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Business Food

A taste of the future
Miranda Burdon and Josie Lambert’s ambition to create tasty plant-based alternatives to common meat products has been an enterprise that’s truly 

mushroomed.

STORY SHARON STEPHENSON

TO FIND MIRANDA Burdon, you have to wade past mountains of potatoes, boxes of broccoli and 
neatly stacked pallets of aubergines so purple they almost look digitally enhanced.

This is Food Nation, the Auckland company that’s disrupting the way we eat, with a range of plant-
based ready-to-cook foods such as mushroom and hemp mince, cauliflower, turmeric and ginger 
patties, and beetroot bites that are as good for your health as they are for the planet. Burdon and her 
younger sister Josie Lambert are the force behind Food Nation, a business they launched in July.

They were happily preaching the plant-based gospel when a customer liked their products so much, 
he suggested they enter the World Plant-based Awards in New York. They did, and ended up winning 
the Best Meat Alternative Award, beating
out entries from more than 24 countries.

“We’d only been in business for four months, so it was incredibly exciting and slightly stunning for a 
young New Zealand company to be recognised like this,” says Burdon. “Especially when the entries 
included huge global brands.” 

The sisters have long been fluent in the language of veggies, having grown up with the family 
business, Meadow Mushrooms, the Canterbury company their father, former National MP and Minister 
of Trade, Philip Burdon, set up 50 years ago. 

——

Transforming eating habits was the key to improving human health and the state of 
the planet.

——
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1. Vegetable dumplings with a Mushroom & Hemp Magic Mince filling.

The seeds of Food Nation were sown when Miranda Burdon was reading a report from the Eat-Lancet 
Commission that showed transforming eating habits was the key to improving human health and the 
state of planet. “Josie and I saw an opportunity to do both while celebrating New Zealand’s fantastic 
plant producers. We are already the farm to the world, why can’t we be the garden to the world too?” 

Meat substitutes are, of course, nothing new. Patties made from soy-based protein and vegetables 
have been around since the 1960s. But the trend has gained traction in the last few years, largely due 
to environmental and health concerns. 

While both sisters eat meat, they also found themselves on the side of a global food paradigm that 
believes reducing meat consumption is healthier, good for the environment and more sustainable in a 
world where the population is increasing but the planet isn’t.“

A Colmar Brunton Better Futures report last year showed that 49 percent of Kiwis agreed they need to 
change their diet to save our environment. Josie and I tried to find good plant-based alternatives that 
were full of delicious plants, both visible in the product and recognisable on the label. But we couldn’t 
so we decided to make our own.” 

It helped that Lambert, who’d just returned from 20 years in Singapore and the UK, had a food-science 
degree. Burdon also has extensive experience in the fast-moving consumer goods industry, having put 
her business and marketing degree to work at both NZ Dairy Foods and Pernod Ricard. The pair spent 
a year refining their product and working with chef and product development consultant Julia Cotter to 
create a range of recipes for the mince and patties. 

——

A report last year showed that 49 percent of Kiwis agreed they need to change their diet to save our 
environment.

——

They had definite goalposts – imported soy, nuts, eggs and added gluten were out, fresh local 
vegetables were in. “We wanted to cater for all food persuasions, so people seeking meat, dairy and 
gluten-free alternatives, whether by choice or necessity, would be able to eat our products.”

Food Nation is a streamlined range – six products stocked by supermarkets and speciality food 
shops and used by meal-kit delivery services. 
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Fake meat was also out. “I don’t want to eat fake meat, I’d rather have a small piece of steak. We 
wanted products that were obviously vegetables but could be used in the way meat is used, such as 
in pies or chillies.” 

Their products include ingredients such as locally grown quinoa and hemp, as well as mushrooms 
from the family business. “The texture of mushrooms makes them perfect for plant-based dishes. 
They also take on the flavour of the herbs and spices so people often don’t even know they’re not 
eating meat.” Like the family who tried the Mexican mince at a food show and asked if there were any 
veggies in it. “They thought it was a meat chilli.” 

The products are also stocked by a Kiwi store in Hong Kong and Burdon is currently eyeing up other 
markets in the US and Asia. The products have also proven a hit with chefs who’ve turned the plant-
based offerings into everything from Middle Eastern-style koftas to delicious tortellini.

“The feedback we’re getting is they’re really versatile and easy to use. We’ve had requests from people 
wanting to use them in pies, so we have recipes for mince and cheese pies on our website, as well as 
recipes for Vietnamese pancakes, tostadas and green curry.” foodnation.co.nz

2. Four of the user-friendly veggie products in the range. 3. Sisters Burdon (left) and Lambert.

http://foodnation.co.nz/
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