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Represent growers and the
entire industry

Build demand for
mushrooms

Education, research and
promotion

No sales, on-farm,
lobbying, sourcing




All About Mushrooms
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Ancient Egyptians believed mushrooms White button mushrooms are the most
were the plant of immortality, according Mushrooms are grown Indoors, so popular variety, representing 90% of

to the hieroglyphics of 4,600 years ago. they are Qlwoys In season mushrooms consumed in the United States.'

Mushrooms are a $1.1 billlion industry.
This year. more than 900 million pounds Kenneftt Square, PA is considered
of mushrooms were grown in the US.’ the mushroom capital of the world.




Naturally low in calories and fat-free, one serving of mushrooms provides
3 grams of protein, 1 gram of fiber and adds important nutrients to the plate.?

Vitamin D

: . Antioxidants
1 Serving _ 8 , B Vitamins
' . Potassium

S button | portabelia
mushrooms mushroom

Health Areas Where Mushrooms May Play A Role
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Weight Management Bone Health Immunity Diet Quality




Cancer Prevention
Immune Boosting
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How Mushrooms Are Grown

RAWMATERIALS CASING AND PINNING
Casing, made of peat moss, Is spread over the mushroom bed

The substrate provides a nutritional balance of organic material to serving as a reservolr to hold In moisture. During the pinning stage,
serve as a growth medium for mushrooms *pins” of mushrooms push up through the casing.

_
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Mushroom spawn, purchased from commarcial labs, Is mixed with
the substrate.
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BEDDING

The mushroom spawn mixture Is transtemrad to several hundred bads
or rays.
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http://www.mushroominfo.com/growing-mushrooms/
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The World Is Changing
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How will we feed 9B
people in 2050. How
will we feed them
today.
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The New Realities

Holistic health, 5 i

knowledgeable,
proactive
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Obesity, burdens to H@
system, societal costs

Childho

“...making it our moral duty
to respect rather than
ravage the garden that is our
home”

--Pope Francis Encyclical
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Food Choices Matter To Our
Economy

2012

e

Food $S74B | | Food $1.38T

Health $27B Health $2.9T
GDP - $543.3

GDP - $16.16T

USDA ERS 2014 and USDHHS CMMS, 2014




“Menu Choices Are More
Important Than Farm Choices”

Share of World’s Resources All Causes of Mortality (U.S.)

u Cardiovascular Disease « Stroke

Digbetes Other
Food

Production m Lung Cancer
38%

Dietary Risks

Food
Production

Food v

Production MENUSGCHANGE
40%

Food choices are now a more
important contributor to our health,
healthcare costs, and causes of death
than smoking.




4% OF AMERICANS BELIEVE
THAT THE FOOD & BEVERAGE
INDUSTRY SHOULD BE A MORE

ACTIVE PARTICIPANT

IN BROADER DEBATE OVER
SOLUTIONS TO FOOD &
NUTRITION POLICY




“Helping diners link what they eat with how they feel
and how they perform in their daily lives can be tools
and support needed to drive lasting change in behaviors
and attitudes about healthy foods.”




i

Blended. And Better.
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America Loves Burgers

Can we create a burger that can mitigate nutritional and environmental
concerns and still deliver a fabulous taste experience ?




HMC: Where Meat Met Mushrooms

Burgers--one -
of the first
initiatives

explored by &,
Healthy =~
Menus |
Collaborative
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MENUSOCHANGE

Why Is This An Issue?

N THE
( ULINARY
~/INSTITUTE
SPAMERICA

Much attention is given to the increasing rates of meat consumption in
the developing world - but Americans can be a big part of the solution:

AMERICANS EAT 3X As E== MAIIhAID” O AT @I S5 @,

MUCH MEAT (RED MEAT
AND POULTRY) AS THE

GLOBAL AVERAGE. #ﬂf.i.ﬁ,‘“é“ %?i"ii’fi%ﬁ“‘""

OVER HALF i
IS RED MEAT. JBI.?S';GBERSN:EC%JDEITARRY.

WHAT IFWEALLATE What if we did even more: reducing
ONE LESS BURGER PER ©Vr consumption of red meat to a few

ounces per week and switching to other
WEEK? OR A DIFFERENT gnimal and plant proteins with a smaller

KIND OF BURGER? environmental footprint?




