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GOVERNANCE AND CSR:
STRATEGIC APPLICATION

Since 2007, Mademoiselle Desserts has been committed to a policy of
sustainable development and communicates its results regularly and
transparently in its annual CSR report.

Environmental, Social and Governance (ESG) issues and indicators are
discussed with group shareholders, including Equistone Partners Europe, the
majority shareholder for Mademoiselle Desserts, as well as minority interests
Azulis Capital and Cerea. Linking the company's financial performance to
its environmental and social impact is key to responsible and sustainable
decision-making. A responsible and visionary corporate strategy integrates
CSR and stakeholder expectations. Success is guaranteed by recognising that
the process is as important as the result.

We are working to improve career planning and anti-discrimination initiatives,
workplace accident monitoring, responsible purchasing guidelines and
environmental impact assessments...

Together, these actions contribute to constantly improving results for the
company.

For several years now, we have shared our best practices for CSR initiatives
and indicators. We also actively monitor regulations and alerts. The CSR
committee meets four times per year to ensure that we anticipate risks,
integrate our responsibilities and remain proactive in terms of sustainable
economic growth. The committee is made up members of the group's
Executive Committee.
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DESTINATION DESSERTS
DURABLES

|
DESTINATION: SUSTAINABLE

DESSERTS

TARGETING SUSTAINABLE DESSERTS
BUILDING THE FUTURE TOGETHER

To date, we have already introduced our DDD 2018 project: the creation of a strategic committee, increased external
growth in the United Kingdom and the Netherlands, a target of 5% of sales revenue from Asian markets, the launch of
our Oh Oui! brand, the implementation of responsible purchasing channels....

The challenge has been raised, and in 2018 we are pursuing our ambitions with DDD 2022.

To continue our external growth strategy
To roll out the responsible purchasing policy at a group level

To continue to establish our organisational presence in France, the United Kingdom and the
Netherlands

To optimise our information systems
To roll out product-country-client synergies within the framework of our SYN M project.

To prioritise high-quality ingredients and simple recipes for pastries that can be responsibly enjoyed,
within the framework of our CLEAN M project

To optimise the nutritional value of our products--less sugar, less salt--through our NUTRI M project
To develop our employer brand

To increase digital communication
05
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TO ENSURE
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STRENGTHENING OUR GOVERNANCE

GRAND PRIX
" ENTREPRISES
CROISSAMNCE

PALK, JUSTICE ET
INSTITUTIONS
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"I'd really like to finish off my break with a gourmet snack, but that option isn't currently available to me".
Many consumers have encountered the same problem. At Mademoiselle Desserts we love fine pastry,
which is why we decided to create the Oh Oui! brand.

Oh Oui! is the affectionate and playful name, easily understood abroad, for our line of fresh fine pastry
in the snack aisle. As a start, we've selected a range of eight pastries from our various factory sites in
France, England and the Netherlands. We built a new dedicated facility for the packaging of Oh Yes!
products located at the STEF site in Thenon, Dordogne, as part of a project to encourage industrial
cooperation between the two groups. Many celebrities from the region attended the inauguration of the site.
Its geographic location is a real advantage: with the help of our partner STEF, we can deliver Oh Yes! products
anywhere in France within 24 hours.

_.-‘h..,‘_q_il_h* "

r} i:_ "‘-\\Iﬁ—\.’t ?re-l.!;

The entire Mademoiselle Desserts Thenon team is introduced in the following video:

Gourmet products that you would normally find in the bakery aisle.
Simple recipes, using only a few high-quality ingredients.
A'line that caters to consumer tastes using a four-colour coding system:

Orange for tart and fruity products, like the Sicilian lemon mini-tart or the Strawberry cheesecake.
Red for traditional products like our incomparable flan or exquisite apple Financier.
Purple for chocolaty products like our addictive chocolate fudge.

Blue for our "free" products like the ones in our gluten-free line: gluten-free raspberry almond bars, gluten-
free brownies, gluten-free caramel and chocolate shortcake.

A transparent brand strategy that explains to consumers, using educational videos, how products are made in our
facilities.

A "friendly" brand that "shares" its recipes by posting tutorials on social media so that consumers can make our
chocolate fudge or strawberry cheesecake at home.

All these ingredients come together to “Make each dessert a moment of true pleasure and good feelings!"
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BUSINESS PROFILE
A GROWING MEDIUM-SIZED BUSINESS

COLLABORATORS

FACTORY
OF PRODUCTION AREA
FOR FINISHED PRODUCTS
TURNOVER OF
WOMEN
AVERAGE AGE:

1 40/ 0 gngaB!(J IiE!:VIaPILOYEES

OF TRAINING PROVIDED

FUND: EQUISTONE

50 % of products
m PELIVERED TO SUPERNARKETS STILL WITH US AFTER SEVEN YEARS:

AZULIS CAPITAL AND CEREA
DELIVERED TO CATERING BUSINESSES

IN FRANCE

INTERNATIONALLY
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OUR PRODUCTS,
AMBASSADORS FOR OUR EXPERTISE

e /et puff pastry, short With puff, sweet or short
crust pastry or pizza crust pastry

Eclairs, chouquettes, hollow

or filled choux pastries Individual and for sharing

Charlotte sheets, génoise

sheets and joconde biscuits ‘
A real revolution

For charlottes and ready-
made desserts

Gourmet snacks

Carrot cake, caramel

l shortcake, brownies,...

Plain, warm flavours
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BALANCED LOCAL INTEGRATION IN FRANCE...
DEVELOPING INTERNATIONALLY

WEERT SITE

R IR . CORBY SITE

T . MAIDENHEAD SITE

I TAU NTON SITE

................................. ST-RENAN SITE

............. - MONTIGNY HEAD
OFFICE SITE

................ BROONS SITE

............... - VALADE SITE

.................. RENAISON SITE

............................... - THENON SITE
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TO ENSURE OUR ECONOMIC
SUSTAINABILITY

COMMITMENT N°3
TO MAINTAIN CLIENT SATISFACTION

TO ADAPT BUSINESS ORGANISATION IN FRANCE
AND INTERNATIONALLY

In 2017, the restructuring of the Sales Administration department continued its forward momentum.
“Commercial — Sales Administration” teams were put in place to increase the efficiency of information
sharing and teamwork processes, and to improve management of client records. Each key account will
work in full collaboration with a dedicated sales assistant. In 2018, this structure will be operational
for the entire team after a few training sessions.

