
MODERN SLAVERY AND HUMAN TRAFFICKING STATEMENT 
2025 

(Financial year July 2024 - June 2025) 

 

INTRODUCTION AND COMPANY STRUCTURE 

We present our 2024–2025 statement as required by secƟon 54 of the Modern Slavery Act 2015. This 
report has been endorsed by the Board of Oaxaca Ltd on 11th December and covers our Įnancial year 
from July 2024 unƟl June 2025. 

Although no issues were idenƟĮed during the reporƟng period, we remain fully commiƩed to 
prevenƟng modern slavery and human traĸcking across our business and supply chain.  

Modern slavery remains a signiĮcant global issue, driven by several interrelated factors. These factors 
vary across regions but oŌen share underlying themes related to socio-economic, poliƟcal, and 
systemic vulnerabiliƟes. Poverty and economic inequality, migraƟon and displacement as well as 
consumer demand for cheap goods and services are some of the main contribuƟng factors.  

Whilst combaƟng modern slavery requires comprehensive eīorts that address its root causes, we 
acknowledge that we all play a crucial role in the Įght against it. We welcome the sharing of our 
statement as an opportunity for us to have meaningful conversaƟons both internally and externally 
and set out further steps to prevent modern slavery and human traĸcking where it may touch our 
business.  

Since our founders, Mark Selby and Thomasina Miers, opened their Įrst restaurant, they have been 
striving for ways to make a posiƟve impact through our restaurants and food, always with our planet 
and its communiƟes in mind. 

We are the UK’s Įrst carbon neutral restaurant group (since 2016) and on our journey to Net Zero. 
From the very Įrst Wahaca we have taken steps to minimise the resources we use across our 
restaurants, from the iniƟal build, to using heat produced by our fridges to heat our water. Our most 
recent opening, Wahaca Paddington has achieved a 3-star SKA raƟng; and is our Įrst restaurant to be 
fully electric. 

Our 14 Wahaca restaurants across the UK serve fresh, vibrant, Mexican-inspired food with 
sustainability at the core of everything we do. We are commiƩed to reducing our environmental 
impact on the planet and improving our pracƟces.  

We are a proud 3-star member of the Sustainable Restaurant AssociaƟon and are honoured to have 
received numerous awards in this area, including:  

• 2024 Which? recognised us as Most Sustainable Restaurant Group based on an analysis 
of companies’ green credenƟals.   

• The MCA Hospitality 2025 Sustainability Award for the business that has gone above and 
beyond in demonstraƟng its commitment to reducing its impact on the environment. 

• The Casual Dining Awards 2025 recognised us as the most Sustainable Operator of the 
year.  

• We topped the poll on The Soil AssociaƟon's 2024 ‘Out to Lunch’ campaign which paid 
special aƩenƟon to the number of processed foods on the menu. Commending Wahaca 
for the variety of fresh food and vegetables on the menu.  



We are passionate about sharing our knowledge and values with our employees, external partners 
and customers, recognising that everyone has a role in driving change and making informed decisions 
to minimise our collecƟve impact on our environment and communiƟes. 

Our Company values - Be Humble, Choose Integrity, Have Fun, Show Pride and Think PosiƟvely - help 
us navigate the day-to-day challenges that come our way, and determine who we build external 
relaƟonships with, as we seek out like-minded partners.  

 

OUR PEOPLE - RECRUITMENT AND EMPLOYMENT PRINCIPLES 

People are the key to our business, and their human rights are a top priority. We embrace the 
principles developed by the United NaƟons and InsƟtute for Human Rights and Business regarding 
migrant workers.  

We currently employ around 700 people and are commiƩed to providing fair and rewarding 
employment for everyone.  

In parƟcular: - 

Recruitment PracƟces and Values  

• No recruitment fees - We bear the full costs of recruitment and do not charge staī fees 
for hiring, placing or promoƟng them. 

• Contracts - We provide wriƩen statements of terms and condiƟons of employment to all 
staī as required by law. These documents explain everything in a clear and transparent 
way. We oīer a minimum number of hours for all employees (no zero-hour contracts).   

• Fair pay - We provide pay and beneĮts that are fair and compeƟƟve for the job and 
experience. We pay at least naƟonal living wage (regardless of age) and 100% of the Ɵps 
are paid directly to the team. Everyone is paid regularly, in accordance with their terms 
and condiƟons. We provide a wriƩen summary of pay and deducƟons (pay slip) on every 
occasion. 