Why Is This An

Beef Creates a Huge Environmental Footprint

@ WORLD RESOURCES INSTITUTE

PROTEIN SCORECARD

CATTLE NATION

If cattle were their own
nation, they would be
the world's 3®-largest Whas

GHG emitter 25 %

facain, thudpens, bernls

of Earth’s land area
Beef uses
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How Much Protein Do You Need?
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JAMIE'S FOOD
REVOLUTION

FOOD, inc.
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Introducing The Blend

Finely
chopped
mushrooms
look, act,
taste and
perform like
ground

meat




THE STORY BEHIND THE BLEND

Birth of a Concept: The Blend
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MUSHROOMS: A CASE
STUDY IN INNOVATION

FROM THE CIA

The ClA’s Healthy Menus R&D Collaborative (HMC)
s a working group of volume foodservice culinary and
nutrition leaders and suppliers who collectively feed 100
million Americans o day; small changes in their menus have
big impact on public health. In collaboration with its foundin
corporate member, Mushroom Council, the CIA asked this
group fo test if bu qers might be ripe for flip” concept.
Could uma mushrooms re 1 third or more of the
meat and satisfy customers? The answer was a resounding
yes, and a new generation of blended meat-mushroom
burgers—"The Blend"—is sprouting up on menus coast to
coast. The innovation is spreading, with new blend concepts
using other vegetables and plant-ba gredients




Better Nutrition

. A'L_L?}BEEEPAITQY, mr AND Musunoou PATTY
| CALORIES |
| TOTAL FAT
| SAT FAT
| CHOLESTEROL

SODIUM

Yale [f

UNIVERSITY X




If we blended 1/3
mushrooms into every
burger served In
foodservice...

4.5 trillion calories
saved




Better for the Planet

Mushrooms are one of
the most sustainable
foods produced In the

United States

They are also the T o "
biggest recycler of -
agricultural waste




Water Usage

Culinary
Institute of
America and
Harvard,
Menus of
Change,
2015;
SureHarvest,
2017

Total Mushrooms - NI 1.8

White Mushrooms | 1 X 7

erown wushrooms | 2.2

05 10 15 20 25

Gallons Water per Pound...



B GREENHOUSE-GAS EMISSIONS ASSOCIATEDT™
'SEVERAL COMMON PROTEIN SOURCES

_—

Bolotone v .
fmas

More than 85% of energy used and
90% of CO, equivalents released in
Phase Il through Harvest

Total Mushrooms

White
Mushrooms

Brown
Mushrooms

- 0.2 04 0.6 0.8

Pounds CO2e per Pound...

Total Mushrooms 1.0

White
Mushrooms

Brown
Mushrooms

0.9
1.0

- 0.20.40.60.81.0

kWh per Pound Mushrooms




DID YOU
KNOW?

Beds
of composted
agricultural
materials

DID YOU
KNOW?

MUSHROOMS
REQUIRE A SMALL
AMOUNT OF LAND

10 GROW

DID YOU
KNOW?

GENERATES
ONLY .7 LBS OF €O,
EQUIVALENTS

DID YOU
KNOW?

S,

1.8 GALLONS OF WATER




http://video.epicurious.com/watch/how-
the-blended-burger-can-help-solve-our-
emissions-crisis

HOW-TO | RECIPES

How the Blended Burger Can Help Solve Our
Emissions Crisis




Better Flavor

(c) flavor liking

Consumers preerred flavor of The Blend vs. 100% all beef taco
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Blend=i=tar=i=an

/blend-a-ter-e-en
One who believes mushrooms have the
meaty power to make menus more

delicious, nutritious and sustainable
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250M Calories
Sodexo Switches to Blended Burgers 38M Eat

Leading foodservice provider Sodexo is taking treme G rams
strides in the national movement to increase fruits an 15M Sat Fat
veggies in school lunches by transitioning from all-bee!

burgers Lo blended burgers in all 250 school districts it Grams
serves. The switch to blended burgers could mean 250 millicn
calories, 38 million grams of fat. 15 million grams of saturated
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REALWORLD IMPACT  JZEraiili?

* In 2013 Pizza Hut "silently” rolled out an improved hand-
tossed crust with 35% less sodium.

* In November 2015 Pizza Hut will successfully complete
another "stealth” sodium reduction, rolling out Thin ‘N Crispy
crust with 38% less sodium and cheese with 30% less
sodium.

