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The anticipated food trends for 2023 are
poised to have a profound impact on the
food industry and our  dietary choices. 
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President’s
Message

REVOLUTIONIZE
HOSPITALITY FOR
TOMORROW!
Dear Members, 

I wanted to bring a definite thought process to light in our October edition of
FAIC since we are working Pan India and a small difference in our approach to
work will make a fundamental difference in results. With the much-awaited FAIC
AGM meeting being held on October 4, 2023, I, as President of FAIC, am absolutely
excited about how we can make more milestones workable in the coming months.
With this AGM meeting, my fellow hospitality business community will have insight
into what we have worked on until now and where we are headed by the end of
2023.

My thought this month would be: How can you revolutionize your business in
hospitality in a new way? We all may have been doing catering services for
decades, and that always needs a fresh approach from time to time. As 2023 is
coming to a close within a couple of months, let’s bring in an open approach for
change in business and customer service. Do you know that every relationship
feels empowered and life-worthy when it has value? You appreciate your family,
and they in turn appreciate the efforts you make for them. Instead, if you work
hard and give them all they want financially, but with no smile absolutely on your
face, where is the connection of love? If sincere relationships are lost just by fo-
cusing on your responsibility, consequently, a sustained relationship is also lost.

Groundbreaking Connect Essence
Hence, with this edition, I project the concept that customer service should be

revolutionized in an aesthetic manner. India is a land of innumerable cultures in
food, dress, festivals, and traditions. Use these concepts in the way you connect
with families, societies, marriage functions, corporate events, and much more.
The more you connect, the better relationships will be built with your customers.
Each of us must have realized that business is always a cycle and understand that
it will never be smooth 365 days a year. Each situation will be a lesson, and I
strongly request that my FAIC catering community learn from them. There is an
opportunity in every dip-and-up phase. We just need to be open to this change.

Winding up, all of you can approach me for any kind of thought process that
you need to discuss. If your ideas are taken to the pan-India level for FAIC, every-
one will benefit from this. Have a knowledgeable time spending time in our mag-
azine, gain insights, and let’s grow FAIC together.

“Food served never
changes; the way it
is served with care,
service, and 
mindset is what has
to change.”

Narendra 
Somani, 
President, FAIC.
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Editorial

FROM THE 
EDITOR’S DESK
Dear Members, 

The catering sector is explored from many different angles in this issue. In-
depth coverage of catering, food, and related disciplines from a domestic and in-
ternational viewpoint is provided. We've embarked on a mission to provide our
audience with not only cutting-edge business intelligence but also enticing op-
portunities.

Any major merger or acquisition is one of the few occurrences in business that
may spark the interest of the whole market. Suppliers, partners, purchasing
groups, and consumers on both sides are awash in thought as they examine the
far-reaching consequences of this merger and how it will affect their own personal
interests in the aftermath of such a major agreement.

A compound annual growth rate (CAGR) of 12.58% is predicted for the food
service industry in India from 2023 to 2028. This increased trend is indicative of
the growing interest in and demand for a variety of restaurant cuisines among In-
dian customers. With the Indian market on the rise, restaurants, and other food
service providers have a great chance to succeed and meet the rising needs of In-
dian customers. In this context, "food services" refers to all that high-end restau-
rants and bars provide. Restaurants like this put forth extra effort to ensure that
diners have a pleasant experience. These restaurants and meal delivery services
are committed to meeting the needs of customers with sophisticated tastes,
whether they like to dine in, order in, or pick up their cuisine.

There are a few major movements happening in the Indian food service industry right
now. These movements significantly affect the restaurant business as a whole by changing
the way consumers eat out. The phenomenal expansion of India's food and drink sector
can be traced back to customers' increasing need for unique and creative menu options
that meet their specific nutritional, financial, and aesthetic needs. The booming food serv-
ice industry throughout the nation may thank this trend for its success.

The proliferation of eateries, including cafés, restaurants, and quick-service
restaurants (QSRs), that prioritize speed and efficiency in serving high-quality
food has contributed to this pattern. The introduction of healthier fast-food
choices, along with Generation Y's shifting desire for RTE and on-the-go meals
and drinks owing to hectic work schedules, is also driving industry expansion.

As home access to high-speed internet has become more common, so has the
convenience of using e-commerce and online shopping platforms to place takeout
orders. Several factors have contributed to a more optimistic picture for the na-
tional market. Numerous factors, such as rising disposable incomes, improved
distribution techniques, and the growing popularity of socializing in bars and
restaurants, support this optimistic forecast.

Successful companies understand the importance of market segmentation.
Businesses may learn more about their customers and more effectively reach
them by segmenting the market.

Good Wishes, 

Successful 
companies 
understand the
importance of
market 
segmentation.
Businesses may
learn more about
their customers
and more 
effectively reach
them by 
segmenting the
market.

Srinivasan G.
Chari
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T
he food industry is poised
for substantial changes
and breakthroughs in
2023. The increasing sig-
nificance of health, sus-
tainability, and

convenience is evident in consumer
preferences and global trends. The ob-
served change is widespread and not
limited to India.

Rising expenses, increasing climate
concerns, and growing global conflicts
have dampened expectations. The culi-
nary trends of 2023 are defined by a
focus on simplicity, adaptability, nov-
elty, and creativity.

Mr Narendra Somani, President,
FAIC, alluded that  “The anticipated
food trends for 2023 are poised to have
a profound impact on the food industry
and our dietary choices. Technological

advancements will influence food
trends in the future. The incorporation
of cutting-edge technologies like 3D
printing and lab-grown meat has the po-
tential to significantly enhance the effi-
ciency of food production.”

Objective Reasoning
No apparent signs of resentment

were observed. The following assess-
ment is objective and free from any per-
sonal animosity or bias. The resurgence
of psychedelic artwork from the 1970s
is influencing the food and packaging
industries, which is resulting in the
adoption of vibrant and natural color
schemes. Contemporary consumers
have an inherent inclination towards in-
novative, audacious, and organic food
items, often without conscious aware-
ness.

The anticipated
food trends for
2023 are poised to
have a profound
impact on the food
industry and our 
dietary choices.
Technological 
advancements will
influence food
trends in the future. 

"SPICING UP
THE INDIAN

CATERING
INDUSTRY"



The analysis delves into the current
trends that dominate both Indian and in-
ternational cuisine. The emergence of
food trends in recent years has had a sig-
nificant impact on how we consume and
enjoy our meals. This analysis delves into
the current culinary trends that are mak-
ing waves in India and across the globe,
focusing on their significance in today's
society.

By the year 2023, a multitude of inno-
vations and groundbreaking advance-
ments will have had a profound impact on
various facets of our culture.

Culinary Dynamism
Mr Deepak Sanghvi, Coordinate Sec-

retary, FAIC, Five Star Caterers, Rajkot,
Gujarat said, “The culinary landscape of
India is poised to exert a significant influ-
ence on cutting-edge developments in
the realm of gastronomy by the year

2023. In India, a notable shift is occurring
as more and more individuals place a
greater emphasis on their well-being and
actively pursue sustainable, enduring im-
provements to their health.”

The nutritional value and distinct fla-
vor profiles of ancient grains have cap-
tured considerable attention in recent
times. The cultivation of these cereals
dates back several centuries and may
even extend over thousands of years.

The increasing global demand for an-
cient grains and ingredients is antici-
pated to transcend geographical
boundaries, reaching far beyond the bor-
ders of India. Millet, amaranth (also
known as Ramdana), and quinoa have
been widely acknowledged as exception-
ally nutritious staples in traditional diets
for a considerable period of time. People
who have been diagnosed with celiac dis-
ease can safely include these grains in

their diet without worrying about any
negative impact on their health.

In recent times, there has been a no-
table upswing in the widespread appeal
of utilizing locally sourced ingredients in
the realm of culinary creations. The em-
phasis is placed on using local ingredi-
ents rather than sourcing them from
faraway places.

Exploring Vibrant
Indian Markets

The markets in India and other regions
are expected to experience a significant
increase in demand for seasonal and re-
gionally produced goods. In recent times,
there has been a noticeable shift in the
food industry towards greater trans-
parency. Offering customers comprehen-
sive information about the sources and
production methods used to create their

Cover Story
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food is a key component of this move-
ment. The growing popularity of this con-
cept can be attributed to the prevailing
trend of consumers opting for locally
sourced food.

The growing inclination towards local
food systems, exemplified by the rise of
farmer markets and community-sup-
ported agriculture (CSAs), holds signifi-
cant promise for these sectors. There has
been a notable transformation in the food
industry as it increasingly embraces the
use of cutting-edge proteins. The market
has witnessed the emergence of novel
protein sources, including plant-based
proteins, farmed meat, and insect agri-
culture.

The increasing concern for the envi-
ronment and its impact on animal agricul-
ture has led to a substantial surge in
consumer demand for plant-based meat
substitutes. Protein-rich alternatives to
meat, such as tofu, tempeh, and seitan,
are derived from soy and wheat.

The Indian restaurant industry is
poised to witness a surge in the adoption

of takeout and delivery services. The
market for ready-to-eat meals, pre-cut
vegetables, and pre-cooked components
is experiencing a significant surge in
demand.

The increasing trend toward fer-

mented foods can be attributed to their
potential positive impact on health and
their distinct and enticing flavors. The
consumption of fermented foods is pre-
dicted to witness a surge in India and
other regions, primarily owing to their
preservation technique, which entails the
enzymatic breakdown of carbohydrates
via fermentation. Foods that have under-
gone fermentation, like yogurt, kefir, kim-
chi, and pickles, present a remarkable
blend of delightful flavors and promising
health advantages that are hard to
match.

Potential Benefits:
Enhancing 
Absorption & Rein-
forcing Immunity

These dishes are rapidly gaining pop-
ularity due to their purported digestive
and overall health benefits. Fermented
foods like idli, dosa, and pickles hold a
significant place in the Indian culinary tra-

Consumers are 
becoming more 
adventurous in
their culinary
choices, seeking
out unique flavors
and experiences. 
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dition. Traditional dishes, once beloved by past generations, are
experiencing a remarkable resurgence in popularity. This re-
newed interest can be attributed to the perceived health advan-
tages associated with these time-honored culinary creations.

Comparative Regional Cooking
Embarking on a Journey: The culinary traditions of a region

are a mirror that reflects its rich history, unique geographical
features, and bountiful agricultural offerings that shape its iden-
tity. Through the exploration of regional cuisine, one can embark
on a journey to unravel the cultural heritage deeply rooted in the
flavors and dishes of a particular area. Within the subsequent
pages of this edition's cover.

The growing trend of seeking out distinctive and authentic
flavors has resulted in a surge in the desire for traditional cui-
sine. There is a projected increase in the worldwide demand for
Mediterranean, Asian, and Latin American flavors. The prolifer-
ation of Korean restaurants and cafes worldwide, including in
India, can be attributed to the remarkable rise in popularity of
Korean dramas and music, commonly known as K-pop.

