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Why Food?
A new essay from our 
founder on how to fix the 
broken food chain
BY YVON CHOUINARD

What’s an outdoor clothing company doing selling food? 
A similar question was asked of me in 1968, when we 
were blacksmithing new tools for mountain climbing, and 
suddenly started selling shorts, shirts and pants. Skepticism 
seems to rise whenever a company refuses to “stay in its 
lane,” but as an entrepreneur, I see business opportunities 
everywhere. As a lover of the outdoors, I see a way to save 
our home planet and its creatures—including us—from the 
destructive habits we’ve invented for ourselves.

To me, Provisions is more than just another business 
venture. It’s a matter of human survival.

I’ve been a longtime doom-bat about humanity’s prospects 
if we continue on the path we’re on now. As I write this, the 
pandemic we’re experiencing has warned me that perhaps 
the days of buying expensive gear and plane tickets to 
travel halfway around the world to fish, ski, climb and surf 
may be over, if not greatly reduced. But we still need to eat. 
In fact, I think the only revolution we’re likely to see is in 
agriculture, and I want to be a part of that revolution.

In its efforts to maximize efficiency and profit, modern 
industrial agriculture relies on annual monocrops, toxic 
herbicides and pesticides, synthetic fertilizer and wasteful 
water use, all of which are destroying topsoil much faster 
than it can be replaced. According to the United Nations 
Food and Agriculture Organization, if we continue to 
degrade our soil at the current rate, we have only about 60 
harvests left. Sixty harvests! Then what?

Cover photo: When you fish with high-quality anchovies, you never 

know what’s going to take the bait. Jeremy Winkler strikes. Humboldt 

Bay, California.  Photo: Amy Kumler

Inside: Yvon takes a break at the forge. Ventura, California. 

Photo: Tim Davis
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And what about the food we’re eating from this system now? Bland feedlot beef 
inoculated with antibiotics and growth hormones, factory-raised chickens, pale, 
flavorless eggs; GMO crops soaked with chemicals; Fruit selected for size and 
growth rate over flavor or nutrition. Even if we could figure out how to extend the 
future of industrial agriculture, we do so at great cost: diminishing returns, millions 
of small farmers out of work, increasing danger to humans and our ecosystem from 
toxic chemicals and lower nutritional value.

 
A study published in the Journal of the American College of Nutrition 
demonstrated “reliable declines” in key nutrients found in 43 different fruits and 
vegetables over the past half century. Another paper showed that a person would 
need to eat eight oranges today to equal the Vitamin A our grandparents got from 
just one. In its review of these and other studies with similar findings, Scientific 
American states, “the key to healthier produce is healthier soil.”

Big Organic, which started out with good intentions, is now dominated by large 
companies searching for ways to grow more food and increase profit margins 
through technology. Sound familiar? If that’s the future, I say good luck trying to 
make decent wine from hydroponically grown grapes.

It seems to me that our priorities have gotten out of whack.

Fortunately, there is a better path forward. Regenerative organic farming practices 
yield large crops while building healthier soil, which can draw down and store 
more greenhouse gases. Free-roaming buffalo restore prairie grasslands, one of 
Earth’s great carbon storage systems. Rope-cultivated mussels produce delicious 
protein while cleaning the water where they’re grown. Place-based and selective-
harvest fishing techniques allow us to target truly sustainable fish populations 
without harming less abundant species. As these examples illustrate, the more we 
roll up our sleeves and dig into the world of food, the more we discover that the 
best ways are often the old ways. We must, as the great environmentalist David 
Brower taught, “turn around to take a step forward.”

A Bissell family gathering. Stinson Beach, CA. 

Photo: Eric Bissell 

“I’ve been a longtime doom-bat about 
humanity’s prospects if we continue on the 
path we’re on now. … the only revolution 
we’re likely to see is in agriculture, and I 
want to be a part of that revolution.”

—Y VON CHOU IN A RD, PATAGON I A’S FOU N DE R

With Provisions, we make that turn and step toward a new kind of future. One filled 
with deeply flavorful, nutritious foods that restore, rather than deplete, our planet. 
A future with widespread adoption of Regenerative Organic Certification, which 
ensures that food is produced in ways that build soil health, ensure animal welfare 
and protect agricultural workers. In short, I’m talking about foods that are a key part 
of the solution instead of the problem.

That’s the revolution I want to be a part of. Why is Patagonia making and selling 
food? The real question, to me, is how could we not? I realize, now more than ever, 
that the requisites for a thriving business and thriving people are one and the same. 
Triple bottom line? Food, water, love.

WHOLESALE CATALOG  7
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About Us
A Different Kind of 
Food Business

We at Patagonia Provisions help solve 
environmental problems through responsibly 
sourced foods. To restore our depleted 
oceans and soils, we use organic and 
regenerative practices that are often based 
on ancient wisdom.

The bonus: delicious, nutritious wild 
and organic foods, free from pesticides, 
hormones, antibiotics and GMOs.

Colin Boyd shakes the sand out of his son Camilo’s pockets 

while island hopping on the coast of Maine. 

Photo: Sofia Aldinio



RO
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Regenerative Organic, or RO for short, is really just a term 
that defines food grown in ways that work with nature instead 
of against it. RO farming techniques restore the health of 
land and water, produce large amounts of food without toxic 
chemicals or pesticides, and protect the people and animals 
involved in food production.

Farmers who use RO practices understand that the intri-
cate web of microscopic life below ground supports all life 
above ground. Those farmers plan for the long term—rather 
than shortsighted, immediate gain—using a combination of 
time-tested techniques including cover crops, crop rotation, 
composting and carefully managed grazing to keep soil, 
animals and people healthy. As much as possible, RO imitates 
natural ecosystems to take advantage of millions of years of 
evolutionary R&D.

As a living ecosystem, RO agriculture draws down carbon 
from the atmosphere and stores it in the ground. It also, 
through crop diversity, protects pollinators and helps boost 
farmers’ incomes. We believe that Regenerative Organic 
Agriculture is one of the most effective ways to fight climate 
change, provide food for a growing population, and keep 
the planet healthy. That’s why we support a new certification 
that will be the North Star for Regenerative Organic, and are 
working with suppliers who are on that path. 

We believe that RO is one of the most effective ways to fight 
climate change, provide food for a growing population, and 
keep the planet healthy.

What does 
Regenerative 
Organic mean?

Photo: Darcy Turenne 

10   PATAGONIA PROVISIONS



Lunch with a view outside the Alm Hut in East Tyrol, Austria. 

Photo: Bernd Zeugswetter

WHOLESALE CATALOG  13
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Snacks

Jonathan Bailey takes a snack break on 

the Animas Mountain Loop, Animas City 

Mountain, San Juan National Forest, CO. 

Photo: Andrew Burr
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SNACKS

Organic Fruit + Almond Bars
O R G A N I C  |  N O N  G M O  |  G L U T E N  F R E E  |  V E G A N

Simple snacks made with real food: certified organic fruit plus crunchy roasted  
almonds and chia seeds. Each pleasingly chewy bar contains almost a cup of fruit and  
a handful of almonds. 

P R O D U C T  H I G H L I G H T S 

• Vegan

• Gluten free 

• Good source of fiber 

• No artificial sweeteners, corn syrup, preservatives or supplements    

S O U R C I N G   

• Our mango supplier, based in Nicaragua, is dedicated to Fair Trade practices, 
gender equity, community outreach and regenerative organic growing methods 

• The mangoes are grown in agroforests, farms that mimic wild forests with 
multiple levels  of trees and plants. Agroforests help build soil, increase 
biodiversity, and draw down carbon 

• Almonds are perennial crops (meaning they stay in place from year to year). They 
develop strong root systems that improve the soil and prevent erosion. 

• Our organic, tart-sweet baobab fruit powder is responsibly sourced from trees in 
Ghana.  It’s part of an effort to revive the local economy and protect biodiversity 
in Africa. 

