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I don’t know how I survived before 
Blue Apron. This service has taken so 
much weight off my shoulders. Our 
whole family gets excited to see what 
recipes are in our box each week. My 
fridge is far less chaotic and we have 
wasted far less food. I’ve been pleasantly 
surprised when I try a new ingredient 
or dish I haven’t tried previously. I even 
appreciate the nights I get to cook more 
too, it’s enjoyable instead of a hassle. I 
was skeptical at first, but I’m so glad I 
decided to sign up...best thing I could 
have done for my family!
— DARCI S.

“

”

Happy customer since 2021
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Since our founding in 2012, Blue Apron has made  
it a priority to help ensure we have a positive 
impact on the world and the communities around 
us. We’ve been able to do so by mitigating food 
and packaging waste both in our fulfillment centers 
and in your homes. Over the past couple of years, 
we’ve focused on taking these commitments  
to another level, and in partnership with key 
stakeholders within our organization, we created  
the Better Living Roadmap. 

The Roadmap outlines our ESG goals, but more 
importantly, it tracks our achievements as we 
continue to invest in our sustainability journey. After 
much consideration and deliberation, Blue Apron has 
adopted a three-pronged approach that focuses on:

• PEOPLE - From our employees to our customers, 
we aspire to have a positive impact across our 
entire value chain. 

• PRODUCT - As a product-based company,  
how and what we source is key to our impact.

• PROGRESS - We believe that responsible 
corporations have a role to play in ensuring  
a profitable and better future for all.

Another intention of our Roadmap is transparency. 
For this initiative to be successful, it is imperative 
that we not only share the ways we plan to meet 
our goals, but also the headway we are making 
along the way.

Thank you for your interest in Blue Apron’s ESG 
plans - we look forward to having you join us on  
our journey. 

Linda Findley
President, CEO

Blue Apron’s Better Living Roadmap  
is our first report highlighting the 
company’s Environmental, Social,  
and Governance (ESG) plans and  
our sustainability efforts in 2021. 
Throughout this report, you will see  
the amazing work our teams are doing  
to ensure Blue Apron lives up to its  
vision of Better Living Through  
Better Food™.

About 
BLUE APRON

A message from our CEO
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Our culinary team strives to make each recipe 
special and unique, from creating exceptional flavor 
combinations to introducing new cooking techniques. 
While it started as a culinary principle, today, the 
Plus One philosophy guides us in everything we do— 
encouraging Blue Apron team members to bring their 
best to the table each and every day.

Our Plus One philosophy 
ABOUT BLUE APRON

Vision & Mission 

VISION

Better living through  
  BETTER FOODTM

MISSION

Spark discovery, connection,  
and joy through cooking

We own our
EXPERTISE

We connect FOOD with 
its ENVIRONMENTAL 

IMPACT

We foster HUMAN 
CONNECTION

We champion 
DISCOVERY

We SET THE BAR 
high

Values
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Where we’ve been
ABOUT BLUE APRON

Blue Apron is 
founded in 

New York City 
with the goal  
of bringing 

delicious, easy 
recipes to  
your door.

2012

The Blue Apron 
Market opens 

online, offering 
our favorite 
tools and 

custom spice 
blends. 

2014

Blue Apron 
releases our 
first mobile 
app, letting  
you manage 
your account 

on the go.

2015

Our state-of-
the-art Test 

Kitchen 
opens in 

Williamsburg, 
Brooklyn. 

2017

The Blue Apron 
Cookbook is 
published, 

loaded  
with 165 of our 

most-loved 
recipes.

2017

2013
Our West Coast 

fulfillment 
center opens in 
Richmond, CA, 

helping us 
reach more 
than 80% of 

the U.S.! 

2015
Our menu 

expands to 
include 

4-serving 
options, 
making it 

easier to feed 
the whole 

family. 

2016
Blue Apron 

Wine launches, 
delivering 

chef-curated  
wines perfect 

for pairing  
with meals.

2017
A new 

fulfillment 
center opens  
in Linden, NJ. 
At over 450k 
square feet, 
this is our 

largest & most 
automated 

facility. 