• Freedom of movement - We do not coerce anyone to work for us. When you choose to 
work for us you do so voluntarily. We do not impede anyone’s freedom of movement or 
their opportunity to seek employment elsewhere. 

• Guidelines - From day one, we share our values and the importance of respecƟng one 
another. We make clear that we have a zero-tolerance approach towards discriminaƟon, 
abuse or any type of harassment.  

• Trade unions - Everyone has the right to join or not join a trade union at their complete 
discreƟon. 

Due Diligence 

• Right to work in the UK - We always ensure that everyone in our teams has the legal 
right to work in the UK. However, we do not hold or retain original passports, idenƟty 
documents or residency papers. Each staī member retains such documents personally. 

• We undertake monthly due diligence checks to ensure bank details provided by our 
employees are in their name using personal bank accounts. We also rouƟnely monitor if 
more than one employee is living in the same address. 



Training and Development  

• We have a clear progression route to support career development and internal 
promoƟon.   

• We provide safe working condiƟons with suitable training as necessary and promote 
high standards of occupaƟonal health and safety  

• We train our team on the importance of sustainability and the role they can play in our 
current pracƟces.  

Whistleblowing and ReporƟng Mechanisms  

• We support and encourage our employees to report any concerns.  They can Įnd the 
diīerent reporƟng channels displayed in posters in each site as well as our internal 
communicaƟon plaƞorm.   

• Our internal communicaƟon plaƞorm also allows anyone to contact senior management 
directly from day one.  

• We provide formal grievance and conĮdenƟal reporƟng provisions through which staī 
are free to lodge a work-related complaint or raise a maƩer of concern. We addiƟonally 
have a conĮdenƟal internal line available for anyone who needs to bring an issue to our 
aƩenƟon.  

Further Support  

• Most of our senior managers across our business have been trained as Mental Health 
First Aiders and able to idenƟfy symptoms of poor mental health and support anyone 
who may need help 

• We have launched a new EAP plaƞorm that provides free therapy for all employees and 
their immediate families and oīers extensive support services to anyone in need.  

• We oīer a Įnancial support service to all employees and held our own Įnancial 
awareness month throughout September led by an accredited Įnancial planner.  

 

 

  



OUR POLICIES IN RELATION TO SLAVERY AND HUMAN TRAFFICKING 

We conƟnue to provide clear guidance to staī on recognising and responding to any risks or 
indicators of modern slavery within our operaƟons and supply chains. Employees have access to 
conĮdenƟal reporƟng channels to raise concerns, and we encourage a culture where speaking up is 
supported and protected. We also promote equality, diversity and inclusion, with measures in place 
to address any instances of inƟmidaƟon, bullying or harassment. All staī have access to our 
grievance procedure to ensure concerns can be raised and resolved appropriately.  

Our list of relevant policies include: 

• Equal opportuniƟes and diversity Policy  
• Non-Harassment and bullying policy (including sexual harassment)  
• Bribery provisions  
• ConĮdenƟal ReporƟng and Whistleblowing policy  
• Grievance procedure 

• Recruitment and employment policy  

Provisions such as these not only reŇect our commitment to the highest employment standards; they 
can also play an important supporƟve role in our opposiƟon to modern slavery and human traĸcking. 

 

OUR SUPPLY CHAIN, PROCUREMENT AND PAYMENTS 

We take our inspiraƟon from the restaurants of Oaxaca, Mexico and aim to emulate their character 
and Ňavours in the most sustainable way possible.  

The nature of our acƟviƟes means that we rely on a complex ingredient supply chain to ensure high 
quality and strong provenance. Where possible, we source our produce from the UK although due to 
seasonality and impacts on availability, this is not always possible. 

We currently work with over 50 companies, the majority of which operate under UK law: including 
legislaƟon on Human Traĸcking. Although we do work with some companies outside the UK, we use 
UK-based distributors with strong industry credenƟals.  

We are pleased to report that no suppliers were idenƟĮed as high risk, and no issues were Ňagged 
during the reporƟng period. 

With any new suppliers we undertake Financial, Safety and Legal Due Diligence to ensure there is 
nothing publicly available that may deem that supplier to be a risk or not aligned with our values. We 
also assess any risk indicators such as the nature of the workforce, the supplier locaƟon and the 
context in which the supplier operates.  

