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Sustainability

Greenhouse Gas Emissions1,3,4 2024 2023 2022
Scope 1 and 2 GHG emissions (MTCO2e)1,2

Location-based 322,709 300,035 278,399
Market-based⁵ 203,863 205,895 206,817
Change in scope 1 and 2 GHG emissions from 2019 baseline (market-based)⁵ -15% -13% -13%
Direct (scope 1) GHG emissions (MTCO2e) 158,526 145,478 137,569
Scope 1 biogenic CO2 emissions (MTCO2e) 0 0 0
Indirect (Scope 2) GHG emissions (MTCO2e)
Scope 2 Total (location-based) 164,183 154,557 140,830
Scope 2 Total (market-based)⁵ 45,337 60,417 69,248
Total Energy Consumed (GJ) 108,767 111,183 103,205
Percentage of electricity consumption that is renewable⁶ 61% 50% 41%
Percentage of energy consumed that is grid electricity⁷ 100% 100% 100%
Change in scope 3 GHG emissions from 2019 baseline8,9,10 34% 13% 26%
Scope 3 Total GHG emissions (MTCO2e)8,9,10,11 4,865,709 3,823,128 3,884,451
1 – Purchased Goods and Services¹² 4,164,404 3,209,033 3,230,120
2 – Capital Goods 137,431 149,746 156,156
3 – Fuel- and Energy-Related Activities 35,096 31,990 30,986
4 – Upstream Transportation and Distribution 121,429 97,129 107,494
5 – Waste Generated in operations13,14 164,669 146,962 129,131
6 – Business Travel 7,967 7,092 8,445
7 – Employee Commuting 137,862 82,443 143,132
9 – Downstream Transportation and Distribution 49,692 50,894 38,824
12 – End-of-life Treatment of Sold Products 47,159 47,839 40,163

Total Scope 1,2,3 (MTCO2e)⁵ 5,069,572 4,029,023 4,091,268 

Waste13,14 2024 2023 2022

Total Percentage of Operational Waste Diverted from Landfill 51% 48% 51%
Total Operational Waste Generated from (tons) 487,334 416,715 385,727 
Total Waste to Landfill (tons) 238,396 217,961 187,398 
Total Waste Diverted (tons) 248,938 198,754 198,329 
% Reduction compared to 2021 40% 28% 10%
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Sustainability

Materials15 2024 2023 2022

% of packaging that is reusable, recyclable or compostable 84% 78% --
Weight of virgin plastic packaging materials 8,151 7,813 --

Water16 2024 2023 2022

Total water withdrawal (cubic meters) 7,815,105 6,749,149 6,637,369
Total water consumed in our restaurants (cubic meters) 96,415 77,508 76,523
Percent consumed from high-risk basins¹⁷ 30% 31% 30%
Total water withdrawn from regions with high-risk baseline water stress (cubic meters)¹⁷ 2,330,819 2,013,852 1,977,937
Percentage of water withdrawn from regions with high-risk baseline water stress¹⁷ 30% 30% 30%

Sustainability Goals 2024 2023 2022

Convert over 400 acres of conventional farmland to organic farmland via transitional growing 
methods by 2025 (acres) 425 372 214

Provide $5 million by the end of 2025 to support the future of farming 2,381,140$                                        1,000,000$                                        --
Local produce purchases (million lbs.) 47 40 38
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Inclusion18,19,20,23

Restaurant Hourly: Crew and 
Managers
American Indian/Alaskan Native
Asian
Black or African American
Hispanic or Latino
Native Hawaiian/Pacific Islander
Not Specified
Two or More Races
White

Restaurant Salary: Salaried 
Managers
American Indian/Alaskan Native
Asian
Black or African American
Hispanic or Latino
Native Hawaiian/Pacific Islander
Not Specified
Two or More Races
White

Field Staff: FL, TD, RVP
American Indian/Alaskan Native
Asian
Black or African American
Hispanic or Latino
Native Hawaiian/Pacific Islander
Not Specified
Two or More Races
White

2024
1%
4%

21%

26%

2%
3%

0%
42%

20%
5%
1%

2023

28%
3%
1%
0%

40%

44%
5%

42%
3%
2%
1%

1%

2024

1%
0%

47%
14%
3%

3%
0%

2024
31%
3%

45%
3%
2%
1%

40%

2023

32%
3%
1%
0%

46%
14%
3%
1% 1%

34%
3%
1%
1%

2022

6%
3%
1%

2023

14%
3%

2022

29%
3%
1%
0%

38%
21%
5%
1%

45%

36%
6%
3%
0%

2022

48%
4%
2%
0%
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Inclusion18,19,20,23

Corporate
American Indian/Alaskan Native
Asian
Black or African American
Hispanic or Latino
Native Hawaiian/Pacific Islander
Not Specified
Two or More Races
White

Senior Management team
American Indian/Alaskan Native
Asian
Black or African American
Hispanic or Latino
Native Hawaiian/Pacific Islander
Not Specified
Two or More Races
White

Board Members
American Indian/Alaskan Native
Asian
Black or African American
Hispanic or Latino
Native Hawaiian/Pacific Islander
Not Specified
Two or More Races
White

8%
11%
0%

2024

61%
3%
2%
0%

14%

2024

80%
0%

10%
0%

10%
0%
0%
0%

2024

0%
20%
10%
0%
0%

0%
0%

2023

10%
0%

62%
3%
2%
0%

13%
9%

11%
0%

70%
0%
0%

0%
10%
0%

10%
0%
0%

2023
80%

70%
0%
0%
0%

20%

2023

0%

12%
0%

2022

75%
0%

13%
0%
0%
0%

13%

12%
8%

2022
63%
3%
2%
0%

2022

78%
0%
0%

11%
0%

11%
0%
0%
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Employment18,20,21,22,23,27

Employment statistics reflect our employment as of December 31, 2024 and represents United States only.