Linda Findley 
joins as 

President & 
CEO and 

begins the 
roll-out of a 

new strategic 
growth plan.

2019

Premium 
recipes come 
to the menu, 

offering special 
preparations 
and high-end 

proteins.

2020

Desserts, sides, 
and appetizers 
arrive on the 

menu with the 
launch of 
Add-Ons.

2021

In 2022,  
Blue Apron 
became a 

carbon-neutral 
company by 
offsetting its 

2021 estimated 
Scope 1, 2, and 

3 emissions.

2022

2018
Blue Apron 
adds WW 

Recommended  
options to  
the menu.

2020
Blue Apron 
donates 1 

million meals  
to Feeding 

America food 
banks.

2020
 Customization 

is available, 
letting you 

tailor meals to 
your tastes. 

2021
Blue Apron 

adds Heat & 
Eat to the 

menu, making 
mealtime even 

easier. 

2023
What’s next? 
Keep cooking 
with us to find 
out what the 
future holds. 
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Today, Blue Apron boasts its largest and 
most diverse menu to date. Every week, 

customers can log into their account or use 
the Blue Apron app to choose their menu, 
which includes options to suit a range of 

lifestyles, including:

CHEF FAVORITES 
Our Test Kitchen’s top picks

WELLNESS
Nutritionist-approved recipes  

designed for flavor first

FAMILY FRIENDLY
Kid-friendly meals the whole  

family will love

FAST & EASY
Meals designed to be ready  

in as little as five minutes

VEGETARIAN
Plant-forward meals featuring  

seasonally inspired ingredients

Blue Apron’s product selection has evolved to 
address its customer base of home cooks who 
are looking for meal solutions. With more 
weekly options than ever before, customers 
can now choose:

• Premium & Craft meals: Perfect for special  
occasions and to learn new techniques

• Heat & Eat: Pre-prepared meals ready in  
the microwave in minutes

• Add-Ons: Appetizers, sides, and desserts  
to complement your meals 

DID YOU KNOW?
Blue Apron is currently the only meal kit to offer  
a wine subscription! Each personalized delivery 
under the wine subscription plan includes six 
exclusive wines and provides tips for pairing  
with your Blue Apron meals. 

BLUE APRON MARKET
In addition to its meal and wine subscription 
plans, Blue Apron’s Market sells chef tools,  
wine bundles, and meal kits, making it your 
perfect gift destination!

A decade of 
innovation

ABOUT BLUE APRON

Our approach to 
SUSTAINABILITY 
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that good outcomes are the result of careful 
planning and direction. That’s why we created our 
Better Living Roadmap, our plan to advance our  
ESG commitments across three categories: People, 
Product, and Progress. With this report, we are 
sharing our vision and the initiatives that are  
helping us reach our goals, while holding  
ourselves accountable. 

As invited guests to tables across the country,  
Blue Apron wants to join our voice, skills, capability, 
and experience to play our part in addressing some 
of society’s toughest challenges. To that end, we 
remain committed to our teams and our suppliers— 
and their communities—to provide Better Living 
Through Better Food™.

Kelly Burton
Head of Sustainability & Social Impact

Sustainability is ingrained in Blue Apron’s 
DNA. Since our founding, Blue Apron has 
worked to bring delicious, responsibly 
sourced meals to customers in a way that 
is mindful of our environmental impact, 
with an emphasis on both dietary and 
planetary health.

In 2020, we established five key pillars to our 
corporate social responsibility strategy:

• Social Impact
• Diversity, Equity, and Inclusion
• Responsible Sourcing
• Operational Food Waste Reduction
• Packaging Sustainability

The following year, we committed to additional  
ESG efforts that range from board diversity goals  
to becoming carbon neutral. Like the recipes our 
culinary team creates for our customers, we believe 

PEOPLE
People are central  

to everything we do and why  
we do it: our employees, 
our supply chain, and our 
community of customers.

PRODUCT 
We recognize the role of food 
choice in both planetary and 

dietary health and aim to advance 
offerings that align with both. 

We are committed to including 
ingredients that meet our quality 

standards and are responsibly 
sourced, while reducing impacts  

in waste, emissions, and 
packaging. 

