HOUSEHOLD BRANDS
Type
Sweet

Brand

Mr Kipling
(Premier
Foods)
McVitie’s
(United
Biscuits)

Egg policy
Barn

Caged

Statement
The eggs in our Mr Kipling cakes come from barn eggs, which are laid by cage-free hens that can roam, scratch
and stretch their wings. They also have perches to roost on and different levels to explore. Animal welfare is
important to us, which is why we are committed to the promise we made to Compassion in World Farming in
2012: to only use cage-free eggs in our cakes.
http://www.premierfoods.co.uk/our-brands/mr-kipling
As a minimum we require the eggs to be produced in accordance with the enhanced welfare standards for the
protection of laying hens, introduced across the EU at the beginning of 2012 (European Union Council Directive
1999/74/EC). The egg products we buy are either sourced from enriched cage or free-range egg laying systems.
We do not identify if the egg used is Free Range on our ingredient lists.
We only use a small amount of Free Range Eggs in the UK. This is mainly used in our Teacakes range of products
(Free range egg albumen powder).

Ben &
Jerry’s
(Unilever)

Free range

Source: BHWT email conversation with United Biscuits
The eggs we buy for Ben & Jerry’s ice cream in Europe come from free-range hens. Free-range standards
ensure that laying hens have wholesome, nutritious food, access to clean water, and adequate space to engage
in normal behaviours, among other criteria crafted by veterinary professionals.
In the USA, we were the first national manufacturer to make a total transition to egg suppliers who use
"certified-humane" cage-free methods to raise their egg-laying hens.
We pay a premium for our eggs, but we think it's worth it - our ice cream tastes great, and our hens feel great.

Cadbury
(Mondelez)

Cage-free

http://www.benjerry.co.uk/values/how-we-do-business/cage-free-eggs
We want all eggs ultimately to be produced without cages, so in 2015 we extended our commitment to use
cage-free eggs focusing on biscuits in Europe. Starting from 2016, we’ll increase our purchase of cage-free eggs
to around 15% of our total egg use in the EU (from about 5%), and we’ll work with our suppliers to incentivize a
switch to cage-free egg production.

We already use only cage-free egg products for our European chocolate, as well as biscuits in the Netherlands
and Belgium. We recognize this transition will take time and we cannot commit to buy cage-free eggs in
markets where there is no commercially viable supply, so our initial focus will be on Europe, where we see the
greatest opportunity to make a positive difference.

Savoury

Hellmann’s
(Unilever)

Free range

Heinz

Mayo - Free
range
Other products
– cage-free

http://www.mondelezinternational.com/~/media/mondelezcorporate/uploads/downloads/mdlzcagefreeeggpr
oduction.pdf?la=en
We only use free-range eggs in our mayonnaise. We are concerned about animal welfare and producing great
products made with quality ingredients.
http://www.hellmanns.co.uk/help/faq
Made with free range eggs and containing absolutely no added colours, flavours, preservatives or artificial
thickeners, we hope you like it just as much as we do.
http://www.heinz.co.uk/en/products/mayonnaise/products/heinz-mayonnaise
Globally, The Kraft Heinz Company is transitioning to using only eggs from hens that live in cage-free
environments. In all North American operations, we are on track to achieve this goal by 2025. In Europe, we are
committed to using free range eggs for our [Seriously] Good Mayonnaise and we are reviewing the timing of
our transition to 100% free range in the few remaining varieties where eggs are used (source: BHWT email
conversation).