Cacao + Mango
Ripe mango and banana, with chocolatey cacao nibs and 
roasted almonds for crunch
INGREDIENTS: ORGANIC DRIED MANGO, ORGANIC ALMONDS, ORGANIC CACAO 
NIBS, ORGANIC DRIED BANANA, ORGANIC APPLE JUICE CONCENTRATE, WATER

UNIT SIZE: 1.2 OZ

Apricot + Almond
Intense dried apricots with mellow pear, plus roasted 
almonds for crunch
INGREDIENTS: ORGANIC DRIED APRICOT, ORGANIC DRIED PEAR, ORGANIC 
DRIED APPLE, ORGANIC ALMONDS, ORGANIC APPLE JUICE CONCENTRATE, 
ORGANIC BAOBAB FRUIT POWDER, ORGANIC BLACK CHIA SEEDS

UNIT SIZE: 1.2 OZ

Mango + Almond
Ripe mango with tart apple and baobab, with roasted 
almonds for crunch 
INGREDIENTS: ORGANIC DRIED MANGO, ORGANIC DRIED APPLE, ORGANIC 
ALMONDS, ORGANIC APPLE JUICE CONCENTRATE, ORGANIC BAOBAB FRUIT 
POWDER, ORGANIC BLACK CHIA SEEDS

UNIT SIZE: 1.2 OZ

Inca Berry + Almond
Tangy inca berries (aka goldenberries) with mellow pear 
and roasted almonds for crunch
INGREDIENTS: ORGANIC DRIED PEAR, ORGANIC DRIED INCA BERRY, ORGANIC 
ALMONDS, ORGANIC DRIED APPLE, ORGANIC APPLE JUICE CONCENTRATE, 
ORGANIC BAOBAB FRUIT POWDER, ORGANIC BLACK CHIA SEEDS

UNIT SIZE: 1.2 OZ
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SNACKS

Organic Chile Mango
R E G E N E R A T I V E  O R G A N I C  C E R T I F I E D ™  |  V E G A N  |  N O N - G M O 

Our Organic Chile Mango begins with the Rosa, an exceptionally flavorful mango 
from Nicaragua. We slice the fruit, season it with lime and mellow red chile from 
Argentina, then dry the slices in solar-powered dehydrators. Our mangoes are among 
the first foods in the world to earn Regenerative Organic Certified (ROC)™, a rigorous 
standard that prioritizes soil health while protecting animal welfare and fair labor 
practices.

P R O D U C T  H I G H L I G H T S 

• No added sugar

• Vegan

S O U R C I N G   

• Rosa mangoes for our Organic Chile Mango are grown and processed 
in Nicaragua by a collective of farmers, suppliers and processors. All are 
dedicated to meeting ROC standards by restoring the soil through methods like 
agroforestry and composting. 

• The collective also promotes gender equality and eases poverty throughout 
the community by providing jobs, hands-on training and educational support, 
especially for women. Farmers are paid a Fair Trade premium for their crops.

• The mangoes are dusted with aji molido, the ground form of aji criollo, a mildly 
spicy but intensely flavorful chile grown for us high in the mountain plateaus of 
Argentina. Ours is the first organic aji criollo in the country. 

Organic Chile Mango
Ripe, sweet Rosa mangoes with a hint of mellow 
Aji Molido (ground chile) 
INGREDIENTS: ORGANIC DRIED MANGO*, ORGANIC LIME JUICE, ORGANIC AJI MOLIDO CHILE   

*REGENERATIVE ORGANIC CERTIFIED™

UNIT SIZE: 3 OZ

WHOLESALE CATALOG  21
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A Farm Grows in 
the Jungle   
The path to more fruitful farming
 
Sol Simple in San Marcos, Nicaragua, works with about 77 small 
farms that produce the fruit for Patagonia Provisions’ mango 
products, including our Organic Chile Mango and Organic Cacao 
+ Mango Bar. Many of the farms are pioneers in agroforestry—the 
term for growing food in the forest more in harmony with the natural 
environment. We’re partnering with Sol Simple as part of our broader 
effort to support and champion Regenerative Organic Certified™, a 
rigorous new standard that encompasses soil health, worker fairness 
and animal welfare.

From the outside, many of these farms, some as small as a quarter-
acre, can resemble mini-rainforests. Their upper canopies create 
a reprieve from the sun and protects the ground below, which is 
covered with a thick layer of leaves and piles of mulch. But what 
seems unkempt is, in fact, a thriving agricultural system, with high 
yields and diverse crops. Coffee, avocados, mangoes, plantains, 
bananas, cacao, starfruit, plumeria and citrus all grow together here. 
Chickens and pigs roam among the trees. A mother hen and her 
chicks scurry by as bugs buzz, birds chirp and pollinators move from 
flower to flower. Even in the driest season, life is attracted to these 
farms and their shade, moisture and staggered canopies.

Everything in this system serves a purpose. The jack bean that grows 
along the fences is both food for the chickens and a nitrogen fixer, as 
it improves soil fertility and builds symbiosis between soil and plant. 
The Madera negra trees all around us are used for insecticides and 
fuel for the farmers’ kitchens.

A mango agronomist inspects soil on a Regenerative Organic 

Certified™ farm in Nicaragua.

Photo: Amy Kumler
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The abundance and diversity visible on agroforestry farms today is a stark 
contrast to what farmers used to grow in Nicaragua and still do in much of the 
United States: conventional corn and beans. About 50 percent of the habit-
able land in the world is used for agriculture, and the vast majority of food 
crops are grown conventionally, often in single- variety plantings. Conventional 
agriculture accounts for almost a quarter of the global greenhouse emis-
sions driving climate change. What’s more, these immense, annually planted 
acreages dosed with harmful chemical fertilizers, pesticides and fungicides are 
destroying biological diversity, increasing soil erosion, polluting our water-
ways with runoff and sickening us.

But commodity monocrop farms don’t have to be our future, and we take the 
potential to transform farmland through food production very seriously. That’s 
a big part of why we created Patagonia Provisions back in 2012. From soups 
made with lentils that can restore depleted soil to beer brewed with Kernza—a 
wheat-like grass with massive, beard-like roots that help draw down carbon 
and preserve topsoil— we’ve launched nearly 30 different products to support 
alternative ways of growing and making our food.

Each of these steps might seem small. And they do represent modest, in-
cremental improvements. But taken together, they point to a safer, healthier 
future. Farms that are Regenerative Organic Certified™ fold in the long-es-
tablished benefits of certified organic agriculture—freeing land, workers and 
animals from harmful chemical fertilizers, pesticides and fungicides—but take 
things even further to incorporate low to no-till farming methods, cover crops, 
composting and other practices to improve soil health and carbon seques-
tration potential. Besides, crops grown on these farms make for healthier, 
better-tasting foods.

“We have a way to go with all of our projects,” says Patagonia’s founder, Yvon 
Chouinard. That includes the mango bars—the almonds in them are organic 
but not yet Regenerative Organic Certified™. “It’s some of the hardest work 
we’ve ever done,” he adds. “But we intend to keep moving forward, because if 
we can show that Regenerative Organic works, we just might save the planet.”

Mango trees on a Regenerative Organic Certified™ 

agroforestry farm in Nicaragua.

Photo: Amy Kumler

What seems unkempt is, in fact, a 
thriving agricultural system, with 
high yields and diverse crops.



SNACKS

Breadfruit Crackers
G L U T E N - F R E E  |  N O N - G M O

These crisp little crackers are made with breadfruit flour, a groundbreaking, 
gluten-free food. Breadfruit trees produce up to 800 pounds of fruit per 
tree every year - providing abundant food and reliable income for tropical 
communities most affected by hunger and economic insecurity. What’s more, the 
trees enrich soil and help fight the climate crisis. We make breadfruit crackers in 
three different flavors to eat straight from the package or pair with fresh cheeses, 
soups and more.

P R O D U C T  H I G H L I G H T S 

• A good source of fiber

• Flour comes from dehydrated breadfruit, which is gluten free, high in 
complex carbohydrates and low in fat. Fresh breadfruit can be an excellent 
source of fiber and vitamin C, and a good source of potassium, copper and 
thiamin

S O U R C I N G   

• The melon-size, pebbly-skinned breadfruit grows on trees native to the 
South Pacific

• Especially when grown in agroforests, breadfruit trees efficiently draw down 
carbon dioxide, a major greenhouse gas

• Breadfruit thrives in equatorial regions hardest hit by the climate crisis, 
hunger, poverty and deforestation—exactly where they are needed most

• Our fruit is sourced from 30+ smallholder farms on the Caribbean coast of 
Costa Rica

Honey Sesame
Sweet-savory, hearty flavor and lots of crunch
INGREDIENTS: BREADFRUIT FLOUR, ORGANIC CASSAVA FLOUR, 
ORGANIC GREEN BANANA FLOUR, ORGANIC SUNFLOWER 
OIL, ORGANIC FLAXSEED, ORGANIC SESAME SEEDS, ORGANIC 
HONEY, ORGANIC CHIA SEEDS, HIMALAYAN SALT

UNIT SIZE: 4 OZ

Aji Molido
With toasty, smoky Aji Molido, our organic red 
chile from Argentina
INGREDIENTS: BREADFRUIT FLOUR, ORGANIC CASSAVA FLOUR, 
ORGANIC FLAXSEED, ORGANIC GREEN BANANA FLOUR, 
ORGANIC SUNFLOWER OIL, ORGANIC CHIA SEEDS, ORGANIC 
AJI MOLIDO CHILE, BAKER’S YEAST EXTRACT, HIMALAYAN 
SALT, ORGANIC GARLIC POWDER, ORGANIC ONION POWDER, 
ROSEMARY EXTRACT, ORGANIC BLACK PEPPER

UNIT SIZE: 4 OZ

Seeded Tumeric
With the warm earthiness of turmeric, plus 
organic sesame, flax and chia seeds
INGREDIENTS: BREADFRUIT FLOUR, ORGANIC CASSAVA FLOUR, 
ORGANIC FLAXSEED, ORGANIC GREEN BANANA FLOUR, 
ORGANIC SUNFLOWER OIL, ORGANIC SESAME SEEDS, ORGANIC 
CHIA SEEDS, HIMALAYAN SALT, ORGANIC TURMERIC, ROSEMARY 
EXTRACT

UNIT SIZE: 4 OZ
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STORY

Garden manager Noel Dickinson in the Regenerative Organic 

Breadfruit Agroforesty garden, a main attraction at the National 

Botanical Tropical Garden on Kaua’i, Hawai’i.

