OUR ROOTS

COLD CUTS FOR A HOT PLANET

Prime Roots founders Kim and Josh have always enjoyed eating meat and the
traditions around it. At the same time, they craved an option that didn’t carry the
same environmental burdens as animal meat that could still provide a truly meaty
flavor and texture. Rooted in koji, we’re able to replicate the taste and texture of
meat without any of the environmental costs of animal proteins.
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EATING ONE PRIME
ROOTS SANDWICH
SAVES THE EQUIVALENT
OF Y BATHTUBS'
WORTH OF WATER
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REPLACING ONE
CONVENTIONAL SANDWICH
EVERY DAY FOR A WEEK WITH A
PRIME ROOTS SANDWICH SAVES
AS MUCH CO: AS ELEVEN TREES
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Prime Roots meats use

I 7 less water than
conventional meat
Prime Roots meats emit
29 less CO, than
conventional meat
Prime Roots meats require
9 less land than
conventional meat

Prime Roots meats cause
I 5 less water eutrophication
than conventional meat



