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HIGHLIGHTS FROM A GREAT YEAR

PEOPLE
POWERED

Our people
grow with us

1in 5 employees have
5+ years service

6.12 years average length of
service in Central Support

3.25 years average length of
service across the whole company

5% employees with
10+ years service

Fuelling future
generations

£20K donated annually to Ednica
(E244K+ since the partnership began)

20p per Kids Meal goes
to Chefs in Schools and
Polka Theatre (Wimbledon)

Paddington nominated
“Best designed site of the year”
and “Best new opening of the year”

Voted “Best kids’ meals” in the
Soil Association Out to Lunch campaign

PLANET
POWERED

We are recognised as
leaders in sustainability

Winners of 2 industry awards
for sustainability in 2025

Gold SKA Rating for our
newly built restaurants

50% of the menu
remains vegetarian

42% reduction in beef associated
carbon emissions by sourcing
directly from farm

69% reduction in CO, emissions
from our compostable packaging



A NOTE FROM OUR CEO

This year we celebrated our 18th birthday, and as | stood
at our first ever WOW Fest in Battersea Park, | reflected
on all the learnings and achievements that the last 18
years has taught us as a company. Mark and Tommi
started Wahaca with a shared belief that restaurants
could, and should, do more than just serve great food.
They wanted to build a business that celebrates flavour,
Mexican culture and people with our 5 values at the
core; choose integrity, be humble, have fun, show

pride and think positively, whilst also treading lightly

on the planet. Looking back over the past 18 years, | am
incredibly proud of everyone who has helped us bring
this vision to life and feel now more than ever, this ethos
is defined through every part of Wahaca.

This year has been one of energy, creativity and
impact. We remain proudly Carbon Neutral, working
with our long-standing partners to offset and reduce
emissions while striving towards a truly Net Zero
future. We were honoured to be recognised as the
UK’s Most Sustainable Restaurant Group by Which?,
and to receive the Sustainable Restaurant Award

at the MCA Hospitality Awards, and “Sustainable
Operator of the Year” at the Casual Dining Awards, all
achievements that reflect years of work by our teams,
suppliers and partners to make sustainability the core
of everything we do. Our menus continue to evolve
with an ever stronger focus on planet-friendly choices
and over half our dishes remain vegetarian or vegan.
We continue to work closely with UK suppliers to
champion fresh, seasonal ingredients that reduce our
footprint and celebrate local produce.

A big moment for us this year was our partnership
with Grassroots and The Ethical Butcher for the

launch of regeneratively reared beef on the menus.

Sourcing directly from farm and buying half-
carcasses, enabled us to reduce our association
beef emissions by 42.3%. We are also proud to be
supporting British farmers who use regenerative
farming methods including Wildfarmed and
Hodmedods, who focus on improving soil health
and biodiversity.

Our attention on people and community has been
just as strong. In Mexico City, our partnership with
Ednica continues to support street-connected
children through education, nutrition and care.
Here in the UK, we've begun a new partnership
with Chefs in Schools, who work to improve the
quality of school meals and help to inspire and
educate. This partnership is especially close to
Tommi’s heart as a trustee and ambassador for
Chefs in Schools. We are excited to build on this
relationship over the next few years and really
make an impact on the future generation.

Within the business, we've continued to invest

in training and communication and on building a
culture that inspires pride in our teams and makes
them feel valued, heard and genuinely cared for.
We are proud to have reached a record low LTO
score of 47%, and “it’s fun to work at Wahaca”
remains one of the top scoring responses in our
bi-annual engagement survey.

And of course, at the centre of everything we do is
the joy of delicious and fresh-cooked food: vibrant,
bold, and full of flavour. Our menu continues to
evolve with new seasonal dishes, sustainably sourced
ingredients and a continued nod to the incredible
flavours of Mexico, the place where everything began.
All this progress is powered by our incredible teams,
the people who live Wahaca'’s values daily through
creativity, passion and a deep love of good food.
Their energy and commitment continue to inspire us.

As we look ahead, our ambition remains simple: to
show that freshly prepared food that’s good for the
soul can also be good for people and the planet.
Thank you to everyone who's been part of this
journey so far, our teams, suppliers, partners and
guests. Together, we're proving that sustainability and
hospitality can truly go hand in hand.

Gemma Glasson
CEO, Wahaca
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THE WAHACA WAY

Our people are at the heart of Wahaca. We're proud to give them
the tools, knowledge and support to do their jobs brilliantly, and to
be their best, truest selves. From daily shift briefs to companywide
celebrations, we strive to create a warm, inclusive and connected
workplace.

This year we launched our new internal communications platform,

All Gravy (known to us as RAYO), achieving a 99% adoption rate
within just four weeks. Staying connected virtually has helped foster
a community that celebrates each other daily and builds friendships
across restaurants - even leading one group of teammates to use their
two-year flight reward to visit Mexico together!

We believe you can't give 100% WOW service without feeling 100%
WOW yourself. That's why wellbeing is woven into everything we

do. Our partnership with The Burnt Chef Project ensures everyone
has access to support and resources, while Stream and our financial
education workshops supports financial wellbeing. Alongside this,
our calendar of wellbeing and social events keeps our teams happy,
active and engaged, and their feedback helps us make each year even
better than the last.

“ 9000000000000 000000000000000000000000000000000000

Working here feels like a
second home.

A comment received multiple times
in this year's engagement survey.

G00000000000000000000000000000000000000000000000 ,,

of employees feel
that they can be
themselves
at work




OUR YEAR IN NUMBERS

12%
Of hires FY25 6 -1 2

were rehires YEARS

Average length of
service in Central
Support.

