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“We believe 
coffee is a force 
for good.”
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“We believe 
coffee is a force 
for good.”

We founded Equator Coffees with the goal of sourcing and roasting world-
class coffees, and building a company where we, as queer women, could bring 
our whole selves to work. As we grew we focused on building an inclusive 
company that took care of all stakeholders. We felt in our hearts that business 
could do more good than harm and have spent the last 27 years refining how 
we quantify this. From our commitment to paying for our teams' healthcare to 
always looking for the most environmentally beneficial solutions to roasting 
and packaging, we believe in holistic sustainability. 



As a certified B Corp since 2011, we focus on this stakeholder-centered 
approach and are constantly learning and improving. Our goal in publishing 
this Impact Report is to bring you, our coffee community, into the 
conversation. We want to share our successes, be held accountable in areas 
that need improvement, and measure the metrics that matter. 




FROM OUR 
FOUNDERS

We have always been deeply inspired by our 
team at Equator Coffees and we celebrate the 
resiliency of our people through the COVID19 
years. Our intention remains strong to 
continue to create inclusive and welcoming 
spaces and a safe organization for all.




With Gratitude,
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Equator Coffees co-founder Brooke McDonnell (left and center) roasting coffee in 
1995 out of the original roastery - a garage in Mill Valley, CA. 

Equator Coffees co-founders Helen Russell and Brooke McDonnell with 
employee number one, Maureen McHugh (center) in 1995. Marin County, CA



WHO 
WE 
ARE
Equator Coffees was founded on the belief that 
coffee can be roasted better, brewed better, and, 
most importantly, it can be sourced in a way that 
makes lives better. Founders Helen Russell and 
Brooke McDonnell began roasting and selling coffee 
out of a Marin County garage in 1995, and that 
garage marked the beginning of a high-impact coffee 
company focused on quality, sustainability, and social 
responsibility.



After two decades, ten cafes, and thousands of cups 
of coffee served, our impact has grown but our 
values remain the same. Equator was named after the 
region where coffee grows, but has come to mean so 
much more than that. As we trace the path from 
source to sip, we try to make everything we touch 
better. From people to planet. Because we believe 
coffee can do more than just taste good. It has the 
power to do good too.
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OUR PEOPLE BY THE NUMBERS
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158

EMPLOYEES

Executive 
Leadership Team

67% 

Female

33%

Male

Gender Identity

Male

47%

Female

47%

Non-binary

3%

Gender Fluid

2%

Prefer Not to Say

1%

Racial or Ethnic 
Identity

White

55%

Hispanic/LatinX

18%

Identify 
with 2 or 

More

10%

Prefer Not to 
Say

5%

Asian

(South, Southeastern, East)


6%

Other

1%

African American/
Black


2%

Middle 
Eastern


2%

American Indian/
Alaskan Native


1%

Leadership 
Team

50%

Female

50%

Male



People come to work at Equator Coffees to be a part of something 
bigger than work. They’re committed to building a better future for 
all through coffee. Change takes time and teamwork and we are 
always growing.

MOLLY STEFFEN

Customer Service Manager


8 years with Equator



TED STACHURA

Director of Coffee


11 years with Equator

ROBSON CAETANO

Warehouse Associate

8 years with Equator



DEVORAH FREUDIGER

Director of Coffee Culture


11 years with Equator



A PURPOSE-DRIVEN COMMUNITY
Employee Tenure

Number of Employees

Employees by Location
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Navigating COVID-19




Ongoing Education & DEI

Developing our teams goes beyond simply teaching the skills of roasting and preparing 
coffee. We want to invest in cultivating knowledgeable coffee professionals who are also 
good global citizens. During our onboarding process, we ensure that every employee 
completes Anti-Harassment and Unconscious Bias training, and attends a Seed to Cup 
class to taste and understand the fundamentals of coffee. We offer paid volunteer time 
and our team members have worked with various non-profits in the area or used this 
time to participate in coffee competitions, either as competitors or judges. Employees 
also have access to free, monthly ongoing education focused on coffee and tasting. We 
host guest speakers from the coffee industry and from other sustainable businesses to 
grow our teams’ understanding of different business models. Employees are also 
reimbursed for all DEI educational material purchases, such as books, audiobooks, 
videos, etc. as well as provided paid time off to vote. 

When COVID-19 shut down our cafes and roasting operations our first thought was how to 
care for our teams. While we were closed for the initial two-week lockdown, we continued 
to pay our staff. As the pandemic shutdown persisted, we re-opened our cafes and 
roastery once we made sure proper protections were in place for our teams. Protections 
included readily available PPE, systems for social distancing, a mobile app for contactless 
payment, and going remote for some positions. For the past two years, we have kept our 
teams up to date on benefits available to them, such as specific time off related to positive 
COVID-19 cases. Our team members are our most important asset, and we are so proud of 
how they helped us weather this unprecedented crisis.