Food Sector: Emerging Force
& Anticipated Rise

The advent of plant-based dairy alternatives has the potential
to revolutionize the food industry in a significant way.

The anticipated surge in demand for dairy-free alternatives
in the coming year can be attributed to the escalating popularity
of plant-based diets. The market for milk alternatives is witness-
ing a surge in demand from lactose-intolerant individuals and
vegans who seek healthier and more eco-conscious options.
Soy, almond, and oat milk have emerged as popular options in
the expanding market.

Superfoods are renowned for their remarkable health bene-
fits, thanks to their abundant reserves of essential nutrients
such as vitamins, minerals, and antioxidants. In the upcoming
year of 2023, there is a projected surge in the widespread appeal
of a diverse range of superfoods. The increasing focus of con-
sumers on their health has resulted in a surge in demand for nu-
trient-rich and functional foods.

T h e
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consumption of sea-based superfoods
like sea moss, nori, and seaweed is expe-
riencing a surge in popularity thanks to
their abundant nutrients and diverse
range of health advantages.

The widespread utilization of Ashwa-
gandha in Ayurvedic medicine can be at-
tributed to its renowned adaptogenic
properties, which have been recognized
throughout history. The plant has a long
history of usage due to its alleged ability
to assist the body in effectively managing
stress for a prolonged duration.

The Peruvian maca, a type of root veg-
etable, is highly coveted for its well-

known reputation as a
natural energy booster. The
organic compound

serves as a viable substitute for caffeine.
Black garlic, a type of garlic that has

undergone fermentation, has become in-
creasingly popular due to its remarkable
anti-inflammatory and antioxidant char-
acteristics.

The chaga mushroom is renowned for
its remarkable antioxidant content and
its ability to effectively combat inflamma-
tion. Ongoing research is currently ex-
ploring the potential of these chemicals
in the fields of cancer and cardiovascular
disease treatment.

The moringa tree, renowned for its ex-
ceptional nutritional properties, is native
to both India and Africa. The incorpora-
tion of the "miracle tree" into plant-based
diets has become increasingly popular
due to its abundant vitamins, minerals,
and antioxidants.

The açai berries, hailed as a superfood
from the Amazon rainforest, are abun-
dant in antioxidants, anti-inflammatory
compounds, and beneficial fats. The
widespread appeal of açai can be attrib-

The effect of 
inflation on 
purchasing power
does not 
discourage the
trend of
premiumization. 
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uted to its remarkable abundance of di-
etary fiber. This exceptional characteris-
tic has positioned it as a highly coveted
ingredient in a variety of culinary cre-
ations, such as smoothies, bowls, and di-
etary supplements.

Spirulina, a highly popular microalga,
is renowned for its exceptional protein
content and impressive antioxidant prop-
erties, making it a sought-after nutri-
tional supplement among consumers.

The rising popularity of monk fruit as a
natural sugar substitute is anticipated, par-
ticularly among individuals following low-
and high-carbohydrate diets. This can be
attributed to its remarkable characteristic
of being completely calorie-free.

Unveiling the 
Remarkable
Progress

Mr Narendra Somani elucidated that,
“In the year 2023, we are witnessing re-
markable progress and transformative
changes that are profoundly impacting dif-

ferent facets of our surroundings. A con-
stant stream of new innovations character-
izes the constantly changing landscape of
technology. In recent years, there has been
a discernible change in the way alcohol is
consumed, not only in India but also in
other parts of the world. This research in-
vestigates the influence of global and re-
gional factors on the alcohol market. India's
alcohol consumption regulations have been
progressively easing, defying their tradi-
tionally conservative market image. Indian
supermarkets now offer a wide selection of
alcoholic beverages, showcasing a diverse
range that includes beer, tequila, gin, and

whiskey. The surging popularity of these
beverages can be attributed to their exqui-
site taste.”

Moreover, the market is currently wit-
nessing a notable upward trajectory, prima-
rily driven by the introduction of captivating
new alternatives. The distilleries in the re-
gion have responded to the growing de-
mand for locally made spirits by introducing
a captivating array of new products. The of-
ferings include thorough examinations of
the distillation process, delightful combina-
tions of food and drinks, and enlightening
excursions. The global market for sour bev-
erages, including popular options like kom-
bucha, miso, and sake, is expected to
witness substantial growth in the near fu-
ture. These beverages are renowned for
their unique fermentation processes and
the numerous digestive benefits they offer.
The increasing trend of craft beers, gins,
sake, and soju with a unique local touch in
India and around the world is indicative of a
rising consumer preference for exploration
and a willingness to embrace new and ex-
citing experiences.

2023: Brace 
Yourself for an
Electrifying Year

The anticipated food trends for 2023 are
poised to revolutionize the food industry
and reshape our dietary preferences. The
rapid advancement of technology will have
a profound influence on future trends in the
culinary world. Due to the introduction of
ground-breaking technologies like 3D print-
ing and lab-grown meat, the food manufac-
turing industry is on the verge of a
remarkable transformation. These innova-
tions have the power to revolutionize the
way food is produced, opening up new pos-
sibilities and reshaping the industry as we
know it. The fusion of artificial intelligence
and blockchain technology is on the verge
of revolutionizing the food industry.

The study projects
a notable increase
of 26% in the 
proportion of 
individuals cooking
at home by the year
2023.
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CATERING TRENDS:
FUTURISTIC PATH

A
s we eagerly turn our gaze to-
wards the horizon of 2023, we
find ourselves filled with antic-
ipation for the exciting ad-
vancements that lie ahead in
the realm of catering. It is cru-

cial to prioritize the long-term sustainability
and viability of a project or endeavor.

Prosperous Culinary
Impressions

In the upcoming year of 2023, there is
great anticipation for the continuation of in-
troducing innovative and prosperous culinary
concepts. The principles of travel, climate-
friendly dining, and healthy eating will likely

Interestingly, the year 2023 holds great promise as we eagerly 
anticipate the emergence of several captivating catering trends

that are set to make a significant impact. The remarkable qualities
of these tendencies are bound to impress diners and 

establish a fresh benchmark for excellence within the restaurant
industry.
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drive significant advancements in the food
industry in 2023.

These three factors are set to shape the
future of food and bring about transforma-
tive changes in the way we eat and experi-
ence culinary delights. From innovative
travel-inspired dishes to sustainable dining
practices and a growing emphasis on nu-
tritious options, the food business is
poised for a remarkable evolution in the
coming year. These elements will have a
significant impact on culinary trends in the
upcoming year.

Pioneering Rapid
Phase

Due to the improving global situation,
the catering industry is currently going
through a rapid phase of innovation. Food
trends have a remarkable ability to elicit in-
tense emotions from those who either em-
brace or reject them. The culinary world is
expected to maintain its success in the
coming years, with a few unexpected ele-
ments thrown into the mix. The upcoming
year of 2023 is expected to witness note-
worthy advancements in the food sector.

An undeniable emerging trend is the
growing curiosity among individuals re-
garding the origins of their food. With a
growing awareness of health and a desire
for knowledge about the components and
methods involved in food production, con-
sumers are increasingly seeking trans-
parency in the food service industry.

Climate Change: 
Results Across the
Board

Climate change has far-reaching
consequences that extend beyond the
boundaries of the natural world, particu-
larly when it comes to the food sector.
In recent times, there has been a
growing recognition among busi-

nesses about the significant impact they
can have in addressing the issue of global
warming.

In the current landscape, it is crucial for
businesses to embrace responsibility and
actively contribute towards mitigating the
imminent catastrophe. There is a growing
recognition of the importance of offering a
dining experience that is unique and rep-
resentative of the surrounding environ-

ment and culture. Not only does this
method enhance efficiency in the kitchen,
but it also enhances the dining experience
for the consumer. When considering the
preparation of a meal, it is advisable to se-
lect ingredients that are easily accessible
and suitable for the current season.

Admirable Responses
to Challenges

Choosing to source products locally is
not only a commendable response to the
challenges posed by climate change, but it
also signifies a significant stride towards
achieving sustainability. One way to con-
tribute to the greater good is by engaging
in responsible ingredient procurement.
This involves collaborating with suppliers
who possess a keen awareness of their en-
vironmental impact.

By doing so, we can ensure that the in-
gredients we acquire are sourced in a sus-
tainable manner. Another significant step
towards promoting the greater good is by
actively reducing food waste. This can be
achieved through various measures, such
as implementing efficient inventory man-
agement systems and encouraging mind-
ful consumption practices.

By minimizing food waste, we not only
conserve valuable resources but also con-
tribute to the overall well-being of our en-
vironment. In summary, by prioritizing
responsible ingredient procurement and
taking measures to cut down on food

waste, we can make a positive impact
on the greater good.

At Food Affairs, our unwavering
dedication lies in the preservation of
the environment, as we wholeheart-

edly embrace sustainable business
practices that prioritize the well-being of
our planet. We are committed to various
aspects of our operations, which include

our approach to sourcing and packag-
ing our products. In an effort to 

In the upcoming
year of 2023, 
there is great 
anticipation for the
continuation of 
introducing 
innovative and
prosperous
culinary concepts
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contribute to both the environment and the
community, we are actively seeking to pur-
chase a wide range of ingredients from local
sources.

Market Resurgence
In recent times, there has been a resur-

gence in the popularity of early 2000s fash-
ion. People are actively engaging in
conversations and sharing content that
evokes nostalgia and brings back memories
from that era.

This trend is reviving an appreciation for
home cooking and a longing for simpler,
happier times. The preference for consum-
ing foods with familiar flavors stems from a
deep-rooted desire for nostalgia and com-
fort. These flavors not only bring pleasure
to our taste buds but also evoke nostalgic
memories of moments cherished in the
comfort of our homes.

Flavor Combinations &
Popular Choices

The combination of sweet and salty fla-
vors has been a popular choice for quite
some time. However, there has been a no-
ticeable trend towards incorporating savory
and salty elements in culinary pairings. The
combination of these two elements adds a

captivating and diverse flavor profile to
foods.

In the past few years, there has been a
noticeable trend towards the blending and
integration of various culinary traditions

and styles. In addition to introducing new
and innovative food concepts and cuisines,
there is a growing trend toward blending el-
ements from various culinary traditions. Ex-
ploring novel culinary creations and
innovative techniques in the kitchen has
captivated the hearts and minds of count-
less individuals, offering them a wellspring
of inspiration and sheer delight.

Due to the continuous pursuit of en-
hancement, numerous renowned recipes
have emerged, each possessing its own dis-
tinct style and allure. It is imperative for in-
dividuals to cease their resistance to fusion
and instead adopt a mindset of embracing
glocalization as the prevailing norm.

Promising Times
Ahead

The upcoming year holds great intrigue
as we witness the unfolding of values such
as openness, originality, adaptability,
safety, and sustainability within the food
service sector.

Catering Services
Market Outlook

The study India Catering Services Mar-
ket Outlook to 2027F, Ken Research Report,
offers a comprehensive examination of the
potential for growth in India's catering serv-
ices industry. The paper provides a compre-
hensive account of the evolution of the
business sector, tracing its origins to the
present era. Furthermore, the report pro-
vides a comprehensive analysis of the mar-
ket's financial size.

