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FOOD FACTS
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• 8.9 percent of the world’s population are undernourished – this means they have a caloric 
intake below minimum energy requirements.1

• 663 million people globally are undernourished. 2

• 9% of the world population – around 697 million people – are severely food insecure. 3

• One-in-four people globally – 1.9 billion – are moderately or severely food insecure. 4

• More than 38 million Americans lack reliable access to nutritious meals. 5

// dining at restaurants is a luxury //

// we have a lot more work to do //



FOOD FACTS
U.S.  res taurants  generate an est imated 22 to 33 
bi l l ion pounds of  food waste eac h year.  1

Approximately 4 to 10 percent  of  food 
purc hased by restaurants  i s  wasted before 
reac h ing the consumer.  2

Diners  leave 17 percent  of  the i r  meals  uneaten ,  
and 55 percent  of  edib le lef tovers  are lef t  at  
the res taurant . 3

Por t ion s izes have increased s ign i f i cant ly over 
the past  30 years,  of ten being two to e ight  
t imes larger than USDA or Federal  Drug 
Admin i s t rat ion (FDA) s tandard ser v ing s izes.  

4/21/22 4



FOOD FACTS
98% of all restaurants use bulk 

food suppliers and distributors to 

source ingredients

Low cost is a key driver for product 

selection

Consolidated delivery is easy
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STARTING THE JOURNEY
B l e n d  1 1 1



“

”

We support local farmers, fisheries and producers 
by establishing direct relationships with our partners. 
We opt for organic products grown without chemicals 
and pesticides. We care about the environment and 
utilize composting and carbon off-set programs to 
minimize our environmental footprint. We show our 

commitment to these sustainability principles through 
our actions

Blend 111 – Value Statement
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FOCUS AREAS - FOOD & BEVERAGE

LOCAL & 
SEASONAL

Mid-Atlantic Focus 
for Products

1

NOSE TO TAIL
Use all components 
of vegetable and 
animal products

2

SOURCING
Invest in 

environmentally 
impacting products

3

COMPOST
Utilize commercial 

composting for 
kitchen preparation 

and food scraps

4

CARBON 
OFFSETS

Fund carbon off-sets 
for products that 

are outside the local 
radius

5
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LOCAL & SEASONAL

1. More nutrients and flavor 

2. No post-harvest treatment

3. Carbon footprint

4. Diet variety

5. Transparency

6. Supporting local community
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LOCAL & SEASONAL
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Focus on Mid-Atlantic 

Direct to Farm

Organic & Sustainable

Delivery Models

60% Supply Target

1
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LOCAL & SEASONAL1

Seafood

Oysters, the season is October 1st – March 31st



NOSE TO TAIL
• “Nose to tail” celebrates everything the 

animal gave up in order to provide us with 
food and the resources that went into its 
production. It helps reduce waste, shows 
respect for the animal and the farmer. It’s a 
more sustainable and ethical way of  
farming, shopping and consuming.”

• Example of  Fish:
• Fillets: A small part of a fish’s total weight and, 

depending on the species, can make up only 
about 30% of its weight. 

• Offal: When it’s super-fresh, fish offal, 
including the roe, liver and milt, is delicious, 
especially when simply seared

• Bones/Head/Tail: We use in our seafood stock 
that is a component of several other items on 
the menu
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SOURCING

• Plant-based bar

• No dairy-based milk
“If cows were their own country,” writes Sarah Kaplan for 
the Washington Post, “they would be the third-biggest 
greenhouse gas emitter in the world.”

• Aquafaba replacing egg whites

• No use of  honey

• Majority plant-based wines

• No straws, no plastic bags, only 
compostable to-go containers and coffee 
cups, no bottled water, onsite carbonation
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COMPOST

• Partnership with Compost Crew
• Total Est. Weight Diverted: 13,130 lbs. 

(May 2019 – March 2022)
• When food scraps are left in a landfill or 

incinerated, they release methane, a 
greenhouse gas that is 80 times as potent 
as CO₂ .

• Composting is a sustainable alternative that 
puts the nutrients from our food scraps back 
into the earth and, eventually, our food 
system by using the finished compost as a 
fertil izer for local farms.
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CARBON OFFSETS

• A carbon offset is a credit for emissions 
reductions given to one party that can be 
sold to another party to compensate for its 
emissions. Carbon offsets are typically 
measured in tons of  CO2-equivalents

• Focus on our wine, coffee, electric & gas use 
58mT/year

• Katingan Restoration and Conservation 
Project (‘The Katingan Project’) protects and 
restores 149,800 hectares of  peatland 
ecosystems, to offer local communities 
sustainable sources of  income, and to tackle 
global climate change
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• I n  2018,  Forbes repor ted that  net  prof i t  margin for fu l l -
ser v ice res taurants  was on average 6.1 percent .  Legal  
ser v ices,  accountants,  real  es tate brokers  have margins  
in  the 15–20 percent  range.  Tec hnology companies wi l l  
get  in to the 25 percent  range.  

• Over the past  30 years,  menu i tem costs  have not  kept 
up wi th  food cost  inf lat ion .  I f  you were look ing for a 
qual i ty F i le t  Mignon in  V ienna in  2006,  you would pay 
$25.  Four teen years later at  the same restaurant :  $27,  
an 8 percent  increase.  The U.S.  Bureau of  Labor 
Stat i s t i c s  repor ted that  pr i ces for beef  were 56.83 
percent  h igher in  2020,  compared to 2006.  So,  the F i le t  
Mignon shou ld be $39,  but  i t ’s  not .

• Organic/Local  – adds 24% - 59% to the cost

• Compost ing,  carbon off-sets,  sus ta inable mater ia l s  add 
another 6% - 13%

• Guest  expectat ions  on por t ion s ize,  pr i ce and 
“value“ (The 14%)
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TAKING ACTION
Buy foods in bulk

Learn more and choose seasonal foods

Shop ingredients locally

Buy only foods that you need

Purchase from sustainable food 
growers

Pay farmers a fair wage
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TAKING ACTION
Choose food that use minimal resources

Choose fish & seafood that are abundant

Use the whole ingredient

Home composting

Support businesses that take steps 
toward sustainabil i ty

Watch for “greenwashing” 
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THANK YOU

Blend 111

111 Church St. NW Suite 
101, Vienna VA 22180

www.blend111.com

http://www.blend111.com/
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