Photo: Diane Ragone

An Ancient Food for 
the Modern World 

Centuries before European navigators dreamed of a sea route to India and China, 
Austroneasian mariners set sail in wooden canoes to explore the vast Pacific. They 
carried only their knowledge of the water, wind and stars, and a few essentials, 
including breadfruit. It became a nourishing cornerstone of Hawaiian culture, where 
it’s called ‘ulu, and eventually an important subsistent food in equatorial regions 
around the world. However, breadfruit ripens very quickly once harvested, so it’s 
never had the commercial value of modern monocrops with longer shelf life, like 
banana and sugarcane. In Hawai‘i, imported foods have replaced traditional ones 
over the past several decades, and the number of breadfruit trees has steadily 
declined. But we want to change that because this ancient staple is an ideal crop for 
the modern world.

“Breadfruit has nourished people for thousands of years and affords the opportunity 
to cultivate an abundance of nutritious and delicious food in ways that help, rather 
than harm, people and the planet,” says Dr. Diane Ragone. As the director of the 
Breadfruit Institute at the National Tropical Botanical Garden (NTBG) in Hawai‘i, she 
has devoted much of her working life to bringing breadfruit back. These graceful 
trees, with broad canopies and shiny dark-green leaves, flourish in tropical regions 
with high rates of hunger and malnutrition. Depending on the variety, each tree can 
yield up to 800 pounds per year, for as long as 50 years, feeding and sustaining 
farmers and local communities.

The fruit itself is yellow-green when mature, pebbly skinned and about the size 
of a melon. It smells like freshly baked bread when cooked, hence the name. A 
gluten-free starchy staple, its creamy white or yellow flesh is packed with complex 
carbohydrates and fiber and provides all nine essential amino acids, along with 
potassium, magnesium and other minerals and vitamins. The fresh fruit is delicious 
boiled, baked, pickled, roasted or steamed—and it makes a killer french fry.
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STORYBreadfruit helps offset climate change, too. The trees are 
traditionally grown in Regenerative Organic “agroforests”—
farms that combine plants of different heights, including 
trees, that thrive together. The opposite of monocrop 
plantation farming, which degrades topsoil, these older 
systems excel at drawing down carbon and building 
healthy soils that resist erosion and sop up rain.

For all these reasons, and because our planet needs this 
crop now more than ever, we’ve invested in the Breadfruit 
Institute to fund its research and revival of this lost food 
source. To deal with the fast ripening, we spent years 
collaborating with Ragone and others to build a reliable 
supply chain for shelf-stable breadfruit flour, useful in any 
number of foods.

After six years, we settled on partners in Costa Rica, one of 
many places where breadfruit now grows. Jungle Foods 
sources and buys the fruit from small (often backyard) 
agroforests, helping to bring financial stability to local 
farmers with a crop they can feed to their families, 
too. Earth University was an important early partner in 
figuring out how to wash, peel and slice mountains of 
fresh fruit, and it continues to help us with research. Now 
the processing is overseen by Jungle Foods, including 
dehydrating and milling the fruit into flour.

Last fall, we finally made our first food with that flour: 
crunchy, sweet-savory Honey Sesame Breadfruit Crackers. 
With this project, and more to come, we salute Ragone, 
NTBG and all the family growers who’ve kept the 
breadfruit tradition alive for generations.

Saving a forgotten fruit

As industrial agriculture edged out breadfruit, small 
local growers kept the trees going, cherishing them as a 
reliable food source and rich part of their heritage. But 
the trees were at risk of disappearing, along with ancient, 
irreplaceable knowledge. In the early 1980s, Dr. Diane 
Ragone, then a graduate student in Honolulu, began 
gathering breadfruit samples, customs and traditions 
across the Pacific. Thanks to her efforts to preserve this 
legacy, 150 cultivars are now preserved at the National 
Tropical Botanical Garden in Hawai‘i. They’re used to 
propagate vigorous saplings, which have been sent to 
more than 40 different tropical countries.

Dr. Diane Ragone, director of  the National Tropical Botanical 

Garden’s Breadfruit Institute, at the NTBG research grove on Mau’i.

Photo:Jack Wolford
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SNACKS

Simply Salted
A blend of sunflower and pumpkin seeds, roasted lentils and 
buckwheat, seasoned with sea salt
INGREDIENTS: ORGANIC PRECOOKED LENTILS*, ORGANIC TOASTED BUCKWHEAT, 
ORGANIC ROASTED SUNFLOWER SEEDS, ORGANIC ROASTED PUMPKIN SEEDS, 
ORGANIC HIGH OLEIC SUNFLOWER OIL, SALT, TOCOPHEROL ANTIOXIDANTS   
*DEHYDRATED

UNIT SIZE: 1 OZ

Classic Barbecue
Smoky, spicy mix of lentils, buckwheat, hemp and sunflower 
seeds, with a hint of tomato
INGREDIENTS: ORGANIC PRECOOKED LENTILS*, ORGANIC ROASTED SUNFLOWER 
SEEDS, ORGANIC TOASTED BUCKWHEAT, ORGANIC HIGH OLEIC SUNFLOWER OIL, 
ORGANIC TOASTED HEMP SEED, ORGANIC TOMATO POWDER, ORGANIC SPICES, 
SALT, ORGANIC LIME POWDER (ORGANIC MALTODEXTRIN, ORGANIC LIME JUICE 
CONCENTRATE), MIXED TOCOPHEROL ANTIOXIDANTS   *DEHYDRATED 

UNIT SIZE: 1 OZ

Chipotle Lime
Zesty and tangy, with the added crunch of pumpkin seeds
INGREDIENTS: ORGANIC PRECOOKED LENTILS*, ORGANIC ROASTED PUMPKIN 
SEEDS, ORGANIC TOASTED BUCKWHEAT, ORGANIC HIGH OLEIC SUNFLOWER 
OIL, ORGANIC ROASTED HEMP SEED, ORGANIC LIME POWDER (ORGANIC 
MALTODEXTRIN, ORGANIC LIME JUICE CONCENTRATE), SALT, CITRIC ACID, 
ORGANIC SPICE, TOCOPHEROL ANTIOXIDANTS   *DEHYDRATED

UNIT SIZE: 1 OZ

Mellow Curry
Aromatic and spicy, with a deep golden hue from turmeric
INGREDIENTS: ORGANIC PRECOOKED LENTILS*, ORGANIC TOASTED BUCKWHEAT, 
ORGANIC HIGH OLEIC SUNFLOWER OIL, ORGANIC ROASTED HEMP SEED, SALT, 
ORGANIC SPICES, TOCOPHEROL ANTIOXIDANTS   *DEHYDRATED   

UNIT SIZE: 1 OZ

Organic Savory Seeds
O R G A N I C  |  N O N - G M O  |  V E G A N  |  N O  A D D E D  S U G A R

Our Organic Savory Seeds snacks are crispy, roasted combos of whole 
buckwheat, lentils, hemp and other seeds, all from organically grown crops that 
improve soil health. With their zesty seasonings and compelling crunch, our 
Seeds taste great straight from the pack, or sprinkled on salads, grains, soups 
and avocado toast.

P R O D U C T  H I G H L I G H T S 

• Box made from recycled cardboard

• Vegan 

• No sugar added

• 5-6 grams of protein per 1-oz serving

S O U R C I N G   

• Buckwheat grown in New York State; suppresses weeds, helps prevent 
erosion, doesn’t need fertilizer, and requires very little water. Bees and other 
beneficial insects love its blooms. 

• Lentils grown in Montana; provide natural nitrogen fertilizer and don’t need 
much water. 

• Hemp sourced from Colorado and Kentucky. Requires no pesticides, grows 
quickly, suppresses weeds and effectively draws down carbon. Seeds 
roasted with hull still on, for more fiber and crunch.

• Pumpkin seeds sourced from Oregon. They’re a special, organic hulless 
variety that doesn’t need to be shelled.
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The Wild Idea 
Behind Restoring 
Grasslands 

Our Buffalo Jerky is made from buffalo that roam the 
wide-open prairie on Dan and Jill O’Brien’s Cheyenne 
River Ranch in South Dakota, and on affiliated ranches 
in neighboring states. These ranches are guided by a 
shared conservation ethic, a commitment to producing 
the highest quality meat, and raising buffalo that live on 
the land as their ancestors once did.

