
The ShermCast: Growing Rooted Living with Rachel Domb (S5E5)
Another episode of The ShermCast with Sam Yip & Joe Blanchet! As we near the end of Season 5, we
hosted returning guest Rachel Domb! We talked all about her plant-based snack company, Rooted Living,
and the growth she’s made since the last time we talked in Season 4. She shared just a few of her amazing
accomplishments as well as her experience being both a student and a woman entrepreneur!
Follow us on Instagram: @nushermancenter
Head to our website for all episodes and transcripts: https://www.northeastern.edu/sherman/
Subscribe to our newsletter:
https://northeastern.us14.list-manage.com/subscribe?u=b68280c2338757ed7ae96dd7f&id=8d1b04b5ee
Follow Rooted Living & Rachel on Instagram: @Rootedliving and @Rootedlivingeats
Purchase Rooted Living from their website: Rootedliving.org

Joe: Welcome back to the ShermCast! We're over halfway done with season 5, and we've had a great time
discussing entrepreneurship, along with what it means to be an entrepreneur in the Northeastern, Boston
Community. If you're listening to the ShermCast for the first time, welcome! If you're a returning guest,
welcome back. We hope you love these episodes as much as we do. So, let's jump into today's episode.

Sam: On today’s episode we got to reunite with one of my favorite people and arguably the number one
ShermCast fan, Rachel Domb about her amazing eco-friendly plant-based snack company Rooted Living.
We had such a fun time just catching up with Rachel about how much Rooted Living has grown from the
last time we talked and the importance of having the WISE community supporting her as a woman
entrepreneur. Rachel shared a few of the incredible things that she's been working on for Rooted Living
and we’re in awe of the work she's been doing and the impact that she's been making. So keep listening to
hear more about how Rachel’s changing the world one bag of granola at a time.

Sam: Joe, I'm so excited for today's episode. We've had this special guest on before, and I'm so glad we're
having her back because she is such a gem.

Joe: Today’s going to be one of my favorite episodes for sure. Not only is our guest today a student here
at Northeastern but she's also the Sebastiano's Castiglione and Jane Patterson, Sherman Co-op working
with the plant shift initiative here at Northeastern whose goal is to nurture tomorrow's entrepreneurs and
leaders through the development of projects that tackle animal welfare and climate change issues with
creative plant-based ideas without further ado I'd like to welcome Rachel Domb back to the ShermCast.

Rachel: Thank you. It's so great to be back.

Sam: We are so excited to have you back on the ShermCast and the last time you were here it was the first
time I was hearing about Rooted Living which we’ll get into a little later, but I can't wait to hear about
how much it’s grown since the last time we talked. But if you guys haven't listened to the episode where I
met Rachel for the first time, go back to season 4 episode 2, where I got to talk to Rachel about Rooted
Living, about the Husky Start-Up Challenge, Rachel's inspiration for starting for Rooted Living as well as
Aniyah SMith about Push Beauty.

Joe: Rachel, I took the time to listen to that episode and not gonna lie, I loved it. It was really cool to hear
the start of your story and to hear the process of a student following their dream and then doing something
that they're really passionate and something that they love and bringing it to life. So I'm glad that you're
on the show today. I'm really excited to get to hear more from you.

Rachel: Yeah thanks. I'm honestly embarrassed thinking back towards that one because I mean, I think it
was really fun. But I remember how nervous I was before that. Cause it was like one of the first podcasts
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that I was on, I remember prepping and like prepping the night before and I'm happy to be back, a little bit
more calm this time.

Joe: Yeah definitely, a lot has changed since then for everybody. So for our listeners who might not know,
Rachel is the founder of Rooted Living which Sam and I know a lot about but for our listeners who might
not, Rachel can you give us a quick introduction?

Rachel: Of course. So Rooted Living is an eco-friendly, plant-based snack company. So we use
compostable packaging, instead of single-use plastic and we don't use any refined ingredients in our
snacks.

Joe: Also why don’t you do a little introduction for yourself too.

Rachel: Absolutely so my name is Rachel. I am a third-year student here at Northeastern. I'm a
Psychology major and Environmental Studies minor. So nothing to do with business, but I think that's
what makes it fun. And I started Rooted Living when I was around, I think it was my first year of college,
but I think the idea really started budding when I was in high school. I was a long distance runner and
constantly needed fuel. I think a lot of athletes out there could definitely relate to that feeling of constantly
needing some sort of snack on the go, before practice, whatever that may be. But I also really cared about
my personal health. I really cared about the environment and I noticed that there was no sort of snack that
came in any sort of sustainable packaging or that was really even good for me. And that was a problem.
And so I started making my own snacks just to bring to practice, kind of thinking that I was like some
now eco-friendly goddess because I was solving this problem but it was really a self problem and a
self-solution. And so when I went into college, I started to dive into entrepreneurship and really bring this
vision to life and create one of the first sustainable packaging options for snacks.

Sam: That's awesome and like Joe mentioned, we both know Rooted Living a little bit, so we're super
excited to have you back on again, but you're actually been on co-op right now, right? You're, you’ve been
on one of the Sherman Center’s co-op, or Ecopreneurship it’s called. And yeah you mentioned like you're
working on Rooted Living which is awesome. How has your experience been with that so far?

Rachel: It’s been probably one of the best experiences that I've had here at Northeastern. Honestly, it's
been such a gift to have the time to work, just on the thing I'm passionate about, I spent the majority of
my second year, which was last year, doing, you know, all the things for Rooted Living which entailed
being in, like, five different organizations, going through the misadventure being on the executive board
of WISE, which is an organization here on campus. And then, of course, doing a full load of classes and it
was exhausting. I really just like, I was happy with everything that I was doing because it was all my
favorite things, but things become enjoyable when you don't have any space for yourself in that. And so, I
was overwhelmed a lot and I honestly started to resent Rooted Living just because it had become the thing
that I always had to do like, I didn't know how to unless I had the space and time to work on it. So now
that I really get that, it's been a game-changer, things have gone so fast, and I have such amazing support
and I think that that's the best part of the co-op is the support that comes along with it, which is why I
applied to do it again next semester.

Sam: Yes! I’m so excited for that. Joe and I see you I feel like so much more now cause you're in the
Sherman Center all the time and we’re in the Sherman Center all the time, which is awesome. But I
wanna get to Rooted Living, Last season, I don't know if you remember this, but you said and I’ll quote
directly you said “To me, I think entrepreneurship is being able to be both creative and logical. It's being
willing and eager to learn. It's never feeling a hundred percent prepared because I think in order to grow,
you kind of just have to throw yourself into things and learn as you go and I think successful



entrepreneurs are the ones that focus on the reasons why to do something.” And that was your definition
of entrepreneurship.

Rachel: That was good.

Sam: That was good, really good. How has that definition of entrepreneurship changed?

