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Welcome to our Impact Report for 2020/21 - a year that will be difficult  
to forget. The global COVID-19 pandemic has profoundly impacted 
communities, businesses and our way of life right around the globe. 

The hospitality industry - one of the worst impacted industries worldwide  
- is SilverChef’s lifeblood. As a finance provider exclusively to hospitality, we 
renewed our commitment to supporting our customers as they were forced  
to close for many months and then navigate the uncertainty of continuing 
shutdowns and restrictions. 

Our purpose of helping people achieve their dreams, underpinned by our  
values (courageous, united, authentic) brought clarity to the task before us  
as the pandemic unfolded. We continued financing the hospitality industry  
even when others turned their backs; and we provided millions of dollars in 
payment relief to thousands of customers – critical support that helped many 
hospitality operators to weather the storm.  

Like most businesses around the world, we pivoted to remote working faster  
than we imagined possible. As we emerged from the first shocks of the 
pandemic, astute leadership from our Board and Executive Team meant that 
our people had continued employment and job security despite the seismic 
impact on the entire market. 

Against this challenging backdrop, we turned our minds to how we would 
continue delivering a positive impact for our people, our customers and our 
community in the time of COVID-19. This report showcases the impact work 
we delivered in the financial year 2020/21. We are proud of our positive impact 
for our people, customers and communities; and we hope this report sheds 
light on what can be achieved, even in times of adversity.

Introduction

Our purpose. 
Helping people achieve their dreams. 
Our fast, flexible equipment finance helps make  
dreams a reality for hospitality business owners.
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Our 
customers
Hospitality businesses from start ups  
to large franchise chains, across  
Australia, New Zealand and Canada. 
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Globally we’ve helped over 12,500 customers achieve their dream in the financial year 2020/21. 40% of our customers are 
under-served; our backing helps them access essential equipment for their business that would be otherwise hard to get. 
We pride ourselves on giving everyone a fair go.  

We proactively provide business tools along with expert support, to help hospitality operators achieve success. In 2020/21 
we held 21 educational webinar sessions with a total of 3,190 registrations. These sessions helped to upskill hospitality 
business owners on how to run a profitable business and provided resources to help them succeed. We also provided 
28 in-depth equipment buyers guides and hospitality business resources for free on our website, helping hospitality 
entrepreneurs access relevant advice and information.   

Our core product Rent-Try-Buy® is designed to give hospitality businesses the best chance at success. Some of the 
features of our product include flexibility to upgrade, a short 12-month commitment term and generous rental rebates. 

Customer stewardship is important to us. We ensure our marketing is honest and we handle our customers data safely. 
Our priorities include transparency about our practices and products, as well as privacy for our customers.

We created  
28 free, in-depth  

equipment buyers  
guides and hospitality 

business resources.

We held  
21 educational webinar 
sessions with a total of 

3,190 registrations.

We’ve helped  
over 12,500 customers in  
the 20/21 financial year.

We are proud to have been 
recognised with an Australian 
Institute of Marketing Excellence 
Award 2020, and a Vancouver 
Consumer Choice Award 2021.

Our 
customers
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Our 
people
The devastating impact of COVID-19 on the hospitality industry led to SilverChef 
reporting our lowest revenue figures in years. At the height of the pandemic our 
customers were thinking about survival, not financing new equipment. However, 
strong leadership combined with resilience, flexibility and teamwork from our 
people, enabled us to avoid redundancies and emerge relatively unscathed.
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Our global  
workforce

Engaging  
our people

As of 30 June 2020, our global workforce comprised of 268 employees; 209 in Australia, 12 in New Zealand and 47 in Canada.  
We saw 11 internal movements, 26 internal promotions and 22 secondments.

Ensuring our people are engaged is important to us – and our Global Listening and Action Strategy is designed to support this. 
We capture feedback across measures including diversity and inclusion; company confidence; and enablement, among others. 
This input from our people helps us make smarter decisions that benefit the business and everyone who works here.