Buffalo on the prairie. 

Photo: Jill O’Brien  

STORY

Continued 
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Wild Idea ranchers believe that their animals should 
live a good life. They graze freely on wild grasses, 
never taste grain, and are never treated with antibiotics 
or hormones. When they reach market weight, instead 
of being herded into slaughterhouses, the buffalo 
are harvested and processed in the field with unique, 
USDA-certified mobile units. This reduces stress on 
the animals and ensures the highest quality of meat. 
Humane harvest—along with the local production of 
the jerky itself—provides employment and economic 
benefits to small communities in the Great Plains. 

Wild Idea’s buffalo naturally restore the soil and 
ecosystem of the grasslands. As they roam, their 
hooves chop the soil, helping native grass seeds 
replant. And their buffalo patty “nutrient inputs” give 
the seeds the fertilizer they need to thrive. The grasses 
hold topsoil in place and help build up organic matter 
critical to the health of the soil and to water retention.  

By supporting free-range, grass-fed buffalo, we’re 
helping the prairies—and all the species that depend 
on them—recover. Growing evidence shows that 
restoring the health of our soil is key to countering 
climate change, and thriving grasslands—managed 
with the kind of regenerative grazing that Wild Idea 
practices—could be a key part of the solution. 

Dan O’Brien, co-founder of  Wild Idea Buffalo. 

Photo: Jon Levitt 

STORY
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Wild Idea’s buffalo naturally restore the 
soil and ecosystem of the grasslands. As 
they roam, their hooves chop the soil, 
helping native grass seeds replant.
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SNACKS

Buffalo Jerky
1 0 0 %  G R A S S - F E D  |  N O N  G M O  |  G L U T E N  F R E E

Our Buffalo Jerky is made from 100% grass-fed buffalo (bison) that roam free across 
thousands of acres on the Great Plains, part of a groundbreaking effort to restore the 
American prairie. The meat is lightly seasoned and dried for a robust, savory snack 
that’s both portable and nutritious.

P R O D U C T  H I G H L I G H T S 

• 16 g of protein per serving and good source of iron (10% DV)

• Meat from 100% grass fed buffalo

• Low fat

S O U R C I N G   

• Our jerky is produced in South Dakota through a partnership with Wild Idea 
Buffalo, a multigenerational family ranch

• Made from free-roaming, prairie-fed buffalo, never treated with hormones or 
antibiotics; humanely harvested on the prairie rather than in a slaughterhouse

• Free-roaming buffalo revive grasslands, tilling seeds of native grasses into the soil 
and fertilizing as they go

• A thriving grassland draws down carbon, a key to fighting the climate crisis

Original
Pleasingly chewy texture and a 
peppery, garlicky tang
INGREDIENTS: BUFFALO MEAT, WATER, ORGANIC 
PURE CANE SUGAR, ORGANIC APPLE CIDER 
VINEGAR, SEA SALT, ORGANIC BLACK PEPPER, 
ORGANIC ONION POWDER, ORGANIC GARLIC 
POWDER, CULTURED CELERY POWDER, ORGANIC 
PAPRIKA

UNIT SIZE: 2.2 OZ

Spicy 
With an extra kick from organic Aji 
Molido (ground chile) from Argentina
INGREDIENTS: BUFFALO MEAT, WATER, ORGANIC 
PURE CANE SUGAR, ORGANIC APPLE CIDER 
VINEGAR, ORGANIC AJI MOLIDO CHILE, SEA 
SALT, ORGANIC BLACK PEPPER, ORGANIC ONION 
POWDER, ORGANIC GARLIC POWDER, CULTURED 
CELERY POWDER, ORGANIC PAPRIKA

UNIT SIZE: 2.2 OZ
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Bowls of our hearty soups, chock full of plant-based protein. In foreground: 

Organic Black Bean Soup (left) and Organic Garden Veggie Tsampa Soup (right). 

Photo: Amy Kumler
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SOUP + 
CHILI

Organic Tsampa Soup 
O R G A N I C  |  V E G A N  |  N O N - G M O  |  1 0 0 %  W H O L E  G R A I N  |  L O W  F A T

Patagonia founder Yvon Chouinard learned about tsampa, Himalayan roasted barley 
flour, while climbing in Nepal in the 1970s. He came back from those trips feeling 
better than when he went. A mainstay of that region’s culture and cooking, tsampa 
inspired Chouinard to create our Organic Tsampa Soup, an energizing vegan mix of 
roasted, sprouted barley grains, toasted buckwheat, vegetables and seasonings. 

P R O D U C T  H I G H L I G H T S 

S O U R C I N G   

• Tsampa is mountain barley that is first sprouted, then roasted and pounded into 
flour. Mixed with tea and rolled into balls, it makes a nutrient-dense, portable 
snack that has sustained Sherpas on their climbs for generations

• Our tsampa is grown in Saskatchewan, Canada; then it’s sprouted and roasted 
the traditional Himalayan way

• Our buckwheat is grown on regenerative organic farms in New York State. This 
highly useful plant builds healthy soil, prevents erosion and attracts beneficial 
insects and pollinators

Organic Tsampa Soup
A comforting, energizing, colorful mix of whole toasted grains 
and hearty vegetables
INGREDIENTS: ORGANIC ROASTED SPROUTED BARLEY, ORGANIC TOASTED 
BUCKWHEAT, ORGANIC ONION*, ORGANIC CARROTS*, ORGANIC NATURAL FLAVOR, 
ORGANIC YEAST EXTRACT, SALT, ORGANIC RED BELL PEPPER*, ORGANIC FREEZE DRIED 
KALE, ORGANIC GROUND RICE HULLS, ORGANIC PORTABELLA MUSHROOMS*, ORGANIC 
SUNFLOWER OIL   *DEHYDRATED

UNIT SIZE: 2.8 OZ

• Quick cook time (10 minutes)

• Good source of fiber

• 29 grams of whole grains per 
serving

• Vegan

• No sugar added

• Low fat
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SOUP + 
CHILI

Organic Green Lentil Soup
O R G A N I C  |  N O N - G M O  |  V E G A N

Our Organic Green Lentil Soup harnesses the nourishing power of legumes, which 
recharge the soil with nutrients and provide a hearty source of protein and fiber. 
Bulgur wheat, onions, garlic and bell pepper add even more fiber and flavor. The soup 
cooks up in minutes for a restorative meal on the trail or at home. 

P R O D U C T  H I G H L I G H T S 

S O U R C I N G   

• Made with certified organic, non GMO lentils grown in Montana.

• Like all legumes, lentils are invaluable to anyone looking to eat less meat, 
because they’re a good source of plant-based protein

• Lentils have planetary benefits too: They make their own fertilizer by “fixing” 
atmospheric nitrogen and releasing it into the soil, eliminating the need for 
chemical fertilizers

Organic Green Lentil Soup 
A mellow, satisfying blend of lentils and wheat, boosted by zesty 
onion, garlic and bell pepper  
INGREDIENTS: ORGANIC PRE-COOKED LENTILS*, ORGANIC BULGUR WHEAT, 
ORGANIC CHOPPED ONION*, SALT, ORGANIC SPICES, ORGANIC GREEN BELL PEPPER*, 
ORGANIC MINCED GARLIC*, ORGANIC RED BELL PEPPER*, ORGANIC ONION POWDER*, 
ORGANIC GROUND RICE HULLS, ORGANIC YEAST EXTRACT, ORGANIC SUNFLOWER OIL   
*DEHYDRATED

UNIT SIZE: 4.4 OZ

• Quick cook time (10 minutes)

• 13 g of plant based protein per 
serving

• Two servings per pouch

• Excellent source of fiber and iron 

• Good source of protien and 
potassium

• Vegan

• Low fat
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Dave Oien, co-founder of Timeless Seeds. Ulm, Montana.

Photo: Amy Kumler 

When Dave Oien and three friends founded Timeless 
Seeds in central Montana back in 1987, they had 
an ambitious goal: to create farming systems that 
could be sustained without chemical fertilizers and 
herbicides. At the time, monocultures of wheat and 
barley were the typical commodity crops in their area. 
Instead, Timeless wanted to diversify crops, rotating 
them to add nutrients back to the soil, rather than 
pulling out nutrients as monocrops do.
 
Looking around the world for inspiration, the Timeless 
founders observed that most traditional farming 
systems rotated grain crops with either livestock 
or legumes—plants in the bean and pea family that 
could enrich the soil with natural nitrogen fertilizer. 
Recognizing the genius of a strategy much more in 
tune with nature, the Timeless farmers immediately 
started planting legumes as soil-building rotation 
crops. 

But they also needed an income stream. So they found 
a harvestable bean adapted to arid, short-season 
farming: lentils. 

