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Session outline

Introductions – who we are & why we’re here, Paul da Silva (5 mins)

Presentations:
•Meat: Sustainable Nutrition, Pam Smith (20 mins)
•Australia’s red meat sustainability story, Paul da Silva (10 mins)
•Toolkit for connecting shoppers with health benefits of Beef, Lamb, & Goat (2 mins)

Q&A (5-10mins)
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We’re here to...

Help you evaluate the credentials of Australian beef, lamb, and goat
in a sustainable diet 



Founding Principle of Shaping America’s Plate, Inc. 

Provides strategic menu innovation, development and insights to top hotels, 
restaurants , theme parks, cruise lines and commodity boards such asDisney,
Hyatt, Nike, Boeing, Royal Caribbean Cruise Lines, Firebirds Wood Fired Grill 

and Aussie Beef and Lamb

Co-creator of Darden Restaurant’s Seasons 52 and Bahama Breeze restaurants

Chairs The Culinary Institute of America’s Healthy Menus R&D Collaborative

24-year Host & emcee of of Disney’s Epcot International Food & Wine Festival

Author of 17 books on health and wellness, including her best-sellers Eat Well—
Live Well, The Energy Edge, Diet Trap, and When Your Hormones GoHaywire

Pam’s Radio “Tips for Living Well” are heard on stations nationwide.

Pam Smith, RDN
Culinary Nutritionist & Concept Innovator



IT’S ALL ABOUT THE 
FLAVOR! 

AND MORE THAN EVER BEFORE:  
HEALTH & WELLNESS TOO



What health and 
wellness means 
today
 



HEALTHY 1.0 HEALTHY 2.0 HEALTHY 3.0

Low-fat
Low-calorie

Low-carb

Local
Natural

Organic

Quality Protein
Antioxidants

Superfoods

Plant-Centric

WEIGHT MANAGEMENT FEEL GOOD FUNCTIONAL

1980’s to early 2000’s early 2000’s and beyond early 2010’s and beyond



Food As Medicine

"Food As Medicine" movement emphasizes using whole, 

minimally processed foods to prevent and treat chronic diseases, 

focusing on nutrient density and long-term health improvements.



Personalized
Health

• Overall Wellbeing

• Functional & 
Flavorful

• Performance

• The Environment

• Vegan to Flexitarian

• What’s in it for me?

Healthy 
means different

things to 
different people



IT’S ALL ABOUT WHAT FOOD HAS, 
…NOT WHAT IT DOESN’T HAVE



DIET, EXERCISE,
HYDRATION, AND

MENTAL HEALTH ARE
EVEN MORE 

IMPORTANT IN 2025

Gone are the days where
consumers were only concerned

with physical health or calorie
counts: since the pandemic, 
consumers have had a more 

holistic view on health, taking into
consideration diet, exercise,

consumption of functional foods, 
and mental and emotional health.



Empowered Eating & 
Drinking

“Consumers – especially Millennials and Gen Z -- are

becoming more informed and involved in searching for

functional food with benefits that boost their wellness

and wellbeing. Proteins that are sustainable yet delicious

are what they are seeking.

• Lifestyle and food are

more intertwined than

ever before -- there’s a

great realization that flavor

doesn’t need to be

compromised to meet 

nutritional needs.

• Wellness has never tasted 

(or looked) so good!



Gen Z and Millenials place a high priority     
on protein

Protein is top benefit 
sought after from foods 
and beverages, and a 
“good source of protein” 
is the leading definition of 
a healthy food.







AUSSIE BEEF & LAMB – make your protein choice count





AUSSIE BEEF & LAMB – best source of iron and zinc

Beef and lamb is one of the best sources of well absorbed iron (otherwise known as heme-iron) and zinc, more 
effective than the iron and zinc found in plant-based foods.



Micronutrient deficiencies among preschool-aged children and women of reproductive age worldwide: a pooled 
analysis of individual-level data from population-representative surveys. 11/22 The Lancet. Thank you Ty Beal.

