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Case Study - Montezuma’s Chocolates

Key achievements

Raised approximately £3,000 for
charities in 2005 by donating
money from the sale of several
products to charity

50% reduction in the number of
road miles

Re-use all despatch packaging
and plastic containers with waste
paper shredded saving
approximately £14,000 annually

Energy saving initiatives
implemented delivering both
environmental and cost benefits

Manufacturer and Retailer

When Helen and Simon Pattinson left their lives as City Lawyers they
never imagined that they would found one of the UK's most talked about
quality chocolate companies.

Montezuma’s Chocolates has been operating for five years, and currently
employs 40 staff based in the production site just outside Chichester and
four stores in Brighton, Chichester, Windsor and London. Several new
stores are planned in the South East over the next two years. The
company specialises in high quality chocolate products, ranging from
organic chocolate lollipops to truffles and hampers. In total it produces
300 different chocolate products.

All of Montezuma’s cocoa is sourced from co-operative growers in the
Dominican Republic and it operates a Trading Fairly policy to ensure
suppliers are treated fairly.

Overcoming challenges

Barriers/Constraints:
The issue of constantly rinsing chocolate (and hence fat) residues down the sink was a
frustrating one which no supplier in the UK seemed to be able to resolve.

Overcome by:

We researched internationally for a system that would help with this and finally found a
Canadian manufacturer who produced exactly what we needed and invested in one of
their filtration systems.

Factors that have influenced our activities
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machines have reduced energy usage
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Sustainability Initiatives

Meaningfully contribute to the improvement of the
environment through:

e Reducing, re-using and recycling waste
¢ Reducing energy use

¢ Promoting sustainable transport, and

e Sourcing organic ingredients

Practice good ethics through a Trading Fairly
policy, and understand the needs of customers,
staff and suppliers.

Implement a charitable policy to manage
contributions to charities.

Have a positive Absence Policy that rewards staff
for good attendance.

Contribution to a Sustainable Economy

Montezuma’s has been keen to pursue opportunities
to raise awareness of the issues facing the chocolate
industry

Montezuma’s wrote an article on ‘the good things about
chocolate’, which examined controversial issues affecting
the chocolate industry following an approach by an
environmental magazine. The article detailed its ideas on
how to overcome the difficulties of how cocoa is grown
and traded.

Keen to support charities, it has established a
charitable policy to manage contributions and form
links with charities

Charitable work is funded by the company’s advertising
budget, and staff help select appropriate charities,
especially in the areas of children, homelessness and
environmental issues. Recent events have included:

e Staff volunteers implementing an Easter Egg Hunt
and a Children’s Chocolate Making Day at the
factory to raise £1,500 for the locally based Children
on the Edge Charity. Children on the Edge is
committed to working on behalf of marginalised and
vulnerable children; often orphaned or victims of war.

e Raised approximately £3,000 for charities in 2005
by donating money from the sale of several
products to Charity — e.g. 10p from every Gourmet
Gorilla goes to the Dian Fossey Gorilla Fund, and
10p from every Orang-utan bar goes to the
Orang-utan Foundation.

Company Contact

All sites and stores have extensive Staff Handbooks,
which cover how the business is run, minimising impacts
on the environment and how every

staff member can make a difference.

Enhancing Environmental Quality

A number of initiatives are undertaken to reduce
waste and promote recycling and re-use:
e Use new paper only from recycled materials
(typically 100% recycled).

¢ Re-use all despatch packaging (approximately
75% of output) when it is returned which saves
about £10,000 per year.

* Re-use plastic containers saving approximately
£2,500 per year.

e All waste paper is shredded and used to protect
products during transit instead of bubble wrap,
saving £1,500 per year.

e All waste from the shops (mainly cardboard) is
returned to the factory and sorted by hand into
recycle and re-use, which is estimated to be
approximately 70% by weight.

e \Waste chocolate is either used as tasters in store or
given away to staff, and in the unusual event that
entire batches of product are unusable, the product
is donated to the local temporary housing shelter at
Hunston.

e Montezuma'’s has recently stopped using disposable
vinyl gloves for handling during production and
packing and have moved to a cotton alternative,
saving £350 a year assuming the gloves are
replaced every year.

