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Everyone nowadays knows that eating meat 
is not really good for our environment. As our 
food consumption grows, our need for meat 
grows equally with it.

We are living for centuries in a meat-culture, eating meat is 
our everyday lifestyle and we are just really used to put meat 
in almost every supper.
Even though we know what impact meat consumption does 
to our planet, we just cannot stop eating it, because it is so 
delicious. 

Since it seems that people are becoming more aware of this 
nowadays, and meat becomes more expensive, people are 
eating less meat. 
This is a new opportunity for companies and organizations 
to act upon this, by selling meat-substitutes. 
The today’s supermarkets are loaded with vegetarian alter-
natives, and there are many choices; sausages, vegetable 
hamburgers, meatballs etc.
The vegetarians around us are fi ne with those alternatives, 
but the meat-eaters seem a bit stubborn about it. 
Some might think they are not manly enough if they do not 
eat meat, and some are too used to eat their daily piece of 
meat. And let’s be honest about it, it is just not the real thing.

Maybe if we allowed ourselves to be tricked with fake meat, 
we will eventually accept it? 
This would mean that everything must be exact the same 
in terms of taste, structure, smell, appearance and maybe a 
meat-like packaging as well. 

With Lianne coming from a ‘Burgundian’ carnivorous family, 
and Ricardo being a non meat-eater, we thought it would be 
interesting to investigate this together.

A Dutch company called ‘De Vegetarische Slager’ (trans-
lated: The vegetarian butcher) takes up to the challenge to 
mimic meat as good as possible.
Since we were really interested in their different approach of 
making vegetarian products, we decided to research them! 

FAKE MEAT
Environmentally seen is De 
Vegetarische Slager ofcourse 
really active. This is due to a 
few mainly reasons:

Cattle breeding emit methane and nitrous 
oxide, which are gases who are up to 25 
and 310 as strong as CO2. 
Besides that, the animals cause a lot of 
pollution. Cows, pigs and chickens pro-
duce a manure surplus and they cause 
particular matter what turns into air pol-
lution wich is very bad for our health.

The ‘meat’ of the Vegetarian Butcher 
is based on all kinds of vegetables, but 
mostly soy and lupine and they are in-
sured of a small ecological footprint.

Source: http://www.slate.com/articles/health_and_science/feed_the_world/2014/05/
meat_eating_and_climate_change_vegetarians_impact_on_the_economy_antibiotics.html
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An environmental aspect
Carbon dioxide (CO2) is the primary greenhouse gas emitted 
through human activities. In 2014, CO2 accounted for about 
80.9% of all U.S. greenhouse gas emissions from human ac-
tivities. Carbon dioxide is naturally present in the atmosphere 
as part of the Earth’s carbon cycle (the natural circulation 
of carbon among the atmosphere, oceans, soil, plants, and 
animals). Human activities are altering the carbon cycle–both 
by adding more CO2 to the atmosphere and by influencing 
the ability of natural sinks, like forests, to remove CO2 from 
the atmosphere. While CO2 emissions come from a variety of 
natural sources, human-related emissions are responsible for 
the increase that has occurred in the atmosphere since the 
industrial revolution.

Electricity
Electricity is a significant source of 
energy in the United States, and is used 
to power homes, business, and indus-
try. The combustion of fossil fuels to 
generate electricity is the largest single 
source of CO2 emissions in the nation, 
accounting for about 37 percent of total 
U.S. CO2 emissions and 30 percent of 
total U.S. greenhouse gas emissions 
in 2014. The type of fossil fuel used to 
generate electricity will emit different 
amounts of CO2. 
To produce a given amount of electric-
ity, burning coal will produce more CO2 
than oil or natural gas.

Transportation 
The combustion of fossil fuels such as 
gasoline and diesel to transport people 
and goods is the second largest source 
of CO2 emissions, accounting for about 
31 percent of total U.S. CO2 emissions 
and 25 percent of total U.S. greenhouse 
gas emissions in 2014. This category 
includes transportation sources such 
as highway vehicles, air travel, marine 
transportation, and rail.
   