Farming 
Down
Timeless Seeds and the  
promise of regenerative  
organic agriculture

STORY
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Over 30 years later, the farmer-founded company has matured 
into a soil-to-fork business, and is the primary lentil source for 
our Lentil Soup and Savory Seeds. Dave and his growing staff 
travel all over the state, helping other farmers learn how to grow 
organic lentils and rotate them with grains and cover crops to 
build their soil. At harvest time, Timeless purchases these lentils, 
cleans them to food grade and markets them to natural-food 
stores around
the country.  

Some growers initially sought out Timeless for economic 
reasons: It was hard to make enough money selling commodity 
grain to pay for the costly chemicals and equipment required 
to grow it. But many farmers were also concerned about cancer 
in their communities, and they worried about the impact of 
herbicides on their families’ health. 

 Many farmers and ranchers are also beginning to learn that the 
carbon-rich organic matter they value for soil health has another 
kind of value, which may be a new agricultural income stream: 
carbon sequestration. Globally, soils store a lot of the carbon 
cycling in and around the earth—about three times more than 
the atmosphere. And it’s not all locked up deep underground: 
In fact, the vast majority of the organic carbon is in the top meter 
of soil and is directly impacted by management. 

“At Timeless, we think in terms of the whole farm system,” Dave 
explains. “If our growers are using cover crops for fertility, that 
means they’re not using synthetic nitrogen fertilizer, which is a 
significant piece of agriculture’s greenhouse gas footprint. So 
yes, they’re storing carbon, but they’re also keeping us from 
generating so much in the first place.” 

This is the true definition of regenerative agriculture. It’s not 
only about storing carbon or fixing what we’ve broken. It’s also 
about giving back to that which gives us life. In this respect, 
regenerative organic farming is, at its root, a passionate 
argument that we humans can do better. 
 

Adapted from “Farming Down” by Liz Carlisle, originally published 
on Patagonia’s blog The Cleanest Line.

Kibiwott, an agronomist, holds a handful of cleaned organic lentils at Timeless Seeds. 

Photo: Amy Kumler

STORY
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SOUP + 
CHILI

Organic Black Bean Soup
O R G A N I C  |  N O N - G M O  |  V E G A N  |  N O  A D D E D  S U G A R

Our rich, thick Organic Black Bean Soup harnesses the nourishing power of organic 
beans, which recharge the soil with nutrients and provide a good source of protein 
and fiber. We use whole and puréed beans, with sweet corn and spicy chipotle chiles 
for even more flavor and texture. The soup cooks up in minutes for a satisfying meal 
on the trail or at home.

P R O D U C T  H I G H L I G H T S 

S O U R C I N G   

• Made with certified organic, non-GMO black beans grown in Idaho. 

• Like all legumes, beans are invaluable to anyone looking to eat less meat, 
because they’re a great source of plant-based protein.

• Beans have planetary benefits too: They make their own fertilizer by “fixing” 
atmospheric nitrogen and releasing it into the soil, eliminating the need for 
synthetic fertilizers.

Organic Black Bean Soup
A delicious blend of organic black beans, sweet corn kernels and 
spicy chipotle
INGREDIENTS: ORGANIC PRE-COOKED BLACK BEANS*, ORGANIC FREEZE-DRIED CORN, 
ORGANIC TOMATOES*, ORGANIC RED BELL PEPPERS*, SALT, ORGANIC ONION POWDER*, 
ORGANIC SPICES, ORGANIC GROUND RICE HULLS, ORGANIC YEAST EXTRACT, ORGANIC 
GROUND CHIPOTLE PEPPERS*, ORGANIC MINCED GARLIC*, ORGANIC SUNFLOWER OIL. 
*DEHYDRATED

UNIT SIZE: 5.8 OZ

• Quick cook time (10 minutes)

• Two servings per pouch

• 17 g of plant-based protein per 
serving 

• 13 g of fiber per serving

• Excellent source of iron and 
potassium

• Vegan 

• Low fat

• No sugar added
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Chili

Juanita Ah Quin warms up with a bowl on 

a blustery winter day in American Fork, UT. 

Photo: Andrew Burr



BEANS

Organic Red Bean Chili
O R G A N I C  |  V E G A N  |  N O N - G M O

Our Organic Red Bean Chili is made with whole beans, tomatoes, bell peppers and 
spices. Although it provides all the heft and flavor of slow-cooked chili, it’s ready in 
minutes. Red beans are a great source of plant-based protein and fiber. They benefit 
the earth by producing natural nitrogen fertilizer that enriches the soil.

P R O D U C T  H I G H L I G H T S 

• Quick cook time (10 minutes)

• Two servings per pouch

• High in fiber, potassium and iron

• 14 g of protein per serving

• Low fat

• No sugar added

• Vegan

S O U R C I N G   

• Made with certified organic, non-GMO beans

• Beans produce their own fertilizer by “fixing” atmospheric nitrogen and releasing 
it into the soil, eliminating the need for chemical fertilizers

• Our Spicy Chili is seasoned with our proprietary Aji Molido (ground chile), 
produced from aji criollo chiles grown in the mountain plateaus of Argentina

Original
A hearty blend of whole beans 
and vegetables, seasoned with 
cumin, garlic and chipotle chile
INGREDIENTS: ORGANIC PRE-COOKED RED 
BEANS*, ORGANIC PRE-COOKED PINTO 
BEANS*, ORGANIC TOMATO POWDER*, 
ORGANIC DICED TOMATO*, ORGANIC 
GROUND RED CHILI*, ORGANIC CARROTS*, 
ORGANIC RED BELL PEPPER*, SALT, ORGANIC 
GROUND RICE HULLS, ORGANIC GROUND 
CUMIN, ORGANIC GARLIC*, ORGANIC 
GROUND CHIPOTLE PEPPERS*, ORGANIC 
YEAST EXTRACT   *DEHYDRATED

UNIT SIZE: 6.1 OZ

Spicy 
Spiked with three chiles: fierce 
cayenne, smoky chipotle, and 
mellow Argentinian Aji Molido
INGREDIENTS: ORGANIC PRE-COOKED RED 
BEANS*, ORGANIC PRE-COOKED PINTO 
BEANS*, ORGANIC TOMATO POWDER*, 
ORGANIC AJI MOLIDO CHILE, ORGANIC 
DICED TOMATO*, ORGANIC GROUND RED 
CHILE*, ORGANIC CARROTS*, ORGANIC RED 
BELL PEPPER*, SALT, ORGANIC GROUND 
RICE HULLS, ORGANIC GROUND CUMIN, 
ORGANIC GARLIC*, ORGANIC GROUND 
CHIPOTLE PEPPERS*, ORGANIC YEAST 
EXTRACT   *DEHYDRATED

UNIT SIZE: 6.1 OZ
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Starting the day with Organic Breakfast Grains in 

the Alm Hut in East Tyrol, Austria. 

Photo: Bernd Zeugswetter



GRAINS

Organic Savory Grains
O R G A N I C  |  V E G A N  |  N O N - G M O

Light, fluffy whole-grain Organic Savory Grains make a flavorful, nutritious side dish or 
a versatile base for toppings. Made with KAMUT® Khorasan Wheat, an ancient, nutty-
tasting grain, plus quinoa, mushrooms, vegetables and spices. High in fiber and plant-
based protein, these shelf-stable vegan mixes are ready to eat in 10 minutes—just add 
boiling water.

P R O D U C T  H I G H L I G H T S 

S O U R C I N G   

• Ancient khorasan wheat first came to the U.S. in the 1940s from Egypt

• Khorasan grown under the trademark KAMUT® is the original strain—non-
hybridized, non-GMO and organically grown

• Our KAMUT khorasan wheat comes from certified organic farms in the Northern 
Great Plains

Mushroom
Three kinds of mushrooms—sliced 
and powdered—give these grains 
lots of umami 
INGREDIENTS: ORGANIC KAMUT® 
KHORASAN BULGUR WHEAT, ORGANIC 
BULGUR WHEAT, ORGANIC PORTABELLA 
MUSHROOMS*, ORGANIC SHIITAKE 
MUSHROOM POWDER, ORGANIC RED 
QUINOA, ORGANIC CHOPPED ONION*, 
SALT, ORGANIC YEAST EXTRACT, ORGANIC 
ONION POWDER, ORGANIC GROUND RICE 
HULLS, ORGANIC SUNFLOWER OIL, ORGANIC 
PARSLEY*, ORGANIC BLACK PEPPER, 
ORGANIC WHITE BUTTON MUSHROOM 
POWDER  *DEHYDRATED

UNIT SIZE: 4.1 OZ

Kale 
With tasty, nutritious dark-green 
flecks of kale 
INGREDIENTS: ORGANIC KAMUT® 
KHORASAN BULGUR WHEAT, ORGANIC 
BULGUR WHEAT, ORGANIC FREEZE DRIED 
KALE, ORGANIC RED QUINOA, ORGANIC 
PORTABELLA MUSHROOMS*, ORGANIC 
CHOPPED ONION*, SALT, ORGANIC YEAST 
EXTRACT, ORGANIC ONION POWDER, 
ORGANIC PARSLEY*, ORGANIC GROUND RICE 
HULLS, ORGANIC SUNFLOWER OIL, ORGANIC 
BLACK PEPPER, ORGANIC GARLIC POWDER, 
ORGANIC WHITE BUTTON MUSHROOM 
POWDER, ORGANIC MINT*  *DEHYDRATED

UNIT SIZE: 3.9 OZ

• Quick cook time (10 minutes)

• Excellent source of vitamin D, fiber 
and iron; good source of potassium

• 16g of plant-based protein per 
serving

• Low fat

• No added sugar

• Good source of iron

• Vegan
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A Truly Ancient Grain

The story of KAMUT® khorasan wheat began in 
1949, when a US Airman stationed in Portugal 
received some unusual looking grain from a 
man who claimed to have taken it from a tomb 
in Egypt. The Airman sent 36 kernels of the 
wheat to his father, a farmer near Fort Benton, 
Montana, who grew those seeds into 1,500 
bushels and called it “King Tut wheat.”

