
CHRISTIANA FIGUERES JOINS 
IMPOSSIBLE FOODS’ BOARD OF 
DIRECTORS
• Costa Rican diplomat, former United Nations’ leader and global climate and 

conservation activist becomes Impossible Foods’ newest board member 

• Figueres brings decades of experience in international diplomacy, climate change 
policy, and sustainable development 

• Demand for Impossible™ Burger is at an all-time high as the leading startup 
continues to expand to new retailers, new countries, and new products 

REDWOOD CITY, Calif. (January 15, 2021) –– Impossible Foods Inc. announced today that Christiana 
Figueres has joined the food tech startup’s board of directors.


An internationally renowned leader on global climate change policy, Figueres has decades of experience 
in collaborative diplomacy. She is currently a Founding Partner at the Global Optimism Group, which 
works to build a resilient mindset around the climate crisis, and inspires leaders from governments, the 
private sector, civil society and grassroots groups to join the cause.


Previously, Figueres was the Executive Secretary of the United Nations Framework Convention on 
Climate Change (UNFCCC) from 2010 to 2016, where she rebuilt global climate change negotiations after 
the failed Copenhagen conference of 2009 and brought together governments, corporations, activists, 
financial institutions and NGOs to deliver the unprecedented Paris Agreement of 2015. 


“I’ve devoted my career to fighting climate change with optimism and collaboration, and joining the board 
of Impossible Foods enables me to amplify my lifelong environmental advocacy,” said Figueres. “The 
company’s innovative and market-driven approach empowers people to be part of the solution to our 
climate crisis.”


In addition to Figueres, Impossible Foods’ board members include:

• Pat Brown, Impossible Foods’ CEO, Founder and Chairman of the Board

• Fedele Bauccio, Chief Executive Officer and Cofounder of Bon Appétit Management Company

• Samir Kaul, Founding Partner and Managing Director at Khosla Ventures

• John Marren, Senior Managing Director, North America, of Singapore-based global investment 

company Temasek

• Tal Ronnen, Founder and Chef of Los Angeles-based Crossroads Kitchen and author of the New York 

Times bestseller The Conscious Cook

• Bart Swanson, Advisor at Horizons Ventures, the Hong Kong-based private investment fund of Mr. Li 

Ka-Shing

• Vanessa Wittman, Chief Financial Officer, Glossier

• Mary Beth Laughton, President & CEO, Athleta 

https://globaloptimism.com/team/
https://unfccc.int/process-and-meetings/the-paris-agreement/the-paris-agreement


“Christiana has tremendous influence as a global leader in the movement to avert catastrophic climate 
change,” said Impossible Foods’ CEO and Founder Dr. Patrick O. Brown. “We are thrilled to have her 
guidance as we pursue our essential environmental mission, especially as we accelerate our international 
expansion. Her experience and insights into working with the global community on climate change 
solutions will be invaluable in our fight to save the planet.”


IMPOSSIBLE HYPERGROWTH 
Figueres’ appointment to the board comes at a critical moment in Impossible Foods’ growth trajectory 
and highlights the company’s focus on aligning business growth to positive climate outcomes. The 
Redwood City, Calif.-based startup continues to dramatically expand its retail presence, global footprint, 
product portfolio and team.


One year ago, the company’s flagship Impossible Burger was available in about 150 grocery stores. Now 
it’s in about 17,000 stores in all 50 states – a more than 100x increase in 2020 alone. Impossible Burger 
can now be found in Walmart Supercenter and Neighborhood Market locations across the United States, 
as well as Kroger, Albertsons, Fred Meyer, Gelson’s, Publix, Safeway, Trader Joe's, Vons, and Wegmans, 
and many others.


In July, Impossible Foods launched Impossible™ Sausage Made From Plants – the company’s first new 
product since the 2016 launch of its flagship Impossible Burger. Impossible Sausage is already on the 
menu at more than 15,000 restaurants globally. 


In September, Impossible Burger debuted in Canada at the award-winning restaurants of world-class 
chefs, and shortly after in 600 Sobeys locations in Canada. The same month, Impossible Sausage Made 
from Plants debuted in Asia.


