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P E O P L E  &  E T H I C S

A Note from Liliana Esposito, Chief Corporate Affairs and 

Sustainability Officer

Dave Thomas opened the first Wendy’s restaurant with an unwavering commitment to 

serve fresh food, at a fair price, in a comfortable atmosphere. More than 50 years later, 

doing the right thing, in the right way, is still what guides the Company and our approach to 

corporate responsibility: Good Done Right.

In 2020, Good Done Right took on a whole new level of importance as we came together 

to face COVID-19. The pandemic reinforced the importance of our commitment to the 

health, safety and well-being of our teams, customers and supply chain, and further 

underscored the interconnectedness of our business and society. We are grateful for the 

strong relationships we have with our suppliers, employees and customers that enabled 

transparent dialogue within the Wendy’s system and the communities in which we serve. 

This report outlines the significant ways we stayed connected to and prioritized safety, 

health and well-being with our key North America supplier relationships during 2020. This 

focus has continued throughout 2021 and remains a priority as we look to the future. 

A Commitment to Human Rights and Equitable Labor Practices

Wendy’s is a people business. Respect, equity and fair treatment are central to what we 

do. Dave Thomas believed the impact we make on others and our communities is just as 

important as the food we serve. We strive to bring the values Dave established—including 

Do the Right Thing, Treat People with Respect and Give Something Back—to life daily 

with our team members, customers and in the communities where we do business.

In 2020, we completed a materiality assessment to help us identify what the most material 

issues are to our various stakeholders, including members of our board of directors, 

customers, employees, franchisees, shareholders, suppliers and nongovernmental 

organizations (NGOs). Through this assessment, we identified Wendy’s 24 most material 

topics. One of the topics identified in the materiality assessment was fair labor practices 

and human rights, which applies to both our direct employees and our supply chain. We 

believe working with suppliers that share similar values to ours is essential to our 

business. Becoming a Wendy’s supplier goes beyond providing the highest quality 

products – it also means providing best-in-class programs, a collaborative and transparent 

approach and enthusiasm to join us on a journey of continuous improvement.

Wendy’s People & Ethics Report
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Overview

At the end of 2020, Wendy’s North America supply chain 

encompassed about 450 suppliers, which includes more than 300 

food and packaging manufacturing and processing facilities and 

about 30 distribution centers, all of which are covered by the Code 

of Conduct for Suppliers to Wendy’s (the “Code”) described below. 

Our largest volume of supplier facilities is in the areas of meat 

protein packing and processing (~100), produce (~60), dairy 

products (~30), packaging (~50) and bakery items (~30). 

For purposes of the Code, the term “Supplier” includes those 

persons, entities, companies or organizations that have entered into 

a written agreement with Wendy’s or who have been otherwise 

approved by Wendy’s to supply or manufacture products to be sold 

within the Wendy’s system.

History and Scope of Wendy’s Code of Conduct for 

Suppliers

When the Code was first published in 2016, the Code applied to 

U.S. suppliers of food, paper and packaging. In 2017, we expanded 

the Code to include all U.S. and Canadian contracts managed by 

Wendy’s independent supply chain purchasing co-op, Quality 

Supply Chain Co-op, Inc. (“QSCC”), and to other suppliers that 

provide a significant stream of goods or services to The Wendy’s 

Company on an annual basis beyond those suppliers managed by 

QSCC. 

Suppliers are required to affirm each year that they have received 

and understand the expectations under the Code, and certain 

provisions of the Code include additional assurances and 

requirements. For example, suppliers of food are subject to regular 

food safety testing protocols and audits, and suppliers of meat 

products undergo first- and third-party animal welfare audits and 

reviews. 

Suppliers, and their suppliers and contractors, are also expected to 

comply with applicable local, state/provincial and federal laws and 

regulatory requirements as part of responsible business

operations, including but not limited to applicable employment, 

immigration, civil rights, antidiscrimination, food safety, animal 

welfare, environmental, and other applicable laws and regulations. 

The full Code of Conduct for Suppliers to Wendy’s can be found 

here

Wendy’s Supply Chain: Engagement Beyond 

Our Operations

2

https://www.wendys.com/sites/default/files/2018-04/2017%20Wendy%27s%20Supplier%20Code%20of%20Conduct_FINAL.pdf


Expanding Wendy’s Code of Conduct for 

Suppliers

In 2017, we expanded the Code to include additional assurances 

and requirements related to human rights and labor practices for 

certain suppliers after conducting a human rights assessment in 

conjunction with third-party expertise. The decision to expand 

the Code was due in part to the nature of agricultural work, its 

workforce and an evaluation of various risk factors. 

