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FOR IMMEDIATE RELEASE: 

How changing your pepper brand can feed thousands… 

Burnaby, British Columbia – April 16, 2020 

This Greater Vancouver Food Bank posted this on Facebook : “…we are in urgent need of your help”. This call 
for help is echoed across the province, throughout the country and around the world.  

The Union Protein Project (UPP) in partnership with the 50 Million Meals Campaign offers a simple and safe way 
to help. During the COVID-19 crisis when a consumer buys Fair Trade Kampot Pepper, the best pepper in the 
world, at www.proteinproject.ca, 50% of the purchase goes to buy much needed protein for food banks. 

Scott Lunny, President of the UPP said, “Through our charitable project, donations from labour unions and their 
members are leveraged to subsidize high-cost protein so that food banks can afford it for their clients.” 

Last year UPP provided almost one million dollars worth of much needed protein to food banks for about twenty 
cents on the dollar. Through partnerships with producers and Overwaitea Foods, UPP is able to deliver tuna, 
peanut butter and salmon to food banks throughout BC and into Alberta and the Yukon. 

Kampot Pepper holds the prestigious PGI certification (Protected Geographical Indication) putting it on the same 
footing as other appellations of origin like Champagne, Cognac and Darjeeling Tea.  

Joseph MacLean, creator of the 50 Million Meals Campaign explained, “Social purpose distribution of Fair Trade 
Kampot Pepper not only helps local Food Banks but is also helping small pepper farmers rebuild after the 
devastation of the Cambodian Genocide.” 

Kampot Pepper has long been known as the best pepper in the world. In 1960 the region produced 3000 tons of 
pepper but their ancient farming system was all but destroyed when Pol Pot and the Khmer Rouge made it 
punishable by death to grow pepper. Although Pol Pot was removed from power in 1979 the rebels were only 
finally ousted in 1999. In 2000 two tons of pepper was produced, last year 75 tons. They are rebuilding but need 
Fair Trade access to Western markets. 

“Another issue that Fair Trade social purchasing addresses…’ Joseph continuded, “…is that the small growers are 
losing ground to the large, mostly foreign owned growers that are no longer buying the pepper but buying the 
farms. Last year almost one quarter of the smallest growers either lost or sold their farms or abandoned the 
business because they cannot sell their pepper.”  Denis D. Gray in the Associated Press wrote: 

A nearby sea, flanking mountains, a quartz-rich soil: It's the perfect spot on earth, devotees say, to yield a product they 
describe in that rapturous vocabulary usually reserved for fine wines: "aristocratic, virile, almost aphrodisiacal," with subtle 
notes of caramel, gingerbread and mild tobacco. 
 
Celebrity chefs from Paris to Los Angeles swear by Kampot pepper, a southwestern Cambodian spice with a tragic past 
that is now reclaiming its global pre-eminence. It is also proving to be "black gold" for some of its once-impoverished 
farmers, thanks in part to Kampot pepper last year being awarded a Protected Geographical Indication by the European 
Union. This identifies unique products -- like Stilton cheese, Champagne or Darjeeling tea -- as originating in a very 
specific region. 
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