Industry 
Many industrial processes emit CO2 
through fossil fuel combustion. Several 
processes also produce CO2 emissions 
through chemical reactions that do not 
involve combustion; for example, the 
production and consumption of mineral 
products such as cement, the produc-
tion of metals such as iron and steel, 
and the production of chemicals. Fossil 
fuel combustion from various indus-
trial processes accounted for about 
15 percent of total U.S. CO2 emissions 
and 12 percent of total U.S. greenhouse 
gas emissions in 2014. Note that many 
industrial processes also use electricity 
and therefore indirectly cause the emis-
sions from the electricity production.

OVERVIEW OF 
GREENHOUSE GASES

Source: https://www.epa.gov/ghgemissions/overview-greenhouse-gases   
Source image: https://sites.duke.edu/biology217_01_s2011_mkg14
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Gathering information by Googling all the way 
just seemed not enough for us, so we decided 
to make an appointment with De Vegetarische 
Slager in The Hague!

We entered a place which appeared to be a small shop, but 
was in fact a lot bigger, due to their headquarter in the back-
end. 
It certainly looks like a real butcher, but the only things they 
butcher are veggies. 
You can buy warm lunches, sandwiches, spreads, frozen 
products and other companies’ products as well. Since the 
main goal of The Vegetarische Slager is to mimic real meat, 
it is not possible (for now) to make them all vegan. To make 
all customers happy, they decided to sell vegan products of 
other companies.

We were overwhelmed with their hospitality and kindness and 
met Rob. Rob has been working here for a long time. 
The told us that all the ideas of The Vegetarische Slager start 
at this place, because this is where they experiment with 
ideas, structures and taste. 
When a final product is the result of an experiment, they try to 
reproduce it in one of the factories. 
The factories are not of their own, and located all over Europe. 
Since they cannot control everything that happens in those 
factories, not everything is biologic (organic) and more ex-
pensive. 

But there is a good thing waiting for the customers, because 
De Vegetarische Slager is about to get their own factory, 
which will lower the price, and making them having more 
control over the ingredients. 

It seems that De Vegetarische Slager had an impact on a 
certain juridical question, and that is: “May we actually call 
our products ‘meat’?” A few butchers/factories demanded a 
name change of all their products, and so they did. From now 
on for (a translated) example: Chicken will be called Chikcen. 
We think butchers are perhaps scared that their income will 
drop due to the indistinguishably impact of fake meats. 

Rob promised us to give us a taste of some of their popular 
products, and at the end of our conversation he went to the 
kitchen to prepare us some. 
We were quite hungry from talking about food, and waited 
patiently while he was busy in the kitchen.
And there it was, Dutch croquette, Dutch Frikandel and some 
pieces of chicken. Well, at least it looked and smelled like our 
familiar pieces of meat. We were quite flabbergasted by the 
taste and structures. 
After some critic tasting, we came to the conclusion that in 
our opinion the Frikandel was the most indistinguishable 
from the real one. The chicken would probably have tasted 
more genuinely inside a well-prepared meal, and the cro-
quette was a little bit too ‘veggie’ to be disguised as a real 
croquette.

But would be this critic about eating it, if we did not know we 
were eating vegetarian meat?  

VISITING OUR BUTCHER

+

LUPINE
Lupine is a plant that is usually known as a 
decorative plant, but their lupine is another 
edible variant. It has beans, compared to the 
soybean. From these beans you can make a 
strong fiber with a firm bite which forms the 
basis for a few of their products. The beans 
contain a lot of protein so they’re fit for a 
healthy meal. 
The lupine they use is organically grown in 
The Netherlands. It’s an easy plant to grow, 
so there is no need to use fertilizerd and oth-
er chemical products. 
After De Vegetarische Slager introduced 
the Lupine plant again in 2010, more people 
came to follow the initiative.

SOY
The soy they use is GMO-free and comes 
from small-scale farming where no forests 
are cut down. They only use soy what isn’t 
genetically modified (GMO). This is the best 
guarantee that the soy doesn’t come from 
the large-scale forest cutting. The GMO soy 
is mostly used for applications in animal and 
cheap food, they reject this cultivation form.
Organically grown soya is these days still 
not yet available in the form they need it for 
their products. However they try their best to 
achieve this.