“King Tut wheat” quickly became a local novelty. 
Samples were even passed out at a 1964 county 
fair near Great Falls, Montana, where a local 
teenager named Bob Quinn first saw it. After 
a few years, the novelty faded and the grain 
disappeared, but Bob never forgot that grain. 
In 1978, soon after finishing his Ph.D. in Plant 
Biochemistry at the University of California at 
Davis, Bob returned to the family farm near Big 
Sandy, Montana, and began growing the ancient 
wheat. 

During the same period, Bob also became 
interested in organic farming and in 1986 
planted his first certified organic crop. Two 
years later, his organic wheat was introduced 
to the health food market as a pasta, and 
demand grew for breads and other products 
made with the sweet nutty-buttery grain. 
Today, the KAMUT® trademark is a guarantee 
of unhybridized, unmodified and non-GMO 
ancient khorasan wheat—always organically 
grown—that meets Bob’s high purity, nutrition 
and quality standards.

STORY

Fields of KAMUT khorasan wheat grain. 

Photo: Courtesy of KAMUT® 

60   PATAGONIA PROVISIONS WHOLESALE CATALOG  61

STORY



GRAINS

Organic Breakfast Grains
O R G A N I C  |  N O N - G M O  |  N O  A D D E D  S U G A R

Hearty, nutritious Organic Breakfast Grains hot cereals are made with organic 
toasted buckwheat, cracked barley, rolled oats, and flax seeds. They’re 
sweetened only with ripe fruit—no added sugars—so you can add honey or syrup 
to taste, or nothing at all. 

P R O D U C T  H I G H L I G H T S 

• Excellent source of fiber

• Good source of iron

• No sugar added

• Low fat

• 7-8 g of protein per serving

S O U R C I N G   

• Our buckwheat is grown on organic farms in several different states and 
Canada. This highly useful plant builds healthy soil, prevents erosion, and 
attracts beneficial insects and pollinators.

• Our organic barley comes from Montana. 

Red Raspberry
With ripe raspberries and Madagascar 
vanilla
INGREDIENTS: ORGANIC TOASTED BUCKWHEAT, 
ORGANIC CRACKED BARLEY, ORGANIC ROLLED 
OATS, ORGANIC FREEZE DRIED RASPBERRY, ORGANIC 
NONFAT DRY MILK, ORGANIC FLAX SEED, ORGANIC 
VANILLA POWDER, ORGANIC GROUND RICE HULLS, 
SALT, ORGANIC SUNFLOWER OIL

UNIT SIZE: 4.1 OZ

Creamy Banana 
With bananas and Madagascar vanilla
INGREDIENTS: ORGANIC TOASTED BUCKWHEAT, 
ORGANIC CRACKED BARLEY, ORGANIC ROLLED OATS, 
ORGANIC FREEZE DRIED BANANA, ORGANIC NONFAT 
DRY MILK, ORGANIC FLAX SEED, ORGANIC VANILLA 
POWDER, ORGANIC GROUND RICE HULLS, SALT, 
ORGANIC SUNFLOWER OIL

UNIT SIZE: 4.2 OZ

Tart Apple 
With tart-sweet chunks of green apple
INGREDIENTS: ORGANIC TOASTED BUCKWHEAT, 
ORGANIC CRACKED BARLEY, ORGANIC ROLLED OATS, 
ORGANIC FREEZE DRIED APPLE, ORGANIC NONFAT 
DRY MILK, ORGANIC FLAX SEED, ORGANIC GROUND 
RICE HULLS, ORGANIC SUNFLOWER OIL, SALT, 
ORGANIC ALLSPICE

UNIT SIZE: 4 OZ
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Spices

Fernando Davalos, spice producer, Salta Province, Argentina. 

Photo: Galen McCleary
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SPICES

Organic Spices
O R G A N I C  |  N O N - G M O  |  N O  P R E S E R V A T I V E S 

Hundreds of seasonings exist in the world. What makes ours different: They’re 
organic, preservative-free, and infused with the mellow heat of Organic Aji 
Molido (ground chile) from Argentina. Patagonia founder Yvon Chouinard first 
tasted this exceptional chile while camping with gauchos in 1968. Nearly 50 
years later, we’ve finally found partners to grow the chiles organically for us in the 
mountain plateaus of Argentina, where the altitude and arid climate deepen the 
flavor. 

P R O D U C T  H I G H L I G H T S 

• Boxes are made from Forest Stewardship Council-certified paper and are 
recyclable

• Transparent inner sleeves are made from NatureFlex™, a non-GMO 
bioplastic from FSC-certified eucalyptus trees

S O U R C I N G   

• Our Organic Aji Molido is ground from organic dried aji criollo chiles, 
grown at 8,200 feet in the Salta province of northwest Argentina. It’s the first 
certified organic aji molido in the country.

• Organic Chimichurri Spice Blend was inspired by a gaucho recipe that Yvon 
Chouinard tasted more than 50 years ago. 

• Organic Taco Spice Blend features our Aji Molido as the main ingredient. A 
complete seasoning, it contains salt and is ready to use with any kind of taco 
filling

Organic Aji Molido
A coarsely ground red chile with deep, ripe 
flavor, medium heat and hints of toast and 
smoke
INGREDIENTS: ORGANIC AJI MOLIDO (GROUND CHILE)

UNIT SIZE: 1.75 OZ

Organic Chimichurri Spice 
Blend
With the subtle, mellow heat of our 
Organic Aji Molido and a nuanced 
backdrop of herbs and spices. Mix up into 
a sauce or use as a dry rub 
INGREDIENTS: ORGANIC AJI MOLIDO (GROUND CHILE)*, 
ORGANIC RED BELL PEPPER*, ORGANIC OREGANO*, 
ORGANIC BASIL*, ORGANIC PARSLEY*, ORGANIC GARLIC*, 
ORGANIC PAPRIKA*, ORGANIC ONION*, ORGANIC BLACK 
PEPPER, ORGANIC THYME*, ORGANIC LEMON VERBENA*  
*DEHYDRATED

UNIT SIZE: 1.25 OZ

Organic Taco Seasoning
Infused with the warm, toasty flavor of our 
Organic Aji Molido, plus layers of toasty 
cumin and paprika 
INGREDIENTS: ORGANIC AJI MOLIDO (GROUND CHILE)*, 
SALT, ORGANIC CUMIN, ORGANIC ONION*, ORGANIC 
GARLIC*, ORGANIC PAPRIKA*, ORGANIC OREGANO*   
*DEHYDRATED

UNIT SIZE: 2 OZ

WHOLESALE CATALOG  67



68   PATAGONIA PROVISIONS

Seafood

Reefnet fishing, an ancient selective-harvest method, allows 

fishermen to minimize bycatch and individually handle the fish for 

superior quality. Lummi Island, WA.

 Photo: Amy Kumler 
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SEAFOOD

Wild Sockeye Salmon
W I L D  C A U G H T  |  N O N - G M O

Our Wild Sockeye Salmon are harvested from thriving runs that can sustain 
responsible fishing. Fresh from the icy waters of the North Pacific, they are filleted, 
then lightly brined and smoked to highlight the fine flavor for which sockeye are 
prized. This is salmon to appreciate on every level.

P R O D U C T  H I G H L I G H T S 

• Excellent source of protein and vitamin D

• Up to 950 omega-3s per serving

• Organic extra-virgin olive oil contains monounsaturated “good” fat and 
polyphenols

• Fully cooked and shelf stable until opened 

S O U R C I N G   

• Sourced from small, community-based fisheries, mainly in Alaska.

• Our partners use short-set gill nets, checked every few hours so bycatch is 
minimal.

• Caught near the mouths of rivers to target a specific, sustainable salmon 
population as they return to their home river to spawn—rather than in the open 
ocean, where salmon populations are mixed.

Original
Brined and lightly smoked; firm and full-flavored.
INGREDIENTS: WILD SOCKEYE SALMON, ORGANIC EXTRA-VIRGIN OLIVE OIL, KOSHER 
SALT, ORGANIC BROWN SUGAR, NATURAL WOOD SMOKE.