Employment Type
Contingent
Regular
Total Employees

Contingent Employee Contingent Employee Contingent Employee

Female 28 63,575 29 56,235 38 51,890
Male 58 62,511 67 56,191 69 50,260
Other/Not Indicated 20 1,734 15 1,649 46 622
Total Employees 106 127,820 111 114,075 153 102,772

Gender 
Representation Full-Time Part-Time Full-Time Part-Time Full-Time Part-Time

Female 8,944 54,631 8,051 48,151 7,845 44,045
Male 8,307 54,204 7,468 48,736 7,198 43,062
Other/Not Indicated 106 1,628 52 1,617 9 613
Total Employees 17,357 110,463 15,571 98,504 15,052 87,720

Gender 
Representation

Female
Male
Other/Not Indicated

Gender 
Representation

Female

Male

Other/Not Indicated

Board of Directors
2024 2023 2022

40% 40% 27%

60% 60% 73%

0% 0% 0%

 Employees: 
Part-Time and Full-Time

New Hires
2024 2023 2022

45% 45% 46%
48% 49% 48%
7% 6% 6%

Employees: United States
2024 2023 2022

106 111 153
127,820 114,075 102,772
127,926 114,186 102,925

Gender Representation:
Contingent and 

Employees

Gender 
Representation

2024 2023 2022
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New Hires, Promotions, Turnovers20,24,27

2022 2023 2024 2022 2023 2024 2022 2023 2024 2022 2023 2024 2022 2023 2024

Canada 1,688 1,569 2,173 209 264 257 1,897 1,833 2,430 89% 86% 89% 11% 14% 11%
Europe 189 181 99 29 37 32 218 218 131 87% 83% 76% 13% 17% 24%
United Kingdom 399 408 272 96 108 174 495 516 446 81% 79% 61% 19% 21% 39%
United States 188,400 196,425 207,702 22,900 24,127 23,380 211,300 220,552 231,082 89% 89% 90% 11% 11% 10%
Total 190,676 198,583 210,246 23,234 24,536 23,843 213,910 223,119 234,089 89% 89% 90% 11% 11% 10%

2022 2023 2024 2022 2023 2024 2022 2023 2024 2022 2023 2024 2022 2023 2024

To Apprentice 613 334 295 2,361 2,271 2,580 2,974 2,605 2,875 21% 13% 10% 79% 87% 90%
To General Manager 489 367 345 1,427 1,426 1,493 1,916 1,793 1,838 26% 20% 19% 74% 80% 81%

2022 2023 2024 2022 2023 2024 2022 2023 2024 2022 2023 2024 2022 2023 2024

To Apprentice 7 7 18 20 23 32 27 30 50 26% 23% 36% 74% 77% 64%
To General Manager 10 5 14 11 18 17 21 23 31 48% 22% 45% 52% 78% 55%

Population19 Turnover
2022

Turnover 
2023

Turnover
2024

Restaurant Hourly: Crew and Managers 164% 145% 131%
Restaurant Salary: Salaried Managers 43% 28% 25%
Field Staff: FL, TD, RVP 19% 18% 11%
Corporate 22% 22% 17%
Senior Management 12% 0% 11%

(Canada)

(United States)

Hire Rate

Promotion Rate

Promotion Rate

Hires Promotions Total External and Internal Hires

Hires Promotions Total External and Internal Hires

Hire Rate Promotion Rate

Hire Rate

Hires Promotions Total External and Internal Hires
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Benefits19,26

Crew Hourly 
Manager

General 
Manager

Restauranteur
Certified 
Training 
Manager

Corporate 
and Field 

Staff

Semi-Annual Semi-Annual Semi-Annual Annual Annual
Quarterly Performance Bonus X X X X All Crew members through Field Leader are eligible for a bonus, based on their 

restaurant or patch quarterly performance.
Annual Service Bonus X X Bonus for Crew members based on years of service.
People Development Bonus X X Restaurant managers are eligible for bonuses by developing team members in 

their restaurant into a successful General Manager.
Annual Performance Bonus

X X

All Restauranteur/Certified Training Managers are eligible for a bonus based on 
their restaurant's annual performance scores. Restaurant Support Center staff, 
Team Directors, and Regional Vice Presidents are eligible for a bonus based on 
annual goals.

Equity X X Eligible for an annual equity grant based on performance.
Medical, Dental, Vision Insurance X X X X X Healthcare coverage available to all employees.
Financial Wellbeing X X X X X Free financial planning platform with access to 1:1 Financial coach.
Retirement Savings X X X X X Access to the Chipotle 401(k) with employer matching up to 4% after one year of 

service.
Student Loan Retirement Match X X X X X Chipotle will provide the same retirement match after one year of service up to 

4% for employees that are making eligible student loan payments.  
Mental and Emotional Wellbeing X X X X X Free and confidential access to licensed counselors to deal with any of life's 

challenges.
Tuition Reimbursement and Debt-
free Degrees X X X X X Completely tuition debt-free or up to $5,250 in tuition reimbursement for any 

degree.
Credit Optimization X X X X X Free credit optimization services when making everyday purchases.
Paid Time Off X X X X X All employees have access to paid time off starting on day one.
Brand Name Discounts X X X X X Extensive discounts on things like Apple, Verizon, AT&T, airfare, hotel, and 

much more.
Employee Stock Purchase Plan X X X X X After one year of service, all employees can purchase Chipotle stock at a 

discounted price.
Free Meals X X X X X Every restaurant employee receives a free meal while working their shift and 

gets 50% off food at their home restaurant.
Free Uniforms X X X X X All restaurant employees receive free, organic cotton tees custom-made for 

Chipotle.
Parental Leave X X X X Birth or adoption mom and dads are eligible for paid parental leave that can 

provide up to 12 weeks to bond with the new child.
Life & Disability Insurance X X X X Company-provided life and disability benefits for employees and their family 

members.
Voluntary Benefits X X X X Pet insurance, Accident, Critical Illness, Legal, Home/Auto policies available to 

all eligible employees.
Flexible Spending Accounts X X X X Pre-tax contribution benefits available to help cover healthcare, commuting, and 

dependent expenses.
Adoption Assistance X X X Chipotle helps cover the cost of adopting a child after one year of service.
Strive Wellness Program

X X X
Earn up to $1,400 in health insurance premium discounts and gift care rewards 
for participating in healthy lifestyle activities.