Malnutrition Across the World 



Prevalence of 
deficiencies 
in women



• Retinol > beta carotene

• Heme iron > non-heme iron

• Full amino acids > partial amino acids

• Real B12 > B12 analogs

• This is also true in the case of essential fatty 
acids

Nutrients in Meat > Nutrients in Plants 



AUSSIE BEEF & LAMB – Healthy Fats…

Not only is Australian grassfed beef and lamb lean (when trimmed of visible fat), 
because it is pasture raised, it is a valuable source of Omega 3 fatty acids, the same 
‘healthy’ fat found in fish.

Prevents inflammation Blood sugar regulation Bone strength Weight loss



AUSSIE BEEF & LAMB – nutrient dense

Australian beef and lamb products are rich in protein, lean and naturally contain 13 
essential nutrients required for good health, including Iron, Zinc, Omega-3 and B vitamins

OR



ANIMAL PRODUCTS IN OUR FOODS

42%
EAT MEAT AND 

ANIMAL PRODUCTS 
ALL THE WAY

55%
EAT MEAT AND/OR 
ANIMAL PRODUCTS, 

BUT TRY TO LIMIT 
HOW MUCH

3%
Vegan









Protein is most satiating macronutrient.

Meat is the most bioavailable source of protein.

Meat is relatively high in protein per calorie compared to 
plant-sourced proteins.

The role of meat in fighting obesity



AUSSIE BEEF & LAMB – great taste that won’t get to your waist







• Grassfed beef sales have 
increased dramatically in the 
last year, far outpacing the 
total category. 

• More than 15% of American 
households are purchasing 
grassfed meats, up a robust 2% 
over the prior year. 

• The reasons vary -- alignment 
with personal values, and 
because it carries the claims 
they identify with value and 
quality.

Spotlight on grassfed:  What’s driving the demand?

According to the most recent Power of Meat study, more 
than a third of consumers look for “better-for” options 

addressing the planet, people and animal welfare; and it’s 
these attributes that add up to value for the money. 



Aussie Beef & Lamb: A Natural Choice!
Over 70% of Aussie beef and over 90% of 
Aussie lamb is grass fed and finished

Livestock graze native and improved pasture 
varieties  – a natural product of a natural 
environment

All lamb and most beef is all-natural, minimally 
processed, free of artificial additives and 
hormone growth promotants -- and delicious!

The Australian cattle and sheep industries 
adhere to stringent & enforced animal welfare 
standards 





A Beautiful Life…





• Create dishes that leverage healthy eating “cues” like 
grassfed proteins that are thoughtfully raised, balanced 
with vegetable-centric builds and strategic calorie 
design.

•  Make the protein choice count

• Highlight high quality protein with a story

• And of course, always – It’s all about the Flavor!

Telling the story:



Guajillo Mocha Rubbed Aussie Lamb Chops with Red Quinoa and Spring Vegetable Pilaf 

Reduce salt, create 

flavor by using 

guajillo mocha rub

Nutrient Rich Pilaf 

balances plate

Glaze and Pepita 

Pesto bring texture 

and heat

Avocado 

Coconut Lime 

Popsicle adds 

cooling 

creaminess

Caramelized 

crusting



Summer Steak and Harvest: Adobo Crusted Aussie Skirt Steak, Smoked Ancient Grains 
and Summer Vegetables

Adobo Crusting 

drives flavor
Smoked Grains add 

interest; cravability

Roasted Ragout 

brings umami and 

synergy to plate

Grilled Vegetables 

with High Protein 

grains bring 

balance to the dish



Grass-Fed Umami Burger with rich roasted mushrooms, caramelized onion, arugula, 
Parmigiano-Reggiano, umami sauce, flax bun