UNIT SIZE: 6 OZ

Lemon Pepper
Brined, lightly smoked and seasoned with zesty lemon and 
cracked black pepper.
INGREDIENTS: WILD SOCKEYE SALMON, ORGANIC EXTRA-VIRGIN OLIVE OIL, KOSHER 
SALT, ORGANIC BROWN SUGAR, ORGANIC GARLIC*, ORGANIC LEMON PEEL*, ORGANIC 
ONION*, ORGANIC SPICES, CITRIC ACID, NATURAL WOOD SMOKE   * DEHYDRATED.

UNIT SIZE: 6 OZ
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SEAFOOD

Wild Pink Salmon
W I L D  C A U G H T  |  N O N - G M O 

Our Wild Pink Salmon is responsibly harvested from abundant runs off Lummi Island, 
Washington, using reef nets, an ancient selective-fishing technique. A light smoke over 
hardwoods, plus cracked black pepper and lemon, make this mild, tender pink salmon 
a delicacy. It’s one of the few foods that is naturally high in vitamin D.

P R O D U C T  H I G H L I G H T S 

• Excellent source of protein 

• High in vitamin D, with 80% DV per serving

• 870 mg of omega-3s per serving

• Fully cooked and shelf stable until opened

S O U R C I N G   

• Harvested from abundant runs off Lummi Island, Washington

• Caught using reef nets, an ancient selective-fishing technique that results in little 
to no bycatch and careful handling of the salmon

Black Pepper
Lightly smoky, with cracked black pepper and bright lemon
INGREDIENTS: WILD PINK SALMON, ORGANIC EXTRA-VIRGIN OLIVE OIL, KOSHER SALT, 
ORGANIC BROWN SUGAR, ORGANIC GARLIC (DEHYDRATED), ORGANIC LEMON PEEL 
(DEHYDRATED), ORGANIC SPICES, CITRIC ACID, NATURAL WOOD SMOKE

UNIT SIZE: 8 OZ
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SEAFOOD

Mussels
E U  O R G A N I C  |  R E S P O N S I B L Y  F A R M E D

Our plump, briny-sweet mussels are seasoned with flavors inspired by coastal Spain. 
As filter feeders, mussels improve the quality of the waters around them as they grow. 
They’re an excellent source of protein, iron and vitamin B-12. 

P R O D U C T  H I G H L I G H T S 

• Tins are 100% aluminum, BPA-free and recyclable

• Box made of Forest Stewardship Council-certified paper

• Excellent source of vitamin B-12, protein and iron

• Up to 1100 mg of beneficial omega-3s per serving

• Packed in organic extra-virgin olive oil 

• Fully cooked and shelf-stable until opened

S O U R C I N G   

• Our mussels are grown off the coast of Galicia, Spain, on long underwater ropes 
by families who have cultivated them for generations

• Mussels feed on a floating buffet of microscopic plankton, improving water 
quality as they feast

• Their clustered shells create protective shelter for other marine species

Smoked
Smoked over bay wood and packed in 
organic extra-virgin olive oil and mussel 
broth
INGREDIENTS: ORGANIC MUSSELS, ORGANIC MUSSEL 
BROTH, ORGANIC EXTRA-VIRGIN OLIVE OIL, WATER, 
NATURAL WOOD SMOKE.

UNIT SIZE: 4.2 OZ

Savory Sofrito
Seasoned with Spanish sherry, paprika, 
and vegetables simmered in organic 
extra-virgin olive oil
INGREDIENTS: EU ORGANIC MUSSELS, ORGANIC 
MUSSEL BROTH, ORGANIC RED BELL PEPPERS, ORGANIC 
EXTRA-VIRGIN OLIVE OIL, ORGANIC ONION, ORGANIC 
SHERRY WINE, ORGANIC SPINACH, ORGANIC SPANISH 
PAPRIKA, ORGANIC SPICES.

UNIT SIZE: 4.2 OZ

Lemon Herb
With aromatic thyme and garlic, packed 
in organic extra-virgin olive oil and lemon 
juice
INGREDIENTS: ORGANIC MUSSELS, ORGANIC MUSSEL 
BROTH, ORGANIC EXTRA-VIRGIN OLIVE OIL, ORGANIC 
LEMON JUICE, ORGANIC GARLIC, ORGANIC ONION, 
ORGANIC SPICES.

UNIT SIZE: 4.2 OZ
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SEAFOOD

Mackerel
W I L D  |  R E S P O N S I B L Y  C A U G H T

Our wild Atlantic Mackerel is harvested off northern Spain by hook and line, with little 
to no bycatch. As smaller, short-lived fish, mackerel don’t accumulate the high levels 
of toxins often found in large predators like tuna. Yet they have the meaty texture 
and mild flavor we crave in those big fish, and are an excellent source of protein and 
vitamins. 

P R O D U C T  H I G H L I G H T S 

• Tins are 100% aluminum, BPA-free and recyclable

• Box made of Forest Stewardship Council-certified paper

• Excellent source of protein, vitamin B-12, vitamin E, niacin and selenium 

• Good source of vitamin D and vitamin K

• Over 500mg of omega-3s per serving

• Fully cooked and shelf stable until opened     

S O U R C I N G   

• Harvested from large schools in the Bay of Biscay, off northern Spain, easing 
pressure on less abundant species like tuna and swordfish

• Caught using hook and line, using no bait and with little to no bycatch

• Supports traditional fishing brotherhoods that date back to medieval times

Roasted Garlic
Meaty and savory, with organic roasted 
garlic
INGREDIENTS: MACKEREL, ORGANIC EXTRA-VIRGIN OLIVE 
OIL, ORGANIC GARLIC, SALT, ORGANIC RED PEPPER 

UNIT SIZE: 4.2 OZ

Lemon Caper
With organic lemon and tart, salty capers
INGREDIENTS: MACKEREL, ORGANIC EXTRA-VIRGIN OLIVE 
OIL, ORGANIC LEMON, ORGANIC CAPERS IN VINEGAR, SALT 

UNIT SIZE: 4.2 OZ

Spanish Paprika
Seasoned with a slow-simmered blend of 
onion, red bell pepper, garlic and paprika; 
mildly spicy
INGREDIENTS: MACKEREL, ORGANIC EXTRA-VIRGIN OLIVE 
OIL, ORGANIC RED BELL PEPPER, ORGANIC ONION, ORGANIC 
APPLE CIDER VINEGAR, ORGANIC GARLIC, ORGANIC SPANISH 
PAPRIKA, SALT, ORGANIC BLACK PEPPER

UNIT SIZE: 4.2 OZ

Smoked
Rich and mellow, smoked over bay wood
INGREDIENTS: MACKEREL, ORGANIC EXTRA-VIRGIN OLIVE 
OIL, SALT, NATURAL WOOD SMOKE

UNIT SIZE: 4.2 OZ



Spanish White Anchovy open-face sandwiches 

with avocado, cucumber and green onion.

Photo: Thomas J Story  

Food Styling: Karen Shinto

Forage fish like our White Anchovies make eating 
lower on the food chain delicious and easy. And eating 
low on the food chain isn’t just better for the planet, it’s 
better for humans as well.
 
As populations of large apex-predator fish like tuna 
and swordfish plummet, anchovies and other forage 
fish can thrive with responsible harvest. Tuna and 
swordfish populations have been steadily declining 
since the middle of the last century due to overfishing. 
They’re long lived and slow to mature, meaning it 
takes a while for them to reproduce—so they can’t 
withstand the pressures of the global appetite for 
their delicious meat. Abundant fish that live lower on 
the ocean food chain, like anchovies, provide a tasty 
alternative. The anchovy’s short lifespan and quick 
reproduction, along with strict management, make 
these little fish an important and fully renewable 
resource. What’s more, they swim in tightly packed 
schools, which means we can harvest them with very 
little bycatch.
 
These little “baitfish” are big on flavor and nutrition, 
too, including up to 23 grams of protein, a whopping 
amount of vitamin B-12 (as much as 560% DV) and 
over 800 mg of omega-3 fatty acids per serving. They 
are processed and canned in extra-virgin olive oil with 
regional seasonings, turning this abundant forage fish 
into a fresh-tasting, shelf-stable delicacy.
 
In other words, our White Anchovies are everything 
you love about seafood, only smaller.

Eat the Bait

STORY
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SEAFOOD

Spanish White Anchovies
W I L D  C A U G H T  |  R E S P O N S I B L Y  S O U R C E D

Unlike the salty, fishy anchovy filets of pizza fame, our White Anchovies are prized for 
their mild flavor and delicate texture. They’re hand-packed in silky organic extra-virgin 
olive oil with minimal seasonings to highlight their freshness.  

