Sustainability and Responsibility
2012 Performance Report
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2012 Sustainability Highlights
and Performance
We are pleased to share some highlights from our sustainability
performance in 2012.1 For our full Sustainability and
Responsibility Report, visit sustainabilityreport.timhortons.com.

1 All data is for fiscal 2012, unless otherwise noted.

Individuals
Tim Hortons encourages individuals to achieve their best.
We manage the personal impact we have in all that we do.
2012 Performance Highlights

GUEsTs

nutrition
Healthier options continue to be developed across all
product categories. Chicken minis, unsweetened hot
latte, and lasagna casserole were launched. To date,
we have reduced sodium in our soups (31%), deli
meats (49%), muffins (22%), hot beverages (15%),
and chili (10%).
Guest services
100% of our guests who requested a response from
our Corporate Guest Services team received an initial
response to their enquiry.
Food safety
100% of our full-serve restaurants open for at least
one full year received two food safety audits between
September 2011 and August 2012.

92% of corporate employees who directly influence
restaurant operations had up-to-date food safety
certification. 100% of all newly hired District Managers
received food safety training and achieved certification.

EmPLoYEEs

standards of Business Practices
All new hires were educated on our Standards of
Business Practices (SOBP) within their first year
of employment and we launched four mandatory
Ethics and Compliance e-learning modules.
Capability
A manager training series focused on the performance
management process was provided in early 2012.
We began the implementation of an online Talent
Management System to reliably track our employees’
Individual Development Plans. The target completion
date for implementation is 2013.
Commitment
We surveyed corporate people managers (88% response
rate) regarding our organizational effectiveness and 98%
indicated that they were proud to work for Tim Hortons.
We also achieved a 9% improvement on our voluntary
turnover rate for permanent employees with under
one year of service.

PArTnErs

Performance
We began the implementation of an online Talent
Management System to reliably measure our goal setting
and annual performance review process. The target
completion date for implementation is 2013.
restaurant owners
We have recruited over 40 Restaurant Owners from
across our chain to participate in Sustainability
and Responsibility Roundtables.
investors
We were included on the Canada Carbon Disclosure
Leadership Index. We were also named to the Dow Jones
Sustainability Index (DJSI) – North America for the
second consecutive year.
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2013 Goals
We will continue to work to enhance the availability of
healthier options across our product categories and to
increase communication of the positive attributes and
options within our menu.

We will work to maintain a 100% response rate on
enquiries that are received by Corporate Guest Services
where a response was requested by our guests.
We are aiming to have 100% of our full-serve
restaurants receive at least two food safety audits
every 12 months.
We will continue to aim for 100% of our corporate
employees who directly influence restaurant operations
to have up-to-date food safety certification, and we are
aiming to launch an enhanced online training system
that will allow a broader reach of participants in 2013.
All new corporate employees will be educated on our
SOBP within their first year of employment and we will
launch additional Ethics and Compliance e-learning
modules in 2013.
We will complete annual talent reviews for manager
level and above in 2013.
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100% of our permanent corporate employees will have
an Individual Development Plan.

We will maintain our strong levels of employee
engagement and commitment through feedback
surveys, focus groups, and external benchmarking
initiatives. We will again work to improve our
“under one year” voluntary turnover rate by 10%
in 2013.
100% of our permanent corporate employees
will set annual goals aligned with business objectives
and will have an annual performance review in 2013.

We aim to host our Restaurant Owner Roundtables
in 2013 and incorporate their feedback into our
sustainability and responsibility strategy and initiatives.
We will continue to report using the Global Reporting
Initiative (GRI) Guidelines and respond to both the
CDP and DJSI.

For further details on our 2012 goals and performance, please visit our online Sustainability and Responsibility Report: sustainabilityreport.timhortons.com.

Communities
Tim Hortons believes it has a positive role to play in enabling
communities to thrive and grow.
2012 Performance Highlights

CHiLDrEn

Tim Horton Children’s Foundation
We welcomed 15,450 children as we continue to work
towards our goal of 17,000 children by the end of 2015.

