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I n t r o d u c t i o n   

We ŀǊŜ ŜȄŎƛǘŜŘ ǘƻ ǎƘŀǊŜ ǿƘŀǘΩǎ ƎƻƛƴƎ ƻƴ ƛƴ ǘƘŜ ŦǊƻƴǘ ƻŦ ǘƘŜ ŦƻƻŘ ǿƻǊƭŘ ŀǎ ǿŜ ƳƻǾŜ ƛƴǘƻ 
2012. LŦ ŀ ƎƭŀƴŎŜ ŀǘ ŜƴǳƳŜǊŀǘŜŘ ǘǊŜƴŘȅ ŦƭŀǾƻǊǎ ƛǎ ǿƘŀǘ ȅƻǳΩǊŜ ŀŦǘŜǊΣ ǘƘŜǊŜ ŀǊŜ ǇƭŜƴǘȅ ƻŦ ǇƭŀŎŜǎ 
on the Internet where you can find that. As the leading expert in consumer culture and food 
culture, we take you beyond mere fads in the industry, offering a richer, more insightful 
perspective and examine the underlying force behind how consumers eat, shop and live. 

Here we explore what is shaping our fast-moving food culture, the future of health and 
wellness and what the real problem with gluten is all about. From the future of snacking to 
going beyond organic, we analyze the cultural forces at play to determine whether something 
is a flash in the pan or has real lasting significance in consumer culture. To give a little context, 
our take on Trending In ƎƛǾŜǎ ƪƴƻǿƭŜŘƎŜ ŀǎ ǘƻ ǿƘŀǘΩǎ ƎƻƛƴƎ ƻƴ ƛƴ ǘƘŜ ŦǊƻƴǘ ƻŦ ǘƘŜ ŦƻƻŘ ǿƻǊƭŘΣ 
while Trending Out ŘƻŜǎ ƴƻǘ ƴŜŎŜǎǎŀǊƛƭȅ ƳŜŀƴ ƛǘΩǎ ƴƻ ƭƻƴƎŜǊ ƛƴ ǳǎŜΣ ƛǘΩǎ Ƨǳǎǘ ƴƻ ƭƻƴƎŜǊ ŀǊƻǳƴŘ 
the bend. Come look through the lens of the consumer and food culture to find out the What 
and Why behind the trends of 2012. 

As always, we welcome your thoughts and comments. Feel free to reach out anytime and tell 
us what you think we either nailed or missed. 



Food Culture 2012 
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ά!ƳŜǊƛŎŀƴ /ǳƛǎƛƴŜ ƛǎ ƛƴ ŀ ǎǘŀǘŜ ƻŦ ŎŜŀǎŜƭŜǎǎ 
innovation, routinely outstripping the culinary 

ŎǳƭǘǳǊŜǎ ŦǊƻƳ ǿƘƛŎƘ ƛǘ ǎǇǊƛƴƎǎΦέ 
 

    -David Kamp, The United States of Arugula 

 

 

F o o d  C u l t u r e   
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F o o d  C u l t u r e  T o d a y 

To stay ahead of the food culture curve, one must look beyond Bon Appétit and Saveur to the 
proliferation of niche food magazines offering deep categorical information with a dose of fun and 
entertainment. 
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C h e f s   t h e  Fo o d  Ed u c a t o r s  o f  O u r  Ti m e   

 
ά²Ŝ ŎƘŜŦǎ ƴƻǿ have responsibilities that transcend our knife skillsΦέ 

     René Redzepi, Noma, Copenhagen 

 

Chefs are incredibly important future leaning reflectors of where food flavors, 
preparations and health are headed.  
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T h e  N e w  L o c a l   

Eating From Your Landscape 
 

Going beyond local and seasonal, the foraging trend will move 
from restaurant to kitchen table in the coming year as food 
enthusiasts take trowel in hand for some "wild ŎǊŀŦǘƛƴƎΦά 
 
At Husk in Charleston, SC, Sean Brock is busy reviving the cooking 
ƳŜǘƘƻŘǎ ƻŦ ǘƘŜ {ƻǳǘƘΩǎ ŀƴǘŜōŜƭƭǳƳ ǇŜǊƛƻŘΦ IŜ ǿƻǊƪǎ ǿƛǘƘ 
foragers and historians to rescue heirlooms from obscurity or 
extinction. His efforts have garnered him Bon Appétit's 2011 
Best New Restaurant award. 
 