This will also allow further personal growth opportunities for each member of
the team by diversifying tasks and strengthening client relationships. In 2017
we also recruited two new team members.

Sales Administration Manager

We created a database listing all products, clients and contract
history. In 2018 we expect to populate this database with
information for the entire department. This will ensure an even
faster response time for requests.

COOPERATION BETWEEN SITES

The creation of a new plant in Thenon has led to organisational changes at a group level as well as internal
mobility for teams.

| had the opportunity to change jobs and move from the Valade site to Thenon. |
had previously worked as an administrative sales assistant. Today, | am in charge of
supplies, receiving raw materials and packaging for both production lines. I'm also
responsible for inventory management and the processing and shipping of customer
orders, in addition to managing production planning for Oh Yes! I also calculate sales
prices, draft tenders, prepare logistics documents, process sample requests, create
client accounts, input prices, ensure supervision, manage production flow...This new
role is truly rewarding and I'm learning new things every day! , ,
A'real challenge! Virginie Dousseau

Virginie brings expertise and versatility to our new production facility, to say the least!
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COMMITMENT N°4
TO EXPAND OUR LINE AND ENCOURAGE PRODUCT INNOVATION

DESSERTS AND TARTS
IN THE SPOTLIGHT
AT MADEMOISELLE DESSERTS

UNIQUE EXPERTISE!




HOLIDAY PRODUCTS

In 2017, Mademoiselle Desserts developed a catalogue of 111
holiday products ranging from do-it-yourself Yule log kits to
frozen, ready-to-serve desserts.

The success of this line can be attributed to our ability to adapt to
client tastes as well as our innovative and refined recipes like the
salted butter caramel and pear charlotte Yule log, the raspberry
nougat Yule log or our Grand Marnier butter cream Yule log.

Our Renaison site has sold more than 2,551,610 units of Yule
logs. Our vanilla butter cream, chocolate and praline Yule logs
were a big hit with pastry lovers, along with our custard logs!

Mademoiselle Desserts also celebrated Three Kings' Day with
gourmet "galette des rois” cakes! These pure butter cakes were
very popular, both in classic frangipane and premium almond
Versions.

MADEMOISELLE DESSERTS
AT ANY TIME OF THE DAY!

With over 57% of French households purchasing “"snack” products, it is clear that demand
in this category is booming. Thanks to the expertise of our sites in France, England and the
Netherlands, many of our products already fall under this category without being clearly
labelled as such.

Mademoiselle Desserts has updated its product line and mobilised R&D teams so that we can
offer products adapted to different consumer categories: breakfast, snack, lunch or even dinner!
A brochure has been created for our clients. Our lemon drizzle, fruit loaf or scones made in
England will brighten up your morning. Our pure butter puff pastry specialities are perfect when
you're feeling peckish. Our individually wrapped bars can be enjoyed anywhere!




COMMITMENT N°5
TO EXPAND EXPORTS FROM OUR FACTORY BASE
AND DEVELOP INTERNATIONALLY.

OUR PRESENCE AT SIRHA

In January 2017, Mademoiselle Desserts participated in the SIRHA trade
show, an event where restaurant and hospitality companies present their
latest innovations. This was a great opportunity to highlight Mademoiselle
Desserts’ new brand identity as well as our Oh Yes! line. On this occasion, we
wanted to surprise our audience and switch things up: in addition to a quirky
presentation of our product line, our booth made a unique impression with
men and women representatives wearing identical outfits! Our pink watches
and white sneakers with pink laces made a big splash, and helped make our
brand more accessible! It just goes to show that even a growing business can
keep things simple and create a fun atmosphere! More than a hundred clients
and prospective buyers came to see us at our booth, with most visitors coming
from Europe and Asia.

5% TURNOVER IN ASIAN EXPORTS!

We've done an admirable job at meeting our goals. In 2017,
Mademoiselle Desserts had a 5% turnover for Asian exports!
These results were made possible thanks to our expansion in Japan and our partnership with
the ubiquitous Bon Chic Café brand. This coffee shop is an exclusive vendor of Mademoiselle
Desserts products such as feuillantines, "trois chocolats”, operas, mango passion squares and
"café liégeois" desserts. The shops also sell tarts made from frangipane bases produced at the
Valade site. Around 100 individual cakes individual are sold daily. The brand already has plans
to open new cafés as part of the franchise in various regions in Japan, including Tokyo and
Osaka. This bodes well for Mademoiselle Desserts in the years to come!

TOWARD AN EXPANSION WITHIN THE BRITISH FOOD RETAIL MARKET

In 2016, our factory sites performed brilliantly in quality audits for the British food retail market. In 2017, we are continuing our
expansion with major British retailers featuring our holiday products. For example, we are now working with the N°4 major British
retailer on a line of tarts.
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COMMITMENT N°6
TO GUARANTEE HIGH-QUALITY,
HEALTHY AND SAFE PRODUCTS

CLEAN M

=

= “Naturalness”, "simplicity”, “source”, “local products",
C ~5Mh. "health”...these are terms used by consumers when speaking
about the criteria that govern their food choices. "Eating well"

has become an important consideration for consumers.
This is why we launched our CLEAN M initiative. Our goal is to have ingredient
lists that are as "clean" as possible. So we started to list all of the ingredients in our
company products from France, England and the Netherlands. In particular we focus
on dyes, preservatives, emulsifiers and vegetable oils...the idea being to reduce, or
even eliminate, certain undesirable ingredients such as hydrogenated vegetable fat in
margarines or fillings, sulphur dioxide as a preservative or the E171 white colouring
used in certain pastry decorations. In parallel to our focus on ingredients, we will be
working on "sustainability" criteria for raw materials: responsible sourcing (RSPO, fair
trade, etc.), use of local ingredients to ensure the shortest possible delivery routes and
supplier evaluation systems which are based not only on quality standards but also

environmental and social criteria.

