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BE THE VANGUARD – HEALTHY, SUSTAINABLE & ENVIRONMENTALLY FRIENDLY 

Top four edible insect products we believe you should be profiting from: 

Manchurian Scorpions 

Nobody ever forgets when and where they ate their first scorpion. True, scorpions have a strong shock 

value. But, they also hold a secret. Scorpions naturally glow under UV light. Used as a shocking garnish 

or a Flaming Scorpion Cocktail, scorpions will always create a memorable experience. 

 Black Ants 

Chefs love Black Ants. They have a rich black color and are small enough to not immediately look like 

an insect. Plus, they have a powerful citrus taste. One ant delivers a burst of flavor. They are very 

versatile and can replace lemon and lime in many recipes giving every plate an exotic touch. 

Chapulines 

This traditional Mexican treat is becoming popular in restaurants and venues around the country. 

Chapulines are one of the hottest food items sold at the Seattle Sea Mariner’s Stadium. For good 

reason. Chapulines have a new and exotic taste people simply love.  

Chirpy Jerky 

OK. Admittedly, this is a novelty item but in your Jerky section, this will sell well simply because it is 

new and unusual. Being new, we don’t know how long it will continue to sell at these impressive rates 

but for the time being there’s no reason not to take advantage of the novelty factor. 

 

Edible insects - No Longer a Novelty Item       Published this month:

 

NEW YORK TIMES – September 7, 2018 

Why Aren’t We Eating More Insects? 

They’re high in protein, low in cost, eco-friendly and 

tasty. And only in the West have we resisted them. 
https://www.nytimes.com/2018/09/07/t-magazine/eating-bugs-

food-restaurant.html  

WALL STREET JOURNAL – September 5, 2018 

Eating Insects for Your Health (and the 

Planet’s) 

Billions of people around the world include protein-rich 

bugs in their diet. 
https://www.wsj.com/podcasts/eating-insects-for-your-health-and-

the-planet/C8F5AA0B-2FE8-4700-88F2-F24B581AF035.html  

 

SMITHSONIAN – September 2018 

Bug Bites Video Series 

Nearly a third of the world counts bugs as a dietary 

staple and a valuable source of protein. 
https://www.smithsonianchannel.com/shows/bug-bites/1005489  

 

HEALTHLINE – September 9, 2018 

Why Edible Insects Are the Next Superfood 

Trend 

Don’t bug out, incorporating edible insects into your 

diet is a healthy choice for you — and the environment. 
https://www.cnn.com/2017/10/19/europe/insect-decline-

germany/index.html 
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A NOTE ABOUT WORD of MOUTH ADVERTISING: Love ‘em or hate ‘em, people talk about and post about their edible 

insect experience. No one ever forgets where and when they ate their first scorpion. 

AND FREE PR: Notify your local media and send an ant sample to a local celebrity chef. Edible insects is a hot item right 

now and it’s an easy way to make your $175 test a success. 

 

WHY IS THIS IMPORTANT? 

Our health and the environment. The protein in edible insects is as bio-available as meat and contains all essential amino 

acids. Grasshoppers have more Omega 3 than salmon. Chitin is a pre-biotic fiber. Ants supply folic acid. The list goes on. 

Compared to meat, insects use way less water and land. They produce a minute amount of greenhouse gas and their 

waste is fertilizer. Insects can be farmed by families, farms and large corporations. 

“By the time my kids are my age, there will be half again as many people on our planet and meat production will need to 

double, which is not possible. Edible insects is one answer.”     – Bill Broadbent 

WHY DO PEOPLE BUY? 

It’s not just health and ethics. Insects taste great and chefs are having a lot of fun with them. It’s a whole new flavor 

experience. You’re a cutting-edge chef if you top your Shrimp Scampi with Black Ants.  

 

Edible Insects are Healthy, Environmentally Friendly and Fun. Give Them a Try. 