Takeaway:  
From Farm to Fork, Field to Glass and Boat to Table, chefs around 
ǘƘŜ ¦{ ƘŀǾŜ ōŜŜƴ ƛƴǎǇƛǊŜŘ ōȅ .ǊƻŎƪΩǎ ŜŦŦƻǊǘǎΣ ǊŜǾƛǾƛƴƎ ǘƘŜƛǊ ƻǿƴ 
ǊŜƎƛƻƴǎΩ ǎǇŜŎƛŀƭǘƛŜǎ ŀƴŘ ƭƻŎŀƭ ƻŦŦŜǊƛƴƎǎΦ Chefs and food 
enthusiasts are more interested in ingredients than ever before, 
including purity, freshness, simplicity and ethics  in cooking. 
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S c a r c i t y  O v e r  U b i q u i t y 

Consider the culinary food truck. Broadcasting  their location via 
Twitter, they create excitement through pursuit  by offering food we 
have to find, or even chase.  

Food trucks are good at managing scarcity. The Rickshaw Dumpling 
Truck makes itself hard to find. There is the sense that we might never 
have a chance to eat their tasty dumplings again. In turn, we want 
them all the more.  

Part of the McRib's appeal is its scarcity. McDonald's keeps it locked 
up most of the year, ǎƻ ǿƘŜƴ ƛǘΩǎ ǘǊƻǘǘŜŘ ƻǳǘ ƻƴ ǊŀƴŘƻƳ ŘŀǘŜǎΣ 
consumers want it because they ŘƻƴΩǘ ƪƴƻǿ ǿƘŜƴ ƛǘ Ƴŀȅ ŎƻƳŜ ǘƘŜƛǊ 
way again. 

¢ǊŀŘŜǊ WƻŜΩǎ ƎŜƴŜǊŀǘŜǎ ŜȄŎƛǘŜƳŜƴǘ ǿƛǘƘ ǘƘŜ ŎǊŜŀǘƛƻƴ ƻŦ ŀ treasure 
hunt. You never know if the Thai chili seasoned nuts you so love will 
be there on your next trip. 

Takeaway: 

Consumers are saying that they prize scarcity over ubiquity, novelty 
over the guaranteed sameness of legacy brands and drama over 
utility.  Consumers are willing to embrace brands that take a little 
more effort, especially if that effort rewards them with something 
that is exciting and rare.* 

                              *Grant McCracken, Harvard Business Review 
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I s  B i g g e r  R e a l l y  B e t t e r ? 

  άSmall is .ŜŀǳǘƛŦǳƭέ 

            E.F. Schumacher, A Study in Economics As If People Mattered 

 

Small is something more than weight-management driven 
portion control. Small is a conscious reaction to the traditional 
American maxim that bigger is always better, a rejection of 
άŜȄŎŜǎǎΦέ 

Consumers are coming to appreciate that there is a  wisdom in 
smallness as we savor and appreciate less is more.  

Many legacy brands are launching smaller sizing at lower prices 
that is better for the pocketbook and the environment. Kraft is 
implementing this with their Trident brand by launching smaller 
five-stick packs for 50 cents. 

Takeaway: 

Doing smaller right can actually enhance quality cues, imbuing 
sustainability and social responsibility. 

 



Health and Wellness 
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H e a l t h  a n d  W e l l n e s s  |  T h e  B i g  P i c t u r e 

Increasingly, as studies find that low-fat diets for health and low-sodium diets 
for hypertension have little efficacy, there is a ƎǊŜŀǘŜǊ ŦƻŎǳǎ ƻƴ ŀ ǇŜǊǎƻƴΩǎ 
genetic makeup and their response to specific foods and ingredients. This 
emerging area of nutritional genetics (nutrigenomics) and άǇŜǊǎƻƴŀƭƛȊŜŘ 
ƴǳǘǊƛǘƛƻƴέ will likely be a major theme throughout the 21st century as we try 
to unravel and understand the complexities of individual genetics, including 
diet and specific health risks. 