Rachel: I think it's just nuance a little bit more since now I just know a lot more about entrepreneurship
through just my own experience. If anything I would just add to that, that one something that Ted has
taught me that over mentorship is a thing. And I mean it is so lucky the abundance of resources that you
have around that everybody who goes to Northeastern who are entrepreneurs have around them. But it
also means there's so many opinions and like, at the end of the day, like your startup, your company, your
venture is yours with your vision and you can take all of these. You can, you can hear people but not
listen. That's something that Ted has taught me as well. And I really like that, so like listen to everybody's
opinions, listen to perspectives, because that's really important having that diverse pool of prospective is
really important, but take what you want and don't feel like you need to do everything that everybody else
is telling you to do, because it’s your thing at the end of the day, so I think that's what I would add on.

Sam: That’s such a good reminder of like being able to hear it, but you don't exactly have to listen to what
they're saying.

Rachel: Right.

Joe: Yeah I think it also builds like a trust and confidence in yourself too.

Rachel: Absolutely. Yeah, cause at the end of the day, it's, you know the best for your thing and I think I
definitely got a little confused about what my end goal or vision, or next steps would be when I got all
these opinions from other people. So yeah.

Joe: Well, to build  on that since the last time you were on the podcast, what new Rooted Living or
Rachel updates are there?

Rachel: So I think that I've mentioned this a lot even in the last podcast, but WISE has been a really
important part of just my journey as an entrepreneur. I genuinely don't think I would have gone into
entrepreneurship or business if it was for WISE, I started as a freshman going through their We Build
Program, which is basically where you take an idea, a passion, whatever you want, and you can build it
over the semester with the support and education of the people who teach We-Build, as well as like a
small group of other people who are doing the same thing. And so I went through that, I felt truly
empowered and I honestly don't think I had felt empowered about any of my truest passions before so that
was really special. And then so I did that. And then, the next year, for a whole year I taught the program
which taught me a whole bunch of other things about like leadership. It also just really makes these ideas
concrete in your own brain, when you’re able to teach them to other people, so it was all these hard and
soft skills of business. And now, I am leading WISE with my lovely co-director, Toby and so that has
been a big progression, so really what I'm doing this semester is doing Rooted Living of course, which is
my number one, but also leading WISE, which I really think is a huge part of my growth as an
entrepreneur because I have to understand how to lead a team. And that's so important for business and
that'll be so important for me as I begin to build out my team. So that's one of the things that I'm doing, I
thinking of any other updates. I mean…

Joe: I think you’re missing a pretty big one.



Rachel: Oh, so I also launched Rooted Living. I thought that was tied into co-op, it’s all under the
umbrella of Rooted Living. So yes I launched Rooted Living and it was crazy because something I've
been working on for almost 2 years now, like I was able to share with other people and that was the
biggest thing because it's funny, in co-op we have these weekly updates and you're supposed to share
every week what a missed opportunity is. And every single week, mine was the exact same thing which
was not launching yet because it felt like all these people were like, “hey, I'm ready to talk your product.
Hey I’m ready to support you. Hey, I'll buy $200.” And I just didn't have it yet because just things take a
while, building a supply chain takes a while. And now that I have it, it's like all these opportunities I can
actually take and I can also just share what I've been working on for so long with other people. And so
that's been so special and it's been a huge shift in like mindset and priorities.

Joe: That’s great. We’ll do the plug right up front. If people want to buy Rooted Living where can they
find it?

Rachel: You can buy online the website, which is Rootedliving.org. You can buy it through our
Instagram, which is Rooted Living or in stores at Wollaston's. And we're actually working right now, and
we're going to expand into a bunch of other stores very soon.

Sam: I'm so excited. I went into Wollaston's this morning, got some really Rooted Living, but I'm so
excited for other stores cause I feel like, every time I go to Target, or like Whole Foods or Trader Joe's,
I'm like, ‘you know, I wish they had some Rooted Living here.”

Rachel: Yeah. I don't know where this will go. So, maybe it's not a good idea to like say it on a whole
podcast but it’s okay. I have a phone call next week with HomeGoods, so I'm really excited to see where
that goes. So, maybe next year, if we do another podcast, I'll be there or maybe that would have just been
a random not thing that I did.

Joe: Put it out into the universe.

Rachel: Put it out there.

Joe: See where it goes.

Rachel: Fake it til you make it.

Sam: So we wanna talk about the launch party a little bit. So for our listeners that don't follow us and NU
Sherman Center on Instagram, or Rooted Living on Instagram. They wouldn't have seen, you know, some
of the behind the scenes of the Rooted Living launch party. First of all, Joe, and I had so much fun there,
we were like, taking pictures. We were eating granola which was so good. We were listening to some of
the speakers there. It was, it was such a good time. We want to thank you again for inviting us and a huge
congratulations on a successful and awesome launch. How does it feel to have like an official launch? I
mean, you mentioned like kind of a weight being lifted off your shoulders, but like..

Rachel: Yeah, I mean the launch party was crazy because I'm just like, why, Like, why do I like get this
when there are so many amazing like ventures, but I have to give so much credit to like the alumni office
which put the whole event on for me. Which was just like, surreal. It was a mix of emotions at the actual
event. Honestly, it was quite overwhelming because I, I never had so many people in one place, like,
recognizing Rooted Living and what I've done, like, oftentimes it's like passing comments or like, I like
what you're doing. But like, all of these people who have been, like my biggest supporters in one room,
like really focusing on this company that has taken so much time and effort to build. It was a mix of like
immense gratitude and also, like a little bit of, I don't know, a little bit of embarrassment, not even about



anything that I've done, but it's, it's hard when it was all focused on like me. And what I’ve build when
part of me was like, It’d be so cool have a team at this moment. So the celebration was about the team
instead of just Rachel. But I mean, that being said, I couldn't be more grateful, but I really, it made me
even more excited to build out my team.

Sam: You had a Pat McAlly, the founder of Plant Pub and host of Eat Greens podcast. How do you know
him or like how did you get in contact with him?

Rachel: Yeah. He's super cool. I'm actually recording a podcast with him on Monday. So I'm super stoked
for that. He's awesome. He's like this awesome plant-based athlete. He's an entrepreneur. He started this
planted-based pub called Plant Pub here in Boston. He's just a really awesome guy and I just introduced
him, long story actually, through the donors who are funding my position at the Sherman Center for my
co-op. So I met them, they invited me to this like little their own launch party for this Plant Pub because
they were also helped kind of like create the Plant Pub and so I met him there. And he was like “yeah let’s
do a podcast!” So I'm like, okay do actually also want to come to my launch party? So it was like kind of
a win-win. So that's how I met him, but he's awesome.

Joe: Yeah we actually got a chance to talk to Pat as he was leaving the launch party. So yeah, I think we're
going to do a little podcast exchange.

Rachel: No way!

Joe: He said to make sure that we send him this episode and we're going to take a listen to…

Rachel: Nice, hey Pat!

Joe: Yes, hi Pat. Yeah, great to meet him. And I’m going to have to check out this Plant Pub that sounds
right up my alley.

Rachel: It’s so good.

