredients and produce that prioritizes 
organic, regenerative, and local sourcing. 

We work toward sustainable solutions 
for every aspect of our business. We do 
this not only because it’s our collective 
responsibility but also because we 
believe it creates a high-quality, 
delicious-tasting product that our 
customers notice. This, in turn, builds  
a better business and is what we call 
WIN-WIN-WIN, our first core value. 

While we’re proud of how far we’ve come, 
we acknowledge there’s more work ahead. 
It’s our lifelong commitment to run a 
sustainable company. We hope you’ll join 
us for the ride.

With gratitude,

FoodIntroduction Environment CommunityPeople Governance Appendix
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About this Report

This report covers environmental,  
social, and governance (ESG) topics 
and activities from Fiscal Year 2022, 
between December 27, 2021, and 
December 25, 2022. 

Data and content not reflecting Fiscal 
Year 2022 are labeled accordingly. 
Disclosures in this report refer 
to the Global Reporting Initiative 
(GRI) standards and Sustainability 
Accounting Standards Board (SASB) 
standards for the restaurant industry.

We conducted an initial priority 
assessment in 2019 and referred to this 
assessment to identify the materiality 
topics shown on the right and discussed 
in this report.

2022 Impact Report

sweetgreen is responsible for 
preparing and ensuring the integrity 
of this report. All subject matter 
contributors, company leadership, and 
the Nominating, Environmental, Social 
& Governance (NESG) Committee 
have reviewed and approved the 
content and data. The data in this 
report has not been externally 
audited.  

For more information on ESG at sweetgreen, 
please contact IR@sweetgreen.com.
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Sustainability at sweetgreen 
Since day one, we have been dedicated to making sustainable decisions that will last beyond our generation. Our core 
value of win-win-win encourages our team members to think sustainably and create lasting value for our customers, 
company, and communities. 

While progress is not always linear, we have made steady improvements by setting ambitious goals, holding ourselves 
accountable, and celebrating our wins throughout the last fifteen years.

2007 - 2012 2013 - 2018 2019 - 2020 2021 2022
←  Opened our first restaurant, 

the Tavern, in Georgetown, 

Washington DC

←  Built the foundations of our supply 

network by working directly with 

farmers and food partners

←  Used biodegradable corn-based 

utensils and bowls and plantable 

take-out menus

←  Launched sweetgreen in schools, 

a nutrition and sustainability 

curriculum that impacted 9,000+ 

elementary school students from 

2010 to 2018

←  Partnered with Chef Dan Barber 
for the wastED Salad in 2015 
to commercially grow Koginut 
Squash, a hybrid of butternut and 
kabocha, locally in each market  
in 2018 

←  Partnered with the Los Angeles 
Food Policy Council to transform 
Hank’s Mini Market, a family-
owned corner store, into a 
community space for public art 
and healthier options

←  Transitioned from sriracha to 
zero-sugar, proprietary Sweet 
Heat hot sauce

←  Measured our full corporate 
carbon footprint, including 
Scopes 1, 2, and 3 with 
Watershed 

←  Collaborated with Chef David 
Chang to highlight kelp, a 
carbon-absorbing ingredient

←  Partnered with FoodCorps and 
donated over $1 million to help 
reimagine school food

←  Partnered with World Central 
Kitchen to donate healthy meals 
to people on the frontlines at 
the height of the COVID-19 
pandemic

←  Committed to becoming carbon 
neutral by 2027

←  Began purchasing 100% 
renewable electricity for 
our entire footprint

←  Established the DEI Council 
and led org-wide DEI training on 
unconscious bias

←  Established our Nominating, 
Environmental, Social, & 
Governance (NESG) Committee 

←  Featured emissions data on 
each menu item on our website

←  Introduced Hummus Crunch 
the lowest carbon meal on 
our signature menu

←  Set goals to achieve balanced 
representation across levels by 
end of 2025

←  Launch DEI e-learning suite 
available to all employees

5
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https://sweetgreen.tumblr.com/post/125958361078/sweetgreen-blue-hill-wasted
https://www.row7seeds.com/products/robins-koginut-squash
https://www.row7seeds.com/products/robins-koginut-squash
https://www.lamag.com/digestblog/hanks-mini-market/
https://www.washingtonpost.com/news/voraciously/wp/2020/02/11/for-sweetgreen-2020-is-the-year-kelp-becomes-cool/
https://www.washingtonpost.com/news/voraciously/wp/2020/02/11/for-sweetgreen-2020-is-the-year-kelp-becomes-cool/
https://www.fastcompany.com/90320968/sweetgreen-is-redesigning-school-lunches-to-make-them-more-healthy-and-more-fun
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Food

2022 Impact Report
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Our approach to serving delicious, craveable food is guided by our 
core values. Every decision is rooted in intention, integrity, and care, 
from building a transparent supply chain to serving nutrient-dense 
food made from scratch and packed with flavor. Every order offers  
a taste of our commitment to a healthier future. 

Food

Food Ethos

Our Food Ethos is firmly rooted in every aspect of our business:

• We prioritize organic, local, and regenerative sourcing whenever possible.
• We source seasonal ingredients and prepare them fresh in our restaurants.
•  We avoid highly processed preservatives, artificial flavors, and refined or

hidden sugars.
•  We evaluate the carbon impacts and animal welfare of each ingredient

on our menu.
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Sourcing 

We prioritize efficiency, transparency, 
and equity from farm to table. The 
strength of our supply chain comes  
from our enduring relationships with  
our suppliers.

65% 
of our produce suppliers use organic,  

integrated pest management (IPM), or 
transitional growing practices

pounds of organic greens 
were purchased in 2022

5,000,000+

1  Global Animal Partnership (GAP) Chicken Standards establish tiered levels of certification standards for animal welfare. Level 2 
(“Enriched Environment”) standards include minimum space requirements, at least 2 additional enrichments required, 6 hours of 
darkness to ensure proper rest, natural light requirements in barns, and establishes a maximum 6-hour transport time for animals. 

2022 Impact Report
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47%
of our current suppliers have been our 

partners for 3 or more years

64 
of our suppliers were 

designated Valued  
Suppliers in 2022

95% 
of primary chicken sources are 

vegetarian-fed, antibiotic-free, and 
meet Global Animal Partnership 

(GAP) Level 2 Standards1 

48 
of our suppliers have 

completed their carbon 
footprint assessment  

since 2020

https://globalanimalpartnership.org/standards/chicken/
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Valued Suppliers 

We are dedicated to supplier diversity 
and uplifting the next generation of 
farmers and producers. We determine 
Valued Suppliers by their business size, 
sustainable business practices, diverse 
representation, or the duration of our 
partnership. In 2022, we have 64 Valued 
Suppliers in our network. We refer to the 
following Valued Suppliers in this report. 

FoodIntroduction Environment CommunityPeople Governance Appendix

Seeds Farm
Sourcing: red cabbage, 

red onions, heirloom cherry 
tomatoes and bell peppers

Timeless Natural Food 
Sourcing: lentils

FireFly Farms 
Sourcing: goat and 

blue cheese

Point Reyes 
Farmstead Cheese Co.

Sourcing: blue cheese

1
4

2

Spotlight – Meet two of our Valued Suppliers 

Seeds Farm is a young, woman-owned farm in Minnesota managed by Becca 
Rudebusch. We have partnered with Seeds Farm for two years to provide 
certified organic vegetables for our Chicago market. In 2022, we expanded our 
partnership to include three new locations in Minneapolis Saint-Paul, MN. 

Timeless Natural Food in 
Montana was founded by four 
organic farmers. They have 
remained committed to using 
natural fertilizer, crop rotation, 
and supporting local farming 
communities for three decades.

Timeless’s success has helped 
grow Montana’s organic farming 
movement and transition 
farmers from mono-cropping. 
Learn about our partnership with 
Timeless here. 

Case Study – Cultivating the 
next generation of growers

Since 2021, we have supported the 
National Young Farmers Coalition.
Young Farmers has over 200,000 
farmers and supporters in their 
network, and has won historic 
investments in beginning farmer 
training, outreach to farmers 
of color, land conservation, and 
accessible COVID relief.

Every five years, Young Farmers 
surveys farmers nationwide to 
understand the US agricultural 
landscape and inform food policy. 
In 2022, we provided $35,000 
of support to Young Farmers for 
their National Survey and Regional 
Convergences.

Learn more by reading the results 
and recommendations here. 