Community Events

Our cafes are the perfect venue for bringing people together. We regularly host events 
to support community members, provide coffee prior to dawn bike rides, and host 
running club meet-ups, among many other athletic community-focused gatherings. We 
stay open late for local shopping events that help ensure local businesses are supported 
and will brew and bring coffee to fundraisers to support nonprofits and schools in our 
local areas. From pet portrait pop-ups to fundraising motorcycle rides - our cafes are 
places where people come to connect, feel safe, and feel seen.

COMMUNITY CARE




WHAT OUR 
PEOPLE SAY
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OUR 
VAL
UES

We source the highest-quality beans in 
the world both at auction and from 
small-holder producers. Every cup of 
Equator Coffee meets the highest 
standard of flavor and quality possible.

As the first certified B Corp coffee 
roaster in California, sustainability is at 
the core of everything we do. From 
energy-efficient roasting machines to 
compostables in our cafes, we believe 
better coffee can create a better world.

GOOD

COFFEE

BETTER

PLANET

KIND

PEOPLE

Everyone you meet from our Founders 
and Baristas to our Producers and 
Roasters exhibit our culture of 
kindness. We champion diversity, 
equity, and inclusion, and constantly 
strive to create safe spaces for all.
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GOOD 

COFFEEp. 9



Our long-term relationships throughout the international coffee community allow us to 
source distinctive coffees directly from producers committed to excellence, 
sustainability, and responsible farming. Among many examples, we have been working 
with our partners El Batan in Ecuador for over fifteen years. 



As California's first Fair Trade certified coffee roaster in 1999, and the first B Corp 
certified coffee roaster in 2011, Equator has stood at the forefront of the sustainable 
coffee movement since our inception. We have always believed that better coffee has 
the power to shape a better future for both people and planet, and today, this mission 
is more vital than ever before. 



Sourcing and roasting the highest quality coffee is only possible with a transparent 
supply chain that contributes to the social welfare of farmers and producers. Through 
certification with Fair Trade USA, USDA Organic, B Corp, and now, for the first time in 
coffee, the Regenerative Organic Alliance, we ensure our supply chain benefits all 
stakeholders, which leads to environmental sustainability both at home and abroad.



Our roast-to-order coffee program also ensures that our customers ordering coffees 
from our website, and those visiting our cafes, are drinking the freshest and most 
delicious coffee possible. 

FROM 

TO 

BREW
BEAN 
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QUALITY 
COFFEE IS 
MORE THAN 
A 

IT’S A 

PRODUCT.



PRACTICE.

BUSINESS AWARDS
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As California's first Fair Trade-certified coffee roaster in 1999, Equator has always stood at 
the forefront of the sustainable coffee movement. We have been inspired by Fair Trade's 
standards to adopt sustainable sourcing practices beyond coffees that carry certifications. 
All coffee that Equator purchases, including Fair Trade certified coffees, incorporate 
quality premiums that are above Fair Trade minimums. In addition to Fair Trade, Equator 
proudly offers certified organic coffees. Our roasting facility is regularly inspected and 
approved to roast and sell organic coffee following the USDA's strict National Organic 
Program (NOP) standards. 



In 2022, Equator was honored to partner with Cooperativa Sacaclí in Nicaragua to bring 
the first Regenerative Organic Certified™ (ROC™) coffee ever available to market. We are 
fortunate to work with a wide network of coffee producers from around the world, many 
choose to work together in certified cooperatives, while others operate independently. 
Whether certified or not, we are happy to partner with farmers who are focused on 
producing the highest quality coffee.

FAIR TRADE & ORGANIC

San Francisco Business Times’ Top 100 Women-Owned Business for 15 years straight.


RECENT COFFEE REVIEW AWARDS
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DONATIONS
World Coffee Research is a pre-competitive 
non-profit that uses agricultural innovation 
and education to ensure the future of coffee. 
Since 2018 Equator has donated a half-cent 
per pound of eligible coffee purchased to 
support their programs. 



This "check off" program allows for an 
equitable donation based on volume and is 
often matched by our importers. 



Through partnership with World Coffee 
Research, the global coffee industry drives 
collaborative innovation in agriculture to 
ensure the future of coffee.

2021

2022

(Q1+Q2) 

$5,528.84

$2,133.98
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LONG-TERM 

PARTNERSHIPS

LENGTH OF 
RELATIONSHIP 

(YEARS)

Luis & Oscar 
Urena (La Lia)

Nyampinga

Flor de Dalia Anibal Pineda

Diego Baraona 
(Los Pirineos)

Mauricio Salaverria 
(Finca Himalaya)

Kinyovu

CODECH 
(Conception 

Huista)

KOPEPI Ketiara 
(Queen Ketiara)

Luis Saldanha 
(Capricornio, 

Fazenda 
California)

Sol y Café

El Batan

Finca Sophia

Lamastus Family 
Estates (Elida)

COMUCAP

Aida Batlle 

(Finca Kilimanjaro)