NUTRI M MEETS CLEAN M

We have decided to incorporate a "nutrition” component into i
the CLEAN M project: less salt, less sugar, less fat... without -
compromising the taste of our products! It's a vast project for —
our R&D teams, among others, but their work is indispensable —
for the development of the group. ML R

MADEMOISELLE DESSERTS
IS ON TREND WITH GLUTEN-FREE PRODUCTS

[It's impossible to ignore the recent trend of gluten-free
products popping up in grocery aisles and on consumer
tables. Since 2013, Mademoiselle Desserts — The
Handmade Cake Company — in Maidenhead has been
offering high-quality gluten-free products to meet the

demands of a growing sector. A facility has been dedicated to

the manufacture of these products. The team is pleased to have
met and exceeded challenges with respect to flavour and texture in creating a very
successful range of gluten-free cakes. These products have been selected for five

Great Taste Awards, including our caramel shortcake and carrot cake, as well as

our gluten-free brownies, which have even surpassed the classic version in sales!

Anticipated sales for Gluten-Free desserts in 2017 have continued to experience

strong growth, and now represent more than 15% of total sales for the factory site.




COMMITMENT N°7
TO MAINTAIN OUR MODERN,
INTEGRATED AND EFFICIENT APPROACH

OUR INVESTMENTS

In 2017, Mademoiselle Desserts invested ning million EUR
in factory sites and machinery. These investments were in the
areas of computer-based media, the improvement of workplace
health and safety for employees, and the purchase of new
equipment to increase production line capacity in France and
at other sites.

In England, the group invested in cutting tools for
specific pastry shapes in a custom order for oil
_—_.__:_:.L companies. In order to simplify and modernise
— telecommunications tools, computerised switchboards
were installed at all sites in France.

This system has improved connections between workstations and the central switchboard, etc.

‘ ‘ Teleconference tools are a very useful feature for a group that is developing internationally, which is why
we have invested in upgrades that will also facilitate communication between French sites. , ,
Pascal Canaud, IT Manager

Mademoiselle Desserts Renaison has invested €18,000 in tracker tools for scanning bar codes to facilitate order
preparation and inventory management. These are essential tools for effective inventory management, which allow
us to identify products quickly and accurately.

THE D-WAY D-luURAY

The group's D-WAY framework has been in place since 2016. It consists of a harmonised set of good
management practices for factories to promote industrial excellence. Using this standard, the group wishes
to set itself apart from other companies through the organisation of its teams and work processes.
Mademoiselle Desserts strives to be the gold standard in operational excellence!

In 2017, our aim was to implement a general version of this framework across all sites.

We achieved this objective with the completion of D-WAY's integration by operational teams at Broons and
Renaison!

Other sites that were provided with the D-WAY system in 2016 have been able to re-evaluate and measure
their progress in terms of industrial excellence in 2017.

D-Way is an extremely interesting framework because it allows us to measure our
progress in a concrete way and to set future goals for improvement. In addition, it makes it
possible to standardise some of our practices and ultimately develop targeted projects and
actions.

At the Broons site we have implemented this new framework for industrial performance.
Our evaluation results were stable at a scale of 35%. Our 2018 goal is to carry out this
evaluation in all departments to determine which frameworks will be implemented. , ,
Laurent Boscher, Process Manager Broons




T0O BE A RESPONSIBLE
EMPLOYER

The health and safety of Mademoiselle Desserts employees remains our number one priority as a
group. We carefully follow and apply indicators for rates of frequency and severity of work accidents.
Safety management systems have been established at all sites. Career and skills planning is the
second strategic axis of our policy as a responsible employer. We encourage courses leading to
qualification for employees. With the aim of promoting physical activity and sports as part of a healthy
lifestyle, Mademoiselle Desserts implemented an athletic challenge for its teams in 2017. It will be
repeated and developed further in 2018.

The measures we took in 2017 can attest to our commitment: over €600,000 has been invested
to automate the palletising of finished product cartons at the Valade site, where this operation
was previously performed manually.

At the Broons site, our "Passport to Safety" program was designed to improve initial training as
well as risk training for temporary workers.

At the Saint Renan site, all employees benefitted from a Safety Week to
help them become aware of risks that may be present in the workplace.
Thanks to the training provided by employees who previously completed
courses in safety awareness, these accident prevention measures have
been highly successful.

At the Corby site, 17% of employees have been trained in first aid and are
able to administer care to their colleagues in the event of a concussion, seizure, or uncontrolled
bleeding. Group meetings take place on a regular basis to raise awareness about health and
safety in the workplace. In addition, employees have been trained to identify potential risks and
critical safety concerns.

In 2017, Mademoiselle Desserts entered
< —— the "Championship for Companies on
@ fEﬂEﬁE‘B g the Move'! and the group's employees

jle=ttingsis | participated in the "United Heroes"

F h challenge. Whenever they run, walk, swim,

" ski or cycle, participants simply turn on

their watch or phone and collect points for each activity. Participants can track their results
on an individual basis or as a team. In November 2017, we participated in the MOVEMBER
challenge to support men's health, in line with our Health, Prevention and Solidarity goals.

Participants collected 16,338 points and Mademoiselle Desserts contributed €817 to the
foundation.
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‘.
. ETHICS

COMMITMENT N°9
TO DEVELOP, SHARE AND ENSURE THE APPLICATION
OF OUR ETHICAL CHARTER

Our ethical charter has been shared with all group employees and is now posted at all sites. ‘ ‘

This charter is presented and explained along with the employee contract at the time of hiring , ,
| had already heard about Mademoiselle Desserts, its

CSR policy and its core values by reading press releases
prior to my arrival at the end of 2017. This corporate
mindset made me want to join

;- ETHICAL CHARTER :: the group. The ethical charter

DESSERTS &
Our ethics are Gased on principles for behaviour and action which

are Goth observed and enforced by all manasers and ermplogees. Is an important document for
Mademoiselle Desserts because

)? o it allows us to clegrly afﬂrlm our
noA¥E o LI values. Its key points are in line

RESPECT FOR FUNDAMENTAL
HUMAN RIGHTS

All employees must contribute towards the group's
commitment to upholding basic human rights.