Joe: So I don't know if you remember this. But the first time we met was at a Northeastern pop-up shop,
that I was working. I see this student who looks like my age just like selling granola and I was like, all
right, I like granola, I got to go check this out. And so I went over and we chatted for a little bit. I bought
granola and I was like super impressed. So it's really cool to like see how much it's grown. Now that
you've launched, going from like your plain packaging with just a regular label on it to what it is now. It's
incredible.

Rachel: I mean I have to give you so much credit, cause I remember it vividly. I was like “ wow, he’s so
nice!” because I was standing all by myself like with probably like 30 bags of this like, you know, craft
paper, it was compostable so I was sticking to my mission, but with just a Rooted Living sticker on it, and
I probably wrote like the name of the flavor or something but it was hard because that's part of
entrepreneurship too, putting not your best work out there because you have to like prove your concept
and like put stuff out there that's not like what your ideal thing is, before you actually reach that place
otherwise you’re never going to do it. So it was really nerve-racking for me to be there. So to have people
like you who were just like, “no way, this is awesome.” I just like felt so much more secure in myself,
yeah so I have to thank you for that.

Joe: And I honestly, you talked about your packaging, not even being exactly what you had intended it to
be.



Sam: Oh my gosh, we were talking about that at the launch party.

Joe: Honestly, like it is incredible as what it is now and your audience is never going to know that it's not
what you want it to be. But yeah, we both think it's awesome and everybody else does.

Sam: Joe was telling me about the time he met you for the first time about the paper bags and like we just
look at the packaging, Rooted Living has come such a long way and the packaging, we were looking at
the packaging and we were like “Wow. This is like really well nice.”

Rachel: Wow, thank you and yeah like, like you said, it's not even next round gonna be even better. The
process of like ordering packaging, there’s so many like little decisions that I had to make about what type
of printing I wanted to use and like what type of bag that they had available, because by the time that I
was ordering it, it was my third pivot with my manufacturer and I had to switch and just like to a third
one. And by that point, I was like I need the packaging within a month. So that was the quickest thing that
they could produce within a month. But normally, like the really custom made high-quality printed,
packaging will take up to like 2 to 3 months. So I'm in the process of ordering that right now. So, next
kind of round of packaging will be even more high quality and then the round after that will be a slightly
iterative design. So good things coming. Looking forward to that. Definitely. So, you talked about how
the idea

Joe: Ok, I’m looking forward to that, definitely. So you talked about how the idea came to you in high
school for Rooted Living and prepping your own granola and as an athlete myself on the triathlon team, I
guess I would consider myself to be a runner as well. But that is always, food and fueling my body is
always something that is I'm trying to figure out and it's always something that’s changing, and so often
times, I'm always cooking my own food, I'm always trying to like prep snacks and figure this out, but you
took inspiration from other places and then created this thing and you brought it to your teammates as
well, right? But what I'm curious about is what kind of support were you getting from your parents, your
family, your teammates? Who are your biggest supporters?

Rachel: I mean at that point it when it wasn't even a venture like it wasn't, I didn't even know what
venture was. Like, I didn't, it wasn't something that I was going to build. It was just a self solution. It was
just like me being frustrated that there was no sustainable packaging option. And I was into sustainability
that I would do like lots of little switches. I think that was a big reason that I went plant-based when I was
so young. As I was like “Great. This is a way for me to make a personal impact.” And so it was the same
thing with making the granola and whatever other snacks that I made and putting them just in reusable
containers. I was just like “This is a great self change that I can make.” So like my teammates loved it
cause I brought them food and like my parents liked it because I was like cooking granola all the time, but
it was never intended to be anything bigger until much later.

Sam: At your launch party I know your dad was there. I feel like he is one of your biggest supporters it
seems like on Instagram and everything like that. How is his kind of support and like, you know,
motivation like helped in the process?

Rachel: Totally. Well yeah, my dad is like my best friend and I say that I don't have a team but like he's
kind of like the other teammate I would say, like, for the Rooted Living team. He's the one that I first will
call with, like any even like tiny update. Like that's another thing, like when you're an entrepreneur, I
think it's really important to celebrate, like all the little wins throughout the day. And so even though it's
just like “I got an email back from somebody who I reached out to” where just the littlest things he would
be the first person I reach out. And he would celebrate that with me and he's very much, he probably



knows more about the whole process than anybody else and has just been my number one supporter. So
he definitely is integral to the process too.

Sam: I love that relationship and like having somebody to support you that much is so helpful, especially
being an entrepreneur cause there's so many different things happening.

Rachel: I know. We love a Rooted Living Dad.

Joe: Yes, for sure.

Sam: About Rooted Living specifically because is like granola based. When you're talking about your
inspiration, it was like with Larabars. Why did you choose granola specifically?

Rachel: I think it was just the thing that I used the most as fuel when I was an athlete. I think that it was
the, the easiest thing for me to make and take. And there was no other granola out there that didn't have,
like refine ingredients. So most granolas made with like, sugar and oil. That's like, those are key
ingredients. Like one, two, three, like those are in the top three, mine instead of sugar uses maple syrup,
and instead of oil uses nut butter. And I just really like that cause it was like whole fuel that I felt really
good eating especially as an athlete. And so it was just like, the best thing for me to snack on throughout
the day and often things like I would make energy balls a lot. And they were great. But like I’d keep in
the fridge and then I take them to school and they’d kind of like not be as great, a little mushy, like that
sort of thing. So this was just like the most shelf-stable, really easy and just great for my training. So that's
why I started with granola and it’s been like the best thing to start with because of the shelf life and just
because of everything that luckily granola comes along with.

Joe: Two quick hard-hitting questions.

Rachel: Alright, I’m ready.

Joe: Number one, what's your favorite flavor or like combo of granola?

Rachel: Ok easy. My Maple Almond is the best. I think like the Peanut Butter is the fan-favorite, but I
love the Maple Almond, because it has raisins in it and I like raisins.

Joe: Gotcha. Question two: Going back to the athlete Rachel, what's your favorite distance to run?

Rachel: So, in high school, I was long distance. So I was like mile and two-mile. Honestly, not great. I
prefer like long long, so right now. Actually this Sunday, I have a half marathon. So running those longer
distances is my fave.

Joe: Awesome. Best of luck.

Rachel: Thank you.

Joe: So now transitioning to school, Rachel. Why did you decide to go with psychology and has the
thought to switch to business ever come into mind? Why have you stuck with psychology?

Rachel: I love this question. I love it. Everybody's curious, they’re like “Why are you doing this?”. It’s so
fair. One, I just don't think I'd honestly enjoy it. I love psychology and I went in thinking I’d do
psychology for a career and maybe I will like I don't you do the same thing for your whole life
necessarily. I mean, I'm definitely going to continue Rooted Living as well. But I love psych, I love



environmental studies. And so I think it's just important to follow what you authentically love to do,
instead of try to force yourself to like something that like, maybe will be beneficial down the road. For
some people that might work because it's motivational, but for me, I really feel like I wouldn't enjoy
business classes. Also part of me, I think would get jealous like studying other business. Like only want
to think about Rooted Living. I also think I’d get business fatigue. Like, taking business classes, doing
Rooted Living, like, doing all these things surrounding business. Like, I would get no difference or
perspective. And I remember last year, when I was doing Rooted Living and classes, it would just be like
a difference in my day-to-day life that wouldn't get monotonous. And so, I really like that. And honestly, I
tied a lot of both my environmental studies and Psych into what I’m doing in Rooted Living.