¢Ƙƛǎ ŎƻƳŜǎ ŀǘ ŀ ǘƛƳŜ ǿƘŜƴ άƴǳǘǊƛǘƛƻƴƛǎƳέ is at an all time high. This refers to 
celebrating or demonizing particular ingredients at the expense of the food 
itself, allowing the popularity of processed foods (e.g. potato chips with 
added fiber) to flourish while whole, real foods in the produce section remain 
uneaten. We have seen consumers begin reacting to nutritionism with 
skepticism towards overtly scientific functional foods.  

Takeaway 

The intersection of genetic and medical science will provide us with insight 
into creating customized diets specific to our personal needs, rather than 
adhere to a one-size-fits-all, generalized, better-for-you diet, which is often 
futile and detracts from a higher quality of life. As this knowledge spreads, 
expect ƭŜǎǎ ŘŜƳŀƴŘ ŦƻǊ άōŜǘǘŜǊ ŦƻǊ ȅƻǳέ ǇŀŎƪŀƎŜŘ ŦƻƻŘǎ ŀƴŘ ƳƻǊŜ interest in 
less processed, higher quality foods. 
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C o n s u m e r s  C o n t i n u e  t o  D e f i n e  H e a l t h  a n d  W e l l n e s s  a s  a  
άIƛƎƘ vǳŀƭƛǘȅ ƻŦ [ƛŦŜέ 

TRENDING IN TRENDING OUT 

Real  butter 

Grass-fed meat 

Sea salt 

Healthy fats 

Stevia  

Chicken thigh/dark meat 

Local, seasonal superfruits 

Whole eggs, cage free  

Farmstead cheese 

The Family Dinner 

Heirloom marbled pork 

Fresh produce 

Portion control 

Dance/Zumba 

Craft beer 

Kettle potato chips 

Eating dark leafy greens 

Margarine 

Processed soy protein 

Low Sodium 

Fat Free 

Artificial sweeteners 

Chicken breast/white meat 

Superfruits from afar 

Egg whites 

Processed factory cheese 

Activities trumping meal time 

The Other White Meat 

Excessive supplements 

Elimination diets ( carbs, sugar, wheat) 

Treadmills  

Ultra Lite beer 

Baked potato chips 

Drinking wheat grass shots 
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D i e t s  H a p p y ,  S l i m  a n d  W e l l  R e s t e d 

The Happiness Diet appeals to the tired, cranky and foggy- 
headed among us, focusing on foods designed to boost mood--
and ƭƻǎŜ ǎƻƳŜ ǇƻǳƴŘǎΦ wŜŎƻƳƳŜƴŘŀǘƛƻƴǎ ŀǊŜƴΩǘ ƴŜǿΣ ōǳǘ 
appeal to consumers looking for benefits beyond aesthetic 
weight loss. 

What: Omega 3s from seafood, red lycopene-rich foods such as 
tomatoes and watermelon, inflammation-reducing beets, and 
endorphin-inducing chile peppers make their list 

The Paleo or Paleolithic Diet appeals to consumers willing to 
eliminate whole categories of ingredients to shed the weight, 
followed by the desire to alleviate chronic health conditions 
related to systemic inflammation. 

What: It focuses on grass-fed meats, fish, fresh vegetables and 
fruit, roots and nuts. It excludes grains, legumes, most dairy 
products, salt, refined sugar and processed oils. Gaining much 
appeal as an updated version of Atkins. 

Consumers consistently remark on the desire for more Rest and 
Rejuvenation. 

What: Luckily, this nighttime restorative diet makes combo 
recommendations such as popcorn and cherry juice, oatmeal 
with banana and milk, or yogurt with nuts or seeds. 