Cafe Granja 

La Esperanza 
(Cerro Azul, 


Las Margaritas)

Keffa Coffee 
(Ardi)

El Salvador

Honduras

Nicaragua

Indonesia

Colombia

Ethiopia

Peru

Costa Rica

Brazil

Rwanda

Burundi

COUNTRY

Panama

Guatemala

Florence Mathies-
Hill (Finca Buenos 

Aires) 

El Injerto

Ecuador

Hacienda La 
Esmeralda

1098754 6 12+11



WOMEN OWNED & 
PRODUCED COFFEES
WHY IT MATTERS



According to the United Nations’ Sustainable Development Goals, gender equality is not only a 
fundamental human right but a necessary foundation for a peaceful, prosperous and sustainable 
world. Access to capital and economic autonomy is one of the tools of empowerment proven to 
support women worldwide as they seek to change their circumstances and access a more 
prosperous and independent life. 



Sourcing from female producers is the cornerstone of Equator’s mission and sustainability goals. 
Through investing in women and supporting female-led business ventures we’re putting our 
dollars where our values lie. We believe that without a commitment to gender equality, we will 
never truly see a sustainable world.

El Salvador Finca Kilimanjaro

Partner since 2013



Located high in the hills above the town of Santa Ana, El Salvador, Finca Kilimanjaro was named by owner 
Aida Batlle’s father after the famous mountain in Tanzania. Finca Kilimanjaro is a fifth-generation coffee 
farm that is now women-owned and run. In 2003, Aida entered her coffee into the first El Salvador Cup of 
Excellence competition, where she made a splash by placing two winning lots, including first place for 
Finca Kilimanjaro. Since then, she has garnered admiration for her commitment to quality and 
transparency, as well as for providing high wages, health care, and other benefits for her workers.

Honduras Asociación Coordinadora de Mujeres Campesinas de La Paz (COMUCAP)

Partner since 2013



COMUCAP is a women’s cooperative located in southwestern Honduras in the Marcala growing region. The 
association collectively owns over 100 hectares of farmland, as well as a wet mill, drying patios, cupping 
and roasting rooms, and an organic compost production facility. Thanks to the success of the association, 
many of the members have been able to purchase their own land where they cultivate additional coffee and 
other crops.

Sumatra Ketiara

Partner since 2015



KOPEPI Ketiara is led by an inspiring woman named Rahmah. After working in coffee for many years, 
Rahmah helped found Ketiara in 2009 with just 38 members and currently serves as the co-op’s 
chairperson. In the years since its establishment, the co-op membership has expanded to nearly 2,000 
smallholder farmers, and over 50% of them are women. The coffee that we purchase is exclusively from 
the women members of the co-op; they refer to this special selection as ‘Queen Ketiara.’ We pay an 
additional premium for the ‘Queen’ designation, and these proceeds go toward programs that benefit 
these women.

Members of Koperasi Ketiara co-op.

L-R: Nurmala, Hasanah, Nural, Indayana, Rahmah, Rita, Ria, Dina, Santi

El Salvador Finca Buenos Aires

Partner since 2011



Owned by Florence Mathies-Hill, a descendent of James Hill who started exporting coffee from El 
Salvador in the late 1800s. Florence Mathies-Hill working in collaboration with Aida Batlle produces 
incredible experimental coffee lots from Finca Buenos Aires. Aida Batlle has expanded her influence by 
working with other growers under the banner of Aida Batlle Selection, as an extension of Aida’s values and 
commitment to helping women craft better lives through coffee.
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Burundi Turihamwe

Partner since 2021



The Turihamwe washing station is located in Ngozi, near Burundi’s northern border with Rwanda. 
Turihamwe means “together” in Kirundi, and is Burundi’s first washing station built and owned by 
women farmers. Seven women pooled their savings from their JNP Coffee premiums to build their 
own wet mill in 2019. Today, the plant processes coffee for women producers of the Burundi chapter 
of the International Women’s Coffee Association (IWCA).




Members of Burundi Women of Kinyovu. 

Colombia Las Rosas

Partner since 2021



Colombia Las Rosas is a women-run farm in Southern Colombia's Huila growing region founded by 
members of the Association of Women Coffee Growers of West Huila (Asociación de Mujeres 
Cafeteras del Occidente del Huila) who now make up the Las Rosas Women’s Coffee Project. The 
project provides access to a transparent credit fund owned and operated by the group’s members 
who are also provided emotional support resources, workshops on gender equity and leadership, and 
political empowerment training. Access to these resources, coupled with the women’s expertise and 
perseverance, creates an environment where they can both personally flourish and produce amazing 
coffee.

Members of the Nyampinga cooperative, Rwanda. 

