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The tradition and culture of food 
have always been important to us at 
Patagonia. On our many travels, the 
meals—cedar-planked salmon with 
First Nations friends in BC, tsampa 
in yak-hair tents in Tibet, asado 
and chimichurri with Patagonian 
gauchos—become a vital part of the 
experience. What we eat does more 
than just fill our stomachs and nourish 
our bodies; good food lifts our spirits 
and helps us understand the world a 
little better.  

So it only makes sense that we’d 
want to share some of our favorite 
food with our customers. But that’s 
just the beginning; we also believe 
there is great opportunity—and an 
urgent need—for positive change in 
the food industry. With Patagonia 
Provisions, our goals are the same 
as with everything we do: We aim 
to make the best product, cause no 
unnecessary harm, and perhaps most 
important, inspire solutions to the 
environmental crisis.  

And nowhere is the crisis more 
pressing than in the food industry. 
Today, modern technology, chemistry 
and transportation combine to put 
more distance between people 
and their food than ever before. We 
harvest salmon indiscriminately or 
farm them in open-water feedlots, 
putting wild salmon in peril. We 
overgraze our prairies, fill our 
livestock with antibiotics, and drain 

Why Food?
How a clothing company aims to fix our broken food chain.

By Patagonia founder Yvon Chouinard

fossil aquifers to water unsustainable 
crops. Chemicals reign supreme 
to maximize production, and the 
unknown impact of genetically 
modified organisms hovers over the 
entire industry. In short, our food 
chain is broken.  

Patagonia Provisions is about 
finding solutions to repair the chain. 
We started, as we always do, by 
rolling up our sleeves and learning 
everything we can about the sourcing 
of each product. In some cases, we’re 
adopting the best practices already 
in existence; in others, we’re finding 
new ways of doing things, which, as 
we might have guessed, frequently 
end up being the old ways.  

In the coming years, we’ll continue 
to offer a growing selection of foods 
that address environmental issues, 
and continue to encourage support 
of local food producers. We’ll keep 
working with our favorite chefs to 
create the kind of healthy, nutritious 
food we like to eat on the trail and 
share with friends at home.  

If we do our job, our success can 
help establish a model for a new kind 
of food chain, one where we, as the 
Zen master might say, “turn around 
and take a step forward.”

Patagonia Thanksgiving feast with staff and friends, 
high above Owens Valley on Tuttle Creek, circa 
1974. Photo: Gary Regester
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Patagonia Thanksgiving feast with staff and friends, 
high above Owens Valley on Tuttle Creek, circa 
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About the cover

To illustrate the cover of this kit, Lake Buckley riffed on some of our 
favorite Patagonia photos and outdoor pursuits. Patagonia founder Yvon 
Chouinard and Doug Tompkins bake bread in a hand-built rock oven, 
Fitz Roy basecamp, 1968 (bottom left, from a photo by Chris Jones). Kimi 
Werner, ethical spearfisher, freediver and chef, hitches a ride with a great 
white shark, Guadalupe Island, 2013 (center left, from a photo by Chris 
Wade). Chouinard boils up his tsampa mix of roasted barley and dehy-
drated vegetables (top) and rolls out a cast (bottom). Buffalo roam—and 
restore—the Cheyenne River Ranch, South Dakota, home to Wild Idea 
Buffalo Company (center). Free the river! Matilija Dam, California, 2011.
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FRESH PRODUCE 

□ 2 medium apples
□ 2 medium carrots
□ 1 cucumber
□ 1 medium green bell pepper
□ 4 large oranges
□ 1 large red bell pepper
□ 2 cups salad greens

DAIRY + EGGS

□ 3/4 cup grated cheddar 
cheese
□ 1 package (8oz) cream 
cheese
□ 1 large egg

BAKERY

□ 1 (8oz) whole-grain baguette
□ 3 multigrain bagels

PANTRY

□ ½ cup cornmeal
□ 1½ tsp. baking powder
□ 3/4 tsp. salt
□ 2 pouches hot chocolate mix
□ ¼ cup maple syrup
□ ¼ cup cooking oil
□ 2 tbsp. salad dressing
□ 1 cup whole-wheat flour

OPTIONAL EXTRAS*

□ salt + pepper
□ coffee / tea
□ milk / cream
□ beer / wine
□ desserts / treats

*not factored into nutrient calculations on page 11

In addition to this meal kit, here are the things you’ll need from the 
market or your pantry to prepare the meals in this guide. 

