
I’m Tim, founder of Philosopher Foods. Our slogan is Know Thy Foods.  

Growing up, I didn’t know that my Standard American Diet was harming me with toxic agricultural chemicals, preservatives, dyes, additives, and sweeteners. By 16, I was overweight, acne-ridden, and depressed, with no idea why I was suffering.

In college, I learned how conventional agriculture and processed food are harming the health of people and the planet. I changed my diet to organic whole foods, which caused me to lose weight, clear up my skin, and feel better! 

I started Philosopher Foods to help people critically think about their food choices to ensure that they and the planet flourish. 

We believe that if you are what you eat, then knowing your food is knowing yourself. 

We believe that to be the best you, you need the best food. The best food requires regenerative farming and healthful craft processing. 

We focus on creating food that is delicious, nutritious, ethical, and ecological. 
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Problem: conventional ag & CPG = degenerative.  

Did you know that California almonds are doused with over 40 million pounds of pesticides, herbicides, fungicides, and fumigants every year?

This is degenerating the health of people, plants, insects, and microorganisms in the soil. 

Unhealthy soil means more carbon is emitted rather than sequestered, and more water is required. Conventional orchards use an average of 
3.2 gallons of water per almond.
This is the most heavily sprayed crop in our state, 99% of which is conventionally grown in this way.
 
Its almonds are chemically pasteurized using a carcinogen called PPO. All of these chemicals pollute the air, water, soil, and food, causing suffering for living stakeholders who consume these elements. 

Its synthetic chemicals and fertilizers are expensive for the farmers, destructive to soil life, and contribute massive amounts of greenhouse gases both in their manufacturing and as a result of their harming the soil biology that would sequester carbon if left intact, contributing to 
extreme weather that harms people economically and physically.

Because the soil life is killed by multiple chemical inputs, this system of agriculture requires 3.2 gallons of water per almond to irrigate, as the aggregate structures normally formed by soil organic matter to hold water are absent.
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Solution: make ag & CPG regenerative.

By contrast, peer-reviewed research finds that regenerative almond systems may assist in: [quote] “combatting planetary scale problems like 
climate change, biodiversity loss, agricultural pollution, chronic human health problems, and declining rural communities while making farms 
more profitable and resilient.”

I founded Philosopher Foods to scale Regenerative Agriculture as a CPG company. 

The regenerative system focuses on boosting soil health, which stores more water and carbon in the soil. For every 1% increase in soil organic matter, orchards can store 20,000 gallons of water per acre. Almond agriculture that focuses on increasing soil organic matter requires far 
less water than conventional systems.  

The Regenerative Organic Certified orchard goes beyond organic to stimulate the health of the soil by growing more crops in between the rows that fix nitrogen naturally and feed the sheep. The sheep in turn naturally control weeds and provide manure, which is fertilizer to the soil 
and plants. 

Having enhanced soil organic matter from these practices sequesters more carbon from the atmosphere into the soil than organic or conventional, which stores more water while helping to stabilize the climate.
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        Regenerative Coconut + Sprouted Almond Butter

Philosopher Foods is the first brand to sell a line of ROC nut butters so that people can enjoy delicious and nutritious food while promoting the flourishing 
of organisms and ecosystems.

Our coconut butter, sprouted almond butter, and chocolate versions of both are redefining nut butter for people. Once people try our goods, they tell us 
they can never go back to what they were eating before! 

We enjoy a loyal cult following with impressive DTC stats and significantly higher than average subscriptions on Thrive Market.
41.07% of our revenue on Thrive is subscriptions! They said “this surpasses the brand average of 32-35% of revenue as subscriptions, which indicates a very loyal following.”

We create the most delicious, nutritious, ethical, and ecological food products, starting with our craft nut butters. These are stone-ground in small batches, which creates enhanced flavor, texture, and nutrition, unlike their mass-produced counterparts. 