Burundi Women of Kinyovu

Partner since 2018



The washing station in Kinyovu processes coffee for women producers of the Burundi chapter of the 
International Women’s Coffee Association, the first African chapter of IWCA to become a legally 
recognized entity.  Located along the border with Rwanda, the Kayanza growing region is known for 
producing some of the best coffee in the country. This coffee was brought to our attention by Jeanine 
Niyonzima-Aroian, through her company JNP Coffee. Founded in 2012, JNP Coffee focuses on gender 
equity in East Africa by educating women farmers on high-quality coffee production and providing 
them with leadership and financial literacy training.



Rwanda Nyampinga

Partner since 2015



The members of the co-op selected the name Nyampinga for its meaning which has a nuanced 
translation in Rwanda’s native Kinyarwanda language that alludes to the coming of age of a young 
woman who is proud, beautiful, and respected in her community.  In 2013, Bloomberg Philanthropies 
partnered with Sustainable Harvest to develop a not-for-profit training institute for women small-crop 
farmers. Now known as Sustainable Growers, it has enrolled over 40,000 women across Rwanda, 
Tanzania, and the Congo. As part of this program, the women of Nyampinga have been working on 
improving the quality of their coffee, before working with Sustainable Growers, co-op members sold 
coffee cherries at low prices in the local market, and now they have established a cooperatively owned 
wet mill. This allows co-op members to sell their coffee at higher prices earning them greater income.
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PANAMA FINCA 
SOPHIA



Est. 2008



Founded by Helen Russell & Brooke 
McDonnell in partnership with Willem Boot & 

Catherine Cadloni of Boot Coffees 





Finca Sophia is an experimental coffee farm co-owned by Equator Coffees 
founders Helen Russel & Brooke McDonnell. The farm is located in the 
highlands of Panama at an altitude that tops 2,100 meters, making it one of 
the highest farms in Central America. Founded in 2008, Finca Sophia is 
planted almost exclusively with the rare and celebrated Gesha variety. Pairing 
this legendary coffee variety with the extreme altitude at the farm results in a 
one-of-a-kind coffee.



Our first harvest of Finca Sophia was selected as a 2016 Good Food Awards 
winner and has also won the prestigious Best of Panama coffee competition in 
the Washed Gesha category in 2017. In 2020, Finca Sophia won 1st Place in the 
Washed Gesha Category scoring 95.01 points, 2nd Place in the Natural Gesha 
Category scoring 94.25 points, and was the Winner of the Panama Cup. With 
these awards, Finca Sophia now ranks as one of the best coffee farms in 
Panama.



While higher elevations promote slow fruit maturation and high quality, it also 
presents challenges for coffee producers. Finca Sophia is considered an 
experimental farm and was established to test the ceiling of coffee cultivation 
in Panama. Finca Sophia gives us a deep appreciation for the hard work and 
dedication that goes into producing specialty coffee. The farm is surrounded 
by thousands of acres of protected rainforest, which is part of a long-term 
CO2 sequestration program.



Equator is also building housing on the farm, as part of a coffee ecotourism 
project that seeks to create job opportunities for the local community, as well 
as provide support for the local economy.



KIND 
PEOPLEp. 17



At Equator, our community is our reason for being, and creating safe, inclusive 
spaces for all is at the heart of our cafes. Equator cafes are not just spaces for 
drinking coffee - they are community hubs that invite all people to come as 
they are.



People and relationships matter, and at Equator that means creating long-
term, sustainable sourcing partnerships. We treat every sourcing partnership 
like a long-term relationship, which means consistent communication with the 
coffee farms we source from and ensuring mutually beneficial contracts.



Caring for our people starts within our own organization and goes beyond 
offering great benefits. From internal coffee education courses and training to 
paid volunteer time we want our employees to feel like they are growing 
professionally while working for us. 



Our community giveback programs focus on a vast array of social initiatives, 
and select coffees donate directly to our partners. Our Chefs program helps 
support important causes while simultaneously crafting outstanding coffees 
with industry-shaping and award-winning Chefs.

OUR 
REASON 
FOR BEING

p. 18



COMMUNITY 

GIVEBACK DONATED TO CHARITABLE ORGANIZATIONS 

JAN 2021 -JUNE 2022

$70,126

p. 19 *Cut Fruit Collective giveback began November 2021



MEET THE
RECIPIENTS

MEET THE

RECIPIENTS
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World Bicycle Relief

ABOUT

World Bicycle Relief mobilizes people through The Power of 
Bicycles. They are committed to helping people conquer the 
challenge of distance, achieve independence, and thrive. For many 
people in rural regions of developing countries, poverty is a daily 
reality, and in areas where walking is the only mode of transport, a 
Buffalo Bicycle offers the real and immediate benefit of reliable 
access to essential goods and services.

International Women's Coffee 
Alliance (IWCA)

The mission of the International Women's Coffee Alliance (IWCA) is 
to empower women in the international coffee community to 
achieve meaningful and sustainable lives and to encourage and 
recognize the participation of women in all aspects of the coffee 
industry.

ABOUT

ABOUT

Food 4 Farmers

Food 4 Farmers partners with coffee-farming communities in Latin 
America to cultivate a food-secure future. Their co-op partners and 
the thousands of coffee-farming families that they represent are 
working to put good, healthy food on their tables every day.

