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Next Meats, a purveyor of&nbsp;the worldâ??s first&nbsp;plant-based yakiniku meats,&nbsp;is making its debut in
the alternative protein hotspot, Singapore.

Next Meats has collaborated with Aburi-EN to deliver two new meal sets

Next Meats, a purveyor of the worldâ??s first plant-based yakiniku meats, is making its debut in the alternative protein
hotspot, Singapore.

The Japanese alternative meat company has collaborated this time with popular Japanese restaurant Aburi-EN, which will
offer two types of set meals using the NEXT Kalbi (boneless short rib) for the very first time.

Made largely from soy proteins, the NEXT Kalbi contains double the amount of protein and half the fats than that of regular
meat and even more, it does not contain any chemical additives or cholesterol due to its lack of animal ingredients. Now,
Singaporeans can enjoy yakiniku without the guilt!  

The two new menus available at Aburi-EN are the Kalbi Don Set (S$13.80) and the Stamina Teishoku (S$15.80) — which are
available for a limited time only. Next Meats has specifically chosen to work with Aburi-EN as they are a Japanese grilled-
meat specialist. The two menus are the culmination of many months of research and development, and they will also be
Aburi-ENâ??s first-ever plant-based dishes. 

For the Kalbi Don Set, Next Meatâ??s Kalbi is grilled and served atop a bowl of fragrant Japanese steamed rice. Equally
indulgent, the Stamina Teishoku features the Kalbi stir-fried with cabbage along with egg imported from Okinawa. The meat is
then served with fragrant Japanese steamed rice, salad, pickles and miso soup. For both dishes, the meats are glazed with a
special homemade sauce that packs an irresistible umami punch.   

Both the Kalbi Don Set and Stamina Teishoku will be available at all Aburi-EN stores from April to July 2021.
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