Popular vegan & vegetarian influencers were caught… eating meat!

Kat Von K and Olivia Constantinides need no introduction, at least to the thousands of followers these two popular and inspiring vegan & vegetarian influencers have. But why exactly were they caught eating juicy burgers, delicious meatballs, tasty hot dogs, and delightful spaghetti Bolognese, made with… minced meat? In the open even, sharing their sins into posts for all their followers to see. Are they messing with us? Or did they come across something so delicious that made them change their minds?

In the end, the scandal turned out to be… planted, just like all the “meats” the two ladies consumed, the ladies that are still more vegan than soy milk. You see, the burgers, the meatballs and the hot dogs were not made from actual meat, but they were plant-based, made from the purest of plant materials, without gluten, GMOs or added sugar. But, what about the taste? Take a look at Kat’s and Olivia’s facial expressions on social media, and you’ll understand. What you will not be able to understand, though, is any difference in taste from actual meat!

After taking over Latin America and, since last year, the USA, the products of the Brazilian company Future Farm finally arrived in Cyprus to teach all of us how to eat meat… without meat. In selected stores and supermarkets throughout the island, you will find Future Farm burger, meatballs, minced meat, sausages and chicken fillets, all primarily made with the triple protein mixture of soy, chickpeas and peas, and 100% pure plant-based additives. And all have an incredible meat-like flavour, but without the damage to animals and the environment that actual meat does.

The future of plant-based meat is called Future Farm and it’s already here!

About Future Farm

Future Farm’s mission is to change the way we eat. Founded in May 2019 in Brazil, it is the first and leading food company in Latin America that specialises in plant-based meat, without the involvement of animals in the production process. Promising to only use unprocessed plant materials that come from the earth, Future Farm offers ground-breaking innovations and amazing flavour choices in reasonable prices, while it takes a direct-to-consumer, human-centered approach when it comes to product development and marketing. In the summer of 2021, it managed to enter the USA market with the iconic Future Burger, followed by the innovative Future Beef, Future Meatballs, Future Mince, Future Chicken and Future Sausage – all available in the Cypriot market. Future Farm’s products are made by 100% soy, peas, chickpeas and other plant materials without Genetically Modified Organisms (GMOs) and in competitive prices, in an attempt to provide consumers with more plant-based choices.

Future Farm’s products are available at the supermarkets of Papantoniou, (Paphos, Limassol, Nicosia), Athienitis (Nicosia), Ioannides (Nicosia), Wolt (Larnaca, Nicosia), Olympic (Nicosia), Yakumo (Limassol, Larnaca, Nicosia), Kolias (Nicosia), Healthy Life (Free Famagusta Area), Vegan4Life (Limassol), Sophocleous (Limassol), Stelios Andreou (Larnaca), and online all over Cyprus at Ways Express. 

To learn more, visit their website at www.futurefarm.io