Joe: So is the goal to work on Rooted Living full time when you graduate?

Rachel: Yeah, that’s the goal. Honestly though, it’s not even a goal it’s really gonna be what I’m gonna
do. I kind of don’t have any doubts with that, especially at the level, that things are going now and the
amount of time it requires and all of the expansions that are happening, like, it would just be the best.

Joe: Do you see the Psych degree fitting in at all with what you plan to do with Rooted Living?

Rachel: I think like you can just take anything you really want from psychology. And that's the beauty of
being able to kind of like choose what types of classes you take. So whether it’s consumer psychology,
really anything that you can take can be part of that. But I initially went into psych because I wanted to
study special needs child psychology and maybe that's something I'll still do. I really love children and I
think that's there to be part of my life in some way or another. And so that will come in at some point. If I
end up doing, those sort of classes, but I think it just all fits in and whether it's not directly towards
Rooted Living, it will have an indirect impact that I probably won't even expect.

Sam: That was perfect.

Joe: That’s impressive.

Sam: Yeah, I know. I feel like the first time I met you, I was like “Hmmm Psychology.” Psychology is
super interesting. But I was also curious as to like, how does Rooted Living fit in with that but like, that
makes so much more sense now with like consumerism, like, you know, like what are people thinking,
like, how are they going to buy my product? Why are they going to buy it, you know?

Joe: And I totally agree. Like, we don't need to and I think Northeastern does a good job of encouraging
this, but we don't need to fit into these like little cookie cutter shapes. I know, like I’m a  bioengineering
major, but everything I do outside of my classes is not engineering-related and but that's okay because I
get to explore some of my interests but then also with my other roles, like I get to have fun and do other
things and take a break from engineering, and be more well-rounded. And so I think you're going to be
well-off.

Rachel: Thanks.

Sam: So I feel like I’m gonna reference last year’s podcast episode a lot. But you said and I’ll quote
again: “I cannot be the one making the product when I launch it. I didn't realize just how much time and
effort it creates to, or it takes to create so many packages of granola. But I mean, for weeks and weeks,
even just for one launch date, I was up until like three or four in the morning, baking, my apartment
always smelled like granola. I was packing things up writing little notes, and it's just like really, it's a
tough thing to do all by yourself.  But it can be really important to do all of those things and now I know
that I can't be the one that's actually creating it.” And I remember you posted it on your Instagram story,



like a little bit ago when you were getting ready for the launch about you making the granola. And I just
remember thinking “Is she making all that by herself?” cause that was all like a very large portion. And
honestly, like, that's kind of exciting and awesome but like a lot of work for one person.

Rachel: Yeah I know. I don't make it myself anymore. Thank God. Aw, it’s so funny to hear that because I
remember that and like staying up so late working so hard buying like this extra large pan that like didn't
really make a difference but like in my mind it did and it is important to do that as an entrepreneur in the
beginning, to do it all yourself, but like also I don't miss it at all and like sometimes when I make granola
just like for myself, I’m like why am I doing this? Like I don't miss this. No, I have a co-packer now and
they're based in Plymouth, Massachusetts, and they make it at mass scale. So they're my homies.

Joe: Real quick, we touched on the Husky Startup Challenge but for those that don’t know, can you just
give a quick run-down of what that is and  how you won it?

Rachel: Yeah, so the Husky Startup Challenge is a semester-long set of workshops and they allow you to
really build upon whatever project you're working on whether that’s a startup venture or whatever it is.
And then you get the opportunity to pitch in front of a panel of judges as well as just a bunch of people
watching in the audience and you can win prizes. And so you can win like different levels of cash. And so
it's able to fund you as an early-stage entrepreneur. Outside of that it just also gives you a lot of
confidence like yes, of course, the prizes were like extremely helpful, but I think what was more helpful
was, one, the confidence that like winning gave me. Cause I was like “wow, I'm actually legit in other
people's eyes, like people believe in me as well. And that's huge to have that.” And then like I got this
article and at news at Northeastern and that really was helpful for brand recognition around campus. So of
course, the prize is really helpful, but really everything around that as well was amazing.

Joe: So then moving on from that, how did you go about choosing what organizations to work with within
the Sherman Center or We-Build or Scout? And how did those organizations help you get from winning
The Husky Startup Challenge to launching?

Rachel: So the timeline was kind of, so I found out first about WISE and We-Build. And that was at the
winter involvement fair when I was a freshman after coming back from NUIN. So I found out about
WISE, it was presented as a way for me to just grow a passion so it wasn’t intimidating about
entrepreneurship and business. I feel like a lot of the other Mosaic Orgs are like “this is like where you
take your business” and now I feel like if I had heard that at that point, I would have been like “I'm not a
business person” and wouldn’t have done it. So this was really helpful, it was a really important, like
stepping stone for me. So went through We-Build, I was then recommended to go through to apply to
Scout, which did my full brand and packaging design, at the same time I did the Husky Startup Challenge
that same semester. I was also in IDEA, so I was in kind of like those are my main things I was in, plus
doing IP collab which  they trademarked Rooted Living for me. So that's what I kind of went to next and
add after finishing Scout and HSC I continued on with IDEA. I got gap funding and then I also applied for
the Sherman Center Co-op. So and then now I'm in Generate too. So really squeezing all the resources out
of Northeastern.

Joe: As you should. There are a ton of resources and you should take advantage of them. I think one of
the most like mind-blowing things to all of this, is that you're naming all of these organizations and
they're all student-run and that is incredible. So your business was built off of, students,.

Rachel: I know, it's so cool.

Joe: 18 to 22, 23 years old.



Sam: And it was all like students. It wasn’t just like it was all Northeastern related. Like it's not like you
went to some like law firm or like a firm and been like, “Oh! I'm making this product, can I get help?”

Rachel: No it was all students. And that's the best part. Like, I think collaboration is huge for business.
Like, like I mentioned before, you need those diverse thoughts and opinions. You need all the
perspectives that different people bring, and I wouldn't have it any other way. I feel very proud that like, it
was all students that had a say and I want that to continue going forward. I really want to make sure that
anybody who works for Rooted Living. I'm very intentional about this has a lot of leniency and space to
kind of take it in the direction that they want to when they understand the brand and like our mission. So
love working with students.

Sam: What has it been like working with Generate specifically? I know at the launch party you
announced like a little maybe something about a Rooted Living app that Generate may be working on
which is, Generate’s so good for that. And I remember Pat mentioned like he asked, like, “where do you
want to be in five years?” And you had I remember like listening to you talk about it. I was just like mind
blown, I like looked at Joe and I remember and we were just like “these are so some really good ideas.
Like I'm so excited.”