3

https://www.seedsfarm.org/home
https://www.timelessfood.com/
https://www.instagram.com/tv/Bt1FXihlO7c/?hl=en
https://www.youngfarmers.org/resource/nationalsurveyreport2022/
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Supplier Carbon Assessments 

To support our goal to be carbon neutral, 
we began conducting individual carbon 
footprint assessments of the suppliers of 
our most carbon-intensive ingredients: 
cheese, chicken, and seafood. We began 
with blue, parmesan, and goat cheese. 

Our partners at Watershed helped us 
survey suppliers on their practices that 
impact carbon footprint. The data was 
collected electronically, but FireFly 
Farms, one of our longest-standing 
suppliers for our DC-Maryland-Virginia 
(DMV) market, collected paper surveys 
from Amish farmers who could not 
receive surveys online.

We now include a supplier’s carbon 
footprint in our sourcing decisions, along 
with food safety, transparency and 
traceability, animal welfare, and overall 
alignment with our Food Ethos. As we 
strengthen our supplier relationships, we 
aim to collaborate with the suppliers of 
our more carbon-intensive ingredients to 
improve their production practices.

100% 
of our primary cheese 

suppliers completed carbon 
footprint assessments

2022 Impact Report

Case Study – Transitioning our Blue Cheese Sourcing 

Point Reyes Farmstead Cheese Co. is a women-owned business based in Northern California recognized nationally as 
an award-winning producer of best-in-class, hand-crafted, artisan cheese. Sustainability has been at the forefront of 
their practices since 1959. Point Reyes implements innovative practices, including water conservation, land erosion 
control, on-site solar generation, a state-of-the-art methane digester, and carbon sequestration to benefit the 
environment and better land, air and water. In 2022, we purchased 10,730 lbs of blue cheese from Point Reyes. Point 
Reyes will also supply our Southern California market in 2023. Learn more about Point Reyes on their website.

FoodIntroduction Environment CommunityPeople Governance Appendix

https://fireflyfarms.com/
https://fireflyfarms.com/
https://pointreyescheese.com/
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Animal Welfare 
We continuously improve our sourcing 
standards, including farm animal welfare. 
Our food ethos outlines our approach to 
developing our menu including sourcing 
animal products humanely.

In 2018, we committed to meeting  
the Better Chicken Commitment (BCC), 
the leading standard for chicken welfare. 
We are making substantial progress 
towards 5 out of 6 of the Better Chicken 
Commitment’s elements (stocking 
density, litter, lighting, enrichments, 
controlled atmosphere stunning, and 

2022 Impact Report
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third-party auditing) and working closely 
with Compassion in World Farming. 

Of the chicken we source, 95% is 
Global Animal Partnership (GAP) Step 
2 certified and 25% is processed in 
facilities using Controlled Atmosphere 
Stunning. For higher welfare breeds, we 
are engaging each of our current and 
potential suppliers for opportunities 
to source healthier chicken that meets 
the requirements of the Better Chicken 
Commitment by 2024. We will continue 
to share our progress. 

95% 
of our chicken is Global  

Animal Partnership (GAP) Step 2 
certified

25% 
is processed in 

facilities using Controlled 
Atmosphere Stunning

http://www.betterchickencommitment.com/
https://www.ciwf.com/news/2023/02/sweetgreen-becomes-newest-leading-company-to-publish-broiler-chicken-roadmap
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Menu 

Each of our meals showcases a 
variety of nutrient-dense ingredients, 
including 30+ fruits and vegetables 
that stay whole until our team starts 
prepping from scratch. 

Our Culinary team balances carbon
impact, nutrient density, food
costs, and other metrics in recipe
development. We calculated the end-
to-end emissions of each ingredient 
and created individualized footprints 
for each menu item with Watershed. 
In 2021, we formalized a carbon 
impact measurement into the menu 
process. 

In 2022, we began sharing emissions 
data of each menu item on our 
website alongside nutrition facts. 
We are constantly improving our 
methodology for calculating menu 
emissions with Watershed.

Spotlight – Hummus Crunch

Our newest addition to our 
signature menu is the Hummus 
Crunch, a vegan salad inspired 
by Mediterranean flavors with 
chickpeas, olives, cabbage, 
tomatoes, and sustainably-
sourced hummus from Little 
Sesame. It is also our lowest 
carbon meal at 0.3 kg CO2e, 
meeting our sustainability goals 
and customer preferences.2

FoodIntroduction Environment CommunityPeople Governance Appendix
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2  One study estimates 5.6 kg CO2e / day, calculated as 1.9 kg CO2e / meal (Jones &  
Kammen, 2011), and another estimated 10.3 kg CO2e / day, calculated as 3.4 kg CO2e / 
meal (Boehm et al., 2018).

380 
CAL

40G 
CARBS

12G 
PROTEIN

18G 
FAT

0.3KG 
CO2E

Spotlight – Crispy Rice Treat

We partnered with Malcolm Livingston II, a world-renowned pastry chef, and our 
chef-in-residence, to craft a nostalgic treat that’s comforting while maintaining 
our commitment to elevated ingredients and low sugar. The Crispy Rice Treat is 
made of gluten-free brown rice, quinoa, and millet. It is naturally sweetened with 
6 grams of sugar and less than 200 calories. The honey date caramel used as the 
sweetener has a low glycemic index score, which may reduce impacts on blood 
sugar while satisfying a sweet tooth.

https://www.sweetgreen.com/carbon-menu-labeling-methodology
https://www.eatlittlesesame.com/
https://www.eatlittlesesame.com/
https://www.nytimes.com/2014/10/10/dining/nomas-new-pastry-chef-is-bronx-born-malcolm-livingston-ii.html
https://www.businesswire.com/news/home/20221107005248/en/sweetgreen-Launches-Desserts
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Nutrition 

We believe eating fresh, seasonal 
ingredients prepared simply can lead 
to better health outcomes. Our north 
star is the Nutrition Source standard 
created by the Harvard School of Public 
Health, a leading authority in nutritional 
science and ranked the top school for 
public health in the U.S. 

Our offerings are modest in added 
sugar and sodium, low on saturated fat, 
and rich in healthy fats and prebiotic 
ingredients. We validate the nutrition 
content of our recipes ten times a 
year and audit nutrition and portioning 
annually to ensure we meet these 
standards. 

We maintain and regularly update a list 
of ingredients that do not align with our 
Food Ethos. The list includes processed 
sweeteners, artificial colors and flavors, 
and globally banned food additives. 
We continue to enhance our recipes to 
remove ingredients from our menu that 
do not fully align with our standards.

100% of our meals are consistent 
with National Dietary Guidelines, 
including Children’s Meals.

We use extra-virgin olive oil and high-
oleic sunflower oil, associated with 
heart health, lower cholesterol, and 
anti-inflammation in our recipes.

Our meals average 999 mg of 
sodium, approximately 43% of the 
daily recommendation according to 
National Dietary Guidelines. 

Our ingredients are rich in prebiotics 
such as legumes, whole grains, 
vegetables, and fermented foods to 
support good bacteria in the gut. 

We use no refined sugars or 
processed sugars. Honey, maple 
syrup, and natural sweeteners are 
used sparingly.

Our meals average 5 g of saturated 
fats, approximately less than ¼ of 
the daily recommendation set by the 
Dietary Guidelines for Americans.

https://www.hsph.harvard.edu/nutritionsource/


14

Food Safety 

Food safety is our license to operate. 

Our food safety program aims to ensure 
our ingredients and meals adhere to the 
highest standards of health and safety 
for our customers. 

Food Safety Council
Our Food Safety Council oversees 
our food safety program and policies. 
Established in 2019, the Council has 
brought together representatives across 
Operations, Legal, Finance, Construction, 
Supply Chain, Regional, and Food Safety 

and Quality Assurance teams. We have 
also partnered with industry expert 
Dr. Hal King from Active Food Safety 
to discuss food safety quarterly. The 
council discusses audit results, incident 
trends, and current and future initiatives, 
keeping food safety top-of-mind.

Comprehensive Food  
Safety Program
Our foundation for food safety is our 
Comprehensive Food Safety Program. 
The program is embedded into daily 
tools, processes, and training at our 
restaurants. Our executive team and 
representatives across the company 
review and revise the program’s 
approach and policies annually. In 2022, 
we updated the program to improve 
the sanitation process for dishwashing, 
the hot holding process for proteins, 
and training requirements for new team 
members. 