As a result of this assessment, the Code requires third-party 

reviews related to human rights and labor practices for certain 

suppliers of hand-harvested, whole, fresh produce such as 

tomatoes, lettuce and berries. 

In addition to the assurances and third-party assessments 

required by the Code, we also conduct our own Quality 

Assurance audits of farms, plants, facilities and other relevant 

locations of our food and beverage suppliers. As part of our 

supplier relationships, Wendy’s generally reserves the right to 

conduct (or have a third-party conduct) unannounced 

inspections of supplier facilities and records. During these visits,  

our Wendy’s Quality Assurance team members observe 

operations conditions of our suppliers. Suppliers are also 

encouraged to conduct their own audits and inspections to 

ensure compliance, and we expect all suppliers to document the 

results of their own internal audits. Non-compliance by a supplier 

or contractor with our Quality Assurance standards or other 

standards under the Code can have direct consequences to the 

supplier’s relationship with Wendy’s. This has also precluded 

suppliers who do not meet our standards from entering the 

Wendy’s system. 

Wendy’s Supply Chain: Engagement 

Beyond Our Operations

P E O P L E  &  E T H I C S
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Just as COVID-19 affected nearly every facet of society, we, 

too, had to quickly pivot amidst rapidly changing 

environments, particularly in our supply chain. As needed, 

we communicated our expectations to distribution partners 

and others who regularly access our restaurants to perform 

evaluations, maintenance and other necessary services and 

established a protocol for sharing information to support 

safety concerns in our restaurants. 

Supply chain disruptions, particularly in meat processing 

facilities, were widely reported following the onset of the 

pandemic and did have a short-term impact on Wendy’s 

ability to consistently supply our signature fresh, never-

frozen beef to our restaurants in the U.S. and Canada. 

These disruptions generally occurred because production in 

processing facilities was either slowed down or temporarily 

halted to enable physical distancing and/or quarantine of 

workers in an effort to slow the spread of COVID-19. 

Regardless of any temporary disruption to our business and 

others supplied by our suppliers, there is no question that 

the first priority for suppliers needed to be protecting the 

health and safety of workers during this challenging time. 

Prior to the onset of the COVID-19 global pandemic, 

typically the Company conducted onsite audits at Supplier 

locations, interfacing with various representatives at each 

facility. During 2020, we started the year with in-person 

audits, but then pivoted to virtual and remote auditing 

formats, conducting about 90% of our audits this way once 

COVID-19-related travel and gathering restrictions came 

into effect. Thanks to years of work building strong supplier 

relationships, we were able to successfully pivot many of 

our interactions with suppliers to these virtual formats. In 

2020, we nonetheless conducted more than 600 first- and 

third-party audits, including reviews of all new facilities 

entering our supply chain. We also collaborated with 

suppliers on new products using virtual tools and data 

sharing between those suppliers and our teams and 

maintained continuous and transparent lines of 

communications with our suppliers. Importantly, throughout 

the pandemic, our expectations of supplier compliance with 

the Code, including related to human rights and labor 

practices, did not and will not waver. 

Impacts of COVID-19 on Wendy’s 

and Our Supply Chain
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Because the Code expressly requires that our 

suppliers comply with applicable laws and regulations 

as part of responsible business operations, this 

requirement includes adherence to evolving 

government and health requirements stemming from 

the COVID-19 pandemic. As such, although Wendy’s 

did not institute any new requirements specific to 

COVID-19, we maintained expectations that suppliers 

comply with applicable laws and regulations arising 

from the pandemic, and we maintained frequent and 

transparent communications with suppliers. 

In response to COVID-19, we understand that many of 

our suppliers took actions to support workforce safety, 

including adopting or modifying employee screening 

and/or testing protocols, social distancing, enhanced or 

reinforced cleaning protocols, access to vaccinations 

and, in some cases, vaccine requirements for their 

employees. For suppliers regularly entering our 

restaurants or other Company locations, we 

communicated expectations and instituted procedures 

to support the safety and well-being of our respective 

team members. Some of our large suppliers also 

publicly communicated their approach to COVID-19 or 

informed the Company of their processes directly. As 

of the date of publication of this report, federal state 

and local laws continue to be passed related to 

COVID-19 in the workplace. Most recently, OSHA 

issued an emergency temporary standard that includes 

requirements for certain employers to ensure their 

employees are vaccinated or comply with weekly 

testing and mask requirements. We expect many of 

our U.S. suppliers would be covered by this standard. 

