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Wimpy is a franchiserestaurantbusinesswith a mix of table service
and take-awayformats acrossan estate of almost165sitesin the UK

Thebrandhasa heritageof over 50 yearsof tradingon the high street
and is now owned by FamousBrands,one of the leadingfranchise
restaurantgroupsin South Africa We offer a full range of products
covering all meal occasionsand tastes from traditional breakfasts,
grills and saladsto burgersand shakesand serve up to ¥z million

mealsaweek

Thehighlightsof our work overthe lastyearwere:-

We haveexpandedour initial programmeof work to review 10 menu
componentsto cover all 50 and the FSAsalt targets are now a key
point within our regular supplier reviews and audits An internal
report of all current food items allows us to monitor status and
progresson anongoingbasis

We have introduced more than 10 new or reformulated core food
itemsthat are lower in saltthan the itemsthey havereplaced Out of
our 50 main (core)food componentswe now havea total of 31(62%)
that are at or belowthe 2010 FSAtarget for saltand 6 (12%) that are
within 10%of the target saltfigure.

Calorievaluesof all meals have been included on our new menus
sinceJune2009

Our in-store leaflet & ¢ KCBoiceis , 2 dzpkBvidesdetails of energy,
protein, fat, carbsand salt for all of our meals This has been fully
updated and re-issuedin 2009to coincidewith our new menu and
hasalsobeenincludedon our website

Detailedinformationof all progresds set out overleaf
GeneralProgress

Wimpy are committed to making diet choices as easy for our

customersas possible Wimpy have a nutritional leaflet in-store

called¥ ¢ Kitvicels, 2 dzaMikcifhot only hasa full breakdownof all

menu items nutritional details and an allergenslist but also dietary

and nutritional advice We have continued to increasethe choices
availablein our outlets to include additional saladsand sandwiches,
steak grills, seafgod options and side orders All of our / KA f =
Gt 2 ¢ S NXdre with ¢he choice of chips or salad and portion

sizesare monitored to provide a balance between an appropriate
healthy and nutritious meal that is both attractive and value for

money
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Commitments 2008/2009

The recipesof current menu items will be reassessedaking into
accountsalt & fat content, and reformulated where there is no
detrimental effect on taste and enjoyment Asan initial stepwe will
target ten of our most popular productsthat will be worked on in
phaseoneandreport backon progressn Summer2009

All new productsaddedto the menuin future will be developedin
line with FSAguidelines(i.e., seekingto meet Salt Targetsand
reducelevelsof Saturatedrat) providedwe canguaranteetaste and
consumeracceptance

We will continue to monitor our & dzLJLJtskics Bidhe@enceto
product quality & make up by regular test samplingand factory
inspections  Product recipes will be analyzed and published
internallyagainstthe FSAargets,sothat we havea clearmonitoring
systemto helpusplanourwork

Progresd astYear

We havewidenedour initial commitmentto now encompassll core
food items that are usedin our new menu. Thereare a total of 50
core items that are used to make up the majority of all meals
offered on our menu (this includes componentssuch as bread,
burgers & saucesand also some items purchasedas complete
servingssuchas preparedpuddingsand deserts) Of these 50 items
24 (48%) are now at or below the 2010target, 6 (12%) are within
1% of the target, 7 (14%) are naturallylow in saltand do not have
targets set and the remaining13(26%) are >10% abovethe target.
Goingforward our focus will be on the items falling above target.
Within the & I 6 2@ NFEy®updwo food types (battered and
breadedmeatsand pork comminutes)presentthe greatesttechnical
challengewith respectto achievementof the FSAtarget whilst
continuingto deliveracceptablesensorycharacteristics

Ournon-meatproductsare all below2012targetssetby FSA

We have5 bread products,which are now either at or very closeto
(<Ll0%above)the revised2010salttargets

We have launchedor replaced 4 items that achieve salt targets
(steak,pork rib, fish goujons,spotted dick) and we havereplaceda
further 5 items with lower salt versionsalthough these are still
abovetarget (seecommentsre. chickenand pork)

ForwardCommitment2009 10

We will continue to work with the FSAon its healthier catering
programmewith a focuson meetingthe 2010and 2012 salttargets,
saturatedfat reductionandto provide updateson progressoverthe
nextyear.

Our specificdetailed commitments are containedin the following
sectionsof the report coveringprocurement,kitchenpractice,menu
planningand customerinformation

PlannedMonitoring We will provide regularupdateson the specific
progressve are making
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GeneralProgress

All chefsundertakeongoingtrainingthat coversall elementsof food safety
& correct cooking practices In addition our chefs follow strict cooking
procedures to ensure that all products are produced to the same
specificationeverytime they are served Thissystemenablesusto ensure
that our standardsin respectof healthiercookingpracticesare consistently
met andfollowed.

Wimpyhasneveraddedsaltto chipsbefore beingservedanddoesnot add
anyextrasaltto productswithin the cookingprocess

All frying of foodsin Wimpy restaurantsis carriedout in vegetableoil and,
where appropriate,increasinguse is made of griddles(e.g. whole muscle
chickenand steak)and microwavecooking(jacket potatoes)to minimise
the potential for addition of fat and saturated fat during the cooking
process

Commitments2008 2009

We will continue to produce strict technical drawings and cooking
specificationgor all productsproducedon site.