Joe: A cookbook, an app, other snacks.

Sam: Environmental impact of users we’re like…

Rachel: Get ready.

Joe: An app that tracks your environmental impact. Sma and I looked at each other and we’re like “We
didn’t know any of this!” That’s incredible.

Rachel: Yeah I’m very excited. Generate’s so cool. I came in with this idea that I like didn’t think was
possible. So I just like, when I was applying, I included it Like, “Oh, and if this is possible, like, it'd be
really cool if you could do this but no worries. Like, it's totally, okay.” And then they interviewed me and
they were like “no, this is the only reason we like wanna work with you.” and I was like “Great! Actually
worry about it, let’s talk about it.” So, yeah, the app will be be three main features will be we’ll have
obviously the shop. So you can like shop any of the products that we have, we’ll have a recipe hub, which
is really exciting because it really combines. I have like two Instagrams, I have Rooted Living obviously
for the company and I have Rooted Living Eats which I started first and that was just like all the
plant-based foods that I was making and that really like started when I was in high school too. So it’ll
really incorporate my passion for really developing awesome like, hearty wholesome plant-based recipes.
So they will be on the app as well, and then, the last thing which you guys mentioned will be the impact
tracker. So it will be connected to everybody's personal account and it will track the impact that the
people are making through buying Rooted Living products. So, it will be in a little dashboard, it’ll be like
you've removed X amount of plastic through buying Rooted Living products, instead of a plastic
alternative and that sort of thing. So that was, is being developed right now and hopefully we'll be
launching in the spring.

Sam: I'm so excited for that because I feel like we need more people to be like more aware and kind of,
you know, care more about the environment. Honestly.

Rachel: Yeah, and I think it's just like people don't understand like their personal impact which is why a
lot of people don't do it because you can't see it, it's not like tangible. But if people can understand like the
impact that they're making it on a personal level and like see that, I think it’ll be a lot more motivating for
people to continue to make change.



Sam: And this goes back to why you started Rooted Living in the first place about like you were like
keeping track of, kind of what the impact you were making on the world is and then now, hopefully you're
inspiring other people to also keep track of that.

Rachel: Exactly.

Sam: Specifically about Generate. Creating your own app, what the heck, like how do you even do that?

Rachel: Oh I don’t know.

Sam: Having your own app is so cool.

Rachel: It will be very fun. I'm also like learning with them, but they're the developer. So, I’ve got to give
all the credit to them.

Sam: Well so you mentioned that you are going to go back to the Sherman Center for a co-op, any like
words to like people that are either looking for co-ops or maybe like words that inspire people to join the,
or accept a Sherman Co-op or apply for Sherman Co-op?

Rachel: Totally, so there's two different thoughts there. The first one is that I definitely recommend just
like talking to somebody who's been through a co-op, so if you're a little bit nervous just to get more
information about it. It seems like a big thing to kind of be like, okay this is a whole co-op of mine that
I'm going to be giving to something that I don't know what the future is. Like, there's no promise in that
and like maybe if I put them on my resume it’s not gonna have as much weight or whatever. But the
biggest most amazing thing about the co-op is that the amount of self-growth you're allowed to have on
that is ginormous. You're going to meet incredible people, make incredible connections and have the
chance to build and grow whatever you're working on and your own self. So if that's something that
you’re really interested in, I mean, really, I would recommend talking to somebody about it. It, you need
to understand that there's not a lot of direction in the sense that like you decide what you're going to do
and some people really thrive off of like being in a work environment where they have direction of, like,
what to do every day. You get a hang of it, like for me it took a took a while to understand how to be most
productive in what I'm supposed to do, because it was just like, I'm working for myself. Where do I even
begin? Cause I had a lot to do but like, where do I start? And how do I be most productive and so that
took time, but it's such an important skill, I think to have. So that's one thing also a caveat, I always like to
say I get asked a lot by people like “I want to be an entrepreneur but like I don't have an idea yet. So I'm
just like waiting.” I think that you don't have to have your own venture to be an entrepreneur, maybe
you'll work in a startup or work on co-op like for some sort of company that you're able to really mold
and develop and like have your thoughts really matter. I think that's just as much of being an entrepreneur
as like, having a company.

Joe: I have another little hard-hitting question. I was just kind of thinking, what is it like being as a
woman, working as an entrepreneur in a male-dominated space? What has your experience been like?

Rachel: That’s a great question. It's funny because obviously I started with WISE first and learned the
importance of having a really safe and empowering space for women. Obviously I was like “Great, this is
so awesome. I do need this.” But I don't think I really understood why and it took a while of being in the
industry and then working with, not just Northeastern people, but some people outside Northeastern and I
started to see it for myself. The differences of ways that often women get treated in business versus men. I
mean, down to even the questions that are asked during interviews and how different they are, then they
would be to male counterparts, and culture, I think is a really important thing too, at least for me, having a
really supportive and empowering community, and that can be for like with both men and women. But



I've really found that within WISE especially is so important. Also just the lack of funding and resources
that go to women entrepreneurs and learning about that, made me even more passionate to be one of those
people that was going for it and also make that an opportunity for future women entrepreneurs, which is
why I'm so passionate about the work that I do within WISE. So it has just become like such an integral
part of my life in fact I have a sticker on my water bottle that says, I think it says “Smash the patriarchy
not the planet.” So it kind of combines Rooted Living and WISE really well.”

Sam: Yeah, on the topic of WISE you mentioned, again I'm going to reiterate last season, you said “And
they've not only helped me like within business, but they've helped me make me who I am today. They’ve
shown me what type of mentor, leader and woman I want to be.” which is awesome. And you mentioned
earlier that you joined WISE, right after NUIN and at that point you didn't know you were going to be an
entrepreneur too, so like what was your reasoning behind joining?

Rachel: I mean, kind of like I mentioned it, it presented itself, as a way for me to just take a passion and
grow it, and so I had this passion. I already had kind of thought, like it'd be awesome to like, maybe sell
my granola at one of the campus stores or something smaller than I really ever expected. It was gonna
become, but then, I so, I went into WISE and was like, okay, that's something I want to grow. I mean
clearly, like, I want to have the sustainable packaging. I want it to be compostable. I want it to be healthy.
So I had the product. I had the vision. I think just my dreams were a little bit tone down, because I didn't
know how much I could achieve and that's something that WISE taught me very fast was dream big and
you'll get there. So that's why I joined a WISE initially.

Sam: Yeah, and I remember you saying, like, wise is always inspiring you, encouraging you and
empowering you and then you never really feel alone, which is something that everybody should like, a
community that everybody should have especially as female entrepreneurs.

Rachel: Absolutely. Yeah, even if that's just like one or two mentors, it really, I think a lot of
entrepreneurs want to give back that mentorship. So don't be afraid to reach out to entrepreneur's. They
probably will want to help you anyway.

Joe: Moving onto the business of Rooted living. Can you talk about the learning curve that there might
have been as a psych major, not learning about this business stuff all the time and things that you might
not have known were even impossible within your business. Like you mentioned a co-packer?

