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Wait, but why insects?
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69% Protein
Loads of Omega 3 & 6

More Iron than Spinach

More Fibre than Brown Rice

More Vit. B12 than Red Meat

More Potassium than Bananas

& Tasty AF.
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Delicious by design.

This is our range of bug-based foods we sell into
restaurants - and will sell through supermarkets.



Meat Alternative Burgers per 100g
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& the buzz is building %/
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Why eating insects is about to become
big business

vironmental and nutritional benefits
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Edible insects and lab-grown

meat are on the menu

Coming soon toa table near you
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Our vision is a world where insects are
available wherever meat is an option
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We have a team of rockstars.

Leo Taylor
CEQO - Founder

— FIT —
KITCHEN

Will Dickinson
Head Development Chef

PARTNERS Vo o 9 - 4
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Aaron Thomas
COO - Founder
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SCHOOLof
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Joanna White
RED Chef
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Donna Egan
Advisor
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James Frost
Advisor
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We’re raising £300k to continue
our launch into restaurants.

Email Leo to learn more

leo@yumbug.com / YUM

BUG
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Join us in becoming the go-to
brand for edible insects.

Email Leo to learn more

leo@yumbug.com