ABOUT

826 Valencia is a nonprofit organization dedicated to supporting 
under-resourced students between the ages of six and eighteen with 
their creative and expository writing skills. They also help teachers 
inspire their students to write. Their services are structured around 
the understanding that great leaps in learning can happen with one-
on-one attention, and that strong writing skills are fundamental to 
future success.

826 Valencia

Edible Schoolyard Project

ABOUT
The mission of the Edible Schoolyard Project is to build and share an 
edible education curriculum for kindergarten through high school-
age students. Their vision is for gardens and kitchens to become 
interactive classrooms for academic subjects, and for every student 
to have a free, nutritious, organic lunch. They hope that if their 
program is integrated into more schools, the curriculum could 
transform the health and values of every child in America.

Grounds for Health

ABOUT
Grounds for Health is an international non-profit organization 
founded to provide healthcare services to women in coffee-growing 
communities. Their goal is to create sustainable and effective cancer 
screening programs, with a primary focus on the early detection of 
cervical cancer, a leading cause of death among women in low-
resource areas around the world.
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Audubon Alaska

Audubon Alaska is the Alaska State Office of the National Audubon 
Society. They work to conserve Alaska's natural ecosystems, 
focusing on birds and other wildlife and their habitats for the 
benefit and enjoyment of current and future generations.

ABOUT

ABOUT

Adopt A Family of Marin

For over 30 years, Adopt a Family Marin has put their arms around 
struggling families. Their vision is no homeless children in Marin 
County, and they are an integral part of the circle of protection for 
struggling families in the Marin community. Every holiday season 
Adopt a Family fills holiday wish lists to reduce the financial strain 
on struggling families. Equator Cafes collect new coats to add to 
these lists, totalling over a hundred coats annually.


Project Open Hand

ABOUT

Project Open Hand’s mission is to improve health outcomes and 
quality of life by providing nutritious meals to the sick and 
vulnerable, and caring for and educating their community.

Challenged Athletes Foundation

ABOUT
The mission of the Challenged Athletes Fund (CAF) is to provide 
opportunities and support for people with physical disabilities so 
they can pursue active lifestyles through physical fitness and 
competitive athletics. CAF believes that involvement in sports 
enhances an individual’s self-esteem, independence, and quality of 
life.

AAPI Community Fund

ABOUT
The AAPI Community Fund addresses the urgent issues that face the 
AAPI community as well as broader, systemic problems. The fund 
issues grants to trusted AAPI organizations working to rectify the 
racial inequalities in our society.

Emma's Torch

ABOUT

Emma's Torch empowers refugees, asylees, and survivors of human 
trafficking through culinary training and job placement services. They 
set these individuals up for employment in the culinary industry, 
where their cultural heritage and cuisine can be celebrated.
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Brown Girl Surf

ABOUT

Brown Girl Surf works to build a more diverse, environmentally 
reverent, and joyful women’s, girl’s, and gender expansive surf 
culture by increasing access to surfing, cultivating community, 
amplifying the voices of surfers of color, and taking care of the earth.

Fair Trade USA

ABOUT

Founded in 1998, Fair Trade USA is the leading nonprofit, third-party 
certifier, and promoter of Fair Trade products in North America. Its 
mission is to enable sustainable development and community 
empowerment by cultivating a more equitable global trade model 
that benefits farmers, workers, consumers, industry, and the earth.


Ella Baker Center for 
Human Rights

ABOUT
The Ella Baker Center for Human Rights works with Black, Brown, 
and low-income people to shift resources away from prisons and 
punishment, and towards opportunities that make our communities 
safe, healthy, and strong. For twenty-five years, they have been 
working to advance people-powered campaigns for racial and 
economic justice.

It Gets Better Project

ABOUT

Founded in 2010, the It Gets Better Project exists to uplift, 
empower, and connect LGBTQ+ youth around the globe. With a 
footprint spanning four continents and six major languages, the It 
Gets Better Project is the world’s largest storytelling effort to 
empower LGBTQ+ young people where they live, learn, and 
socialize.



Young Women’s Freedom 
Center

For nearly 30 years, Young Women’s Freedom Center has provided 
support, mentorship, training, employment, and advocacy to young 
women and trans youth of all genders in California who have grown 
up in poverty, experienced the juvenile legal and foster care 
systems, have had to survive living and working on the streets, and 
who have experienced significant violence in their lives.

ABOUT

ABOUT

The Future of Hope Foundation

The Future of Hope Foundation is headquartered in Zimbabwe. Its 
mission is to collaborate with, support, and mentor vulnerable 
members of society through entrepreneurial and self-development 
initiatives. They facilitate research and training in initiatives that 
provide for and promote sustainable food, nutrition, and income 
security.





CHEFSCOLLECTION
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CHEFS 
COLLECTION 

GIVEBACK

$34,499

ABOUT THE COLLECTION
We partner with award-winning chefs to craft incredible coffees for great causes.