Rachel: Yeah. I mean, I didn’t know what a co-packer was, even like last year.

Joe: I still, I don’t even know what a co-packer is. I’ll be honest with you.

Rachel: Yeah, me neither. I guess they kinda of just co-package it. I don’t package the other part of it, so I
don’t know. I mean I still feel like I have no idea what I'm doing, but what I ‘ve found is like just doing
things for the first time is always the hardest and then you kind of get over that learning curve and you
know what you're doing. And so for me that was just like building a supply chain, which I use as like an
overarching term for getting all the pieces in place. Where I’m like outsourcing help. So that includes like
my packaging, that I like would have a designer make and they send that to the packaging people who
prints it, sends the packaging to probably to my co-packer, who then either will send it to me or a
third-party to send off to the people that order it. So, there's just a lot of, like, moving parts in there and,
like, figuring out the best people to use was like really stressful. Cause I was like, especially with the
compostable packaging, it’s such a new thing in the U.S especially, so I spent almost a year doing
research for what sort of packaging facility I'd want to use, because they're different, they have different
claims and some of them have been in business for a lot longer. So that was just really complicated and
then it comes down to the things like I still don't really understand how they like to keep track my



finances really well. Like that's really hard for me. It's not intuitive at all. Even just things like asking for,
like, I like had to call up one of my manufactures one time and be like, “hey like what's an MOQ?”

Sam: Oh boy.

Joe: Right over my head.

Sam: Like terminology of like business.

Rachel: Minimum Order Quantity. There’s so many acronyms, it’s like ridiculous. And so all these things
like I didn’t know. Like making your margins and like figuring out how much you should be pricing
things like it’s all very strategic and I'm like, I have no idea what I'm doing and like definitely still don't
know a lot of things but again doing things for the first time so you just get it on a base level makes it just
so much easier and it makes yourself more confident doing it next time. So I'm still learning as I'm goin,
faking it till I make it.

Joe: Yeah I think I’m going to be doing a lot of that this spring. I just got a co-op working in an
operations role. So all business stuff, supply chain stuff there’s going to be a lot of learning on the job.
But I'm looking forward to it. There's been a lot of, I did some prep work for like the interview and
everything and a lot of terms that I didn't even know existed.

Rachel: You’re going to have to make a cheat sheet.

Joe: Acronyms. Oh My God, I was like talking to one of my friends about it and he was like throwing all
these acronyms at me and I was like “I don’t know what those mean.”

Rachel: We’re gonna have to make like a dictionary for entrepreneurs. That will be my next venture.

Sam: In terms of like the orders, you see them, like when people order you see them like on your like
laptop or whatever or like so, you know, like who's not necessarily who's ordering but like how many
orders you’re getting?

Rachel: Yes, and I can see who's ordering.

Sam: Wow, that's so exciting cause then it's like maybe this one day like 20 orders and then like the next
day like, a hundred orders and then you’re just like WOAH!

Joe: Have you seen trends?

Rachel: Yes. I mean, anytime there’s a launch or a new thing coming out there's a lot more orders or even
if I like post something exciting on, like social media or repost other people, word of mouth. That sort of
thing. I do a lot of talks at different organizations here on campus and after a talk I'll get an influx of
orders, but also I can't see like the orders really when it comes to retail. Like Wollastons, so like I don't
know every day how much is selling overall? I don't really know how much is selling. So I just have to
trust that it's going well, but yeah I’d say there’s an equal amount that comes from like online,  Wollastons
and then bulk orders that some companies will make.

Joe: So Wollastons, I feel like holds a special place in the hearts of Northeastern students, but can you
talk about the process of getting Rooted Living into Wollastons?



Rachel: Yeah. It really wasn’t that hard. I walked in, I was like “Who’s the manager?” And then I was
introduced to him and we went and we sat down in Marino and we just like chatted for 15 minutes. He's
like, “Great, I'll give you a shot” and I then I was in, I mean, to be fair like I had to really like, hype up the
things I've done in terms of like the amount of user research that I did, the fact that I'd sold almost 200
bags, just at Northeastern with like the brown paper bag like that sort of thing like show that there was a
demand. That Northeastern students were interested, like show taht I've done my research, so you kind of
can't just go in there like “Hey can I sell it?” like you have to do all these things before that. But since I
knew I was ready, it was just about asking and then figuring out like negotiations for like price because
obviously it up prices when it's in a retail. So yeah, it really was pretty easy.

Joe: And then what happened on launch day with Wollastons?

Rachel: So we sold out within, I think it was 4 hours, on the first day that we were in there. So that was
so cool. And then they obviously they order next time and based off of like what the selling was initially.
So they ordered three times the amount they ordered the first time. And it sold out, like you said, you got
the last two bags, which I love to know that you got them like that’s really cute. So it sold out again today.
So, just restocked it like an hour ago.

Sam: It just takes initiative, you know.

Joe: Just go ask for the manager.

Rachel: Seriously, you just got to ask. It's really important cause like a lot of people wanna help. I’ve
notice that too, like I email  really big companies and they’re like “Yeah, OK let’s talk.” You just gotta
ask.

Sam: Was there like every moment we had like the realization of like “Wow, I'm doing this” or like “this
is like actually going to happen” almost like an aha, or like an OMG moment?

Rachel: Like little pieces all the time. Mostly honestly, with the backend stuff that people don't see like,
public-facing because when I launch something, I've already had this in mind for, like 7 months in the
making, but often times when I get back, like designs for a new product or for something else that I’m
bringing out I’m like, “oh my God, I can't believe that’s going to be made.” So that's when I get, like, the
OMG moments.

Joe: So like the flip side to that, was there ever a moment where you’re like, I don't know if I can do this.

Rachel: I mean all the time. But I think that’s just kind of the process. I don't know if there's any key time
that I was like, I'm not going to do this anymore. I never really thought that, I always like trusted myself
and like knew that this was such a need and just like I knew that I was capable of doing it, but of course
there were times where I second-guessed like is this something that's scalable or can I bring the price
down or maybe my like target markets, completely different than I expected and I have to start over the
research. So, it's not even like, can I do this? It's maybe I'm going to really have to start over or pivot in a
certain area, and that's what's scary. But that's not failing or shutting down. It's just changing the direction
that maybe somebody had initially intended, but sometimes that can just feel like starting over.

Joe: Yeah definitely. I think you’re kind of like a trailblazer right now. I mean, I don't really know
anybody else who’s doing the plant-based snacks.



Sam: We were talking about that again at the launch party. We were like, all the granola companies that
we know are one, use oil, use so much sugar and they don't have compostable packaging. And here
Rooted Living is and…

Joe: And they’re doing both.