Paid Sabbatical X X X Earn an eight week paid Sabbatical after ten years of service.

Benefits

We want to make sure our employees are well taken care of. Our "Cultivate Me" benefits program plays a vital role in an employee's tenure at Chipotle. Benefits are summarized 
below and may differ based on eligibility.

Merit

Compensation
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Global Reporting Initiative (GRI) Standards: Index
GRI: Foundation 2021

GRI STANDARD DISCLOSURE LOCATION
2-1 Organizational details Who We Are
2-2 Entities included in the organization’s sustainability reporting About this Report
2-3 Reporting period, frequency and contact point About this Report
2-4 Restatements of information Materiality, Environmental Goals and Commitments, Emissions, Appendix

2-5 External assurance
Chipotle Mexican Grill follows an internal assurance and disclosure approval process to ensure the 
reported content is relevant, accurate, and complete. We currently do not seek external assurance 
or third-party verification for our sustainability report.

2-6 Activities, value chain and other business relationships
Who We Are, Innovation, Cultivate Next, Supply Chain Priorities, Food with Integrity, Supply Chain 
Management, Our Real Suppliers, The Future of Farming, Locally Sourced, Meat & Dairy Standards, 
Logistics and Warehousing, Regenerative Agriculture, Nature, Water, Waste Management

2-7 Employees People, Appendix
2-8 Workers who are not employees People, Appendix
2-9 Governance structure and composition Governance
2-10 Nomination and selection of the highest governance body Governance, 2025 Proxy Statement
2-11 Chair of the highest governance body Governance, 2025 Proxy Statement
2-12 Role of the highest governance body in overseeing the management of impacts Governance, Stakeholder Engagement
2-13 Delegation of responsibility for managing impacts Governance
2-14 Role of the highest governance body in sustainability reporting About this Report
2-15 Conflicts of interest Governance, 2025 Proxy Statement
2-16 Communication of critical concerns Stakeholder Engagement
2-17 Collective knowledge of the highest governance body Governance, 2025 Proxy Statement
2-18 Evaluation of the performance of the highest governance body Governance, 2025 Proxy Statement
2-19 Remuneration policies Governance, 2025 Proxy Statement
2-20 Process to determine remuneration Governance, 2025 Proxy Statement
2-21 Annual total compensation ratio 2025 Proxy Statement, https://ir.chipotle.com/sec-filings
2-22 Statement on sustainable development strategy Letter from our CEO

2-23 Policy commitments

Who We Are, Brand Purpose Goals, Innovation, People, Policies with Purpose, Supply Chain 
Priorities, Supply Chain Management, Meat & Dairy Standards, Food Safety Overview, Engaging 
Suppliers on Food Safety, Food Safety in the Restaurant, Ingredient Traceability, Our Real 
Ingredients, People 

2-24 Embedding policy commitments Governance, https://ir.chipotle.com/corporate-governance
2-25 Processes to remediate negative impacts Governance, https://ir.chipotle.com/corporate-governance
2-26 Mechanisms for seeking advice and raising concerns Governance, https://ir.chipotle.com/corporate-governance

2-27 Compliance with laws and regulations Privacy & Security, Supply Chain Priorities, Supply Chain Management, Food with Integrity, Food 
Safety Overview, People, Materials

2-28 Membership associations Meat & Dairy Standards
2-29 Approach to stakeholder engagement Stakeholder Engagement
2-30 Collective bargaining agreements People

GRI 2: General Disclosures 2021

93

PEOPLE FOOD & ANIMALS ENVIRONMENT CHIPOTLE  2024  SUSTAINABIL ITY  REPORT GLOBAL REPORTING IN IT IAT IVE  (GRI )  STANDARDS



Global Reporting Initiative (GRI) Standards: Index
GRI: Foundation 2021

GRI STANDARD DISCLOSURE LOCATION
3-1 Process to determine material topics About this Report, Materiality
3-2 List of material topics Materiality
3-3 Management of material topics Materiality, Governance
201-1 Direct economic value generated and distributed 2024 Chipotle 10-K, https://ir.chipotle.com/
201-2 Financial implications and other risks and opportunities due to climate change Climate, CDP 2024
201-3 Defined benefit plan obligations and other retirement plans Taking Care of our People, Appendix
201-4 Financial assistance received from government People
301-1 Materials used by weight or volume Waste, Materials, Appendix
301-2 Recycled input materials used Waste, Materials, Appendix
301-3 Reclaimed products and their packaging materials Materials

302-1 Energy consumption within the organization Environment Highlights, Environment Goals and Commitments, Climate, Emissions, Appendix

302-2 Energy consumption outside of the organization Climate, Scope 3, Appendix
302-3 Energy intensity Climate, Emissions, Scope 3, Appendix
302-4 Reduction of energy consumption Environment, Emissions, Appendix

302-5 Reductions in energy requirements of products and services Environment Goals and Commitment, Climate, Sustainable Design and Development, Renewable 
Energy

303-1 Interactions with water as a shared resource Water, Appendix

303-2 Management of water discharge-related impacts Chipotle is committed to maintaining compliance with federal, state, and local water regulations. 

303-3 Water withdrawal Water, Appendix
303-4 Water discharge Water, Appendix
303-5 Water consumption Water, Appendix
304-1 Operational sites owned, leased, managed in, or adjacent to, protected areas and areas of 
high biodiversity value outside protected areas Environment Goals and Commitments, Nature

304-2 Significant impacts of activities, products and services on biodiversity Environment Goals and Commitments, Nature
304-3 Habitats protected or restored Environment Goals and Commitments, Nature, Regenerative Agriculture, Water
304-4 IUCN Red List species and national conservation list species with habitats in areas affected 
by operations Environment Goals and Commitments, Nature

305-1 Direct (Scope 1) GHG emissions Environment Goals and Commitments, Climate, Emissions, Appendix
305-2 Energy indirect (Scope 2) GHG emissions Environment Goals and Commitments, Climate, Emissions, Appendix
305-3 Other indirect (Scope 3) GHG emissions Environment Goals and Commitments, Climate, Emissions, Scope 3, Appendix
305-4 GHG emissions intensity Environment Goals and Commitments, Climate, Emissions, Appendix
305-5 Reduction of GHG emissions Environment Goals and Commitments, Climate, Emissions, Appendix

305-6 Emissions of ozone-depleting substances (ODS) Emissions. Chipotle will continue to consider other significant air emissions as it develops its climate 
strategy.