Specifically, employees must commit to never using
child labour, never using any form of forced
labour, and permitting freedom of association and
representation.

All employees must ensure that these rights are respected
across their areas of responsibility, and ensure that all
partners and suppliers do the same.

Some factories of the group are members of SEDEX, a non-
profit making entity whose vocation is to promote ethical
practices in the worldwide supply chains.

« i

ANTI-DISCRIMINATION AND
RESPECT FOR PRIVACY

All employees must be committed to avoiding
discrimination based on age, sex, country of birth, family
situation, sexual orientation, observance of religious or cultural
customs, genetic characteristics, ethnicity, nationality, race,
physical appearance, disability, state of health, pregnancy,
surname, political opinions, religious beliefs, and trade union
activity.

Al employees must treat the members of their team, other
group employees, and all others with whom they have
professional relations with respect and politeness.
Employees should not divulge any information about another
employee’s private life, whether this information was obtained
by chance or through professional activity.

Managers must respect the balance between the
professional and private lives of their colleagues.

The group will not tolerate any form of bullying or sexual
harassment and strictly forbids any behaviour designed
to create an intimidating, hostile or offensive working
environment

<
o &

WORKING CONDITIONS AND HEALTH
AND SAFETY

All employees must know, obey, and encourage others to obey
relevant safety regulations, in line with the group’s Health and
Safety policy.

Employees must pay particular attention to the warking
conditions and wellbeing of all those on the group’s sites.

Prevention should be guided by the following
principles

Setting an example,
by obeying and enforcing safety regulations without
complacency.

Vigilance,
being constantly alert and prepared to identify and eliminate
risks.

Reacting immediately,
to ensure all risk situations are neutralised immediately.

ENVIRONMENTAL PROTECTION

All employees are committed to carrying out their
professional duties in a way which contributes to the
company's environmental aims.

Group Européenne des Desserts protects the environment
by reducing waste, enforcing a strict waste
policy, energy
etc.

Qur sites have also carried out a “greenhouse effect”

audit
N
05
LEGAL COMPLIANCE

‘The group rigorously complies with and ensures compliance

with all laws and regulations, in particular regarding

competition, intellectual property, employment rights, safety,
health and environmental protection.

All employees must follow both the law and their site’s internal
policy.

Dﬁn

LISTENING AND DIALOGUE

All employees must ensure that they maintain courteous
relationships with in the business.

The group maintains accountable and high-quality
communication channels between employees, bodies
representing staff, and other stakeholders.

Managers undertake to maintain a two way flow of communication
with their teams, and to take their feedback into account.

<
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CONFLICT OF INTEREST

All employees must ensure that their relationships with group
stakeholders are carried out with integrity, honesty
and fairness.

When dealing with a client, supplier or other third party,
employees must make decisions based on objective criteria
serving only the interests of the group. All forms of active and
passive corruption are forbidden.

No employee may directly or indirectly give privileges to a third
party, whatever their nature and by whatever means, in order to
obtain a commercial transaction or favourable treatment.
Any employee to whom an approach of this kind is made must
report the incident to his/her line manager, who will do their
best to bring the situation to an end.

Gifts may only be given or accepted when they are of symbolic
or negligible value, and when the circumstances of the gift
do not call the honesty of the giver or the impartiality of the

receiver into question.

RELATIONSHIPS WITH
STAKEHOLDERS

Employees must aim to uphold contractual agreements.
between the group and its clients.

Employees may not divulge outside the group confidential
information which they have obtained either in the course
of their duties or inadvertently through their involvement
with the group. Nor may employees share confidential
information with other group employees who have not been
authorised to receive it

All employees are obliged to maintain the group’s reputation
and image by refraining from speaking badly of the
group of companies and their colleagues.

ﬂgi?

USE OF COMPANY PROPERTY

All employees are responsible for proper use of company
goods and resources. Employees must take all possible
measures to avoid damage, theft or unauthorised or
inappropriate usage.

Employees must not modiy the settings of any IT
equipment, either by adding or removing components or by
installing external or unauthorised software.

10@

PROFESSIONAL COMMITMENT

Al employees must contribute towards establishing an
atmosphere of trust and close collaboration befween
colleagues. No discriminatory, offensive or belittling

behaviour should be tolerated.

All employees must be committed to carrying out work of the
highest standard by respecting relevant hygiene and food safety
regulations within the group.

with my own values, especially

those related to respect for men and women, honesty,

and environmental awareness.

Florent Isoard, Saint Renan Site Manager.

1

iz {0

Yvan Gueho,
Broons Site Production Manager

complements  our

As a production manager,
| rely on this charter to
remind staff about company
expectations ~ with

respect

The

text

internal
policy. Terms listed in bold such as ‘leading by
example, respect, courtesy, anti-discrimination, social
dialogue" are strong values that must be put into
practice every day in the workplace. The fact that they
are clearly stated in writing provides us with a useful
standard reference when an infraction occurs.

21
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TRAINING

COMMITMENT N°10
TO SUPPORT THE DEVELOPMENT OF CAREER PATHS

10,700! That's the number of hours of training carried out within the group in 2017. Our training programs fall within the
framework of job and skills management, allowing us to fill positions more effectively and promote career success. In this way,
we can match available resources with current needs.

We also validate Professional Qualification Certificates in fields such as industrial cleaning, production team management or
plant supervision. These "PQCs" recognize the expertise necessary for industrial job profiles and their development. They allow
us to validate an employee's professional experience where it is recognized by a degree.

