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HYATT’S THE BEYOND BURGER SUCCESS 
and Why Others Should Follow Suit

Grand Hyatt Singapore’s Director of Food & Beverage, 

Jerome Pagnier, grew up in the beautiful city of Versailles 

in France, where he began developing his passion for food 

& beverage. It started at the age of nine, when he would 

visit the hotel palaces in Paris with his father and daydream 

about how he would be part of such an experience one day. 

Jerome started his Hyatt journey 15 years ago as a waiter 

in Los Angeles, eventually working in New York, Dubai and 

Shenzhen before joining the Grand Hyatt Singapore team. 

Two years ago, he made a conscious decision to adopt 

a vegan diet after being profoundly moved by multiple 

documentaries regarding the impact of animal agriculture 

on our environment. Since then, he has been working on 

bridging his passion for sustainability with his expertise in 

food & beverage to help inspire others on how they can 

make a change to live a healthier lifestyle. On his off days, 

Jerome studies Spanish, enjoys meditation, explores

Indian (vegan) cooking and is an active member of the Centre for a Responsible Future and Animal Allies 

(Singapore).

We chat with him to know more about Hyatt’s The Beyond Burger launch and other initiatives. 

Jerome Pagnier, 

Director of Food & Beverage, 

Grand Hyatt Singapore
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We’ll start with the big news. You were 
instrumental in bringing The Beyond 
Burger to Hyatt Singapore, making it the 
first venue in Southeast Asia to use these 
plant-based burgers. Tell us a little about 
that.

Hyatt Singapore offers various plant-based 
options through its restaurants. What were 
some of the reasons behind introducing these 
options? 

 
What would you say to others in the F&B 
industry who have yet to offer plant-based 
options as part of their menus?

It has been a little over a month since 
the burgers were introduced and they are 
now available at mezza9. What has the 
consumer interest been like?

The decision to introduce The Beyond Burger was 

made in early 2017 to provide an inclusive dining 

experience for vegetarians, vegans or simply guests 

who want to minimise their meat consumption. 

It naturally aligned our menus with modern 

diners’ need for healthier and sustainable dining 

experiences.

 

The Beyond Burger was chosen for its ability to 

look, cook and taste just like conventional meat 

patties to redefine plant-based options in the 

hotel. The patty is on very high demand worldwide 

and we are extremely happy to be the first and 

exclusive partner in Southeast Asia serving a 

delicious product to our guests that they would not 

be able to get otherwise.

 

This follows other plant-based options introduced 

in 2018, including the first-ever plant-based Italian 

Lunch Buffet at Pete’s Place, and refreshed menus 

featuring organic produce sourced from local farms 

and the hotel’s very own rooftop garden.

The main drive for this was to create an inclusive 

dining experience for all, while doing our best to 

enrich communities and protect the planet for future 

generations by sourcing for sustainable ingredients. 

 

This follows Hyatt’s philosophy of food thoughtfully 

sourced and carefully served, and hence active steps 

were taken to refresh our menus to feature the use of 

sustainable ingredients. This includes:

• the creation of our rooftop garden
• the use of our very own in-house waste 
  management plant to convert food waste into 
  fertilisers
• working with local farmers to reduce our carbon 
   footprint
• introducing more plant-based options in our 
   restaurants
• redesigning our products so that we remove the 
   need for single-use plastic

We first introduced The Beyond Burger at our 

first-ever food truck experience along Grand Hyatt 

Singapore’s driveway on 16-18 August, and more 

than 3000 burgers were sold (double of our initial 

projections). Response has been overwhelmingly 

positive, and consumer interests have continued at 

mezza9 where we are seeing both vegans and non-

vegans enjoying the burgers together – 

cementing the inclusive dining experience that Grand 

Hyatt Singapore is known for.

As consumers become more discerning with their food 

choices, we believe it is important for establishments 

to offer plant-based options. Not only does this give 

diners an option to balance their diets with a healthy 

meal, but it also creates an inclusive dining experience 

for vegans and non-vegans as we continue to help the 

planet by creating a balance between meat-based and 

plant-based options.
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FOOD FOREST in the City

Tree leaves and rejected mung beans from bean sprout 
factories are the fertilisers that are used to grow their 
plants. 

Evelyn Eng (extreme right) with her farm team

When deciding what vegetables to grow, biodiversity is at 
the heart. Seeds are mostly saved and those that are pur-
chased are open-pollinated seeds. The farm does not use 
GMO or hybrid seeds. There is also emphasis on growing 
‘kampung’ vegetables which are more suitable for Singa-
pore’s climate. 

Evelyn says that their farm has now graduated into a 
food forest. 

“

”

A forest is synonymous with life, biodiversity 

and fertility. Nature in a forest grows in 

a highly optimised pattern using multiple 

layers and making use of vertical and 

horizontal space. Resilience is exhibited 

because biodiversity ensures that there is a 

balance between predators and preys and so 

there is natural pest control. So a food forest 

emulates a forest except that it is filled with 

food plants and food trees.