As we look to the future, we anticipate certain items 

and processes that were put in place due to COVID-19 

safety concerns will not endure permanently, such as 

requirements for face coverings. However, some 

COVID-19-driven changes to our supply chain and 

operations may continue indefinitely, because they 

have enabled newer and better ways for us to engage 

with our suppliers. 

Impacts of COVID-19 on Wendy’s and Our Supply Chain

Auditing for Quality, Remotely

We are currently piloting a project in partnership with 

NSF EyeSucceed that uses Google Glass technology 

to enable us to monitor certain suppliers and train team 

members remotely. For example, in a restaurant 

setting, employees can train hands-free at their 

workstations for more efficient onboarding and on-the-

line accuracy. In a production facility, workers can use 

EyeSucceed to install, set-up and maintain equipment 

while connecting live with technical experts to help train 

and diagnose any challenges. This technology also 

makes audits, reporting and inspections easier by using 

hands-free technology and digitizing documentation for 

future reference. EyeSucceed provides an alternative to 

some travel and on-site visits by offering real-time 

remote audits, inspections, tech support and 

collaboration. Connected users can see exactly what 

the on-site wearer sees, allowing users to collaborate to 

maintain and troubleshoot equipment, share product 

evaluations and share product performance with 

suppliers and distributors while maintaining the highest 

quality and safety expectations.
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Did you implement any new safety 

protocols in your supply chain as a result 

of COVID-19?

As a result of COVID-19, many new safety 

requirements such as mask wearing, social distancing 

and health checks were implemented at the state and 

local level, which impacted local restaurants and 

suppliers. We responded quickly to these requirements 

and, at the restaurant level, reinforced new procedures 

such as social distancing and enhanced safety 

precautions that minimized contact between team 

members and customers. We frequently 

communicated our expectations and procedures to 

suppliers that accessed these restaurants to ensure 

compliance with applicable laws and regulations. We 

also enabled remote auditing and monitoring 

assessments for suppliers where appropriate, and 

Wendy’s Quality Assurance auditors and third-party 

providers also adapted by using new technology tools 

and solutions in some supply chain operations.

Did you have to suspend any suppliers for 

failing to meet the Code due to COVID-19?

In accordance with the Code, we have procedures in 

place to follow up with suppliers on any significant 

matters that are brought to our attention. Fortunately, 

we did not become aware of any concerns that resulted 

in suspension or termination of a supplier relationship 

as a result of any failed compliance related to COVID-

19 safety precautions or Code violations since the 

onset of the pandemic. We recognize that a global 

pandemic poses risks to our supply chain that we did 

not previously contemplate and thus we adjusted 

certain protocols (such as face masking and social 

distancing) to adapt to those challenges. 

Stakeholder engagement has always been an 

important part of ensuring the long-term stability and 

success of the Wendy’s business and brand. As it 

became clear that COVID-19 would have global 

implications on supply chains, ensuring the safety and 

well-being of our team members and supply chain 

partners remained our priority. We also wanted to 

ensure we were communicating transparently and 

frequently with our stakeholders about the steps we 

were taking to maintain consistent, quality products 

and support safe working environments throughout the 

pandemic. Below are some of the questions that arose 

as we engaged with our stakeholders.

What were the primary supply chain 

challenges you faced in 2020 during the 

peak of COVID-19?

As has been well-documented since the peak of the 

pandemic in 2020, many supply chains have faced 

disruptions. It was publicly reported in mid-2020 that 

Wendy’s faced spot shortages as beef suppliers 

temporarily closed plants and/or reduced production. 

This did have a short-term impact on our ability to 

consistently supply our signature fresh, never-frozen 

beef to our restaurants in the U.S. and Canada. We 

were in regular and consistent communication with our 

suppliers to ensure these shortages were as brief as 

possible, while prioritizing worker safety across the 

supply chain. We were supportive of our suppliers’ 

efforts to adapt their policies and procedures amidst a 

rapidly changing work environment. We were pleased 

that our strong, longstanding relationships enabled us 

to return to normal levels of fresh beef supply in a 

relatively short period of time. 

