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BECAUSE WE ARE ALWAYS KEEN

To L|STEN AND TALK. Talking to GUESTS, FANS AND CRI'I'-ICS is

incredibly important to us. This year, we are
publishing “365 reasons to feel good about
McDonald’s” — A NEW REASON - EVERY
DAY OF THE YEAR. All of these reasons are
featured on our Instagram channel and
some are shown on posters, in video clips or
here in our eighth Corporate Responsibility
Report. In our report, we delve deeper and
provide more FACTS BEHIND THE REASONS.
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BECAUSE WE WILL REDUCE ==
GLOBAL GREENHOUSE IR ()
GAS EMISSIONS RELATED TO =4
McDONALD’S RESTAURANTS
AND OFFICES BY 36% BY 2030.

McDONALD’S IS A GLOBAL COMPANY and operates 37,000 restaurants
___"in120 countries worldwide. 69 million guests are served every day. The *

" network of suppliers spans the entire globe. WE ARE IMPROVING EXISTING
STRUCTUﬁES’AND_P,RQ_CE__SSES IN THE AREAS WHERE WE HAVE THE
BIGGEST IMPACT ON ‘?HE'ENVIRONMEQT_ AND SOCIETY. McDonald’s has
set clear goals and is committed to'achieving these worldwide. In Germany,
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‘we are focusing especially on the following three ambitious targets:

BY 2020, WE WILL HAVE LAID THE FC NFOR
MORE SUSTAINABLE BEEF PRODUCTION.
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BY 2025, [ ;JOF McDONALD’S GUEST PACKAGI A
FROM RECYCLED, RENEWABLE OR CERTIFIED SOURCES.
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even better. Guests can experience this in
our “experience of the future” restaurants.
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#365 REASONS TO FEEL y
GOOD ABOUT McDONALD’S

BECAUSE WE

Phiip Bayha works for Borduelle -~ =
and grows lettute for our burgers
~  under contratt near Stuttgart

- He is one of our “youhg -(:amers"."K'—

'PLANNING FOR

All'of the potatoes, lettuce, and cucumber for
-our products ARE GROWN UNDER CONTRACT.
- This gives farmers THE SECURITY THEY NEED
~ TOPLAN FOR THE FUTURE, and is one of the
most important cornerstones of FUTURE-PROOF,
ECONOMICALLY VIABLE FARMING. The partici-
pants in our YOUNG FARMER PROGRAM agree
with us. We launched this program in 2017 in-
- 'cgllaboration-’with our suppliers and around ten
' ‘young farmers. This initiative will enable us to -
learn from each other and also develop and test
new farming practices. £
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ARE ONES
OF THE LARGEST SELLERS
OF SALAD IN GERMANY.[

1 128,190 TONS
OF MILK

®97% $3%

=

11,512 TONS OF COFFEE

©100% f ¢ 32% ORIGINATE FROM EUROPE &
4% FROM OTHER COUNTRIES «
As of July 2017, we also :
- , Vo|ume o(: vaw maJcehals
m}ceec og:oie;ﬁtﬁ::sd 32,687 TONS - = protessed for us in 2017
Zelzj:ﬁ:d by the Rainfovest L o & ‘2%1 - v »
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64% OF OUR RAW MATERIALS| 920,,5 l
ORIGINATE FROM GERMANY®  '[TL/ACslr

15 f L ®73% $27%
Transporting goods over short distances reduces our =

" environmental footprint and keeps our ingredients fresh. -l :

It also allows us to support farmers in Germany.

10,3450
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1,307 TONS OF FISH i
®21% ©79% B

#7198 TONS OF CUCUMBER
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i Qz'z‘fmuousw CHICKEN
e 28% @ 62% ©10%

6,309 TONS OF CHEESE g
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[ESTABLISHED QUALITY LABEL ESPECIALLY FOR RAW .
MATERIALS THAT WE SOURCE FROM THE REST OF THE WORLD:
] ZN 100% of seakood |00% of eoffee

100% of fish from vesponsible from tertified
Lrom eevtified a‘\uacul{wre sustainable \"a“'taho“s

sustainable fisheries S/ ‘\/ .