PROGRESS
We are committed to working 
towards value enhancement 

for all of our stakeholders 
and that includes our efforts 
related to board inclusivity, 
governance, sustainability 

materiality, and transparency.

A letter from our  
Head of Sustainability  
& Social Impact

PEOPLE 
OUR APPROACH TO SUSTAINABILITY
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Our employees are at the heart of what we do, 
and it’s their dedication to our customers, and 
each other, that makes Blue Apron a special 
place to work. In 2021, we launched our internal 
Chef’s Table initiative because we want every 
Blue Apron employee to feel like they’re sitting 
at the chef’s table when they come to work. 
Through an ongoing series of workshops on 
topics such as servant leadership and peer 
relationships, employees are learning the skills 
to be successful and grow in their careers at 
Blue Apron.

We raised our minimum wage to $18 per hour in 
2021, introduced an employee referral program and 
established the Aprons for All initiative, our internal 
program for Diversity, Equity, and Inclusion (DE&I). 

In addition, we maintain an Environment, Health, and 
Safety (EH&S) team composed of representatives 
from across the company. 
The EH&S team is 
responsible for employee 
training on proper health 
and safety practices with 
the goal of continuous 
reduction of recordable 
injuries. 

As a reflection of these 
efforts, over the past five 
years, the injury rate has 
declined by 76%. 

knowledge of factors that enhance planetary and 
dietary health.

Since 2012, we have partnered with regional food 
banks under the Feeding America umbrella to donate 
surplus food. In 2020, we also provided charitable 
support through sponsorship and cause marketing  
to hunger relief organizations, which was especially 
important given the negative impacts of the 
coronavirus (Covid-19) pandemic on food security.  
In addition, we operate a weekly Farmers’ Market,  
a company-run program that provides fulfillment 
center employees with access to quality ingredients 
for meals at home at no cost to them. In 2021, we 
donated over 1.3 million meals to Feeding America* 
and half a million meals to our employees.

In addition to prioritizing hunger relief, we are an 
active supporter of Wellness in the Schools (WITS),  
a New York City-based nonprofit organization 
committed to ending childhood obesity by 
promoting healthy eating and lifestyle choices. 
Historically, as “chef partners,” we have participated 
in WITS Café Days, during which members of our 
culinary team visited area school cafeterias to 
prepare interactive lunchtime meals, and also invited 
students from area schools to our test kitchen for a 
day of cooking education. During the pandemic, we 
provided WITS with online cooking demonstration 
content to support underserved, food-insecure youth.

VALUES
Blue Apron empowers people to create incredible 
culinary experiences at home through our meal, 
wine, and market offerings. In 2021, under the 
direction of our Executive Leadership Team, we 
redefined our company values, the key components 
of our culture that guide the way our organization 
functions and how our employees show up to work 
each day. We introduced five company values that 
we used as our guiding principles (page 5).

We also value the role our employees play in shaping 
their communities. In 2020, we introduced Red, 
White, and Blue Apron—a nonpartisan, educational, 
and action-oriented initiative dedicated to 
promoting democracy and supporting and educating 
all voting-eligible employees through the entire 
voter registration process. Through Red, White,  
and Blue Apron, we committed to closing all of our 
facilities, with pay, on Presidential Election Days, 
and providing our team members assistance with 
voter registration, early voting information, and 
transportation to the polls.

OUR COMMITMENTS TO THE COMMUNITY
To accelerate the adoption and success of our 
Better Living Roadmap, we need to include the 
people who support us: our customers and their 
communities. To achieve Better Living Through 
Better Food™, we must work to make meaningful 
efforts to increase food equity and improve our 

2021
donated over 

MILLION MEALS

1.3
2021

HALF A 
MILLION 

meals to 
employees

FARMERS’ 
MARKET

Our people
PEOPLE

We raised our 
MINIMUM WAGE to

and started our first 
401K MATCH

*Feeding America estimates that 12 pounds of food equals 10 meals.