Ultimate R&R- Dreamy Meal 
Monastrell Restaurante in Spain serves a 
ǎǇŜŎƛŀƭ άǎƭŜŜǇ ƳŜƴǳέ ǘƘŀǘ ƛǎ ǇǳǊǇƻǊǘŜŘ ǘƻ 
cure insomnia. Courses include grilled 
octopus, pumpkin lasagna, turbot with 
lemony calamari, lemon sponge cake, and 
olive oil sorbet. 
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I n g r e d i e n t  T r e n d s 

TRENDING IN TRENDING OUT 

FATS Coconut oil 
Contains beneficial 
Lauric acid 

Canola Oil 
GMO, highly 
processed 

SWEETENER Palm sugar Low GI, no fructose Agave 
Believed to contain 
higher fructose than 
HFCS 

GRAINS Farro 
Nutty, complex ancient 
grain 

Brown rice 
Still a staple, symbolic 
ƻŦ флΩǎ ƘŜŀǘƘ ŜǊŀ 

ANIMAL 
PROTEIN 

Cheaper, 
tasty  
butcher 
cuts 

Sustainable use of 
άǿƘƻƭŜ ŀƴƛƳŀƭέ ŦǊƻƳ 
trusted source 

άbŀǘǳǊŀƭƭȅ 
ǊŀƛǎŜŘέ ƳŜŀǘ 

Natural increasingly 
has meaningless 
connotation in meat 
category 

DAIRY Kefir 

Naturally fermented 
milk, contains much 
higher level of probiotics 
than yogurt 

Probiotic 
enhanced 
yogurt 

Often contains sugar 
and modified corn 
starch 
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A n t i-F a t  S e n t i m e n t  o n  t h e  D e c l i n e   

άbƻ one in charge ς not in government, not in the public health community ς has dared to come out and announce: 
UmΣ ȅƻǳ ƪƴƻǿ ŜǾŜǊȅǘƘƛƴƎ ǿŜΩǾŜ ōŜŜƴ ǘŜƭƭƛƴƎ ȅƻǳ ŦƻǊ ǘƘŜ ƭŀǎǘ ǘƘƛǊǘȅ ȅŜŀǊǎ ŀōƻǳǘ ǘƘŜ ƭƛƴƪǎ ōŜǘǿŜŜƴ ŘƛŜǘŀǊȅ Ŧŀǘ ŀƴŘ ƘŜŀǊǘ 
disease? And fat and cancer? And fat and fat? Well, this just in: It now appears that none of it was true. We sincerely 
ǊŜƎǊŜǘ ǘƘŜ ŜǊǊƻǊΦέ 
 

ςMichael Pollan, In Defense of Food 
 
Despite years of anti-Ŧŀǘ ǎŜƴǘƛƳŜƴǘΣ ƛǘΩǎ ōŜŎƻƳƛƴƎ ŎƭŜŀǊ ǘƘŀǘ ǘƘŜ ǊƛƎƘǘ ƪƛƴŘǎ ƻŦ fats can make you healthier, smarter, 
more muscular, and leaner. Walter Willett, Chair of the Department of Nutrition at the Harvard School of Public 
Health had this to say: άThe idea that all fat is bad for you, the exclusive focus on adverse effects of fat may have 
ŎƻƴǘǊƛōǳǘŜŘ ǘƻ ǘƘŜ ƻōŜǎƛǘȅ ŜǇƛŘŜƳƛŎΧThe emphasis on total fat reduction has been a serious distraction in efforts to 
control obesity and improve health in generalΦέ 
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T h e  C h a l l e n g e  w i t h  So y 

Over the past decade, soy foods and good 
health have become inextricably linked in the 
consumer consciousness.  

