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THE FUTURE IS EDIBLE

...FOR THOSE WHO BELIEVE GUISINE LERDS CHANGE
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p—— = Citrus 2.0
ol e Tart & Flora
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HONEY'S NEXT SWEET SPOT

\y
Fermented Hone\y/

= F|Uffy & RUNNier
= (aliC

- (NIlies & Herbs
=& Berries & Fruits

..a sweet superfood




KIMCHI

heats up the condiment aisle
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== [Jehydrate Kimchi
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Cnmplete Kit for
Making Kimchi at home!
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Make as spicy as youlike!
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THE ‘POP" O
PACKAGIN

A

California olives crushed
With blood oranges.

Tngy B luscious  First cold
Lesty finish

3 Iress
| Cushed together

250 rI ac
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JELLO JIGGLES

...AND MORE!

<& |e||0 ShOtS

- |el|0 ‘Flights’
- |el|0 Cubes
e Savoury Jello

- |e||0 Cocktails




TS ALL IN THE WAVES

Seaweed

MAISON
BORDIER
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LE BEURRE BORDIER

== SUStalnable
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DISTILLERY

Algues

EST. 2015
VANCOUVER ISLAND
COASTAL CBAFT SPIRITS

2031 1333 750 mi
YEAR BATCH No

43% alc./vol.




FOOD RESCUE = WHAT'S POSSIBLE

~— ~—__For Farmers & Innovation

-4 Rescue iIs bigger than prefection
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ECRUSTS .

GLUTEN FREE
ALLERGEN FREE

BEST FROZEN UNTIL USE
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== ACCeptance & Education
== Point of Differentation
== SUupport Local
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TO CONSUMERS

tHome Cooking
tSpeciaIty Ingredients

REAL
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'S FROZEN—=IT'S DINNER TONIGHT

&= 60% 0f Adults in the USA eat one frozen
1eal each week
JSA 2025 =S30 Billion
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= | o o PUMPKIN USA 2030 = $132 Billion
= E: COMFORT FOOD FOR & SPINACH ) /é
% |soreon| WELL BEING Y. (anada 2025 = 58.8M an
JK = Frozen meals are 46% of the RTE
b ¥ g Categary
| Itsu 4
,. utiful \ /
: hick : =
| i, S | s < SREAISES SIS HOO0
- | INNOVATION TASTE LIKE TO YOU?

H-;i& .H:“ & 1Y, >
Eﬁn‘




SEEDS WITH FLAVOUR = ==
FOOD WITH FLAVOUR

Garden-driven Truckstop Deluxe in the heart of the Napa Valley
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BLUE HILL FARM

SINGLETHREAD
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BERBERE

<= Ethiopian Spice Blend
- Flery Heat & Red Colour
= Spicy, Sweet, Smoky, Citrus
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DISH OF THE YEAR
T~ WILD FERMENTEDSODAS .

—éMoade with a “ginger bug” starter

wildwonder
PREBIOTIC |

GINGER 8
_BEER _ ol /__j |

ANew Kind of Soda™
12 fl oz (355mL)

OQ " @—e Tumeric Soda

g O e e Strawberry Rhubarb Soda



CUISINE OF THE YEAR
COMFORT & NOSTALGIA

- [ee| (0od == (Ulinary Travel
== F00d Memories == F00d IS Family




CHEERS! COCKTAIL OF THE YEAR
GARIBALDI

=& (ampari & 0range Juice
=& (0lourful & “Fluffy”

WHERE TO TRAVELTO
SIP THIS COCKTAIL?

Dante

=& (jreenwich Village, NYC - since 1915
= \\/eSt Village, NYC
=& Beverly Hills, California
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THE TREND WATCH

EMERGING DEVELOPING EXISTING
v Inseption & v (ool & Trendy v Find it just about
i | anywhere
nnovation v~ Trend adoption
- v New flavours in
v Chefs with v~ New menu items ducts at
New Tastes & produt Sta
ow [deas + Products in grocery stores
gourmet retail v Restaurant
v’ Foodpreneurs stores menus with new

fastes

v~ F00d magazine Ch f
articles v Reinvention c

[noun] [shef]

« Tick Tok a person who turns food

into happiness.
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SPECIALITY INGREDIENTS

EMERGING DEVELOPING EXISTING
+ (abbage v Honey v Mustard
v Tea strips v Swicy! v Sriracha
v Blackcurrant v Swangy! v’ Cinnamon Sugar
v Cardamom v Swavoury! v Heirloom Tomato
v’ Toum v Philly Cheesesteak
v Pistachios Bagel Spread
v 3-D Printed Milk v’ Mushrooms
v Lavender Vv
w7 kimchi v Olive 0il
I, Berbere v BlackGarli
’ My v N'duja

/&) v Butternaise
N v Seaweed




CUISINES & DISHES

EMERGING DEVELOPING EXISTING

v Beef Tallow v Savoury Croissants v Shrimp Cocktail
v Rhubarb Gin v Pop-up Food v Sunday Night
v Doing “IT" Right Trucks Meatloaf
v Shaved Ice v~ Wellness Drinks v Food is Family
v Stuffed naan v Jollof | v’ Merinaue
v Savoury Pancakes v~ Smaller Partians
v Glickles v Chickpea Fries
v Hyper Local Beer & v Upaycling

Wine v~ Savoury Sweets
v Burger Quesadillas ‘éMUtha”S
v Gourmet Jello sourdough

v~ Gochujang




COOKING METHODS & EQUIPMENT

EMERGING DEVELOPING EXISTING
v Micro-restaurants v Sous vide v Carmelized
“;\T/Er_ .)(:mlx v Fermentation v Braising
|
v Grill pans v Culinary Travels

v~ Grocerants







TO DO LIST. .. TO COOK WHAT'S NEW
TO COOK WHAT'S BEST

10 INSPIREWHAT S NEXT
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#1 Be Inspired
#2 Create Great Food

#3 Gather around www.culinaryconcierge.ca
the table to eat Cullnary taste@culinaryconcierge.ca
concierge _——

TATSE! TASTE! TASTE!