Food Safety Training
Our new team member orientation 
includes detailed food handling 
and safety training. Before serving 

customers, all team members receive 
our proprietary Food Safety 101 training 
in addition to our standard food 
safety learning module, with industry-
recognized guidance on allergens, time 
and temperature limits, chemical use, 
sanitizing, and handwashing. In 2022, 
100% of new employees completed the 
Food Safety 101 training before serving 
food. 

Food Safety Monitoring
We use a third-party platform to 
monitor our performance on food safety, 
including sanitation and temperature 
control, and conducting regular spot 
checks. We empower our restaurant 
leaders to audit their locations with the 
platform so they can provide feedback  
to their teams. 

Internal Auditing
All restaurants are audited quarterly by 
a third party, EcoSure. We also conduct 
internal audits of our entire Food Safety 
program twice yearly. Our restaurant 
leadership bonus program incentivizes 
achieving high marks in food safety by 

rewarding top performers in the company 
each audit cycle. In 2022, our restaurants 
received less than half the number of 
violations than the average quick-service 
or fast-casual restaurant.  

In-store Practices
We implement a daily wellness check 
asking our team members if they are 
experiencing any symptoms at the start 
of their shift. Before serving any food, our 
teams conduct a line check to temp and 
taste all ingredients on the service lines 
for food quality. Before lunch and dinner 
service, our leaders hold “Sweet Talks” to 
review standards and metrics with their 
teams. Our procedures ensure that food 
safety is top of mind throughout the day, 
every day.  

FoodIntroduction Environment CommunityPeople Governance Appendix

2022 Impact Report
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Approved Supplier Program
Our Approved Supplier Program creates 
a reliable supply of ingredients and 
materials based on our standards.  Our 
Food Safety and Quality Assurance team 
certifies all suppliers and recertifies at 
least every three years. We collaborate 
with our suppliers to meet and enhance 
their food safety programs. 

We also educate local growers to prepare 
them for the auditing process for the 
USDA’s Harmonized GAP requirements. 
We sit on the International Fresh Produce 
Association’s (IFPA) Food Safety 
Committee to provide and gain insight 
into industry best practices that we 
share with our suppliers.

2022 Impact Report
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100% 
of restaurants were audited for 

food safety by a third party

684
third-party audits were 

conducted in 2022

100% 
of new team members 
completed food safety 

training
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Environment
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At sweetgreen, we know that environmental sustainability is 
good for our business, our community, and our customers. 
As a company with sustainability at its core, we proactively 
mitigate climate risk and plan for the future.

Environment

Our Approach to  
Environmental Sustainability

Food production contributes a quarter or more of total global 
greenhouse gas (GHG) emissions3. We aim to unlock sustainable 
growth by influencing our entire supply chain up and downstream 
and strengthening partnerships with all stakeholders to create a 
more resilient business and food system. 

3  Mbow, et. al., 2019
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Climate Roadmap

We developed a climate roadmap in 2020 to guide our sustainability strategy during this 
pivotal decade. In 2021, we announced our goal to become carbon neutral by 2027, pledging 
to reduce our carbon emissions intensity by 50% and meaningfully offset where reduction is 
not yet possible. Here’s where our journey has taken us so far and where we plan to go.

2020 2021 2022 2023-2025 2027+

Measure

In 2019, we began our partnership 
with Watershed. We completed our 
first Scope 1, 2, and 3 corporate 
carbon footprint and developed our 
climate roadmap.

We assessed for opportunities 
in the food journey to reduce 
emissions and began supplier carbon 
assessments for more carbon-
intensive ingredients such as cheese. 
We began formalizing the practice 
of evaluating carbon impact during 
menu development.

Elevate

We elevated our strategy to focus 
on opportunities in buildings and 
sourcing while continuing our clean 
energy purchases to address Scope 
2 emissions.

Although absolute emissions 
increased as we opened 39 new 
restaurants, emissions intensity 
decreased by 12% from 2019. 

Scope 1 emissions intensity 
increased due to methodology 
refinements to accurately account 
for natural gas and refrigerants. 
Reduction in Scope 3 emissions 
intensity was primarily in restaurant 
furniture, fixtures, & supplies, and 
the packaging lifecycle.

Reduce

We will work on deeply reducing our 
company’s carbon footprint in two key 
reduction areas: sourcing & menu, and 
store development & buildings. 

Projects include exploring sourcing 
that maximises supply chain 
resiliency, while minimizing carbon 
impact, updating our energy 
procurement strategy, tracking 
refrigerant usage and leakage, and 
prioritizing domestic suppliers for 
restaurant builds.

Carbon Neutrality

The work doesn’t end with 
achieving our 2027 carbon 
neutrality goal. Improvements in 
our carbon footprint are a  
constant journey. 

Commit

We pledged to become carbon neutral 
and purchased 100% renewable 
electricity to address Scope 2 
emissions. 

While absolute emissions increased 
due to company growth, emissions 
intensity (the amount of CO2e 
emitted per unit of revenue) 
decreased by 8% from 2019.

The reduction in emissions intensity 
was partly due to methodology 
updates to calculate the actual 
impacts of food production, natural 
gas & refrigerants, and packaging.

FoodIntroduction Environment CommunityPeople Governance Appendix
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Carbon Footprint

In 2019, we began our partnership with 
Watershed to measure our footprint and create a 
plan to become carbon neutral by 2027.

In 2022, our restaurant footprint grew by 27% 
and our team by nearly 1,000 employees, 
resulting in an increase of 27.3% in emissions. 

We enhanced our methodology for calculating 
the emissions of natural gas and refrigerants 
to be more rigorous, resulting in higher Scope 1 
emissions than the previous year. 

We continue to offset Scope 2 emissions with 
100% clean energy, and have deployed the 
various programs described within this report for 
food sourcing, menu design, buildings, and waste 
disposal to mitigate Scope 3 emissions. 

As of 2022, we reduced emissions intensity by 
12% from our 2019 baseline. We remain focused 
on reducing emissions intensity and, ultimately, 
absolute emissions as we grow.

FoodIntroduction Environment CommunityPeople Governance Appendix

4 Our GHG emissions calculations are calculated and verified by Watershed.

DIRECT EMISSIONS

2022
(tCO2e)

2021 
(tCO2e)

Scope 1: Natural Gas & Refrigerants

Description: Emissions from natural gas or 
refrigerants in our restaurants and offices.

Restaurants 12,717 5,514

Offices 20 10

INDIRECT EMISSIONS

2022
(tCO2e)

2021 
(tCO2e)

Scope 2: Electricity (100% clean energy purchased 
in 2021 & 2022)

Description: Emissions from electricity 
consumption. We currently purchase 100% clean 
energy for all operations. Hence, our electricity 
doesn’t generate greenhouse gas emissions (GHG).

Restaurants 0 0

Offices 0 0

INDIRECT EMISSIONS

2022
(tCO2e)

2021 
(tCO2e)

Scope 3: Upstream & Downstream Emissions

Description: Upstream emissions from goods & services 
purchased from suppliers, plus downstream emissions 
related to our operations.

Restaurant Buildings & 
Operations 39,820 40,186

Food Production 46,548 34,473

Employee Commutes & 
Work From Home 12,067 7,806

Transportation of 
Ingredients & Products 11,489 7,069

Packaging Production & 
End-of-Life 5,242 5,172

Goods & Services 
Purchased 3,566 3,962

Marketing Spend 1,030 1,302

Office Utilities & Services 1,374 1,078

Business Travel 1,401 765

Cloud Computing 
Services 98 108

2022 Scope 1 Emissions: 

12,737 
tCO₂e

2022 Scope 2 Emissions: 

0 
tCO₂e due to 100% 

clean energy purchases

2022 Scope 3 Emissions: 

122,635 
tCO₂e

12% 
reduction in emissions 

intensity from 2019

https://watershed.com/
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Restaurants 

Our customers don’t go to just a 
sweetgreen, they go to their local 
sweetgreen. 

We study the local and historical 
context of neighborhoods when we 
design a restaurant, so that they are 
integrated in the community.

Each space is a reflection of the 
neighborhood it is part of, from the 
local art in each restaurant to the 
interior decor.

2022 Impact Report

Spotlight  – Fyrn 

Fyrn manufactures furniture in the U.S. and owns their 
manufacturing processes. Their designs prioritize waste 
reduction, durability, and refurbishment. We have an ongoing 
partnership with Fyrn to use their furniture in new restaurant 
openings in 2023 and collaborate on future furniture designs.

