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Moving Mountains cooks  
up rare meatless burgers

Pukka brews up two 
new organic tea blends

BRITISH start-up Moving 
Mountains has introduced 
the B12 Burger, a plant-based 
burger that is said to sizzle, 
taste and bleed like meat.

The GM-free B12 Burger 
is 100% raw plant meat and 
looks like a regular patty. 
The company says that when 
perfectly cooked, the burger 
bleeds through the middle – 
with beetroot juice instead of 
animal blood.

The burger is made using: 
wheat protein and soya pro-
tein, which gives a fibrous 
texture akin to the bite and 
depth of a traditional burger; 
beetroot juice; potatoes to 
provide a slightly crispy, 
grilled crust; mushrooms for 
a succulent texture; and coco-
nut oil. The company has also 
added vitamin B12 – which 
it says is traditionally asso-
ciated with red meats – so 
that the burgers are able to 
compete with traditional beef 
burgers with regard to essen-
tial nutrients.

Designed as a sustainable 
option, the company claims 
the plant-based burger will 
‘convert even the most com-
mitted carnivores’. “We’re a 
British brand making a huge 
leap in food innovation,” 
says founder Simeon Van der 

Molen. “We launched the B12 
Burger to create a real solu-
tion for food that is sustain-
able but doesn’t compromise 
on taste, therefore providing 
a viable alternative for veg-
ans, vegetarians, flexitarians 
and traditional meat eaters.”

How do you like them apples?
RECENTLY launched onto 
the market is the Juice and 
Strain kit created by retired 
industrial chemist Nevin 
Stewart, which provides 
the means to produce clear 
apple juice or cider from 
surplus apples in a domes-
tic kitchen.

At its core, the kit – 
which was developed in 
collaboration with friends 
and neighbours in Guildford 
(aka the Scillonian Road  
cider cooperative) – is a 
high performance cen-
trifugal juicer connected 
through a tube to a strainer, 
which separates the solids 
from the juice. This sits on 
top of a 25 litre fermenting 
bin with a draw-off tap.

The product has been 
brought to market by 
Vigo Presses of Devon, 
which comments: “Anyone 
processing up to 100kg 
of apples can generate 
a higher juice yield than 
someone employing a 
small press, and the apples 
are processed in a shorter 
time. Overall, modern pro-
cess-thinking coupled with 
recent advances in cen-

trifugal juicer performance 
and technology reduce a 
two-step pulp and then 
press method to one that 
has a single synchronous 
step. Whole apples are fed 
in at one end and clear 
apple juice is drawn off by 
the gallon at the other. The 
product can be enjoyed as 
is, or fermented to a dry, 
crystal-clear cider.”

Stewart adds: “I do 
believe that adopting the 
Juice and Strain process 
domestically will contribute 
to a significant reduction  
in the annual wastage 
of surplus garden fruit. 
Instead this valuable 
resource will be put to 
productive food use.”

Viridian takes inspiration from Nordic forests
FOLLOWING on from the 
success of its 100% Organic 
Curcumin Latte, Viridian 
Nutrition has launched two 
further Soil Association- 
certified functional drinks.

Nordic Forest Blend 
Organic Pine Bark & Berry 
is produced using organic 
wild red lingonberries and 
bilberries blended with 
proanthocyanidin-rich 
Arctic pine bark and Arctic 
bilberry extracts, all sourced 
from Finnish Lapland. The 
ingredients are sustainably 
harvested and carefully 
blended to create a tasty 
drink. Each 30g jar contains 
20 servings.

The Nordic Forest Blend 
100% Organic Wild Chaga 
& Raw Cacao beverage 
combines potent wild Nordic 

chaga extract with flavanol-
rich cacao from the Peruvian 
rainforest. Harvested in  
two hemispheres, from 
organically-certified forests 
to ensure purity and sustain-
ability, each 30g jar contains 
30 servings. 

Both nutrient-dense 
drinks were formulated in 

response to research papers 
on anti-ageing and cell 
protection. “While sales of 
encapsulated and liquid sup-
plements continue to grow, 
there is increasing interest in 
other delivery forms such as 
functional drinks,” explains 
Aimee Benbow, Viridian’s 
head of technical services.

PUKKA Herbs has launched 
two new additions to its 
organic tea repertoire for 
2018: Lean Matcha Green 
and Turmeric Active.

Lean Matcha Green 
is designed to naturally 
boost metabolism, balance 
blood sugar levels and help 
maintain healthy body com-
position. It is blended with 
organic medicinal-grade 
herbs including metabo-
lism-boosting, fat-burning 
ingredients such as oolong 
and matcha tea, as well as 
spices including cinnamon 
to help balance blood sugar 
levels and turmeric to act as 
an anti-inflammatory. 

Ginger is also incorporat-
ed to support digestion and 
increase metabolism, along 
with sweet and bitter fennel 
to support natural detoxi-
fication and help suppress 
sweet cravings.

Turmeric Active is  
blended using medicinal-

grade organic herbs 
including turmeric, ginger, 
galangal and nettle. These 
superherbs are used to treat 
inflammation, alleviate  
pain and support the joints. 
The result, says Pukka, is a 
warm, spicy and invigorat-
ing blend with sweet hints  
of orange.
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