With the support of an external consultancy, we 
identified areas for improved recruitment and 
retention for historically underrepresented groups 
across the organization. We strive for Blue Apron to 
be a place where employees can bring their whole 
selves, work with intention, and grow their careers.
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What has contributed to your success at  
Blue Apron?
Well, that would depend on how you measure 
success! However, if I had to lay out the steps that 
I believe are required to achieve success, then it 
would be the following: Perseverance and having 
the mindset that failure is not an option. Stuck in a 
tough situation? Power through and find a way to 
get through it. Not your job? Figure it out. Didn’t 
get the role or feedback that you were expecting? 
Keep trying and work through it. Work on yourself 
and keep learning even if it’s on your own time. 
Sometimes you need to push yourself and create 
the path that may not have been carved before. 
Then share the knowledge you have learned with 
others. Work with your team and follow up. As you 
continue to grow with the company, your team is 
growing with you. There is so much that you can do 
to provide that support. Don’t let that slip away and 
please don’t forget to take care of yourself during 
this time. 

Have you had any mentors/influencers who 
guided your career? If so, can you tell us how?
I’ve been lucky to have had the opportunity to work 
with a few bosses who cared and helped guide me 
through my career when times were tough. They 
listened and provided support when it was needed. 

What is your favorite Blue Apron recipe or 
ingredient?
Calabrian Shrimp & Orzo

What is your favorite Blue Apron memory?
It’s a recent one and definitely tops as my favorite 
Blue Apron memory! Being able to attend the 
closing bell for New York Stock Exchange in honor  
of Blue Apron’s 10-year anniversary. 

What has kept you at Blue Apron for so long?
The people. Also, part of me feels like my work 
here is not done yet. 

Anything else you’d like to share about your time 
at Blue Apron?
After having to prep and inspect thousands of stems 
of cilantro and parsley back in the day, I can now tell 
the difference between the two.

Name:  
Linda Su

Site:  
New York City

Blue Apron Anniversary Date:  
Oct. 8, 2014

Current Role and Location:  
Director of Planning, New York City  
(spending more time in Linden!)

Previous Positions and Locations 
with Blue Apron:

Kitchen-Inbound Area Manager/Shift 
Manager (Brooklyn › Jersey City)

Planner (Jersey City › Linden)

Planning Manager (Linden)

Sr. Planning Manager (New York City)

Director of Planning (New York City)

Employee highlight
PEOPLE

PRODUCT 
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Since 2018

In 2021, waste represented 
an estimated 

of our calculated 
SCOPE 3 EMISSIONS

1%

High Quality Standards: 
Dedicated to high quality  
and food safety, BA has been 
certified under the Safe Quality 
Food (SQF) Food Safety Code 
for Manufacturing since 2018, 
our two fulfillment centers  
in Richmond, California and 
Linden, New Jersey are audited annually. The SQF 
Food Safety Code is a rigorous food safety scheme 
benchmarked by the Global Food Safety Initiative. 

Responsible Sourcing: This cornerstone of our Better 
Living Through Better Food™ gives us a chance to 
support suppliers who align with our values while 
maximizing efficiencies, which in turn helps control 
costs and mitigate waste. 
 
In 2018, we announced our animal welfare policy 
under which we have worked to make progress 
toward the Five Freedoms, a globally accepted animal 
welfare standard. In addition, enriched environments 
and pasture-based systems continue to be part of our 
meat and poultry sourcing strategy. We are dedicated 
to transparency and have aligned our animal welfare 
goals with third-party animal welfare certification 
programs, such as Certified Humane Raised and 
Handled® and Global Animal Partnership. 

When we think about making our role  
in both planetary and dietary wellness  
a priority, it means that as we continue  
to develop our product offerings,  
we remain committed to including 
ingredients that meet our quality 
standards and are responsibly sourced, 
while reducing impacts in waste, 
emissions, and packaging. 

Blue Apron partners with the Monterey Bay Aquarium 
Seafood Watch®, a leading authority on seafood 
sustainability. As we monitor the sustainability of 
seafood, we aim to source as sustainably as is 
reasonably possible. This could mean sourcing from 
farms or fisheries with sustainability certifications  
from leading sustainability organizations - such as the 
Marine Stewardship Council, Aquaculture Stewardship 
Council, or Best Aquaculture Practices - or finding 
smaller fisheries that are involved in fishery 
improvement projects. In March 2021, Blue Apron 
became the first meal-kit company to join the Ocean 
Disclosure Project, a platform for voluntary seafood 
sourcing disclosures.