Millions of people are annually aīected by environmental disasters and consequently displaced and 
being more vulnerable to Modern Slavery. As the number of climate migrants conƟnues to grow, we 
believe that we have a responsibility towards the environment and communiƟes and that goes beyond 
legal and regulatory requirements.  

We are very proud of the steps we’ve taken and our Co-Founders, together with our Sustainability 
Lead conƟnue to challenge the way we do things; with an emphasis on conƟnuing to elevate our 
sustainability credenƟals and push ourselves and our industry even further. 

Our Environmental and Social Policy reŇects our commitment to reducing our environmental impact. 
Over the last year we have focused our values into three key areas:  

chrome-extension://efaidnbmnnnibpcajpcglclefindmkaj/https:/www.wahaca.co.uk/wp-content/uploads/2025/11/Wahaca-Environmental-and-social-Policy-V181125.pdf


Animal Welfare Reducing Climate impact Caring for the natural world 

InvesƟng in Free range pork 

And higher welfare chicken 

Carbon neutral since 2016 and 
on our journey to Net Zero 

PromoƟng biodiversity.  Mexico is 
oĸcially classiĮed as ‘mega bio-

diverse’ which has inspired us to try 
to work with a diverse set of 

ingredients across our menus. 

Choosing organic milk Reducing PlasƟcs and packaging 

InvesƟng in supply chain projects & 
ingredients which have a long-term 

beneĮt to the natural world 

Choosing Free range Eggs 
Reducing impact through our 

builds and operaƟons  
Working with organic and 

regeneraƟve farmers where we can. 
 

We also extend this approach to all new suppliers prior to bringing them on board. This means making 
sure that they agree with our Environmental and Social policy before they become a partner. 

We try to use local UK suppliers as much as possible to support our local communiƟes and reduce our 
environmental impact.  

• We are guided by the Food Made Good (Sustainable Restaurant AssociaƟon) framework and 
partner with suppliers championing sustainable and regeneraƟve farming like Hodmedods, 
Grassroots farming, Wild Farmed and Riverford Organic. 

• Our menu is 50% plant-based and we use seasonal specials throughout the year to make the 
most of the ingredients while they are fresh and can be sourced locally. 

• Our free-range pork and grass-fed beef are sourced from BriƟsh farmers we know and trust. 

Although the UK is perceived as a low-risk country because of the relaƟvely ample resources and 
strong poliƟcal will, we remain vigilant against the risk of modern slavery throughout our supply chain. 

Where local sources are not possible, we aim to source ethically. As examples -   

• Whilst we conƟnue to use avocados in our classic Guacamole, they are sourced from 
reputable sources (currently Wesƞalia) with at least GlobalGap cerƟĮcaƟon which ensures 
good agricultural pracƟces including respect to the environment and communiƟes.  

• Our coīee and hot chocolate are ethically sourced and Direct Trade, our partners at Origin 
coīee, annually publish a coīee transparency report. 

• Our tea is sourced from social enterprise – Nemi teas, who provide employment to refugees. 
It is Organic cerƟĮed and working on fairtrade terms.  

• We understand the negaƟve impact of over-Įshing on Įsh stocks and the associated labour 
pracƟces on Įshing boats. With that in mind, we only source our seafood from reputable 
suppliers who have rigorous modern slavery policies and check in place. We currently work 
with Shoal, part of the Reynolds group, and work with Direct seafoods.  
We source Įsh from MSC (Marine Stewardship Council) Įsheries whose aim is to protect our 
oceans and the Įsh within it, and combat climate change. They also work towards miƟgaƟng 
forced and child labour risks and require their Įsheries to submit forced and child labour 
statements annually.  
 
 

They withdraw cerƟĮcaƟon of any Įsheries convicted of forced or child labour abuses. As we 
state in our social and environmental policy: 

Farmed seafood:  



o Must be cerƟĮed as responsibly sourced by ASC, Global Gap, or BAP 4* 

o Must be rated 1-3 by the Marine ConservaƟon guide.  
Wild caught seafood: 

o Must come from Marine Stewardship Council (MSC) cerƟĮed Įshery or 

o Must be rated 1-3 by the Marine ConservaƟon guide.  

We acknowledge that, as a relaƟvely small business, we do not have resources to verify secondary 
sources of supply, however where possible we try to visit farms and other suppliers, especially when 
considering new suppliers.  

We operate a legally compliant, planned approach to procurement and payment. We acknowledge 
that the current economic challenges are having an adverse eīect on our supply chain, but we ensure 
that we make Ɵmely payments of outstanding debts to all suppliers for orders placed by us.  