Energy saving initiatives has delivered both
environmental and cost benefits
e Reduced energy consumption of air-conditioning
units by 60% through the segregation of units
enabling separate unit control, a saving of £5,000
per year.

e All areas have extra insulation in walls and ceilings.

e Savings of approximately £2,000 per year are made
from lighting and chocolate melting energy
efficiency:

- The new factory has specialised food safe ceiling
tiles installed to allow natural light to penetrate

- All encapsulated food safe lighting is long-life
fluorescent, operated by movement-sensors with
automatic switch off after 10 minutes

- The company has invested in three new Danish
machines that melt and temper the chocolate in
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an enclosed water jacketed system, using
approximately 60% less energy than the traditional
method of air heating

- Hot water from the enclosed water jacketed
system is used during the flush cycle to boost
the hot water tank for general use

Montezuma’s is tackling the impacts of its transport
activities and staff travel
e Approximately 70% of the staff either use public
transport, cycle or walk to and from work.

e The company offers interest free loans to buy
bicycles, and have installed a shower in the
building.

¢ 50% reduction in the number of road miles
incurred though deliveries, achieved through
reducing the frequency of deliveries from twice
weekly to once weekly, saving £2,500 per year.

e Improved fuel economy of vehicles by undertaking
deliveries at night when there is less traffic.

When selecting locations for new stores, the company
currently requires that they are within a 100-mile radius
of one another to reduce carbon emissions. Although
this has limited the company’s growth to a large

extent (e.g. it has prevented them from tapping into large
markets such as Manchester), it feels strongly that
environmental considerations are paramount.

The company has invested in specialist equipment to
prevent any of the process waste entering the drains
The company has imported a specialist Canadian under-
sink filtration system that separates out all the solid
matter and fat particles from waste water, and is
chemical free.

The company is keen to support growers who
adhere to organic principles

Approximately 90% of Montezuma’s ingredients are
certified organic, which means that through using
natural methods of pest control the farmers, the land
and the final consumer are not subjected to harmful
chemicals and pesticides.

Improving the Social Wellbeing
of Stakeholders

The company operates a Trading Fairly policy,
dealing with the problems of sourcing ingredients
worldwide and ensuring that the supplier is treated fairly.
The policy also covers treating customers, suppliers and
staff fairly, as well as paying staff fair wages and giving
them opportunities to become involved in the business.

Company Contact

Montezuma’s pro-actively seek cocoa supplies from
reputable growers and suppliers

The majority of the world’s cocoa is poor quality, and can
be harvested up to 25 times a year through chemical-
enhanced accelerated growth. In addition, much of this
cocoa is grown in Africa for large chocolate companies,
with associated issues of potential slavery. Montezuma’s
cocoa, however, is sourced from the Dominican Repubilic,
the origin of cocoa. The cocoa is grown naturally, being
harvested only twice a year, thus producing a much higher
quality end product. The cocoa is grown by a small
network of organic farmers that are not affected by
slavery. Supplying cocoa to Montezuma'’s provides a
valuable income to these farms that lack world presence.

Sickness absence has improved from 2.7% to 0.24%
over 15 months as a result of the introduction of a
positive Absence policy. The policy rewards staff for
good attendance through an annual bonus scheme, and
has saved the company the cost of sick pay and lost
production.

The company fosters an exciting, lively, team working
spirit. An annual beach party is held to bring together the
different stores, and extended unpaid leave is offered to
those wishing to travel. Open plan offices and monthly staff
meetings enable staff to discuss ideas and work as part of
a team.

'rCardboard stored for re-use and recycling
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