Each of our Chefs Collection coffees is a uniquely designed blend crafted in 
partnership with change-making chefs. We partnered with Thomas Keller, Dominique 
Crenn, Tyler Florence, Brandon Jew, Susan Feniger and Mary Sue Milliken, and their 
favorite nonprofit organizations to create delicious coffees that not only taste great 
but also give back to those in need.

DONATION RECIPIENTS

Cut Fruit Collective is a grassroots 
non-profit organization that 
supports AAPI communities 
through art, publishing, and a 
shared love of food.

$1,717

 DONATED

LYRIC builds community and 
inspires positive social change 
within the LGBTQ+ community 
through education enhancement, 
career training, health promotion, 
and leadership development.

$5,565

 DONATED

The Thomas Keller Foundation 
supported restaurant and food 
industry workers through the 
uniquely devastating challenges of 
the COVID19 pandemic.

$22,804

 DONATED

p. 25

The Edible Schoolyard Project is a 
nonprofit dedicated to the 
transformation of public education 
by using organic school gardens, 
kitchens, and cafeterias to teach 
youth the values of nourishment, 
stewardship, and community.

$3,807

 DONATED

Since 1969 the Los Angeles LGBT 
Center has cared for, championed, 
and celebrated LGBT individuals 
and families in Los Angeles and 
beyond. The center offers 
programs and services in Health, 
Social Services, Housing, Culture, 
Education, Leadership, and 
Advocacy.

$303

 DONATED

Regarding Her’s mission is to 
empower and advance all women-
identifying food and drink 
entrepreneurs by way of innovative 
platforms that UPLIFTHER 
Business, SUPPORTHER 
Community, ADVOCATEHER 
Industry.

$303

 DONATED

*LA LGBT Center and Regarding Her partnerships and donations began Q1 2022



MEET

THE


CHEFS

Chef Tyler Florence


Chef Tyler Florence is a Food Network star, James 
Beard nominee, and one of America’s most 
recognized culinary voices. Our collaboration with 
Chef Florence goes all in on exciting and unique 
flavor profiles. A donation from the sale of each 
bag sold supports Alice Waters' Edible Schoolyard 
Project to help provide free, sustainable school 
lunches for all students K-12.



Chef Thomas Keller


Chef Thomas Keller is the only American chef 
awarded simultaneous three-star Michelin ratings 
for two different restaurants, as well as the first 
American male chef to be designated a Chevalier 
of The French Legion of Honor. The French 
Laundry, in Napa Valley, and Per Se, in New York, 
are two of his paradigm-shifting restaurants, 
among others. He and the Chef Keller Blends 
support the Thomas Keller Restaurant Relief Fund.





Chef Dominique Crenn


Chef Dominique Crenn is a culinary trailblazer and 
force to be reckoned with. Originally from France, 
she is the only American female chef to achieve 
three-star Michelin ratings. Crenn sees herself as 
an artist, referring to her dishes as "poetic 
culinaria." We are so proud to work with her and 
to support the LYRIC Center for LGBTQ+ youth.

Chef Brandon Jew


Michelin-starred Chef Brandon Jew is the owner and 
Executive Chef of Mister Jiu’s, a contemporary 
Chinese American restaurant in San Francisco’s 
Chinatown. He is the winner of the 2022 prestigious 
James Beard Foundation award for Best Chef in 
California and Best Restaurant cookbook for ‘Mister 
Jiu's.’ Chef Jew is a big fan of coffee and supporting 
his community, and a portion of the proceeds 
benefits one of his favorite organizations - Cut Fruit 
Collective, which supports AAPI communities.





Chefs Mary Sue & Susan



Iconic culinary duo Susan Feniger and Mary Sue 
Milliken are best known for their Modern Mexican 
concept, Border Grill restaurants, trucks, and 
catering, which they've run together for more than 
35 years, and Socalo, their new California canteen 
in Santa Monica. We partnered with Mary Sue and 
Susan to offer a single origin from the Las Rosas 
Women’s Coffee Project that supports two 
impactful charitable organizations:  Los Angeles 
LGBT Center and Regarding Her.
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BETTER

PLANETp. 27

The Equator Lake Merritt cafe in Oakland created from an upcycled shipping container.
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THE FIRST 

B CORP AND 
FAIR TRADE 
CERTIFIED 

COFFEE 
ROASTER IN 
CALIFORNIA 
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B CORP 

CERTIFIED

Equator was the first coffee roaster in California to be Certified as a B 
Corporation in 2011.



As a certified B Corp, Equator is a demonstrative leader in sustainable 
business practices. This third-party certification requires us to demonstrate 
transparency and accountability throughout our supply chain and quantify 
the impact our business creates for our employees, the community, and 
the environment. It is a valuable process that pushes us to articulate 
policies and refine our practices. We are proud to be part of this growing 
community of more than 1,600 certified B Corps using business as a force 
for good.