 

 

  

https://www.mcsuk.org/goodfishguide/
https://www.msc.org/
https://www.mcsuk.org/goodfishguide/


OUR COMMUNITIES - CHARITY WORK 

Our passion and commitment to giving back to our community and chariƟes has (and always will be) 
part of what we do. To achieve this, we work with some key charity partners here in the UK and in 
Mexico.  

We know there is very liƩle we can do about the wider issues of modern slavery and human traĸcking.  
However, through our chosen chariƟes, we feel that we and our customers are making a diīerence in 
other ways. 

EDNICA – Inspiring young lives in Mexico 

In Mexico, we work with EDNICA, a UNESCO backed charity supporƟng vulnerable children whose 
parents live and work on the street. Our donaƟons (so far over £244,000 since 2012) provide 
educaƟon, help and support the human rights of children in Mexico giving them the opportuniƟes 
their parents never got.  

CHEFS IN SCHOOLS – Fuelling the next generaƟon in the UK  

In the UK we partner with Chefs in Schools, a charity transforming kids’ health through good 
food. Tommi is an acƟve supporter and trustee. Chefs in schools, use a proven and aīordable model, 
recruiƟng chefs to train school kitchen teams to make tasty, exciƟng meals, packed with fresh and 
nutriƟous, local produce. 

 

CARBON OFFSETTING PROJECTS – helping the planet and its people  

We choose our carbon oīseƫng projects and partners carefully, so that we’re not only helping the 
planet, but its people too.   

In FY21 we supported Oaxaca Wind, they produce enough electricity to power 700,000 households 
each year with renewable wind turbine energy! Not only that, but they are award winners for their 
wider posiƟve impact on their community.  

In FY22 we supported a Global renewable energy project, to help reduce greenhouse gas emissions. 
Not only does this provide Įnance for renewable energy, but the project also supports: Aīordable and 
Clean Energy, Decent Work and Economic Growth, Industry Development and InnovaƟon.  

In FY23 we supported The Patsari Cookstove project based in Michoacan, Mexico which helps rural 
communiƟes’ quality of life while signiĮcantly miƟgaƟng greenhouse gas emissions and preserving 
nearby endangered wildlife habitats. The project supports the following United NaƟons’ Sustainable 
Development goals (SDGs): Good health and Wellbeing, Aīordable and clean energy, Decent work 
and economic growth, Sustainable ciƟes and communiƟes and No poverty.  

In FY24 we supported the Orinoco River Basin REDD+, Colombia. Cost per tonne: £7.38. The Orinoco 
River basin addresses a wide range of UN sustainable development goals and supports river 
conservaƟon. We also bought some more Global energy credits, which help fund renewable energy 
schemes.  

 

  



OUR COMMITMENTS 

Although we have not encountered any instances of modern slavery or human traĸcking in the last 
12 months, we understand the risk and will conƟnue operaƟng a zero-tolerance approach to modern 
slavery in our operaƟons as well as our supply chain.  

Our annual review gives us a chance to familiarise ourselves with any new risks arising due to global 
or UK events and how this can aīect modern slavery.  

We are passionate about our business, our people and the wider community and are commiƩed to 
eradicate unethical pracƟces that go against our values. We are commiƩed to achieving a working 
environment which provides equal opportunity and freedom within our teams as well as in the 
communiƟes we are a part of through our supply chain.  

Whilst we can only play a small part in the eradicaƟon of modern slavery and human traĸcking, we 
take our responsibiliƟes in this respect very seriously and will conƟnue to do what we can to oppose 
and prevent it.  

We commit to conƟnue: 

• to raise awareness on the risks of Modern Slavery amongst our teams and delivering 
appropriate training, especially to those involved in commercial and procurement.  

• to monitor all exisƟng suppliers.  
• to ensure that all new suppliers align with our values, and they are risk assessed before 

bringing them on board. In addiƟon, we will be including our expectaƟons regarding suppliers’ 
staī treatment in our Environmental and Social Policy for all new suppliers’ contracts to place 
sustainability, our planet and its communiƟes at the heart of everything we do.  

As the leaders of our company, we are proud to present this public statement and will conƟnue to 
display it prominently on our website. 

 

  

               Mark Selby      Gemma Glasson   

              Co-Founder     Managing Director  

 

 

 

 

 