Different product configurations and the
preferences of various consumer groups
are just two examples of the many factors
that affect the diverse market for this prod-
uct. This analysis delves into the factors
that drive the growth of the market as well
as the supporting elements that contribute
to its expansion.

Additionally, any potential obstacles that
may hinder this growth are thoroughly 

The food 
business is
poised for a 
remarkable 
evolution in the
coming year.
These elements
will have a 
significant 
impact on 
culinary trends
in the upcoming
year.
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examined. The analysis provided encom-
passes a comprehensive examination of both
end users and the industry as a whole. Addi-
tionally, it digs into the prevailing trends that
are influencing the adoption of this product,
along with an assessment of the regulatory
landscape surrounding it. Furthermore, it of-
fers insights into the competitive landscape,
including the current level of competitiveness
and the market shares held by key competi-
tors.  For each market subset, this research
provides forecasts and advice from industry
professionals.

The overview provides a comprehensive
analysis of the current market situation.
The analysis encompasses various aspects
such as market size, growth rate, trends,
and other relevant factors.

Fruitful Market Growth:
Research Resonate

Ken Research has projected that the catering
services market in India is expected to witness
significant growth in the coming years. Their
analysis suggests that the market value is antic-
ipated to nearly double

from its 2017 figure, and then reach a substantial
amount by 2022. This growth is indicative of the
increasing demand and potential opportunities
in the catering industry in India. Moreover, it is
projected that by the year 2027, there will be fur-
ther expansion in this sector, presenting a poten-
tial worth of billions of dollars. Along with an
increase in both domestic and foreign tourism,
the growth of shopping centers and educational
institutions has been the driving force behind
this expansion.

Earlier, Ken Research projected that the
catering services market in India is expected
to experience significant growth between
2017 and 2022. The market value was antici-
pated to nearly double, increasing from ap-
proximately USD 1 billion to USD 1 billion
during this period. Likewise, the market is pro-
jected to experience continuous growth, pre-
senting a promising opportunity valued at
several billion dollars by 2027.

Cuisine and Diet Trends
The increasing trend of vegetarian and vegan

diets in India has resulted in significant growth in
the catering industry within the country. The cater-

Catering & Culinary
Insights
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When 
considering the
preparation of a
meal, it is 
advisable to 
select 
ingredients that
are easily 
accessible and
suitable for the
current season.
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ing industry has observed a noticeable change in
consumer preferences, prompting companies to
offer a wide range of innovative and enticing
menu options. The entire catering industry is ex-
pected to be impacted by the growing popularity
of vegetarian and vegan food options.

In order to operate a food catering com-
pany in India, it is necessary to obtain a li-
cense from the Food Safety and Standards
Authority of India (FSSAI). This license is re-
quired for all activities related to the handling,
storing, packing, processing, and serving of
food, including catering. This agreement en-
compasses both prepared meals and un-
processed ingredients for cooking purposes.

Substantial Growth of
Market Sectors

Through a careful examination of these
trends, we can gain valuable insights into the
current state of each sector and identify areas
that have potential for growth and enhance-
ment. In 2022, the contract catering industry
in India was characterized by a predominant
reliance on one-year contracts, which consti-
tuted the major source of revenue
within this sector.

Clients priori-
tize catering

services that offer the utmost quality when
making their initial choices. Many cus-

tomers opt to renew their contracts on
a yearly basis
after a satisfac-
tory experience
with the service

provided over
the course of
one year.

A s s e s s -
ing the require-
ments and
preferences of
the target audi-

ence is of utmost
importance. Understanding the

target audience for your service or
product is crucial. The catering serv-

ices business has experienced a no-
table boost in revenue thanks to the

event and wedding sectors, which account for
a significant portion of its overall revenue
share.

The food catering sector in India is ex-
pected to experience significant growth due
to the rising number of shopping centers,
schools, businesses, institutions, IT parks,
industries, and hospitals in the country.
These developments present promising op-
portunities for expansion in the industry.

There is a significant amount of interest
and speculation surrounding the predic-
tions for the future. This fascinating subject
has captivated people from various back-
grounds and professions.

Catering Sector Poise
India's catering sector is poised for rapid ex-

pansion in the coming years. The projected
growth in the events industry, particularly in the
B2B sector, will be the main driving force behind
the expansion. In recent years, there has been a
significant improvement in the catering options
available at business functions. The popularity
of veganism and the preference for green foods
in Indian cuisine are two examples of how the
growing health consciousness is significantly in-
fluencing consumer preferences. The rise in con-
sumer demand for food has led to a notable
expansion in the catering industry.

Furthermore, the demand for catering
services is expected to rise due to factors
such as busy schedules and the chal-
lenges associated with cooking meals at
home. The anticipated growth of the
catering service market can be attributed
to the increasing adoption of innovative
and unique food offerings by hotels and
restaurants.

The market is expected to grow as busi-
nesses increasingly recognize the benefits
of leveraging technology to improve their
services and reduce customer wait times.
The demand for specialized catering serv-
ices in India's developing areas is on the rise
due to the growing presence of international
firms.

In addition to 
introducing new
and innovative
food concepts
and cuisines,
there is a 
growing trend 
toward blending
elements from
various culinary
traditions.
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In the ever-evolving world of the catering and food 
industry in India, staying ahead of the trends and 

garnering insights from experts is crucial for success. 

EXPERT INSIGHTS

U
nderstanding the opinions
and views of industry ex-
perts can provide valuable
guidance and help navi-
gate the challenges faced
by businesses in this com-

petitive sector.

The demand for top-notch catering
services at various events and functions
has increased dramatically in recent
years, driven in part by rising disposable
income, changing lifestyles, and other
factors. There is a range of perspectives
among experts regarding the overall

business landscape within this sector.
Let's examine a handful of them.
Lucrative Market Potential:
Renowned industry professionals assert
that the catering industry in India pres-
ents an abundance of promising
prospects, owing to the nation's vast pop-
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ulace, eclectic gastronomic inclinations,
and a burgeoning array of social and cor-
porate gatherings. It is recommended
that catering businesses direct their at-
tention towards niche markets in order to
differentiate themselves from competi-
tors. These niche markets may include
wedding catering, corporate events, or
specialized cuisines.
Ever-growing Industry: In the ever-
growing catering industry, the signifi-
cance of quality and innovation cannot be
overstated. As competition intensifies,
experts stress the need for catering busi-
nesses to prioritize these two crucial ele-
ments. It is recommended that catering
businesses prioritize delivering excep-
tional food and services, introducing
fresh and captivating menu choices, and
incorporating inventive presentation
techniques to maintain a competitive

edge. Embracing Technology: Industry
experts strongly advise catering busi-
nesses in India to embrace technology-
driven solutions in order to optimize
operations, elevate customer engage-
ment, and boost productivity. Incorporat-
ing online platforms for bookings, mobile
apps for menu selections, and digital
marketing for showcasing services are
recognized as highly effective strategies
for attracting and retaining customers.
Regulatory Compliance: The cater-
ing industry in India must adhere to a
range of stringent regulations concerning
food safety and hygiene. Experts empha-
size the importance of adhering to these
laws in order to preserve your company's
reputation and trust. It is recommended
that catering businesses prioritize invest-
ing in staff training, implementing rigor-
ous food handling practices, and

The demand for
top-notch catering
services at various
events and 
functions has 
increased
dramatically in 
recent years

Food, Chat & 
Showcase



acquiring the necessary licenses to en-
sure full compliance with legal obliga-
tions.
Collaborations and Networking: In
order to broaden your business's horizons
and open up new possibilities, catering in-
dustry experts highly recommend engaging
in collaborations with venues, event plan-
ners, and other service providers. By form-
ing partnerships and building a strong
network, you can significantly expand your
reach and increase the number of opportu-
nities that come your way. Industry events,
professional associations, and networking
are recommended as effective strategies
for establishing robust relationships and
acquiring valuable referrals.

Experts unanimously concur that the
catering industry in India possesses im-

mense potential for exponential growth
and a resounding triumph. Thriving in a
competitive market demands a strategic
approach, unwavering commitment to
quality and innovation, seamless integra-
tion of technology, strict adherence to
regulations, and proactive networking.

This section delves into the experts'
perspectives on the catering and food in-
dustry in India, discussing prevalent
trends and offering valuable insights for
those seeking to thrive in this dynamic
market. Read on to gain a deeper under-
standing of the industry and uncover the
expert views that can shape your busi-
ness strategy. It's their depth of knowl-
edge that offers their discerning
perspectives on a range of highly specific
and intricate questions posed to them.
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As competition 
intensifies, experts
stress the need 
for catering
businesses to 
prioritize these two
crucial elements.
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Ajay Jain, 
Chairman of FAIC, 

Madhya Pradesh Zone,
and JMB Farms, 

provided his response to
the questions posed.

What is the most important
thing for a catering business?
Providing outstanding customer serv-
ice. In the realm of catering, food un-
doubtedly takes center stage.
However, it is imperative for a caterer
to recognize the paramount impor-
tance of delivering exceptional cus-
tomer service in order to triumph in
their endeavors. As a professional
caterer, you will have the privilege of
providing your clients with a unique
dining experience in the comfort of
their own surroundings, allowing you to
venture beyond the traditional bound-
aries of the culinary world.

This concept is applicable to a wide
range of service-oriented industries,
with a particular emphasis on the
catering sector. Customers have a
strong desire to be treated with a level
of hospitality and attention that is on
par with the experience they would typ-
ically receive in a restaurant. Please en-

sure that you reach out to us at least
one week in advance of the event so
that we can discuss the specific details.

The 7 Ps, namely product, price,
promotion, place, people, physical evi-
dence, and processes, are essential
components that form a comprehen-
sive marketing framework. By strategi-
cally addressing each of these
elements, businesses can effectively
connect with their target audience and
generate sales.

Becoming a successful catering
professional necessitates a combina-
tion of rigorous training and unwaver-
ing dedication, much like any other
profession. Caterers encounter unique
challenges that are typically not en-
countered by chefs, despite the simi-
larities between their roles. Caterers
possess a multifaceted skill set that ex-
tends beyond their culinary expertise,
encompassing a strong acumen in
business management. With their 
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expertise in marketing and customer rela-
tions, they are able to guarantee the suc-
cess of your event.

While catering encompasses a multitude
of elements, it is undeniable that the cen-
terpiece is the food. It is important to note
that the notion of relying on an extravagant
venue and stunning decorations to make up
for subpar food is a misconception. Guests
have a keen ability to discern when meals
are served at a low temperature, lack the
desired taste, or have been inadequately
prepared. Engaging the services of a pro-
fessional catering company equipped with
skilled and seasoned chefs guarantees a
flawlessly executed event. An experienced
caterer consistently provides outstanding
meals and ensures perfection from the very
beginning.

The development of robust interper-
sonal skills is of utmost importance when it
comes to achieving success in both per-
sonal and professional relationships.