2022 Impact Report
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Spotlight  – Fireclay Tile 

Fireclay Tile is a Certified B Corp producing handmade tiles at their factory in Aromas, 
CA, using domestically sourced materials. The company is also working towards zero 
waste certification by finding ways to reuse tile scraps and eliminating single-use plastic 
from their production processes. We feature over 44,000 square feet of Fireclay Tile in 161 
sweetgreen restaurants across the country.

https://fyrn.com/
https://www.fireclaytile.com/
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Energy & Water
Energy optimization across our 
operations is a top priority in our 
climate roadmap. We initially piloted an 
Energy Management System (EMS) in 
2020 to monitor and reduce electricity 
consumption and began sourcing 
renewable electricity in 2021 and 2022. 

While some of our environmental 
initiatives impact water usage, we plan 
to develop a robust water strategy soon.

Case Study – Energy Management System Pilot

We have been exploring energy management systems (EMS) to monitor and 
optimize energy usage in restaurants since 2020. We ran an initial pilot in 2020 
and iterated throughout 2021 and 2022. Based on our learnings, we piloted a 
new EMS at 14 restaurants in 2022. The EMS allows restaurants to control HVAC, 
monitor water heaters and refrigerator temperatures, reduce energy usage by 
creating temperature setpoints and efficiency algorithms, and receive alerts for 
potential issues. The EMS also reduces the risk of temporary closures due to a 
lack of hot water. 

Case Study – Refrigerant Tracking Pilot

Reducing the use of high-impact refrigerants and creating a robust maintenance 
strategy to reduce leakage are important priorities in our climate strategy. We 
are currently implementing refrigerant tracking for 2,000+ refrigerated units in 
our fleet beginning in 2023. 

The new system tracks refrigerant use in detail, including refrigerant types, 
charge levels, work order histories, and cost. We aim to track refrigerant leakage 
in all our refrigerated equipment and HVAC systems to reduce impacts on  
our footprint.

Case Study – North Carolina Solar RECs

We purchase renewable energy certificates (RECs) from solar operations on small 
farms in North Carolina. 

Watershed e-certified the RECs purchased in 2021 and 2022 and engaged an 
independent third-party auditor to review the purchases and ensure they were 
compliant with the Center for Resource Solutions Green-E Energy standard.

Our RECs account for 100% of our total purchased electricity, reducing our 2021 
footprint by 7,596 tCO2e, and our 2022 footprint by 9,947 tCO2e.

FoodIntroduction Environment CommunityPeople Governance Appendix
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Waste
We prioritize compostable and 
recyclable packaging and have 
compost and recycling in 99% of our 
restaurants and support centers. 

Since 2016, we have partnered with 
Rubicon, a digital marketplace for 
waste and recycling, for our diversion 
efforts. 

Rubicon manages our waste, recycling, 
composting, and organics programs, 
connecting with local companies to 
convert food waste into compost and 
reduce methane emissions. 

5  Based on 72 locations where Rubicon manages all 3 waste streams (landfill, compost, and 
recycling).
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79% 
of restaurant waste diverted  

to compost or recycling5

https://www.rubicon.com/
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Packaging

Our signature packaging design 
represents years of innovation. Since 
2015, our packaging has consisted 
of paper, PLA bioplastics made from 
cornstarch or sugarcane, or fiber-based 
materials. 

In 2021, we finished a two-year project 
to convert our compostable bowl to 
100% fiber, ensuring our packaging is 
commercially compostable. 

While sourcing challenges in 2021 and 
2022 required us to substitute PLA for 
a limited amount of petroleum-based 
plastics, 97% of our packaging in 2022 
was fully compostable. 

As packaging technology evolves and 
improves, we evaluate our options to 
ensure our packaging furthers our 
environmental sustainability goals.

2022 Impact Report2022 Impact Report

Case Study – Upcycling to Reduce Waste

During COVID-19, we shifted away from 
housemade beverages, leaving us with an 
inventory of PLA beverage cups. Rather than 
waste, we partnered with Atacama to upcycle the 
cups into forks. As a result, we upcycled 30,000 
lbs of spare cups into utensils for our restaurants. 

FoodIntroduction Environment CommunityPeople Governance Appendix

97% 
of our to-go packaging 

was compostable in 
2022
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People

2022 Impact Report
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At sweetgreen, our people are our best ingredient. Our 6,000+ 
employees are at the center of every decision we make. 

Building a great culture is everyone’s responsibility, and our 
People team supports the five-star team member experience 
from attracting, recruiting, and retaining our talent, bolstering 
our inclusive culture and benefits, to providing ongoing training 
and development opportunities. 

People

Newsweek’s America’s 
Greatest Workplaces for 

Diversity 2023

Built In’s Los Angeles Best 
Places to Work & U.S. Large 

Places to Work 2023

Mogul’s Top 100 
Companies for Diverse 

Representation and Best 
DEIB Initiatives in 2022.

100%
score in the Human Rights 

Campaign’s 2022 Corporate 
Equality Index & one of the 
HRC’s Best Places to Work 

for LGBTQ+ Equality in 2022

18
in Newsweek’s 

Top 100 Most Loved 
Workplaces in 2021 

Accolades

https://www.newsweek.com/rankings/americas-greatest-workplaces-2023-diversity
https://www.newsweek.com/rankings/americas-greatest-workplaces-2023-diversity
https://www.newsweek.com/rankings/americas-greatest-workplaces-2023-diversity
https://builtin.com/awards/los-angeles/2023/best-places-to-work
https://builtin.com/awards/los-angeles/2023/best-places-to-work
https://builtin.com/awards/us/2023/best-large-places-to-work
https://builtin.com/awards/us/2023/best-large-places-to-work
https://blog.onmogul.com/top-100-workplaces-for-diverse-representation-in-2022
https://blog.onmogul.com/top-100-workplaces-for-diverse-representation-in-2022
https://blog.onmogul.com/top-100-companies-with-the-best-deib-initiatives-in-2022
https://blog.onmogul.com/top-100-companies-with-the-best-deib-initiatives-in-2022
https://blog.onmogul.com/top-100-companies-with-the-best-deib-initiatives-in-2022
https://reports.hrc.org/corporate-equality-index-2022?_ga=2.130795535.1263228949.1669764606-146980725.1669764606
https://reports.hrc.org/corporate-equality-index-2022?_ga=2.130795535.1263228949.1669764606-146980725.1669764606
https://www.hrc.org/resources/best-places-to-work-for-lgbtq-equality-2022
https://www.hrc.org/resources/best-places-to-work-for-lgbtq-equality-2022
https://www.newsweek.com/americas-most-loved-workplaces-2021
https://www.newsweek.com/americas-most-loved-workplaces-2021
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SWEET SUMMIT
The Sweet Summit inspires 
and empowers our teams to 

create unforgettable five-star 
customer experiences. We invite 

customers to share what makes the 
sweetgreen experience special. 

In 2022, we convened 150 
restaurant leaders in New York 
for our first Sweet Summit. We 
are hosting a Sweet Summit in 

each market in 2023 to bring our 
Hospitality Philosophy to life. 

2022 Impact Report

Hospitality Philosophy

What makes sweetgreen SWEET is 
creating meaningful connections one 
customer at a time. SWEET is our 
foundation for hospitality and what we 
strive for in each interaction.

Smile + Welcome
Our customers are our first priority.  
We give them a warm welcome as soon as 
they enter the restaurant. 

Educate
We actively talk to customers, anticipate, 
and address their needs. 

Engage
We find moments for quick, genuine 
connection. 

Thank
We go the extra mile and encourage team 
members to add the Sweet Touch. 
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WIN-WIN-WIN 
We look for solutions where our customers, our team members,  

and our company win together.

ACT LIKE AN OWNER
We take 100% responsibility for achieving the mission. We are  

each accountable for delivering positive results.

GROW TOGETHER 
We have high expectations for performance, and we’re equally committed  

to a diverse and inclusive environment that values the opinions of all.

BUILD FOR TOMORROW 
Push beyond the status quo with imagination and grit.

ADD THE SWEET TOUCH 
With every decision we make, we have an opportunity to delight.  

It’s often the small things that make a big impact.