My Professional Qualification Certificate allowed me to learn different cleaning techniques (as well
as appropriate technical terms), to follow cleaning protocols and to understand how to properly use
chemicals. The trainer knew how to relate to each of us at our own level, explaining the different steps in a
cleaning task with an onsite demonstration. | gained confidence in myself, and today | am responsible for
receiving and training temporary employees. This degree is recognized in the agri-food sector. I l
Aurélie Coutand

In 2018, we will be developing training plans to enhance skills in new job areas such as
brand marketing. This training is also useful for skills development. It is a way to develop
the new skills required to grow our business and to reinforce employee knowledge in such
areas as brand marketing, digital communications and social networks. The training also
allows employees to adapt their skills to emerging fields such as automation and machine
programming.

EMPLOYMENT

COMMITMENT N°11
TO MAKE OUR BUSINESS ATTRACTIVE FOR POTENTIAL PARTNERS

To make ourselves more attractive as an employer, we aim to work on our
"employer brand" in 2018. In the framework of our CSR and Human Resources
policies, we strive to increase the group's visibility. Mademoiselle Desserts is
also committed to making itself more attractive as a business and promoting
the professional growth of its employees. For the past few years, we have
forged partnerships with schools like CESI Angouléme, specialised in safety
training; CISP Boulazac, which offers apprenticeships in maintenance; and
[UT Périgueux, a training facility for quality assurance. We participate in job
fairs such as the forum organised by town of Périgueux employment centre
in May, an event where "supply meets demand". We promote internships and
work-study contracts to assist young people in their career training.




/2017

‘ ‘ After completing my degree at Anabiotec, | am now studying
at the ISARA school of engineering in Lyon with a work
placement at the Renaison site. | wanted to pursue my studies
while gaining practical work experience in the field. In this way
| can apply my current skills and learn new ones at the same
time. Mademoiselle Desserts is also allowing me to complete
a three-month placement in England at the Taunton site. My
work placement will involve rationalising the number of raw
materials used in production. | am thrilled to participate in this
work-study experience with an expanding international group.l l
Bérangére PICOT.

In 2017, Mademoiselle Desserts sponsored the Interpromo
tournament at the AgroParisTech agri-food institute. We donated
500 units of pastries for the occasion. The feedback has been very
positive, as you can see in the photos!

Qur communication strategies are evolving and
adapting to new technologies! Mademoiselle
Desserts now has a presence on social networks
like Facebook, Instagram, and Linkedin.

Our monthly meetings are a great opportunity for managers to share what is happening
in their respective departments. They encourage open and honest conversations and
exchanges. They are a platform for sharing success stories as well as difficulties or
changes that could affect site activities. Meetings allow the team to work in a practical
way, thus strengthening decision-making capacity.

, Human Resources Manager, Taunton



FOUR MON DOSSIER RETRAITE,

J'’ANTICIPE!
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To introduce the new Thenon site to all group employees (24), the team and its activities were filmed during a typical workday. Product packaging for the Oh Yes! line

is carried out at this site, among other activities, using the baked goods produced at other group sites. It is important to show the final stage of a product to every
person involved in the manufacturing process.




PRESERVING
THE ENVIRONMENT

Mademoiselle Desserts has committed to various initiatives to reduce its
environmental footprint and ensure the sustainability of its activities.

We also think it's necessary to preserve biodiversity. In the years ahead,
Mademoiselle Desserts is committed to establishing a dialogue with
different stakeholders, including local environmental associations, to better
understand how human society is changing and to analyse its direct and
indirect interactions with the activities of living organisms and ecosystems.
Case in point: the orchids that have made their appearance on the grounds
of Mademoiselle Desserts Valade. An orchid seed can only germinate in an
environment that meets ecological requirements for exposure, moisture and
soil quality, and it takes three to 12 years for the plant to bloom. We maintain
our green spaces and ensure a sensible management (tagging, late mowing) of
our grounds, respecting the environment and local biodiversity.




ENERGY

e
COMMITMENT N°14 <o

TO OPTIMISE OUR ENERGY EFFICIENCY LED

Atatime when the environment and energy savings are a real subject of concern for society, Mademoiselle
Desserts has committed to concrete actions for the protection of the planet.

For example, in 2017 the Valade and Renaison plants invested in
LED lamps for their production facilities and offices. This decision
to upgrade the lighting system had a two-fold advantage: a positive
impact on the environment, since LED bulbs do not contain mercury
or polluting gases, and better lighting for our teams!

od

In 2017 the Broons plant invested 40,000 euros in a project to install a variable
speed compressor to optimise energy consumption. "This compressor adjusts
motor speed as a function of the flow consumed in real time, which completely
eliminates the idling phase of an ‘all-or-nothing' compressor".

, Maintenance Manager, Broons

In2018, the Valade site team will install a heat recovery
system in the machine room of the production facility.
' Director Site, Valade

WATER

COMMITMENT N°15
REDUCE WATER CONSUMPTION

In 2017, various initiatives were carried out at our production sites. Our teams
strive to better understand and minimise water consumption in our facilities.
Installing meters has allowed us to keep frequent records of our consumption so
that we can issue reduction targets.

In 2017 the Broons acquired two new meters. Training and awareness programs
have been designed for production and cleaning staff. At the Valade site, cleaning
crews have been provided with water-saving hoses.
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ENSURING OUR IMPACT ON SOCIETY
AND OUR LOCAL BIAS
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FAIR TRADE PRACTICES
AND LOCAL DEVELOPMENT

Aware of the impact of its activities on the environment, on local operations,
on suppliers and on service providers, Mademoiselle Desserts is committed to
upholding and making public its Responsible Purchasing charter. The group
manufactures more than 50,000 tons of baked goods using nearly 500 raw
materials and 200 packaging standards.

Our Responsible Purchasing charter invokes the commitments of the group with
respect to 1ISO 26000 and Global Compact: responsible practices, good relations
with other organisations and respect for property rights, the prevention of child
labour, the fight against corruption, fair competition...

COMMITMENT N°18
RESPONSIBLE AND SUSTAINABLE PURCHASING

In 2017, the group updated its responsible purchasing charter with respect to
ISO 26000 and the concerns of stakeholders. This charter has been distributed
to all of the group's ingredient suppliers. It is related to our supplier CSR self-
assessment questionnaire, which also serves as the basis for our CLEAN M
project CSR ratings, integrating social performance criteria into our production
of baked goods.