Stakeholder Engagement
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Is there a way for Wendy’s employees, 

supplier employees and other individuals 

to report potential worker safety concerns 

or ethics violations to Wendy’s? 
Wendy’s maintains a reporting process that enables 

our employees and other individuals to raise or inquire 

about any ethics or other issues concerning our 

business. We also maintain a no retaliation policy to 

enable our own employees to report any ethics 

concerns or potential ethics violations. The reporting 

hotline is managed by a third-party vendor and is 

publicly available at: 1-800-256-8595 (toll-free, 24-hour 

availability) or online at www.wendys.ethicspoint.com. 

Currently, we are not aware of any supplier worker 

safety or other ethics concerns being reported to 

Wendy’s through our EthicsPoint system. 

In the event a significant supplier concern was brought 

to our attention, we would anticipate sharing those 

concerns with the supplier and engaging with the 

supplier as appropriate to provide assurance of their 

compliance with the expectations set forth in the Code. 

Because suppliers are generally in the best position to 

investigate and respond to issues related to their 

organization, the Code requires that suppliers maintain 

means for their employees to submit anonymous 

concerns and grievances to the suppliers’ management 

and expects suppliers to designate a process in which 

to record, file and appropriately address concerns. As 

Wendy’s does not have control over the employment 

relationship between suppliers and their employees, it 

typically would not be appropriate for Wendy’s to have 

access to supplier employee specific information.

In 2020, approximately 50 new food and beverage 

facilities entered our supply chain, with about 25 

departures. None of the departures were related to 

concerns or violations of our Code, and all new 

facilities underwent successful audits and are required 

to adhere to the Code. We saw more change in our 

supplier base during 2020 than we see in a typical 

year, which was largely driven by several unique 

dynamics. 

First, we had launched breakfast across all U.S. 

restaurants in March 2020. Throughout the year, we 

continued to build our supply base for new menu items 

and those we are now serving in greater quantities like 

eggs, sausage and coffee. Second, as the food 

industry experienced supply disruptions due to COVID-

19, we identified additional sources of supply with 

existing and new suppliers. In some cases, we brought 

on facilities just for a short period of time as a 

contingency in the event we needed additional 

capacity, which improved the flexibility and resiliency of 

our supply chain overall. And finally, we continued 

efforts to source more of our Canadian supply from 

suppliers and facilities in Canada, rather than from the 

U.S., which resulted in the addition of several new 

Canadian-based supply facilities.

Do you employ third-party auditors to 

ensure fair and safe working conditions?
Under the Code, third-party human rights reviews are 

required for certain fresh produce suppliers. We have 

evaluated and authorized several human rights and 

labor practice frameworks that are generally consistent 

with the expectations set forth in the Code. Some of 

the certifications more commonly used by our suppliers 

today include the Equitable Food Initiative, SA8000 

and SEDEX/SMETA. Within these authorized 

frameworks and certifications, the Company considers 

and approves requests or proposals for particular third-

party auditors or reviewers from suppliers on a case-

by-case basis and does not maintain an exclusive list 

of third-party auditors. We do not currently require 

suppliers outside of the fresh produce category to 

conduct third-party human rights reviews.
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What learnings does Wendy’s have from 

the COVID-19 pandemic that could be 

applied to the broader industry?

While the pandemic and the magnitude of its resulting 

impacts were unanticipated across the industry, in 2020 

we were able to grow, learn and innovate, and we 

continue to do so as we return to a more normal course 

of work and business. New programs that enabled 

remote auditing and training allowed us to maintain 

consistent safety and quality standards in a remote 

environment. Like most companies, we adopted new 

methods of communication through digital platforms 

that allowed for increased frequency of connection 

amongst teams, geographies and supply chain 

partners. We anticipate that, alongside our supply chain 

partners and others in the industry, these new 

programs and tools will continue to enable more fluid, 

up-to-date and frequent conversations and the ability to 

respond to issues or concerns promptly and effectively.
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✓ Housing: If housing is provided by a Supplier for 

its employees, facilities must be constructed and 

maintained in accordance with applicable laws, 

regulations and housing codes. 

✓ Voluntary Employment: Employing only 

individuals whose presence in the workplace is 

voluntary. Consistent with ILO Conventions and 

Recommendations on forced labor, there should 

be no utilization of or engagement with factories or 

production facilities that force work to be performed 

by unpaid or indentured laborers, or those who 

must otherwise work against their will. 

✓ Working Hours and Time Off: Ensuring that all 

employees work in compliance with applicable 

laws and regulations and with published industry 

standards pertaining to the number of hours and 

days worked. 

