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BC social purpose company pledges to provide 50 million meals 

North Vancouver, BC - May 16, 2018 

Local social entrepreneur pledges to provide fifty million meals though the sale of Fair Trade Kampot Pepper, 
considered the best pepper in the world.  

“I was inspired by Paul Newman’s Newman’s Own, the company that has donated over a half a billion dollars 
to charity since 1982…” said Joseph MacLean, founder of the social purpose brand ‘Best Pepper Ever“. 
(www.bestpepperever.com) “ I work with a collective of over 400 small pepper farmers who are rebuilding 
their ancient farming system virtually destroyed during the Cambodian Genocide (1975-1979) and ensuing 
civil war that only ended in 1999 when the last rebels were finally ousted from the Voar Mountains…” he 
continued, “…when I read that 91% of global consumers1 are likely to switch brands to one that supports a 
good cause, given similar price and quality I came up with the idea for a community-driven campaign that 
would donate 35% of all sales to food charities. www.50millionmeals.com was born.”  

When asked how a small startup brand could deliver that many meals MacLean shared that Food Banks can 
deliver up to ten meals2 for every dollar they receive. The average North American consumes 217 grams of 
pepper per year and so if 1/10th of one percent of pepper consumers chose Kampot Pepper that would raise 
enough money every year to provide over 50 million meals a year. 

Because this is a direct to the consumer, Internet based model we can disrupt the distribution channel. No 
retailers, no distributors, no agencies or wholesalers and that is how we can donate 35% of sales to help in 
the fight against poverty and hunger while helping the small Kampot pepper farmers rebuild. 

MacLean concluded, “The beauty of this project is that we can offer a superlative, price competitive product 
and invite socially responsible consumers to make substantive change by simply switching to the ‘Best 
Pepper Ever’. We also work with small producers in the region and offer organic, artisanal Kampot Sea Salt.  

Kampot Pepper holds the coveted PGI (Protected Geographic Indication) that puts it on the same footing as 
other appellation of origin brands like Champagne, Cognac, Darjeeling, Stilton etc. Kampot Sea Salt is in the 
process of applying for PGI status.  

Since 2003 MacLean has been the lead social enterprise consultant on projects worth over forty million 
dollars mostly in social housing and social purpose real estate but has created social enterprises in software, 
literacy, education and a Fair Trade Indigenous art gallery. 

-30- 

For More Information contact: joseph@50millionmeals.com or call 778-835-5801 or visit the websites at: 
www.bestpepperever.com or www.50millionmeals.com 

																																																													
1	http://www.conecomm.com/news-blog/2013-global-csr-study-release	
2	https://www.feedingamerica.org/ways-to-give/faq/about-our-claims	

"The thing that's really blown me 
away with this meal? That 
Kampot pepper and lime, Wow! 
That's great! Oh that's delicious!" 
  

Anthony Bourdain, No Reservations 
 











Characteristics	of	different	types	of	Kampot	Pepper	(Piper	Nigrum)	 	
	 	

	
Best	Pepper	Ever		 	 778-835-5801	
www.BestPepperEver.com	 	 info@bestpepperever.com	

	
Green	Pepper	can	be	harvested	at	anytime	and	is	used	as	an	accent	
for	many	foods	in	Cambodian	cuisine.	The	green	fruit	has	a	fresh	citrus	
flavour	and	is	less	spicy	than	the	dried	varieties.	Unfortunately	it	
doesn’t	travel	well	and	is	usually	found	in	a	brine	in	the	west.	
	
Black	pepper	is	harvested	once	some	of	the	fruit	begins	to	ripen	(turn	
red).	The	green	fruit	is	hand	picked,	sun-dried	for	two	to	four	days	and	
then	hand-sorted	by	size.	Black	pepper	has	a	deep,	strong	and	slightly	
floral	flavour	with	hints	of	eucalyptus	and	mint.	It	can	range	from	
mildly	sweet	to	very	spicy.	
	

Red	pepper.	The	ripened	red	fruit	is	left	on	the	vine	for	an	
additional	four	months	before	being	harvested,	dried	and	hand	
sorted.	Red	pepper	is	sweeter	and	less	spicy	than	the	black	but	its	
flavour	is	more	rounded,	delivering	a	powerful	fruity	aroma.	
	
White	pepper	comes	from	dried	red	peppercorns.	The	fruit	is	
soaked	in	brine	andthen	sundried.	The	outer	skin	is	rubbed	of	by	
hand	to	reveal	the	white	inner	core.	This	is	the	most	delicate	of	
peppers	and	carries	notes	of	fresh	herbs	and	lime.	White	pepper	is	
used	in	French	pastry	and	has	even	been	used	to	make	ice	cream.	
	

Tuk Meric - Cambodian Lime and Black Pepper Dipping Sauce 
 
One of the simplest yet most delicious and versatile sauces. It is 
nothing more than fresh limejuice blended with ground Kampot 
Pepper with a bit of raw sugar and sea salt. (Prep time:  5 minutes) 
 
Ingredients 

• 2 teaspoons freshly ground Kampot Pepper (black, red or 
white depending on your dish) 

• ½ teaspoons Kampot Sea Salt 
• ½ teaspoons raw sugar 
• 2 teaspoons freshly squeezed lime juice 

Instructions 
1. Mix the four ingredients in a small shallow dish and use as 

desired.  
 
Author’s note: I have made a number of variations using Tuk Meric as the base. I was once preparing a pork tenderloin 
dish for friends and had an extra apple on the counter. I thought, hmm;  “Why not make some applesauce”. I put them 
together and it was one of those OMG moments. Try it with wild salmon. Crush fresh blueberries and mango (purée if you 
want a smooth texture) and add some Tux Meric. It is just delicious. 
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                                                                                                                       August 16, 2013 
 
 
To whom it may concern, 
 
 
     Re: Letter of Reference on Behalf of Joseph Maclean and nuMedia Group 
	  
 
It is my pleasure to be able to speak to the talents and character of Mr. Joseph Maclean and 
his company nuMedia.   

I	  am	  the	  founder	  of	  Spirit	  Works	  	  (authenticaboriginalproducts.ca),	  an	  Aboriginal	  owned	  and	  operated	  
company,	  focused	  on	  the	  creation	  and	  distribution	  of	  authentic	  Aboriginal	  products.	  
	  
I have worked with Joseph on a number of projects over the last few years and he has 
proved indispensible.  It is rare to find someone with as much passion for their work 
combined with such acute business and cultural knowledge. 	  What	  I	  found	  most	  productive	  was	  
the	  open	  and	  collaborative	  approach	  that	  engages	  but	  also	  challenges.	  This	  approach	  has	  led	  directly	  to	  
some	  very	  novel	  and	  successful	  outcomes.	  	  I	  would	  not	  hesitate	  in	  recommending	  Joseph	  or	  nuMedia.	  
	  
Please contact me if you’d like any further details respecting this person’s many positive 
attributes. 

 

Shain	  Jackson	  

President	  
Spirit	  Works	  Limited	  
 
	  

	  

http://spiritworkslimited.com