Mitigating waste is a key priority for Blue Apron. We 
have been part of the U.S. Food Loss & Waste 2030 
Champions since 2016. Our efforts in avoidance and 
diversion are tracked, and in 2021, waste represented 
an estimated 1% of our calculated Scope 3 emissions.

We conducted our first Greenhouse Gas (GHG) 
Footprint analysis in 2021. We included Scope 1, 
Scope 2, and eight of what we believe are the most 
material categories for Scope 3: purchased goods 
and services, fuel- and energy-related activities, 
upstream transportation and distribution, waste 
generated in operations, business travel, employee 
commuting, leased assets, and end-of-life treatment 
of sold products. Based on this assessment, created 
for us by a related party, our total emissions were 
estimated to be 124,000 metric tons equivalents,  
or mTCO2e and we offset 100% of our estimated 
emissions (Scope 1, Scope 2, and Scope 3) through 
the purchase of carbon credits from the related party.

CERTIFIED 
HUMANE RAISED 
AND HANDLED® 

pasture-raised eggs

Our product
PRODUCT 

I am in LOVE with Blue Apron. I have drastically reduced food waste by using Blue Apron, 
which I am extremely happy about. The meals are delicious, fun to prepare, very satisfying 
and help our family with portion control. Additionally, I find it’s less expensive to use Blue 
Apron than {the} market for meals. You have truly changed my family’s mealtime experience!

— ELIZABETH H. 

“

”

Happy customer since 2020

HIGH-QUALITY and 
RESPONSIBLE sourcing
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a standardized labeling system that clearly 
communicates recycling instructions to the public, 
and are working to add How2Recycle® labels to  
all of our internal packaging. The gel packs that are 
used to keep our meal-kit boxes cold during transit 
are designed to be drain safe and fully recyclable. 
Lastly, we operate a packaging engineering lab  
that conducts regular tests on new materials and 
innovative solutions to identify opportunities to 
reduce our environmental footprint, including 
improved recyclability and increased post- 
consumer recycled content.

Our packaging is an integral part of our offering, 
ensuring minimal damage and waste from transport 
and delivery. We set a goal to achieve 100% 
recyclable, reusable, or compostable packaging  
in our meal kits by 2025. To work towards this goal 
and enhance the sustainability of our packaging,  
we prioritize circular economy principles and 
specifically, packaging recyclability, post-consumer 
recycled content, and consumer education. A 
significant portion (by weight) of the packaging  
that we send to our customers is recyclable.  
We also partner with How2Recycle®, 

ONLY WHAT’S NEEDED 
We call it Dynamic Packaging: our 
proprietary packaging specification 
system that helps us “right-size” each 
box based on each customer’s order. 
Using the smallest possible box for an 
order eliminates unnecessary material 
and improves freight efficiency by 
increasing the number of boxes 
that can fit on a truck. Avoiding 
unnecessary packaging is not only 
better for the planet—it also saves 
dollars that can be reinvested in 
better packaging and ingredients.

Current packaging  
is approximately 

 of our 2025 GOAL
85%

Note: I didn’t personally eat any of the food. I paid for the food, and had it delivered to my  
90 year old grandmother for 9 weeks as a Christmas present. But I can say that she raved 
about the food. Every week I would call her and read her the meal options (she doesn’t have 
a cell phone or computer) and she would go on and on about how good everything was, and 
how much fun she had cooking the meals. She even bragged to all of her neighbors what a 
great gift it was. So, even though I didn’t actually try any of the food I can tell you that the  
service was great, and the website/app were pretty easy to use and very informative.  
And based on her reviews, everything must have tasted really good.”

— BRIAN J. (the best grandchild ever)

“

”

Another happy customer

Our product
PRODUCT 

Continued from previous page
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Supplier highlight
PRODUCT  

THE BOUTIQUE 
DIFFERENCE
Susy Rodriguez Vasquez
crafts wine with care.