RESTAURANTS AND PUBS
Type
Pub

Restaurant

Name

JD
Wetherspoon
Harvester

Egg policy
Free range

Free range

Statement and source
We only use British free range eggs that are Freedom Foods Assured. Free range means that the hens are
free to roam from dawn to dusk with free access to water, food and shelter.
https://www.jdwetherspoon.com/investors-home/bsr/responsible-retailing
It is M&B's policy that all products that contain shell egg, egg products and products with egg as a main
ingredients are sourced from hens that have been reared in accordance to the requirements of Directive
1999/74/EC for the protection of laying hens. As such all hens providing whole / shell eggs for M&B are
reared in free range systems.
http://www.mbplc.com/aboutus/ourapproachtobusiness/workinginpartnership/

Bar
Restaurant
Pub
Pub
Restaurant

Pub
Restaurant

Restaurant
Restaurant
Restaurant

All Bar One
Toby Carvery
Vintage Inns
Sizzling Pubs
Crown
Carveries
O’Neill’s
Frankie &
Benny’s
Chiquito
Garfunkel’s
Joe’s Kitchen
Brewers
Fayre

Beefeater
Zizzi

Free range

As above

Free range

As above

Free range

As above

As above

As above

As above

As above

As above

As above

Cage-free by
2023

Jo Paxton, group technical manager at TRG which owns Frankie & Benny’s and the below restaurants, told
the BHWT: “TRG have confirmed that by the end of 2017 all shell eggs used will be cage free, we are also
working with suppliers to ensure that all ingredients containing egg will be cage free by 2023.”

As above

As above

As above

As above

As above

As above

Cage-free by
2025

Whitbread commits to achieving 100% cage free status on all whole shell eggs by the end of 2020 and to
sourcing 100% cage free eggs for all ingredient egg products by 2025 across all its brands in the UK and
Germany.

Cage-free by
2025
Whole eggs free range
Ingredients free range in
some

http://www.whitbread.co.uk/content/dam/whitbread/corporateresponsibility/pdfs/responsiblesourcing/Whitbread%20Animal%20Welfare%20Policy%20Cage%20free%20
update%202016.pdf
As above
Currently, all whole eggs sourced for our kitchens are free range and from the UK and some used as
ingredients in sauces and desserts are also free range. As part of our commitment to improving our
sustainability with the SRA (Sustainable Restaurant Association), we have pledged to transition the
remainder of our eggs used to fully free range.
https://www.zizzi.co.uk/contact/index/faq/see-all

Ask Italian
Pret-aManger
Las Iguanas

Whole eggs free range
Ingredients unknown
Free range

We only source free range whole eggs.
https://www.askitalian.co.uk/about-us/sustainability/
From muffins to mayo, we only ever use free-range eggs sourced from the UK in our products.
https://www.pret.co.uk/en-gb/animal-welfare

Whole eggs –
free range
Ingredients caged

Las Iguanas understands the importance of good animal welfare standards. We work in close
partnership with our suppliers to ensure our animal welfare policy and its requirements are followed at all
times.
We source eggs for our kitchens from the UK and these are all free range and produced to the UK Lion
Mark, which guarantees high standards of food safety and traceability. Suppliers of eggs used as
ingredients such as bakery products comply with all EU and UK legislation on the welfare of laying hens
and the use of enrichment systems.
http://www.iguanas.co.uk/about

Café Rouge

Bella Italia

Whole eggs –
free range
Ingredients –
caged

Whole eggs –
free range
Ingredients –
caged

Café Rouge understands the importance of good animal welfare standards. We work in close partnership
with our suppliers to ensure our animal welfare policy and its requirements are followed at all times.
We source eggs for our kitchens from the UK and these are all free range and produced to the UK Lion
Mark, which guarantees high standards of food safety and traceability. Suppliers of eggs used as
ingredients such as bakery products comply with all EU and UK legislation on the welfare of laying hens
and the use of enrichment systems.
http://www.caferouge.com/faqs
Bella Italia understands the importance of good animal welfare standards. We work in close partnership
with our suppliers to ensure our animal welfare policy and its requirements are followed at all times.
We source eggs for our kitchens from the UK and these are all free range and produced to the UK Lion
Mark, which guarantees high standards of food safety and traceability. Suppliers of eggs used as
ingredients such as bakery products comply with all EU and UK legislation on the welfare of laying hens
and the use of enrichment systems.