Experienced caterers are well-equipped
with an array of menu concepts to offer
their clients. An experienced caterer will
work closely with clients to develop a per-
sonalized menu that perfectly suits their
event. At Hodel's Country Dining, we are
dedicated to offering a menu that is tailored
to our customers’ preferences and offers a
wide range of options to choose from.

The possession of effective manage-
ment skills is crucial for achieving success
in any organization. Leadership skills en-
compass the aptitude to effectively guide
and inspire a team, make well-informed de-
cisions, and communicate with proficiency.

A highly skilled caterer adeptly manages
a team of talented cooks, staff, servers, and
hosts to guarantee the flawless execution
of your event. Effective teamwork relies
heavily on collaboration among team mem-
bers. When planning an event, it is of ut-
most importance to consider various
aspects such as place settings, food safety
(including allergies), schedules, decor,
menu items, and other significant

What does the future hold for the
catering business in India and
worldwide? How are the struc-
tures laid out and how do they
function, exactly?
The Indian catering services market is
poised for significant growth in the coming
years. The B2B events sector is experienc-
ing significant growth, which can be attrib-
uted to various factors. One such factor is
the increasing availability of food and bev-
erage services at corporate events.

Catering businesses in India have proven
to be lucrative ventures due to their low ini-
tial investment requirements, making them
particularly appealing for homemakers
seeking entrepreneurial opportunities. Ac-
cording to an analysis of the catering indus-
try, it is projected that the global catering
market will experience a compound annual

growth rate (CAGR) of 3.88% from 2017 to
2022. The catering industry in India is pro-
jected to experience an annual growth rate
of 25–30%.

Starting a small catering business is an
attainable goal for individuals interested in
hosting intimate ten-person dinners or
larger 25–50-person parties. Establishing a
firm is a crucial step towards fostering
growth and expanding the ability to cater to
a larger customer base. Catering services
are essential for a wide range of events, in-
cluding charitable gatherings, social func-
tions, celebratory occasions, and even
somber moments of mourning. Home
catering has become increasingly popular
in recent times.

The potential of the Indian catering busi-
ness is substantial.

Catering services are commonly sought
after for a variety of special occasions, in-
cluding birthday parties, weddings, anniver-
saries, and corporate events. Various
establishments, including amusement
parks, corporate events, hotels, hospitals,
pubs, and more, may offer food services.
The Indian market shows significant poten-
tial for growth.

The festival season in India presents a
lucrative opportunity for caterers to expand
their business as individuals host gather-
ings and extend invitations to their loved
ones. Organizers often require the services
of a professional caterer to provide delec-
table cuisine for festivals and events.

Indian weddings can also be a lucrative
opportunity for caterers. Wedding cuisine
often incurs significant expenses for cou-
ples and their families. Individuals often or-
ganize and host birthday celebrations and
gatherings for their feline companions in
the comfort of their own homes. Instead of
preparing meals themselves, individuals
often opt to hire professional caterers for
such occasions.

When it comes to corporate events that
involve food, the services of professional
caterers are essential. This presents an 

Embarking on a
catering business
in India has the 
potential to be a
highly lucrative
and rewarding 
endeavor.



excellent opportunity for caterers to gener-
ate revenue. Similarly, there are numerous
other events and gatherings that require
the services of a professional caterer. Em-
barking on a catering business in India has
the potential to be a highly lucrative and re-
warding endeavor.

Is the catering business profitable
in India?

Certainly, there is potential for signifi-
cant profitability. Given the relatively low in-
vestment requirements of this company, it
is important to acknowledge the high level
of competition in the market. Achieving
success in such a competitive landscape
can be challenging without adequate prepa-
ration and strategic planning. 

In India, the average compensation for
catering services is approximately 
300,000 per year or  120 per hour. The ini-
tial salary offered is  216,000, while expe-
rienced professionals have the potential to
earn up to  867,500 annually.

The estimated cost of establishing a
catering company in India is approximately
Rs. 20 lakh. This amount covers various ex-
penses such as initial fees, kitchen rental,
transportation, licensing, and obtaining
necessary approvals. The budget can be
tailored to meet individual needs and pref-
erences.

The projected growth of the Indian food
service market from 2022 to 2028

The projected value of the Indian food-
service market for the year 2022 is esti-
mated to be around 41 billion US dollars.

Commercial canteens, restaurants,
cafés, and similar establishments are avail-
able to cater to the needs of students, em-
ployees, and guests. Industrial and college
canteens that exclusively cater to person-
nel operate at a break-even point.

Factors to consider when design-
ing a menu

The lunch cycle is typically regular, en-
suring that employees have a consistent

time to enjoy their meals. However, it is
worth noting that the canteen selection is
somewhat limited in terms of variety and
options available.

When it comes to food preparation, nu-
trition is a crucial factor that needs to be
taken into consideration.

The service is offered at a fair and af-
fordable price.

A small kitchen staff can quickly create
efficient and streamlined menus.

Specific menus are often curated for
events such as festivals, gatherings, and
celebrations.

The practice of volume feeding in India
The differentiation between small-

scale and large-scale food production
lacks clarity. There are several similar-
ities among various food standards,
ideas, and practices. Quantity food out-
put is commonly defined as the prepa-
ration of 25 or more servings intended
for volume feeding. According to re-
search conducted by the National
Restaurant Association, food service
units can be classified into two distinct
categories.

Commercial businesses are establish-
ments that are accessible to the general
public, operate with the intention of gener-
ating profit, and often offer various ameni-
ties or dining options.

Non-commercial food service opera-
tions encompass a range of sectors, includ-
ing schools, industrial settings,
non-commercial employee feeding, educa-
tion, government, and institutional estab-
lishments. The second category
encompasses various food services pro-
vided in schools, colleges, hospitals, trans-
portation systems, armed forces
establishments, industrial sites, and penal
facilities. These services are often operated
with the primary goal of meeting the needs
of the respective institutions rather than
generating profits or achieving financial
equilibrium.

What is the nature and diversity
of the catering business and mar-
ket in the present scenario?

Diversity within the hospitality industry
entails acknowledging, appreciating, and
harnessing the unique qualities of both your
staff members and clientele to enhance the
overall experience for all individuals in-
volved.

How does the market for domesti-
cally operated catering busi-
nesses (small and big) differ from
that of big restaurants and ho-
tels?

Catering management primarily centers
on the meticulous planning and flawless ex-
ecution of events, while hotel management
places a strong emphasis on the efficient
operation of the establishment and ensur-
ing utmost guest satisfaction. Catering
management provides cooks with in-
creased opportunities for food and menu
development.

Catering courses primarily focus on the
art of preparing food and beverages for so-
cial events, while hospitality courses en-
compass a broader range of subjects such
as hotel management and enhancing the
overall visitor experience.

What sets it apart from traditional busi-
ness degrees is its strong focus on client
friendliness. The scope of this includes cus-
tomer experience (CX) in various sectors
such as hotels, restaurants, lounges, con-
ferences, international events, tourism,
group leadership, public relations, and
other related areas.

Full-service catering encompasses a
comprehensive range of services, including
meticulous food preparation, exquisite
décor arrangements, and efficient post-
event cleanup. Regular event caterers typ-
ically focus on the preparation and service
of food and beverages. However, a full-ser-
vice caterer goes beyond that by taking
care of every aspect of an event according
to the specific requests of the customer.

30 | October 2023  | FAIC.in

Expert Talk 





32 | October 2023  | FAIC.in

Expert Talk 

How integral could the fast-food
concept be when it comes to the
catering business ecosystem,
largely? What advantages and con-
tributions does the economy
worldwide, including India, have?

The process of global integration is in-
evitable and unstoppable. The phenomenon
of globalization has brought about significant
transformations in numerous companies,
thereby exerting a profound influence on cus-
tomers. Consequently, it is imperative to ac-
knowledge that reverting to previous
circumstances is no longer a viable option.
Our ability to understand and analyze it is lim-
ited to comprehension and study.

Unlock a Greater Array of Skills
Organizations now have the convenience

of easily identifying and accessing additional
talent or qualified candidates from overseas.
Restaurants aiming to reach McDonald's level
of success are now actively recruiting people
from various ethnic backgrounds and with a
wide range of talents to join their teams in
order to grow their global presence.

Fast food plays a significant role in sup-
porting the economy.

The global fast-food industry generates
approximately $570 billion in revenue, sur-
passing the gross domestic product (GDP) of
many countries. The United States experi-
enced a significant increase in income, with a
remarkable surge from $6 billion in 1970 to an
impressive $200 billion in 2015.

The consumption of fast food among
young individuals is quite substantial, poten-
tially resulting in adverse effects such as obe-
sity, inadequate nutrition, and the
development of non-communicable diseases.
The impact of fast-food marketing on juvenile
dietary choices is a significant factor that can
be modified to address the issue of obesity.

Fast food chains are increasingly engaged
in fierce competition as a result of the ongoing
process of globalization. In recent years, there
has been a noticeable shift in the competitive
landscape of fast-service restaurants, with an

increasing number of establishments expand-
ing their reach beyond national or regional
boundaries to compete on an international
scale.

What is your opinion on the growing
trend in culture to dine out at fast-
food restaurants and food joints
with family, friends, and col-
leagues?

The fast-food industry in India is experi-
encing significant growth. The data reflects
the lifestyle, dietary preferences, and con-
sumption patterns of the population. The din-
ing-out experience, as well as the convenience
of ordering from home and opting for takeout,
has witnessed significant growth, presenting
an excellent opportunity to cater to a wide
range of customers.

Reducing the cost of products
In today's dynamic business landscape,

companies are fortunate to have a plethora of
cost-effective manufacturing alternatives at
their disposal. The phenomenon of increased
global competition has led to a reduction in
costs and an expansion of choices for cus-
tomers. In numerous countries, individuals
have the potential to enhance their quality of
life by embracing a more minimalist approach.
Other fast-food establishments, such as Mc-
Donald's, engage in competition to attract
customers. One effective approach is to re-
duce expenses related to food.

We provide employment opportunities.
As enterprises continue to expand in vari-

ous locations, there is a growing trend toward
employing local residents in these areas. This
has the potential to enhance employment op-
portunities and increase household income.
McDonald's recruits and employs a diverse
range of individuals to effectively manage
restaurant operations and provide exceptional
customer service.

What role does food quality play in
the entire scheme of thoughts and
catering realm when it comes to at-

taining substantial satisfaction?
The term "food quality" typically encom-

passes the various characteristics and quali-
ties of a food product that are deemed
satisfactory by consumers. Food quality fea-
tures encompass a range of characteristics,
including size, shape, gloss, color, consis-
tency, texture, flavor, and nutritional content.
These attributes collectively contribute to the
overall evaluation of a food product's quality.

Food quality control is a critical process
that plays a vital role in ensuring the safety of
the food we consume. Implementing rigorous
measures helps to prevent food contamina-
tion and ensures that customers are able to
enjoy their meals without any health risks. In
addition, it serves as a safeguard for buyers
against unscrupulous sellers and inferior
products.