72

Internal
promotions
in the last
12 months

25

Manager
promotions in the
last 12 months

63
Countries 3 L] 2 5

represented
resen 1IN 5 YEARS
teams Average length of
Employees with service across the
5+ YEARS

service

B whole company.
%
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TRAINING AND
DEVELOPMENT

Each month, new starters are welcomed to
Wahaca with a special induction personally led by
our founder, Mark Selby. Eighteen years on, Mark
still shares the story of Wahaca with the same
passion and energy as he did on day one, when

he first welcomed our original team into Covent
Garden, a tradition that remains at the heart of our
culture today.

G00000000000000000000000000000000000000000000000000000000000000000000

Welcome to Wahaca Induction

Mark shares the story of how Wahaca began, our company values,
vision, and the vibrant culture that makes us unique. The session then
continues with our Training Partner, who leads a full day of inspiration
and learning. New team members explore our sustainability ethos
and initiatives, our people-focused culture, employee benefits, and,
of course, our food: what makes it authentic, fresh, and unmistakably
Wahaca. To round off the day, our in-house experts deliver an
engaging tequila and mezcal training session, complete with a guided
tasting experience.




TRAINING AND DEVELOPMENT

Our comprehensive 6-week training plan
for all new managers begins with two
weeks in the heart of our operation, the
kitchen.

During this time, managers shadow one of our
experienced Head Chefs, tasting and cooking their
way through the menu while learning what makes each
dish uniquely Wahaca. At Wahaca, our managers lead
with a hands-on approach. We believe it's essential
for managers at every level to feel confident in every
section of the restaurant.

Throughout the 6-week programme, managers work
closely with our in-house trainers across all key areas:
the bar, the floor, the door, the pass, and all elements
of the management role. Regular check-ins with their
Training General Manager, Head Chef, and Operations
Manager ensure they are supported and guided at
every step of their training journey.

70%

FOH Manager
positions filled
internally in the

last 12 months



TRAINING AND DEVELOPMENT

SPOTLIGHT ON SUCCESS

Marian
Senior GM and Tequila trainer, joined 2015

From starting out as a Waiter to becoming General
Manager of Southbank, Marian’s journey is the perfect
example of growth and determination. He now shares
his passion and expertise by leading our tequila and
mezcal masterclasses at every ‘Welcome to Wahaca’
induction - inspiring the next generation of our team.

It's been a joy to watch him thrive, and we couldn’t be
prouder to celebrate this decade of dedication.

Megan
Training Partner, joined 2010

“I started at Wahaca in 2010 as a Waitress and honestly
could not have imagined I'd still be here 15 years on.

| was soon given the opportunity to became FOH
Manager and worked my way up over the years to
become Ops Manager before later joining the People
Team as Training Partner.

Wahaca is always evolving and every day | am met
with stimulating opportunities to stay creative, learn
something new and develop my skills further.”

60

But what | love most
about Wahaca is our
people. The support |
receive on a daily basis
both professionally
and personally never
falters, and | have

built incredible
relationships, making
friends for life.

Megan, Training Partner

4



TRAINING AND DEVELOPMENT

Kitchen Team Training & Development

Every new starter at Wahaca is carefully paired with
one of our dedicated in-house trainers, who supports
them through their first weeks as part of the team. Our
training leaders play a key role in helping new kitchen
team members feel inspired, confident, and supported
as they learn the ropes. After the initial training period,
BOH team members continue their development by
progressing through each section of the kitchen. With
ongoing support from their trainers, they complete
sign-off assessments that confirm confidence and
competence in all recipes and quality standards for
every dish. Each sign off marks a big step forward in the
individual's personal development plan.

Beyond the Line Academy

At Wahaca, we're committed to internal progression.
In summer 2025, we proudly launched our ‘Beyond

the Line Academy’ - a programme designed for Sous
Chefs to develop their leadership skills and support
them with the different challenges they encounter as
they progress through the ranks back of house and
their role goes from being on the line... to beyond. This
is all about building confidence and giving them time
outside of the kitchen to hone their skillset to lead and
engage team.

75%

of BOH Manager
positions were
filled internally
last year

50%

Of internal
promotions last
year were for BOH
positions




TRAINING AND DEVELOPMENT

TEAM MEMBER TRAINING

Train the Trainer for Team Members

Team members from all divisions who are interested in
developing their training skills are invited to attend our
in-house Train the Trainer workshop, led by our Training
Partner. This 3-hour session explores the key qualities
of an effective trainer - from understanding the value of
great training to mastering communication styles that
work for a wide range of learners.

Train the Trainer for Managers

Managers take part in a full-day Train the Trainer
workshop designed to help them effectively

train and lead their teams. This session provides
managers, regardless of their experience level, with
a comprehensive overview of the key attributes of
effective training. The workshop covers everything
from planning a training approach to applying in-
depth concepts and techniques that support team
development across all areas of learning.

60

| have received the training
| need to do my job well

A consistently top-rated question in our
Engagement Survey

Trainers at
Team Member
level

Trainers at
Management




EVENTS AND CULTURE

Fun is our secret ingredient

Events, competitions and team socials!

It might sound simple, but for us, having fun at work is just as important
as serving great food or nailing our steps of service. We spend a lot

of time together, and we believe it should be time filled with laughter,
teamwork, and pride in what we do.