More recently, news stories of male 
consumers experiencing άŦŜƳƛƴƛȊƛƴƎέ effects 
from excessive soy consumption coupled with 
advice from health professionals to avoid soy 
in cases of hormonal cancers have shifted the 
ōŜŀƴΩǎ ƛƳŀƎŜ ŦƻǊ ǘƘŜ ǿƻǊǎŜΦ  

Processed soy analogues, including soy milk 
ŀƴŘ άŘŜƭƛ-ǎǘȅƭŜ ƳŜŀǘǎέ ƳŀŘŜ ŦǊƻƳ ƛǎƻƭŀǘŜŘ ǎƻȅ 
protein, have ǎƘƛŦǘŜŘ ŦǊƻƳ ōŜƛƴƎ άƘŜŀƭǘƘȅέ ǘƻ 
άǎǇŜŎƛŦƛŎŀƭƭȅ ŀǾƻƛŘŜŘέ for reasons ranging 
from commoditized sourcing and production 
to both near and long-term side effects. 

Consumer Thoughts on Soy: 
 
άLΩǾŜ ƘŜŀǊŘ ƛǘ Ŏŀƴ ŀŦŦŜŎǘ ȅƻǳǊ ƘƻǊƳƻƴŜǎΦ ¢ƘŀǘΩǎ ǎŎŀǊȅΗέ  
 
άLǘ seems lots of really processed food has soy oil in it. 
aŀƪŜǎ ƳŜ ǘƘƛƴƪ ƛǘΩǎ ŀ ǇǊŜǘǘȅ ŎƘŜŀǇ ƻƛƭΦέ  
 
άL ǳǎŜŘ ǘƻ Ŝŀǘ ŀƴŘ ŘǊƛƴƪ ƭƻǘǎ ƻŦ ǎƻȅΣ ōǳǘ ƭŜŀǊƴŜŘ Ƴƻǎǘ ƻŦ 
ƛǘ ƛǎ DahΣ ǎƻ LΩǾŜ ƎƻƴŜ ƻŦŦ ƛǘΦέ 
 
ά.ŜƭƛŜǾŜ ƳŜΣ Ƴȅ ǎǘƻƳŀŎƘ ŘƻŜǎƴΩǘ ƭƛƪŜ ƛǘ όƛƴǘŜǎǘƛƴŀƭ 
gasύΗέ 
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²ƘŀǘΩǎ {ƻ Ba d  Ab o u t  Wh e a t ?   

Is gluten-free addressing the real issue? 

To non celiacs, gluten-free is symbolic for less processed. By eliminating 
wheat and gluten, many processed foods (e.g. cookies and bread) are 
ŜƭƛƳƛƴŀǘŜŘ ŀǎ ǿŜƭƭΦ hƴŜΩǎ ƘŜŀƭǘƘ ƻŦǘŜƴ ƛƳǇǊƻǾŜǎΣ ǘƘǳǎ ǎǳƎƎŜǎǘƛƴƎ a gluten 
sensitivity.  This is typically the result of switching to a diet of fresher, less 
processed foods. 

Eating gluten-free offers hope to consumers with chronic health issues 
(diseases of inflammation including asthma, IBS, skin conditions, arthritis, 
ADHD, for example). Yet research and medical experts are finding that the 
answer is not about gluten,  but rather our digestive systems. Gluten-free 
products made with processed potato or tapioca starches are being found 
to actually hinder digestive function. In fact, these products have even been 
found to cause weight gain over time (American Journal of 
Gastroenterology, 2006). 

Cardiologist William Davis advocates a wheat-free approach in his widely 
sold book Wheat Belly. He cautions non celiacs that avoiding wheat means a 
likely deficit of fiber, protein, and added vitamins in the daily diet. 

Takeaway:  9ǾŜƴǘǳŀƭƭȅΣ ŎƻƴǎǳƳŜǊǎ ǿƛƭƭ ǊŜŀƭƛȊŜ ȅƻǳ ŘƻƴΩǘ ƴŜŜŘ ǘƻ ōŜ ƎƭǳǘŜƴ-
free to avoid processed carbs. In the meantime, be sure gluten- free 
offerings consist of real foods from authentic gluten free traditions (e.g. 
Vietnamese rice noodles, Italian polenta, Indian poppadum) rather than 
mimic products consumers will only compare against the real thing. This will 
ensure your product lasts beyond the gluten-free mania. 

of Americans 

are affected 

with celiac 

disease  1 
% 
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T h e  D r .  O z  E f f e c t 