305-7 Nitrogen oxides (NOx), sulfur oxides (SOx), and other significant air emissions

Chipotle currently reports on greenhouse gases as relevant to its Scope 1, 2, and 3 emissions, 
which includes CO2, CH4, and N2O. Chipotle will continue to consider other significant air emissions 
as it develops its climate strategy and is committed to maintain compliance with air quality 
regulations. Chipotle criteria pollutants are de-minimus and not regulated for air pollution (e.g., 
federal, and local).

GRI 3: Material Topics 2021

GRI 201: Economic Performance 2016

GRI 303: Water and Effluents 2018

GRI 304: Biodiversity 2016

GRI 301: Materials 2016

GRI 302: Energy 2016

GRI 305: Emissions 2016
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Global Reporting Initiative (GRI) Standards: Index
GRI: Foundation 2021

GRI STANDARD DISCLOSURE LOCATION
306-1 Waste generation and significant waste-related impacts Waste Management, Materials, Appendix
306-2 Management of significant waste-related impacts Waste Management, Materials, Appendix
306-3 Waste generated Waste Management, Materials, Appendix
306-4 Waste diverted from disposal Waste Management, Materials, Appendix
306-5 Waste directed to disposal Waste Management, Materials, Appendix
308-1 New suppliers that were screened using environmental criteria Supply Chain Management

308-2 Negative environmental impacts in the supply chain and actions taken Supply Chain Management

401-1 New employee hires and employee turnover People, Appendix
401-2 Benefits provided to full-time employees that are not provided to temporary or part-time 
employees Taking Care of our People, Appendix

401-3 Parental leave Taking Care of our People, Appendix

GRI 402: Labor/Management Relations 
2016

402-1 Minimum notice periods regarding operational changes Attracting Talent, Taking Care of Our People, Policies with Purpose

403-1 Occupational health and safety management system Safety Culture, Food Safety Overview, Food Safety Training, Food Safety in the Restaurant

403-2 Hazard identification, risk assessment, and incident investigation Safety Culture, Food Safety Overview, Food Safety Training, Food Safety in the Restaurant

403-3 Occupational health services Safety Culture, Food Safety Overview, Food Safety Training, Food Safety in the Restaurant

403-4 Worker participation, consultation, and communication on occupational health and safety Safety Culture, Food Safety Overview, Food Safety Training, Food Safety in the Restaurant

403-5 Worker training on occupational health and safety Food Safety Overview, Food Safety Training, Food Safety in the Restaurant

403-6 Promotion of worker health Safety Culture, Attracting Talent, Taking Care of our People, Policies with Purpose, Food Safety 
Overview, Food Safety Training, Food Safety in the Restaurant

403-7 Prevention and mitigation of occupational health and safety impacts directly linked by 
business relationships

Food Safety Overview, Engaging Suppliers on Food Safety, Food Safety Training, Food Safety in 
the Restaurant

403-8 Workers covered by an occupational health and safety management system
Chipotle has an occupational health & safety management system for all employees, including 
contractors, that adheres to FDA & CDC guidelines. The occupational health & safety management 
system is internally audited monthly.

403-9 Work-related injuries Safety Culture, Food Safety Overview, Food Safety Training, Food Safety in the Restaurant

403-10 Work-related ill health Safety Culture, Food Safety Overview, Food Safety Training, Food Safety in the Restaurant

404-1 Average hours of training per year per employee Employee Overview, Developing Talent for the Future
404-2 Programs for upgrading employee skills and transition assistance programs Attracting Talent, Developing Talent for the Future, Restaurant Leader Development

404-3 Percentage of employees receiving regular performance and career development reviews Employee Overview, Restaurant Leader Development

GRI 401: Employment 2016

GRI 306: Waste 2020

GRI 308: Supplier Environmental 
Assessment 2016

GRI 403: Occupational Health and Safety 
2018

GRI 404: Training and Education 2016
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Global Reporting Initiative (GRI) Standards: Index
GRI: Foundation 2021

GRI STANDARD DISCLOSURE LOCATION
GRI 405: Diversity and Equal Opportunity 

2016
405-1 Diversity of governance bodies and employees Governance, Board of Directors, Culture of Inclusivity, Appendix

GRI 407: Freedom of Association and 
Collective Bargaining 2016

407-1 Operations and suppliers in which the right to freedom of association and collective 
bargaining may be at risk Supply Chain Priorities, Supply Chain Management

GRI 408: Child Labor 2016 408-1 Operations and suppliers at significant risk for incidents of child labor Supply Chain Priorities, Supply Chain Management

GRI 409: Forced or Compulsory Labor 
2016

409-1 Operations and suppliers at significant risk for incidents of forced or compulsory labor Supply Chain Priorities, Supply Chain Management

GRI 410: Security Practices 2016 410-1 Security personnel trained in human rights policies or procedures Governance, https://ir.chipotle.com/corporate-governance

GRI 413: Local Communities 2016 413-1 Operations with local community engagement, impact assessments, and development 
programs

100% of our operations have access to community engagement through food donation, community 
fundraisers, community outreach grants, and volunteer initiatives.

414-1 New suppliers that were screened using social criteria Supply Chain Management

414-2 Negative social impacts in the supply chain and actions taken Supply Chain Management

GRI 415: Public Policy 2016 415-1 Political contributions Governance, https://ir.chipotle.com/corporate-governance

416-1 Assessment of the health and safety impacts of product and service categories Food Safety Overview
416-2 Incidents of non-compliance concerning the health and safety of impacts of products and 
services Supply Chain Management

GRI 417: Marketing and Labeling 2016 417-1 Requirements for product and service information and labeling Food Safety Overview, Engaging Suppliers on Food Safety, Food Safety in the Restaurant, Food 
Safety Training, Ingredient Traceability

GRI 418: Customer Privacy 2016 418-1 Substantiated complaints concerning breaches of customer privacy and losses of customer 
data

Privacy & Security. Chipotle governs customer privacy and data based on our Code of Ethics and 
Privacy Policy.  