‘ ‘ 900000000000 000000000000000000000000000000000000000000000000000

“It’s fun to work at Wahaca” continues
to be one of the highest-scoring
statements in our engagement survey,
and the top-scoring for our Central
Support and Management teams.

4

“Have fun” is one of our key values and to bring this to life, we have
invested time and consideration into reshaping our benefits package
and creating events and rewards that our people genuinely love.

From site socials and competitions to our company-wide festival
where every restaurant closes for the day - we are proud of the strong
culture we have created at Wahaca, and these magical moments
remind us that fun isn’t just a nice-to-have, it'’s the energy that

fuels creativity, connection and care, and when people feel happy,
supported and free to be themselves, amazing things can happen.

The face of
Millie finding out
she justwon a
flight to Europe!




EVENTS AND CULTURE 13

COMPETITIONS!

L e SR ST N I S W M I S T
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Cocktail Competition MasterChef Competition

Each year, we invite our teams to dream up a new cocktail worthy of a Inspired by our very own MasterChef winner, Tommi, our competition
spot on our menu, and they never disappoint. This year's competition has been running since 2014 and has grown from a chef-only challenge
was the toughest yet, with bold flavours and creative designs that into an annual event that gives anyone in the business the chance
wowed the judges. The crown went to Scott at Wahaca Edinburgh, for to get creative in the kitchen. This year’s final took place at the

his TikTok-inspired Jalapefio Spritz. Refreshing, spicy, totally unique, Hackney School of Food, with LaGomChef joining our judging panel
and a firm favourite with guests all summer long. to help crown this year’s MasterChef - winner of a £1,500 foodie trip

anywhere in the world so they can feed their inspiration in the same
way Tommi did when she visited Mexico all those years ago.



EVENTS AND CULTURE

WOW FEST 2025

Every year, we close all our restaurants
for a day to come together and
celebrate everything we've achieved
as a company. This year we launched
WOW Fest, bringing together two

of our favourite traditions: our

WOW Awards ceremony, where we
recognise our incredible people, and
our companywide “Fiestaval’, a day
dedicated to fun, connection and
celebration.

WOW Fest perfectly captured the Wahaca spirit - joyful, colourful,
and full of life. Teams enjoyed fairground rides, live music, dancing,
street food and cocktails, alongside karaoke, crafting and a massage
tent for a bit of mid-festival bliss. The highlight of the day was the
“Wahaca Games’”, a site team sports competition that kept the energy
high, and the laughter rolling all day long.

WOW Fest is our way of celebrating the many different sides of

our people and giving everyone the space to enjoy the day in their
own way. Because that’s what Wahaca’s culture is all about: coming
together, having fun, and leaving the day feeling a little lighter, a little
prouder, and even more bonded with each other.

14




EVENTS AND CULTURE

A CULTURE WE ARE PROUD OF

15

Team Breakfasts

Our site breakfasts are inspired by our teams who
had begun to get creative with their regular team
breakfasts by sharing dishes from their home
countries. We now host quarterly breakfast in
each site and invite Central Support to join. The
teams can cook whatever they like, we share
company news and often incorporate a fun team
building game in there too!

Site socials

Each site has the autonomy to organise their own
socials and choose something that is going to suit
their team. We encourage regular get togethers
and sites each have access to their own money
through their WOW Pot which increases every
period based on their guest satisfaction scores.

Rayo!

In May we launched a new internal
communications platform with All Gravy, which
we rebranded to “Rayo”, a play on our ethos of
always bringing the sunshine. Through Rayo we
also introduced our first Al colleague, Sunny,

to give everyone at Wahaca easy access to
information and answers when they need it. We
reached a 99% adoption rate within 4 weeks of
launch and continue to see strong engagement
across all our teams.



EVENTS AND CULTURE

WAHACA UNPLUGGED

In July, we invited our senior leaders and Central Support team to
switch off, get out of the city and enjoy some sunshine, fresh air and a
little friendly competition at our first ever Wahaca Unplugged event
- asummer retreat designed to disconnect from work, recharge,
reconnect with ourselves and remind us what makes our community
so special.

We pressed pause on the everyday and leaned into nature, laughter
and teamwork. The group took part in archery, laser tag, yoga,
breathwork, bootcamps and team-building challenges that got
everyone thinking and working together in new ways. Between the
activities there was time to unwind with live music, delicious food and
late-night chats around the campfire.

Unplugged was about balance, a chance
to step back, reconnect with ourselves
and each other, and celebrate the
people behind Wahaca. It reminded us
that when we take time to slow down
and laugh together, we return stronger,
more inspired and even more united in
our purpose.

16




EVENTS AND CULTURE

WOMEN OF WAHACA

Profiling 3 leaders in Central support

We are proud to have women leading the way at Wahaca, with
73% of roles in the Senior Leadership team held by females.

Gemma started in the business in 2017
as our Commercial and Project Manager,
taking the helm as Managing Director
in 2022 and now leads the business

as CEO. Gemma is a role model for
employees across the business and has
recently become a mentor - through
the Boardwalk Programme - for women
in senior leadership roles outside

of Wahaca, seeking their first board
position. She has spoken on numerous
panels and podcasts this year, and

is recognised and respected for her
tenacity, commercial acumen, and
unwavering enthusiasm for hospitality.

Our Sustainability Lead, Carolyn Lum,
has been in the business for 15 years,
and works hard to ensure that we stay
several steps ahead and enact change
long before it is mandatory. She was
recognised as a Sustainability Trailblazer
in the Code Hospitality Woman of the
Year list in 2024 and is the driving force
behind our many Sustainability Awards.