Winemaker Susy Rodriguez Vasquez 
was born in Bolivia and studied 
agriculture in the U.S., earning  
a winemaker certificate from U.C. 
Davis. She’s bringing 15 years of 
experience and her own unique  
style to the Solstice Sauvignon  
Blanc for Blue Apron.

Warm days, cool evenings, and rich soils-Lodi has it all. Situated just east of the San Francisco Bay,  
Lodi is influenced by the Pacific Ocean. Cool breezes and fog protect the grapes from too much sun.  
The nearby Mokelumne River deposits clay and gravel, enriching the soil. Winemakers in this region have 
demonstrated a unique commitment to the environment. Together, they formed the Lodi Rules-a set of over 
1,000 guidelines for sustainable growing, governing everything from business practices to pesticide use.  
Susy Rodriguez Vasquez grows and vinifies the Solstice Sauvignon Blanc in Lodi. 

SUSTAINABILITY IN THE FIELD

Here’s how Susy Rodriguez Vasquez  
grows grapes with care for the fruit and  

the land in Lodi. 

OWL BOXES 
Creating a home for owls is the vineyard’s  

way of practicing natural pest control.

COVER CROPS
Off-season growing promotes soil health  

and prevents erosion. 

IRRIGATION
Efficient drip irrigation keeps the plants happy 

and saves water at the same time.  

HAPPY HABITAT
Native plants are maintained to promote  

the natural habitat and local species. 

SOIL 
Organic matter and composting keeps  

the soil rich and healthy. 

Learn to love Lodi: 
A RICH REGION COMMITTED TO SUSTAINABLE GROWING

SUSTAINABILITY IN THE WINERY 

Susy Rodriguez Vasquez’s efforts  
don’t stop after harvest. 

ENERGY USE 
Tanks are cleaned with a solar-powered 

water heater to reduce energy consumption.

SOLAR PANELS 
Exterior solar panels provide natural energy 

for winery operations.

THE WORM FARM 
Winery wastewater is purified by 

earthworms and reused in the vineyard.

About the Wine
A BRIGHT & AROMATIC BOTTLE

This fragrant Sauvignon Blanc is delicious on its 
own or paired with a light meal. 

This bottle shows all of the beautiful aromatics that 
Sauvignon Blanc is known for. Look for fresh white 
flowers, tropical fruits, and a hint of green pepper. 
On the palate, expect refreshing acidity 
and a faint stony minerality. Try serving 
alongside a salad topped with a light 
protein like fish or chicken.

2021 SOLSTICE SAUVIGNON BLANC
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Just when I think I’ve tasted or learned it 
all, I surprise myself with something new! 
Thanks for evolving and staying on trend. 
There are so many options to choose from.

— LISA R.

“

”

Happy customer since 2015

PROGRESS 
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The elimination of any issued and outstanding 
shares of Class B common stock also resulted in  
Blue Apron no longer being a “controlled company” 
under NYSE. At their 2021 annual meeting, the 
company’s stockholders approved a proposal that 
will declassify the company’s board of directors into 
a single class, with directors elected to one-year 
terms beginning at the annual meeting and all 
directors subject to one-year terms beginning  
at the 2024 annual meeting of stockholders. 

Reporting: We believe that transparency is integral 
to our work and our dedication to Better Living 
Through Better Food™, and to that end, we include 
our first SASB Report as part of this Roadmap (page 
25). Looking forward, we hope to publish updates  
on our progress to our goals annually in conjunction 
with our fiscal year-end reporting (each April).

If you have any questions or want to read more 
about our progress, please visit:  
investors.blueapron.com/ESG

Responsible corporations have a role to 
play in working to ensure a profitable 
and better future for all. 
At Blue Apron, we have taken a number of steps to 
improve our corporate responsibility. 

Governance: As of December 31, 2021, we are proud 
that 80% of the members of our board of directors 
identify as female and 20% identify as members  
of groups historically underrepresented on corporate 
boards. The board is committed to evaluating our 
corporate governance practices on an ongoing basis 
and will make the changes necessary to continue  
to develop as a public company. 

In September 2021, all of our issued and outstanding 
shares of Class B common stock were converted 
into shares of Class A common stock; as a result,  
all outstanding common shares now have one  
vote per share. 

