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3BN
people globally suffer 

from malnutrition

71MN
more people fallen into poverty due to cost 

of food and energy price surges

⅓
of all food is wasted & ⅓ of our greenhouse 

gas emissions come from agriculture 

Unprecedented global challenges 



A campaign to fix the future by doubling 
global bean* consumption by 2028

*as well as peas, lentils, and other pulses
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Bean Mobilisers: The SDG2 Advocacy Hub

Bean Coalition: 
A multi-sector network collaborating to spread 
awareness, increase momentum and adopt localised 
engagement strategies to achieve goals

Bean Science & Innovation 
Advisory Council: 
A council of experts that ensure the communication and 
advocacy strategy sits firmly on a trusted evidence base

Bean Board: 
The governance mechanism to steer, support and help 
resource Beans is How

Bean Champions: 
Advocates who champion bean messaging and goals 
within and beyond their significant spheres of influence

Bean Coalition

Bean Champions

Bean Board

Bean Science & 
Innovation 

Advisory Council



Our Methodology
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Drive food systems 
change by 
increasing 

consumer demand 
for beans: 

“a simple and 
delicious solution to 
the world’s climate, 
health and cost of 
living challenges”

INCENTIVISE DEMAND: 
Influence & activate bean 

community to make beans 
visible, accessible & desirable:

(galvanise champions and 
influencers including bean 

producers, retail, chefs, youth, 
social media influencers)

CREATE ENABLING 
ENVIRONMENT: 

Build understanding among 
decision makers re: bean value 

 
(tackling their policy agenda & 

inspire global public to cook, eat 
and grow more beans)

Double global 
bean 

consumption 
by 2028

Create a 
successful model 

for how food 
behavior change 
can support the 

achievement of the 
SDGs and help 

improve the health 
and livelihoods of 
people and planet

Objective Activities Outcome Impact



In the next 5 years, we aim to make beans:

NECESSARY & VISIBLE
EXCITING & DESIRABLE
A FOOD OF THE FUTURE



● Launch at COP27 in Egypt Nov ‘22

● 90+ partners in 50 countries

● #beansonthemenu activating 50 restaurants with pilot 
test in NYC

● 20 donated recipes

● 650 pieces of unique earned media

● Reports: Theory of Change

● Winner of the Global Pulse Confederation’s inaugural 
Green Pea Sustainability Award for action on the SDGs 

Impact in First Year



BEANS ARE NUTRITIOUS
Beans are nutrient-dense, rich in protein and dietary fibre, which is great for gut health. 
They have no cholesterol, are low in fat and rich in micronutrients including iron, 
potassium and B vitamins like folate. 

BEANS ARE GOOD FOR THE PLANET
Incorporating beans into agricultural practices can improve soil and water quality. Beans 
reduce the need for synthetic fertilizers by converting atmospheric nitrogen into a plant 
usable form. They use less water than many other crops, and they also release 90% 
fewer greenhouse gases than some animal proteins. 

Beans are a simple, affordable solution to our 
global financial, health, and climate challenges:



BEANS ARE CULTURALLY RESPONSIVE AND VERSATILE
Beans have been part of many global cuisines for millennia. They are 
versatile and can be prepared and incorporated into a variety of foods 
including meals, desserts, snacks, sauces, spreads and even beverages. 
You can purchase them dry, canned or jarred and they are shelf-stable and 
store for long periods of time.

THERE ARE HUNDREDS OF VARIETIES OF BEANS
With almost 38,000 genetic accessions, be sure to try local varieties to 
promote bean biodiversity and explore the range of tastes, as well as 
growing and nutritional properties.

Looking for recipe inspiration? Check out these dishes

https://beansishow.org/get-involved/




QUESTION:
What is the average dried global 
bean intake per day per capita? 

➢ 5 grams
➢ 12 grams
➢ 21 grams
➢ 52 grams



ANSWER:
Average: 21 grams per capita / day (2016)



QUESTION:
Do any of the following sometimes prevent 

you from eating more beans?

➢ They are difficult or time-consuming to cook.
➢ I’m worried about flatulence.
➢ I don’t think they’re delicious.
➢ I think they’re for vegetarians.
➢ Other



Put beans on the 
agenda

Spread 
Bean-spiration

Help get 
#beansonthemenu

Promote bean 
diversity

1 2 3 4



Follow us!
www.beansishow.org
Instagram & X: @BeansisHow
#beansonthemenu #beansishow

Spill the Beans! Newsletter

Digital Resources

http://www.beansishow.org


● INTERNAL NOTES: Negate as many 
of the questions we share as possible 
with the barriers (won’t double bean 
consumption globally; no expectation 
that everyone will do this the same 
way; reduce barriers to engagement - 
while still addressing the guidelines
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