The findings indicate that the quality of
meals has a positive impact on consumer hap-
piness. Additionally, the study revealed that
the perception of fair pricing and the quality
of physical surroundings significantly con-
tribute to enhancing consumer satisfaction.

Sensory properties encompass various as-
pects such as flavor, scent, palatability, and
appearance. These properties contribute to
the overall value of a product, providing cus-
tomers with utility and economic benefits.
This value is further enhanced by factors like
convenience, packaging, and shelf life.

There are several highly effective methods
that can be employed to enhance the quality
of food. By implementing these strategies, in-
dividuals and businesses can ensure that the
food they produce and consume is of the high-
est possible standard. Here are eight proven
ways to improve food quality: 1. Source fresh
and high-quality Ingredients: Opt for fresh, lo-
cally sourced ingredients.

It is crucial to prioritize the importance of
maintaining freshness. Have you ever pon-
dered the factors that contribute to the deli-
ciousness of food? • Remove synthetic
additives; • Emphasize exclusive ingredients;
• Maintain stringent quality standards. •
Showcase locally sourced and seasonal foods;
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• Enhance culinary techniques; • Offer pre-
mium ingredients; • Give priority to nutritious
ingredients.

What is the relationship or associa-
tion between food quality, cultural
elements in food, restaurant or
food supplier service quality, and
physical environment quality in
terms of customer satisfaction?

The study examines the relationships
among various factors in quick-casual
restaurants, including food quality, serv-
ice, physical environment, pricing, cus-
tomer satisfaction, and behavioral
intention. The impact of food, service,
and physical environment on customer
satisfaction and behavioral intention is an
area that has received limited attention
from academics and managers, despite
its significant importance in the realm of
foodservice quality. The results of the hi-
erarchical multiple regression analysis,
which took interactions into account,
showed that elements like food quality,
service, and atmosphere had an impact
on customer happiness. Furthermore,
the perception of price played a signif-
icant role in shaping the formation of sat-
isfaction. The latest research findings
indicate that customer satisfaction is a
strong predictor of behavioral intention.
Restaurants have the opportunity to uti-
lize the data in order to enhance cus-
tomer satisfaction and influence their
future behavior.

Do we often discuss the aroma,
juiciness, crispness, and fresh
posture of the food when it comes
to food service? What insights do
you have about it?

Food is perishable since it contains living
materials. Before modern transportation,
meals were mostly obtained and eaten lo-
cally. Food technologists are improving
preservation methods and investing in in-
novative packaging to meet rising customer

demand for freshness.
These activities attempt to prolong

the shelf life and availability of food prod-
ucts. Next, reduce food and packaging
waste and address the environmental
and biodiversity impacts of agricultural
operations to improve food system sus-
tainability. Next, the body converts food
into growth and development compo-
nents. Since food is essential to human
health, providing enough safe and nutri-
tious food is difficult. Food also gives us
a wonderful sensory experience.

Taste and texture boost designers' cre-
ative options, urging them to emphasize
hunger above aesthetics. Challenge five
emphasizes preparation and cultural
awareness. Food may be cooked raw or
heavily processed to suit client tastes, eat-
ing occasions, and market niches. To se-
cure a prosperous future for future
generations, designers must address these
five pressing issues.

What is the vision for the next
decade for the catering business
as a whole?

Recently, caterers have shifted their
attention to providing healthy meals that
are produced on-site using the highest
quality ingredients. The increased focus
on using technology to enhance the cus-
tomer experience and decrease wait
times for meals has contributed to the
market's expansion. Turning eighteen is
a big deal since it marks the beginning of
adulthood. It's the defining moment be-
tween childhood and adulthood.

In the upcoming year, we can expect to see
an increase in the popularity of poke bowls
and superfood slaws as the demand for
healthier food options continues to grow.
These nutritious and delicious dishes will not
only enhance business opportunities but also
add a vibrant touch to celebratory occasions.
Healthy catering is not only delicious, but it also
presents an appealing visual experience.

Potential for Expansion in India's
Food Market
1. Regional Cuisine: Indian cuisine boasts a

rich tapestry of flavors, with each region
showcasing its own unique culinary tradi-
tions and specialties. The increasing pop-
ularity of regional cuisine is providing a
significant opportunity for the food indus-
try to flourish. Restaurants and food estab-
lishments have the opportunity to promote
regional cuisine options through various
channels, including social media and other
advertising platforms.

2. The online food delivery sector in India is
projected to experience a significant
growth of 25% in the coming five years.
This provides an opportunity for restau-
rants and food businesses to broaden their
customer base and increase their profits.

3. The healthy snack industry has the poten-
tial to develop innovative and nutritious
snack options in response to increasing
consumer demand. Snack companies have
the opportunity to leverage the growing
health and wellness trend in order to pro-
mote and market their delicious and nutri-
tious products.
In order to cater to the evolving prefer-

ences of customers, it is imperative for the
food industry to embrace innovation. The de-
velopment potential of companies engaged in
the creation of novel food items is substantial.

The Indian food industry is poised for signifi-
cant growth and has the potential to capitalize
on a wide range of emerging trends and oppor-
tunities. In today's rapidly evolving business
landscape, companies that demonstrate a com-
mitment to innovation and customer-centricity
are poised to thrive. As the sector continues to
progress, it becomes increasingly crucial for or-
ganizations to not only adapt to customer de-
mands but also proactively anticipate and
meet their evolving needs.

By embracing a culture of innovation and
staying attuned to the ever-changing prefer-
ences of their target audience, companies can
position themselves for long-term success in
the dynamic marketplace.
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What does the future hold for
the catering business in India
and worldwide? How are the
structures laid out and how
do they function, exactly?

Now that we are moving towards a
world where people are opting for new
cuisines and combinations every day,
it is about bringing East and West
tastes together on the same plate
with traditional flavors intact.

The work pattern is towards bal-
ancing the taste, flavors, and textures
to match the palate of the region.

What is the most important
thing for a catering business?

The most important thing is to give

your customers the best quality food
and service, which adds value to their
celebration and makes it memorable
for months and years to come.

Is the catering business prof-
itable in India?

Yes!

What is the nature and diver-
sity of the catering business
and market in the present
scenario?

The nature of the catering business
is very tangible, as it needs to change
based on the requirements of the
client, be it the menu, presentation, or

even the uniform of the staff, which
must match the theme of the event.

Post-pandemic, the focus of people
has changed more towards destina-
tion weddings, where catering houses
are traveling across boundaries for
their outdoors.

How does the market for do-
mestically operated catering
businesses (small and big)
differ from that of big restau-
rants and hotels?

In my view, catering, restaurants,
and hotels are two different aspects
of the food industry. In catering
houses, we ensure that all our guests
are served the food that suits their

Atul Mehta, 
Atul Caterers, 

Secunderabad, and
Chairman of the South

Zone of the FAIC,
responded to the

queries.
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palate and the type of service they ex-
pect, which varies from community to
community, whereas restaurants and
hotels take everyone at the same
pace, and food and service are com-
mon based on their approved stan-
dards.

How integral could the fast-
food concept be when it
comes to the catering busi-
ness ecosystem, largely?
What advantages and contri-
butions does the economy
worldwide, including India,
have?

Fast food is catching up in popular-
ity in the current scenario, which is
more towards fancy foods that excite
the palate, but our traditional foods
are comforting and tummy-filling,
which satisfy your hunger. The game
here is to balance both of these to-
gether. 

Coming to the economic contribu-
tion, the wedding or celebration in-
dustry is one of the largest
contributors, as there are personal,
professional, and festive celebrations
going on round the clock the entire
year; hence, it is a large contributor to
the economy as well. It has a high po-
tential for recruiting and providing
employment for a large number of
people.

What is your opinion on the
growing trend in culture to
dine out at fast-food restau-
rants and food joints with
family, friends, and col-
leagues?

It is a great gesture to build rela-
tionships over food, be it with friends
or family. Good food has the potential
to bind everyone together. 

Yes, the palate of today's genera-
tion has changed, and want to try new
foods and explore new places every

time they dine out, so fast food joints
are doing well, but on the same
grounds, the joints have very few
repetitive or loyal dinners as they
don't want to repeat the same place.

What role does food quality
play in the entire scheme of
thoughts and catering realm
when it comes to attaining
substantial satisfaction?

Quality management is one of the
key elements of any good catering
house, and in my view, it is our duty to
serve our guests with standardized
food of the best quality.

In the realm of competition, no one
shall hinder the quality that has been
served, as the client has bestowed his

trust on you to serve his guest the
best, and we shall always uphold his
trust.

What is the relationship or as-
sociation between food qual-
ity, cultural elements in food,
restaurant or food supplier
service quality, and physical
environment quality in terms
of customer satisfaction?

Relationships between food and
culture are that the ingredients used
shall be as per the cultural specifica-
tions, be it the ingredients, process,
or method of cooking. If anyone
changes, the output will be different. 

The more you treat your guest with
warmth, the more comfortable he is.
The more positive vibes you imbibe
with your physical appearance, ex-
pression, and gestures, the more
friendly atmosphere it creates, which
makes the guest comfortable and
gives him a satisfied experience.

Do we often discuss the
aroma, juiciness, crispness,
and fresh posture of the food
when it comes to food serv-
ice? What insights do you
have about it?

Good food leaves a lasting impres-
sion on the guest, so when you serve
him a good food experience, he will
voucher for you, become your brand
ambassador, and want to speak about
his experience with you wherever food
or your business house is discussed.

What is the vision for the next
decade for the catering busi-
ness as a whole?

Vision is moving towards theme-
based presentation, keeping tradi-
tional flavors intact, and innovation
for foods that are palatable for the re-
gion and community you are serving.

The nature of the
catering business
is very tangible, as
it needs to change
based on the re-
quirements of the
client, 
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What does the future hold for the catering business in India
and worldwide? How are the structures laid out and how do
they function, exactly?

The future of the catering business in India and worldwide is expected to
see continued growth and evolution. With changing consumer preferences,
there will be a demand for diverse cuisines and customization after the set-
back from COVID-19. People from all around the world and diverse palates
are looking for modified cuisines. Structures vary from small, family-run busi-
nesses to large corporations, and they function by providing food services for
various events and occasions.

What is the most important thing for a 
catering business?

The most important thing for a catering business is consistently delivering
high-quality food and service. Customer satisfaction, reliability, and profes-
sionalism are crucial to building a successful reputation and, moreover, build-
ing a trustworthy relationship with clients by giving them a hospitality-like
family.

Is the catering business 
profitable in India?

The catering business is profitable in India because of its opportunity for
growth, diverse customer base, and low startup costs. As the food industry
in India continues to flourish, so does the demand for high-quality catering
services, but success depends on factors like location, target market, com-
petition, and cost management. Profitability can vary greatly from one cater-
ing company to another.

Harsh Jaipuriya,
FAIC Member and 

Director of Madhur
Events/Group, responds

to the questions...
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What is the nature and diversity of
the catering business and market in
the present scenario?