* In 2015 Pizza Hut developed a new meatball with
mushrooms that is nutritionally superior to its traditional
beef topping—38% fewer calories, 53% less sodium, and
60% less saturated fat!
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REAL WORLD IMPACT < coypass

CROUP

Compass Group North America The average American eats

“We are testing our first commercial meat & three hamburgers every

mushroom blended burger product, which will h week.
reduce calories, saturated fat and sodium all by Tz alienly

about 20%."”
Hamburgers and

cheeseburgers account for
71% of all beef served

commercially inthe U.S.
(USDAERS)
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Sodexo Beef + Mushroom Blended Burger

* Contains 30 fewer calories, 2 fewer grams of
saturated fat, and 40 fewer milligrams of sodium
compared to the standard burger for schools.

* When tested with students before the
nationwide roll-out, 85% of students preferred
them over the previous non-mushroom burger
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Issue Date: Vol. 56, No. 3, March 2016, Posted On: 2/15/2016

Sodexo Switches To Beef-Mushroom Blend Burgers In K-12
Schools

Emily Jed
Emily@vendingtimes.net

GAITHERSBURG, MD -- Sodexo said it will be switching the all-beef burgers it
sells to its K-12 school accounts to the meat-and-mushroom Blend burger. The
change is said to support better nutrition for students in more than 250 school
districts.

Recent studies suggest kids are taking more fresh fruits and vegetable at school

meals, but not necessarily eating them, according to Sodexo culinary director Lisa

Feldman. "In addition to our work incorporating behavioral economics principles

into our school nutrition programs to encourage students to both take and consume 3%
more fruits and vegetables, Sodexo is also looking at ways to add produce to other

things we serve like adding natural and nutrient-packed mushrooms to burgers,” f %

Feldman said. J

4  ®e
e Bl AR
According to Sodexo, the mushrooms blend seamlessly with the meat and most
students are either happy with the change or don't even notice it.

The Blend burger contains fewer calories, fewer grams of saturated fat and fewer milligrams of sodium compared to the
standard burger for schools. Given the 7 million monthly estimated purchases at Sodexo cafeterias, the company
estimates this move will result in a savings of more than 250 million calories, 38 million grams of fat, 15 million grams of
saturated fat and 304 million milligrams of sodium from student meals each month.
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Can Mushroom-FEnhanced Rurgers Get Kids to
Eat More Produce?
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Sodexo PB&S /,u’: "fl0, Beef and Jalapeno)
535 calories, M a4AT, 595 mqg of sodium
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Firebirds Oven Roasted Portobello, Cherry Toato, Red Onion and Port
Jus Burger
580 calories, 16g fat, 485 mg of sodium




DWVIK Burger
(Teaturing the Blend)




Other Chain Blenditarians
L. RN

* fine burgers, beer & wine *
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Blended burgers will
be the slider of 2016

If you doubt it, get to one of the
many

with mushrooms,
grains, veggies and other highly
textured components to deliver a
burger that’s more moist, more
flavorful, more healthful and kinder
to the environment.

IS
teaching tomorrow’s chefs to eat
them regularly—a blended burger is
featured every day in the school’s new
student-feeding operation—as well as
how to form and cook them.

And the beef-plus burgers already are
proving successful for chains.

Ehe Washington Post

The meat-mushroom blend makes sense

STARCHEFS
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"The Blend,” a Meat Mushroom
Amalgam, Hits Restaurants and
School Caleterias

The hvhirddd is Teod thier ean all-heef dishes—aixd 2 mome sstainsdile antian. ta

One of the biggest scientific experiments in American schools this year
has unfolded not in a petri dish but in a patty. Instead of all beef
burgers, students in more than 300 school distriets across the country

have been eating “The Blend,” a meat-mushroom amalgam.

This mash-up has ils rools in a “healthy flavors™ iniliative from the
Culinary Institute of America, which teamed up with the Mushroom
Council in 2011 to explore how the umbrella shaped fungi could trim
the dietary sins of common beef dishes. The groups then partnered with
Jean-Xavier Guinard, a sensory scientist at the University of California,
Davis, who runs a flavor laboratory specializing in testing and

characterizing food lastes. In 2014 The Blend was born.