La Tasca

Strada

Whole eggs –
free range
Ingredients caged

Whole eggs –
free range
Ingredients unknown

http://www.bellaitalia.co.uk/faqs/
La Tasca understands the importance of good animal welfare standards. We work in close partnership
with our suppliers to ensure our animal welfare policy and its requirements are followed at all times.
We source eggs for our kitchens from the UK and these are all free range and produced to the UK Lion
Mark, which guarantees high standards of food safety and traceability. Suppliers of eggs used as
ingredients such as bakery products comply with all EU and UK legislation on the welfare of laying hens
and the use of enrichment systems.
http://latasca.com/allergy-advice/
Strada understands the importance of good animal welfare standards. We work in close partnership with
our suppliers to ensure our animal welfare policy and its requirements are followed at all times.
We source eggs for our kitchens from the UK and these are all free range, produced to the UK Lion Code
and are certified by Freedom Foods, which guarantees high standards of food safety and traceability.
http://www.strada.co.uk/faqs

Wagamamas

Cage-free by
2024

‘YO! Sushi and Wagamama’s commitments to source exclusively cage-free eggs is an important step in
reducing the suffering of farm animals,’ said Pru Elliott, UK Corporate Campaigns Coordinator at The
Humane League.
‘We believe that in the near future every major European company will make the same commitment to
phase out cages, just as we see happening in the United States.’

Yo Sushi!
TGI Friday
(UK)

Cage-free by
2020
Free range by
2017

http://metro.co.uk/2016/11/14/teen-writes-open-letter-shaming-wagamama-krispy-kreme-and-milliescookies-for-use-of-caged-eggs-6249384/#ixzz4e8zZ0Mit
As above
We are currently in the process of moving to the use of 100% free-range eggs throughout TGI Fridays
restaurants in the UK. This includes whole eggs, ingredients and ensuring any eggs used in products by our
suppliers are also 100% free range. We are working towards being 100% free range by mid-2017.
https://www.tgifridays.co.uk/doing-our-bit/

HOTELS

Type
Hotel

Name

Holiday Inn

Egg policy
Cage-free by
2022

Statement and source
IHG has worked with The Humane League, a leading farm animal protection non-profit organisation based
in the US to commit to sourcing 100% cage-free eggs throughout our US, Canadian and European
operations no later than 2022. This is part of an overall goal to source only cage-free eggs across our entire
global estate by 2025 and will contribute to IHG’s broader Responsible Business agenda, which already
encourages hotels to use environmentally friendly and locally sourced products and services.
https://www.ihgplc.com/news-and-media/news-releases/2016/ihg-reinforces-long-term-commitment-tothe-sustainable-sourcing-of-food

Hotel
Hotel

Travelodge
Premier Inn

Unknown

The BHWT contacted Travelodge on November 3, November 15 and December 15.

Cage-free by
2025

Whitbread commits to achieving 100% cage free status on all whole shell eggs by the end of 2020 and to
sourcing 100% cage free eggs for all ingredient egg products by 2025 across all its brands in the UK and
Germany.
http://www.whitbread.co.uk/content/dam/whitbread/corporateresponsibility/pdfs/responsiblesourcing/Whitbread%20Animal%20Welfare%20Policy%20Cage%20free%20
update%202016.pdf

FAST FOOD
Name

McDonald’s
Burger King

Wimpy

Egg policy
Free range

Cage-free –
date TBC

Unknown

Statement and source
We are passionate about animal welfare. That’s why we only use free-range eggs across our whole menu – even
in our sauces and the coating on our Chicken McNuggets.
http://www.mcdonalds.co.uk/ukhome/whatmakesmcdonalds/articles/good-egg.html
CAs a demonstration of our commitment to animal welfare, RBI is committed to transitioning to 100% cage-free
eggs globally—and will accomplish that goal for our U.S., Canadian, and Mexican Tim Hortons and Burger King
locations by 2025.
http://www.rbi.com/responsibility
The BHWT has contacted Wimpy twice but has had no response.