Coors Light, Hershey’s, and Wonderbread will never be as good as your local craft beer, high-end craft chocolate, or local whole-wheat sourdough. The same dramatic difference in quality applies here, where we’re introducing craft production to the nut butter category.

Everything we make or buy is USDA Organic certified, Fair Trade where possible, and Glyphosate Residue Free Certified. This year we achieved Regenerative Organic Certified on our coconut butters, and we plan to achieve this on all of our products by this fall, which may make us the 
first company to do so. 
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Market Opportunity/Strategy

 

Nut butters: the original plant-based protein. 

$201 M

$27 M

Natural channel - all nut butters

Almond and Coconut Butters in Natural

Incredibly, there are no regenerative nut butters widely available on the market, which is a huge missed opportunity. 

Plant based protein enjoys a lot of buzz, but nut butters are the original plant-based protein. Indigenous people have been grinding nuts and seeds 
into butters for millennia. They represent a traditional and regenerative answer to the synthetic and/or chemical-intensive plant based proteins we 
currently see flooding the market.

These stats are from SPINS data 52 weeks ending 3/20/22 - No Whole Foods Market, Amazon, or DTC are included, which are pivotal parts of our 
go-to-market strategy.

We’re starting with our best-in-category nut butters, then branching out to other healthful food products that scale regenerative agriculture. 
We’re focusing on the natural channel to begin with, then branching out from there.

We create healthful products that regenerate people and the planet, starting with our nut butters.

This is Founder Tim’s daughter Runs getting a drink of her favorite “Daddy butter” - Naked Creamy. It’s pourable silky smooth texture lends itself to drinking out of the jar!
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Regenerative Organic Certified coconut butters

  

We sell the first & only Regenerative Organic Certified coconut butters. 

ROC is the most stringent standard for regenerative agriculture that goes beyond USDA Organic to more deeply promote soil health, animal 
welfare, and social fairness.
Our chocolate coconut butter was a finalist for Best New Regenerative Organic Certified Product in the 2022 NEXTY Awards!

Our coconut comes from Sri Lanka, which is currently experiencing economic collapse. The fair-trade premiums we pay are directed to large community development projects improving education, healthcare, and rural infrastructure. The cooperative we support invested over $2.4 
million in its farming communities since 2007, and we’re hopeful that the premiums will continue to help them weather this collapse.



Our sprouted almond butters:

1) Stone-ground 

2) Sprouted 

3) To be Regenerative  
Organic Certifed by  
2023
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Our sprouted almond butters are stone-ground, which creates the enhanced flavor, texture, and nutrition that dramatically differentiates our 
products. 

Sprouting makes almonds sweeter, more digestible, and more nutritious with higher polyphenol content. 

We’ll be introducing Regenerative Organic Certified almond butters by Q4 2022, which may make us the first CPG company to have an entirely 
ROC line.

This means that our almonds will be traceable to the field level, from a single farm less than 200 miles away from our production facility.

Stone grinding: low temperature, slow speed, and small batch traditional food processing creates enhanced flavors and textures that consumers prefer.

Dehydrating preserves enzymes, flavor, and nutrition of sprouted almonds.

Single-varietal sourcing - we only use organic CA nonpareils for top quality.



Sprouted and Dehydrated X X

USDA Certified Organic X X X both available

Stone Ground X X

Uses conventional palm oil X

Crunchy Available X X

Regenerative Organic Certified™ 
Ingredients Used X

Fair Trade Ingredients X X

Grams of Added Sugar in 
Sweetened Flavors 3 9 7 14 8 5

Glyphosate Residue Free Certified X

Roasted X X X

Plastic Packaging X X
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We stand out as the most healthful and 
regenerative nut butters on the shelf.

We stand out as the most value-added product in the nut butter category, even when compared with close competitors that are also organic, 
sprouted, and stone-ground.

Every conventional almond butter we tested had unsafe levels of glyphosate > 10 ppb. All organic almond we butters tested were < 10 ppb.