A score will be given depending on the sector, responsible sourcing and action
plans with our suppliers relating to social issues. The main criteria considered in
this rating are local procurement, the reduction of pesticides and GHG emissions,
animal welfare....

The group uses tonnes of fresh eggs for its pastry production. More
and more of our clients already request eggs from floor-reared or
free range hens rather than battery hens, or are preparing to switch
to these products in the near future. Gurrently, 13% of our eggs
sourced in France are already designated “free range" or "floor-
reared". At our Maidenhead site in England, 100% of eggs used in
production are already "free range".

We launched a project to analyse client demand and factory production processes
involving eqggs, and to meet with current or prospective suppliers to collaborate
in developing the sector.

We are committed to a multi-year plan based on client contracts to end the sale of
eggs or egg-based products from caged hens between 2020 and 2025.



COMMITMENT N°19
TO PRIORITISE LOCAL PURCHASING WHENEVER POSSIBLE

The group buys more than 50,000 tonnes of raw materials per year, the majority of which are from animal
or plant sources. We prioritise local suppliers near our production sites whenever possible. 83% of the raw
materials used by our sites in France are of national origin: flour, eggs, milk, cream, sugar, apples....

FLOUR

—— We work in close collaboration with Minoterie Allafort, Périgord Farine,

s located near the Valade site. We will continue to fulfil the commitments
of the three-party local contract signed between the mill, the farmers of
the Dordogne region represented by the Périgourdine co-operative, and
Mademoiselle Desserts.

APPLES

Mademoiselle Desserts has selected Pomanjou as its apple supplier, a world leader in the agri-food industry.

At Pomanjou, we work with the local labour force in the interest of maintaining a rural economy. Our apple
production is spread over 10 orchards in the Loire valley, all of which are certified Glowwwbal Gap. We mainly
supply Golden Delicious apples to Mademoiselle Desserts. In response to increasing consumer demand, we are
limiting the human footprint in our agricultural activities.

Our orchard managers and technicians take pride in developing innovative processes to improve our efficiency and

’ reduce the environmental impact of our activities. One example of this is the use of biological control
measures. We use Typhlodromus mites (natural predators of spider mites) to curb the proliferation
B of pests. Another technique known as sexual confusion allows us to reduce the use of chemical
insecticides in our orchard. We've also taken steps to attract helpful biological agents, setting up
beehives on our farms for improved pollination as well as birdhouses in our orchards. To minimise
our water consumption and reduce the risk of fungus, we have installed drip irrigation systems.

, Orchard Manager at Pomanjou.

COMMITMENT N°20
ENSURING A SUSTAINABLE AND DYNAMIC LOCAL APPROACH

Businesses have a major role in regional development at a local level and their initiatives can have an important
impact. We'd like to be involved in the areas where our businesses are located so that we can boost and maintain
local initiatives. Qur various sites have a considerable economic impact on the regions that host them.

Most often located in rural areas, they help to maintain activity in often deserted regions. In 2017 they A
employed more than 1,300 workers directly and generated nearly 4,000 additional jobs indirectly. .";T SSERTS
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The local bias of the company is also reinforced by three factory outlet stores at the Broons, Renaison, s =4 s fase

e L -

and Taunton sites. They allow us to interact directly with the locals and to introduce them to our products. = e s sssmses -}mm .
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DONATIONS e ——

Local associations also make regional development possible. Our involvement is reinforced through close
cooperation with them. We support associations and initiatives of every kind through the donation of funds
or products, whether they be social, humanitarian or cultural. Examples include athletic associations for our
employees and their families, food banks, blood donation events...Mademoiselle Desserts is committed to
associations such as Restos du Ceeur and Le Téléthon, as well as many other local associations.

Some 250 associations benefited from group donations in 2017.

In 2017, for example, Mademoiselle Desserts collaborated with the Secours populaire of Lille, donating nearly
5,000 units or the equivalent of €14,752 worth of pastries. We also supported the food assistance organisation
Les Restos du Coeur with a donation of 9,700 units of pastries, a value of €5,000.
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VALADE SITE

In 2017 Mademoiselle Desserts invested in a renovation

of the Valade plant to make certain work stations more
ergonomic. An automatic palletising system was put in
place to prevent accidents and potential occupational
ilInesses.

For the past five years we
have been investing in measures
to improve our productivity
and, above all else, our working
conditions. We are striving to
reduce occupational illnesses and
to keep workers employed who
’ may already be suffering from such

conditions. With each investment,
our focus is on health and safety. We wish to improve working
conditions for all workers on the production floor. Qur aim with
this project has been to make everyday tasks more comfortable
for workers.
, Nurse, Safety Manager.
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COMMITMENT N°6
TO GUARANTEE HIGH-QUALITY, HEALTHY AND SAFE PRODUCTS




COMMITMENT N°20
ENSURING A SUSTAINABLE AND DYNAMIC LOCAL APPROACH
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To ensure our economic sustainability
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n@ To be a responsible employer

NUMBER OF EMPLOYEES (INDEFINITE CONTRACTS) ..o 169
AVERAGE AGE OF EMPLOYEES

FEMALE STAFF (%) oo

NUMBER OF HOURS’ TRAINING
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PROPORTION OF EMPLOYEES TRAINED (%) ..o 30
NUMBER OF APPRENTICESHIPS ... 1
NUMBER OF WORKPLACE FIRST-AIDERS ... 39
ABSENTEEISM RATE (%) ..o 14
SEVERITY RATE OF OCCUPATIONAL ACCIDENTS ..o 1.51
FREQUENCY RATE OF OCCUPATIONAL ACCIDENTS

NUMBER OF SPECULATIVE CVS RECEIVED ...

