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Members of this tribe are changing their eating habits owing to
increasing anxiety about the state of the environment.
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Low-impact Eaters are consumers whose eating habits are designed to reduce the negative impact of their food
and drink consumption on the environment. Their behaviour is part of a wider shift that is taking hold in the
mainstream food and drink market.
According to Waitrose, the two main reasons UK adults regularly or occasionally visit a supermarket more than
once a day are ‘to reduce waste’ and ‘to prevent myself from over-buying’. In the US, veganism has grown by 500%
since 2014, according to Global Data. ‘Vegan products are capturing the imagination of consumers on healthrelated as well as ethical and religious grounds,’ says Emma Clifford, senior food and drink analyst at Mintel.
Our Low-impact Eaters use a variety of strategies to minimise their carbon footprint. San Francisco entrepreneur
Michael Selden is the co-founder of Finless Foods, a biotech company that creates lab-grown marine animal food
products to tackle over-fishing. Flemming Hansen co-runs Stedsans in the Woods in Sweden, a sustainable
permaculture farm that aims to make food with the minimum use of packaging, transport and fossil fuels. Sophia
Cheng is a food activist and nomad currently based in Granada, Nicaragua, who describes her lifestyle as
Reducetarian.
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This tribe points to a future in which conscious consumption is a rich and varied sector, and where people explore
genetically modified (GM) products alongside locally sourced ingredients to discover delicious and nutritious food
and drink products that meet their sustainability expectations. Brands will need to work hard to earn their trust, but
those that do will win a fiercely loyal consumer base.

Tools for Grassroots Activists by Patagonia, US
Driven by Activism
Low-impact Eaters see themselves as activists. They are looking for brands that achieve highly when it comes to
environmental, ethical and societal goals.
Michael was one of the founding members of the Environmental Justice Committee in the New York, where he
campaigned to reduce the carbon footprint of buildings, and an activist within the Green Party of the United States.
Sophia has worked with NGOs and non-profit-making organisations such as Global Witness to protect the rights of
indigenous people. She is an avid reader of books and magazines on sustainable consumption such as Ecological
Intelligence by Daniel Goleman and Ethical Consumer magazine.

Camper, Ethical Fashion Initiative and Louis Nderi,
Ethiopia
Ethical Lifestyle
Wherever possible, Low-impact Eaters avoid materialistic pursuits. When they do shop, they buy second-hand
items and invest in products that are in line with their ethical views.
Sophia was among the first to invest in the Fairphone, the world’s first ethical, modular smartphone, which
empowers users to update their phone using plug-in, recyclable components. She also invested in Guppy Friend,
the world’s first micro-filter washing bag, which is designed to prevent harmful plastic microfibres from entering the
oceans.
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Recycling is at the heart of Stedsans in the Woods, where Flemming has repurposed old ship sails to create a
cover for a seating area, uses water leftover from dishwashing to irrigate the fields and feeds food waste to the
farm’s animals. He has also restored a 65-year-old tractor for use on the farm.

Noma, Denmark
Culinary Foodies
Members of this tribe do not compromise on taste. Ethics aside, like most foodies Low-impact Eaters want to
discover and experiment with new cuisine.
Prior to launching Stedsans in the Wood, Flemming was a chef and greengrocer who supplied produce to
restaurants including Noma, which was named the best restaurant in the world in 2010, 2011 and 2012. He believes
that ‘taste and ethics go hand in hand’, and his sustainable permaculture farm is designed to produce the ‘best and
freshest ingredients’.
Michael loves to explore different cuisines, and has a particular passion for Asian, Indian and Ethiopian food. Unlike
Flemming, he believes that experimental dishes made using alternative ingredients represent an exciting new
category in food.

Finless Foods website
Building Trust
The conscious food market is still in its infancy, and what it means to be truly ‘green’, ‘ethical’ or ‘sustainable’ is
still up for debate. Because of this, our Low-impact Eaters often struggle to identify which products best suit their
lifestyle.
Sophia highlights the Roundtable on Sustainable Palm Oil (RSPO) label as an example of this. The non-profitmaking organisation works to develop and implement a global standard for sustainable palm oil, but has been
heavily criticised by environmental NGOs.
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Michael is hyper-aware of greenwashing – a form of spin where green marketing is used to portray a company as
environmentally friendly. For Flemming, the solution is to create as close a relationship as possible with his
producers to build a network that operates on trust.