Topics covered by Dr. Oz: 
Å Beware of arsenic in apple juice 
Å Avoid shopping in center store 
Å Eliminate high fructose corn syrup and hydrogenated oil 

 
/ƻǳƭŘ ȅƻǳǊ ŎŀǘŜƎƻǊȅ ōŜ ƴŜȄǘΚ {ǘŀȅ ǘǳƴŜŘΧ 

Dr. Oz offers different perspectives to help viewers 
approach their lives more pragmatically, rather than 
ǘŀƭƪƛƴƎ ƛƴ ǘƘŜ ŀōǎǘǊŀŎǘ ŀōƻǳǘ άƘŜŀƭǘƘέ ǘǊƛŎƪǎ ŀƴŘ 
science.  
 
This approach has garnered him an audience that 
looks to him as a highly trusted source, often times 
beyond their own social network or family physician. 
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T h e  R i s e  o f  t h e  C a r n i v o r o u s  Ve g e t a r i a n 

/ƻƴǎƛŘŜǊ ǘƘŜ ƘŜƛƎƘǘŜƴŜŘ ǊŜǾŜǊŜƴŎŜ ŦƻǊ ǘƘŜ ǎŜŀǎƻƴΩǎ ƭŀǘŜǎǘ 
bounty as a balancing element to this, the decade of bacon and 
burgers. Vegetables are becoming increasingly fashionable. This 
new breed of vegetable fan ƛǎƴΩǘ ƳƻǘƛǾŀǘŜŘ ŜƴǘƛǊŜƭȅ ōȅ ŜǘƘƛŎŀƭΣ 
environmental or health reasons (for the most part), but by 
culinary ones.  Consumers are realizing that vegetables are best 
celebrated with healthy doses of olive oil or butter, rather than 
ǘƘŜ ǎǘŜŀƳŜŘ ŀƴŘ ǳƴŘǊŜǎǎŜŘ ǾŜǊǎƛƻƴ ǿŜΩŘ ǎƻƻƴŜǊ ŦƻǊƎŜǘΦ 

From Meatless Monday and 9ŀǘŀƭȅΩǎ vegetable butcher, 
consumers are interpreting this era as vegetable-focused, rather 
ǘƘŀƴ ǘƘŜ Řŀȅǎ ƻŦ ǾŜƎŜǘŀǊƛŀƴƛǎƳ ŘŜŦƛƴƛƴƎ ƻƴŜΩǎ ƛŘŜƴǘƛǘȅ. 
Consumption of meat is increasingly showing up as more of a 
condiment than as center plate. An example includes a bit of 
ŎǊƛǎǇȅ ōŀŎƻƴ ŀŎŎŜƴǘƛƴƎ ǊƻŀǎǘŜŘ .ǊǳǎǎŜƭǎ ǎǇǊƻǳǘǎΦ ¢ƻŘŀȅΣ ƛǘΩǎ ƳƻǊŜ 
tempting for vegetarians to be enticed by well-sourced and 
crafted artisan bacon and happily raised grass-fed burgers than 
the sole feedlot option available a decade ago.  

Takeaway 

Lƴ ǘƘŜƻǊȅΣ ǾŜƎŜǘŀǊƛŀƴƛǎƳ Ƴŀȅ ōŜ άƘŜŀƭǘƘƛŜǊέ ŦƻǊ ōƻŘȅ ŀƴŘ ǇƭŀƴŜǘΣ 
the reality is that consumers are not going to stop eating meat 
any time soon. As a result, we are seeing an increased reverence 
for plants and a more humane approach to the rearing and 
processing of our (tasty) animals.  
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S u p p l e m e n t  U s e  I n f l u e n c e d  b y  R e a l  a n d  L o c a l  F o o d  M o v e m e n t 

We expect excessive supplement usage, as seen in the 
флΩǎΣ ǘƻ ŎƻƴǘƛƴǳŜ ǘƻ ǇƭŀǘŜŀǳ όŜΦƎΦ ǾƛǘŀƳƛƴǎ ! ϧ 9 ǊŜŎŜƴǘƭȅ 
discovered to contribute toward increased risk of 
cardiovascular disease). 