#365 REASONS TO FEEL

‘GOOD ABOUT McDONALD'S

BECAUSE OUR BEEF
TASTES DELICIOUS.

We want to make conventional livestock
breeding methods more sustainable. To do this,
we’re starting with the product we buy most,
beef. BEST BEEF IS OUR PROGRAM TO PRO-
MOTE MORE SUSTAINABLE CATTLE FARMING
IN GERMANY. We support a number of practices
here including loose-housing, grazing on pasture
and biosecurity in barns. In the future, we will
also be focusing on improving animal health while
‘keeping the administration of antibiotics to
aminimum and reducing greenhouse gas
emissions of beef production. )
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From 2020 on, we will source our chicken meat exclusively from farms that have
SUFFICIENT PERCHES AND/OR ROOSTING PLATFORMS, PECKING FIXTURES AND
~ HAY BALES IN BARNS FOR THEIR ANIMALS. In January 2018, we started our transition
* to PROCESSING MEAT ONLY FROM CHICKENS THAT HAVE NOT BEEN TREATED
WITH ANTIBIOTICS defined by the World Health Organization (WHO) as Highest
Priority Critically Important Antimicrobials (HPCIA) for human medicine. We will have
completed this transition in chicken production by January 2019 at the latest.
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#365 REASONS TO FEEL| ;
GOOD ABOUT McDONALD’S

NUALLY
BECAUSE WE CONTINUA
IMPROVE OUR PRODUCTS.

Ovganic. produets in Happy Meals: +
Fnz.z.\/ a\>f’|e JunCe drink, milk, and
packs of apple slices — all organic

3493 tons of frit

'

[mproved vecipe for S
Chicken MeNuagets e

' in Happy Meals /\>

. »
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PROVING OUR pnonuc'rs

This applies to our standard products_a'h&'

~ all new products that we develop. With just a
few exceptions, our products are already

B REE FROM artificial colors, flavorings and

~ preservatives. As part of our commitment

~ tocontinually improving our products, we will
. _cgmpletely eliminate phosphates in the coating

- r Chlcken McNuggets as of the end of 2018.

- | experience for our guests with innovations

. ourguests the ultimate experience

We are revolutionizing the restaurant

such as digital ordering kiosks, table'
service and our new McDonald’s app.

We aim to deliver maximum transpar-
ency: our guests can access clear
information about our products at all

times, including nutritional values,
allergens and individual ingredients.

. g GUESTSCANUSE
- A ~ | ABOUT

J extras too, such as extra jalapenos

. qnd-bdcqnb;_extra sauces. ,

~ Soyouget extactly what you want —
. nothing less, nothing more. -

ve\ry{;-hing at Your -(:ing_e\r'(:tys w
our digital ORDERING KIOSKS
and the MeDonald’s APP

Our “experience of the future”
restaurants are designed to give

in flexibility. The chance to
PERSONALIZE YOUR BURGER
doesn’t just mean you can leave
out ingredients. You can also add

-
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The amount of foil
we save annually with our
ketehup and mayo packaging is

equivalent to avound 46 SOCCER
PITCHES or the weight of
FIVE ELEPHANTS.

#365 REASONS TO FEEL ]
GOOD ABOUT McDONALD’S

LOOK AFTER!

NJOY YOUR FOOD.

Inour ,,EXPERIENCE OF THE FUTURE* - ~
'RESTAURANTS, we serve all in-house HOT
 DRINKS IN REUSABLE CUPS OR GLASSES
" atour front counter — just like at McCafé. In
~ many restaurants, we serve our signature burger
‘to eatin ON A TRAY instead of in a box.

‘ Loy
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= Purchasing and disposing of packaging
AR co_sts-mohey and consumes natural

] " resources, and so we continually look for =
~ ways to MINIMIZE PACKAGING.

~ We aim to REDUCE FOOD WASTE by
__'- - continually improving our kitchens and
preparing food on demand.

- ON PACKAGING.