KEY RETAILERS

KEY E-TAILERS
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We enjoy great traction in our current retailers, mostly on the West Coast, and our e-tailers that span the country. 

We’re in the top 12 best selling almond butters in the natural channel nationwide, and we’re one of only 2 brands in the top 12 that is 
growing.

We’re focusing exclusively on the natural channel based on its adoption and support of ROC and mission-driven brands.

Our plan is to build out our SPINS data numbers over the next few years, increase our ACV in the natural channel, and then begin to shop our 
story/numbers and nut butters to regional chains that index high for natural foods.  

We have had tremendous success so far with no national distributors by working directly with retail and through small regional distribution 
companies in California. We just launched UNFI in April, and are currently in four distribution centers all on the West Coast.

We recently reduced our item weight to make our nut butters accessible to a larger consumer group by lowering the price point on the shelf.  

Our current pricing strategy is to sell our sprouted almond butters at an average everyday price of $12.99 and do our promotions down to 
$9.99 to induce trial and build a loyal consumer base. The coconut butters sell at an average everyday of $9.99 for plain and $10.99 for 
chocolate, and promote down to $7.99 or $8.99. 

We allocate slotting, promotional, and ad dollars to retailers. 
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Recognition

As a Philosopher, I enjoy that important people think we have the best nut butters of life and the universe.

We’re the favorite and recommended coconut butter of Minimalist Baker, influencer with 2.1 million followers, and we were a 2022 NEXTY 
finalist for our chocolate version of this.

Dubbed “the best almond butter in the entire universe” by Neka, founder of Urban Remedy, who is bringing us into her 11 retail stores. We 
were a 2021 NEXTY finalist for our plain version of this.



Teamwork makes the dream work.

TIM RICHARDS  
CEO and Chief Philosopher 
Certified Holistic Health Coach 

Philosophy major, published thesis 

Environmental activist with history of 
working in conservation non-profits, 
including The Wilderness Society 
Thomas J. Watson Fellowship 2010-11 

Eagle Scout

DAVID GUENDELMAN  
CFO 
Co-founder of World of Good through 
their eBay acquisition 

CFO advisor to Lotus Foods, Kuli Kuli, 
and Straus.

SAM SHISLER 
National Director of Sales 

Partner at M.R. Sales - Private Label Food Brokerage to 
Kroger  
National Sales Manager for Alter Eco Foods  
National Sales Manager for Terrafertil/Essential Living 
Foods  
Director of Sales West for Food Story Brands  
VP of Sales for Green Spoon Sales 

ELLIOT BEGOUN 
Strategic Advisor - Tardigrade Program 

Founding Member, The Angel Group 
Founder, Brand Champion - TIG Brands 
Board Member, The Good Crisp Company 

Board Member, Grace’s Goodness Organics 
Board Member, Stratia Skincare
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We have an experienced team making our dream work with deep sales, finance, and strategic experience in the natural products industry.

Not pictured is our inside sales team that is calling stores and writing turnovers everyday.  

We have a VP of Sales who has developed and scaled natural food brands nationally. 

We have eastern, central, and western sales managers in place to support our development nationally in brick and mortar.  

Our current sales team are industry veterans who have scaled brands, managed categories at retail and sold thousands of programs to retail. 



 Financial Projections
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We’re projecting to break even in Q1 2024 and to surpass $6 million in revenue by 2025.

We’re currently creating a strategic growth hypothesis with Elliot Begoun which will help us inform and update our plan to maximize for profitability and 
capital efficiency.



› We’re raising up to $1M in convertible notes  

We already raised $190k via angels and Dr. Bronner’s, and have $225k committed from Cienega Capital, 
and Riverstyx Foundation.
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We’re fundraising to expand existing and new product lines.

We’re also working on creatively marketing what we are already doing into other categories to scale our business,  i.e. baby food and nut milk bases. We 
have not yet paid for SPINs in either of these categories, but intuitively feel our plant-based proteins would work well here.