What You'll Need
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Day 1

BREAKFAST

■ Banana Breakfast Grains Pancakes (recipe on page 8)
□ Maple syrup
□ 2 oranges, sliced

SNACK

■ Patagonia Provisions Mellow Curry Savory Seeds

LUNCH 

■ Patagonia Provisions Smoked Mussels
□ Baguette, sliced
□ Red bell pepper, sliced
□ Cucumber, sliced

SNACK

■ Patagonia Provisions Inca Berry + Almond Bar

DINNER

■ Chili with Polenta and Cheese (recipe on page 9)
□ Salad with Savory Seeds

□ Salad greens
□ Salad dressing
■ Patagonia Provisions Classic BBQ Savory Seeds

Daily Menus
Here’s the plan for two days of delicious, well-balanced meals 
and snacks for two people.
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Day 2

BREAKFAST

■ Patagonia Provisions Tart Apple Breakfast Grains
■ Garnish with chopped Patagonia Provisions

Apricot + Almond Bars
□ Hot chocolate 
□ 2 oranges, sliced

SNACK

■ Patagonia Provisions Chipotle Lime Savory Seeds  

LUNCH 

■ Wild Sockeye Bagel Sandwiches
■ Patagonia Provisions Original Wild Sockeye Salmon
□ 3 multigrain bagels 
□ Cream cheese

□ 2 carrots, sliced
□ 2 apples, sliced 

SNACK

■ Patagonia Provisions Mango + Almond Bars

DINNER

■ Savory Seafood Paella (recipe on page 10)
■ Patagonia Provisions Green Lentil Soup
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Banana Breakfast Grains Pancakes 

INGREDIENTS

1 pouch of Patagonia Provisions Organic Banana Breakfast Grains 
1 large egg
1 cup plus 2 tbsp. water
2 tbsp. oil
1 cup whole-wheat flour
1½ tsp. baking powder
½ tsp. salt

PUTTING IT ALL TOGETHER:

1. Whisk together Breakfast Grains, egg, water and oil. Soak for 
10 minutes and up to an hour. 
2. Meanwhile, mix together flour, baking powder and salt.
(TIP: These three dry ingredients can be mixed ahead for easy 
toting and traveling).
3. Combine wet and dry ingredients and gently mix just until 
blended. If the batter is too thick, add 1-2 tbsp. water to thin.
Be sure not to overmix the batter to ensure light and
fluffy pancakes.
4. Heat a skillet over medium heat. Coat generously with oil. 
Once hot, drop ¼ cup of batter per pancake onto skillet.
5. Cook pancakes until the edges look dry and bubbles begin
to form on the center or sides (approx. 4 minutes).
6. Flip pancakes and cook on the other side (approx. 4 minutes).
7. Re-grease pan between batches. 
8. Serve hot with maple syrup.

Recipes
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Chili with Polenta and Cheese

INGREDIENTS

1 pouch Patagonia Provisions Organic Red Bean Chili
½ cup cornmeal
¼ tsp. salt
about 1 1/2 cups water
½ cup cheddar cheese, grated

PUTTING IT ALL TOGETHER:

1. Prepare Chili according to package directions and set aside.
2. Combine cornmeal, salt and 1½ cups of water in a medium 
saucepan and whisk together.
3. Cook over medium-high heat, stirring constantly until it
bubbles, thickens and pulls away from sides of the pan (5 minutes).
4. Thin chili with hot water if needed, then spoon chili and
polenta into bowls. Top with grated cheese.



Recipes
Savory Seafood Paella

INGREDIENTS

1 can Patagonia Provisions Roasted Garlic Wild Mackerel
1 medium green bell pepper, diced
1 cup water
1 can Patagonia Provisions Savory Sofrito Mussels
1 pouch Patagonia Provisions Organic Mushroom + KAMUT® 
Savory Grains 

PUTTING IT ALL TOGETHER:

1. Drain oil from Mackerel can into a medium pot with lid.
2. Heat oil over medium heat and add bell pepper. 
Sauté until lightly browned.  
3. Carefully add water, Mackerel and Mussels. 
Bring to a full bubbling boil.
4. Add Savory Grains and stir once gently.  
5. Turn off heat, cover and wait 10 minutes. Stir gently
before serving.
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Nutrition
We've got you covered.

When you’re out on the trail for more than a daytrip, you need 
well-rounded meals and snacks with the energy and essential 
nutrients to keep you going strong. Our meal kit, prepared 
according to this guide, was carefully planned to provide per 
person, per day:

Calories *                                                      
calories from fat**                           
calories from carbohydrate **         
calories from protein**                       

Fruit*                                            
Vegetables*                                                

*Calorie and fruit/vegetable requirements from choosemyplate.gov
 
**Percent of calories from fat, carbohydrate and protein from 2015-2020 Dietary Guidelines for 
Americans: health.gov/dietaryguidelines/2015/resources/2015-2020_Dietary_Guidelines.pdf

We have committed to use only packaging that is reusable, 
compostable, made from renewable resources or recyclable by 
2025. We are partway there: Our canned fish products and beer 
cans are recyclable aluminum, and after years of exploring
non-GMO compostable materials, we are close to solutions we 
hope will shift the industry. For now, please put our packaging in 
the trash, and know that change is coming.

2400
20-35%
45-65%
10-35%

2 cups
2-3 cups

Pack out the Packages
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