Core Values

Our core values reflect a collective language for how we operate and lead 
across our organization. Our 6,000+ employees, from our founders to our 
team members, use our Core Values as the basis of their decision-making 
and put them into practice every day.
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Hiring & Retention
“Grow Together” is our philosophy for 
sustainable growth. We attract, recruit, 
and develop extraordinary people with 
unique perspectives, excited to roll up 
their sleeves and do meaningful work.  

We obsess over the employee journey 
and invest in competitive compensation 
and benefits, on-the-job coaching and 
training, and rewards and recognition 
programs to create a five-star team 
member experience.

2022 Impact Report

Performance Framework
We focus on the team member experience 
by listening to and supporting our teams so 
they can continually grow in their careers.
 
Our performance framework is built around 
transparency and objectivity in expectations 
and anchoring achievement in rewards and 
recognition. 

In 2021, we introduced a new team structure 
with a clear path to opportunity from entry-
level team member to restaurant leader. 

Upon joining, team members receive 
on-the-job training, coaching in the 
moment, and developmental check-ins in 
structured moments throughout the year. 

Our year-round talent planning cycle 
includes a personal development plan and 
a performance check-in for employees 
to identify steps toward their aspirations 

FoodIntroduction Environment CommunityPeople Governance Appendix

Improving Hiring through Technology

In 2022, we launched Fountain, a new applicant tracking system for restaurant 
hiring. We optimized our restaurant job descriptions for inclusive language using 
a gender decoder. We also revised our interview guides to promote fairness in the 
hiring process and accelerate speed-to-hire. 

Our talent acquisition team utilizes Greenhouse’s Diversity, Equity, & Inclusion 
features to ensure we build diverse teams across all dimensions. Greenhouse 
provides hiring managers with inclusion nudges, structured questions to mitigate 
bias, and reporting for transparency throughout the hiring process. 

with their manager. We evaluate our leaders 
on team member experience, customer 
experience, and operational excellence and 
recognize top performers. 

With clarified roles and responsibilities 
and established career progression, we are 
building the pipeline to realize our growth.

https://www.fountain.com/
https://support.greenhouse.io/hc/en-us/articles/360004910232-Diversity-Equity-and-Inclusion-DE-I-overview
https://support.greenhouse.io/hc/en-us/articles/360004910232-Diversity-Equity-and-Inclusion-DE-I-overview
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Diversity, Equity,  
& Inclusion (DEI)

At sweetgreen, we believe everyone has 
a seat at our table. 

We’re committed to a diverse and 
inclusive environment because the best 
work at sweetgreen is born from unique 
perspectives. 

We embrace all voices and equal 
opportunity because a company is only 
as healthy as the community it serves.

Opportunity Goals
In 2021, we began our partnership with 
Syndio, to conduct an opportunity 
equity analysis of our workforce. 

We benchmarked our workforce data 
against the availability of qualified job 
candidates in the labor market and 
our internal talent pools to identify 
statistically meaningful opportunities 
to achieve balanced representation at 
all levels by the end of 2025.

By the end of 2025, we aspire to 
achieve and maintain:
•  At least 30% Black, Indigenous, and 

People of Color (BIPOC) at senior 
leadership levels (VPs and above)

•  At least 60% BIPOC at restaurant 
leadership levels (Assistant Coaches 
and above)

•  Gender parity across all levels 

To hold ourselves accountable to 
progress, we track our placement, 
promotion, and retention across three 
key levels quarterly:
•  BIPOC female representation at the 

Head Coach level
•  BIPOC representation at Area 

Leader and Regional General 
Manager levels

•  BIPOC representation at VP/SVP + 
C-Suite levels 

In 2022, we achieved the two 
functional-level opportunity goals 
we had set for the Engineering and 
Finance departments, and our goal 
for BIPOC women at the Assistant 
Coach level in the Northeast Region.

FoodIntroduction Environment CommunityPeople Governance Appendix

https://synd.io/
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*Data as of the end of 2022.

Team Representation
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Spotlight – DEI Council

In 2021, we formed our DEI Council consisting of our founders, ERG executive 

sponsors, and cross-functional stakeholders to guide DEI strategy. The DEI 

council meets quarterly to review progress towards opportunity goals, on-

going DEI initiatives, and upcoming projects. In 2022, we began tracking 

opportunity goals quarterly, implemented DEI e-learning across our restaurant 

fleet, and piloted the Connected Leaders Academy.

DEI Training

In 2021, we set out to ground our entire 
organization in a shared understanding of 
unconscious bias and inclusive leadership. 
We partnered with Dr. Tony Byers to 
conduct live sessions for all Executives, 
Support Center staff, and Restaurant 
Leadership.

To cascade our DEI values across our 
restaurant teams, we embed e-learning 
courses from Traliant throughout the 
team member journey. Starting 2023, DEI 
e-learning is available to all employees.

Connected Leaders Academy

We have partnered with McKinsey to 
offer the Connected Leaders Academy 
to high-performing, diverse employees 
nominated by our leadership. 

In 2022, we sent 11 employees to the 
Management Accelerator. Participants 
were identified during our annual talent 
cycle as future leaders who might 
benefit from these additional learning 
resources. We plan to expand the 
program in 2023.

“This program was an amazing opportunity to 
be vulnerable, learn and grow with professionals 

from all different industries. We used the 
restaurant industry for our first collaborative 

project and pharmaceuticals for our second. The 
partnership and cross-functional collaboration 

have been really  beneficial for me.”

2022 Impact Report
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https://www.drtonybyers.com/
https://www.traliant.com/
https://www.mckinsey.com/capabilities/people-and-organizational-performance/how-we-help-clients/mckinsey-academy/connected-leaders-academy
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Employee Resource Groups (ERGs)
In support of our culture of inclusion and belonging, 
we have five Employee Resource Groups (ERGs) 
representing the diversity found within sweetgreen. 

ERGs provide spaces for self-identifying employees 
and allies to foster an inclusive workplace and advance 
their potential. 

ERGs also create business value by providing insight 
and feedback on relevant strategic initiatives. Each ERG 
sets up a charter aligned with our company pillars to 
advance sweetgreen’s mission. 

2022 Impact Report

EnableSG’s mission is to support the 5-star member 
experience by providing resources to promote mental 
wellness, and the 5-star customer experience by 
seeking innovations to make both our physical and 
digital spaces more inclusive and accessible for 
people with disabilities.

EnableSG
Representing employees 
with visible and invisible 
disabilities.

Green Goddesses’ mission is to attract, retain, and 
develop our women leaders by cultivating community and 
providing inspiration and mentorship. It is a space for all 
employees that identify as women. In the spirit of Grow 
Together, we encourage male employees to lend their 
voices and influence to support Green Goddesses.

Green Goddesses
Representing the women  
of sweetgreen and male 
allies.

Heirloom’s mission is to champion employees of 
color and celebrate cultural heritage by providing 
fun, educational engagements that inspire and 
delight. Heirloom’s goal is to unite our team by 
highlighting the commonalities in each of our  
unique experiences.

Heirloom
Representing employees  
of color at sweetgreen.

Parent Company’s mission is to provide our parents and 
caregivers a support system and foster a workplace 
culture where parents feel a sense of empowerment. We 
understand that the challenges faced by our parents and 
their families are unique. Parent Company serves as both a 
network and a resource for our parents to thrive and to do 
their best work.

Parent Company
Representing our working  
parents and caregivers.

SG Pride’s mission is to serve sweetgreen’s LGBTQ+ 
employees by building community, providing 
opportunity, and advocating on their behalf. SG Pride’s 
goal is to create a positive and collaborative culture 
for employees of all gender identities and sexual 
orientations. Allyship is highly encouraged and very 
welcomed.

SG Pride
Representing our LGBTQ+ 
employees and allies.

FoodIntroduction Environment CommunityPeople Governance Appendix
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Workplace Safety

Our Risk Management team follows U.S. 
Occupational Health and Safety (OSHA) 
aligned protocols to address on-the-
job injuries and illnesses. Our Injury and 
Illness Prevention Program (IIPP) outlines 
the expectations and scenarios for 
protecting others and oneself while  
at work. 

Every employee reviews our safety 
guidelines and completes their Safe 
Practices Commitment upon onboarding. 
Safety concepts are reiterated during 
“Sweet Talk,” our pre-shift team huddles, 
and retraining occurs at regular intervals. 

Our restaurant leaders are responsible 
for communicating and enforcing our 
safety standards fairly and uniformly. 
We recognize and reward employees for 
maintaining our best-in-class standards 
and creating a positive work environment.