Rachel: I mean it’s always shocking to me like why isn’t this a thing? Why am I like the one who's like
doing this and it's like, oh my gosh,  that's so important. Like I'm like, I know! This is something I've been
thinking about for so long. I think there's a lot of factors that go into it. I think that a lot of big companies
think just a lot about how they can reduce their margins the most or they’re like is this the needed? Like,
maybe like the demand, isn't there? It will be for sure. It's happening in other industries, this shift toward
sustainability. I mean, you think that even with like the cleaning industry, there's all these companies that
are coming out with refillable reusable things, like it's happening in the clothing industry, everywhere. It's
just not happening yet in the snack industry. And I think that's because people are so focused on what's
inside of the packaging that what it comes wrapped in is just completely overlooked. So it's coming and I
think that'll be really great to have the first-mover advantage in the space.

Joe: I think that a lot of times the word trendy can have a really negative kind of connotation. And there
have been some bad trends, I’ll leave their names out of this conversation, but in all honesty, I think
things like being conscious of what's in your food, being conscious of your environmental impact, and
how sustainable your daily life is, is trendy right now, but I don't think it's going to be like a burnout fad
trend, like this, I think this is here to stay, especially amongst our generation and students that are slightly
younger than us and gonna be in college within the next ten years. I think this is really going to stay and
so you're right. Like there is a need for this. There is a demand and I personally think it's only going to
continue to grow.

Rachel: Hopefully, I mean, there's a lot of trends that like have everyone's life in the stake of the world.

Sam: Exactly. Like this isn’t a “trend” really.

Rachel: I know. And like, obviously, like capitalism and people are using it as a trend, but I think it's a
very healthy type of trend to have.

Joe: I don't think people understand how dire of a situation we're in right now and like how dire of a need
this is for us to adopt these kinds of habits.

Rachel: I’m gonna drop a stat for you guys, 40% of the plastic that's ever been produced has been for
packaging alone. So I think that's a really important stat think about because there's plastic everywhere, all
around us, all the time. But when you think about it, just being within packaging like that majority, that
amount, it's crazy. Also over half of the plastic that's ever been produced has been in the last 50 years old.

Joe: That is a lot.

Rachel: Which means that it's a new problem, right? It's, that’s very recent but it's a new and rapidly
growing problem, but it's also kind of promising because it means that it’s something that hopefully we
can rapidly change.

Joe: Right, hopefully we’re not at that no point of no return.

Sam: And it’s something that we need to change. Like not something that we should be. But like we have,
like if we want to stay on this planet then we need a…



Rachel: Yeah, plastic is a good place.

Sam: Is Rooted Living and like where you are right now, is like is this what you imagined? Is this what
you dreamed of? Is this like everything happens for a reason kind of thing?

Rachel: I think like every stage that I'm going to be at there's going to be like, well, this is the next dream,
is what I'm going to dream of. But I am still super proud and excited of where I am and in shock that I
was able to get this far. And honestly, the thing that shocks me the most is the feedback and the love that I
get from other people. Like, of course, I'm really excited about what I'm doing, but when other people are
super excited too and the amount of people that have been at Northeastern like that’s what’s crazy to me,
so yes for sure like this is more than I've ever dreamed of but also like I have big plans. So I'm excited for
the future.

Joe: What's your biggest motivator in all of this?

Rachel: I think just doing what really seems scary and impossible but like knowing that I have everything
in my control, that I can achieve it. It's that empowerment that not a lot of people have and I didn't have
for a lot of time, that now is just exciting to me and I'm excited to use that and use all of the things that
maybe I thought weren't helpful or were useless or like for, in school, for example, like, that was never the
most intuitive thing for me. I'm somebody who really learns by doing, but school is very much like you sit
in the classroom and you just retain information. And so now I'm using something that I thought was a
weakness to be the thing that's making me succeed the most.

Sam: And I promise, this is the last time I’ll mentioned it, but you said in the last episode you said,
“Because I think when people don't realize and have limiting beliefs about how much they can do on an
individual level, then they never do it. but we're all completely capable of taking those steps to achieving
our dreams.” which is absolutely a 100% correct.

Rachel: Wow, so wise.

Sam: And I feel like, off of the question of like motivation like who inspires you? Any specific person or
just like, I don't know, like a role model or a mentor?

Rachel: I think the biggest inspiration that I have and I might have mentioned this in the last podcast too
but I’ll probably mention it in every podcast going forward is Deliciously Ella. She is a an entrepreneur
that's based in London, England and she started with a bunch of cookbooks, plant-based cookbooks. Then
she opened up and has this amazing line of like plant-based products. She's just incredible. She has her
own Cafe and Restaurant now, which is definitely something I hope to do, as well in the future. So she's
been a big, she basically taught me how to cook plant-based foods and has been part of my life and my
inspiration and molded what I've wanted to do since I was very young. So I think she's the one that I think
about and often get very jealous about sometimes but in the best way because I love her a lot and I'm
actually going to England next week, and I'm so excited to like stock my suitcase and bring back so many
Deliciously Ella things.

Sam: If she's listening, which she's not, like Rachel is your biggest fan.

Rachel: Hi Ella. Oh, I’ve emailed her.

Joe: Someone will send this to her.



Sam: Somebody make it happen. Have them meet, something like that.

Joe: I'm a big believer that, a lot of people have this belief of like, don't tell anybody what you're working
on, what you're achieving. Like, not until it's finished. And I personally disagree with that. I'm not one to
like necessarily blast it to the world, until I have it figured out, but I have my people that like, I update on
everything because I find it really useful to be like, hey, this is something that’s kinda in the works, I just
want to bounce it off of you and you see what you think.

Rachel: Totally.

Sam: Saying it out loud too is like that's almost like when people say like manifest like you’re putting it
out into the world so that it’s a tangible thing, where like “I will do this or like I want to have this idea” so
like then you end up making it happen is just like 10 times better.

Joe: And I'm not going to lie to you. I have like my celebrity like role model that inspires me too and it's
really cool. I don't know if you're familiar with Dan Churchill, he owns a restaurant, a plant-based
restaurant in New York City.

Rachel: What’s it called?

Joe: Charlie Street.

Rachel: Oh, I’ve never heard of that.

Joe: Yeah, so I actually went over the summer and got to meet Dan and we like talked for a little bit and it
was super cool and I was like,

Rachel: Woah, OK! Wait I’m so jealous.

Joe: And he, it's the same thing like he, so he’s from Australia and has this belief that he's an athlete as
well and has this belief that like we should be eating whole foods and incorporate plant-based foods into
our diets and like he started a restaurant, you started a snack company.

Rachel: And hopefully a restaurant someday.

Sam: That would be awesome.

Joe: That’d be so cool.

Sam: Guys, follow RootedLivingEats on Instagram. The meals on there.

Rachel: And I sometimes do taste tests with my dad.

Joe: I’ve seen those. They’re cool.

Rachel: He’s so funny. He loves it.

Joe: I always think of like, what would this be like if I asked my parents to do this?

Rachel: He’s so into it, like he really is. In all honesty, he’s the famous one. He gets the views. He’s so
funny.



Sam: Ok, so is there anything you wish you knew about before starting Rooted Living or getting into
entrepreneurship?

Rachel: Oof, that’s definitely a big question.

Sam: Like either about owning a business or, I don't know, even making granola?