We distributed 257 bursaries worth approximately
$700,000 for post-secondary education to graduates of
our Youth Leadership Program.
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Our Restaurant Owners, Team Members, and the
community raised $11 million on Camp Day.
GoAL mET

CommUniTY sUCCEss

Community initiatives
Together with our Restaurant Owners, we invested
$15.9 million through community initiatives in Canada.
smile Cookie
Our Smile Cookie Program raised $4.5 million for local
charities across Canada and the U.S.
Horizons Aboriginal Program
Education: Over 42,000 restaurant Team Members
participated in Aboriginal Awareness training.

Employment: We are actively working with the
DevelopMENTOR Program from Algonquin College
to provide Aboriginal students access to restaurant
employment opportunities.
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Tim HorTons CoFFEE PArTnErsHiP

Technical Training and Farm management
We performed over 8,300 technical training
demonstrations for farmers. 52% of our project
farmers had a farm management plan; these results
were due to the large number of new farmers in
our projects.
Environmental management
From 2010 to 2012, we had an average of
4,098 hectares of land under environmentally
responsible management.
Water and Banned Pesticides
80% of water was recycled and/or treated during
coffee processing. 98% of our farmers did not use
banned pesticides. Increased training on alternative
control methods is underway.1

We will continue to invest in youth by providing a total
of 1,000 bursaries to graduates of our Youth Leadership
Program for post-secondary education by the end
of 2015.
Together with our Restaurant Owners, Team Members
and the community, we are aiming to raise over
$11.5 million on Camp Day 2013.
Together with our Restaurant Owners, we are aiming to
invest $100 million through our community initiatives in
Canada over the next six years, by the end of 2018.
Together with our Restaurant Owners and guests, we are
aiming to raise $4.6 million through our Smile Cookie
Program in 2013 for local charities across Canada and
in the U.S.
We are aiming for 30,000 restaurant Team Members
to complete Aboriginal Awareness training and will work
with Aboriginal stakeholders to update our training
in 2013.
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number of Farmers
From 2010 to 2012 we averaged 1,416 farmers
participating in our Coffee Partnership projects. In 2012,
we increased the number of farmers participating in our
projects by 45%.

We will continue to work towards 17,000 economically
disadvantaged children participating in Tim Horton
Children’s Foundation camps and programs by the end
of 2015.

We will expand the DevelopMENTOR Program beyond its
pilot, and pursue Aboriginal recruitment strategies.

Empowering Youth: 2,300 Aboriginal youth attended
a Tim Horton Children’s Foundation camp.
Economic Development: We opened two new kiosks:
one Aboriginal-owned full-serve kiosk in Grand Rapids,
MB, and one self-serve kiosk on Aboriginal lands in
Oxford House, MB.

2013 Goals
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We are aiming for a total of 5,000 Aboriginal
youth to attend Tim Horton Children’s Foundation camps
for structured learning by the end of 2014.
We are striving for 10 new Aboriginal-owned restaurants
or kiosks to be opened on Aboriginal lands by the
end of 2014.
We are aiming for 2,800 farmers to participate in our
projects in 2013.
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We are aiming for 12,000 technical training
demonstrations for farmers in 2013 and for 95% of
farmers to have a farm management plan over the
lifespan of each project.
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We are aiming to achieve a three-year average of
5,000 hectares of land under environmentally
responsible management in 2013.
We are aiming for 90% of water to be recycled and/or
treated during coffee processing in 2013 and 100% of
farmers not to be using banned pesticides.

1 For the 2011/2012 crop, Tim Hortons did not source coffee from project farmers that used banned pesticides.
For further details on our 2012 goals and performance, please visit our online Sustainability and Responsibility Report: sustainabilityreport.timhortons.com.