Unlike other certifications, B Corp certification measures a company’s 
entire social and environmental impact. B Corp Certification means that a 
business is meeting the highest standards of verified performance, 
accountability, and transparency on factors from employee benefits and 
charitable giving to supply chain practices and input materials.



A B Corporation score is not a static number - it is a snapshot of a work in 
progress that requires continuous commitment to utilizing industry best 
practices throughout the entire business. Equator is committed to trying to 
improve our B Corp score each year. COVID19 presented unique challenges 
to the business and to the international economy, which negatively 
impacted our score. It is our goal moving forward to learn from this 
experience and to be able to improve our score as we all bounce back from 
these unprecedented years. 



Our current B Impact score is 85.2.
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THE LORING

SMART ROASTER
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Our dedicated roasting team obsesses about every detail when bringing out the 
full flavor of our coffees. Strict quality assurance and constant calibration 
ensure that our customers are brewing the best coffees we have to offer. What 
we do well, we also do good by investing in energy-efficient Loring Smart 
Roasters to reduce our carbon emissions per batch by 80%.



At Equator, we roast 40 hours per week, three batches per hour. This means 
that how we roast matters. Through the implementation of Loring Smart 
Roasters at our roastery we are keeping hundreds of thousands of lbs of CO2 
out of the environment each year. 



The Loring S35 Kestrel™ reinvented how coffee roasting was done. It wasn’t just 
the model that started it all at Loring, the S35 Kestrel was the first coffee 
roaster to offer half-bag (35 kg) roasting with a patented integrated afterburner.  
Equator Coffees was one of the first roasters to adopt and evangelize the 
benefit of Loring Smart Roasters (our S35 was the 4th roaster ever built by 
Loring).



The Loring S70 Peregrine™ takes the efficiency and precision of Loring roasters 
and expands it to true 1-bag (70kg) capacity. The Loring S70 Peregrine is 
capable of yearly production volumes of up to 600 tons.

POUNDS OF 

CO2 SAVED

 *2022 numbers reflect an estimate of total CO2 that will be saved by EOY



BIOTRE BAGS

Our retail coffee bag is made from Biotre layered flex packaging. Biotre preserves our natural resources 
by reducing the use of fossil fuel and mineral resources and promoting the use of cyclical, sustainable 
sources. While most barrier packaging is made from almost exclusively petroleum-based plastics or 
aluminum foil, 60% of Biotre bags by weight are made from renewable plant resources. We pay a 
premium to make sure we are using a sustainable and renewable bag.

KRAFT PAPER PACKING TAPE

In March 2021, we switched from plastic packing tape to kraft paper tape for our bulk boxes at our 
roastery. Since the switch, we have kept 697 lbs of plastic tape out of the waste stream.

BURLAP & CHAFF RECYCLING

Coffee chaff is the dry protective skin on the outside of the seed of a coffee bean, and it falls off during 
the coffee roasting process. 100% of chaff produced by our roastery is picked up biweekly by Marin 
Sanitary and put through a biodigester to produce compost for the local community. The burlap bags 
from our Roastery are donated to local farms for reuse. Chalice and Little Wing in Point Reyes make 
weekly pick-ups from our Roastery. In 2021, our roastery recycled 6,600 burlap bags (9,900 lbs of 
waste kept out of landfill), and in Q1 and Q2 of 2022, we recycled 5,951 bags (8,926 lbs kept out of 
landfill).



GRAINPRO® RECYCLING

GrainPro® provides safe, air-tight storage for green coffee beans, however, the bags are not locally 
recyclable. We know GrainPro® keeps the coffee tasting great, but we are not ok putting this plastic 
into the waste stream. Luckily we can ship the used bags to GrainPro’s® Bag Recovery program. This 
allows us to recycle 100% of our GrainPro® bags. From January 2022 to June 2022, we recycled ~1,000 
lbs of this specialized plastic, putting us on track to recycle approximately 2,000 pounds per year.

ECOCART

Every online purchase from the Equator website gives customers the ability to offset their order’s 
carbon emissions through our partnership with EcoCart. When you opt-in to EcoCart at checkout 
you’re donating directly to the Honduras Cookstoves initiative. Each family stove saves about 3 tons of 
carbon pollution from entering the atmosphere each year. Since 2021, approximately 8% of our 
customers have opted into EcoCart at checkout, offsetting a total of 212,142 lbs of CO2.




ROASTERY 
PROGRAMS
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ROASTED COFFEE PARTNERSHIP WITH EXTRA FOOD

By partnering with Extra Food we are ensuring that 100% of our excess “waste” coffee is redistributed to the 
community and kept out of landfills. From January 2021 through June 2022 we upcycled ~2,800 lbs of coffee. This 
partnership has enabled us to establish a zero-excess coffee program.