HE DETAILS SO THAT '

(RE)FILL YOUR CGIN

At McCafé, you can bring YOUR OWN
CLEAN CUP for your coffee-to-go..
It’s a win-win situation: You get a

10 CENT DISCOUNT while WE SAVE

47,503 TNS OF PACKAGING.

100 % of our virgin paper fiber for packaging 33,4’?3 'l',OhS -
is sourced from FSC= OR PEFC-CERTIFIED

FORESTS. TR of Papev, tard— ¥
: board, carton
e 13,809 tons
SN of lightweight ¥~
packaging
12.,756 tons ¢—
% of used tooking oil

15298 fons <—
of food waste -

3)2-71 'l:OhS
of other waste

All WASTE IS SORTED INTO CATEGORIES
by restaurant employees. Each category

is then fed back into the appropriate
MATERIALS CYCLE and recycled.

» | throughout Germany.

Our employees regularly collect waste in 2
the vicinity of our restaurants. These waste

collection rounds are an integral part of our ; 5
standards. We also support litter collection . ; . =g e
initiatives in many local communities S - iy 3
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#365 REASONS TOF EL
GOOD ABOUT McDO ALD’S

BECAUSE WE SHINE
EVEN BRIGHTER WITH e
100% GREEN ENERGY.™ = o

In addition to converting more restaurants to our »EXPERIENCE
OF THE FUTURE* concept in 2017, we also REPLACED 33 OLD
} AIR CONDITIONING SYSTEMS. We installed NEW CAR PARK,
2 r’ we FACADE AND UNDER-ROOF LED LIGHTING SYSTEMS in the
201 |, . %
n d {',3\ outside areas of around 20 company-owned restaurants.
a to '

c,onS\m\e

-{ 5ib13l MWh o

green enevoy

SUMES
EACH RESTAURANT CON

AN AVERAGE OF 558,585 KWH _
OF ENERGY PER YEAR.

IN TOTAL, WE CONSUMED
l Ye
IN2017 THANIN 2011.

|00% _ s
\\\Idroe\ed’,ﬂ&
green enevoy

»
A

The majority of our carbon footprint is generated FROM THE
PRODUCTION OF OUR RAW MATERIALS, especially beef.
The majority of our beef for Germany is sourced from dairy cows.

EE 3L JUITPK agviculture and

food processing

3% Ly &“:.54;

transport . AVAILABLE IN 35 CITIES ACROSS

¢ 2017.
GERMANY AT THE END OF |
ORDERS ARE DELIVERED B BICYCLES
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CONTRIBUTION TO THE
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McDonald’s has set a Science Based Target to significantly reduce
greenhouse gas emissions globally. The company will partner with
franchisees to reduce greenhouse gas emissions related to M
restaurants and offices by 36% by 2030 relative to the 201
Through collaboration and partnership with our supplie

the company also commits to a 31% reduction in emis

(per metric ton of food and packaging) across our su

from 2015 levels. This combined target has been a

Science Based Targets initiative (SBTi). )




#365 REASONS TO FEEL -
GOOD ABOUT McDONALD’S

BECAUSE WFE’

-
Al

Employees from 121 COUNTRIES
work happily side by side at
McDonald’s Germany. We employed
over 1,300 REFUGEES in 2017 alone.

EMPLOYMENT

- OPPORTUNITIES
'~ ANDCAREER

. PROSPECTS

* INTERESTED INSTARTING
A CAREER AT MCDONALD'S?

810 employees
with disabilities

12 ,Hl employees

i s it going? "
i ‘}rci\m(;(;k‘\%\g for some%or;ine
{:ook-YA\r{: n l;lgq' reat here. oo though;o g -
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jende \,N rking with you a ng

-

EQUAL PAY
FOR EQUAL
'WORK

Employees in all restaurants in Germany
are paid in line with a collective wage
agreement. In addition, employees receive
attractive extended benefits based onthe
number of years of service at the company.
These include holiday pay, an annual

