
FOOD BITES
The latest news and finds from Andre Dang Communications
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As this is the last one of the year, I thought I’d put together some ideas of 
what trends we’ll see in the next year or so.  

Naturally this is not a definitive list, and I’m not necessarily an expert, but 
hope it gives you some food for thought.  

These have been put together based on things I’ve seen at the various food 
shows I’ve been to, as well as what’s going on in restaurants and food stores 
around the world.

The New Homemade
In these uncertain times, and with budgets 
being further restricted next year, the dinner 
party, as popularised by shows such as 
Come Dine with Me, is going to start to 
appeal to a whole new group of people, who 
may have been used to doing their 
entertaining at restaurants.

This consumer is going to look at ways to 
enter ta in, but perhaps wi thout the 
inconvenience of having to shop and 
prepare a whole gamut of ingredients.

This is where cheating will come to the fore.  
Consumers will  start looking for more 

solutions that are potentially presented in oven to table dishes, or items 
that can be decanted from containers and passed off as their own lovingly 
homemade creations.

Gourmet Doughnuts

With the cupcake now well and truly 
mainstream, it is time to look at other 
baked goods that are ready for having 
a renaissance.  Look no further than 
the doughnut.

Although yet to hit the shores of the 
UK, Specialty doughnut shops like 
Portland’s Voodoo Doughnut and New 
York’s Doughnut Plant have long been 
meccas for connoisseurs of the fried 
dough ring, but a recent slew of new 
high-end doughnut offerings are 
elevating the Homer Simpson 
indulgence with premium ingredients 
and sophisticated flavours. 

While “hot now” was once a selling 
point that could differentiate one 
doughnut shop from the next, we are 
now seeing high-end doughnuts made 
to order or in small batches so that 
every customer receives a fresh lot. 

In Miami, the Mandarin Gourmet Donut 
Shoppe dresses up doughnuts with 
Ghirardelli chocolate and Italian 
mascarpone cheese. 

In Washington D.C., Founding Farmers 
offers decadent glazes such as Vanilla 
Rum and Caramel Bacon. 

And the Windy City’s Glazed Donuts 
Chicago creates flavors like Bourbon 
Pecan Pie and Oatmeal Chocolate 
Stout with organic whole grains grown 
locally. Yum.

Food Trends for 2011

Being l ike a Chef at Home

Food shows and cookery books have never been more popular in the UK.  As 
Ferran Adria recently said, the days of a famous chef’s closely guarded 
secrets and complex recipes are over: consumers are looking to purchase 
high precision tools and ingredients that can replicate Chefs’ cooking 
techniques and methods of presentation at home.

Examples of this include the range of Verrines now being sold by Franck 
Pontais (see www.franckpontais.com) , and the home spherification kit 
sold by Infusions 4 Chefs.
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Other trends: f lavours, textures and ingredients
Spice

Familiar exotic 
ingredients are 
being used to add 
a new dimension 
to established 
categories, e.g. 
wasabi coated 
snacks, the use 
of ginger in drinks 
and dairy 
products and 
other spices 
being used to add 
a little zing.

jamieoliver.com

Heirloom Fruit & Veg

Although there has 
been a slight push 
back from over 
emphasizing the 
provenance of 
ingredients on menus 
(e.g. Gloucester Old 
Spot Pork), the 

availability of products made with 
specific cultivars and varieties of fruit 
and veg is a potential area for growth, 
since some things (e.g. Marjorie’s 
Seedling Plums or Fraises des Bois) 
have distinct flavours. As yet, there 
are no commercial growers apart from 
Carrolls Heritage Potatoes 

Cake 

With the Great  
British Bake 
Off TV show 
being 
commissioned 
for yet another 
series, the 
UK’s love 
affair with 
baking is set 
to continue. 
Good authentic cakes made with butter 
and proper ingredients are going to be 
demanded.  There will be a move away  
from light, tasteless sponges and a 
need for producers making authentic 
and honest cakes.

beasofbloomsbury.com

Slow cooked fast food

The rich flavours of slow cooked 
sauces that have 
been carefully 
prepared and 
simmered are 
mostly out of 
reach of the 
average time poor 
consumer.  
Although cooking 

sauces aren’t 
new, it takes 
time and effort 

to produce 
authentic slow cooked versions, and 
this will be an area for growth.

atkinsandpotts.co.uk

Tea Infused 
products

Tea is now not only a 
popular drink, but is 
now being used as a 
key ingredient in a 
variety of products.  
Matchachocolat 
makes tea infused 
chocolates, while 
Tatratea is a range of 
new tea based 
liqueurs.

karloff.sk

matchachocolat.com

True Small Producers

Not necessarily commercially available, 
these will be people producing their 
own pickles, preserves and meat for 
their own use. What is surplus, they will 
sell on, resulting in very limited and 
exclusive products, such as Regent’s 
Park Honey

purefood.co.uk

Latin American Cuisine

With res tauran ts such as 
Wahaca and Gaucho reaching 
mainstream audiences, Latin 
American cuisine and ingredients 
are set to increase in popularity 
next year, if only for the diverse 
range of ingredients, drinks and 
dishes available, as well as the 
wide range of influences that 
have helped this distinctive 
cuisine develop.  

Look out for mate, p isco, 
horchata,and chicha, whi le 
superfruits such as Acai and Cupuacu are set to further conquer the 
health food scene.

Regional 
Chinese 
Cuisine

The UK is 
already familiar 
with Cantonese 
chinese food 
(including loved 

dishes such as sweet and sour), and has 
recently embraced Szechuan, but there 
are still a number of unexplored regions, 
including the two most important - 
Huaiyang and Shangdong.

Huaiyong cuisine is light, fresh and has 
an element of sweetness, while 
Shangdong concentrates particularly on 
seafood.