"The Blend" of 

Aussie Ground Beef 

and Roasted 

Mushrooms brings 

Umami and retains 

Moisture

Roasted Mushrooms, 

Sauce and "Blend" are 

Trifecta of Umami Burger seasoned with 

a Smokey Creole 

Spice Blend



Grilled Aussie Lamb Tenderloin and Autumn Vegetable Stack

Lamb Tenderloins are Char 

crusted with Citrus Spice blend 

and caramelized

Vegetable Stack co-

star of plate brings 

balance and 

increases perception 

of portion

Roasted Shimenji 

Mushrooms 

build Umami and 

wellness notes



Meat as sustainable nutrition 

44

Meat is healthy and a 
traditional food to most 

cultures

Removing/reducing 
animal sourced foods can 
result in serious nutrient 

deficiencies 

There’s no evidence 
reducing non processed 

meat will improve human 
health

Animal agriculture 
supports jobs for 

farmers, strengthens  
rural communities, and 
supports food security

Women and children 
require the nutrients in 

meat

Responsible animal 
agriculture supports the 

planet 



Australia’s red meat sustainability (short) story

Paul da Silva, BSc, Grad Dip (Mktg)



Aussie definitions of sustainable beef & sheep production

“The production of
sheep meat and wool
by current and future 

generations in an
ethical and

environmentally,
socially, and financially 

responsible manner”

“The production
of beef in a manner
that is socially,
environmentally
and economically
responsible”



Export focussed, 
with a world-class

reputation for 
quality

Leading food 
safety 

standards

World’s best 
approach to 

grassfed beef & 
lamb eating 

quality assurance 

Ideal place for 
livestock 

production, with 
a world-leading 
commitment to 
environmental 

stewardship

Why buy Australian beef, lamb or goatmeat?

Leading animal 
wellbeing 
standards & 
traceability 
systems

Trusted Globally 
by consumers



Committed to action on Climate Change 

Greenhouse gas emissions 
from the Australian red 

meat industry have

MORE THAN 
HALVED

since 2005

The Australian red meat 
industry’s contribution to 

national emissions has

since 2005

HALVED

The Australian red 
meat industry is the

in the Australian 
economy to since 1990, 

with Red Meat making by 
far the greatest reduction

ONLY MAJOR 
SECTOR 



Methane emissions avoidance (video)



Carbon storage + biodiversity (video)



Approach to animal wellbeing 

Dr Temple Grandin





Sustainability highlights 2022–23

Source: www.mla.com.au/news-and-events/industry-news/meat--livestock-australia-launches-sustainability-impact-report-for-2023 
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A toolkit for connecting shoppers with 
health benefits of Beef, Lamb, & Goat  



Where to relay nutrition info in-store

1

3

3 1
Case dividers, shelf tags highlighting lean protein options
Recipe and How to Cook Cards to reduce purchase barriers
Booklets to reinforce health & sustainability credentials

2

3

3

33

Weekly Ad highlighting lean protein options
Seasonal Marketing to get consumers into shopping mode
Posters drive traffic to meat category

Cross-merchandising point-of-sale to drive bigger baskets
Directional Signage to drive traffic to meat category 
Shelf Tags to highlight simple recipe swaps 

2 2



Where to relay nutritional info out-of-store

1 2

3

1

2

3

4

5

Digital Circular Ads interrupt the Digital Shopper Journey 

4 5

E-Commerce Category and Product Detail Pages
Shoppable Recipes integrated into e-commerce

Retail Media Ads to reinforce purchase

Social Media (health & sustainability, recipe swaps, 
webinars) 
Email (seasonal messaging, recipe clubs, nutrition, how to 
cook, etc.)



Key takeaways

Bioavailable nutrients found naturally in beef, lamb and goatmeat uniquely 
affect cognition, growth and overall wellbeing

Aussie beef, lamb and goatmeat offers a unique sustainability story

MLA offers retailers marketing support to grow awareness and sales of beef, 
lamb and goat meat



Reach out to us…

Paul da Silva 

Regional Manager 

pdasilva@mla.com.au 

+1 202 674 8873

 

mailto:dmcnicholl@mla.com.au
mailto:dmcnicholl@mla.com.au
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