Becial bonus and capital-forming benefits.
==

Cov;‘?any—owned
ves’{:au\rah’{:sf

50 P men

TAN\(A; from Lyainee

i ‘o ves{’,awawt wmanadey
. . e g e .. Women in managemcn{: positions: '
" 4‘7% in tompan _;g'_u__v,\ed_
' vestawants S

2.6 % in o«q-‘it:es
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We have been successfully training
our staff to become expertsin the
foodservice sector (Fachmann/
Fachfrau fir Systemgastronomie,
FASY) for twenty years. Through
our efforts here, we open doors and
PROVIDE OPPORTUNITIES FOR
EVERYONE - regardless of where
they come from or what level

. T
cive training as well? yonika

g to become an

ears’ training. ctor —an
of education they have. n s  ffeced - Yei;;ié;?stfgg?:i\c"ocgi%j b\/dthe |
jobs to 4% = German o, fe been e amover
of our trainees an f)‘;":g}ifee N aurants here in HanorC
students in the since 2015- for
combined work/study + sounds great! Canwe MR
program Tc‘;?fee 1o talk aboutite



We are a FAMILY RESTAURANT. Which is why
we have been supporting Ronald McDonald
House Charities in Germany since 1987. The
foundation celebrated its 30th anniversary in 2017.

As of 2004, Ronald McDonald
House Charities in Germany are
assessed-annually by the German
Central Institute for Social Issues
(DZI) to ensure that donations
are used transparently,
economically and

EASON J : o , honestly.
GOOD ABOUT McDONALD'S Sk McDonald' >

BECAUSE YOU SUPPORT
RONALD McDONALD HOUSE s
WITH EVERY HAPPY MEALBO

YOU CHOOSE-NOMATTERHOWEE. o >
OLD YOU ARE.{ e B HOME AWAY oV

Ronald McDonald House Charitieé in G,ermérf\/i'ncludes 3
RUNALL JUNALL

In 2017, a total of 6,515 FAMILIES found a home from

home in these houses. On average, these families spent

18 days here. The average distance to their own homes

was around 99 kilometers.

6 RONALD McDONALD |
FAMILY ROOMS

provide families with a welcome retreat
within hospital walls. In 2017, 9,637 FAMILIES
made use of these rooms.

L IN 20179 w 5,471 VISITORS used the services offered by«

the kid’s health truck in the city of Essenin 2017.

N KID’S HEALTH TRUCK

was launched in September 2017 serving the oity‘
of Duisburg.

. / Geprijft 4 Empfohlen,

IN DONATIONS

Together with our guests, franchisees and suppliers,
we donated A TOTAL OF EUR 9.2 MILLION to Ronald McDonald
House Charities in Germany in 2017 through fundraising

activities such as the collection boxes in our restaurants. :
S e —

i“‘ehéntde;ken
We launched our Happy Meal Book

campaign in January 2017. FOR
EVERY BOOK CHOSEN INSTEAD OF
A TOY in a Happy Meal, WE DONATE
10 CENTS TO A NON-PROFIT
ORGANIZATION. From February

to December 2017, we donated

EUR 282,537.60 to Ronald McDonald
House Charities in Germany.

Clever
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GERMAN SUSTAINABILITY CODE - =

We updated our declaration of compliance with the
German Sustainability Code in 2017. .

-
AUL D REPOR

McDonald’s Germany updates and publishes its sustainability data every year.

This Corporate Responsibility Report — At a Glance features the key milestones and
figures from 2017. We also publish a full corporate responsibility report every twoyears,
which is available at: www.mcdonalds.de/nachhaltigkeit. This report was prepared in
accordance with the guidelines issued by the Global Reporting Initiative (GRI guidelines).
Key indicators were audited by KPMG AG Would \/w'hke {;o know wovel
Wirtschaftsprifungsgesellschaft. Then {;ake a |°°k kere-

All information in this report refers to the restaurants operated directly by McDonald’s

Germany (“company-owned restaurants”), all restaurants in Germany and Luxembourg
run by franchisees and the management of McDonald’s Germany. Any other information
is highlighted accordingly. In the interests of readability, we do not write out the full legal
names of companies, associations or non-profitorganizations.
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