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It all starts with the everyday

Press Release

Sodexo partners award winning Chef Bjorn Shen to launch plant-
based menu

Bjorn Shen, chef of Artichoke and Small’s, will team up with Sodexo to launch new plant-based menu for
Sodexo’s consumers

Singapore, 21 April 2022 — Sodexo Singapore, a world leader in food services and facilities management,
has announced its partnership with award winning celebrity chef Bjorn Shen to bring his culinary expertise
to create plant-based menu for Sodexo’s existing consumers.

Sodexo recognises that nutrition, health and well-being are intricately linked to the food we consume and
has been actively working to promote plant-based food options. The long-term sustainability of our diets
is also vital to food security and the future of our planet. Ahead of Earth Day, this partnership reaffirms
Sodexo’s commitment to doing good business in a good way by ramping up its food sustainability efforts.

Propelling Singapore Further in the Global Race for Sustainable Food Alternatives

The demand for plant-based foods and transition to flexitarian lifestyles has doubled since the onset of
Covid-19 in Singapore, driven by heightened consciousness of social, environmental, and health issues.
This partnership with Chef Bjorn aims to expand Sodexo’s current plant-based offerings to its customers
in Singapore, which include LinkedIn and United World College. Through Chef Bjorn’s elevation of plant-
based foods, Sodexo hopes to inspire consumers to get creative with simple, everyday alternatives.

“l am excited to be collaborating with Sodexo to support their sustainability initiatives and further strengthen
their commitment in offering more plant-based menu options. With the growing demand for low-carbon
alternatives, Sodexo, being a food services partner, is able to champion the drive and shift to plant-based
foods”, said Chef Bjorn Shen. “It’s really heartening to see Sodexo being so passionate in advocating
this cause and | am glad for the opportunity to put my creativity to the test to create a menu that reflects
both our vision and goal.”

From left to right: Appetizer - Hummus Msabaha with Mushroom Shawarma; Warm Salad — Wild Rice
Pilaf: Ras El Hanout Roasted Pumpkin & Cauliflower, Nuts, Seeds & Sprouts; Main - Impossible Koftes
in Iskender Sauce, in a tomato & red pepper sauce, baked with potatoes, onions & green chilli
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“Chef Bjorn is an innovative chef known for putting creative spins on homely foods. We are thrilled by this
exciting opportunity to work with him to spice up simple, everyday ingredients with a healthy and delicious
twist. By elevating our consumers’ everyday experience with plant-based alternatives, we hope to inspire
more to make mindful choices and cultivate healthier eating habits.,” said Abel Ariza, President,
Malaysia & Singapore at Sodexo. “By raising awareness of locally produced plant-based foods, we also
hope to contribute to Singapore’s sustainability targets”.
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t, Malaysia & Singapore at Sodexo and Chef Bjorn Shen (right) celebrate the
launch of this partnership.

Abel Ariza (left), Presiden

The Inspiration Behind the Creation of Planet-Friendly Menu

When it comes to plant-based diets, Sodexo is at the forefront of research and educating the wider
community on its environmental and health benefits. To respond to the booming plant-based food trend,
in 2019, Sodexo partnered with Knorr and the WWF-UK to establish the Future 50s Food report, which
details 50 plant-based ingredients that are nutritious and have a lower environmental impact.

Chef Bjorn has been presented with an exciting opportunity to push the boundaries of innovation,
incorporating the Future 50 ingredients in his menu specials. Further inspired by Chef Bjorn’s vision and
life influences, this Earth Day menu draws from his Middle Eastern speciality, using locally sourced
ingredients while being big on flavour.

Sodexo is committed to reducing its environmental impact through responsible consumption and
contributing meaningfully to the quality of life of the communities it serves. By leveraging chef Bjorn’s
expertise and creativity, Sodexo aims to elevate consumers’ experience in adopting healthier and more
sustainable alternatives by providing them with more plant-based options adapted to their lifestyles and
the diversity of their tastes.

The menu will be exclusively launched to Sodexo’s consumers in schools and workplaces in the months
of April and May.