Our Finance Director Lizzie Haynes was
listed in this year's WiTHL Women to
Watch in the Hospitality, Travel, Leisure
and Retail industry. Their Women to
Watch list celebrates inspiring senior
female leaders, and we're thrilled that
Lizzie has been recognised as part of
this list.

38%

of our General
Managers are
female

30%

females in
managerial roles
in sites

69%

of our Central
Support team
are female

17



EVENTS AND CULTURE

MILESTONE CELEBRATIONS

We are honoured that the average length of service across our business is 3+ years,
and 6+ years in our Central Support team.

To celebrate this exceptional length of service,
we gift everyone who has been with us for 5 years,
the gift of time with a 4-week paid sabbatical, and
another one when they hit 10 years. This year we
saw 20% of the company reach the 5-year mark,
and 5% made it to a remarkable 10 years.

This loyalty and dedication means a lot to us, and to recognise that we offer milestone
rewards with meaning that give back to our team and allow them the space to take a
break from their every day, and do the things that make them feel fulfilled whether that
be adventures abroad, quality time with loved ones, or learning new skills that they have
never had the time for before. We love hearing where our teams have been and seeing
them return to work refreshed and energised following their break.

Number of Number of
.I 2 5 employees who have employees who have
received a flight 3l|. taken their 4-week

ticket to Mexico paid sabbatical.




EVENTS AND CULTURE

MILESTONE CELEBRATIONS

“ G0000000000000000000000000000000000000000000000000000000000000

Wahaca London to Oaxaca Mexico—what a ride!

It was an incredible roller-coaster experience
exploring Mexico for two weeks with my craziest
and closest friends. We had so much fun, even
though traveling long distances isn’t easy. But we
made it all happen in such a lovely and memorable
way. Oaxaca itself is such a peaceful and colourful
city, surrounded by stunning mountains and rich in
traditional art. The food was absolutely amazing!

| was blown away by how welcoming the people
were; they treat everyone like family. All in all, it was
a much-needed and peaceful adventure that I'll
cherish forever!

Ramachandra, Floor Supervisor at Oxford Circus

Every Wahaca team member who stays with us for two years earns

a free ticket to Mexico. It's important to us that our team get to
experience the culture, landscape and food of Mexico first-hand
and see where Tommi and Mark got their inspiration from all those
years ago. Over 20% of the company has now received a ticket to
Mexico and earlier this year, 8 of our team members chose to make
this trip together. We were thrilled to hear how much they valued the
experience and felt the same magic that makes it, to us, the greatest
place on earth.

Of the company
have been given the
opportunity to visit

Mexico

19




EVENTS AND CULTURE

WAHACA IN OAXACA

Every few years, we get members of our Central
Support, General Managers, and Head Chefs together
and take them on a trip of a lifetime to the place where
it all began, Oaxaca. Some people are lucky enough to
have been a few times, but the trip is always aimed at
new members of Wahaca.

Led by Mark and Tommi, the team explore food
markets with top chefs, dine at highly regarded
restaurants, and sample street food from stands all
over the city. They learn about the magic of Mezcal,
experience many new ingredients, and enjoy simply
getting lost and soaking up all the incredible street art
that makes Oaxaca so vibrant and beautiful.

We visit the Tule Tree - the worlds widest tree and the
one that inspired our company values which are based
on all the animal shapes that it is said can be found in
the bark of the tree.

In true Wahaca style the trip ends with an epic party
on Portozuelo Farm, eating even more incredible
street food, and dancing the night away to a traditional
Mexican band. It is a truly unforgettable experience,
and everyone returns home brimming with ideas and

a newly evoked passion for Mexico, it's wonderful
culture and innovative cuisine.

75

Number of
employees that
we have taken

to Oaxaca
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WAHACA WELLBEING

27

Mental Health
First Aiders in the

A business
Mental wellbeing Financial wellbeing
We love working in hospitality, it's exciting, challenging, and no single We recognise that financial management and personal finance
day is the same - but we also recognise how intense it can be, and education, are not universally taught at schools, yet they are essential
care deeply that our teams feel supported by us. This year, we have life skills. Furthermore, we know, how easy it can be for the scales to
partnered with The Burnt Chef Project to give all Wahaca employees tip and people find themselves in financially stressed situations.
(and their families) access to completely free, confidential support
whenever they need it. This includes therapy sessions, life coaching, In September, we held four Financial Wellbeing sessions with a
mindfulness practises and acute services that they can access Financial Advisor (Fun Fact: he trained to get qualified whilst working
24/7. Choosing the Burnt Chef project as our partner - was carefully at Wahaca!) who shared guidance on pensions, budgeting, tackling
considered as we sought a partner who cared as much about mental debts, and building emergency funds. These webinars are also
wellbeing as we do. We believe the service they offer is exceptional available for employees to access via our internal comms platform.
and are proud to be able to give our teams and their loved ones the
support they need as soon as they need it. All team members have access to Stream, which facilitates a savings

programme and allows them to access part of their earnings prior to
payday in the case of emergencies.

21



WAHACA WELLBEING

16:48:4 1

Physical wellbeing

We know how important regular movement is for overall wellbeing,
and we aim to build it into all our events and socials. This year's WOW
Fest centred around the Wahaca Games - a fun, competitive sports-
day-style experience that got everyone moving and working as a
team. Our Ops Managers also include a physical activity in their GM
and HC socials, from Muay Thai and yoga to high-energy spin classes.
We firmly believe that moving together helps people feel good and
build even better connections.