To preserve the environment

ANNUAL ELECTRICITY CONSUMPTION (KWH) .....oooooooeeoeeeeeeeeeeeeeseeeeee e 6,911,000
ELECTRICITY CONSUMPTION/TONNE OF PRODUCT (KWH/T) oo 2,778
ANNUAL GAS CONSUMPTION KWH ..ot sess e seeeee

GAS CONSUMPTION/TOTAL PRODUCTION (KWH/T)
WATER CONSUMPTION (IM3) ..o sess s sees e seessees s
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NUMBER OF ASSOCIATIONS HELPED ...........ooooo oo eeeeseeseeeeeeseeeeseeseeesseseeeseseeceeseseseeesesseeess e 6
FACTORY OUTLET TURNOVER (KE)......oooooc oo 160
NUMBER OF PORTIONS OF DESSERTS OFFERED TO ASSOCIATIONS ...............ooooooooccererccce 110,947
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COMMITMENT N°5
TO EXPAND EXPORTS FROM OUR FACTORY BASE
AND DEVELOP INTERNATIONALLY

Jerdme Houssiaux,

COMMITMENT N°6
TO GUARANTEE HIGH-QUALITY, HEALTHY AND SAFE PRODUCTS

COMMITMENT N°8
T0 IMPROVE WORKPLACE HEALTH AND SAFETY

HYGIENE TRAINING




SAFETY AT THE BROONS SITE!

COMMITMENT N°13
TO PROMOTE A GOOD INDUSTRIAL RELATIONS CLIMATE




RENAISON SITE

i 2017 isthe year ofthe Yule log. Buttercream

Yule logs are in high demand! This traditional

dessert is synonymous with Christmas

for the whole family! Our special holiday

line is an ode to indulgence. Qur carefully

researched recipes are given a subtle finish

h trendy gourmet decorations. Between

September and November we made 128

different products. This scale of production

requires a high level of organisation and adaptability from our teams.

Our Yule logs are worthy of the finest pastry chefs, with a mix of

textures that go from smooth to crunchy, from fluffy mousse to syrup!
Pascal Robert, Site Manager
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COMMITMENT N°4
TO EXPAND OUR LINE
AND ENCOURAGE PRODUCT INNOVATION

The campaign for our line of holiday products began in the summer because
we wanted to anticipate volume for this season, given that 2017 volumes
surpassed those of 2016 by 55%. The Renaison site has a production
schedule of six days per week over three months, and teams are mobilised
for a successful campaign. Great taste makes all the difference, and it's why
dessert-lovers chose our products during the holiday season! Some of our
best-selling and most popular desserts include our buttercream Yule logs,
available in chocolate, praline, coffee, vanilla and Grand Marnier flavours,
as well as our custard logs.
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During the summer, the entire staff of Mademoiselle Desserts Renaison
met in the events hall to mark the end of a two-year collaboration. In May
2015, the Odyssey project was launched in response to difficulties at the
site. The project's aim was to perform an analysis of the site's teams and
collectively develop an organisational model aimed at finding solutions to
the problems. Today, things are going much better for the site. Odyssey has
brought many improvements and the site is once again performing well.
There are still issues that need to be addressed, but we are determined
to repeat our past successes. And we have many examples to follow: site
certification, increasing sales, fewer customer complaints and meeting
goals for our labour and material budgets. The testimonies provided at this
meeting confirm that Renaison has changed! To celebrate this, the meeting
ended in the sunshine with a giant plancha grill barbecue.



COMMITMENT N°16
T0 REDUCE RAW MATERIAL LOSS,
AND TO SORT AND RECOVER WASTE

LESS FOOD WASTE
FOR GREATER PERFORMANCE!

Teams at the Renaison site are involved in the IAA test site program
to reduce food waste, supported by Ademe. Why? The three major
concerns are ethical, environmental and economic.

ETHICS
Wasting food while many people go hungry.

THE ENVIRONMENT
Unnecessary consumption of natural resources to
produce food that is ultimately thrown away...

THE ECONOMY
Losses from food waste are estimated at €160 per
year for every French citizen.

Following a global analysis carried out at the production site, we
have decided to implement measures at the Choux Pastry / Ready-
to-garnish facilities. These include streamlining certain products,
optimising preventive maintenance plans to reduce equipment failure
rate, strengthening internal audits, encouraging, through R&D, pastry
cut-out forms that minimise waste...

Our challenge: to remove almost 300 tonnes of waste, resulting in
savings of more than €100,000!

CORPORATE SOCIAL RESPONSIBILI




THE SAINT RENAN

SITE
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CORPORATE SOCIAL RESPONSIBILITY REPORT

To ensure our economic sustainability
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COMMITMENT N°7
TO MAINTAIN OUR MODERN, INTEGRATED
AND EFFICIENT APPROACH




COMMITMENT N°16
TO REDUCE RAW MATERIAL WASTE
TO SELECT AND RECOVER WASTE

Since 2017, the team at Mademoiselle Desserts Saint Renan
has focused on outreach work with staff to reduce material
waste. To this end, instructions on how to avoid waste for
gach product used in the facility have been posted at various
information stations. In 2017 we set a goal of 2.41% growth
in raw material yield. We surpassed this goal at the end of
December with a yield of 2.50%.

The Saint Renan site also launched a call for proposals in 2017 concerning its overall
waste management processes. The end goal is to only have one partner so that waste
tracking is more precise. See you next year for the results of this project!

The site also installed bins in the break room to sort and recover cups, aluminium
cans and plastic bottles. Similar bins for paper recycling have been installed in our
offices.

From the moment these bins were installed, we saw
a real change in terms of recycling. Factory employees are
using them correctly!
, Logistics Manager

/2017
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THE CORBY SITE
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COMMITMENT N°5
TO EXPAND EXPORTS FROM OUR FACTORY BASE
AND DEVELOP INTERNATIONALLY

In 2017 the Corby site launched a "mini-dessert trio" for
the British market: the lime chocolate tart, the chocolate
brownie cheesecake and the salted caramel pecan tart.
It was a real opportunity for group development at an
international level! In addition, five new products were

L launched at the Corby site for export to Jeddah in Saudi
Arabia and will now be available to wholesalers in the

‘ = Middle East. It was an excellent opportunity to enter
" new markets with five never-before-seen products:

Chocolate Truffle Trio, Rocky Road Brownie Cheesecake, Near Death by Chocolate,
Chocolate Chip Cookie Stack and Ultimate Choc Fudge Cake.