2021 Sustainability Accounting 
Standards Board (SASB)

Our progress
PROGRESS

“

”

Happy customer since 2015

We love that we usually get to use a new 
ingredient or piece of produce we have 
never tried before and that the recipe card 
will tell you about it and how to use it. We 
have even added the recipe to our regular 
seasonal rotation when we can find the 
unusual ingredients or prompted us try 
new recipes with the unusual ingredient. 

— BETH S.

TOPIC ACCOUNTING METRIC DISCLOSURE CODE

Hardware 
Infrastructure 
Energy & 
Water 
Management

(1) Total energy consumed, (2) percentage grid electricity, 
(3) percentage renewable

1) GCP 13.214 tCO2e and AWS 16.0 mTCO2e. 2) and 3) see 
discussion. CG-EC-130a.1

(1) Total water withdrawn, (2) total water consumed, 
percentage of each in regions with High or Extremely  
High Baseline Water Stress

Zero (0). On-premises servers in Fulfilment Centers are a very 
small proportion of computing needs and are not cooled by 
water.

CG-EC-130a.2

Discussion of the integration on environmental 
considerations into strategic planning for data center 
needs

Google matches 100% of the energy consumed by Google 
Cloud with renewable energy, and Amazon is working towards 
its goal of powering its operations with 100% renewable 
energy by 2025. We expect this achievement to contribute 
positively to Blue Apron’s emission reduction efforts.

CG-EC-130a.3

Data Privacy &  
Advertising 
Standards

Number of users whose information is used for secondary 
purposes All users who have not opted out. CG-EC-220a.1

Description of policies and practices relating to 
behavioral advertising and user privacy Available here: https://www.blueapron.com/pages/privacy CG-EC-220a.2

Data Security

Description of approach to identifying and addressing 
data security risks

Blue Apron Data security is overseen by our Head of 
Information Security, who reports to our Chief Technology 
Officer (CTO). We utilize industry best practices to safeguard 
our customers and our Data. We have implemented a robust 
program that actively monitors our environment for security 
threats. We assess our security posture by continuously 
testing our security. This includes but is not limited to 
routine audits, penetration testing, and actively coordinating 
with security researchers from our bug bounty. We also 
conduct employee training on security.

CG-EC-230a.1

(1) Number of data breaches, (2) percentage involving 
personally identifiable information (PII), (3) number of 
users affected

Zero (0) data breaches CG-EC-230a.2

Employee 
Recruitment, 
Inclusion & 
Performance

Employee engagement as a percentage
Corporate employees are surveyed using an index tool that 
measures: motivation, pride, recommendation and present 
and future commitment. 58% were identified as engaged.

CG-EC-330a.1

(1) Voluntary and (2) involuntary turnover rate for all 
employees As of December 31, 2021: 1) 68.9%. 2) 21.4% CG-EC-330a.2

Percentage of gender and racial/ethnic group 
representation for (1) management, (2) technical staff, 
and (3) all other employees

As of December 31, 2021, 1) 43% identify as women and 57% 
identify as men, 39% identify racially as something other 
than white. 2) 100% identify as men, 33% identify racially 
as something other than white. 3) 50% identify as women 
and 50% identify as men, 86% identify racially as something 
other than white. In all instances: of those that responded.

CG-EC-330a.3

Percentage of technical employees who are H-1B visa 
holders As of December 31, 2021, less than half of one percent. CG-EC-330a.4

Product 
Packaging & 
Distribution

Total greenhouse gas (GHG) footprint of product 
shipments

Our total emissions for 2021 were based on the carbon 
footprint analysis performed by a related party, in 
accordance with the GHG Protocol. Total emissions were 
estimated to be 124,000 metric tons and were distributed as 
Scope 1: 1,250 metric ton equivalents, or mTCO2e, Scope 2: 
7,366 mTCO2e, and Scope 3: 115,346 mTCO2e. Within Scope 
3, the largest impact was in Purchased Goods and Services: 
94,073 mTCO2e.

CG-EC-410a.1

Discussion of strategies to reduce the environmental 
impact of product delivery

We offset 100% of our estimated emissions (Scope 1, Scope 
2 and Scope 3) through the purchase of carbon credits from 
a related party and will continue to do so through 2024 
when we expect to outline our pathway to Net Zero in this 
category.