22

Social wellbeing

Social connection is at the heart of everything we do. Whether
through events organised by our People and Ops teams or initiatives
led by our sites, we always encourage teams to make time for each
other outside of work. To support this, every site has access to its own
“WOW Pot,” which grows each period based on Mystery Diner scores.
We love seeing teams use their hard-earned WOW Pots to fund fun,
meaningful socials that bring them even closer together.
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CHEFS IN SCHOOLS

We believe every child deserves access
to nutritious, delicious food, and that's
why we're proud to have partnered with
Chefs in Schools this year. They are on a
mission to transform kids’ health through
what they eat, and equip them with

the knowledge to choose, and make
nourishing food throughout their lives.
Chefs in Schools is close to Tommi’s
heart as a long-standing supporter

and Trustee of the charity. Tommi is a
passionate advocate for food education
and social equity and believes that
good, real food should not be a luxury,
but a basic right. She has publicly

urged government and policymakers

to see school meals and healthy diets
as essential to children’s health, social
justice and environmental sustainability.
Through Chefs in Schools and her wider
activism, Tommi aims to influence
food-policy as much as food plates,
striving for a system where every child,
regardless of background, has access to
nutritious, well-cooked food, and where
the food system rewards sustainable
farming, respects biodiversity, and
emphasises real ingredients over ultra-
processed alternatives. This isn’t just
about food. It's about education, health,
and opportunity and giving every child
the fuel they need to thrive.

In 2024 Tommi raised an incredible
£286,725 for Chefs in Schools, and we
continue to support them through sales
of our children's meals.

“I'm incredibly proud that Wahaca is now supporting
Chefs in Schools, a charity that started with Henry
Dimbleby, Nicole Pisani, Joanna Weinberg, and me
sitting around a table at Wahaca in Oxford Circus
talking about how school food was something we all
wanted to fix.

As a trustee, I've seen firsthand the incredible impact
they are having, in 139 schools to date proving, despite
what many caterers and large food companies would
have you believe, that it's not only possible but
essential to serve fresh, delicious real food in schools.

In just over six years, we've transformed the food for
thousands of children replacing ultra-processed, beige
food with proper, delicious cooking that helps kids
thrive.

This is a fight for our children’s health, for their futures,
and for the planet. Change is happening and | could not
be happier that Chefs in Schools is now Wahaca's UK
charity partner. Let’s keep pushing.”

Tommi, Wahaca Co-Founder

24



CHARITY

EDNICA

We’'re proud to support ednica l.A.P. an incredible
organisation backed by UNESCO that has been
working for 35 years to improve the lives of children,
adolescents, and young people living and working in
public spaces in Mexico City; helping to break the
cycle of poverty through education and care.

G0000000000000000000000000000000000000000000000000000

Since 2012, we've donated

over £244,000 to Ednica, and
our donations help to provide
children with the tools to build
a better future, from learning
about nutrition and technology
to developing strong values and
teamwork skills. The simple
aim: to give these children the
opportunities their parents
never had.

G0000000000000000000000000000000000000000000000000000




OAXACA IN WAHACA

Dia de los Muertos, or Day of the Dead, is the single biggest
celebration in the Mexican calendar. It’s a spiritual tradition when
people give thanks for the life they have and to remember their dearly
departed. For as long as we can remember, we have always celebrated
Day of the Dead around the sites by encouraging teams to create
their own vibrant ofrendas (altars) and displaying beautiful Papel
Picado which was hand-cut in Mexico. In recent years, we have added
incredible Mexican Calacas for the occasion; handcrafted by a pair of
Mexican artists, these traditional skeleton sculptures have garnered
lots of attention from customers and press, and we're thrilled to be
able to showcase Mexican talent and traditions in this way.
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Day of the Dead has always been my favourite
Mexican celebration, and to be able to bring
just a small part of the vibrancy, craft and

culture to our restaurants means a lot to me.
Mark, Wahaca Co-Founder
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SPOTLIGHT: VIVI ALLENDE

Vivi Allende is a long-standing friend of Wahaca, and a talented stylist
from Oaxaca, Mexico. We have worked together for many years and
always consult with Vivi on Mexican celebrations and traditions. It

is of utmost importance to us that we honour Day of the Dead in an
authentic and respectful way and we greatly appreciate the guidance
and direction that Vivi offers us to ensure our celebrations remain true
to her Oaxacan roots.
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OAXACA IN WAHACA

One of the things we love most about Oaxaca is its vibrant street art,
and from day one, we have made it our mission to incorporate this
into all our restaurant designs and in doing so have been able to work
with some incredible artists from around the world.

This year saw two of our biggest sites receive a beautiful makeover by
mural and street artist, Bilos. We're proud to say that Bilos’s project
for Wahaca Canary Wharf has been shortlisted for the World
lllustration Awards 2025 - a huge honour and recognition of his bold
and experimental approach to design.
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The whole composition was inspired
by Mexican culture, including food

(of course), the arts, architecture and
nature. Combined with my creative
approach and notes of surrealism |
wanted to create a world for people
to escape into. | aim to spark their
imagination and invite them to a place
where they can explore flavours, enjoy
themselves and their surroundings.

Bilos, Visual Artist
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It's been nearly 30 years since | first went to Oaxaca
and got my A-level results standing in the Zocalo (the
main square) at 7am and ever since it has never failed
to inspire me from a food, design and creativity point
of view. Last year’s trip and my love of this amazing
City and State have once again gone on to drive the
incredible evolution of Wahaca in 2024 and 2025.
What is so wonderful is that the mantra of design and
inspiration has now spread down to all levels of the
team from our CEO Gemma who wandered the city
finding quirky design features (rugs, pottery, jugs)
that fill our new Paddington restaurant to the head
chefs and food team dreaming up new and innovative
specials and on to Billie Mickwitz, our incredible
in-house designer, who completely redesigned our
menus and website based on what she saw and most
importantly experienced on that trip.