The catering business and market today
are diverse, encompassing everything from
wedding and event catering to corporate
catering and specialized cuisines. This diver-
sity caters to a wide range of customer needs.
The industry is a uniquely diverse field be-
cause it relies on a complex system of differ-
ent businesses and a diverse set of employees
and clients from different backgrounds. While
this can present some challenges, it also cre-
ates tremendous opportunities to build a
more productive, creative, and innovative
workplace that caters to all customers.

How does the market for domesti-
cally operated catering businesses
(small and big) differ from that of
big restaurants and hotels?

Domestic catering businesses often serve
smaller events, have a more personalized
touch, and are known to build long-lasting re-
lationships on personal grounds with clients,
whereas big restaurants and hotels handle
larger gatherings and have extensive facilities.
The market dynamics and customer expecta-
tions differ accordingly.

How integral could the fast-food
concept be when it comes to the
catering business ecosystem,
largely? What advantages and con-
tributions does the economy world-
wide, including India, have?

The fast-food concept plays a vital role in
the catering business ecosystem worldwide,
including in India, due to its convenience,
cost-efficiency, menu variety, scalability, and
global appeal. It also contributes to the econ-
omy by creating jobs, offering franchise op-
portunities, impacting supply chains,
stimulating consumer spending, and attract-
ing tourists, in the case of India. In summary,
fast food is an integral and adaptable compo-
nent of the catering industry with significant
economic implications.

What is your opinion on the growing
trend in culture to dine out at fast-
food restaurants and food joints with
family, friends, and colleagues?

I believe the growing trend of dining out at
fast-food restaurants and food joints with
family, friends, and colleagues reflects chang-
ing lifestyles and preferences. Although it of-
fers several advantages, such as convenience,
affordability, and a wide variety of menu op-
tions, It provides an opportunity for social
gatherings and a casual dining experience.
However, it’s essential to balance such dining
with healthy eating habits, as excessive con-
sumption of fast food can have health impli-
cations. Ultimately, the trend reflects the
evolving dining habits and needs of modern
society.

What role does food quality play in
the entire scheme of thoughts and
catering realm when it comes to at-
taining substantial satisfaction?

Food quality is paramount in the catering
industry. It directly affects customer satisfac-
tion, reputation, and long-term success. Pro-
viding high-quality, well-prepared food
enhances the dining experience, differentiates
a catering business, meets customer expec-
tations, ensures safety, encourages repeat
business, and leads to positive reviews and
growth. In essence, food quality is the linchpin
of success in the catering realm.

What is the relationship or 
association between food 
quality, cultural elements in food,
restaurant or food supplier service
quality, and physical environment
quality in terms of customer satisfac-
tion?

The relationship between food quality, cul-
tural elements in food, service quality, and
physical environment quality is vital for cus-
tomer satisfaction. High food quality forms
the foundation.   Cultural elements enhance
the experience. Service quality and a pleasant
physical environment complement the dining
experience. Achieving a consistent balance

among these elements is key to creating a sat-
isfying, harmonious combination that can cre-
ate a memorable dining experience.

Do we often discuss the aroma,
juiciness, crispness, and fresh pos-
ture of the food when it comes to
food service? What insights do you
have about it?

Aroma, juiciness, crispness, and freshness
are essential aspects of the dining experience
often discussed in the food service industry.
They influence appetite, flavor, texture, and
presentation. Maintaining these qualities is cru-
cial for customer satisfaction, and diners have
become more discerning in expressing their
opinions about them, both positively and nega-
tively, through various channels, including social
media and reviews. Restaurants and food busi-
nesses prioritize these qualities to create appeal-
ing, sensory-rich dining experiences.

What is the vision for the next
decade for the catering business as
a whole?

In the coming decade, the catering indus-
try is set to embark on a transformative jour-
ney. Health and wellness will take center
stage, with a focus on nutritious options. Sus-
tainability will be key, with eco-friendly
practices and local ingredient sourcing.
Personalization will reign supreme, meeting
diverse tastes and dietary needs.

Technology will be harnessed for seamless
online experiences, and global flavors will
shine as our world becomes more intercon-
nected. Unique event trends will inspire cater-
ing services, including intimate gatherings
and hybrid events. Sustainable growth will pri-
oritize excellence over scale.

Ethical considerations, like fair labor and
responsible sourcing, will drive decisions. Col-
laborations with event professionals will offer
holistic solutions. Caterers will adapt to evolv-
ing regulations and industry developments.

In essence, the next decade in catering
promises a journey of health, sustainability,
technology, and global flavors, while prioritiz-
ing ethics, collaboration, and excellence.”
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What does the future hold for
the catering business in India
and worldwide? How are the
structures laid out and how do
they function, exactly?

In summary, the catering business in
India is more fragmented compared to the
global market. Post-COVID-19, India has
witnessed unique spending patterns and
trends, including a shift towards smaller
gatherings and a focus on safety. In con-
trast, the rest of the world is experiencing
a return to larger events and a resurgence
in catering demand as vaccination efforts
progress and restrictions ease. Globally,
the catering industry tends to be more
consolidated, with larger companies of-
fering a wider range of services, while in
India, there are many small and medium-
sized players in the market.

What is the most important
thing for a catering business?

The most important factors for a cater-
ing business are quality and service. Pro-
viding high-quality food and exceptional
service are essential for success in the in-
dustry, more so in the post-COVID era.

Nayan Shah, 
Founder and CEO, of 

Energy Beverages Pvt
Ltd, whose brand CLEAR

Premium Water is 
responding to the

queries.
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Is the catering business prof-
itable in India?

In a nation brimming with cultural di-
versity and a deep passion for savoring
exquisite cuisine, it's safe to say that the
catering industry not only thrives in India
but also offers ample opportunities for
innovative culinary exploration.

What is the nature and diversity
of the catering business and
market in the present scenario?

As one travels across India, every few
kilometers brings forth not just a new
language but also a rich tapestry of dis-
tinct culinary traditions and flavors. This
cultural and culinary diversity creates a
highly conducive environment for the
catering industry to thrive. It offers a
myriad of opportunities for catering
businesses to cater to the wide range of
tastes and preferences prevalent among
the Indian population. The sheer variety
and depth of India's culinary landscape
make it an exciting and profitable market
for those in the catering business.

How does the market for do-
mestically operated catering
businesses (small and big) dif-
fer from that of big restaurants
and hotels?

Domestically operated catering busi-
nesses and big restaurants and hotels
serve different niches within the food
service industry. Catering businesses
focus on versatility, customization, and
event-based services, while big restau-
rants and hotels offer consistent dining
experiences to a more local customer
base. Each has its own unique challenges
and opportunities for success in the
competitive foodservice market.

How integral could the fast-
food concept be when it comes
to the catering business
ecosystem, largely? What ad-
vantages and contributions

does the economy worldwide,
including India, have?

The fast-food concept has seen sig-
nificant growth, aligning with the coun-
try's evolving dining habits and busy
lifestyles. It has become a popular
choice for catering services at various
events, from birthdays to corporate
meetings. The advantages of effi-
ciency, scalability, and cost-effective-
ness make it a valuable component of
the catering business ecosystem in
India and worldwide.

What is your opinion on the
growing trend in culture to dine
out at fast-food restaurants and
food joints with family, friends,
and colleagues?

The trend of dining out at fast-food

restaurants and food joints with family,
friends, and colleagues is on the rise
and is expected to continue growing.
This trend is a significant part of con-
temporary dining culture due to fac-
tors like convenience, socialization,
affordability, menu variety, and digital
integration.

What role does food quality
play in the entire scheme of
thoughts and catering realm
when it comes to attaining 
substantial satisfaction?

In the realm of catering and the food
industry at large, food quality plays a
paramount role in achieving substan-
tial customer satisfaction. It is, without
question, the cornerstone of the entire
dining experience. Quality and taste
are inextricably linked, defining the
essence of what people seek when they
dine out or partake in catering serv-
ices. The pursuit of exceptional food
quality remains an unwavering priority
for all establishments, be they catering
businesses, food chains, hotels, or
restaurants, as it forms the bedrock
upon which customer delight and loy-
alty are built.

What is the relationship or 
association between food qual-
ity, cultural elements in food,
restaurant or food supplier
service quality, and physical 
environment quality in terms of
customer satisfaction?

A holistic dining experience with ex-
ceptional food quality, cultural authen-
ticity, top-notch service, and a
welcoming atmosphere has a significant
impact on customer satisfaction. Each
element contributes to the overall per-
ception of quality, making it essential to
harmonize all aspects for a truly satisfy-
ing culinary experience.

Domestically 
operated catering
businesses and big
restaurants and
hotels serve 
different niches
within the food
service industry.



Showcasing 
Additionally, it is crucial for catering

businesses in India to prioritize sustain-
ability and eco-friendliness. Caterers
must align with consumers' growing en-
vironmental consciousness to stay rele-
vant. By adopting sustainable practices
like sourcing local ingredients, minimiz-
ing food waste through composting or
donations, and using biodegradable
packaging, you can greatly improve your
brand image.

In summary, the catering industry in
India offers numerous opportunities for
growth and success. To succeed as an
entrepreneur in this thriving sector, pri-
oritize quality service, innovation, and
technology adoption. Adhere to hygiene
regulations, collaborate with profession-

als in related fields, and adopt sustain-
able business models. Focus on niche
markets to carve out a successful career
path. Success in the catering industry
hinges on hard work, dedication, and
strategic planning. Implementing the ad-
vice of industry experts will help your
business thrive in the long run. Make
sure to utilize all the resources at your
disposal, like professional associations
and networking events. They are crucial
for staying current with industry trends
and forming valuable connections.

To stand out from competitors and
achieve lasting success in the catering
industry, focus on delivering high-quality
service, embracing innovative technol-
ogy, following hygiene regulations, col-
laborating with event planners and

venues, and adopting sustainable busi-
ness practices. If you're ready to elevate
your catering business in India and
achieve long-term success, it's time to
take action. Seize opportunities by fol-
lowing recommendations from industry
professionals to establish yourself as an
innovative leader. Deliver exceptional
service while strictly adhering to legal hy-
giene standards.

To stand out from competitors and
achieve long-term growth and profitabil-
ity in your catering business, focus on
delivering high-quality service, embrac-
ing innovative solutions like technology,
collaborating with professionals in re-
lated fields, and adopting sustainable
business models. 
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GLOBAL FOOD:
ECOSYSTEMS

SURGING AHEAD

I
n 2023, there will be a growing
recognition of the powerful role
that food plays in our overall health
and well-being. The concept of
"food as medicine" is gaining trac-
tion as people become increasingly

aware of the impact that their dietary
choices have on their bodies. This shift
towards a more holistic approach to nu-
trition is driving demand for sustainable

food practices, with consumers seeking
out products that are not only good for
their health but also for the planet.

Furthermore, the field of food technol-
ogy is rapidly advancing, offering innova-
tive solutions to address the challenges
of our modern food system. From plant-
based alternatives to lab-grown meats,
these technological advancements are
reshaping the way we produce and con-

sume food. In addition, there is a growing
need for greater variety and interest in
our regular meals.

