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Efficient Nutrition

. H_ealthy_ body

Guilt-free pleasure

Indulgence

Convenience

= Faster/Time Famine
= Routine/Habit
= Planned Spontaneity

Convenience Plus

= Source/Authenticity
* Premium/Indulgent
* Fun/Entertaining

= Taste/Pleasure

* Me/Myself/I

Fig. 1. Food trends overview(Source : Northern foods, 2009)
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WHAT’S HOT:

Top 20 Trends

Locally grown produce

Bite-size imini dessarts

Organic produce

Mutritionally balanced children's
dishes

N ewi/fabricated cuts of meat
(eg. Denver steak, perkflatiren,
bone-in Tuscan veal chop)

Fruit'vegetable children's side
tems

Superfruits {e.g.acai goji berry,
mangosioon)

Small platestapas/mezze/

dim sum

Micro-distilled/artisan liquor
Sustainable seafood
Nutrition/health (e.g.low-fat,
reduced sodium, antioxidants,
high-fiber)

_(_;Mzn-fmafﬁ:od allergy conscious

M on-traditional fish (e.g. branzino,
_a!cut char, barramundi)

Artisanal cheeses

Exotic fruit (e.g.durian, passion
fruit, dragon fruit, guava)

Culinary cocktails {e.g. savory,
customized to specific dishes)

Micro-weagetables/micro-greens

Organic wine

Dessertflights/combos/plattars
Fraa-range poultry/pork
www.restaurant org/foodtrends

Fig.

WHAT'S HOT:

Top Trends By Category

Appetizers /Starters

3 Edamame

& Appetizer com- h .
bes/platters ] =
5 Appetizer salads [ <

Sides/Starches

1 Quinca

2 Lentil s

3 Couscous

4 Stearned/grilled vegetaibles
5 Polenta

Desserts
1 Bite-size./mini desserts

2 Dessert
flights/ combas.
platters

3 Gelato/sorbet
4 Drinkable desserts
E Cavory desserts

Main Dishes/Center of
the Plate

1 New/fabricated cuts of meatje.q.

Denver steak, peork flat iren,
bone-in Tuscan veal chop)

2 Small plates/tapas/mezzal
dim sum

3 Sustaina ble seafood

& Non-traditional fish (e,
branzina, Arctic char, barra-
mundi}

5 Free-range pou ltry/pork

Breakfast/Brunch

1 Ethnic-inspired breakfast items
{e.g. Asian-l avored sywups.
chorizo scrambled egags, coconut
milk pancakes)

& Traditienal exhnic breakfast
items (2.9, hueves rancheres,
shakshuka, ashta, Japanese)

| 3 Seafcod breakfast itemrs (=g,

smoked salmon, oysters, arab
cakee)

4 Fresh fruit (breakfast)

5 Breakfast sandwiches

Kids' Meals

1 Mutritionally balanced children's
dishes

2 Fruit'vegetatde children’s side
items

3 Kid cuisine/haute auisine/
gourmet children's dishes

4 Children's entree salads

5 Ethinic-inspired children’s dishes

Produce

1 Locally grown
produce

1 Organic procuce

3 Superfruits (eg.
acai, goji berry,
mangosteen]

4 Exotic fruit(e.q. durian, passion
fruit, dragon fruit guava)
5 Micro-vegetables/micro-g resns

Other Food ltems/
Ingredients

1 Artisanal chesses

2 Flatbreads (e.g. naan, p apadum,
lavash, pita, torti lla)

3 Ancientgrains (2.9, kamut, spelt
amaranth, budewheat)

4 Salt (e.g.Mlavored, smoked.
regional

5 Aged meats 2.9 prosdutt o,
Ierian ham)

(Source : NRA Chef survey, America, What's Hot in, 2009)
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Preparation
Methods

1 Braising

2 Smokirg

3 Sous vide

4 Searing/sauteing

5 Grilling

Culinary Themes

1 Mutrition/health (e.g. low-fat,

reduced sodium, antiocidants,
high-fiber)

2 Gluten-free/food allergy
CONSOoUS

3 Food-alcohol Pairings te.g.iou-r.
wine, spifits)

4 Umami

5 Showy food moverment

Nonalcoholic
Beverages

1 Spedialty iced tea (2.9 Thai-stde,
Sauthem,/swest,
Flavered)

2 Organic coffee
3 Flavoredienh-

anced water

4 Green tea
L Espn::o.'specialtycoﬁee

Alcohol/ Cocktails

1 Miicro-distill ed/artisan li quaor

1 Culinary cocktails (e.qQ.savory,
customized to
spacific dishas)

3 O'rganic wi ne

4 Craft baer
microb rews

& Specialty beer
f=g-seasonal. fruit)

2. Top 20 Trends’ of Food on NRA(National Restaurant Association) Chef Survey
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