CG-EC-410a.2
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Forward Looking Statements
This report includes statements concerning Blue Apron Holdings, Inc. and its future expectations, plans and prospects that constitute “forward-looking statements”  
within the meaning of the Private Securities Litigation Reform Act of 1995. For this purpose, any statements contained herein that are not statements of historical fact may be  
deemed to be forward-looking statements. In some cases, you can identify forward-looking statements by terms such as “may,” “should,” “expects,” “plans,” “anticipates,” 
“could,” “intends,” “target,” “projects,” “contemplates,” “believes,” “estimates,” “predicts,” “potential,” or “continue,” or the negative of these terms or other similar  
expressions. The forward-looking statements in this report are only predictions. Blue Apron has based these forward-looking statements largely on its current expectations  
and projections about future events and financial trends that it believes may affect its business, financial condition and results of operations. These forward-looking 
statements speak only as of October 10, 2022 and are subject to a number of risks, uncertainties and assumptions including, without limitation, the company’s ability to 
operate as a going-concern in the event that certain anticipated transactions  do not close on the expected terms or at all, the company’s expectations regarding its 
expenses and revenue, its ability to grow adjusted EBITDA and achieve or maintain profitability, the sufficiency of the company’s cash resources, the company’s needs for 
additional financing; the company’s ability, including the timing and extent, to sufficiently manage costs and to fund investments in its operations in amounts necessary 
to maintain compliance with financial, environmental, sustainability and corporate governance (“ESG”), and other covenants under its indebtedness while continuing 
to support the execution and acceleration of its growth strategy on the company’s anticipated timelines; the company’s ability, including the timing and extent, to  
successfully support the execution of its growth strategy, cost-effectively attract new customers and retain existing customers, including its ability to sustain any increase 
in demand resulting from both its growth strategy or the COVID-19 pandemic, and its ability to continue to expand its product offerings and distribution channels, and to  
continue to execute operational efficiency practices; the company’s expectations regarding, and the stability of, its supply chain, including potential shortages, interruptions  
and/or increased costs in the supply or delivery of ingredients, and parcel and freight carrier interruptions or delays and/or higher freight or fuel costs, as a result of 
inflation or otherwise; changes in consumer behaviors, tastes and preferences that could lead to changes in demand, including as a result of, among other things the 
impact of inflation or other macroeconomic factors, and to some extent, long-term impacts on consumer behavior and spending habits; the company’s ability to attract 
and retain qualified employees and personnel in sufficient numbers; any material and adverse impact of the COVID-19 pandemic or any future surges, including as a result 
of new variants and subvariants of the virus, on the company’s operations and results, such as challenges in employee recruiting and retention, any prolonged closures, 
or series of temporary closures, of one or both of its fulfillment centers, supply chain or carrier interruptions or delays, and any resulting need to cancel or shift customer 
orders; the company’s ability to effectively compete; the company’s ability to maintain and grow the value of its brand and reputation; the company’s ability to achieve 
its ESG goals in its anticipated timeframe, if at all; the company’s ability to maintain food safety and prevent food-borne illness incidents and its susceptibility to supplier- 
initiated recalls; the company’s ability to comply with modified or new laws and regulations applying to its business, or the impact that such compliance may have on 
its business; the company’s vulnerability to adverse weather conditions, natural disasters, wars, and public health crises, including pandemics; the company’s ability 
to protect the security and integrity of its data and protect against data security risks and breaches; the company’s ability to obtain and maintain intellectual property 
protection; and other risks more fully described in the company’s Annual Report on Form 10-K for the year ended December 31, 2021 filed with the SEC on February 25, 
2022, the company’s Quarterly Report on Form 10-Q for the quarter ended March 31, 2022 filed with the SEC on May 9, 2022, the company’s Quarterly Report on Form 
10-Q for the quarter ended June 30, 2022 filed with the SEC on August 8, 2022, and in other filings that the company may make with the SEC in the future. The company  
assumes no obligation to update any forward-looking statements contained in this report, whether as a result of any new information, future events, or otherwise.