78% of our people 
are proud to work  

for SilverChef.

78% of our people are 
likely to recommend 
SilverChef as great  

place to work.

86% of our  
people believe that 
SilverChef values 

diversity.

73% of our people 
feel they belong  

at SilverChef.

80% of our people 
feel they can be 

their authentic self 
at work.

These insights help us know when and where to focus time and resources to ensure we have happy engaged employees, 
working productively towards our strategic goals.

in Australia

in New Zealand

in Canada

Engagement currently sits at 63%
meaning that the majority of our people are actively and positively engaged with the business.

Feedback also shows that:

209
employees
268

12

47



7

Volunteering Our values

2020/21 saw the lowest-ever use of volunteering hours by 
our people. This was due to our community partners being 
closed and our people working from home for a large 
part of the year. Despite this, we still logged 50 hours of 
volunteering time in support of our community partners.  

1
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This is SilverChef
We are positive, confident and  
results-focused. Where others 
see a crazy dream, we see infinite 
possibility. We adapt to change 
and rebound from setbacks. 
Most of all, we champion our 
customers, working with them  
to make the impossible, possible.  

We are courageous
We are brave enough to do the 
right thing and tell the truth, 
even when nobody’s looking. We 
hold each other and ourselves 
accountable. Our integrity is the 
foundation of our business – and 
the bedrock we return to when 
the path ahead is unclear.

We are united
We are generous and open. 
We help when others turn their 
backs, going further and working 
harder to help people achieve 
their dreams. Through teamwork 
and empathy we support the 
wellbeing of our customers, 
communities and global team.

We are authentic
We are unique, different and 
always authentically ‘us’. We 
back our people, customers and 
communities to be themselves 
too. We forge meaningful 
connections and always treat 
others with respect, creating a 
safe workplace and better world.

SilverChef gives all employees  
2 paid volunteer days per year  
to invest in the local community. 
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Bringing our  
values to life
Our people recognised their peers with 
823 values shout-outs during the year – 
more than three per day. We encourage 
our people to motivate each other and 
recognise exemplary actions aligned to 
our core values. Each value shout-out 
celebrates the guiding principles that 
help us fulfill our purpose of helping 
people achieve their dreams. 
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This year we were proud to be 
recognised among Canada’s 
Top Employers of 2021, and 
as one of Canada’s Top Small 
and Medium Employers.

Bringing our  
values to life

Wellbeing

We support the wellbeing of our 
people by providing numerous 
benefits including a global leave policy, 
equal leave options for all our people 
and sponsorship to participate in 
charitable fundraisers.

We also invest in programs to help 
our people develop life skills including 
personal financial wellness workshops. 
Tailored by location, we provide 
additional options including yoga 
sessions for wellness, managing mental 
health workshops and barista training.

Diversity  
and inclusion

Our gender balance is on par with the 
financial services averages. We are 
committed to ensuring this balance 
in all levels of leadership; with work 
continuing in this space. 

SilverChef provides equal opportunity 
to all new candidates and internal 

Global Gender Balance
45% female  
55% male

Global Leadership
36% female  
64% male

promotions; ensuring the best 
candidate is selected for the role. To 
fill our senior executive roles, blind 
recruitment practices are followed 
including the removal of name, age 
and gender identifiers from CVs, to 
mitigate the potential for unconscious 
bias in our recruitment process. 