We will review our current cookingspecificationso ensurethat they are
relevantto our targetedreductionson saltand saturatedfat by the end of
2009 Wewill makeanyongoingchangessnecessary

Progresd astYear

All new productsthat havebeenintroducedto the menuor usedfor short-
term promotional activity have had the appropriate technical drawings
(assembly cookinginstructions)developedandissuedto restaurants

Technicaldrawingsalsonow included 6 4A¢$energy,protein, fat & carbg
nutritional datafor quickreferencein the kitchen

ForwardCommitment2009 10

We will continue to produce strict technical drawings and cooking
specificationgor all productsproducedon site.

We will review our current cookingspecificationso ensurethat they are
relevantto our requiredachievementn saltand saturatedfat, and make
anychangesecessary

We will take particularnote of fat & LJAdh Jbat may result from cooking
methodsand seekto usethe methodsthat resultin the lowestlevel of fat
in the cookedproduct providingthey are appropriateto the food type and
deliverthe desiredeating quality. In particularwe will look at alternatives
to deepfat frying.

We will move to include additional information relating to salt and
saturatedfats onto our technicaldrawingsto increasestaff awarenessof
thesenutrients

PlannedMonitoring

Storeswill continueto receiveregular audits on all cookingprocedures
Thisis a keycomponentof our operatingprocedures
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General Progress

We previouslyintroduced5 saladsto our menu, all servedwith a
choiceof dressingon the side We also offer jacket potatoes and
all of our kids Powermealsare availablewith a choiceof chipsor
salad

Commitments2008 2009

Wimpy are fully behind the moveto offer menusthat will makeit
easier for our customersto make healthy choices,and we will
continueto developproductsthat help them do so (asdiscussed
above)

We will continueto offer arangeof healthierchoicesand giveour
customerghe choiceof accompanimento their meal

Progresd astYear

Calorificvaluesareincludedon our new menufor all items.

We have continuedto offer a full rangeof saladsasa core part of
the 2009menu.

Peasare now includedasan optional extra on both our main and
kids menu and representan opportunity for aa ¥ &K 5 @artion
alongsidearegularmainmealitem.

We have reducedthe portion size of the waffles offered on our
kidsmenuto Y2size Thisrepresentsareductionof 264 kcal/ 15.4g
fat/ 8.8g saturatedfat in the product

We haveintroduceda rump steakonto the menu,whichis a lower
salt and fat offering than our regular beef products built around
our burger range The steak is offered as a grill meal, salad or
panini sandwich and delivers the lowest salt option for these
productcategoriesasa whole muscle(no addedsalt) mealcentre.
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ForwardCommitment2009 10

We will continueto developand selectnew menu items with
FSAsalttargetsin mind andwill now includesaturatedfat level
asanadditionalcriteriafor productselection

We will continueto offer a rangeof healthier choices,and give
our customersthe choice of accompanimentto their meal
New menu planning will always take this_into account with
respectto mealtype optionsandé a A Brivfieé

Followingour work to managesalt levels for individual food
componentswithin FSAtargetswe will further investigatesalt
contentswithin the assembledmeals Thiswill include portion
size of components(see procurement) as well as the overall
selectionof the componentpartsof the meal

We will specificallyreview portion sizeson our kids menu and
benchmarkacrossthe sector

We will look at portion sizesof indulgent (high calorie/ fat /
sugar) products such as pastries and dessertsto assessthe
potential for reduced calories/ saturatesin these offerings
without detractingfrom appealandvalue

We will investigateways in which & U NJt A BXGtyleyhid €
could be appliedto our meals(bearingin mind that in a table
serviceoperation we are frequently providingfull & Y' S 12 dzii -
ratherthan snackingopr top-up.

PlannedMonitoring

We will report backon any new dishesas part of our regular
updates
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GeneralProgress

Wimpy are committed to making diet choices as easy for our
customersaspossible

Wimpy have a nutritional leaflet in store called & ¢ KC&oiceis

2 dzMdaich not only has a full breakdown of all menu items
nutritional details and an allergens list but also dietary and
nutritional advice

Commitments2008 2009

We will continue to provide our customers with nutritional
information on our menusand through our & ¢ KCBoiceis , 2 dzl
booklet

Progresd. astYear

Thein-store leaflet & ¢ FCBoiceis , 2 dzNds lseen fully updated
andre-issuedin 2009to coincidewith our new menu

dTheChoiceis, 2 dzNaflét is alsonow availableon the company
websiteto provide on-line information on nutritional content and
allergens

Calorificvaluesof all mealshavebeenincludedon our new menus
sinceJune2009

Information relating to % GDA (energy, protein, fat, carbs& salt)
hasbeen calculatedfor eachmenu item and is availableinternally
so that staff can provide additional information to customerson
request (NBSincethe majority of productsare table servicerather
than takeawaywe havenot progressedwith packlabellingand are
reluctantto clutter the menuswith too muchinformation)

ForwardCommitment2009 10
Asfor 2008 09

We will look into the most suitable way to make salt content
informationreadilyavailableat the point of sale

Information on saturated fats will be incorporated into our
nutritional informationleaflet at the nextreprint.

Theinformation availableto kitchenstaff via our technicaldrawings
will be expandedto include salt and saturatesalongsidethe big 4
nutrients (energy,protein, fat andcarbs.

We will investigate the most effective way to communicate
%GuidelineDailyAmountsinformationto consumers

PlannedMonitoring

We will provide regular updateson the specificprogresswe are
makingandsharedetailsof anyinternalwork with the FSA