In October, the company announced plans to double the size of its R&D Team in the next year, to further 
expand its multifaceted technology platform and accelerate next-generation product development.


Impossible Foods’ scalable approach to manufacturing has allowed the company to dramatically 
increase production capacity to support surging demand for Impossible Burger and Impossible Sausage 
over the last year. The company’s hypergrowth has profound implications for the environment and 
enables Impossible Foods to achieve economies of scale. Earlier this month, as part of its aim to 
compete against animal-derived meat in every way that matters to consumers, including affordability, 
Impossible Foods lowered the price of Impossible Burger for US foodservice distributors by 
approximately 15% on average. Driving down prices is key to the company’s mission of eliminating the 
need for animal agriculture by 2035. 


DELICIOUS, NUTRITIOUS, SUSTAINABLE  -- AND INSANELY 
POPULAR 
Impossible Burger debuted in 2016 at some of America’s most acclaimed restaurants. It soon became a 
popular menu item at the world-class establishments of chefs such as David Chang, Traci Des Jardins, 
Chris Cosentino, Frédéric Morin, Mark McEwan, Matty Matheson, David Myers, Gordon Ramsay, 
Wolfgang Puck and May Chow. Impossible Burger was named top plant-based burger by the New York 
Times and received the Food and Beverage (FABI) Award from the National Restaurant Association.

https://cts.businesswire.com/ct/CT?id=smartlink&url=https://www.outsideonline.com/2399736/impossible-foods-beyond-meat-alt-meat&esheet=52357160&newsitemid=20210106005284&lan=en-US&anchor=profound+implications+for+the+environment&index=4&md5=8638b867e18ea0c107c6d778fa41bee6
https://cts.businesswire.com/ct/CT?id=smartlink&url=https://www.treehugger.com/green-food/what-happens-when-plant-based-meat-cheaper-real-thing.html&esheet=52357160&newsitemid=20210106005284&lan=en-US&anchor=enables+Impossible+Foods+to+achieve+economies+of+scale&index=5&md5=e0fda8e85ac298e9ed5b4baf203014ff
https://cts.businesswire.com/ct/CT?id=smartlink&url=https://www.treehugger.com/green-food/what-happens-when-plant-based-meat-cheaper-real-thing.html&esheet=52357160&newsitemid=20210106005284&lan=en-US&anchor=enables+Impossible+Foods+to+achieve+economies+of+scale&index=5&md5=e0fda8e85ac298e9ed5b4baf203014ff
https://www.businesswire.com/news/home/20210106005284/en/With-Increasing-Economies-of-Scale-Impossible-Foods-Delivers-Double-Digit-Price-Reductions-for-the-Second-Time-in-One-Year
https://www.businesswire.com/news/home/20210106005284/en/With-Increasing-Economies-of-Scale-Impossible-Foods-Delivers-Double-Digit-Price-Reductions-for-the-Second-Time-in-One-Year
https://www.nytimes.com/2019/10/22/dining/veggie-burger-taste-test.html?auth=login-google
https://www.nytimes.com/2019/10/22/dining/veggie-burger-taste-test.html?auth=login-google
https://medium.com/impossible-foods/introducing-impossible-to-the-national-restaurant-association-show-aa748bb48836


Impossible Burger has as much bioavailable iron and protein as a comparable serving of ground beef 
from cows, and has macronutrients like fiber and micronutrients like folate, B12, thiamin and iron. The 
quarter-pound patty has 0 mg cholesterol, 14 grams of total fat, 8 grams of saturated fat, and 240 
calories; the third-pound patty has 0 mg cholesterol, 19 grams of total fat, 11 grams of saturated fat, and 
320 calories. (A conventional “80/20” patty from cows has 80 mg cholesterol, 23 grams of total fat, 9 
grams of saturated fat, and 290 calories in a quarter-pound patty, and 110 mg cholesterol, 30 grams of 
total fat, 11 grams of saturated fat, and 390 calories in a third-pound patty.)


