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HMS Host Launches a Fresh Marketplace 
right in the middle of Airport Terminals

July 4th, 2015 BETHESDA, MD—Be prepared to feel great, happy, well-nourished, and completely 
satisfied on your next trip out of town, because HMSHost has recently expanded its restaurant 
portfolio with a new marketplace-style 
dining concept called MKT. The new 
MKT restaurants feature healthy, 
garden-fresh options, hand-crafted 
sandwiches, and scratch-made soups for 

travelers. MKT can be found in:
•Minneapolis-St. Paul International Airport, Concourse H
•Las Vegas McCarran International Airport, Concourse C
•Anchorage International Airport, Concourse C
•Tulsa International Airport, Concourse C

“The launch of MKT is significant for HMSHost because it represents the 
essence of what we believe today’s foodie and health-conscious traveler 
desires,” said HMSHost Vice President of Restaurant Development Frank 
Sickelsmith. “Our research shows that marketplace-style shopping and dining Oscartek Cora line at the center of MHS Marketplace



is a leading trend, which makes MKT an exciting way to connect with our guests.”

It is no secret that healthy, wholesome, fresh meals lead to better energy levels and overall well-being for those who eat mindfully. 
With signature salads like the “All Day Energy” and Classic Cobb, travelers visiting MKT will find this goal easily attainable, giving 
them an added boost before their flight. Sandwiches like the Phat Philly, made with shaved rib-eye and provolone on a baguette, and 
the Big 3, made with corned beef, turkey and pastrami, will remind patrons of the local community-type markets we all grew up with, 
while the flatbreads for breakfast, lunch, and dinner incorporate a contemporary culinary element.

HMSHost’s proprietary brand portfolio has expanded in recent years to include a spectrum of dining concepts that have become go-to 
spots for travelers; including Beaudevin wine bar, Pork N’ Pickle gastropub and BBQ, Grounded custom hamburgers, and PZA 
gourmet pizzas, among others. MKT fits right into this overall line-up as the company’s premier fresh marketplace-style eatery.

About HMSHost

Global restaurateur HMSHost is a world leader in creating dining for travel venues. HMSHost operates in more than 100 airports 
around the globe, including the 20 busiest airports in North America. The Company has annual sales in excess of $2.7 billion and
employs more than 30,000 sales associates worldwide. HMSHost is a part of Autogrill Group, the world’s leading provider of food & 
beverage services for people on the move. With sales of around €4 billion in 2013, the Group operates in 30 countries and employs 
some 56,000 people. It manages approximately 4,700 stores in over 1,000 locations worldwide. Visit www.HMSHost.com for more 
information. They can also be found on Facebook at fb.com/HMSHost and on Twitter at @HMSHost.
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U.S. Supermarkets Fail to Fulfill Commitments to 
Phase out Super Greenhouse Gases
June 23, 2015

WASHINGTON--(BUSINESS WIRE)--Today the Environmental Investigation Agency (EIA) released a new report exposing leading 
U.S. retailers such as Walmart, Publix, and Safeway as doing little to meet public commitments to phase out hydrofluorocarbons
(HFCs), some of the most potent greenhouse gases (GHGs), used most commonly in refrigeration and air conditioning systems. 

“America’s supermarkets are falling far short of playing their part to contain dangerous climate change”

Beyond the Dirty Dozen, a follow up to EIA’s 2013 report The Dirty Dozen, reveals that despite readily available climate-friendly 
alternatives, shockingly few supermarket chains are replacing leaking refrigeration systems or using HFC-free systems in new stores. 



In 2014, U.S. companies opened only eight new supermarkets featuring 
HFC-free refrigeration, far fewer than retail chains in Canada, Europe, and 
Japan. Of the 12 companies EIA surveyed for this report, including Whole 
Foods Market, only one—Delhaize—is considering a commitment to 
completely phase out HFCs. 

HFCs are a growing contributor to climate change due to increasing global 
demand for refrigeration and air conditioning. President Obama has made 
reducing HFC use a key pillar of his Climate Action Plan. Across the United 
States, more than 37,000 supermarkets contain refrigerators leaking an 
average of 1,556 metric tons of CO2-equivalent of HFCs each year. This 
amount is equal to the GHG emissions from approximately 12 million cars 
annually. 

The United States, along with Canada, and Mexico has submitted proposals to the Montreal Protocol to phase down HFCs globally, 
and the United States has also made separate agreements with China and India to work together to reduce HFC consumption and 
production. 

“America’s supermarkets are falling far short of playing their part to contain dangerous climate change,” commented EIA Executive 
Director Alexander von Bismarck. “In particular, Walmart’s failure so far to follow through on its commitments are a disaster for the 
global climate. As the world’s largest retailer Walmart has a responsibility to lead and not to undercut its sustainability commitments, 
and those of the U.S. government.” 

Eight of the dozen supermarkets surveyed by EIA are members of the influential 
Consumer Goods Forum (CGF), a global network of the world’s largest retailers 
and food manufacturers. In 2010, CGF members agreed a resolution to begin 
phasing out HFCs in new refrigeration equipment by 2015. 

EIA’s report, Beyond the Dirty Dozen, surveyed 12 retail chains accounting for 
approximately 45 percent of U.S. supermarkets: Albertson’s, Ahold, Costco, 
Delhaize, HEB, Kroger, Meijer, Publix, Safeway, Target, Walmart and Wholefoods. 
Each supermarket’s performance was rated in four areas: HFC policies and uses, 
partnerships and pledges; refrigeration inspection and maintenance to reduce 
HFC leakages, and energy efficiency. Each store could earn up to a total of 40 
points. 



Key findings of the report include: 
• Delhaize was the only retailer that exceeded a 50 percent score, earning 23 points. 
• Walmart, now America’s largest grocery store, has built more than 800 new U.S. stores since the 2010 CGF resolution but not a single 
one that is HFC-free. In 2011, current CEO Doug McMillan called on CGF member retailers to join Walmart to “reduce dangerous 
greenhouse gas emissions by 90 percent.” 
• Target provides no publicly available data on HFC leakage or refrigeration maintenance but announced that its new stores would use 
a reduced HFC charge in a cascade system. 
• Meijer and Safeway have no public plans to install either HFC-free refrigeration systems or HFC-reduced hybrid systems in any of its 
stores. 

For full score breakdowns, by supermarket, download the full report (pages 13-16). 

In contrast with the U.S. supermarkets, the Canadian retailer Sobeys has nearly 40 HFC-free stores in operation. Written by Maggie 
Dewane.