COMMITMENT N°7
TO MAINTAIN OUR MODERN, INTEGRATED AND EFFICIENT APPROACH

Mademoiselle Desserts Corby has invested in
a new ultrasonic cutting machine that inserts
spaces between cut pieces. This new feature
ensures a cleaner and simpler way to manage
products and we are sure it will appeal to our
prospective clients. Loading and unloading
processes for the product are also improved and greater cost savings
are achieved when compared to our existing machines.

Corby is investing in safety for its employees. In 2017, first aid training was offered
to 16 individuals, representing over 17% of all staff, who learned to treat patients with
concussions, loss of consciousness, bleeding, seizures, fractures or sprains. Awareness
and education tools were also distributed to small groups to remind employees about health
and safety measures in the workplace. The teams worked on topics such as the handling
of materials, the transport of pallets...Finally, four members of the staff received training
to identify potential risks that may affect employees and communicate to management any
concerns related to health and safety in the workplace.




—

/2017

COMMITMENT N°9
DRAWING UP, PUBLICISING AND ENSURING
THE APPLICATION OF OUR ETHICAL CHARTER

“The ethical charter should be at
the heart of all employees' decision-
making. This distinguishes the ethical
charter from other decision-making
models and recognises the need for
all decisions to be consistent with the
principles and standards of behaviour
set out in the charter.

The charter developed by the company includes principles
of faimess and respect. Research shows these to be the most
crucial factors in maintaining and enhancing confidence in
businesses both by employees and customers. The charter
originates from our core morals/ethics/standards, which
reflect the expectations that each employee should have of
themselves, and that the customer has of the company and
the organization itself.

Whilst clearly setting out rules, regulations and guidelines,
the ethical charter is not restrictive. It is wholly positive in
setting out strategies for both our individual and collective
behaviour. It should be promoted at a grassroots level. I l
Alyson Stringer, Accounts Manager

COMMITMENT N°19
TO PRIORITISE LOCAL PURCHASING
WHENEVER POSSIBLE

In 2017, the Corby plant has made a point of prioritising local sugar
producers. The site has decided to source raw materials exclusively
from suppliers in Great Britain. It's a positive move for the environ-
ment and for national sugar producers!
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THE MAIDENHEAD
SITE

2017 has been a
challenging  year  for
the Handmade Cake
Company site because
we experienced a rapid
growth of 29% in sales.
Thanks to the excellent
work of Simon Law and
his team, we have won
contracts with clients such
as John Lewis and Wyevale..

Group Manufacturing Director

Channel Director
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To ensure our economic sustainability
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To provide our hungriest customers with delicious and innovative snack products for any
time of day, we began production on the Oh Yes! line in spring 2017 at the Handmade Cake
Company site for three bar products: brownies, caramel shortcake and almond raspberry.
Mademoiselle Desserts wishes to further develop these products for all markets!

COMMITMENT N°6
TO GUARANTEE HIGH-QUALITY, HEALTHY AND SAFE PRODUCTS

The market share of "gluten-free” products
continues to expand! In 2017, two bar
products from the Gluten-free line
manufactured by HMC were exported to
Canadal We are referring to the caramel
shortcake (one of HMC's bestsellers) and the
brownie. The almond raspberry bar may also
be added to the list in 2018!

COMMITMENT N°18
RESPONSIBLE, SUSTAINABLE PURCHASING TO STRENGTHEN OUR
PARTNERSHIPS WITH OUR KEY SUPPLIERS

For over 10 years now, HMC has been committed to working with companies that prioritise
animal welfare, thereby resulting in higher quality products. HMC exclusively sources its
eggs from free range suppliers. It's a matter of respect and quality for Mademoiselle Desserts!
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COMMITMENT N°19
TO PRIORITISE LOCAL PURCHASING WHENEVER POSSIBLE

QOur facility strives to develop local sectors
and thus contribute to the economic
momentum of our partners, all the while
reducing our environmental footprint.

That is why HMC sources its flour from suppliers who grow their wheat in
locations less than 200 km from the production site.

COMMITMENT N°20
ENSURING A SUSTAINABLE AND DYNAMIC LOCAL APPROACH

The Handmade Cake Company wishes to invest locally. Some members of
the production team visited Forest Bridge School located near the site to
show the children how to make and decorate cakes. Forest Bridge School is
a special school for children aged four to 13 who have been diagnosed with
autism. We are particularly committed to this important initiative.
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CORPORATE SOCIAL RESPONSIBIERNGS

To ensure our economic sustainabhility
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COMMITMENT N°4
TO EXPAND OUR LINE
WITH INNOVATIVE PRODUCTS
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COMMITMENT N°5
FROM OUR INDUSTRIAL BASE AND THROUGH OUR DEPLOYMENT STRATEGY
TO DEVELOP THE GROUP'S EXPORTS AND INTERNATIONALISATION

COMMITMENT N°6
TO GUARANTEE HIGH-QUALITY, HEALTHY AND SAFE PRODUCTS
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THE TAUNTON SITE

THE FACTORY OUTLET
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THE THENON SITE

2017 was an important year for Mademoiselle Desserts as the group also expanded in France.

- With the launch of our own exclusive line of Oh Yes! products, the group
built a new packaging facility for pastries. Finished products arrive from all
Ly the group's production sites in France and England--cheesecakes, gluten-

free brownies, chocolate fondant, apple financier cakes--to be packaged in
individual portions and labelled.

The facility is located on the STEF premises in Thenon, in the Dordogne valley, as part of an industrial
cooperation project between the two groups. It was inaugurated at the end of 2017 in the presence of the
Prefect of the Dordogne region.

The geographic location is ideal for delivery within France in less
than 24 hours. The site currently employs 18 people.
, Site Manager

Meet the team and discover their workplace environment by clicking on the link below:
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DESSERTS

*IN LOVE WITH PATISSERIE =

CONTACT
BARBARA BOSQUETTE
Responsable communication & Développement Durable

b.bosquette@mdesserts.com




