THE

SUSTAINABLE
RESTAURANT
ASSOCIATION

MAMNE

GOUD

The Sustainable Restaurant Association
is delighted to confirm that
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Brought to you by the The Sustainable Restaurant Association, Food Made Good Standard is the world’s leading
sustainability Standard for the hospitality sector.

The Standard is awarded to hospitality businesses worldwide that meet rigorous, measurable criteria across three focus
areas: Sourcing, Society and Environment. This comprehensive evaluation of operations takes a holistic, 360-degree view of
sustainability, providing a structured framework for measuring, improving and recognising sustainability performance across
the global hospitality sector. This means not only reducing food waste, carbon emissions and water use, but also sourcing
responsibly, designing menus that do good for people and planet, treating staff fairly and playing an active role in the local
community.

www.thesra.org
@foodmadegood
hello@thesra.org
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