Statement of Use: Chipotle Mexican Grill has reported the information cited in this GRI content index for the calendar year period from January 1, 2024 to December 31, 2024 with reference to the GRI Standards.

GRI 416: Customer Health and Safety 
2016

GRI 414: Supplier Social Assessment 
2016
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Sustainability Accounting Standards Board (SASB) Standards
SASB Indicators Location in Report-Response
Energy Management
(1) Total energy consumed, (2) percentage grid electricity, (3) percentage renewable FB-RN- 130a.1 Emissions, Renewable Energy, Appendix

Water Management
(1) Total water withdrawn, (2) total water consumed, percentage of each in regions with High or 
Extremely High Baseline Water Stress FB-RN- 140a.1 Water, Appendix

Food & Packaging Waste Management
(1) Total amount of waste, (2) percentage food waste, and (3) percentage diverted FB-RN- 150a.1 Waste Management, Appendix
(1) Total weight of packaging, (2) percentage made from recycled and/or renewable materials, and 
(3) percentage that is recyclable, reusable, and/or compostable FB-RN- 150a.2 Waste Management, Materials, Appendix

Food Safety
(1) Percentage of restaurants inspected by a food safety oversight body, (2) percentage receiving 
critical violations FB-RN- 250a.1 Food & Animals, Food Safety Overview, Food Safety in the Restaurant

(1) Number of recalls issued and (2) total amount of food product recalled FB-RN- 250a.2 Food Safety Overview, Ingredient Traceability
Number of confirmed foodborne illness outbreaks, percentage resulting in U.S. Centers for Disease 
Control and Prevention (CDC) investigation FB-RN- 250a.3 Chipotle was not linked to any multistate foodborne illness outbreaks in 2024.

Nutritional Content
(1) Percentage of meal options consistent with national dietary guidelines and (2) revenue from 
these options FB-RN- 260a.1 All nutritional information is available on our website www.chipotle.com/nutrition-calculator

(1) Percentage of children’s meal options consistent with national dietary guidelines for children and 
(2) revenue from these options FB-RN- 260a.2 All nutritional information is available on our website www.chipotle.com/nutrition-calculator

Number of advertising impressions made on children, percentage promoting products that meet 
national dietary guidelines for children FB-RN- 260a.3 Marketing & Communications

Labor Practices
(1) Voluntary and (2) involuntary turnover rate for restaurant employees FB-RN- 310a.1 Appendix
(1) Average hourly wage, by region and (2) percentage of restaurant employees earning minimum 
wage, by region FB-RN- 310a.2 Employee Overview, Appendix

Total amount of monetary losses as a result of legal proceedings associated with (1) labor law 
violations and (2) employment discrimination FB-RN- 310a.3 2024 10-K. For more information, please visit https://ir.chipotle.com/investor-overview

Supply Chain Management & Food Sourcing
Percentage of food purchased that (1) meets environmental and social sourcing standards and (2) 
is certified to third-party environmental and/or social standards FB-RN- 430a.1 2024 Highlights, Food & Animals Goals and Commitments, Food with Integrity, Verification

Percentage of (1) eggs that originated from a cage-free environment and (2) pork that was 
produced without the use of gestation crates FB-RN- 430a.2 Food with Integrity, Meat & Dairy Standards. We do not purchase eggs.

Discussion of strategy to manage environmental and social risks within the supply chain, including 
animal welfare FB-RN- 430a.3 Food with Integrity, Supply Chain Management, Meat & Dairy Standards, Verification, Ingredient Traceability

Activity Metrics
Number of (1) company-owned and (2) franchise restaurants FB-RN- 000.A 2024 10-k. For more information, please visit https://ir.chipotle.com/investor-overview 

Number of employees at (1) company-owned and (2) franchise locations FB-RN- 000.B About This Report, Who We Are, Appendix. 2024 10-k. For more information, please visit https://ir.chipotle.com/investor-
overview
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TCFD

TCFD Topic TCFD Recommended 
Disclosure Disclosure
a) Describe the board's oversight of 
climate-related risks and opportunities.

The primary function of the Board is to promote the best interests of the Company and its shareholders by establishing with management the Company’s mission 
and long-term strategy and overseeing the management of the Company’s business and affairs. Consistent with that function, the primary responsibilities of the 
Board are: Management oversight, overseeing the performance of the Company and its senior management, risk oversight, and the development and execution 
of the Company’s long-term strategic business objectives, including (i) periodically evaluating the Company’s progress towards achievement of its objectives, (ii) 
reviewing the Company’s strategic initiatives, capital projects and financial management, and (iii) overseeing the Company’s management of and response to 
environmental and sustainability matters, employee and customer health and safety, human capital management and other social matters that are important to 
the Company.
The Nominating & Corporate Governance Committee oversees policies and programs relating to environmental, sustainability, and corporate responsibility and 
the effectiveness of those policies and programs; Government Affairs initiatives and policies; and policies and programs relating to social responsibility, corporate 
citizenship and public policy issues significant to the company. This includes reviewing the effectiveness of the organization’s policies and programs relating to 
environmental, sustainability and corporate responsibility at least twice a year and, when necessary, on request. We have a process for communicating critical 
concerns to the full Board of Directors.
Additional information about Chipotle's investor relations can be found on our website. Further information about Chipotle's Board and its risk oversight can be 
found in our proxy statement. 

b) Describe management's role in 
assessing and managing climate-
related risks and opportunities.

The CEO oversees the strategic direction of the company, including oversight and addressing climate-related issues impacting business operations. Chipotle's 
Executive Leadership team meets regularly to evaluate environmental risks and opportunities, and ensure strategies to address these issues are implemented 
across the operations. The Chief Corporate Affairs and Food Safety Officer oversees all internal and external communications, stakeholder engagement, 
sustainability, philanthropy, customer service, social listening, food safety and quality assurance. Sustainability is core to the business and embedded across the 
company, from the design teams responsible for creating the restaurants, to the sourcing and procurement teams assessing material choices, and engaging with 
suppliers on best practices.
The following identified climate-related risks and opportunities are categorized based on time horizons defined as short (0-3 
years), medium (3-10 years), and long (10-30 years).