›
We invite you to join us in creating a healthful and regenerative food system! 
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At Philosopher Foods, we believe that if you are what you eat, 
then to be the best you, you need the best foods.  

We invite you to join us in creating a healthful and regenerative food system!

This is a picture of founder Tim, his daughter Runa, partner Chelsea, and regenerative almond farmer Benina Montes in the Burroughs Family Farms 
regenerative almond orchard in Denair, CA. 



›

Appendix
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Projected Sales by Channel 2021-2024
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TOTAL NET SALES 2019A - 2021A

Revenue Growth and Margins

• Grew 36% YOY in 2020, and 40% YOY in 2021 

• 2019, 2020, and 2021 Margin > 45%



!18

DTC GROSS SALES 2019A - 2021A

• Grew DTC sales 33% YOY in 2021 

• Conversion Rate: 8% 

• Average Order Value $80.92 

• Returning Customer Rate: 43.87% 

• No digital marketing dollars spent yet

Direct-to-consumer data

We are ready to scale our most profitable channel, Direct to Consumer, once we find the right investor partners to help us grow this channel through digital marketing.



Glyphosate, the carcinogenic active ingredient in RoundUp, is the most 
widely used herbicide on almonds and in the world. In the US alone, one 

pound per person is sprayed every year. 

Every conventional almond butter we tested had unsafe levels             
of > 10 ppb. All organic almond we butters tested were < 10 ppb. 

Water-soluble carcinogenic toxins don’t belong in food. That’s why we 
decided to certify all our products Glyphosate Residue Free! 

The Glyphosate Residue Free market grew by 170% from $197 Million 
to $533 Million (SPINS). 

Could this be the next Non-GMO certified?
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We offer the first & only Glyphosate Residue Free nut 
butters!

1) Glyphosate is the carcinogenic active ingredient in Roundup. This is the most widely sprayed herbicide on almonds, of which we’ve detected unsafe levels in non-organic almond butters we tested. My dysbiosis is linked to the antibiotic action of the glyphosate harming my 
microbiome in my childhood diet. 

2) Glyphosate is so strongly linked to NHL that it lost its parent company billions in lawsuits. My grandfather died from this kind of cancer and told me that he regretted using these chemicals.  

3) I want to ensure no one else suffers or dies from this chemical, which is why we’re the first and only nut butter brand to certify all of our products Glyphosate Residue Free.

https://sustainablepulse.com/2021/11/10/glyphosate-residue-free-certification-sees-record-growth-with-336-million-market-increase/?utm_source=newsletter&utm_medium=email&utm_campaign=glyphosate_residue_free_certification_sees_record_growth_with_336_million_market_increase&utm_term=2021-12-04#.YaqrtPHMJQJ
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Know Thy Foods initiative
We’ll be working with the Bionutrient Food Association, Ecdysis Foundation, Utah State University, and other non-

profits, private laboratories, food businesses, farms, and philanthropic funders to quantify nutrient density in almonds.  

We’ll be researching how farming techniques (conventional, organic, and regenerative) affect nutritional quality, as do 
processing techniques (raw, roasted, blached, and sprouted), with a goal of providing a holistic understanding of this.  

Our goal is to help people know their food beyond the 12 or so elements on the Nutrition Facts Panel, which are 
usually calculated from national averages (not particular foods or food products) and only document the elements in 

food you need to survive, not thrive.  

We’ll be going beyond this to analyze phytochemicals, omega fatty acids, PDCAAS, etc to expand our understanding of 
nutrients, as well as anti-nutrients (phytic acid, lectins, oxalic acid, tannins, etc), toxins (heavy metals, acrylamide, and 

mycotoxins), processing aids (PPO, pasteurization), and agricultural pollutants (glyphosate, chlorpyrifos/PFAS, etc).  
 

There are over 100,000 elements in food published about scientifically, with an estimate that there are 10 million total 
elements, meaning we only know 1% of the compounds in our food! To know more about the atom and distant 

galaxies than we do about our food is absurd, and we are dedicated to helping change that. 