Anyone who says investing
over and above in your teams
and looking to inspire them is
a waste of time, think again. In
Oaxaca we trust.

Mark Selby, Wahaca Co-Founder




OAXACA IN WAHACA

Feed your inspiration

Every time we visit Mexico, we fall in love with the
crockery, the glassware, and the rich tradition of
artisanal craftsmanship all over again.

Where possible, we like to bring inspiring pieces
from our trips back to the UK in the hope of one day
sharing them with guests in our restaurants.

Our latest project has been creating these traditional
unglazed terracotta cups called Cantarito de Barro for
one of our lesser-known cocktails: the Basil Mezcalita.

G00000000000000000000000000000000000000000000000000000

Nominated for
“Best Designed Site of the Year’
and “Opening of the Year”

,

Casual Dining Awards, 2025
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MEXICAN PLATES THAT
WON'T COST THE EARTH

Even before Wahaca opened its first site in Covent Garden in 2007,
our founders Tommi and Mark knew that they wanted to create a
‘sustainable’ restaurant. It's been a journey discovering and defining
what ‘sustainable’ means and how we implement it in our restaurants.

As founding members of the
Sustainable Restaurant association, we
use the Food made good framework
and focus on 3 key areas we can have
the most impact: sourcing, society

and environment.We are proud to be
awarded with their highest 3* rating.

We have also chosen 3 core values in areas we are passionate about
- Animal welfare, Reducing Climate Impact and ‘Caring for the natural
world’ (biodiversity). This ensures we are concentrating our efforts in
the areas that matter to us and underpins our mindset that a holistic
approach is required towards sustainability. So, when we consider
emissions reductions, we also keep in mind our values around ‘animal
welfare’ and biodiversity.




LEADING THE WAY

SUSTAINABLE
OPERATOR OF THE YEAR

Casual Dining Awards
2025

C000000000000000000000000

3 STARS

The highest rating
given by the SRA
2025

We topped the league table for the

MOST SUSTAINABLE
RESTAURANT GROUP

and are rated as an ‘eco-provider.
Which?
2024

C000000000000000000000000

SUSTAINABILITY
AWARD

MCA Hospitality Awards
2025




LEADING THE WAY

CARBON INTENSITY PER COVER

INDUSTRY AVERAGE | 8KG

2022 | 5.7KG

2025 | 5.27KG

ZERO
WASTE ONE OF THE
To landfill 1ST

Groups in the UK to
put carbon labelling
on menus

BEST
KIDS' MEALS

Topping the league table
in the Soil Association’s

‘Out to lunch campaign’

L8%

Of our menu sales are
VEGETARIAN

1,506
MEALS

Donated for those
in need through
Recorra, our waste

provider

'IST

ALL
ELECTRIC

Kitchenin
Paddington

83%

GOLD
RECYCLING
RATE SKA Rating for
our newly built
In managed restaurants
sites
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-

-L0%
(390 TONNES)

In beef related CO,

emissions in 2025 by moving
to regeneratively reared beef

L2%

reduction in
packaging used
across the
estate

TOTAL EMISSIONS
FY24-FY25

Location based

653 TCO, E
DECREASE

=-9.07%

Market based

748 TCO, E
CREASE

-11.56%




LEADING THE WAY

Carbon foodprint

Our food choices can have a huge environmental
impact. It's estimated that a third of GHG emissions
come from food production. The impact of

food production also extends to; water usage,
biodiversity loss, deforestation and pollution.

So as a restaurant group, we challenge ourselves to
develop and serve delicious, innovative food, that
encourages a shift towards a more sustainable diet.

We want to help everyone make choices that are
better for the planet, so we added the carbon
impact of our dishes to our menu.

Meat, fish and dairy, have the highest impact on
the environment, so we make a big effort to create
delicious plant-based dishes, using a variety of
vegetables, pulses, whole grains, nuts, seeds and
herbs, and our menu has been proudly over 50%
vegetarian for several years.

Another dish we developed in 2025 was the
Sunshine bowls, which contain over 30 vegetables,
nuts, seeds, herbs, spices and chillies. The base bowl
had a low carbon rating, and is also full of a diverse
range of plants which are good for gut health.

$000000000000000000000000000000000000000000000000

Our menu tells you which
dishes have a low, medium or
high carbon impact, so you have
the tools you need to make
more informed choices about
what to eat.
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Going the extra mile

We choose our carbon offsetting projects carefully,
so that we're not only helping the planet, but its
people too, whilst giving back to the country

that’s inspired everything we do at Wahaca. We
have supported the Improved Mexican and

Patsari Cookstove projects, which makes efficient
cookstoves for low-income households in some of
the poorest rural states in Mexico.

The new stoves help reduce fuel use by as much as
58% and reduce exposure for families to harmful
indoor air pollution. We have also supported

Oaxaca Windfarms; 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 the wider positive impact
on their community.
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Ways we reduce our impact

Carbon labelling on the menu,
helping us all make choices that
are better for the planet

Reducing waste, plastics and
packaging

Monitor and minimise impact
from operations

Building sustainably with Gold
SKA ratings

State of the art equipment like
demand driven ventilation and
utilising heat energy from fridges
to heat our water

Offset unavoidable carbon
emissions through projects like
the Improved Mexican Cookstove
project and Oaxaca Windfarms



REDUCING IMPACT

WASTE NOT, WANT NOT

Tacos are our hero product at Wahaca, and they are notoriously hard
to package due to the number of ingredients and food layers involved.
Not only does our packaging seek to ensure our tacos are deliciously
warm and arrive with our customers in one piece, but it also protects
our planet too.