Risks
Chronic Physical (long-term)
USDA has reported that seasonal shifts are already observed across the country and vary regionally. Temperatures have risen across the season and changing 
precipitation patterns have increased in frequency and severity. These have a direct impact on agriculture production that can result in reductions in crop size 
and yield. The markets for some of our ingredients, such as beef, avocado, and other produce, are particularly volatile due to limited resources and these 
seasonal shifts. Resulting shortages would impact our ability to obtain the ingredients we need, and/or carry a higher sales cost to Chipotle.

To manage the physical risks that may occur within our supply chain, Chipotle actively engages with our major suppliers to build resilience to these changing 
conditions. We encourage our suppliers to practice sustainable farming techniques and bring forward regenerative agriculture concepts to our suppliers. We’ve 
also sought to increase, where practical, the number of suppliers for our ingredients to help mitigate pricing volatility and reduce our reliance on one or several 
suppliers. We also cultivate relationships with suppliers in different geographies (such as purchasing avocados in Mexico and Peru) to mitigate weather-related 
changes.
Acute Physical (medium-term)
There is growing concern that climate change and global warming has caused and may continue to cause more severe, volatile weather or extended droughts, 
which could increase the frequency and duration of weather impacts on our operations. Adverse weather conditions have in the past and may again in the future 
impact guest traffic at our restaurants, and, in more severe cases such as hurricanes, tornadoes, wildfires or other natural disasters, cause temporary restaurant 
closures, all of which negatively impact restaurant sales.
The health and safety of our employees are always our priority. If conditions do not allow for safe operations, we would not put our employees in harm’s way. 
Severe weather events are out of our control; however, our design team continues to seek solutions that will allow our restaurants to operate in adverse 
situations, and design choices to protect the infrastructure.
Emerging Regulation (medium-term)
Climate change and government regulation relating to climate change could result in construction delays for new restaurants and interruptions to the availability 
or increases in the cost of utilities. The ongoing and long-term costs of these impacts related to climate change and other sustainability-related issues could have 
a material adverse effect on our business and financial condition if we are not able to mitigate them.
To address regulatory risks, we closely monitor industry news, and pending regulations and trends. We incorporate sustainable design to lower our energy 
demand, increase efficiencies, and plan for flexibility in our design and layout to support retrofits that may arise from technological advancements.

Governance

a) Describe the climate related risks and 
opportunities the organization has 
identified over the short, medium, and 
long term.

Strategy
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TCFD Topic TCFD Recommended 
Disclosure Disclosure

OPPORTUNITIES
Resource Efficiency - agricultural productivity and supply chain resilience (medium-term)
Our suppliers are integral to our business, and we help our suppliers develop environmental standards and sustainability goals. Building resilience within our 
supply chain requires open communication and selecting suppliers to partner with that have like-minded goals in sustainability as we do. For example, we 
encourage our suppliers to practice sustainable farming techniques and we often bring forward ideas such as regenerative agriculture concepts to our suppliers.

We know that there is not one specific solution to sustainable agriculture, but we believe in assessing and prioritizing sustainability on an ingredient-by-ingredient 
basis. What is most sustainable for cilantro might not be the most sustainable choice for tomatoes; what makes the biggest sustainable impact in cattle 
production might not be the best solution for raising chickens. Although this approach takes significant investment, we feel it ultimately produces a more 
sustainable business and a more sustainable future.
Beyond working with existing suppliers, we have made a commitment to give $5 million by the end of 2025 to support the future of farming. As of December 31, 
2024, we have committed over $2.3 million towards this goal, funded through our contributions of 5% of profits from our sales of Tractor Beverages to causes 
supporting farmers. 
Resilience (medium-term)
We completed a water risk assessment to identify areas of our operations and supply chain operating in water stressed regions to identify opportunities to build 
resiliency. We are prioritizing engagement with suppliers with high water use and operating in either high or extremely water stressed areas to collaborate on 
water stewardship strategies. Working together to create resilient water strategies to operate with greater efficiency and reduce overall water demand, while also 
assessing and creating plans to address local watershed needs.  
Resource Efficiency - buildings (short-term)
Our restaurants are the largest source of our direct emissions, primarily because of the energy requirements for operations. Natural gas and electricity are 
required for all of our operations, for cooking, cleaning, heating, and cooling. We are focused on increasing efficiency and evaluating low-carbon alternatives.

Our design and operations teams are routinely assessing innovative technology to support improved operating efficiencies and design at our restaurants. Finding 
design solutions that can help us reduce energy consumption or exploring alternative low-carbon materials to furnish our restaurants. The teams’ design uses 
Leadership in Energy and Environmental Design (LEED®) aligned practices, such as the use of LED lighting, tankless water heaters, and energy star-rated 
equipment. We have completed energy audits of restaurants to identify areas to potentially focus on. Once we have identified areas with improvement, we 
collaborate with suppliers on designs, pilot solutions, and work with our facilities management and operations team to implement.

Climate-related risks and opportunities have influenced our strategy in the following categories.

Products and Services: Our approach in designing and sourcing products takes into consideration climate related risks and opportunities. We assess market 
trends and innovative solutions to minimize the impact of the products we purchase for our operations and services provided to our customers. For product 
design, our internal packaging team collaborates with packaging suppliers to re-conceptualize the products, processes, systems, and sources to reduce 
greenhouse gas emissions. For example, we re-designed our burrito bowl to optimize for shipping and eliminate dead space in the shipping box. This reduces the 
amount of materials required to create the bowl and reduces the number of corrugate boxes needed for shipping. Design solutions like these reduce the amount 
of raw materials needed. The optimization in shipping may reduce the fossil fuels consumption in logistics as a result of improved load configurations.