Impossible Burger contains no animal hormones or antibiotics and is gluten-free certified. It uses 96% 
less land, 87% less water and 89% less greenhouse gas emissions to produce compared to conventional 
beef from cows -- environmental benefits that also translate to economic efficiencies.


ABOUT IMPOSSIBLE FOODS 
Based in California’s Silicon Valley, Impossible Foods makes delicious, nutritious meat and dairy products 
from plants — with a much smaller environmental footprint than meat from animals. The privately held 
food tech startup was founded in 2011 by Patrick O. Brown, M.D., Ph.D., Professor Emeritus of 
Biochemistry at Stanford University and a former Howard Hughes Medical Institute investigator. Investors 
include Mirae Asset Global Investments, Khosla Ventures, Bill Gates, Google Ventures, Horizons 
Ventures, UBS, Viking Global Investors, Temasek, Sailing Capital, and Open Philanthropy Project.


Impossible Foods was Inc. Magazine’s company of the year and one of Time Magazine’s 50 Genius 
companies. The flagship product, Impossible Burger, was named top plant-based burger by the New 
York Times and received the Food and Beverage (FABI) Award from the National Restaurant Association.


More information: 
impossiblefoods.com 

Twitter  

Facebook

Instagram 

YouTube

Medium

LinkedIn

Press kit: 
www.impossiblefoods.com/media 


Media Contact: 
Keely Sulprizio

keely.sulprizio@impossiblefoods.com 

https://cts.businesswire.com/ct/CT?id=smartlink&url=https://www.inc.com/magazine/202002/burt-helm/impossible-foods-pat-brown-plant-based-burger-vegan-fake-meat-protein-beef.html&esheet=52309445&newsitemid=20201020005479&lan=en-US&anchor=Inc.+Magazine&#8217;s+company+of+the+year&index=28&md5=d6293c3c68614e126e24d18663ae425d
https://cts.businesswire.com/ct/CT?id=smartlink&url=https://time.com/collection/genius-companies-2018/5412506/impossible-foods/&esheet=52309445&newsitemid=20201020005479&lan=en-US&anchor=Time+Magazine&#8217;s+50+Genius+companies&index=29&md5=216ae874cc530e69a51ed68819a268f5
https://cts.businesswire.com/ct/CT?id=smartlink&url=https://time.com/collection/genius-companies-2018/5412506/impossible-foods/&esheet=52309445&newsitemid=20201020005479&lan=en-US&anchor=Time+Magazine&#8217;s+50+Genius+companies&index=29&md5=216ae874cc530e69a51ed68819a268f5
https://cts.businesswire.com/ct/CT?id=smartlink&url=https://www.nytimes.com/2019/10/22/dining/veggie-burger-taste-test.html?auth=login-google&esheet=52309445&newsitemid=20201020005479&lan=en-US&anchor=top+plant-based+burger+by+the+New+York+Times&index=30&md5=a3286fcd7fabda2438e5b717d63b2c04
https://cts.businesswire.com/ct/CT?id=smartlink&url=https://www.nytimes.com/2019/10/22/dining/veggie-burger-taste-test.html?auth=login-google&esheet=52309445&newsitemid=20201020005479&lan=en-US&anchor=top+plant-based+burger+by+the+New+York+Times&index=30&md5=a3286fcd7fabda2438e5b717d63b2c04
https://cts.businesswire.com/ct/CT?id=smartlink&url=https://medium.com/impossible-foods/introducing-impossible-to-the-national-restaurant-association-show-aa748bb48836&esheet=52309445&newsitemid=20201020005479&lan=en-US&anchor=Food+and+Beverage+(FABI)+Award&index=31&md5=e3a29252c210edb477f40770225510f8
http://impossiblefoods.com
http://www.twitter.com/impossiblefoods
http://www.facebook.com/impossiblefoods
http://www.instagram.com/impossible_foods
https://www.youtube.com/channel/UCDOAr7cjp7c__9D_PIF3hsA
https://medium.com/@ImpossibleFoods
https://www.linkedin.com/company/impossible-foods-inc.
http://www.impossiblefoods.com/media
mailto:keely.sulprizio@impossiblefoods.com