Domino’s

Barn

Pizza Hut

Do not use eggs
themselves

Krispy Kreme

Cage-free by
2018

Greggs

Whole eggs –
free range
Ingredients unknown
Free range

Subway

We use egg in a small number of products such as dips. By the end of April 2016 only Barn eggs will be used in our
products.
http://corporate.dominos.co.uk/food-faq-s
We are continually working with our suppliers to ensure they meet our strict animal welfare standards. As we
don’t use eggs as an ingredient directly we are raising the topic of egg sourcing with those suppliers who do.
Facebook, December 2016:
https://www.facebook.com/pizzahutuk/posts/10154766460412278?comment_id=10154766867662278&notif_t=f
eed_comment&notif_id=1482155605591797
Krispy Kreme has reviewed its egg sourcing policy and as a result will transition to 100% cage-free eggs in the UK
by the end of 2018. This move is designed to reassure our customers of our commitment to sustainable sourcing
and animal welfare.
http://www.krispykreme.co.uk/ingredients
Today, all the whole eggs we buy are free range and we are proud to have received the Good Egg award from
Compassion in World Farming (CiWF) as a result.
https://corporate.greggs.co.uk/social-responsibility/responsible-sourcing/animal-welfare
We received a CIWF Good Egg award for our commitment to using only free range eggs in our products.



http://subway.co.uk/aboutus/default.aspx
We aim to only use free-range eggs, and free-range egg-derived ingredients

Boots

Free range

Millie’s Cookies

Caged

Costa

Cage-free by
2025

http://www.boots-uk.com/corporate_social_responsibility/marketplace/sustainable-supply-chains.aspx
The BHWT reached SSP UK, which owns Millie’s Cookies, by phone and was told: “The hens are not free range so
the eggs must be from hens kept in cages.”
Whitbread commits to achieving 100% cage free status on all whole shell eggs by the end of 2020 and to sourcing
100% cage free eggs for all ingredient egg products by 2025 across all its brands in the UK and Germany.

Cage-free by
2020

http://www.whitbread.co.uk/content/dam/whitbread/corporateresponsibility/pdfs/responsiblesourcing/Whitbread%20Animal%20Welfare%20Policy%20Cage%20free%20update
%202016.pdf
Since Starbucks first began buying cage-free eggs in 2008, we have made significant progress, increasing our
purchases year over year. While there is still work to be done across the industry to increase supply to address

Starbucks

market conditions, we are committed to working with our suppliers toward our goal to use 100% cage-free eggs in
company-operated stores by 2020.

Caffé Nero

Café Ritazza

Whole eggs cage free
Ingredients cage-free by
2021
Caged

https://news.starbucks.com/views/starbucks-position-on-cage-free-eggs
We are committed to driving animal welfare standards, and working towards using 100% cage free eggs in all our
‘own brand’ products across all stores. Currently, we are 100% free range on the whole eggs used in our savoury
range of products. We are committed to ensuring that all our ‘own brand’ products will contain cage-free eggs by
2021.
http://www.caffenero.co.uk/story/ethics.aspx
The BHWT contacted Café Ritazza but had had no reply as of yet.
SSP, which owns Café Ritazza, says this about its egg policy: “We aim to only use eggs that are produced to
standards equivalent to or superior to those set out in the British Egg Industry Council’s Lion Code. This Code
certifies that they have been produced in accordance with a strict code of practice which covers both animal
welfare and food safety.”

Upper Crust

Caged

http://www.foodtravelexperts.com/international/sustainability/marketplace/
The BHWT has contacted Upper Crust and is awaiting a response.
SSP, which owns Upper Crust, says this about its egg policy: “We aim to only use eggs that are produced to
standards equivalent to or superior to those set out in the British Egg Industry Council’s Lion Code. This Code
certifies that they have been produced in accordance with a strict code of practice which covers both animal
welfare and food safety.”
http://www.foodtravelexperts.com/international/sustainability/marketplace/

SUPERMARKETS
Name

Sainsbury’s

Egg policy –
whole eggs
Cage-free

Egg policy - ingredients

Statement and source

Taste the Difference - free
range
Other own brands - some
free range, some barn

2012: Director of Sainsbury's Brand Judith Batchelar, said: "We've now banned the
use of eggs from caged hens from all of our own brand products - not only fresh eggs,
but also as ingredients. This means that whether customers are buying cakes,

sandwiches, ready meals, salad dressings or fresh pasta, they can rest assured they're
not compromising their ethics when purchasing outside the egg aisle."