Organizational Health

We are deeply committed to a five-star 
team member experience. The restaurant 
and hospitality industries historically 
experience above-average turnover due 
to a number of factors, including seasonal 
cycles, age demographics of front-
line employees, and part-time staffing 
models. The COVID-19 pandemic has 
exacerbated these impacts, with the U.S. 
Bureau of Labor Statistics reporting a 
130% turnover in the restaurant industry 
in 2020, the highest turnover rate in the 
industry in two decades. 

Despite experiencing higher-than-
normal turnover, we are consistent with 
the trends in our industry6. We are proud 
of our measures to improve retention 
from simplified applications, increased 
starting rates, transparent path to 
opportunity, flexible and predictable 
work schedules, improved training, and 
inclusive benefits. We will continue to 
iterate and innovate at every step of the 
team member journey.

2022 Impact Report

Turnover

Restaurant Team 
Team Members & Shift Leaders

Restaurant Leadership 
Assistant & Head Coaches

138%

49%

2021 2022

132%

44%

FoodIntroduction Environment CommunityPeople Governance Appendix

6  Blackbox Intelligence. (2022, July). Q3 State of the Restaurant Industry. Restaurant Industry 
Performance Pulse.
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Team Member  
Benefits

Our team members connect 
customers to our mission when 
they are their whole selves  
at work. 

We’re proud to provide 
industry-leading benefits and 
perks to support their physical, 
emotional, and financial health.

Medical

We’re proud to provide a menu of coverage 

options to all full- and part-time employees 

and their dependents, including medical, 

dental, and vision insurance, once they’ve 

been with us for 30 days.

Equity

Head Coaches (restaurant managers) 

are eligible for equity consideration as 

part of their annual performance review. 

Additionally, we provided a one-time 

gratitude grant to all employees with us 

during the IPO in 2021 based on tenure.

Paid Time Off

All employees accrue Wellness Time and paid 

vacation. We empower our teams to impact 

their community by providing up to 5 hours 

of volunteer PTO and up to 3 hours of voting 

PTO annually.

2022 Impact Report

Retirement Savings

All our employees are eligible for our 401k if 

they’ve been with us for six months or more, 

worked at least 500 hours, and are 21 years 

old or older. 

Healthy Meals

All team members receive a free healthy 

meal during their shifts and a 50% discount 

for themselves and a guest at their home 

restaurant anytime.

Paid Family Leave

Our paid parental leave policy supports all 

employees with us for one year or longer and 

includes birth, adoptive, and foster parents 

with new additions to their families. We also 

provide paid bereavement leave during the 

passing of an immediate family member.

Wellness

Our confidential Employee Assistance 

Program provides up to five, free mental 

health consultations to our employees and 

their families annually at no cost. 

Commuter Benefits

We offer pre-tax commuter benefits so our 

employees can save on public transit, ride-

sharing, and parking, and flexible spending 

accounts for qualified out-of-pocket 

expenses.

Family Fund

The Family Fund provides emergency 

financial aid to our employees experiencing 

hardship outside their control, such as a 

natural disaster or life-altering personal 

crisis. The fund is 100% supported by 

employee donations and provided over 

$57,000 in relief grants in 2022.

FoodIntroduction Environment CommunityPeople Governance Appendix
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Learning & Development

We are committed to investing in 
comprehensive and accessible training 
programs for our team members. 

For every Team Member joining our 
team, we invest over 50 hours into their 
training. By their promotion to Shift 
Leader, we would have invested up to 150 
hours into comprehensive training. 

As we continue to scale and recruit more 
talent, our target for training completion 
remains constant at 100%. At the end 
of Q4 2022, we closed the year with 
a completion rate of 86% across all 
restaurants. 

Our Coaches-in-Training (CIT) are newly 
hired and newly promoted restaurant 
managers. CITs spend up to eight weeks 
training to learn our culture and the 
soft and hard skills needed to lead our 
restaurants. In 2022, we doubled the 
number of Shift Leaders promoted into 
the CIT program and trained 54% more 
externally hired CITs than in 2021.

2022 Impact Report
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100%
of employees receive  

at least one performance  
review annually
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Employee Engagement 

We strive to be students of our communty by creating open communication 
channels and feedback loops across of the organization, because the answers 
are often found in our teams.

Spotlight – Head Coach 
Council

The Head Coach Council amplifies 

the voice of our team members and 

helps shape strategy, initiatives, and 

company vision. 

The Council meets approximately 

every quarter and ad-hoc to promote 

dialogue between our senior 

leadership and our restaurant teams. 

2022 Impact Report

Spotlight – Culture Amp 
Engagement Survey

In 2022, we partnered with 
Culture Amp to refresh our 
employee engagement survey.

In Q4 2022, we surveyed 
employee sentiment and 
benchmarked ourselves using 
comparative data in the food & 
beverage industry. 

Each functional team will create 
action plans and goals for 2023 to 
improve the employee experience 
based on employee input. 

Spotlight – Behind the Greens 

All newly hired Support Center staff 
participate in restaurant immersions 
as part of their onboarding. 

Behind the Greens exposes them 
to our core business  and cultivates 
cross-functional relationships with 
restaurant teams at the start of 
their sweetgreen journey.
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https://www.cultureamp.com/
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Community

2022 Impact Report
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120,000 
fresh meals donated  

to nourish local communities  
in 2022

Improving Local Food  
& Nutrition Security

With each restaurant opening across the 
country, we support local nonprofits by 
donating a meal with each meal purchase  
on opening day. We’re proud to partner with 
numerous nonprofits across the U.S. to 
expand access to real food including:  

 Brighter Bites (Houston, Dallas, and Austin, TX)

 Health in the Hood (Miami, FL)

 Feeding Tampa Bay (Tampa, FL)

 Food Finders (Los Angeles, CA)

 Food Rescue US (Washington, DC)

 Forgotten Harvest (Detroit, MI)

 Island Harvest (Long Island, NY)

 Lunch Break (Shrewsbury, NJ)

 Nourishing Hope (Chicago, IL)

 Philabundance (Wayne, PA)

 Second Harvest Heartland (Minneapolis, MN)

 Second Helpings (Indianapolis, IN)

 Tarrant Area Food Bank (Fort Worth, TX)

 Wellfare (Brooklyn, NY)

2022 Impact Report

 Feeding the Frontlines

Our meal donation efforts were amplified at the height of COVID-19 in 2020. We had dedicated our Outpost 
operations to serving healthy meals to healthcare heroes for free in partnership with World Central Kitchen, a 
nonprofit founded by Chef José Andrés. Together, we donated nearly 400,000 meals to over 400 hospitals while 
providing our team members with much-needed work hours and sustaining the farm operations of our growers. 
The positive reception of this initiative and rising food insecurity led us to continue donating meals during new 
restaurant openings.
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+

Additionally, we partner with Food Donation 
Connection to rescue training meals at all 
our new restaurant openings.

https://www.brighterbites.org/
https://www.healthinthehood.org/
https://feedingtampabay.org/
https://foodfinders.org/
https://foodrescue.us/
https://www.forgottenharvest.org/
https://www.islandharvest.org/
https://lunchbreak.org/
https://www.nourishinghopechi.org/
https://www.philabundance.org/
https://www.2harvest.org/second-harvest-heartland-local-minnesota-wisconsin-food-bank
https://www.secondhelpings.org/
https://tafb.org/
https://www.wellfare.org/
https://engageforgood.com/sweetgreen-world-central-kitchen-provide-nutrition-to-frontline-healthcare-workers/
https://wck.org/
https://www.foodtodonate.com/
https://www.foodtodonate.com/
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Community Service

We provide up to five hours of paid 
volunteer time for eligible team members 
and up to three hours per year of paid 
time off to vote. In 2022, our restaurant 
teams contributed over 350 hours 
of volunteer service to impact their 
communities.

Brand Impact

At sweetgreen, we lead with impact in 
everything we do. We look for creative 
ways to use our platform and resources 
to champion our brand partners and their 
nonprofit causes.

Giving Back to our Planet

In celebration of Earth Month in 
April 2022, our restaurant teams 
volunteered to be stewards of our 
land and make an impact in their 
respective communities.

•  Our Atlanta team volunteered 
with Trees Atlanta, a nonprofit 
protecting Atlanta’s natural 
ecosystem. Our team members 
participated in a conservation 
project to preserve trees and  
urban forestry.