Determined to keep their vegetables 
free from pesticides, Evelyn and her 
husband leased a plot of land from AVA 
in 1999 to start their own organic farm. 
Today their 2.2-hectare farm has about 
100 different edible plants and attracts 
much native wildlife. Evelyn takes 
pride in saying that their vegetables 
are grown in the midst of wild herbs, 
birds, wild water hens, butterflies, 
bumble bees, honey bees, squirrels, 
grasshoppers, ants, caterpillars, 
earthworms, beetles, ladybirds, civets 
and beneficial microbes. No artificial 
chemicals are used on the farm.

Green Circle Eco-Farm was started 
by Evelyn Eng and her husband Lim 
Tian Soo, with an aim to produce 
fresh organic vegetables in Singapore. 
Concerned over the many reports and 
stories about pesticides in the food we 
eat, Evelyn started growing her own 
vegetables in a 10-square-metre space 
in her condominium. But the regular 
fogging to get rid of mosquitos in the 
locality meant that the pesticide fog 
would most often also waft into her 
vegetable garden.  
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The farm also adopts other green measures to ensure that they are sustainable 
as much as possible. Since 2015, they have stopped using plastic bags to pack 
their delicate vegetables and instead use newspapers and big leaves to pack 
their vegetables. Firm produce such as cucumbers, radishes and papayas are 
not packed at all. Their delivery boxes are usually cardboard cartons, baskets 
salvaged from supermarkets or donated large recycled carrier plastic bags. 

For members of the public, the farm runs educational programmes that show-
case the farm’s biodiversity, promote healthy eating and help them understand 
food security.  

The fresh organic produce including medicinal herbs can  be purchased online through their online store 
at www.greencircle.com.sg. You can also subscribe to their Green Circle Vegetable Bag which is a sub-
scription plan that delivers a mix of vegetables and fruits on a weekly basis.

Evelyn breaks down the food forest concept for us:

EMERGENTS: tamarind tree, mango tree, bamboo tree, jambu tree

CANOPY: papaya tree, banana tree, coconut tree, mulberry tree, moringa tree, jackfruit tree

SHRUBS: lime tree, hibiscus tree, coffee tree, sugar cane, torch ginger

HERBACEOUS LAYER: lady’s finger, brinjal, chilli, basil, wild bayam (big)

GROUND COVER: wild bayam (small), mint, pumpkin, creeping amaranth, wild water cress, 
                            caixin, Chinese cabbage, baicai

CLIMBERS: cucumber, long bean, winged bean, ivy gourd, sponge gourd, passion fruit

EDIBLE ROOTS: ginger, turmeric, medicinal ginger plants, Asian arrowroot
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Kind Grocer is a vegan online store founded by 
Simon Fenley, who is also the Director of Essen-
tial Living, Singapore’s oldest and pioneering dis-
tribution company for natural health and wellness 
products. Influenced by his elder daughter who 
adopted a vegan lifestyle in 2016, Simon who 
has been a vegetarian for over 38 years is now 
mostly vegan.

Both Simon and his daughter are inclined to-
wards veganism for ethical reasons and have a 
strong passion to end animal cruelty and suffer-
ing. With Kind Grocer they are able to promote 
the cause and encourage people to go vegan. 
They feel that introducing people to plant-based 
alternatives is a great way to encourage people 
to go vegan or to at least incorporate some 
plant-based alternatives in their lives. 

Simon shares that many of his friends love the 
soy milk and almond milk they carry and that 
they will happily choose it over cow’s milk. 

“That’s a good start! The dairy 

industry is incredibly cruel and with 

the amount of great products out 

there that are vegan, or just happen 

to be vegan, our aim is to support and 

promote these products because we 

want people to know that they can 

still thrive without having to do so at 

the expense of any animals.”

Currently the Kind Grocer stocks Silk soy milk, al-
mond milk and various Japanese cooking ingredients 
like miso, kombu and sesame oil. They also carry 
natural remedies, skincare, oral care, and feminine 
hygiene products. Most of the products are not 
only vegan but also cruelty-free (not tested on 
animals).

Simon and his team take great care to ensure that 
the products they sell are completely vegan. Many 
products may seem vegan, but upon checking 

KIND GROCER

Meet Singapore’s
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further may contain hidden animal ingredients. 
To ensure that a product is not wrongly passed 
off as vegan, especially when there is no certi-
fication or mention on the packaging, the team 
works closely with the brand or manufacturer to 
ensure that all products on Kind Grocer are veg-
an. Consumers can rest assured that all checks 
have been made, and buy with confidence 
through their online store. 

Their products are sourced from all over the world: 
USA, UK, Australia, Korea and Japan, and the current 
collection of brands are from companies they have 
worked with for years and who provide them with 
the relevant information for their website - 
www.kindgrocer.com. “In the future, we are look-
ing to work with companies who are ethical, provide 
products with good ingredients, hwave a mostly 
vegan range (if not completely vegan) and are defi-
nitely cruelty-free. Though of course on Kind Grocer 
we only list those products that are 100% vegan,” 
shares Simon. 