P R O D U C T  H I G H L I G H T S 

• Tins are 100% aluminum, BPA-free and recyclable

• Box made of Forest Stewardship Council-certified paper

• More than 800 mg of beneficial omega-3s per serving

• Excellent source of protein, calcium, iron and vitamin B-12

• Doesn’t accumulate high levels of heavy metals the way larger, older fish do 

• Fully cooked and shelf stable until opening 

S O U R C I N G   

• Sourced from a well-managed fishery in the Bay of Biscay, off northern Spain.

• Small-scale purse seines reduce bycatch and prevent overharvest.

• Anchovies reproduce quickly, making the populations more resilient.

• Our fishermen belong to centuries-old cofradias, or guilds, which share profits 
and encourage cooperation.

• Processed, seasoned and canned by a family-owned certified B Corp, also in 
northern Spain, that employs mostly women.

Lemon Olive
With ripe green olives and lively acidity from fresh lemons and 
apple cider vinegar
INGREDIENTS: WHITE ANCHOVY, ORGANIC EXTRA-VIRGIN OLIVE OIL, ORGANIC GREEN 
OLIVES, ORGANIC APPLE CIDER VINEGAR, ORGANIC LEMON, SALT

UNIT SIZE: 4.2 OZ

Roasted Garlic 
With nuggets of mellow garlic and a hint of spicy red chile
INGREDIENTS: WHITE ANCHOVY, ORGANIC EXTRA VIRGIN OLIVE OIL, ORGANIC GARLIC, 
SALT, ORGANIC RED PEPPER

UNIT SIZE: 4.2 OZ
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Camp Kit
While island-hopping off the coast of Maine, brothers 

Alfonso (left) and Camilo (right) Boyd feast on 

pancakes cooked up by their mom, Sofia Aldinio.

Photo: Aldinio Collection
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CAMP 
KIT

2-Day Camp Meal Kit For Two
R E S P O N S I B L Y  S O U R C E D  |  W I L D  +  O R G A N I C  |  M E A L S  I N  1 0  M I N S 
O R  L E S S

We built our 2-Day Camp Meal Kit for Two to make it easy to pack for a weekend 
venture. It’s stocked with responsibly sourced, nutritious, easy meals and snacks for 
two adults on the move. Includes a Guidebook with recipes and daily menus. 

Packed in an illustrated, recyclable box made of recycled cardboard and SFI-certified 
sustainable virgin fiber.

W H A T ’ S  I N  T H E  K I T

• 1 pouch each Organic Red Bean 
Chili and Green Lentil Soup

• 1 pouch Organic Mushroom + 
KAMUT® Savory Grains

• 1 pouch each Tart Apple Breakfast 
Grains and Creamy Banana 
Breakfast Grains

• 1 can Roasted Garlic Mackerel

• 1 can Savory Sofrito Mussels

• 1 can Smoked Mussels

• 1 box Original Wild Sockeye Salmon

• 6 Fruit + Almond Bars (2 bars each 
Mango, Inca Berry and Apricot)

• 5 pouches Savory Seeds (2 pouches 
each Mellow Curry and Chipotle 
Lime; 1 Classic Barbecue)

• Cooking and menus guidebook
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Bottom’s up. Squam Lake, NH. 

Photo: Kern Ducote  
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BEER
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Long Root® Beer
N O N - G M O  |  R E G E N E R A T I V E

Our Long Root beers are the first commercial use of Kernza®, a perennial grain 
developed by The Land Institute in Kansas. Kernza adds a lively spiciness to the brew, 
and its extensive root system regenerates topsoil and draws down carbon.   

P R O D U C T  H I G H L I G H T S 

• Made with organic barley and wheat, plus Kernza, a new grain developed by The 
Land Institute in Kansas

• Kernza’s slender grains add nutty, spicy flavor 

• Kernza regenerates topsoil and draws down carbon, thanks to its massive root 
system

• As a perennial, it thrives without tilling and doesn’t need much water

• Long Root beers are brewed in Portland, Oregon by Hopworks Urban Brewery

S O U R C I N G   

• Organic barley comes from Klamath Falls, Oregon

• Perle and Fuggle hops are from local farms within 2 hours of Hopworks Urban 
Brewery

• Kernza grain bred by The Land Institute, Kansas, and grown in Kansas

• Organic hard red wheat from Hopworks’ family farm in the San Juan Islands, WA. 

Long Root® Pale Ale
With grapefruit hop flavors, balanced 
maltiness and a dry, crisp finish. Alcohol 
5.5% by volume
INGREDIENTS: ORGANIC 2-ROW BARLEY MALT, KERNZA 
GRAIN, ORGANIC C-40, MALT, ORGANIC CASCADE HOPS, 
ORGANIC AZACCA HOPS, ORGANIC PERLE HOPS, ORGANIC 
FUGGLE HOPS

UNIT SIZE: 16 OZ (473 ML)

Long Root® WIT
A spin on the classic Belgian-style Witbier, 
with coriander and orange peel. Alcohol 
4.9% by volume
INGREDIENTS: ORGANIC 2-ROW BARLEY MALT, ORGANIC 
WHEAT MALT, KERNZA GRAIN, ORGANIC CASCADE HOPS, 
ORGANIC CORIANDER, ORGANIC GRANULATED ORANGE

UNIT SIZE: 16 OZ (473 ML)



Revolutions
Start from the 
Bottom Up
The story of a perennial grain  
and a damn good beer.

STORY

The dense root system of Kernza® grows up to 12 feet down into the 

earth, allowing it to react to changes in temperature and soil quickly. 

Photo: Jim Richardson

Forty years ago, Wes Jackson left academia to start 
The Land Institute in Salina, Kansas. His vision was to 
restore health to the ecology of America’s great Mid-
western prairies, lost in our time to a vast monoculture 
of wheat, corn and soybeans that stretched as far as the 
eye could see. The rich soil of Kansas, as elsewhere on 
farms and fields throughout the world, has been further 
degraded by excessive tillage—and polluted with 
synthetic fertilizers and toxic pesticides that then make 
their way into the rivers and waterways.

Jackson readily acknowledges that conventional 
agriculture, which has allowed us to feed billions 
more people in the last century, remains a remarkable 
achievement. The trouble is that it’s not sustainable, 
he says. “Soil is more valuable than oil—and just as 
nonrenewable.”

On his 28-acre farm in Salina in the 1970s, Wes began 

90   PATAGONIA PROVISIONS WHOLESALE CATALOG  91



Why the 
Long 
Root?
Why do we call them
“Long Root” beers? Take a look 
at these Kernza® roots. Unlike 
annual crops, which need to be 
replanted seasonally, Kernza 
is a perennial, which means it 
stays in place for years, de-
veloping long roots (up to 12 
feet!) So, over the course of 
their lives, Kernza plants contin-
ue to store carbon from the at-
mosphere, boosting soil health. 
They don’t require tilling, and 
they use less water than annual 
crops, help prevent erosion, 
and thrive without pesticides. 
These wonder plants also yield 
a golden grain that adds spice 
and complexity to our beers. 
We’ll drink to that.   

Annual wheat compared to Kernza®.  

Photo: Courtesy of The Land Institute 

experimenting with perennial crops. Perennials don’t 
need to be replanted each year, and they have deep 
roots that promote the growth of soil-enriching micro-
organisms, prevent soil erosion, and restore atmo-
spheric carbon to the ground. 

One of Wes’s standout perennials is a wheatgrass 
variety called Kernza®, which yields nutritious golden 
grains with a unique, nutty-sweet flavor. Unfortunately, 
he had a hard time persuading any food business to 
grow, process or market it, and until Patagonia Provi-
sions came along, he had little faith it would ever be 
commercialized in his lifetime. But by 2016, not long 
after his 80th birthday, Wes was able to sip on a cold 
Provisions Long Root® Pale Ale—made with the very 
grain he had introduced to help restore the prairie.

STORY

Our Pale Ale was a long labor of love. We helped find 
farmers in Kansas and Minnesota willing to convert 
their rye fields to Kernza. We also worked with Hop-
works Urban Brewery (HUB) in Portland, Oregon, which 
specializes in world-class small-batch organic beers. 
HUB is a certified B Corp and is the first Salmon-Safe 
certified brewery in the world: it’s committed to keep-
ing urban and agricultural watersheds in the Pacific 
Northwest clean so native salmon can spawn and 
thrive. When we say we work with like-minded partners, 
this is what we mean: visionaries, growers and artisans 
who share our mission and know how to get things 
done. Because that’s how revolutions start.
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Perennials don’t need to be replanted 
each year, and they have deep roots that 
do all manner of miraculous things.
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Reach Out
415.729.9956

sales@patagoniaprovisions.com

Patagonia Provisions 
1750 Bridgeway A100
Sausalito, CA 94965

Patagonia Provisions believes that changing our 
food system is one of the most impactful ways we 
can address the environmental crisis.

Learn more at patagoniaprovisions.com

Luke Nelson (left) and Tommy Caldwell check out 

Alaska’s Arctic National Wildlife Refuge.

Photo: Austin Siadak
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