2022 Impact Report

Reimagining Sports Sponsorships

In 2021, sweetgreen began a partnership with tennis champion Naomi 
Osaka to reimagine food-athlete sponsorships. 

In addition to collaborating on her namesake bowl, we have supported 
Naomi’s nonprofit, Play Academy, an initiative in Japan, Haiti, and the 
U.S. aiming to change girls’ lives through sports. 

In 2021, we donated $20,000 to Play Academy. During the U.S. Open, 
we provided healthy meals for Play Academy’s first event on U.S. soil 
in Queens, NY. 

In 2022, we expanded our partnership by donating $25,000 to Play 
Academy to commemorate the launch of Naomi’s Create-Your-Own 
Bowl and support Play Academy’s first events in Los Angeles, CA. 
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•  Our DC team volunteered at 
The Farm at Kelly Miller, a two-
acre urban farm in the Ward 
7 community. Our volunteers 
planted, weeded, and mulched 
the farm alongside community 
members.

•  Our Miami team volunteered with 
Health in the Hood, a nonprofit 
connecting Miami’s underserved 
communities to health and 
wellness. Our volunteers visited 
their community garden to 
beautify the space.

•  Our Denver team volunteered 
with Denver Urban Gardens to 
create pathways and patches 
for growing fresh fruits and 
vegetables in an underserved 
community. 

Photo credit: Getty Images for Play Academy / Laureus Sport for Good.

https://www.treesatlanta.org/
https://www.wsj.com/articles/sweetgreen-bet-big-on-naomi-osaka-then-it-doubled-down-11622825074
https://playacademynaomi.com/
https://dreamingoutloud.org/farm-food-hub-at-kelly-miller/
https://www.healthinthehood.org/
https://dug.org/
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Governance

2022 Impact Report
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Oversight of ESG Issues

Our commitment to sustainable business 
starts at the top. We have a diverse and 
experienced Board of Directors and three 
Board committees: the Audit Committee, 
the Compensation Committee, and the 
Nominating, Environmental, Social, and 
Governance (NESG) Committee. 

The NESG Committee works closely 
with senior leadership and meets twice a 
year to review ESG policies and to shape 
strategies and initiatives. The NESG 
committee is led by three of our board 
members: Julie Bornstein, Youngme 
Moon, and NESG chair Valerie Jarrett.

Business Ethics

Our Code of Business Conduct and 
Ethics outlines our principles. We hold all 
our employees, officers and directors, 
and business partners to our high 
standards of integrity. All employees 
complete their Code of Conduct 
training upon onboarding. Our code is 
supplemented with additional policies 
and training on anti-corruption and 
insider trading. 

Additionally, our team member 
handbooks are accessible to all 
employees and detail our expectations 
for workplace conduct. 

2022 Impact Report

Whistleblower Policy
Our team member handbooks detail our 
processes for submitting complaints 
through public and private channels. 

All employees can submit any concern 
to their direct manager, leadership team, 
People Business Partner, or the People 
team through the SG Support ticket 
system. 

To share concerns anonymously, we 
provide all employees with access to 
AllVoices, our anonymous workplace 
concerns platform available through their 
Team Resources home page.
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Data Privacy  
& Security

We take a holistic, cross-functional 
approach to identify and mitigate data 
privacy and security risks. 

Our Board of Directors reviews our data 
security policies and practices once per 
year, and our Audit committee of the 
board also performs an independent 
review annually. Our security risk team 
assesses our third-party vendors 
regularly to ensure our partners meet our 
standards for data security. 

Additionally, we have a cross-functional 
risk committee that meets monthly to 
review, among other things, data privacy 
and security risks. Our systems undergo 
a penetration test every year for PCI-
DSS certification. 

In 2022, we had no confirmed breaches 
on any internal systems. Learn about our 
approach here.

https://investor.sweetgreen.com/governance/leadership-team/person-details/default.aspx?ItemId=95f61bf0-7718-4596-93ce-dff04dc445a9
https://investor.sweetgreen.com/governance/leadership-team/person-details/default.aspx?ItemId=b196ed16-d1e6-4473-95ea-23759289d683
https://investor.sweetgreen.com/governance/leadership-team/person-details/default.aspx?ItemId=b196ed16-d1e6-4473-95ea-23759289d683
https://investor.sweetgreen.com/governance/leadership-team/person-details/default.aspx?ItemId=06c40f81-5cca-404a-8615-817d080f53a0
https://s28.q4cdn.com/367108596/files/doc_downloads/governance_docs/2021/11/16/Sweetgreen-Code-of-Ethics-10_18_21.pdf
https://s28.q4cdn.com/367108596/files/doc_downloads/governance_docs/2021/11/16/Sweetgreen-Code-of-Ethics-10_18_21.pdf
https://allvoices.co/
https://www.sweetgreen.com/privacy-policy
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Forward-looking Statements
This report contains forward-looking 
statements within the meaning of the Private 
Securities Litigation Reform Act of 1995, 
which are subject to known and unknown 
risks, uncertainties, and other factors that 
may cause actual results, performance, 
and achievements to differ materially from 
results expressed or implied in this report. All 
statements other than historical facts in this 
report are forward-looking statements.

All forward-looking statements should 
be evaluated in the context of risks and 
uncertainties disclosed in the annual report 
on Form 10-K for the fiscal year 2022, 
quarterly reports on Form 10-Q, and other 
public statements. Sweetgreen’s SEC 
filings are available at www.sec.gov, investor.
sweetgreen.com, or upon request.

Forward-looking statements are made as 
of the date hereof and are not guarantees 
of future performance or commitments. 
Sweetgreen undertakes no obligation to 
update statements in this report except as 
required by law.

References
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67-76. https://doi.org/10.1016/j.foodpol.2018.05.004  

Jones, C.M. & Kammen, D.M. (2011, March 30). 
Quantifying Carbon Footprint Reduction 
Opportunities for U.S. Households and Communities. 
Environmental Science & Technology, 45(9), 4088-
4095. https://doi.org/10.1021/es102221h 

Mbow, C., Rosenzweig, C., Barioni, L.G., Benton, T.G., 
Herrero, M., Krishnapillai, M., Liwenga, E., Pradhan, P., 
Rivera-Ferre, M.G., Sapkota, T., Tubiello, F.N., & Xu, 
Y. (2019). Food Security, In: Climate Change and 
Land: an IPCC special report on climate change, 
desertification, land degradation, sustainable land 
management, food security, and greenhouse gas 
fluxes in terrestrial ecosystems. IPCC. https://www.
ipcc.ch/srccl/chapter/chapter-5/ 

Website references are provided for 
convenience and may change. Any website 
content referenced is not incorporated 
nor constituted in this report. Sweetgreen 
assumes no liability for any third-party 
content contained on the referenced 
websites.
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GRI STANDARD DISCLOSURE LOCATION

GRI 2: General 
Disclosures 2021

2-12 Role of the highest governance body in
overseeing the management of impacts

Oversight of ESG Issues

2-13 Delegation of responsibility for managing
impacts

Oversight of ESG Issues

2-14 Role of the highest governance body in
sustainability reporting

About this Report
Oversight of ESG Issues

2-16 Communication of critical concerns Business Ethics

2-22 Statement on sustainable development strategy A Note from Our Founders

2-23 Policy commitments Business Ethics

2-24 Embedding policy commitments Business Ethics

2-26 Mechanisms for seeking advice and raising
concerns

Business Ethics

2-28 Membership associations Community

2-29 Approach to stakeholder engagement About this Report

GRI 3: Material Topics 
2021

3-1 Process to determine material topics About this Report

3-2 List of material topics About this Report

GRI 201: Economic 
Performance 2016

201-1 Direct economic value generated and
distributed

Annual Form 10-K 

201-2 Financial implications and other risks and
opportunities due to climate change

Environment

GRI 203: Indirect 
Economic Impacts 2016

203-1 Infrastructure investments and services
supported

Restaurants

203-2 Significant indirect economic impacts Community

GRI 204: Procurement 
Practices 2016

204-1 Proportion of spending on local suppliers Sourcing

205-2 Communication and training about anti-
corruption policies and procedures

Business Ethics 

GRI 301: Materials 2016 301-1 Materials used by weight or volume Restaurants 
Packaging

GRI & SASB Indexes 
Sweetgreen has reported the information cited in the indexes below between 
December 27, 2021, and December 25, 2022 with reference to the latest GRI 
Standards and the SASB Restaurants Standard.