Consumers are becoming more ad-
venturous in their culinary choices, seek-
ing out unique flavors and experiences.
This desire for variety is not only driven
by a desire for novelty but also by an in-
creased awareness of the impact that our
food choices have on our overall well-

Yes, indeed! Unlocking the Power of Food: Health Meets
Sustainability and Innovation
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being. Overall, the impact of the dy-
namic shifts in climate presents a myr-
iad of fresh prospects for food
companies.

Despite a decrease in the number of
units sold, the food and beverage indus-
try continues to exhibit robust financial
performance with substantial revenue
generation. During the fourth quarter of
2022, there was a significant increase in
dollar sales for center-store products, as
reported by IRI. The surge amounted to
a notable 11.1% growth, indicating a
strong performance in this particular re-
tail segment. Perimeter dollar sales ex-
perienced a notable increase of 6.3%.

The latest data indicates a notable in-
crease in consumer spending, showcas-
ing a robust performance in both
center-store and fresh perimeter cate-
gories. During the fourth quarter, there
was a notable increase in prices for cen-
ter-store items, with a significant rise of
15.3%. In contrast, peripheral products
experienced a more moderate price in-
crease of 7.5%.

According to IRI's projections, the
food and beverage industry is expected
to experience a notable surge in rev-
enues, with a forecasted growth rate of
5.5% by the year 2023. This anticipated
increase signifies a promising outlook
for the sector, highlighting the potential
for substantial financial gains in the near
future. There is a reduction in volume of
2.0%.

The effect of inflation on purchasing
power does not discourage the trend of
premiumization. Among the various
choices available, sports drinks, canned
or bottled fruit drinks, and non-choco-
late desserts stand out as the costliest
alternatives.

According to a report by IRI, in 2022,
an impressive 90% of consumers will
have made the conscious choice to pur-
chase sustainable products, even in the

face of inflation. According to the Na-
tional Restaurant Association, there was
a significant increase of 15% in off-
premise restaurant visits in 2020.

These visits accounted for a substan-
tial 75% of all restaurant visits during
that period. The percentage of orders
made through drive-throughs experi-
enced a notable increase of 13%, reach-
ing a significant milestone of 40%.
According to the latest projections from
NPD/CREST, the restaurant industry is
expected to experience a slight decline
in traffic, with a forecasted decrease of
1% for the year 2022.

Industry Trends
and Predictions

According to IRI's forecast, the pre-
vailing inclination towards homemade
meals, which presently make up more

than 80% of all meals, is expected to en-
dure. According to a recent IRI study,
there will likely be a significant increase
in the number of customers doing home
cooking. The study projects a notable in-
crease of 26% in the proportion of indi-
viduals cooking at home by the year
2023.

NielsenIQ reports that a significant
majority of Americans, exceeding 50%,
engage in proactive monitoring of their
health. Passive health seekers now have
access to advanced search tools that en-
hance their ability to find relevant 
information.

In the dynamic realm of food produc-
tion and marketing, it is imperative to
place the utmost importance on meeting
customer demands. In order to navigate
the ever-changing landscape of business
and consumer behavior, it is imperative
for food manufacturers and marketers
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to remain vigilant and adaptable. Unveil
the most prominent culinary trends of the
year, meticulously crafted to confront
challenges with unwavering determina-
tion.

The provided text lacks sufficient in-
formation or detail. The convergence of
retail and restaurants

According to a report by 210 Analytics
and the IDDBA, there was a significant
rise in sales of entrees, soups, chili, piz-
zas, and combination meals for the pe-
riod ending on January 29, 2023.
Introducing a fresh array of deli items to
enhance restaurant revenue The cate-
gory of cold entrées holds the impressive
position of being the sixth largest spe-
cialty food category. According to the
Specialty Food Association, there has
been a remarkable 32% increase in cash
sales of these delectable treats within a
span of only two years.

As per the findings of the Food Indus-
try Association (FMI), a substantial ma-
jority of customers, precisely two-thirds,
are actively in pursuit of healthier pre-
pared meals. The demand for convenient
heat-and-eat sides, vegetables, and eth-
nic dinners is on the rise. According to
Taste Business, Italian, Mexican, Chinese,
Japanese, Greek, Thai, Korean, and Latin
cuisines have gained significant popular-
ity. In order to meet the growing demand
for diverse culinary experiences, it is es-
sential to promote these exceptional
cuisines. By highlighting their unique fla-
vors, cultural significance, and culinary
techniques, we can captivate the palates
of food enthusiasts and cater to their
evolving tastes. Emphasizing the rich her-
itage and authenticity of these
Hasegawa, a name that carries a distin-
guished reputation in its field.

Polls, Statistics &
Opinions

Based on a recent survey conducted

by T, it was found that the majority of
consumers, specifically 57%, have a
strong affinity for stir-fries. Hasegawa: A
Name That Commands Respect in the In-
dustry Kevin's Natural Foods skillfully
prepares a delectable Mongolian meat
dish using a cold-saluting technique.

The strategic alliance between Door-
Dash and Aldi is a highly rational and well-
thought-out decision. These companies
offer highly sought-after retail products
that can be used or stored immediately,
guaranteeing customer contentment.
Over the course of the past year, Grub-
hub has demonstrated its ability to de-
liver a diverse array of cuisines, offering
customers a wide range of options to
choose from. When it comes to popular
food choices, burritos, pad thai, Califor-
nia rolls, and chicken tikka masala stand
out as the undisputed favorites.

With the expansion of business hours,
there has been a significant surge in the
demand for meals that are both quick and
delicious. By indulging in mozzarella
sticks and expertly made quesadillas, the
craving is satisfied. The predicament at

hand is whether to prioritize completing
work during the late hours of the night or
succumbing to the pangs of hunger. Suc-
cumb to the allure of these delectable
desserts.

Experience the unparalleled conven-
ience of having delectable quesadillas
and mozzarella sticks delivered straight
to your doorstep, providing a satisfying
solution to your hunger cravings while si-
multaneously boosting your productivity.
This service is specifically designed to
cater to the growing demand of busi-
nesses operating late into the night, en-
suring that you can enjoy a delicious meal
without any hassle. Late-night cravings
often lead us to indulge in popular com-
fort foods like El Monterey and Farm. The
rich frozen chimichangas, particularly the
toasted ravioli, stand out as excellent op-
tions.

Insufficient user input has been pro-
vided. Explore the captivating trajectory
of meal evolution. The evolution of food
throughout history has been a fascinating
journey, as it has continuously adapted to
various cultural, technological, and envi-
ronmental changes. Over time, the way
we grow, prepare, and consume food has
undergone significant transformations,
reflecting the dynamic nature of our so-
ciety. Cultural influences have played a
pivotal role in shaping our culinary land-
scape. As civilizations interacted and ex-
changed ideas, food traditions merged,
giving rise to new flavors and techniques.
From the spice routes that connected the
East and West to the fusion of ingredients
in colonial territories, cultural exchange
has enriched our palates and expanded
our culinary horizons. Technological ad-
vancements have revolutionized the
world. Experience cutting-edge methods
and unique components.

Based on the findings from FMI, it has
been observed that the typical American
consumes dinner on an average of 6.0
days, lunch on 5.2 days, and breakfast on

Consumers are 
becoming more
adventurous in
their culinary
choices, seeking
out unique flavors
and experiences. 
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4.9 days.
According to a report by Datassential

in February, there was a significant 33%
increase in the number of workers engag-
ing in remote work. The presence of infla-
tion in an economy has significant
implications, such as the emergence of
remote work arrangements and a de-
crease in food consumption. The prevail-
ing practice is to prepare meals at home.
Based on data from IRI, the analysis re-
veals that snacks accounted for a signifi-
cant portion of meals in January, making
up 91% of the total. Breakfasts followed
closely behind, comprising 87% of the
meals, while dinners accounted for 80%
and lunches for 77%. These figures pro-
vide valuable insights into the composi-
tion of meals during the month of
January. Based on data from IDDBA and
210 Analytics, it has been observed that
38% of individuals who work remotely
have reported an increase in the fre-
quency of bringing their own lunch. A sig-
nificant proportion, specifically 20%, of
individuals have made the conscious de-
cision to discontinue their consumption
of lunch snacks and sweets.

Forecasts by Experts
According to IRI's projections, there is

a predicted rise in dollar sales for grab-
and-go deli meat, cheese, salads, and
sandwiches until January 29, 2023. The
vegan bolini flatbreads present an entic-
ing array of flavors, ensuring a diverse
and satisfying culinary experience. Savor
a delightful assortment of dishes featur-
ing spinach, potatoes, curry, or pumpkin.
Naturipe Snacks is a brand that offers a
wide range of natural and healthy snack
options. With a focus on providing nutri-
tious and delicious choices, berry parfaits
are a delightful and visually appealing
dessert that combines layers of luscious
berries with creamy yogurt or whipped
cream. This dessert is made with Chobani

Greek yogurt, combined with fresh straw-
berries and wholesome oats, and comes
together in a convenient and portable
package.

Based on the data provided by the
AFFI, it can be observed that approxi-
mately 25% of employees have a prefer-
ence for frozen snacks. Vegan Konscious
Foods is a brand that focuses on provid-
ing plant-based food options. California
Rolls: A colorful and lively choice to en-
hance your office ambiance.

According to MI's analysis, there has
been a noteworthy increase of 11%–17%
in sales of deli-prepared breakfasts over
the past year. There was a significant in-
crease in lunch sales, with a surge of 13%
to 21%. There has been a noticeable in-
crease in the popularity of deli-prepared
meals during certain periods. Based on
the 12-week frozen breakfast market data
provided by IRI, there is a discernible up-
ward trajectory in growth that extends
until January 1, 2023. The sales of
portable waffles and breakfast entrées
showed remarkable growth in terms of
dollar sales, with a significant increase of
19.5% and 12.1%, respectively. The

frozen breakfast industry is currently
thriving, with remarkable achievements
and a significant surge in customer de-
mand.

Delectable Spreads
Introducing the latest addition to your

breakfast repertoire: Brussels Boys Pan-
cake Cereal. Experience the unparalleled
freshness that this delectable creation
brings to your morning routine. Indulge in
the exquisite pleasure of this delectable
delight by gently heating it to perfection
and allowing its enticing aroma to fill the
air. The harmonious combination of fla-
vors will tantalize your taste buds, leaving
you craving more. To enhance the expe-
rience, savor each mouthful alongside a
chilled glass of milk, creating a symphony
of taste and texture that will surely de-
light your senses.

Datassential predicts that, as a result
of the epidemic's disruption, there will be
an increase in the trend of early morning
and late-night feasting. As the trend of
waking up earlier and staying up later
continues, there will be an increasing de-
mand for alternative dining choices.
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There has been a decline in unit sales, ac-
cording to the most recent research by
IRI. However, there has been a notewor-
thy surge in snack sales, with a substan-
tial increase of 11.7%. This surge has
propelled snack sales to reach an impres-
sive $58.7 billion for the year ending on
January 29, 2023.