SilverChef’s leadership program has 
equal participation by both genders. 
SilverChef encourages voluntary 
support groups for women in our 
business, evidenced by our Global 
Women’s Circles which operate across 
Australia, New Zealand and Canada.
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This year, we focused on facilitating the set up of support groups led and attended by those who identify with (or support)  
a minority group. The first to launch was the Pink Triangle, a support and connection group for our LGBTQIA+ community.  
We also run annual Pride events including one in Canada which raised funds for a local LGBTQIA+ charity.

of our team  
have a disability

5% 

of our team  
identify as  
LGBTQIA+ 

8% 

of our team  
work part-time

6% 

of our team come  
from a minority 

community

12% 

of our team are from  
minority age demographics 

(under 24, over 50)

12% 

10

of our team have worked  
at SilverChef for 6+ years

25% 

of our team speak English  
as their second language

17% 
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Our 
planet
The stark change in the way the world operated amid the pandemic provided a reprieve for 
our planet in many ways. With so many people working from home for most of the year there 
was minimal travel and reduced commercial waste. SilverChef wholeheartedly supports any 
reduction in carbon emissions and minimising the harmful impact of climate change, so the 
breathing space that 2020/21 afforded the planet was a rare upside to a terrible situation.
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Waste 
management

SilverChef environmental savings  
from online documentation services

Our communal waste bins in the West End, Wacol and Laverton locations continue to help with waste reduction, ensuring more 
than 100 cubic metres of waste is responsibly disposed of and diverted from landfill wherever possible.  

Our worm farm is back from its COVID-19 break and is chewing its way through our waste. Typically, the worm farm helps us 
divert over 400kg of waste from landfill each year.

We’ve diverted and recycled 616,820 litres of wastewater at our Certified Used warehouses – water that’s used for the cleaning 
and preparing of equipment for resale. Our Certified Used team has also used 1.3 kms of environmentally-friendly alternative 
bubble wrap to wrap items being dispatched from our warehouses.

We choose environmentally responsible options for our marketing materials, including using recycled paper stock and plant-
based inks. We also continue to use DocuSign for our contracts, with 13,586 documents sent digitally – not printed - during this 
financial year.

Our worm farm 
diverted over 400kg  

of waste from landfill.

30,468 kg 
of wood 

We diverted and 
recycled 616,820 litres 

of wastewater.

750,314 litres 
of water

We used 1.3 kms  
of environmentally-
friendly alternative 

bubble wrap.

71,518 kg 
of carbon

We sent 13,586 
documents digitally, 

instead of printing.

4,951 kg  
of waste

Over the last 11 years, Docusign has enabled us to save everything from the obvious paper, to carbon from shipping and postage, 
not to mention allowing our customers to get the equipment they need faster and easier. 

The environmental savings depicted show the average environmental savings per year based on information provided from Docusign.
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Our 
community
At SilverChef we recognise the importance of the communities where we operate. We are committed 
to supporting our local communities and also recognise the wider need and our obligation as a 
global citizen. We are proud of the support we are able to give to our communities, through local 
community partners and our global community partnership with Opportunity International. 

13



14

We donated $35,500 of  
Certified Used hospitality 
equipment to good causes.

Opportunity 
International

Grass roots & local 
community partners

This year we proudly collected $137,216 for our global charity 
partner Opportunity International. Opportunity International 
provides microfinance to help people in developing nations 
escape the cycle of poverty and achieve their dream of 
supporting themselves and their families. 

We continue to offer corporate accommodation to the 
Opportunity International Australia State Manager in our 
West End Offices. This saves approximately $10,000 for the 
charity annually.

• According to Australian Red Cross Lifeblood, our team has  
 saved 51 lives this year through blood donations. We have   
 62 team members registered and regularly giving blood. 

• One of our Brisbane based community partners, Community 
Friends, collected over 500 bottles and cans from our 
offices to raise money for their charity through recycling. 

• Five of our Brisbane Workers did a sponsored Welcome 
Work for refugees and asylums in the Brisbane community 
for Romero Centre and raised $2,400 to support their work. 

• For Christmas our team ran a food drive collecting over  
250 pantry items for our community partner FareShare.