GRI 1: Foundation 2021

GRI STANDARD DISCLOSURE LOCATION

GRI 2: General 
Disclosures 2021

2-1 Organizational details Sweetgreen, Inc. (NYSE: SG) is 
a publicly owned, incorporated 
entity. It is headquartered 
in Los Angeles, CA and has 
restaurants in 17 U.S. states.

2-2 Entities included in the organization’s
sustainability reporting

About this Report

2-3 Reporting period, frequency and contact point About this Report
This report was published on 
April 18, 2023.

2-4 Restatements of information This is sweetgreen’s first 
Impact Report.

2-5 External assurance This report has not been 
externally assured.

2-6 Activities, value chain and other business
relationships

Sourcing
Menu 
Nutrition
Restaurants

2-7 Employees About sweetgreen
People
Diversity, Equity, & Inclusion

2-9 Governance structure and composition Oversight of ESG Issues 
Diversity, Equity, & Inclusion

2-10 Nomination and selection of the highest
governance body

Oversight of ESG Issues

2-11 Chair of the highest governance body Oversight of ESG Issues

https://investor.sweetgreen.com/financials/sec-filings/sec-filings-details/default.aspx?FilingId=16429376
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GRI STANDARD DISCLOSURE LOCATION

GRI 403: Occupational 
Health and Safety 2018

403-5 Worker training on occupational health and safety Workplace Safety

403-6 Promotion of worker health Team Member Benefits

403-7 Prevention and mitigation of occupational 
health and safety impacts directly linked by business 
relationships

Workplace Safety

403-8 Workers covered by an occupational health
and safety management system

Workplace Safety

403-9 Work-related injuries Workplace Safety

403-10 Work-related ill health Workplace Safety

GRI 404: Training and 
Education 2016

404-1 Average hours of training per year per employee Learning & Development

404-2 Programs for upgrading employee skills and
transition assistance programs

Learning & Development

404-3 Percentage of employees receiving regular
performance and career development reviews

Learning & Development

GRI 405: Diversity and 
Equal Opportunity 2016

405-1 Diversity of governance bodies and employees Diversity, Equity, & Inclusion

GRI 408: Child Labor 
2016

408-1 Operations and suppliers at significant risk for
incidents of child labor

Suppliers are required to adhere 
to our Supply Chain Terms and 
Conditions, which strictly prohibit 
the use of child labor.

GRI 409: Forced or 
Compulsory Labor 2016

409-1 Operations and suppliers at significant risk for
incidents of forced or compulsory labor

Suppliers are required to adhere 
to our Supply Chain Terms and 
Conditions, which strictly prohibit 
the use of forced labor.

GRI 413: Local 
Communities 2016

413-1 Operations with local community engagement,
impact assessments, and development programs

Community

GRI 414: Supplier Social 
Assessment 2016

414-1 New suppliers that were screened using social
criteria

Sourcing

GRI 416: Customer 
Health and Safety 2016

416-1 Assessment of the health and safety impacts of
product and service categories

Food Safety
Nutrition

GRI 418: Customer 
Privacy 2016

418-1 Substantiated complaints concerning breaches
of customer privacy and losses of customer data

Data Privacy & Security

2022 Impact Report
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GRI STANDARD DISCLOSURE LOCATION

GRI 301: Materials 2016 301-2 Recycled input materials used Restaurants 
Packaging

301-3 Reclaimed products and their packaging materials Packaging

GRI 302: Energy 2016 302-1 Energy consumption within the organization Restaurants

302-4 Reduction of energy consumption Restaurants

GRI 305: Emissions 2016 305-1 Direct (Scope 1) GHG emissions Climate Roadmap

305-2 Energy indirect (Scope 2) GHG emissions Climate Roadmap

305-3 Other indirect (Scope 3) GHG emissions Climate Roadmap

305-4 GHG emissions intensity Climate Roadmap

305-5 Reduction of GHG emissions Climate Roadmap

GRI 306: Waste 2020 306-1 Waste generation and significant waste-
related impacts

Waste

306-2 Management of significant waste-related
impacts

Packaging 
Waste

306-3 Waste generated Waste

GRI 308: Supplier 
Environmental 
Assessment 2016

308-1 New suppliers that were screened using
environmental criteria

Sourcing

308-2 Negative environmental impacts in the supply
chain and actions taken

Sourcing

GRI 401: Employment 
2016

401-1 New employee hires and employee turnover Organizational Health

401-2 Benefits provided to full-time employees that
are not provided to temporary or part-time employees

Team Member Benefits 

401-3 Parental leave Team Member Benefits

GRI 403: Occupational 
Health and Safety 2018

403-1 Occupational health and safety management
system

Workplace Safety

403-2 Hazard identification, risk assessment, and
incident investigation

Workplace Safety

403-3 Occupational health services Workplace Safety

https://www.sweetgreen.com/vendortermsandconditions
https://www.sweetgreen.com/vendortermsandconditions
https://www.sweetgreen.com/vendortermsandconditions
https://www.sweetgreen.com/vendortermsandconditions
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TOPIC ACCOUNTING METRIC CATEGORY UNIT OF MEASURE CODE RESPONSE/COMMENT

Energy Management (1) Total energy consumed, (2) percentage grid electricity, (3) percentage renewable Quantitative Gigajoules (GJ), Percentage (%) FB-RN-130a.1 Restaurants

Water Management (1) Total water withdrawn, (2) total water consumed, percentage of each in regions with High
or Extremely High Baseline Water Stress

Quantitative Thousand cubic meters (m³), 
Percentage (%)

FB-RN-140a.1 sweetgreen does not currently 
disclose this information.

Food & Packaging 
Waste Management

(1) Total amount of waste, (2) percentage food waste, and (3) percentage diverted Quantitative Metric tons (t), Percentage (%) FB-RN-150a.1 Waste

(1) Total weight of packaging, (2) percentage made from recycled and/or renewable
materials, and (3) percentage that is recyclable, reusable, and/or compostable

Quantitative Metric tons (t), Percentage (%) FB-RN-150a.2 Packaging

Food Safety (1) Percentage of restaurants inspected by a food safety oversight body, (2) percentage
receiving critical violations

Quantitative Percentage (%) FB-RN-250a.1 Food Safety 

(1) Number of recalls issued and (2) total amount of food product recalled Quantitative Number, Metric Tons (t) FB-RN-250a.2 Food Safety 

Number of confirmed foodborne illness outbreaks, percentage resulting in U.S. Centers for 
Disease Control and Prevention (CDC) investigation 

Quantitative Number, Percentage (%) FB-RN-250a.3 Food Safety

Nutritional Content (1) Percentage of meal options consistent with national dietary guidelines and (2) revenue
from these options

Quantitative Percentage (%), Reporting currency FB-RN-260a.1 Menu
Nutrition

(1) Percentage of children’s meal options consistent with national dietary guidelines for
children and (2) revenue from these options

Quantitative Percentage (%), Reporting currency FB-RN-260a.2 Menu
Nutrition

Number of advertising impressions made on children, percentage promoting products that 
meet national dietary guidelines for children 

Quantitative Number, Percentage (%) FB-RN-260a.3 Menu 
Nutrition

Labor Practices (1) Voluntary and (2) involuntary turnover rate for restaurant employees Quantitative Rate FB-RN-310a.1 Organizational Health

(1) Average hourly wage, by region and (2) percentage of restaurant employees earning
minimum wage, by region

Quantitative Reporting currency, Percentage (%) FB-RN-310a.2 sweetgreen does not currently 
disclose this information.

Total amount of monetary losses as a result of legal proceedings associated with (1) labor law 
violations and (2) employment discrimination 

Quantitative Reporting currency FB-RN-310a.3 sweetgreen does not currently 
disclose this information.

Supply Chain 
Management & Food 
Sourcing

Percentage of food purchased that (1) meets environmental and social sourcing standards 
and (2) is certified to third-party environmental and/or social standards 

Quantitative Percentage (%), by cost FB-RN-430a.1 Sourcing

Percentage of (1) eggs that originated from a cage-free environment and (2) pork that was 
produced without the use of gestation crates

Quantitative Percentage (%) by number, 
Percentage (%) by weight

FB-RN-430a.2 Animal Welfare

Discussion of strategy to manage environmental and social risks within the supply chain, 
including animal welfare

Discussion & 
Analysis

N/A FB-RN-430a.3 Food

SASB Index
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