Why use mushrooms as a stand-in for beef? They contain a chemical
cocklal thal yields o mealy Loste called i, Japanese for “delicious.”
But in contrast ta beof, mushrooms hoast fower enlories, lass sodinm
and no saturated fat. Those nutritional benefita have persuaded school
districts, which must meet national health standards, to try the mixture

For instance, last [ull school food provider Sodexo replaced ils

Mushrooms Are Having a Moment

CONVENTIONAL bUurgers With VOrsions containing $o pereont miss

(the percentape countz as o [ull serving of vepetables). IU Sodexo sarves
the came number of burgess this school vear as it typically does, it
projects students overall will consume a total of approximately 16
million grams less zaturated fat and you million milligrams leas

woclium

Mushrooms also provide a green alternative to red meat. Their vendors

have yet to quantify environmental impacts, but Kirk Broders, an
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The Burger You'll Be Ordering, Scon

assistant professor of bieagricalture at Col
14
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ral by-products such as co
roquire the space and sntibiotics that livestock do. Phus they reach

maturity much faster,

If the burgers perform well in schools, however, they may scon debut in

office cafelerias, Wo. National restauranl chining, including Pizza Hut

aud Swesons 52, luve alzo guielly slipped Llended walnies oato Uueic
swvenws o s quest o bealOuier ofleriogs. All sl susas The Blead could

be the burger of the future, That is, until lab-growa patlies come wlong.




HHEHUITINGION POST g 127 215 Ry st s o
The 5 Biggest Healthy Eating Trends for 2017 | Food Trends to Watchin 2017 oy
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The new year is just around the corner, 50it’s time to usher in the latest food trends that will
soon hit restaurants and grocery store shelves. With more of us paying attention to the
N A yrwnd b g ke vasys i b Bul adlh mmaee sengitees i o besedhee, sinslnirsatibs wos ingg
environment and our health, food manufacturers are responding by offering more = . -
innovative, plant-forward foods that are better for people and the planet. Get ready for
seaweed, algae, fungi and other plant-based edibles that will delight your taste budsin 2017,

topchets are rainventing the burger to be more ecc-*riendy .. and deilcious
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KEEPING KITCHENS COOKING.




James Beard Foundation’s

Blended Burger Project
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ISSUE SUMMITS | BLENDED EURGER

Celebrating, nurturing, and honoring chefs
and other leaders making America’s food
culture more delicious, diverse, and
sustainable for all.”

The James Beard Foundation’s

BLENDED
BURGER
PROJECT"™

BACK FOR ITS THIRD YEAR!

You can make a difference by reimagining the iconic

burger. When you make a patty blend of meat and at least
25-percent finely chopped mushrooms, you can create an
even better burger—better flavor, better nutrition, and better
for the planet

Through our consumer-driven contest, the chefs whose
“blended burger"” receives the most online votes will cook at
the historic James Beard House in January 2018

Runs Memorial Day=July 31, 2017. Sign up now.

JamesBeard.org
BlendedBurgerProject

1 1 #BlendedBurgerProject




“As a proponent of sustainable, healthy foods, I'm
thrilled to join the Blended Burger Project™. The
meaty, umami qualities of mushrooms make them the
perfect ingredient to boost a burger’s flavor - and their
nutritional and environmental qualities make a great
burger even better.”

Hugh Acheson
James Beard Foundation
Award-winmng chef, author and Top Chef judge




BLENDED BU
PROJECT™

The Blended Burger Project™ is a movement that strives to make burgers
better by blending ground meat with chopped mushrooms, creating an
incredibly delicious patty that's healthier for your guests and more
sustainable for the planet.




TMerwe THE BLEND  77lake A DIFFERENCE

Combining ground meat with finely chopped or diced mushrooms helps you create The James Beard Foundation befieves every chef can make a difference. That's why they are
a burger that is more delicious, nutritious and sustainable. It has been written about encouraging chefs like you to participate in the 3rd annual Blended Burger Project™ by menuing
by major food and consumer publications. It's the way guests want to eat. burgers that blend ground meat with at least 25% mushrooms. This national movement is led by
It's the way you can make an impact. Burgers. Made Better. chefs who are adding their own creative take on the Blend, boosting flavor and improving
(- S nutrition and sustainability. Serve the burger your customers crave. Win the
opportunity to cook at the historic James Beard House.

Memorial Day through July 31, 2017

/N

BLEND MUSHROOMS ‘ + MEAT

BLENDED

BURGER
PRZJECT

TO MAKE BURGERS BETTER

\

JAMES
) BEARD
.~ FOUNDATION