Work ready  
placements

Equipment  
donations

This year we were delighted run our Work Ready workforce 
development program again. Much like an internship, it gives 
minority groups from our local community valuable paid 
work experience and support to aid their future employment.  
This year we were fortunate to welcome Ruth Kurungi, a 
refugee from Uganda, and you can read more about Ruth’s 
journey with SilverChef on page 16.

This year we donated $35,500 of Certified Used hospitality 
equipment to good causes. 

We supported local Brisbane restaurant, Mu’ooz – a social 
enterprise providing employment and a support network for 
African refugees. SilverChef donated a coffee machine and 
grinder and our partners at Renegade Roasters generously 
stepped in to provide barista training. As a result, Mu’ooz 
was able to extend its offering to takeaway espresso coffee, 
driving additional sales and providing the women who work 
at Mu’ooz with an additional employment skillset. 

SilverChef also donated equipment for Melbourne’s 
Big Umbrella which provides nutritious food and social 
connections for the city’s most vulnerable people. There’s 
more about this story on page 16.

We saved 51 lives  
through blood donations.

We raised

for Opportunity 
International.

$137,216
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Our 
impact stories
We have so many stories to tell and have chosen a few to 
highlight the variety and diversity of our impact efforts.
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SilverChef runs a workforce development program called Work 
Ready. This program provides employment opportunities and 
work experience to disadvantaged people within our local 
community. SilverChef currently focuses on refugees and 
asylum seekers, and in this coming year will explore how we 
can include Indigenous and disabled people. 

This year, SilverChef welcomed a Ugandan refugee, Ruth 
Kurungi, to support us on reception and then in our Certified 
Used team, offering administration support. Ruth came to 
Australia as a political refugee after fleeing persecution and 
looming imprisonment for attending an anti-government rally. 

Leaving her family and home behind, she came to Australia for 
protection and safety. Upon arrival, Ruth found herself alone, 
unable to easily find work and concerned about her future.  
Unsure of how she would financially support herself, but 
with determination to make something of her opportunities 
here in Australia, Ruth bravely enrolled in a university degree 
studying logistics and began searching for employment 
opportunities to support herself through university. 

SilverChef heard of Ruth and her story and offered her a Work 
Ready placement. The purpose of the placement is to give the 
candidate real Australian workplace experience, a period of 
paid employment and an Australian based reference. 

Ruth’s graduation from the Work Ready program and the work 
experience from her time with SilverChef helped enable Ruth 
to secure a role in her chosen career path; as Project Logistics 
Coordinator at The Port of Brisbane.

Not only did Ruth receive a period of reliable paid 
employment, she also built strong skills in administration 
and basic logistics. This also helped foster her Australian work 
confidence. SilverChef proudly 
helped Ruth get on her feet 
and successfully equipped 
her with the skills to move  
into purposeful work.

The Big Umbrella Work Ready  
Program

SilverChef proudly partnered with The Big Umbrella, an 
emergency food relief charity, supporting disadvantaged 
people in Melbourne.

Through a combination of funding, donations of over $3,000 
of Certified Used Equipment and staff volunteering, SilverChef 
helped the not-for-profit get up and running, delivering social 
connection and nutritious meals for disadvantaged people. 

The Big Umbrella also provided a valuable opportunity for our 
people to serve and connect with their local community, using 
their two paid volunteering days provided by SilverChef.

“The team volunteered to help prepare  
and serve over 150 meals to disadvantaged 
people in Melbourne. The most inspiring  
and humbling part was when we were 
encouraged to sit and join our new friends 
and share a meal, hear their stories and 
understand how our involvement and support 
of The Big Umbrella was making a difference 
to each one of them.”

Rodney Edgar 
Key Account Manager, SilverChef 
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B Corporation  
recertification

COVID-19  
relief

Following SilverChef’s acquisition by private equity firm 
Next Capital in late 2019, we were required to recertify as a 
B Corporation.  The decision to pursue recertification is a 
complicated process for any new owner. Does the certification 
add value? What are the costs associated? And are we able to 
adhere to the expectations and frameworks required?