The Kind Grocer will be expanding their product offerings not only in the food category but also in the 
health and personal care category. They are also sourcing for various suppliers for food and snacks. 
“Many people associate ‘vegan’ with ‘expensive’ so we are also keen to find suppliers closer to home 
who can provide us with great products that our customers can enjoy at a more economical price.”

The Kind Grocer team would love to hear from consumers on products 

they are looking for, so that they can feature them. Drop an email to hello@

kindgrocer.com if you would like to see some additions.
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Carving a Market for 
ARTISANAL VEGAN CHEESE 

Perhaps one of the things most people 

miss when they go plant-based is dairy, 

especially cheese. Kroodi, founded by 

Claudia Cani, hopes to address this by of-

fering artisanal, plant-based, preserva-

tive-free cheeses and dairy alternatives. 

Kroodi was inspired by Claudia’s passion for 

travel and food. During a trip to Bali, Clau-

dia discovered and learnt about plant-based 

raw food. It was a completely new way of 

preparing food and she was fascinated by it.

Claudia left her corporate job in Singapore, 

went for more courses in Bali and took up 

a full-time professional plant-based culi-

nary course in Sydney to equip herself. 

She spent some time experimenting with 

what she had learnt in a boutique hotel 

in Bali and by making food for her friends 

and family who visited her in Singapore. 

Claudia feels that people are more and more 

conscious of what they eat and the impact it 

has on one’s own health and on the whole 

planet, as plant-based options generally 

have a lower carbon footprint. Very often it is 

not easy to find enough choices that fulfil our 
needs and our tastes. “The stereotypes of 

eating plant-based are that food is not tasty, 

boring and not filling enough, and that makes 
it difficult for people to switch to a healthier 
nutritional diet. The idea behind Kroodi was 

to meet these needs in having delicious nu-

tritious food, without any animal suffering in-

volved and free from refined and processed 
ingredients.” 

Claudia’s vision is to make her plant-

based food alternatives more available 

in the market, so that her customers 

can access them more easily. Claudia 

also receives enquiries from grocery 

stores and restaurants requesting for 

her products. She hopes to be able to 

supply to restaurants in the future, as 

her products can then be used to make 

innovative meals that are healthy and 

natural. She recently had the opportu-

nity to partner with some restaurants 

for events and she found it a very re-

warding experience. 

Kroodi products are now available at 

HRVST Restaurant & Bar, Kitchen by 

Food Rebel and Kroodi Lab. Claudia 

often sells at farmers’ markets and oth-

er events. You can find out which ones 
she will be at by visiting http://kroodi.

com/where-to-find-kroodi/.
 

Kroodi was launched in 2017 and 

today offers three different cheeses: 

Cheddi (cheddar inspired), Truffi 
(truffle flavoured), and Basilicato 
(basil flavoured). The cheeses have a 
quite strong and distinctive taste and 

they are a good cheese substitute for 

lactose intolerants and vegans, as 

the  main ingredient is cashew nuts.

 

The products are manufactured at low 

temperatures to maximise the nutrition-

al value of natural ingredients, while 

avoiding the use of artificial food preser-
vatives and additives. 
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T A B L E W A R E
t o  b e  M o r e

Nature Rustic provides a more sustainable option 
to serve food at large events and gatherings, where it 
may not always be possible to use reusable plates and 
cutlery. Nature Rustic offers lightweight but sturdy 
plates, bowls, spoons, trays and deep dishes.
 
Manisha Soti, the founder of Nature Rustic, describes 
her range as “borrowed from nature, returned to na-
ture” products. The products originate from South In-
dia where there are abundant areca palm forests (a dif-
ferent variety from the palms used to produce palm oil), 
rural women who live around the forests help gather 
the raw materials required to make these products.  

Farmers sort the picked sheaths, wash them 
thoroughly and then when the leaves are semi-
dry, they are heat-pressed into various shapes 
and sizes. No chemicals, resins, bonding agents 
or plastic is added during the making process. 
They are 100% biodegradable and compostable. 

An eco-warrior herself, Manisha discovered 
these products when she was looking for alter-
natives to single-use plastics. During her trips to 
India, Manisha would carry back what little she 
could, for her personal use in Singapore. With 
encouragement and support from her family and 
friends, Manisha was able to set up Nature Rus-
tic and offer her products. 

She highly recommends composting them if 
you have a composting facility at home or have 
access to a community compost bin. The prod-
ucts break down within 3-4 months. Manisha is 
currently talking with various green groups and 
waste management groups to encourage com-
munity composting in Singapore. 
 
The next time you are looking for a more sustain-
able option to serve food to a large crowd, you 
know where to go. Nature Rustic products can 
be purchased by emailing info@naturerustic.
com.

T h e  p r o d u c t s  a r e  m a d e  o u t 
o f  n a t u r a l l y  f a l l e n  A r e c a 
p a l m  t r e e  l e a f - s h e a t h s 
w h i c h  w o u l d  o t h e r w i s e 
h a v e  b e e n  d i s c a r d e d ,  a n d 
n o  t r e e s  a r e  f e l l e d . 

RE INVENT ING

SUS TA INABLE
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