✓ Wages and Benefits: Fairly compensating and 

providing wages, benefits and overtime premiums 

to their employees that comply with applicable 

laws and regulations, account for all hours worked, 

and match or exceed the local minimum wages 

and benefits in the relevant industry.

✓ Discrimination and Harassment: Providing equal 

opportunity to employees in compliance with 

state/provincial and federal laws. Suppliers also 

must provide a work environment free of any form 

of discrimination or harassment.  

✓ Freedom of Association: Respecting the right of 

employees to join legal organizations of their own 

choosing. Suppliers must not threaten or penalize 

employees as a result of any lawful efforts to 

organize or bargain collectively.

✓ Labor Practices Review: Suppliers of certain 

fresh agricultural products harvested by hand or in 

an otherwise manually intensive way will be 

subject to third-party human rights and labor 

practices reviews.

We continue to work with third-party groups and 

experts on matters related to our Good Done Right 

strategy. Input from these groups helps Wendy’s 

continue to evaluate and make informed decisions on 

possible changes, expansions or updates to the Code, 

as appropriate. The Code’s expectations for Suppliers 

related to appropriate human rights and labor practices 

include the following: 

✓ Hiring Practices: Employing only those individuals 

who are legally authorized to work. Suppliers are 

responsible for verifying the age, identity and legal 

right to work for each of their employees. 

✓ Minimum Age Requirements/Child 

Labor: Prohibiting underage child labor as defined 

by local, state/provincial and federal agencies. In 

the United States, Suppliers are expected to follow 

rules set forth by the Fair Labor Standards Act 

(FLSA) and other applicable laws, which set 

wages, hours worked and safety requirements for 

minors (individuals under age 18). Internationally, 

we encourage adherence to standards and 

Conventions set forth by the International Labour

Organization (ILO) or similar local authority. 

✓ Healthy and Safe Work Environment: Providing 

a safe and healthy workplace in compliance with 

applicable local, state/provincial and federal laws 

and regulations.

Wendy’s Human Rights Reviews
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Unlike areas such as food safety and animal welfare, in which 

there are industry-wide or global standards and certifications, 

there does not today exist a singular human rights and labor 

practices standard that is broadly used or accepted by all 

sectors and geographies of food and agricultural work.

For purposes of the third-party reviews, we have evaluated and 

subsequently authorized several human rights and labor 

practice frameworks that are generally consistent with the 

expectations set forth in the Code. As mentioned above, some 

of the certifications more commonly used today include the 

Equitable Food Initiative, SA8000, and SEDEX/SMETA. From 

time to time, we have been asked by certain stakeholders 

about participation by Wendy’s and our suppliers in the Fair 

Food Program. Wendy’s considers the Fair Food Program to 

be an acceptable assurance framework that would meet the 

requirements set forth in the Code; however, at the present 

time, none of our suppliers use the Fair Food Program 

framework. As we have previously shared, since 2019 we have 

been sourcing tomatoes for our North America restaurants 

exclusively from indoor, hydroponic greenhouses while our 

understanding is that the Fair Food Program operates 

predominantly in the outdoor, field-grown tomato sector.

Wendy’s Human Rights Reviews
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Encouraging Responsible and 

Sustainable Sourcing

Wendy’s believes in continuous improvement, and we 

remain committed to working with suppliers to continue 

evolving our standards and their practices in ways that 

support our respective business needs and a safe and 

healthy workplace. We will continue to engage in a 

regular risk assessment process to identify any areas 

of potentially higher risk impacting our supply chain, 

including in the areas of worker safety and labor 

practices, and will adapt our requirements as warranted 

by that risk assessment process. This is a process we 

have long followed, and it informs those areas in which 

we already require additional assurances, including 

requiring heightened food safety assurances for fresh 

produce and animal welfare audits and reviews for 

suppliers of meat products.

Following completion of our materiality assessment, we 

announced several new goals as part of our 2020 Good 

Done Right Corporate Responsibility report. This 

included a goal to responsibly source our top 10 priority 

food categories by 2030. We expect that these new 

sourcing goals will include environmental and social 

responsibility criteria, including those that will support a 

responsible supply chain. We intend to share more 

information on these criteria as part of our regular ESG 

reporting, including our 2021 Good Done Right 

Corporate Responsibility report, anticipated to publish 

in the first half of 2022. 

Continuous Improvement 
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✓ Code of Conduct for Suppliers to Wendy’s

✓ Wendy’s 2020 Good Done Right Report

✓ What We Value

✓ Safety and QA

✓ Human Rights Practices

Additional Resources and Supporting Documents
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