Our Executive Team and Board recognised the benefits of 
recertification. They approved the expenditure, supported 
the ethical framework and – critically - agreed to the legal 
constitutional changes required for recertifying.

Recertification was completed during the year we were first 
faced with COVID-19. During the biggest upheaval SilverChef 
has ever faced, the recertification was still prioritised with 
resources allocated to complete the work needed. The 
importance and value of our B Corp status was evident 
through challenging times.

Recertification was completed at the end of June 2021 
enabling SilverChef to focus on our impact strategy for the 
years ahead. 

The devastating economic impacts of COVID-19  
affected multiple industries, with the hospitality sector  
one of the most disrupted. Closures and restrictions  
forced business owners to close their doors and stop 
trading for lengthy periods.

Many hospitality businesses operate with little to no cash 
reserves, relying on their weekly takings each week to pay 
salaries, bills and to purchase stock. SilverChef understood 
that weekly rent payments for equipment were going to be 
very difficult for these businesses to sustain. 

In response, SilverChef proactively paused payment on 
over $175 million dollars of rental contracts to give the 
hospitality businesses a fighting chance at surviving the 
COVID-19 storm. 

SilverChef’s dream is to help our customers achieve theirs. 
Life wouldn’t be the same without the countless local 
hospitality business that keep us caffeinated, provide a 
space for meeting and eating, and strengthen the social 
fabric of our communities. Giving our hospitality customers 
a reprieve on their payments allowed them the time to 
work through their response to the crisis, and we’re proud 
to have contributed towards their ongoing success.
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Impact highlights 
for the year ahead

Helping people achieve 
their dreams together

Looking ahead, SilverChef continues to focus on positive outcomes for our customers, our people, our community, and our 
environment. The following are the highlight community impact initiatives we plan to deliver in the next 12 months in addition 
to our ongoing programs. In 2021/2022 we plan to solidify our foundational impact efforts – investing in our community, 
exploring customer offerings, and developing and inspiring our people:

1. Activating our Global Impact Ambassadors
 A group of passionate impact-focused SilverChef 

people connected to driving impact and delivering 
positive outcomes to our customers, community and 
environment.

2. Community Investment
• Volunteering – increase the uptake of our people’s 

volunteer days to invest in their personal purpose  
and the community.

• Global Opportunity International Partnership support  
– increased fundraising, volunteering.

• Improved location-based community connection – 
understanding what our local community groups need 
and providing grassroots support.

• Work Ready Placements – supporting refugees, asylum 
seekers, Indigenous and disabled communities at our 
various locations. 

• Active participation in Good Business forums and 
advocating for positive social and environmental 
outcomes. Collaborations with like-minded businesses 
to improve our local communities. 

Thank you for reading our 2020/21 Impact Report. If you would like to support any of 
our impact initiatives, to suggest more ways we can help people achieve their dreams, 
or if you simply want to learn more about what we do and how we do it, please contact:

Wendy McCormick 
Impact Lead 
wmccormick@silverchef.com.au

3. Under-served customer
 Exploring other under-served groups and 

understanding how we could support their dreams.  
This is still in development, however, could include 
providing Indigenous people priority access to finance, 
supporting social enterprises to access finance or 
developing solutions tailored to the large migrant 
populations in our communities. 

4. Environmental options for our customers
 Working with hospitality equipment providers to help 

our customers make equipment selection choices that 
are good for their business whilst helping to lessen 
the impact on the environment. Examples include 
waste reduction technologies and energy efficient 
refrigeration and cooking solutions.
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Don’t dream, Do.

Silver Chef Rentals Pty Ltd  ABN 33 112 241 522
Designs are representation for illustrative purposes only. © 2020 Silver Chef Rentals Pty Ltd.  All rights reserved.00
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For further information on this research contact SilverChef.  
1800 337 153  |  silverchef.com.au  |       |        |  