Rachel: I'd say, definitely relying on people who have done it before you, so you don't have to just figure
everything out on your own is really important. So I had a few pretty key mentors along the way for me
that I could ask questions. Like, how do I like set up an LLC, like getting incorporated and like, how do I
get like business insurance and like what do I need exactly? Like, what do I not need? Where do I start? I
mean, I found my co-packer because of a previous Northeastern entrepreneur, who kind of went through a
similar process. So, that I think would be a key place to start is like really reach out for help and most of
the time if somebody can't help you with they’ll connect you to somebody who can.

Joe: So what's next for you, at this point? Like thinking within the next year, or so?

Rachel: Ok so next year, definitely the app will be launched. We’re bringing out our snack packs, which
is gonna be really exciting which are basically, just snack size packs of the granola. I'm really excited
about those because I think that they're, they'll be awesome to just like throwing your bag like take
wherever you want to go, kind of a fun change on like a granola bar. Like, there's going to be like the
granola but in small pouches. So that will be coming out soon, some more flavors. And then, finally
expanding the snack line to other things which will be hopefully helping at the end of the year and
meaning, like with it, if I'm thinking 12 months from now, they’ll probably towards the end of that. The
app, as I mentioned before, really excited about that. And just like expanding a lot into a lot of different
cool retail. I'm experimenting with the going like, the office route. So, I have a connection at WHOOP
right now and like bringing it into WHOOP offices, would be really cool.

Joe: Wait I gotta jump in, my co-op is at WHOOP.

Rachel: Wait really!?

Joe: Yes.

Sam: So if you see Rooted Living there..

Rachel: Congratulations! That’s so cool!

Joe: I will help get Rooted Living into the WHOOP office.

Rachel: I’m like in that process right now. I’ve been sending the granola and talking but it's cool because,
like companies have access to composting a lot more than other people do. And that's a big problem is
just the lack of access to composting. I kind of like, one of my biggest pain points within the business so
far. So that really excites me. \

Sam: Sounds like there's so many things coming and I'm…

Joe: I’m excited.

Sam: I am beyond excited.



Rachel: I also need a team. Like that is priority number one that I like me need to start building a team,
it's just I really believe in paid work and I really want to be able to hire people to work for what I'm doing
so I can think it’s gonna happen slowly. But yeah, it’s happening.

Sam: You have to find the right people, like you were mentioning earlier, like you have to be very
specific about who you're working with because of like all these impacts that you're making and all these
beliefs. They have to align with what you believe.

Rachel: Absolutely.

Sam: I'm so excited for the snack packs because I love granola and I eat granola on a daily basis. So like
one of the other brands that I like, eating on a regular basis is not compostable..

Rachel: How dare they!

Sam: But they have like granola bites, but like if Rooted Living has them then I'll just get those.

Rachel: And we have big clusters.

Joe: I love the clusters.

Sam: I love clusters.

Rachel: Me too! It’s my favorite part, cause I hate when granola is just all pieces and just oats. I know it's
like so bad, but that was actually out of user research. And like interviewing people, that's how I ;ike
came up with the idea, for the snack packs because I asked people like how they would most likely like
use the granola and the majority of people were like “Oh, I’d probably put it in a little like baggie and
bring it to class.” I'm like, well then that's just like not doing the mission of like getting rid of the plastic
part. So like why not just make the snack packs?

Joe: Smart. That’s really smart.

Sam: You know, Rachel, what can we do to help? Is there anything that we can do? I know you said, like
about feedback and stuff, if like, if people listen to this episode, want to give feedback or, you know,
spread the word or buy Rooted Living.

Rachel: Yeah, well first of all thanks for asking, that’s so kind! I think the biggest thing would be just
spreading it to like, your friends, word of mouth is the best thing for any small business. If you work
anywhere cool that you think could stock Rooted Living, definitely let me know. We want to get it into
lots of work spaces too again cause I said great access to composting but just like follow along. Let me
know if you want to, like, help out in any way, would love your input and recommendations. We’ve said a
lot before, it's all about collaboration of ideas. So that's super important and we’re very open to that. But
yeah word of mouth, marketing, spread it to people, and try it yourself.

Sam: I've been curious about this the entire time since I've known Rooted Living. And I'm not sure if
you've ever talked about this or mentioned this before, but why the name Rooted Living?

Rachel: HAHA, ok. So like I mentioned a lot of this started from the plant-based food, part of things.
When I went plant-based, when I was fourteen and I just like needed to learn how to cook. I got really
excited about it. So I started a blog and I was like, what do I call this and I was thinking about like, what,
like, what does it mean for me to be plant-based? And it was like I’m living in a way where I feel like



rooted in myself like rooted in just like what I'm doing. Just I feel grounded and unfortunately Living
Rooted was taken by and so my brother was like “just flip it around just do Rooted Living” and I was like
OK, it doesn’t really make sense, but I can always change it later. And so that was like, my first website
was just Rootedliving.com, and that's I guess how the name stuck.

Joe: I honestly think it's like unique and I don't know how this will make you feel. But like, I feel like it
and not making direct sense but also being kind of like this abstract thing.

Rachel: It’s different. Yeah, you can remember it.

Joe: Exactly.

Rachel: Thanks.

Sam: Rooted Living has made a name for itself, like people mention it all the time. And I’m just like,
yeah, I know her.

Rachel: Are you kidding me? I know you guys! Leading a whole podcast! I could never!

Joe: Well you’re out here doing what you do, and we would not be able to do that. So the feeling is
mutual. But Rachel, thank you for coming on the show today. Anybody who knows you, knows that
you've worked so unbelievably hard to get to where you are today. I know, Sam and I speak for everyone
at the Sherman Center when we say that we are so proud of the message that you're spreading, the impact
that you're making at Northeastern, on Earth. And I hope that you’ve really gotten the chance to take it all
in and appreciate where you are and what you're doing and how amazing all of this is. So yeah, we're
beyond excited for everything that's coming up. Can't wait to see where you're able to take Rooted Living
and everything else. Honestly, like, we know, you're going to be successful, so.

Rachel: I’m just so appreciative of this opportunity and to have such great friends and allies and
supporters and hopefully I'll see you guys again in a year, maybe for another podcast.

Joe: Yeah definitely. Is there anything, last minute that you’d like to plug?

Rachel: I’d say just follow the instagram: Rooted Living, Rooted Living Eats, also website,
Rootedliving.org, check it out. We also have Rooted Living Eats which is the food based website so check
us out.

Joe: Alright thank you Rachel!

Rachel: Thanks!

Joe: One last reminder to our listeners that Rachel's co-op is made possible by Sebastiano Castiglione and
Jane Patterson working with the plant shift initiative here at Northeastern. Find out more at
plantshiftinitiative.com.

Sam: Thank you guys for listening to today's episode. Make sure to check out the description to follow us
on Instagram at NUSherman Center, the Sherman Center’s website at northeastern.edu/Sherman, and to
subscribe to our newsletter the Sherman Gazette. We’ll be back in two weeks with another episode and
we'll see you next time on the ShermCast!