CHEMICAL-FREE WATER

DECAFFEINATION PROCESS

All of our decaffeinated coffees are water processed, an 
environmentally friendly, chemical-free, process that results in 99.9% 
of caffeine being removed. This means that when you purchase a bag 
of Equator decaf you are not contributing to the production and use 
of Methane Chloride or Ethyl Acetate, chemicals commonly used in 
the decaffeination process.

p. 32 Graphic by Swiss Water Decaffeinated Coffee, Inc. explaining the chemical-free process of decaffeination.   

HOW IT WORKS
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In August 2022 we partnered with Cooperativa Sacaclí and the 
Regenerative Organic Alliance to bring the first Regenerative Organic 
Certified™ (ROC™) coffee ever available to market.



Climate change is disproportionately affecting the tropical and 
subtropical regions where coffee is grown�

� 50% of global land area suitable for coffee production may be lost 
by 2050 due to climate chang.

� 60% of coffee species are considered at high risk of extinctio@
� 25M smallholder coffee growers are at risk of losing their primary 

source of income due to declining coffee yields



Regenerative agriculture - a practice of holistic farming where 
everything is seen as interconnected and vital - can build resilience to 
mitigate the effects of climate change and protect the future of coffee 
and our planet. ROC™ was established in 2017 to promote holistic 
agriculture practices in an all-encompassing certification that 
champions three pillars�

	� Soil Health & Land Managemen:
�� Animal Welfare/
)� Farmer & Worker Fairness



In spring 2022, Cooperativa Sacaclí in Nicaragua became the first 
coffee producer in the world to harvest a Regenerative Organic 
Certified crop. We are excited to share this coffee from the forefront of 
the regenerative revolution!

LEADING THE

REGENERATIVE


REVOLUTION



TO-GO COMPOSTABLES
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CAFE 
PROGRAMS

COMMUNITY REUSABLES

Equator Cafes use 100% compostable cups and to-go containers.C

1 Our World Centric hot coffee cups are made from tree-free paper and lined with 
bioplastics.C

1 To-go containers are made from renewable and recycled materials with plant-based 
bio-plastic lining.C

1 Cold cups are made from petroleum-free bioplastics.

In 2021, we were able to reintroduce For Here ceramic serveware in our cafes and 
reintroduce our $0.25 discount for customers that bring in their own reusable cup. Pre-
pandemic we were in the midst of piloting several reusable cup options and we are 
happy to report that in August 2022 we partnered with Community Reusables to bring 
reusable cups to our flagship Miller cafe in Mill Valley. Community Reusables' mission is 
to build a circular reusable take-out economy and to keep unnecessary single-use waste 
out of landfill. 



PLANT-BASED FOOD OPTIONS

We offer plant-based milks, including oat and almond, at all our cafes. Plant-based milks 
generally have a significantly lower carbon footprint than traditional dairy farming.  We 
have expanded the vegan food options at our cafes, including vegan pastries and a 
delicious B.L.A.T. made with vegan bacon.

STRAUS FAMILY CREAMERY

We offer organic dairy milks from Straus Family Creamery, a Marin county-based 
mission-driven, family-owned-and-operated business dedicated to making premium 
organic dairy products with minimal processing. Strauss is focused on sustainability, 
including renewable energy generated on-site from a biodigester processing their 
manure. Operating since 2004, the methane digester provides enough renewable 
energy to power the entire dairy farm, and charge Albert Straus’ electric car, and other 
farm vehicles.  Straus Family Creamery is leading sustainability-focused measures to 
support family farming and revitalize rural communities everywhere through advocacy 
and education.
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LOCAL PARTNERSHIPS


Our cafes are more than coffee destinations - we partner with brands, producers, and creators to share locally-sourced foods and ingredients. 


a women-owned premium wine company crafted 
by award-winning small producers, showcasing 
female and BIPOC vintners, served at select cafes.




a women-owned, gluten-free granola and snack 
company based in San Francisco with a focus on 
organic, unrefined ingredients.






a women-owned maker of gluten-free granola bars, 
flour, and waffle mix based in Marin County, CA. All 
products are handmade in a certified gluten-free 
and organic kitchen in San Francisco.






a Bay Area juice company that provides juices to 
our Northern California cafes. All bottles are made 
of 100% post-consumer recycled materials, and 
produce is sourced from family farms using organic, 
sustainable farming practices.




a Marin-based tea company that directly sources 
rare and artisan teas and is certified USDA NOP 
Organic. They supply all of our cafes with tea and 
support the community by hiring adults with 
disabilities and donating a portion of sales to 
support a local community project that serves 
meals to families in need.

locally baked artisanal sourdough bread for our 
Northern California cafes.







a women-owned bakery that provides a vast 
assortment of morning pastries and cookies to our 
Marin and San Francisco cafes.








a locally owned Bay Area shop that provides 
doughnuts for our Marin cafes.



a local Southern California bakery that provides 
artisanal breads to our Culver City cafe.





 a Southern California restaurant & market that 
provides locally baked fresh pastries daily to our 
Culver City cafe.