Waitrose

Free range

Free range

Co-op

Free range

Free range

Tesco

Cage-free by
2025

Finest range - free range
Other own brands - caged

Asda

Morrisons

Cage-free by
2025

Cage-free by
2025

Extra Special - free range
Other own brands - caged

The Best range - free range
Other own brands - caged

We are the only supermarket whose eggs are hand collected
- All of our hen’s eggs are laid in Britain
- Our eggs are laid on British farms we know & trust
- None of our eggs are from caged or barn systems
- Our organic chickens are fed an organic diet from hatching
- Our non organic hens are fed using feed made from GM free soya meal
- All our hens are housed in much smaller flock sizes than the UK standard*
http://www.waitrose.com/home/inspiration/about_waitrose/about_our_food/eggs.h
tml
Back in the 1990s we started labelling the living conditions of the hens on egg boxes
and, following on from this, in 2007 we became the first retailer to use only freerange own-brand eggs. . And since 2010, all the eggs used in our own-brand products
have been free-range too.
http://www.co-operativefood.co.uk/food-matters/farming-food/animal-welfare/
Working with supplier partners, Tesco will transition to 100% cage-free eggs, moving
to alternative sourcing methods, such as barns, free range and organic. At present,
some 43% of the 1.4 billion eggs sold by Tesco each year come from caged eggs, also
known as enriched colonies. Some 57% of eggs sold by Tesco in the UK come from
Free Range or Organic methods.
https://www.tescoplc.com/news/news-releases/2016/tesco-to-stop-selling-cagedeggs/
"In line with our parent Walmart, our ambition is to phase out eggs from caged hens
by 2025 in a way that supports a sustainable supply chain and that also enables us to
continue to offer our customers the choice and value that they expect from Asda."
http://www.thepoultrysite.com/poultrynews/37383/asda-and-lidl-complete-ukcagefree-revolution/
We have been listening hard to our customers about eggs from caged hens. Today we
are making our commitment that by 2025 all our eggs will be from non-caged hens.

Lidl

Aldi
Spar

Marks &
Spencer

Cage-free by
2025

Cage-free by
2025

Cage-free by
2025

Free range

Caged and free range check labels

Caged or barn

Unknown – check labels

Free range

https://www.facebook.com/Morrisons/photos/a.170764769648379.41236.13264975
3459881/1128536250537888/?type=3&theater
"Our pledge underlines our understanding of our customers’ changing expectations,
as shoppers increasingly search for responsibly sourced high quality British produce at
the best price," said Lidl UK commercial director Ryan McDonnell.
http://www.campaignlive.co.uk/article/asda-joins-lidl-morrisons-pledging-stop-usingeggs-caged-hens/1404007#
We have committed that from 2025 we will begin phasing out the sale of shell eggs
from caged hens in our UK stores.
http://www.fwi.co.uk/poultry/aldi-to-phase-out-sale-of-colony-eggs-in-stores.htm
Debbie Robinson, Spar UK managing director, said: “We have reviewed our egg
suppliers, including all our regional producers, and in line with the grocery market,
Spar is committed to switch to cage-free eggs by 2025.”
http://www.fwi.co.uk/poultry/spar-joins-major-retailers-with-cage-free-eggscommitment.htm
Eggs are very important to M&S. We were the first UK retailer to respond directly to
consumer concerns about laying hen welfare. We have a 100% free range egg policy
covering both whole eggs (since 1997) and eggs used as ingredients in our prepared
foods (since 2002).
https://corporate.marksandspencer.com/plan-a/our-approach/food-andhousehold/product-standards/raw-materials-commodities-and-ingredients/eggs

