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The Mushroom Council

The Magic of Mushrooms



The Mushroom Council

Represent growers and the 
entire industry

Build demand for 
mushrooms

Education, research and 
promotion

No sales, on-farm, 
lobbying, sourcing



All About Mushrooms





Low calorie, low 
sodium, fat free 
and cholesterol 

free

The oldest single 
cell protein and 

nutrient dense and 
rich in antioxidants

Excellent source of B 
Vitamins, Selenium 

and Potassium which 
help break down fats 
and carbohydrates

One of the few 
foods with 
naturally-

occurring Vitamin 
D for bone health 

and immune 
system protection. 

Protect cells 
from damage 

leading to heart 
disease/high 

blood pressure. 

“Eating a healthy serving of 
fresh fungi daily can help 
protect you from breast 
cancer, according to the 
International Journal of 
Cancer.”  Eat This, Not That, 
New York Times

Anti-Tumor

Anti-Bacterial

Antioxidant

Cancer Prevention

Anti-Inflammatory

Anti-Viral

Immune Boosting



How Mushrooms Are Grown



http://www.mushroominfo.com/growing-mushrooms/



The World Is Changing



The New Realities

How will we feed 9B 
people in 2050.  How 
will we feed them 
today.

Obesity, burdens to HC 
system, societal costs

“…making it our moral duty 
to respect rather than 
ravage the garden that is our 
home”
--Pope Francis Encyclical

Holistic health, 
knowledgeable, 
proactive

Government 
MD 



Food Choices Matter To Our 
Economy



“Menu Choices Are More 
Important Than Farm Choices”



74% 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.”



Blended.  And Better. 



America Loves Burgers

“Regular” “Unleaded”

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





Why Is This An Issue?



Why Is This An Issue?



Big Appetite for Food Culture





Introducing The Blend

Finely 
chopped 

mushrooms 
look, act, 
taste and 

perform like 
ground 
meat





Better Nutrition

51%

56%

58%

18%

39%

Nutrition Savings

Calories 26%

Fat 33%

Cholesterol 22%

Sodium 46%



4.5 trillion calories 
saved

If we blended 1/3 
mushrooms into every 

burger served in 
foodservice… 



Mushrooms are one of 
the most sustainable 
foods produced in the 
United States

They are also the 
biggest recycler of 
agricultural waste

Better for the Planet 



Water Usage 

Culinary 
Institute of 

America and 
Harvard, 
Menus of 
Change, 

2015; 
SureHarvest, 

2017
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Key Findings: Energy and GHG 
(CO2 equivalents) Footprints
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More than 85% of energy used and 
90% of CO2 equivalents released in 
Phase III through Harvest 





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



Better Flavor

ab
c

a

c
ab

bc

1

3

5

7

9 (a) Overall liking

Consumers preferred flavor of The Blend vs. 100% all beef taco

ab
d

a
cd

ab bc

1

3

5

7

9

(c) flavor liking

ab bc a
c abc bc

1

3

5

7

9

(d) texture/mouthfeel liking







Colleges Were The First 
Blenditarians





250M Calories
38M Fat 
Grams

15M Sat Fat 
Grams











Sodexo PB&J Burger (Portobello, Beef and Jalapeno)
535 calories, 12 g fat, 595 mg of sodium



Seasons 52 Signature Burger (featuring the Blend)
435 calories, 12 g fat, 595 mg of sodium 



Firebirds Oven Roasted Portobello, Cherry Tomato, Red Onion and Port 
Jus Burger 
580 calories, 16g fat, 485 mg of sodium 



DMK Burger 
(featuring the Blend)



Other Chain Blenditarians





Hard To Miss

Blended burgers will 
be the slider of 2016
If you doubt it, get to one of the 
many college campuses that are 
mixing proteins 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.
The Culinary Institute of America 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. 







And Easier To Source  



James Beard Foundation’s 
Blended Burger Project



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