Supply and Value Chains: Climate-related risks and opportunities have influenced how we collaborate with our supply chain. We are engaging with our partners 
to bring forward ideas such as regenerative farming, dairy pasture access, and animal development. One area of focus is Food Safety Technology, where we 
have been able to bring advanced capabilities for traceability and supply chain visibility from supplier to restaurant. Our packaging capabilities have been 
enhanced to make our supply chain more sustainable. We are evaluating compostable and recyclable materials and continuously looking for ways to eliminate 
waste and reduce our carbon footprint. Along with some key partners, we are investing in organic and transitional farming. In addition, we have upheld our animal 
welfare programs and continue to make great strides with the help of our farming community. We aim to use local produce whenever environmentally 
appropriate, economically viable, and where food safety is not jeopardized, although location is not the first thing we prioritize as part of our responsible sourcing 
practices. Local ingredients are those grown within 350 miles of a distribution center.

       
    

      
 

b) Describe the impact of climate-
related risks and opportunities on the 
organization’s businesses, strategy, and 
financial planning.

Strategy
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Investment in Research and Development: Climate-related risks and opportunities have influenced our strategy for making investments. Energy resources may 
become limited with climate change, so supporting technologies to transition to low carbon fuels creates a pathway to build resilient operations. We have 
explored opportunities to use alternative materials, energy efficient equipment, and alternatives to fossil fuels as energy resources for restaurant operations. 

Operations: In the past we have consulted LEED green building standards in our restaurants. Over the years we have certified four restaurants in our portfolio to 
LEED standards. Although we have not pursued further certifications, we are guided by LEED building principles in our restaurant designs. We continue to seek 
partnerships with others who share our pursuit of greater energy efficiency, innovation, and emissions reduction. We are constantly seeking out innovative design 
solutions to increase energy efficiency while creating a unique experience for our guests, such as implementing new designs in our cookline and using alternative 
renewable materials in our furnishings. We work with the Food Service Technology Center, a national resource for commercial foodservice energy efficiency, to 
test the efficiencies of our restaurant equipment. We prioritize the utilization of the following equipment to lessen environmental impact across our restaurants: 
full LED lighting, high efficiency heating and cooling systems, energy management systems, low-flow plumbing fixtures, tankless water heaters, EnergyStar-rated 
kitchen equipment, and finishes with low volatile organic compounds. We continue to assess how to increase our climate resilience and reduce our demand on 
fossil fuels. In 2024 we opened 41 restaurants with electric cooklines. Moving forward we will monitor the impact on operations from these new restaurants while 
continuing to build more energy efficient restaurants.

Direct Costs: Since our beginning in 1993, Chipotle has been committed to serving Food with Integrity and revolutionizing the fast-food industry. Our real 
ingredients are responsibly sourced and classically cooked keeping people, animals, and the environment in mind. Everything is connected. Climate-related risks 
such as increasing weather volatility or other long-term changes in global weather patterns, including related to global climate change, could have a significant 
impact on the price or availability of some of our ingredients. The markets for some of the ingredients we use, such as beef, avocado, and chicken, are 
particularly volatile. This is due to factors such as limited sources, seasonal shifts, climate conditions, and industry demand. Increasing weather volatility or other 
long-term changes in global weather patterns, including related to global climate change, could have a significant impact on the price or availability of some of our 
ingredients. We have taken efforts to mitigate future price increases through forward contracts, diversification of our suppliers, and reducing greenhouse gas 
emissions in our operations and supply chain.

c) Describe the resilience of the 
organization’s strategy, taking into 
consideration different climate-related 
scenarios, including a 2°C or lower 
scenario.

Chipotle has a greenhouse gas reduction target which aligns with a 1.5°C world. We engage with our shareholders in a variety of ways throughout the year, with 
the participants and topics dependent on the stakeholders engaged. Members of management and, upon request, members of our Board regularly engage with 
our shareholders to provide updates and solicit their views and input on various topics, including our sustainability and climate-related initiatives and programs. 
We regularly share the feedback and input we receive from shareholders with our Board and the applicable Committees, which take them into account as we 
review and update our sustainability practices and policies.
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In the quantitative model we used actual energy consumption for Scope 1 and 2 from 2019 data (used as a baseline). The model assumed a 4.2% linear annual 
reduction consistent with an emission reduction pathway in line with limiting warming below 1.5 degrees Celsius. We also assessed the emission reduction 
trajectory at 2.5% linear reduction through 2030 (in line with a well below 2-degree pathway). We did not assess a 2-degree warming scenario given the level of 
ambition required per the Intergovernmental Panel on Climate Change (IPCC).
Representative Concentration Pathway (RCP) 8.5 represents the IPCC’s high-end pathway approximation of global greenhouse gas emissions by 2100 if there 
are not significant global actions to reduce emissions. We used this scenario to assess physical risks to operations. Under this scenario we assume severe 
climate impacts including warming above 2 degrees resulting in water scarcity, changes in seasonal patterns, and an increased number of extreme weather 
events. Increasing our energy efficiency and continued evolution in the way we design our restaurants and source products would help us adapt to the changing 
climate while engaging with suppliers to implement or increase low-carbon practices can shore up resiliency. We completed a quantitative analysis by utilizing the 
Science Based Targets absolute contraction tool. In the model we selected a 1.5-degree pathway with a baseline year of 2019, and an emission reduction target 
of 2030. Actual energy consumption for Scope 1 and 2 from 2019 data was used in the model, approximately 30-50% absolute reduction would be required from 
the baseline emissions for Scope 1 and 2 emissions. The range of emissions reduction required is directly tied to the level of ambition to keep global warming 
either well below 2 degrees or below 1.5 degrees Celsius.
Chipotle identifies climate-related risks that might impact our operations and business strategy as part of our risk management process. We established an 
internal climate steering committee to guide decision making, determine reduction targets, and drive strategy forward. We also created activity specific climate 
pillars comprised of cross functional teams to evaluate the likelihood of climate-related risks that may disrupt our supply chain, decrease availability of resources, 
cause harm to infrastructure, and/or impact our ability to operate. The teams also provide recommendations to mitigate the potential impacts. 

See the Emissions section of this Annual Sustainability Report for further information.

