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PLANT-BASED

welcome!
We have an exciting lineup for you in this issue
of The Oatly Way. We have
a feature interview with
Marisa Heath, the Chief
Executive of the new Plantbased Food Alliance UK.
As well as news of our new
relationship with the British Dietetic Association,
more new products and of
course another delicious
Oatly recipe!
If you would like to find
out more about Oatly please
visit hcp.oatly.com.

Kate Twine
Registered Dietitian and
Nutrition Consultant
kate.twine@oatly.com

FOOD ALLIANCE UK
Q: The Plant-based Food Alliance
UK is new, can you tell us more
about it?
A: The Plant-based Food Alliance UK
was set up in October 2021 to create
a strong voice for the plant-based
food sector in the UK. By representing food and drink producers,
manufacturers, non-governmental
organisations, retailers, nutritionists, academic bodies, and consumer organisations, we’re taking
a farm-to-fork approach to creating
a better food system.
Equivalent organisations already
exist in the EU, the US, Canada,
India and China. The Plant-based
Food Alliance UK’s founding members
- including Oatly, Alpro, Upfield,
The Vegan Society and Pro Veg recognised the very real need for
a focused voice to speak to Government here in the UK.

Q: What are the benefits of
working as an Alliance?
A: Drastic change is needed in our
food systems if we are to meet our
sustainability goals as a nation.
To make change happen, we need to
speak with one voice, reinforcing
the same evidence and messaging to
ensure we get cut-through at the
highest levels of decision-making.
When we take a position to Government, we need to be able to show the
economic force behind us; businesses that represent growth, jobs and
export opportunities, as well as
the NGOs who represent ethics, public engagement and policy expertise
to be taken seriously.
Organisations can continue to
do great work individually, but
Government listens so much more
when we come together and agree positions. And in the short time the

Marisa Heath is the Chief Executive for the Alliance
and she brings over 17 years of experience working on policy
and campaigns alongside a strong vision for collaboration
and joined up working. Marisa has worked on legislation
around animal welfare, farming and environment at
national and local level with a wide range of NGOs,
businesses and politicians.
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OATLY news
New cts
produ

I’m excited to share news of
the latest addition to the Oatly
UK family.
Oat Drink Barista Edition
- Chilled
Barista Edition Oat Drink 500 ml
Oat drinks Original and
Chocolate 250 ml
Nutrition
information
here.
You can see
where to buy
it here.

Oatly joins the
British Dietetic
Association
From March, Oatly became corporate
members of the BDA.
Oatly has worked with the BDA on
a variety of projects in the past,
including the popular Sustainable
Fakeaways recipes for Sustainable
September last year.
Through this partnership we will
work together to support information sharing and we’re currently
working on some new creative ideas
to build on last year’s Sustainable September project. We are
looking forward to working together on further initiatives over the
coming year.
If you missed the Sustainable
Fakeways film take a look here.

Plant-based Food Alliance UK has
been live, we’re already seeing
that become a reality.
Q: What will the Alliance be
focusing on in 2022?
A: As well as growing our profile
and membership, we want to influence policy and ensure the merits
of plant-based food and drink are
understood. That work includes
responding to The Good Food Nation
Bill (Scotland), the Government’s
White Paper in response to the National Food Strategy, the Obesity
Strategy and Public Procurement
(access to plant-based foods in
hospitals, schools, nurseries and
other public settings).
We are also determined to tackle
misinformation about the plant-based
category within media, where knowledge of our sector is growing. With
the help of the professionals we work
with, we will establish strong positions on the nutritional and sustainable benefits of our category.
Q: Why is this work so critical
now?
A: The UK is a leading market for
plant-based consumption, buying a
third of all plant-based alternatives sold in Europe. Over two

million Britons are vegans and
vegetarians, and a quarter of the
population now describe themselves
as ‘flexitarians’. It is right
that there is a UK voice for the
plant-based food sector which can
advocate for fair policy to support
growth and innovation.
There is also a major environmental opportunity for the UK to
fairly transition to a more sustainable, healthier, and secure
food system. Increasing the production and consumption of plant-based
food and drinks can improve our
public health and our national food
security and reduce our carbon
emissions in line with the UK’s net
zero by 2050 commitment. The Alliance is committed to working across
the food sector and taking a balanced and pragmatic view on getting
the right food system for the UK.
Following Brexit, it is vital
that we improve the UK’s food security and ability to produce food
within this country alongside scope
to export. Policy reviews – like
the National Food Strategy – are
determining all aspects of the
future of food in this country.
The plant-based movement needs
to galvanise to be a part of these
vital conversations.

GREEN
CHILLI DIP
Serves:
4

Green chilli is the focus in this
fantastic dip, made on oat-based
fraiche. Combined with tahini,
lime, ginger and maple syrup,
the result is a magical balance
of flavours.
INGREDIENTS:
200ml (¾ cup) Creamy Oat Fraiche
(or Oatgurt - Greek Style)
2 tbsp Lebanese tahini
1 tbsp lime juice
1 tbsp ginger, finely chopped
1 tsp maple syrup
½ garlic clove, finely chopped
½ green chilli, finely chopped
Salt and pepper to taste

METHOD:
Mix all ingredients to a smooth dip.
Season with salt and pepper. Place
in the refrigerator until the dip
becomes a nice firm consistency.
NUTRITION INFORMATION:
(Approximate nutrition information per serving)
Energy (kcals) 120
Fat (g)
10
Saturates (g) 3.3
Carbs (g)
5.9
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Sugar (g)
0.8
Fibre (g)
1.1
Protein (g) 1.5
Salt (g)
0.3