The Planet
Tim Hortons understands that changes in the environment need
to be managed and embraces our responsibility to do our part.
2012 Performance Highlights

EnvironmEnTAL sTEWArDsHiP

Packaging
Our team established a standardized process for
evaluating the environmental impacts of our guest-facing
packaging.
Waste Diversion at restaurants
We continued to evaluate and review current waste
management contracts with a number of our Restaurant
Owners. In 2012, the number of restaurants committed
to diversion programs increased:1
• Bottles, cans & cardboard recycling by 8%, to 52% total
• Hot beverage cup & paper recycling by 7%, to 26% total
• Organic waste diversion by 5%, to 15% total
Corporate offices
In 2012, we established our baseline of waste data. Our
corporate offices’ waste diversion rate was 55%. We
achieved an 8.7% reduction in energy usage at corporate
offices, and a 20.6% reduction in water usage.
manufacturing and Distribution Facilities
In 2012 we established our baseline of waste data.
Our manufacturing and distribution waste diversion rate
was 67%.
Green Building Design
We achieved LEED® Certification on our pilot restaurant in
Hamilton, ON, and registered another four locations. We
piloted initiatives such as solar tubes and electric vehicle
charging stations.
Transportation Efficiency
We have achieved a 9.2% overall improvement in
distribution fleet fuel efficiency from 2008 to 2012.2
Unfortunately, we did not make progress toward
improving our “average case shipped per kilometer”
because we changed a number of our routes.

sUPPLY CHAin

Business Partner and supplier Code of Conduct
Over 92% of our higher-risk strategic sourcing and
equipment purchasing vendors and over 72% of total
in-scope vendors have signed our BPSCC. We also
successfully completed independent verification audits
at three coffee dry mills in Colombia.
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2013 Goals
We will implement our standardized process and tools
to benchmark the environmental impacts of key
packaging formats in order to allow for future goal
setting in 2013.
Together with our Restaurant Owners, we are striving
to build on our current level of success and develop
a comprehensive waste diversion strategy for our
restaurant system.
By 2016, we hope to achieve wide-scale implementation
of recycling programs for bottles, cans and cardboard
and increase the number of restaurants diverting paper
packaging (including our hot beverage cups) and organic
waste by 20%.
We will continue to focus on reducing the environmental
impacts of our corporate operations and work towards
a 10% reduction in energy/water consumption by the
end of 2014.
At our corporate operations, manufacturing and
distribution facilities, we are aiming for a 10% increase
in waste diversion by the end of 2014.
We will continue to explore LEED® applications for our
restaurants and are aiming to register a minimum of
30 new restaurants for LEED® Certification by the end
of 2016. We will continue to test innovative energy and
water reduction initiatives for our restaurants.
We will continue to reduce the environmental impact of
our distribution fleet by working towards a 15% increase
in fuel efficiency by the end of 2014, and we will focus
on more efficient routing and trailer cube utilization to
improve our “average cases shipped per kilometer.”

BEHinD
TArGET
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We will continue to refine and implement our
BPSCC and our independent verification program
by the end of 2013.

We affirm our call for the pork industry to eliminate
gestation stall practices for sows.

By 2022, we will source pork from suppliers who have
made a transition to alternative open housing. Further,
we will work with the pork industry and governments to
advance standardized approaches and codes resulting
in more humane and sustainable open housing systems.
At the same time, we will support efforts to improve
traceability systems and verification.

We are on track to meet our goal of purchasing 10% of
our egg products, representing significantly more than
10 million eggs, from more humane, alternative hen
housing systems by the end of 2013.

We will purchase at least 10% of our egg products,
representing significantly more than 10 million eggs,
from more humane, alternative hen housing systems by
the end of 2013.

Animal Welfare
We consulted with our suppliers, the pork industry and
other stakeholders on the use of gestation stalls for
breeding sows and reviewed their plans throughout 2012.

We founded the Tim Hortons Sustainable Food
Management Fund at the University of Guelph. Our North
America-wide restaurant industry summit focusing on
academic research about animal welfare issues and best
practices is being planned for the fall of 2013.
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We are committed to continuous improvement and will
work closely with all our stakeholders to improve and
evolve our animal welfare program.

1 Compared to our baseline year of 2011.
2 This result excludes our truck refrigeration units at this time.
For further details on our 2012 goals and performance, please visit our online Sustainability and Responsibility Report: sustainabilityreport.timhortons.com.

