
Invitro meat and the future vegan carnivore

Chef Richard McGeown has faced bigger culinary challenges in his distinguished career than frying a
meat patty in a little sunflower oil and butter. But this time the eyes and cameras of hundreds of journalists
in the room were fixed on the 5oz (140g) pink disc sizzling in his pan, one that had been five years and
€250,000 in the making. This was the world’s first proper portion of cultured meat, a beef burger created
by Mark Post and his team at Maastricht University in the Netherlands.

Post believes that in a decade or so we could see commercial production of meat that has been grown in
a lab rather than reared and slaughtered. The comforting illusion that supermarket trays of plastic-
wrapped steaks are not pieces of dead animal might become a discomforting reality.

Read the full, original story here: The vegan carnivore?