9
L2% TONNES

Reduction in of plastic
packaging. removed each

That’s 12 tonnes year.
less material per
year.
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Swapping Kraft Paper Food Boxes to Custom-Made
BioCane Taco Packaging. Working together with
Deliveroo and BioPak, we produced a certified
compostable custom taco packaging solution - the first
of its kind in the UK market! Our Custom BioCane Taco
Trays are plastic-free and made from rapidly renewable
sugarcane pulp, a by-product of the sugar refining
industry (that would otherwise be burned). The result is
a certified home compostable Taco Tray with a lower
‘eco-cost’ than their old packaging.

The best bit — our tacos are now
delivered fresh and piping hot!

“ G00000000000000000000000000000000000000000000000

One inspiring example of their
creative thinking is the compostable
takeaway taco trays that the team
created this year as part of their drive
to eliminate single-use plastics from
the business. These taco boxes have
resulted in a 69% reduction in CO2
emissions and a 42% reduction in
packaging used - a whopping 12,247kg
of packaging saved per annum.

SRA, 2023

Reduction in

emissions per ,’
year (45 tonnes

in real terms)

Reduction in
packaging

e A Deliciously Sustainable Solution To Keep Tacos HOT




REDUCING IMPACT: BUILDING BETTER

The opening of Wahaca Paddington, our first in six
years, allowed us to build our ultimate embodiment of
the Wahaca brand with the most current sustainability
practices in mind. Inspired by our trips to Oaxaca,
Paddington showcases the next evolution of Wahaca
design; bright, welcoming and filled with thoughtful
details that also put sustainability front and centre.
Since we opened our first site in Covent Garden in
2007, we have pushed the boundaries on what we
could achieve for a sustainable build and operations.
From recycled materials, low VOC paints and
harnessing heat recovery (using the heat generated
from fridges/HVAC to heat the hot water), we've
invested in technology that could help reduce our
footprint.

We like to test ourselves when we build by completing
“SKA Retail” environmental assessments to ensure

our restaurants are as sustainable during construction
as when they’re up and running. SKA helps us identify
where we can reuse materials, specify materials

with high recycled content, install energy efficient
equipment and ensure that all timber is certified as
sustainable.
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We've introduced our first all-
electric kitchen, and much of the
fit-out uses low-impact materials
like reusable hemp-block walls,
recycled finishes and energy-
efficient lighting.

900000000000 00000000000000000000000000000000000000000
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Here’s how we’re making sustainability
second nature in all our restaurants:

Bye-Bye Plastic, Hello Sugarcane!

We're cutting down on plastic and
unnecessary packaging wherever we can.
A great example? Our Custom BioCane
Taco Trays. They look great, work brilliantly,
and they’re made from sugarcane pulp, a
by-product of the sugar industry that would
normally be burned. Instead, we turn it into
home-compostable trays that are totally
plastic-free.

Heating Water with... Fridges? Yep!

It might sound odd, but it’s true, the

heat from the fridges and freezers in our
kitchens doesn’t go to waste. Instead, we
use it to heat the restaurant’s hot water. It's
a clever little energy-saving trick that helps
us cut down on emissions while keeping
things toasty when they need to be.

Building Smart, Reusing Where We Can

When we open a new restaurant or give an
old one a makeover, we always think about
how to do it with less impact. That means
choosing sustainable materials, and where
possible, reusing fittings and furniture from
other restaurants. Less waste, less carbon,
more character!



REDUCING IMPACT: BUILDING BETTER

Paddington is on track to be our most sustainable site due to:

WATER WELLBEING-
CONSERVATION: FOCUSED:

Reducing water usage
with efficient fixtures and
appliances, occupancy and connection with
sensors, and low-flow nature through natural

fittings. light, ventilation, and
materials.

Design prioritises
guest comfort, health,

RESPONSIBLY-
SOURCED TIMBER:

All timber comes
from sustainable
sources, supporting
biodiversity and fighting
deforestation.

INNOVATION:

Use of reclaimed
and natural materials,
including reclaimed
timber for storage
and desks, and hemp
insulation bricks for
the bar.

|

Nz

ALL ELECTRIC:

Our first 100%
electricity site
powered by
renewable energy.

ENERGY
EFFICIENCY:

Reducing energy
consumption and carbon
emissions with LED
lighting, HVAC systems,
and energy monitoring
- improving operational
CO, emissions.
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EFFECTIVE
WASTE
MANAGEMENT:

Strategies include
recycling, composting,
and waste reduction,
with 100% diversion of
construction waste from

" landfill.
@
we
POLLUTION
REDUCTION:

Measures include eco-
friendly construction and
materials to minimize air,
water, and soil pollution,

with CO, emissions
monitoring.



BIODIVERSITY

PARTNERSHIPS WITH PURPOSE

We're proud to celebrate our co-founder Tommi and her new partnership with
Riverford Organic Farmers, one of Wahaca’s long-standing suppliers. This year,
Tommi joined the Riverford test kitchen for a sold-out supper club filled with
vibrant food to celebrate the launch of her new book Mexican Table.
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Wahaca has worked with Riverford for over a decade, and
our chefs can always tell when it’s their produce because
the flavour is so good. They're innovative, they care about
soil health and sustainability, and that passion translates
into thoroughly delicious food. We absolutely love working
with them.