Bridging of Wellness and Culinary Worlds 

That said, interest in foraging and wild crafting for 
culinary purposes will reinforce interest in herbs and 
botanicals (plants) for sporadic health and well-being.  

We can expect a spirited interest in herbology from a 
culinary focus to surface in the coming year in connection 
with local, regional and seasonal plants and their specific 
benefits. 

Coi (San Francisco)  

άhǳǊ ŦƻƻŘ ƛǎ ƳŀŘŜ ǿƛǘƘ ǘƘŜ 
best ingredients we can 
find in our area: including 
wild-harvested leaves, 
flowers, barks and roots.έ 

Botanical interest surfaces in Dining Out  

And appears in CPG beverages 

9ǾŀΩǎ HerbuchaΥ ά9ƴŜǊƎƛȊŜ ǿƛǘƘ 
ŎŀȅŜƴƴŜ ŀƴŘ ƎƛƴƎŜǊΦέ 

Botanical Benefits 
- Known ingredients 
- Back to nature 
- Historical wisdom 
- Unique flavor profiles 
- Halo of wellness 

Consumer Usage Occasions 
- ²ƘŜƴ ŦŜŜƭƛƴƎ ŀ ƭƛǘǘƭŜ άƻŦŦέ 
- Before or after a plane ride 
- Before or after a workout 
- A celebration of seasonal  
  availability in cuisine 

Rockstar 
botanicals 
include: milk 
thistle, panax 
ginseng, prickly 
pear extract 
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B o t a n i c a l  B e n e f i t s 

Anti-
Inflammation 

Digestive Immunity Relax Energize Detox 

Fennel  

Ginger 

Nettle 

Local Bee Products 

Turmeric 

Cinnamon 

Chiles 

Calendula 

Shiso 

 

Aloe 

Fennel 

Cayenne 

Calendula 

Caraway 

Cumin 

Cardamom 

Peppermint 

Basil 

Lemon Verbena 

Tamarind 

Bitters 

Dill 

 

Hibiscus 

Elderberry 

Rosemary 

Oregano 

Thyme 

Turmeric 

Cayenne 

Garlic 

Algae 

Sea Buckthorn 

Star Anise 

Black currant 

Green Coffee Bean 
extract 

Yuzu 

Lavender 

Hops 

Oatstraw 

Chamomile 

Passionflower 

Lemon balm 

Rose Geranium 

Poppy 

 

Bergamot 

Yerba Mate 

Green tea 

Ginseng 

Rosemary 

Peppermint 

 

Dandelion 

Milk Thistle 

Elder Flower 

Burdock  

Licorice Root 

Fenugreek 

Marshmallow Root 
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H e r b a l  a n d  B o t a n i c a l  M e n u  E x a m p l e s 

Sweet potato chips 
Yogurt, tamarind, star anise                                    
(The Bazaar, Los Angeles) 
 

Moscow Mule 
Russian Standard Vodka, lime juice, bitters, 
bergamot tincture, house-made ginger beer  
(Cyrus, Healdsburg, CA) 

Pumpkin 5 Spice Ice Cream 
(Humphrey Slocombe, San Francisco) 
 

Sardinian Lamb 
Roman artichokes, bruised mint and saffron 
potatoes  (Del Posto, NYC) 
 

Watercress, jicama, and orange Salad 
toasted fennel and cumin vinaigrette   
(Border Grill, Las Vegas, NV) 
 

5ŜǾƛƭΩǎ .ǳŎƪ 
Mezcal, ginger beer, hibiscus/coriander syrup   
(1022 South, Tacoma, WA) 
 

Diver scallops  
market grapes and lemon verbena                                   
(ABC Kitchen, NYC) 
 

Roasted cauliflower soup  
with smoky trout, crispy pumpernickel bread and 
elderflower oil    
(Husk Restaurant, Charleston, SC) 

Burrata mozzarella with pepperonata, dandelion 
and rosemary                                    
(Locanda Verde, NYC) 
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T h e  F u t u r e  o f  H e a l t h  a n d  W e l l n e s s  |  M i n d l e s s  E a t i n g  a s  a  
S o c i a l  H e a l t h  I s s u e 

Those ubiquitous candy dishes that increasingly populate our desks have replaced smoking as the #1 workplace-
related health threat. 