Ofcourse there are loads of other ingredients 
in their products. In everything they try to 
achieve the most sustainable way. Their aro-
ma flavours are all plant-based, which means 
that they are made from plants, vegetables or 
minerals. The exact content of these flavors 
is their  
“kitchen secret” - so obviously that’s  
something for us to investigate.

KEY INGREDIENTS OF DE VEGETARISCHE SLAGER



Rob noticed that we wanted to know more 
than he knew about certain things, so he got 
us in touch with Paul Bom, the manager of 
Product Innovations. 
We had an interview over the telephone: 

Do you think De Vegetarische Slager could 
improve in terms of sustainability?
Yes, I think so. We hope to execute egg in our products and 
grow our ingredients as much as possible in The Netherlands.

Your plastic packaging, do you/can you sub-
stitute this with other alternatives? 
Well, plastic is hygienic sealed, and preserves the food. Our 
packages mimic those of real meat. This is more important 
for us at the moment than changing the packages. 

If your factory is ready to produce, how will 
you ecologically improve? 
We will make all our products biological (organic)! And trans-
port will of course reduce greenhouse gasses.

Is there a funding for vegetarian initiatives in 
The Netherlands?
There are some, but not a lot... We will not be profiting from it, 
because we are such a too small company for that. 

What do you think is the influence of design 
on the taste experience? 
Every aspect has to be like real meat. Scent, taste, structure 
and nutritive value have to be almost the same. 

What are these “Natural aromas” in 
your ingredients?
It is the fermentation of oats and wheat; it gives a great fla-
vour that supports the overall meat taste. Also, adding herbs 
help a lot. 

What makes you the best vegetarian 
alternative, compared to the rest?
We are cooks from a culinary kitchen; we experiment and 
try things out. After that we try to reproduce this on a larger 
scale.

INTERVIEWING OUR BUTCHER THE BIG BLIND TASTING TEST
So after our visit in the store, and still with 
the taste of te fake ‘frikandel’ we thought: 
If I wouldn’t know this wasn’t meat, would I 
find out when I ate it? That triggered us to do 
a blind taste-test with Lianne’s dad. He’s a 
real meatlover and doesn’t really like meals if 
there’s no meat aside..

We bought the vegetarian gehackt (minced meat) and made a 
spaghetti bolognese with it, without telling her dad that there 
is something different in the recipe. 

While preparing the meal, the overall look of the gehackt was 
quite the same. But you could feel a different kind of texture 
than normal meat. 

Source image: http://www.foodnavigator.com/



MEET LIANNE’S DAD: 
A REAL MEAT-EATER
What is your name?
Marcel Verkerk

Are you a vegetarian?
No, absolutely not

Why not?
Because i really like meat. To me, that’s a essential part of a 
dish. I also like fish a lot by the way.

How often a week do you eat (as a average) 
meat?
Probably 5 or 6 times a week, and also once fish or a baked 
egg. 

How many times a day do you eat a meat 
product?
For my breakfast I have something with meat on my sand-
wich, the same with my lunch and ofcourse a proper meal in 
the evening. I hardly eat anything sweet on my sandwich.

Do you often eat meat-replacers?
No, never except when there’s no other choice.

Why not?
Probably because it don’t really attract me. I did eat a few 
times a vegetarian burger on the bbq and that was quite okay!

Would you be willing to eat less animal meat 
if the taste experience doesn’t variate to the 
one with actual meat?
I’d think so, yes.

Were you familiar with the 
Vegetarian Butcher?
Not untill now.

What was your opinion about the pasta bo-
lognese with the fake meat of the Vegetarian 
Butcher?
I think it was quite okay, just a good ordinary pasta bo-
lognese.

Did you notice something different about the 
meal, before you knew it was fake meat?
No! I did think the meat had a different texture when I chewed 
on it, but I thought it was just different meat that I was used 
to. With real meat there’s more a strong bite to it, the pasta 
didn’t had that. 

Do you think that a bigger audience of the 
meatlovers would eat meat-replacements if 
they wouldn’t know that it isn’t real meat what 
they’re eating? 
In my opinion I do think so, yes.