Environmental Performance
Summary
18
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Unit of measurement

Tim HorTons inC. (CorPorATE oFFiCEs,
DisTriBUTion CEnTrEs AnD mAnUFACTUrinG FACiLiTiEs)2*

Energy
Direct Energy Use3
Indirect Energy Use4
Total Energy Use
Energy Intensity5

122,796,050
35,834,905
158,630,955
0.0508

105,672,169
29,127,347
134,799,516
0.0472

99,586,723
27,120,021
126,706,744
0.0500

Water
Total Water Consumption17
Water Intensity5

108,802,699
0.0349

90,213,260
0.0316

78,880,662
0.0311

46,910

41,635

40,200

Energy
Direct Energy Use3
Indirect Energy Use4
Total Energy Use
Energy Intensity5

223,741,711
204,371,238
1,080,012,462
861,551,857
1,303,754,173 1,065,923,095
0.418
0.211

156,547,109
791,612,038
948,159,147
0.201

Water
Total Water Consumption17
Water Intensity5

6,263,816,583
2.01

GHG Emissions (Co2e)6
Total CO2e Emissions7

kWh
kWh
kWh
kWh/$ revenue
L
L/$ revenue
tonnes

rEsTAUrAnTs (CAnADiAn AnD U.s. sTAnDArD
rEsTAUrAnTs)8*

GHG Emissions (Co2e)6
Total CO2e Emissions10

5,702,907,799 4,458,065,850
1.13
0.95

kWh
kWh
kWh
kWh/restaurant sales ($)9
L
L/restaurant sales ($)9

312,214

207,240

208,254

tonnes

3,299,030
2,900,460
6,199,490
65.81

3,904,711
2,949,596
6,854,307
86.76

3,379,814
2,858,105
6,237,919
61.41

26,470,097
280.98

23,253,390
294.34

16,006,336
157.58

2,318

2,519

2,303

tonnes

29,395
6,874
325,172
361,351
361,343

24,855
4,958
221,581
251,394
251,361

23,421
4,677
222,659
250,757
250,691

tonnes
tonnes
tonnes
tonnes
tonnes

Tim HorTon CHiLDrEn’s FoUnDATion11

Energy
Direct Energy Use3
Indirect Energy Use4
Total Energy Use
Energy Intensity5
Water
Total Water Consumption17
Water Intensity5
GHG Emissions (Co2e)6
Total CO2e Emissions14

kWh
kWh
kWh
kWh/participant days13
L
L/participant days13

GHG Emissions (Co2e) BY sCoPE6

Total Gross Emissions Scope 1 (Direct)
Total Gross Emissions Scope 2 (Indirect)
Total Gross Emissions Scope 3 (Other Indirect)
Total Gross Co2e Emissions8
Total net Co2e Emissions15
2012 Tim HorTons GHG Emissions
(361,442 tonnes of CO2e)

Standard
Restaurants
86%

Tim Horton Children’s
Foundation 1%
Tim Hortons Inc.
13%

{

2012 Tim HorTons inC. GHG Emissions
(46,910 tonnes of CO2e)
Corporate offices 2%
Corporate
restaurants 5%

Distribution centres 8%
Manufacturing
operations 13%

Third-party
distribution 12%
Corporate
travel 12%

Distribution fleet
48%

* In 2012, we expanded our reporting to include energy, water and GHG emissions data for U.S. standard restaurants.
48

13

8

2

PricewaterhouseCoopers LLP has conducted an independent limited assurance engagement on selected environmental information in our 2012 Sustainability and Responsibility
48
13
8
2
5
12
12
86
13
1
5
12 For
12 details, please download
86
13 a1 copy of PricewaterhouseCooper’s Independent Limited Assurance Report at sustainabilityreport.timhortons.com/pdf/PWC.pdf.
Report.
As a result of PricewaterhouseCooper’s independent limited assurance engagement, this table was updated on 26 June 2013. For details and additional footnote information,
please visit our online Environmental Performance Summary at sustainabilityreport.timhortons.com/planet_performance_summary.html.