The findings, recommendations, and strategies to address climate risks are summarized and shared with the Executive Leadership team and the Board. 
Mitigation strategies are implemented with approval from the leadership and Board. For example: Increasing weather volatility and changes in global weather 
patterns can reduce crop size and crop quality. We are engaging with our partners to bring forward ideas such as regenerative farming, to help build resilience to 
anticipated changing climate conditions. 
See the following sections in the Annual Sustainability Report: Emissions. Appendix

Chipotle evaluates climate-related risks based on the substantive financial or strategic impact to be issues that, should they occur or continue to occur, would 
adversely impact our business, financial condition, operations, reputation or the trading price of our common stock in a material and ongoing way, such as a 
significant increase in the cost of operating our restaurants and serving our guests, a significant or sustained loss of revenue, or a required significant capital 
investment or a required capital investment that requires scarce material.  Chipotle evaluates its enterprise risk on an annual basis, which includes climate-
related risks, to identify, prioritize and create mitigation plans for those risks that are most likely to occur and, if they occur, have the most significant impact on 
the business. 
See the Emissions section in our Annual Sustainability Report for further information.

a) Disclose the metrics used by the 
organization to assess climate-related 
risks and opportunities in line with its 
strategy and risk management process. 

See the Emissions section in our Annual Sustainability Report for further information.

b) Disclose Scope 1, Scope 2, and if 
appropriate, Scope 3 greenhouse gas 
emissions, and the related risks. 

See the following sections in the Annual Sustainability Report: Emissions, Appendix

c) Describe the targets used by the 
organization to manage climate-related 
risks and opportunities and performance 
against targets.

See the following sections in the Annual Sustainability Report: Emissions, Appendix

Metrics & Targets

Strategy

Risk Management
c) Describe how processes for 
identifying, assessing, and managing 
climate-related risks are integrated into 
the organization’s overall risk 
management. 

b) Describe the organization’s 
processes for managing climate-related 
risks.

a) Describe the organization’s 
processes for identifying and assessing 
climate-related risks.
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Footnotes
Greenhouse Gas Emissions

1 Greenhouse gas emissions are measured and calculated according to the principles in the World Resources Institute (WRI) and the World Business Council for Sustainable Development (WBCSD) Greenhouse Gas 
Protocol’s “A Corporate Accounting and Reporting Standard, 2004 revised edition” (GHG Protocol). All greenhouse gas emissions are expressed as metric tonnes of carbon dioxide equivalents.

2
Primary data are used to calculate emissions for both Scope 1 and 2 emissions. Estimates are used where primary data are not available. Depending on the type of site, the estimation methodology uses location square 
footage and average energy consumption published by the Community Buildings Energy Consumption Survey (CBECS). Global warming potentials reference the 100-year Intergovernmental Panel on Climate Change 
(IPCC) Sixth Assessment Report (AR6). Chipotle follows the GHG Protocol operational control method.

3 Restated emissions from previous year emissions have been made to reflect corrections, updates to methodology, and/or updates to emission factors. Emissions do not include non-Chipotle restaurants. Emissions do not 
include fugitive refrigerant emissions.

4 Emissions are third-party verified with limited assurance for Scope 1, Scope 2, and Scope 3 emissions since 2022. 

5 Market-based emissions include on-site solar generation and purchases of certified renewable energy certificates. The renewable portion of the electricity grid mix for which we do not possess renewable energy 
certificates is not included in this calculation.

6 Renewable electricity includes purchases of third party certified renewable energy certificates (RECs).
7 Excludes grid mix renewables.

8 Scope 3 emissions are calculated following the guidance by the Greenhouse Gas Protocol. Estimates are used where primary data are not available and/or extrapolated data, utilize third-party emission factor databases 
and industry averages. We will continue to improve and refine Scope 3 estimates over time, as data visibility and accessibility increases, and with updates to emission factors.

9 Growth in sales and new restaurant openings, resulting in an associated increase in Scope 3 emissions.
10 The scope of these data excludes the Purchased Goods and Services of non-Chipotle restaurants that were in operation through FY2023. These emissions account for less than 0.01% of total emissions.
11 Restated emissions from previous year emissions have been made to reflect corrections, updates to methodology, and/or updates to emission factors.
12 Purchases to support operations in North America only. 

Waste
13 Waste generated from restaurants operating in North America only. Restated figures from previous year reporting have been made to reflect corrections and/or updates to methodology.

14 Based on material handling and waste diversion processes, as reported by waste haulers, historical waste audits, and extrapolation of data where Chipotle does not manage waste services directly, and/or share waste 
services with other businesses. Restated figures from previous years have been made to reflect corrections and/or updates to methodology. Excludes construction waste. 

Materials
15 Suppliers provide certifications on material specifications are including but not limited to third-party certifications, weight of materials, and end of life reusability, recyclability and/or compostability. 

Water
16 Primary data is used to calculate water withdrawal from restaurants. When primary data is unavailable, water withdrawal estimates are calculated with a water withdrawal intensity factor derived from actual withdrawals 

from Chipotle restaurants located in North America.
17 High risk refers to restaurants located in regions of high or extremely-high baseline water stress as identified with the World Resources Institute’s Aqueduct tool.

People Metrics
18 Information reflects our United States population but excludes Puerto Rico.

19
Crew and Managers includes Crew, Kitchen Leaders, and Service Leaders. Restaurant Salaried Managers includes Certified Training Managers, General Managers, Apprentices, and Restauranteurs. Field Staff includes 
Field Leader (FL), Team Directors (TD), and Regional Vice Presidents (RVP). Senior Management refers to our Executive Leadership team, also referred to as ELT. Corporate and Field Support includes Restaurant 
Support Center Staff and Field Staff.

20 Data were compiled as of the last day of each year and sourced from Chipotle's employment system of record.
21 Full Time/Part Time breakdown does not include contingent workers.
22 Contingent Workers are temporary workers typically hired for a limited time or for specific projects.
23 Percentages may not sum to 100% due to rounding.
24 Does not include contingent workers.
25 Europe includes France and Germany.
26 Hourly Manager includes only Kitchen Managers and Service Managers.
27 Restated figures from previous year reports have been made to reflect corrections and updates to methodology.
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