Do you think that if the packages of meat-re-
placements and real meat would look alike, 
that they’re would be a difference in the con-
sumption of animal meat?
I think there’s a big chance that that would work. If the step 
is small to chance your behavior, people tend to do it quicker 
i guess.



INTERVIEWING THE 
ILLUSTRATOR: NIKKI SMITS
What do you think of Vegetarianism?
I am myself a vegetarian and I think that that’s best for not 
only the animals but also the environment if everybody would 
eat a little less or just no meat at all anymore.

What do you think about the Vegetarian 
Butcher?
I think it’s a great initiative that the Vegetarian Butcher not 
just simply produces meat-replacements, but they also put a 
lot of effort into creating a ‘meaty’ taste. With this they’re not 
only focussing on vegetarians, but also on the people who eat 
meat because of the taste.

What would be the effect of your illustrations 
on the image of the Vegetarian Butcher?
My personal style/illustrations aren’t really seen in the cor-
porate identity of the Vegetarian Butcher, that’s designed by 
someone else and i stick to that design. Also because it’s a 
identity that works for the brand.

The Vegetarian Butcher does have a new biological concept 
named The Vegetarian Butcher’s Daughter  (www.thevegetar-
ianbutchersdaughter.com). For these packages I did do the 
design. You can see the plants which i’ve drawn. 

Do you think that the design of the packages 
influence the buying behaviour?
I do think so, yes. It’s about the ‘vibe’ you get while buying 
it. The ordinary DVS boxes emphasise really the meaty. The 
boxes of the Daughter’s brand is more luxury styled. You can 
only buy those in the more expensive shops, like Ekoplaza 
and other specific biological stores. 

How would you describe your own 
illustration style?
My own style is totally different than what i do for the Veg-
etarian Butcher, my illustrations are really fairytale-teinted. 
My inspiration does however comes from animals. My love 
for animals ofcourse suits really well with the Vegetarian 
Butcher.

Did you illustrate other Vegetarian based 
initiatives in the past?
I did make a while ago some posters for the ACU in Utrecht (a 
vegan restaurant and podium) and i mvwade a logo once for 
vegan catering company ‘De Kikkerkeuken’.

Is there something else what you would like to 
share with us?
If you want to see more of my illustrations than you can do 
that on my website www.nikkismits.com or through social 
media @Nikkismitsillustration  (FB and Instagram) or Nikki_
Smits (twitter)

Source image: http://storyboox.nl/
Source packages: http://www.thevegetarianbutchersdaughter.com
Source Logo: https://www.facebook.com/dekikkerkeuken/
Source Poster: http://www.nikkismits.com/



OUR CONCLUSION:
If we should believe the facts that we have found about cattle 
breeding and eating meat, then we should stop eating meat, 
or at least stop eating it so often. 

We came to the conclusion that design is a crucial part of 
mimicking meat, because it actually works. 
We think that real meat butchers see the growing techniques 
of mimicking meat as a thread, because they force vegetarian 
initiatives to change the names of their products, for example.
  
How the meat appears, feels, smells and tastes is the most 
important part of fake meat, because people can be easily 
tricked as long as they do not know about it.

The packaging is the finishing touch of the design, it deter-
mines which effect it will have on the people who buy it. The 
design can for example; fake mimic real meat, or it can make 
a vegetarian product more elegant.  
The packages are not really good for our environment, but 
they have to mimic the meat-packages we are used to, and 
that is more important than sustainability, due to De Vegetar-
ische Slager.

There is only one problem: there is a certain gap between the 
vegetarian products and meat-eaters actually buying this. 

The taste of meat is actually going in a great direction, but 
design and location in the supermarkets are also a factor we 
must not forget. 
The name of the brand, the name of the product and print of 
the package could also be the reason why meat-eater rather 
skip this part of the supermarket. 

Maybe we are too used to eat meat everyday, that it is too 
hard to change a habit for now. Price may also be a factor, 
because De Vegetarische Slager is quite expensive compared 
to real meat. 

In summary: the role of both product and 
packaging design are to ‘trick’ people into 
believing that they are eating real meat, while 
they are eating vegetarian meat.
It is both not waterproof, and thus probably 
needs some improvement on both factors.
However, this is not enough, it still misses 
one, or maybe more missing links. 