Championing the Sustainability Movement Within the F&B Industry

This partnership creates an opportunity to protect the planet and promote good health, while at the same
time fostering creativity and culinary experimentation. More importantly, it adds to Sodexo’s continual
efforts in helping businesses to embrace and achieve their sustainability targets across the F&B industry.
Sodexo is increasingly adopting a ‘farm-to-fork’ approach in its on-site food services, incorporating
sustainability into various stages of their supply chain. This includes sourcing locally with suppliers;
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tracking food waste of its clients through its WasteWatch technology; and providing training for chefs in
plant-based cooking.

“Sodexo has been a great partner and we are inspired by their commitment towards providing healthy,
nutritious meals for our employees in a sustainable manner. We have seen an increase in demand from
our employees for more plant-based options to be made available and needless to say, we very much look
forward to this collaboration between Sodexo and Chef Bjorn,” said Natalie Hall, APAC Workplace
Manager, LinkedIn. “In addition, we’re also working with Sodexo to constantly look at how we can reduce
our environmental impact throughout our business operations.”
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Appendix: Earth Day Feature Menu
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Your
plant-based journey
starts here

Two Mezze (Appetizers)
Imam Bayildi (Turkish Eggplant), Smoked Tomato, Pine Nuts
Hummus Msabaha with Mushroom Shawarma

Bread

Two Big Salads
Cold Salad - Beetroot Falafel Salad — Watercress, Mango Amba, Roasted Grapes, Pickled Jicama, Dill
Warm Salad - Wild Rice Pilaf — Ras El Hanout Roasted Pumpkin & Cauliflower, Nuts, Seeds & Sprouts

Hot Dish
Impossible Koftes in Iskender Sauce, in a tomato & red pepper sauce with a coconut yogurt or
Impossible Koftes in Iskender Sauce, in a tomato & red pepper sauce, baked with potatoes, onions &
green chilli

Dessert
Red Fruit Salad (watermelon, strawberries, pomegranate) in a cinnamon & orange blossom syrup with a
rosewater oat milk pudding
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About Sodexo Group

Founded in Marseille in 1966 by Pierre Bellon, Sodexo is the global leader in services that improve Quality of Life,
an essential factor in individual and organizational performance. Operating in 56 countries, Sodexo serves 100 million
consumers each day through its unique combination of On-site Services, Benefits & Rewards Services and Personal
& Home Services. Sodexo provides clients an integrated offering developed over more than 50 years of experience:
from food services, reception, maintenance and cleaning, to facilities and equipment management; from services
and programs fostering employees’ engagement to solutions that simplify and optimize their mobility and expenses
management, to in-home assistance, child care centres and concierge services. Sodexo’s success and performance
are founded on its independence, its sustainable business model and its ability to continuously develop and engage
its 412,000 employees throughout the world.

Sodexo is included in the CAC Next 20, CAC 40 ESG, FTSE 4 Good and DJSI indices.

About Sodexo in Singapore

In Singapore, Sodexo was established in 1982 and it celebrates its 40" anniversary this year. Sodexo employs 850
people, and delivers a range of integrated on-site services to some 50 clients including corporate companies,
healthcare facilities, educational institutions, and remote sites. By providing the most efficient, safe and economically
viable food & facilities management service solutions, Sodexo helps to reinforce the well-being of individuals, improve
their effectiveness and help companies & organisations improve performance every day.

About Chef Bjorn Shen

Chef Bjorn Shen is the owner of modern Middle Eastern restaurant Artichoke and omakase pizza bar Small’s. His
career achievements throughout his 14 years of culinary journey include being named, Best Local Chef by SG
Reader’s Choice Awards in 2015 and Singapore’s Best 20 Chefs by the World Gourmet Summit in 2016. He was
also the resident judge of MasterChef Singapore season one and two.

Contacts

Sodexo FINN Partners

Yin Kuan CHEK Jolynn Alayna CHAN
yinkuan.chek@sodexo.com Jolynn.chan@finnpartners.com
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