Rustic In Vitro featured in the In Vitro Meat Cookbook
Flexible Eaters
None of our Low-impact Eaters leads an entirely guilt-free lifestyle. Each tribe member indulges on occasion, but
ensures that their choices are in line with their low-impact approach.
This goes hand in hand with Sophia’s approach as a Reducetarian. While predominantly vegan, she eats meat
when it is produced ethically and sustainably, and adapts her diet to local cultures. Flemming indulges in natural
wine and prefers to say that he follows a plant-based rather than vegan diet. For him, it is a ‘fact of life’ that he
cannot produce everything alone, and so he imports natural wines from Europe and fair trade chocolate from
Guatemala, and buys bananas from the local organic food store.
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Flemming Hansen

Watch this video at https://w w w .lsnglobal.com /tribes/article/21892/low -im pacteaters

Flemming co-runs Stedsans in the Woods in Sweden, a sustainable permaculture farm with a restaurant and
cabins.
Filming and photography by Tue Blichfeldt
Why did you decide to launch a restaurant in the woods?
My wife and I wanted to create a life where we could live closer to nature. It is an experiment and an alternative
lifestyle where we inspire a lot of people to bring nature back into their lives and try to communicate permaculture
in a sexy way. We went ultra-local. Around 90–95% of all our veggies are from our own garden. And they have been
harvested hours before serving so it’s vitality on another level.
What is unique about permaculture?
Permaculture is a way of growing food where you copy processes in nature. So you look at how natural systems
work – what the soil is doing, how animals and plants work together – and replicate those systems to create edible
things. It’s a very efficient and easy method of production.

Behaviours : Tribes

Page 5 of 14

LOW-IMPACT EATERS

What do you farm?
We plant different types of kale, onions, potatoes, carrots, herbs and fruit trees, and there are lots of different kinds
of berries and mushrooms around us. We have started to farm pigs because they help to prepare the soil. A pig
plants its snout in the soil and ploughs everything up, so we get perfectly clean, well-fertilised soil, and we also get
meat.
Do you eat meat and dairy products?
I do. I don’t think that veganism is especially sustainable when you consider how soil works. One of the biggest
problems in the world today is that we do not have a lot of topsoil left. And topsoil is the part of the earth where we
grow most things. There’s more life in topsoil than there is above it, and modern production methods are destroying
much of it. We need animals to build topsoil. It depends on animals decomposing and excreting.
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We need animals to produce healthy crops and it’s about much more than killing animals. Killing animals is not
nice, we should not kill animals for fun, but we are omnivores and should not feel guilty about eating meat.
Do you serve alcohol at Stedsans in the Woods?
We only serve natural wines and most of them are European. A lot of them are shipped to Copenhagen on a sailing
ship. I think natural wines taste better. They are much more vital. I can taste where they have come from and
nothing is hidden because it’s just fermented grape juice. If my hand reaches out for the glass again and again it’s
because I like the wine. For me, taste and ethics go hand in hand.
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Sophia Cheng