One bag of fun-size per week (~6000 calories per bag) = 312,000 calories per year per participating desk feeding 
the sugar cravings of co-workers. 

Takeaway: Just as smoking has become déclassé, imagine in the near future that community candy dish  would 
be as unthinkable as lighting up a cigarette at a meeting or sharing your PB&J on the allergy-free playground. 

Source: Wall Street Journal, April 2011 



Product/Ingredients 
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B e v e r a g e  |  R i s i n g  I n t e r e s t  i n  S u b t l y  S o u r  a n d  L e s s  S w e e t  
F l a v o r s 

Shrub vinegar drink: Sour is in at Pok PokΣ tƻǊǘƭŀƴŘΣ hw ϧ .ǊŀƎƎΩǎ  

Coconut  beverage for kids: Low sugar hydration- from O.N.E.  

Hand-crafted soda: Novel, seasonal flavors from Brooklyn Soda Works  

Agua Fresca:  Global hydration at Skillet Diner, Seattle, WA 

Lacto fermented bubbles:  Digestive alchemy from Drinkwell Soda and 

²ƘƛǘŜ /ƻǿ 5ŀƛǊȅΩǎ ǿƘŜȅ άǘƻƴƛŎǎέ 

 

 Takeaway: 
Consumers have become fickle when it comes to beverages, regularly 
seeking interesting varieties. Novel flavors, limited seasonal editions and a 
bit less sweet is where consumer expectations  are moving.  
 
Carbonated soft drinks (CSDs) are increasingly seen as a treat rather than 
everyday liquid refreshment so CSD manufacturers will need to update 
flavors and ingredients to maintain consumer interest. 
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C o f f e e  |  C o l d  B r e w  A p p e a l s   

The best iced coffee is the result of a cold-brew process. It's easy enough to do at 
home but requires foresight and time, and typically is best left to the experts. 
 
A handful of top coffee outlets have begun packaging their cold-brew elixirs in 
glass bottles for spur-of-the-moment ice coffee jolts. 
 
Takeaway: 
{ǘŀǊōǳŎƪΩǎ ±L! ŎŜǊǘŀƛƴƭȅ ǊŜǾƻƭǳǘƛƻƴƛȊŜŘ ǘƘŜ ƛƴǎǘŀƴǘ ŎƻŦŦŜŜ ƳŀǊƪŜǘΣ ȅŜǘ ƻǇǘƛƻƴǎ ŀǊŜ 
limited in terms of ready-to-drink, higher quality chilled coffee in grab-n-go bottles 
and cans. In the meantime, these cold brews offer consumers a customizable 
option for sweetening and adding milk preferences.  
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S u p e r f r u i t s  |  L o c a l  O v e r  E x o t i c 

Tart Cherries Gain Favor for Health Benefits and Flavor 

Consumers are raising a skeptical brow at exotic fruits from 
ŀŦŀǊΣ ǘƻǳǘƛƴƎ άǎǳǇŜǊ-ŜȄǘǊŜƳŜέ ŀƴǘƛƻȄƛŘŀƴǘ ƭŜǾŜƭǎΦ .ǳǘ ƭƻŎŀƭ 
and seasonal are bleeding into functionality, and blueberries 
remain high on shopping lists. 

Now the all-American cherry and its tart juices are proving a 
new favorite among athletes and health-focused consumers 
looking to reduce inflammation, speed recovery and 
promote overall health. 

 

Takeaway:  

Rather than powdered out-of-season exotic fruits bearing 
functional overtones, expect to see a wider variety of local 
berries and tree fruits such as cherry varietals, from the tart 
Montmorency to the dark, sweet Bing, show up in beverages, 
baked goods and snack foods. All are high in antioxidants and 
smack of seasonality and the regional sense of place 
consumers are increasingly looking for in the CPG arena.  