Thomasina Miers, Wahaca Co-Founder
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Partnering with Tommi feels like such a natural fit. Like

us, she cares deeply about sustainable sourcing and
celebrating seasonal, organic food. Her book is full of
vibrant, exciting recipes, and we're thrilled customers will
get to cook them with our ingredients. Highlights from
the recipe boxes include Chicken Piccata with Chipotle
& Tarragon, and Crown Prince Caponata - made with the
same squash we supply to Wahaca each autumn.

Emily Lloyd, Riverford
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SIR VEZA

VEXICAN INSPIRED
BRITISH BREWED LAGER

(ITTT
T\

Cheers!

Sir Veza, our very own Mexican-inspired
lager served with a slice of lime is
brewed in Britain by our friends at
Gipsy Hill. Growing Wildfarmed barley
works with nature rather than against

it and captures so much carbon in the
process that Sir Veza on tap is overall
CO2 negative. Not only that, but they
also brew the hops more than once to
reduce waste and produce the most
delicious tasting and planet-friendly
beer possible. The result? A CO2
footprint of -40g per pint compared to
350¢g of the usual pint.
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BIODIVERSITY: REGENERATIVE BEEF

What's the beef?!

At Wahaca, beef was the highest carbon- impact
ingredient we bought, even though it wasn’t the most
popular protein choice by volume. This is due to the
land-use, feed conversion and methane associated
with beef.

Our partnership with Grassroots Farming and the
Ethical butcher has allowed us to source beef directly
from farm so that we have full traceability and are able
to know that the beef we buy has been reared using
regenerative farming methods that aim for year-on-
year improvements in soil health, water quality, air
quality and biodiversity, while supporting farmers, their
families and local communities.

On Grassroots farms, the animals are grassfed, meaning
less imported feed, and less resource growing grain
that could be used for human consumption. Healthy
soil is the foundation for all the food we eat; it needs to
be full of nutrients and tiny living things (like bacteria
and worms) that help plants grow strong.
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It was estimated by our butcher
that we needed 420 cows per
week for the bavette steak we
were buying. We've reduced
the number of cows required to
around 10 cows a week.
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“Wahaca sets a powerful example of responsible beef
sourcing with their ‘less but better’ approach. The
‘less’ part comes from reducing the number of beef
dishes on the menu and - crucially - by buying half a
carcass at a time, making use of multiple cuts rather
than working with only the most popular. This means
far fewer animals need to be raised and slaughtered to
meet demand.

“Their partnership with Grassroots Farms supports

the ‘better side of this approach, allowing Wahaca

to source beef from farmers who use regenerative
practices to restore soil health. This is essential for
sustaining our food supply and addressing the climate
crisis. Wahaca, which received top marks with three
stars in The Sustainable Restaurant Association’s Food
Made Good Standard, is working hard to build a future-
proof food system upon which all diners can count on.”

Juliane Caillouette-Noble, Managing Director at
The Sustainable Restaurant Association
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What's there to be proud of?

Grassroots Beef

is 42.3% lower in
emissions compared to
a representative EU beef
value.

Supporting better farms that
work in harmony with nature,
benefiting living creatures
and supporting the soil, air
and water quality.

The cows are grass-fed,
spending around 300 days
outdoors. There is a wealth
of evidence that points to
grass-fed beef beingrichin
good omega-3 fats rather
than the omega-6 fats that
are loaded in our diets.




BIODIVERSITY: REGENERATIVE BEEF

Earlier this year, our co-founder Thomasina Miers
hosted an inspiring regenerative beef supper club
alongside Farshad Kazemian, founder of The Ethical
Butcher, and Andy Cato, co-founder of Wildfarmed.
We welcomed 40 voices from across the food, farming,
and hospitality industry for an evening dedicated to the
future of sustainable agriculture in the UK.

The evening began with a thought-provoking talk led
by Tommi, followed by an exclusive menu including
Asparagus with chapulines aioli, grilled beef tongue
alcaparrado, beef short-ribs, char-grilled hispi and
brown sugar meringue, mango and chilli-salt-sugar. All
washed down with spicy margaritas and wines from our
friends at Liberty Wines.
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As a business founded on
sustainable principles, transitioning
to regenerative beef was a crucial
step in reducing the carbon
footprint of our menu. By choosing
regenerative beef, we are supporting
British farmers restore soil health,
increase biodiversity to ensure
better nature outcomes.

This change has cut our associated
beef emissions by 40%*

*Comparing total beef emissions from 2024 vs 2025
across all Wahaca sites

G00000000000000000000000000000000000000000000000000000
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“l am delighted to fete Wahaca’s new regeneratively farmed beef, the
culmination of a two-year project to put better beef on our menus.
Thanks to a partnership with the inspirational teams at Grassroots
and The Ethical Butcher - we are serving beef that's mouth-wateringly
delicious and, more than sustainable, is regenerative, helping nature to
flourish thanks to the regenerative principles of the farms where the
cattle are reared which are halting the use of pesticides, herbicides
and insecticides on their land and massively reducing their use of
nitrates. | have been to some of Grassroots farms where wildlife is
roaring back to life after a notable several decades long absence. Soil
is teaming with earthworms, cow pats are full of dung beetles, insect
life is thrumming, and birdlife is at an all time high.”

Thomasina Miers, OBE, Wahaca Co-Founder
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