Sophia Cheng is an activist and nomad currently based in Granada, Nicaragua, who describes her lifestyle as
Reducetarian.
Photography by Jayme Elk ins
How would you describe your diet?
I found a label that I liked and it is Reducetarian. Logically, I know that we shouldn’t be eating so much meat, and
should move away from dairy. I don’t label myself completely vegetarian or completely vegan because there are
times when I want to eat red meat. My body might need more iron, which I can get from a small amount of red
meat. Another factor is that I am happy to support businesses that produce meat ethically and sustainably.
How do you adapt your diet to local cultures?
In a different culture or environment it is about not wanting to be awkward, not wanting to be rude. Also, food and
culture are inextricably linked, and I wouldn’t want to deny the appreciation of that culture. When I go to the market
or supermarket, I rarely buy meat or fish. I favour markets over supermarkets and always try to buy local. However
there is a trade-off because going to the market doesn’t necessarily mean that what you buy is organic
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When shopping for food at the supermarket or market, do you have a checklist of items to buy?
A trip to the supermarket is laden with pitfalls and you’re never going to come out with a completely pure shopping
basket. I ask myself questions like ‘where was this made?’, ‘is it fresh?’ and ‘is it imported?’ However, a product
made locally doesn’t mean that its production has involved fewer greenhouse gases than the production of an
imported product. I’m learning about that. I also try to avoid some of the larger brands that might be associated with
deforestation and palm oil, or bottling water at source that would otherwise benefit local communities. I also try to
support women locally by buying their produce at markets.
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How do you determine whether you can trust a brand?
When I’m in a country I am not very familiar with, products from major conglomerates stick out more than products
from other brands in the supermarket. I become very loyal to a brand once it’s passed my tests. I’ve found a peanut
butter that’s made in Nicaragua that doesn’t feature palm oil, and I buy a lot of my clothing from bamboo clothing
company Bam. I need to be more open to the fact that the brands I put on a pedestal can fall short. I do find that
quite hard to accept because I’m like, ‘damn, it took me so long to find you, why are you not completely living up to
my expectations?’ There’s always a little bit of grief when a brand falls short of your ideals, and then you have to go
through the process all over again.
Is organic important to you?
I’d prefer to buy organic on the principles of organic. Do I want extra pesticides added into the foods that I eat just
to make it look better or larger? No. I’d rather eat what comes from the ground, as natural as possible. I appreciate
that organic is difficult to achieve. I’ll buy it where I can. I’m fortunate enough financially to be able to choose
organic, and not only as a statement about what I am willing to put into my body, but I also think that these
products should be more accessible. I use my purchasing power as a consumer vote of confidence towards the
development of organic food production.
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Michael Selden

Michael Selden is the co-founder of cultured fish company Finless Foods. He is also a vegan.
Photography by Boris Zhark ov
What are the key ethical issues around lab-grown marine animal products?
I think the ethical issues are really associated with conventional fish farming. The world has increased aquaculture
production and fish are increasingly kept in incredibly cramped conditions, often covered in their own faecal matter.
Our business offers a solution to a lot of the ethical problems that come from conventional fish farming.
What is one of your favourite home-made meals?
It depends if I'm feeling energetic or not. If I’m not feeling energetic, my go-to is pasta with vegan parmesan. If I’m
feeling a bit more inventive, one of my favourite things to cook is stuffed mushrooms. Cooking is very relaxing for
me and helps me to unwind. I want to try everything, and enjoy looking for substitutions, swapping things out and
just experimenting with cooking and food.
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Do you find that dining out is a challenging experience?
I love finding new restaurants. I get bored very easily. I can’t eat the same thing over and over again. I want to try as
many things as I can. I’m vegan, but I’m adventurous, so I don’t like to just Google the word ‘vegan’, because I’ve
already tried those restaurants. I tend to look for Asian, Indian or Ethiopian restaurants.
A place I particularly like is vegan Japanese restaurant Shizen. What’s so interesting about them – and also what I
think is best about vegan food – is that they do not offer replacements. It’s about offering an entirely new category.
Part of Shizen’s menu isn’t trying to be anything in particular. It’s not trying to be tuna or salmon or anything else.
It’s in the same flavour profile as sushi, but it’s an entirely new creation.
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Do you take any supplements?
There are days when I have meetings schedules from 8:00am to 7:00pm, and that’s when I need something to
make the hunger go away. That’s when Soylent happens. This has been more of a recent development since I
started this company. I don’t enjoy Soylent, I don’t really think that anybody does, but there are times when I just
don’t have the time to cook properly.
What kind of challenges do you encounter as a vegan food and drink consumer?
A lot of what makes life difficult for a vegan is honestly the social component. It’s very easy to buy vegan groceries
and to eat vegan at home. What is difficult is having friends who are not vegan and navigating the social part of
people saying things like ‘why aren’t you eating?’, or ‘do you want some ice cream?’ to which I reply ‘I’m lactose
intolerant’. I don’t really like talking about veganism and explaining my reasons for being vegan. I feel like I’m over
it.
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