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Taking the lead  
in plant-based meat

The world’s first-ever meat-free Burger King outlet opened its doors for five days in 
Cologne, Germany in June of this year, amid surging mainstream demand for plant-
based food as consumers adopt flexitarian eating habits for environmental, ethical 
and health reasons. The restaurant teamed up with The Vegetarian Butcher to serve 
meatless Whoppers, vegan nuggets and even Ben & Jerry’s dairy-free ice creams.  
“The plant-based segment will continue to play an important role for Burger King® 
 in Germany in the future, and I am looking forward to the upcoming innovations,” 
says Klaus Schmäing, Director Marketing at BURGER KING Deutschland GmbH. 

Burger King® in Germany, confirms that 

together with their international 

colleagues, they are evaluating at which 

points they can make a positive impact. 

“We see immense potential in our Plant-

based range as a tasty alternative to 

meat and hope to make meat lovers 

curious to try our Plant-based products 

as well. We want to further expand our 

pioneering role in the Plant-based 

sector and strengthen our role as a 

leading force in the Quick Service 

Restaurant (QSR) sector with a broad 

range of meat-free products.”

In Germany, Burger King’s Plant-based 

Whopper® was introduced in 2019, 

nationwide. “Last year, as the first major 

QSR in Germany, we made Plant-based 

nuggets available to our guests,” adds 

Mr. Schmäing. “Since then, we have 

introduced the Plant-based Nugget 

Burger as well as the Plant-based 

Whopper® Wrap this year, as we see the 

popularity of our Plant-based products 

grow. At this point, every fifth 

Whopper® we are selling in Germany is 

Plant-based. Furthermore, we will 

Founded in 1954, Burger King is the 

second largest fast food hamburger 

chain in the world. Every day, more than 

11 million guests visit Burger King 

restaurants around the world.

The original Home of the Whopper, the 

fast food chain has built a global empire 

on beef but it is gradually introducing 

more plant-based menu options.  In 

2019 it announced a partnership with 

The Vegetarian Butcher, which in 2018 

was acquired by Unilever. The 

Vegetarian Butcher produces plant-

based proteins, which compete with 

animal meat in respect of taste, texture 

and nutritional value.

In recent years, Burger King has worked 

with The Vegetarian Butcher to develop 

new plant-based menu items that now 

range across more than 45 countries. 

The partnership is responsible for 

China’s Plant-Based Whopper, Mexico’s 

Whopper Vegetal, and the UK’s Vegan 

Chicken Royale. Burger King UK’s CEO 

Alasdair Murdoch announced earlier this 

year that he hopes to transition Burger 

King UK to be 50 percent plant-based 

within the next decade. 

So clearly, the brand continues to make 

accelerated moves to adopt a vegan 

menu. Germany’s recent trial with a 

100% plant-based menu again 

underscores this.

Mr. Schmäing, who is responsible for the 

marketing and commercial operations of 
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restaurants in Germany. With the Plant-

based restaurant as well as our Plant-

based range in general we evaluate 

which further potential lies within our 

partnership to elevate meat-alternatives 

to the next level.”

Mr. Schmäing emphasises that their 

plant-based menu isn’t uniquely for 

vegetarians. “We want to create an offer 

for everyone! Basically, we want to 

appeal to all tastes with our products – 

meat lovers, vegetarians, or flexitarians. 

They all should try out our Plant-based 

products. And yet, we are particularly 

targeting the growing number of guests 

who would like to reduce their meat 

consumption rather than strict vegans. 

These people are an ever-growing 

consumer segment in Germany and we 

want to offer them delicious meat-free 

alternatives. According to our motto 

“Have it your way” (“Mach dein King”), 

our guests should be able to choose 

whether they want beef, chicken or 

Plant-based products. In doing so, we 

also focus on the motto of the popup 

restaurant: 100% taste. 0% meat. It is 

important to us that we show that our 

guests have a choice and that they can 

choose meat-free alternatives without 

compromising on taste. We are 

convinced that our Plant-based 

products can definitely keep up with our 

popular originals.”

complement our range with vegan mayo 

starting in August 2021, and there are 

more innovations to come in the nearer 

future.”

Mr. Schmäing sees a growing number of 

people in Germany who want to reduce 

their meat consumption or even forego 

meat. “This is no longer only a trend, but 

rather a real change in consumer habits. 

Our goal with the Plant-based 

restaurant in Cologne was to draw 

attention to our growing Plant-based 

range, show the possibilities within a 

QSR environment and encourage people 

to try our meat-free alternatives. To do 

this, we also offered the Plant-based 

Whopper® and Plant-based nuggets as 

coupons throughout Germany for free. I 

think that we successfully showcased to 

many Germans – youngsters but also 

families and older guests – how tasty 

our meat-alternatives are.”

Mr. Schmäing is pleased with their 

partnership with The Vegetarian 

Butcher™ because they share Burger 

King’s values and our quality standards. 

“We both follow the goal to provide our 

guests the best taste experience. And so 

far, the very positive feedback has 

proven that we are meeting our targets. 

Having such big partner is also essential 

for us in order to successfully sustain  

the supply chain for our around 750 

Burger King Germany

Adenauerallee 6

30175 Hannover

Germany

Website: www.burgerking.de

Mr Schmäing adds: “Burger King® 

always wants to inspire its guests with 

new products. Hence, we are 

continuously working on the 

development of new meat-free products 

and always include feedback from our 

guests. The feedback from our guests in 

Cologne and from our fans all over 

Germany has been absolutely positive, 

which is why the pop-up Plant-based 

restaurant will certainly not be our last 

step in our journey to provide the best 

Plant-based burgers and nuggets among 

all QSRs in Germany.”


