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What is the Beyond Burger®? 
The Beyond Burger® is the world's first plant-based burger that looks, cooks, and satisfies like beef. It has all the 
juicy, meaty deliciousness of a traditional burger, but comes with the upsides of a plant-based meal: 

● 20 g of plant-based protein! 
● No GMOs, soy or gluten 
● 100% plant-based  

 
What is it made from?  
The Beyond Burger is made from simple, plant-based ingredients like peas, brown rice, mung beans, coconut oil, 
pomegranates, potatoes, apple fiber and beets. The result is an uncompromising delicious burger, made directly 
from plants.  

 
What kind of protein do you use?  
The primary source of protein in The Beyond Burger® comes from peas, but also includes mung bean and rice 
protein.  
 
How much protein is in The Beyond Burger®?  
Our 4oz patty has 20g of plant protein. 
 
If this isn’t beef, why are the burgers red?  Well, we used trace amounts of beets to do that!  Amazing, right? 
We wanted to keep the whole experience of cooking burgers as similar as possible for our flexitarian fans, so 
we’ve worked very hard to create a burger that changes color as you cook it just like animal protein. 
 
What is Beyond Meat®? 
Beyond Meat is on a mission to create juicy, delicious protein using 100% plant-based ingredients. 

 
What is it made from?  
Mostly pea protein and the color comes from trace amounts of beet juice—enough to achieve a raw-beef color 
without affecting the burger’s meaty taste. The patty is 100% plant based, cholesterol free, GMO-free, 
gluten-free, and soy-free. 
 
How is it made? 
We use a lot of the same type of equipment and steps used to make traditional burgers. But rather than 
breaking down meat into smaller parts, we're building it up. Peas provide the protein. Trace amounts of beet 
lend a beefy red color. Coconut oil and potato starch ensure mouth-watering juiciness and chew.  We compress 
the mixture, and then shape it into a final product (in our case, using a patty former). The result is an 
uncompromising delicious burger, made directly from plants. 
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Why would you make a burger that aims to perfectly mimic meat? Isn't it better for people to just eat whole, 
plant-based foods? Our belief is that the best way to get people to eat less meat is by giving them what they 
love--in this case, a juicy delicious burger--with the upsides of a plant-based meat.  

 
Is it Kosher?  
Yes, the Beyond Burger is Kosher. 

 
Is this better for the environment than beef?  
The environmental upside of plant-based protein is at the core of our company’s mission. Plant-based meat 
results in fewer greenhouse gas emissions, a reduced strain on natural resources (ie. water and farming land), 
plus no animals were harmed in the production of the Beyond Burger.  

 
Where is The Beyond Burger® made?  
In Missouri. 
 
Can I find The Beyond Burger® in retail locations across Canada? 
We are working hard to make our debut in Canada retail locations. Stay tuned for updates on our social 
channels. 
 
Is the Beyond Burger® Organic?  
We're not currently certified organic, though we do hope to gain that in the future. However, all of the ingredients in our 
products are always non-GMO, hormone and chemical free, and we stand by them 100%. I'll be sure to express your 
interest for a fully organic line of products to our team. 
 
 
Is the Beyond Burger® safe to consume if I have nut allergy?  
Peas are legumes. People with severe allergies to legumes like peanuts should be cautious when introducing pea protein 
into their diet because of the possibility of a pea allergy. Our products do not contain peanuts or tree nuts.  

 
INGREDIENT INFO 
 
The Beyond Burger® Ingredients: 
Water, Pea Protein Isolate, Expeller-Pressed Canola Oil, Refined Coconut Oil, Brown Rice Protein Isolate, Natural 
Flavours, Dried Yeast, Mung Bean Protein Isolate, Methylcellulose, Potato Starch, Potassium Chloride, Apple 
Extract, Vinegar, Lemon Juice Concentrate, Colour Blend (Vegetable Glycerine, Water, Maltodextrin, Ascorbic 
Acid, Beet Juice Extract), Salt, Potassium Bicarbonate, Sunflower Lecithin, Pomegranate Fruit Powder, Colour 
blend (Lycopene Extract from Tomato), Vitamins And Minerals (Niacin [B3], Pyridoxine Hydrochloride [B6], 
Thiamine Hydrochloride [B1], Riboflavin [B2], Folic Acid [B9], Cynacobalamin [B12], Calcium Pantothenate, 
Pyridoxine Hydrochloride, Biotin, Zinc Sulphate, Ferric Orthophosphate) 
 
INGRÉDIENTS: eau, isolat de protéines de pois, huile de canola extraite sous pression, huile de coco raffinée, 
concentre de protéine de riz brun, saveurs naturelles, levure séchée, isolat de protéine de haricot mungo, 
méthycellulose, fécule de pomme de terre, chlorure de potassium, extrait de pomme, vinaigre, concentré de jus 
de citron, mélange colorant (glycérine végétale, eau, maltodextrine, acide ascorbique, extrait de jus de 
betterave), sel, bicarbonate de potassium, lécithine de tournesol, poudre de fruit de grenadier, mélange 
colorant (extrait de lycopéne de tomate), vitamines et minéraux (niacine [B3], chlorhydrate de pyridoxine [B6], 
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chlorhydrate de thiamine [B1], riboflavine [B2], acide folique [B9], cyanocobalamine [B12], panthothénate de 
calcium, chlor 
 
ALL INGREDIENTS FROM NON-GMO SOURCES. 
 
The Beyond Burger® Allergen Info: 

● Gluten Free 
● Soy Free 
● Contains sunflower oil, canola oil and coconut oil 
● Pea protein is the main source of protein 
● No GMOs 

 

 
 

COOKING INSTRUCTIONS 
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Beyond Meat recommends cooking the 4oz Beyond Burger from a refrigerated state, for about 4  minutes per 
side** on a 450°-525° surface (grill pan or griddle).  The cook time is shorter if you “clam shell” the burger on the 
griddle or pan.  The inside of the burger will still be pink or reddish, but internal temp should reach 165°F.  
 
If necessary, the burger can be “pressed out” to a larger, thinner shape prior to cooking.  Watch cook times 
closely so as not to overcook and get a dry burger. 
 
The Beyond Burgers should be slacked and defrosted in the refrigerator for approximately 24-hours, depending 
on the temperature of the refrigerator.  Defrost by laying burgers out in a single layer on lined and wrapped 
sheet tray in refrigerator overnight. Do not refreeze after defrosting burgers. Burgers are good for 5 days after 
defrosting. 
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