Mintel's data reveals a noteworthy
surge of 27% in the consumption of salty
snacks during the previous year. The
group is characterized by its diversity,
with millennials making up 47% of the
members. Additionally, 46% of the group
consists of parents, while 42% are indi-
viduals who work from home on a part-
time basis.

In 2023, there was a notable 3.6% in-
crease in sales for the RI cheese grab-
and-go snack box. Good Planet Foods
specializes in the production of vegan
cheese and beef treats.

Creating concise and captivating con-
tent may pose a challenge, but it is cer-
tainly within reach. In this exclusive
feature, we bring attention to the remark-
able individuals and organizations that
are at the forefront of the sustainability
movement, spearheading efforts to
achieve environmental excellence. These
individuals and organizations are driving
substantial change in their respective
fields, employing cutting-edge strategies
and practices to foster a more sustain-
able future. In the modern world, sustain-
ability holds paramount significance.

Environmental 
Positioning

Emphasizing the environmental bene-
fits of the product to enhance the cus-
tomer's planetary health and well-being.
Capture the attention of environmentally
conscious customers by highlighting the
product's exceptional environmental
benefits. Businesses have the opportu-
nity to cater to environmentally con-

scious customers by wholeheartedly em-
bracing this growing trend. According to
the findings of NielsenIQ's Leading Edge
survey, there is a growing trend of con-
sumers seeking out consumer packaged
goods (CPG) that have reduced plastic
content. According to NielsenIQ, there is
a notable surge in consumer fascination
with renewable energy, regenerative agri-
culture, and products that are both low-
waste and low-carbon.

Costa Rican farmers are dedicated to
cultivating carbon-neutral Del Monte
Zero pineapples, placing a strong empha-
sis on environmental preservation. Ched-
dies crackers are crafted using the finest
cheddar sourced directly from regenera-
tive agriculture farms.

NielsenIQ has recently unveiled the
significant ethical commitments of su-
permarkets, shedding light on their dedi-
cation to sustainability, certified humane
practices, free-range food, fair pay, and
hormone-free alternatives. According to
YPulse, a prominent market research or-
ganization, animal rights have emerged
as one of the top 10 social issues for Gen-
eration Z and millennials. The younger
generations exhibit distinct sets of prior-
ities.

Hartman Group's technology research

reveals that a significant 50% of con-
sumers harbor apprehensions when it
comes to genetically modified organisms
(GMOs). HealthFocus International re-
ports a notable surge in the percentage
of individuals abstaining from gluten,
with a 4% increase observed since 2022.
Remarkably, this trend has led to one out
of every five people opting to exclude
gluten from their diets.

Proficient Updates
Based on data from SPINS, it can be

observed that Upcycled Certified claims
are most commonly found in the cate-
gories of jams, jellies, and fruit spreads.
Baking mixes and flours, plant-based
milk, pet treats, and snacks are also
found to be substantial sources of these
claims. Introducing Kazoo: A Revolution-
ary Instrument Enhancing the Dining Ex-
perience: A New Level of Excellence The
composition of tortilla chips includes a
significant portion of recycled corn germ,
accounting for 40% of the overall con-
tent. The use of chip sacks helps save
more than 20 liters of water.

According to NielsenIQ, the sales of
superfoods have experienced a remark-
able surge of 22%, reaching a staggering
$36.0 billion in fiscal year 2022. The
global sales of ancient grain food and
beverages experienced a remarkable
surge, soaring by an impressive 29% to
reach a staggering $57.8 billion. The
sales of sprouting ingredients experi-
enced a remarkable surge of 36%, reach-
ing an astonishing $588.7 million.

Dole's Fruit-Powered Vitamin Chews:
Revealing the Enigmatic Essence of Fruits
Dole Packaged Foods places a strong em-
phasis on offering a range of nutritious
and top-notch products. Dole: Delivering
Delectable Packaged Foods with a Fresh
and Flavorful Appeal I apologize, but I
cannot provide a response without any
user text. If you have any specific infor-
mation or text you would like me to ana-

The effect of 
inflation on 
purchasing power
does not 
discourage the
trend of 
premiumization. 
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lyze, please provide it, and I will be happy
to In the modern, fast-paced world, the
practice of self-care has become increas-
ingly vital. Participating in daily self-care
activities significantly improves one's
overall state of well-being.

According to NielsenIQ, a significant
portion of the American population,
specifically less than 50%, does not ac-
tively prioritize their health. Strategic
marketing endeavors to capture the at-
tention of both regular and occasional
buyers, constituting a significant portion
of the market, amounting to approxi-
mately 29%. Attaining success necessi-
tates the implementation of efficient and
enjoyable solutions.

According to FMI, heart-healthy, low-
carb diets experienced a surge in popu-
larity in 2022. Chipotle has recently
expanded its menu to cater to individuals
following the keto and paleo diets with
the introduction of their Lifestyle Bowls.
These specially curated bowls are de-
signed to align with the dietary restric-
tions and preferences of those adhering
to these popular lifestyles.

The issue of sugar poses a significant
concern for numerous individuals. Ac-
cording to a report by HealthFocus, a sig-
nificant 50% of consumers across the
globe have made sugar reduction a top
priority in the previous year.

A significant majority of the respon-
dents to Datassential's survey hold
breakfast in high regard, with two-thirds
expressing a strong appreciation for this
morning meal. Experience the exquisite
taste of fresh, vibrant fruits, vegetables,
nuts, and spices in these dainty waffles.
Featuring nourishing carbohydrates and
devoid of processed sugar or dairy, these
offerings present a wholesome and nutri-
tious choice. Presenting a delightful duo
of flavors: pumpkin and pecan and choco-
late and zucchini.

According to NielsenIQ, the sales of
non-alcoholic beer, wine, and spirits in

the United States have shown consis-
tent growth over the past five years.
In 2022, the global market for low-
alcohol bever-
ages achieved
a significant
m i l e s t o n e ,
reaching a valua-
tion of $11 billion.
Looking ahead, the mar-
ket is expected to maintain
a steady growth rate of 7%
from 2022 to 2026. This in-
dicates a promising trajec-
tory for the industry,
highlighting the increasing
demand for low-alcohol bev-
erages worldwide. The absti-
nence non-alcoholic spirits and
apéritifs showcase the meticu-
lous inclusion of Cape Floral King-
dom botanicals, resulting in a truly
refined and precise flavor profile. Ex-
plore the intricate world of botanical se-
lection to create flavor profiles that are
truly unmatched.

As per the Council for Responsible Nu-
trition, a significant majority (75% of the
American population) incorporates daily
vitamin supplementation into their rou-
tine. The general public continues to

show
s u s -
tained inter-
est in the
consumption of immune-boosting vita-
mins D, C, and zinc. Dole's "The Secret
Nature" fruit vitamin chews offer a range
of benefits that can enhance various as-
pects of your well-being. These chews are
designed to not only provide essential vi-
tamins but also contribute to your overall
attractiveness, immunity, energy levels,
and attention span.

Experience the unparalleled indul-
gence of our Vanilla Caramel Almond and
Cashew Butter, a delectable creation ex-
clusively crafted for discerning palates by
the esteemed artisans at Big Spoon
Roasters. Big Spoon Roasters proudly
presents its extraordinary range of prod-
ucts.

Creating concise and captivating con-

The study projects
a notable increase
of 26% in the 
proportion of 
individuals cooking
at home by the year
2023.
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pose a
challenge, but it

is certainly within
reach. Gourmet Conven-

ience: Elevating Everyday Meals with Ex-
quisite Ease is a groundbreaking solution
that completely transforms the way we
approach meal preparation.

The user exhibits an unparalleled en-
thusiasm for indispensable kitchen tools
and equipment. According to the Spe-
cialty Food Association, an overwhelming
majority of specialty food buyers, specif-
ically 79%, belong to the millennial gen-
eration.

Based on the findings of the FMI food
service survey, there has been a notewor-
thy surge of 5%, bringing the percentage
of individuals engaging in the practice of
preparing meals from scratch to 41%.
Nearly half of individuals, specifically
48%, choose to incorporate a mix of
homemade and prepared items into their

supper. On the other hand, a smaller per-
centage, 11%, solely depends on pre-

pared foods for their evening meal.
Williams Sonoma's Classic Pulled

Pork Sauce and Watcharee's Thai
range enhance your culinary jour-
ney by offering simplified yet deli-
cious Pad Thai and Sweet Chili
dishes. Introducing the Ling Ling
Teriyaki Chicken Mini Potstick-
ers: an exquisite fusion of tender
chicken and an exceptional mari-
nade.

Zelos' Triple Citrus Fruit Mar-
malade is an exquisite fusion of vi-

brant orange, zesty bitter orange,
and tangy grapefruit. This delec-

table spread perfectly complements
artisanal bread and a selection of fine

cheeses. The pistachio spread by Borgo
de Medici is a delectable culinary delight.
Big Spoon Roasters specializes in the art
of creating exquisite organic nut butter.

Experience the delightful opportunity
to acquire complimentary samples of two
delectable products: Nutella, the
renowned hazelnut spread, and Krusteaz
Buttermilk Pancake Mix. The packaging
of Churn Foods' Maple Cinnamon and
Black Garlic Butter exudes a sleek and so-
phisticated aesthetic. Introducing Marin's
groundbreaking liquid-free dairy-smoked

butter bricks
Introducing HomeBake, Kraft's

groundbreaking frozen brand that is set
to revolutionize the culinary experience.
HomeBake offers users a seamless expe-
rience in creating a diverse array of main,
side, and vegetable meals. The platform
allows for effortless mixing and match-
ing, resulting in a delightful baking expe-
rience. To achieve perfectly cooked
dinners, it is recommended to set the
oven temperature to 425°F and allow the
meals to bake for 30 minutes. This cook-
ing method ensures that the dinners are
cooked thoroughly and evenly, resulting
in a delectable and satisfying meal.

The Hartman Group predicts that by
2023, approximately one-third of con-
sumers will opt for fast pots and air fryers
as alternatives to traditional outdoor bar-
becues. Introducing the Urban Accent Air
Fryer by Stonewall Kitchen The spicy Ital-
ian-stuffed mushrooms are a delectable
appetizer that combines the earthy fla-
vors of mushrooms with the bold and
fiery essence of Italian spices. These
mushrooms are carefully filled with a tan-
talizing mixture of Italian sausage. The
seasoning blend is an essential addition
to the toolkit of any avid air fryer enthu-
siast.

Ill's Specialty Foods specializes in cre-
ating custom dry soup components and
starters that are tailored to meet the re-
fined palates of discerning individuals.
Rill's Lion's Den Red Lentil Soup is a de-
lectable and sugar-free culinary delight.
The sugar-free soup is crafted using only
the finest ingredients, resulting in a re-
markable flavor experience. Introducing
our latest addition to the menu: the
gluten-free Buena Mexi Chicken Chow-
der. Experience the delightful flavors of a
robust Mexican chicken soup that is sure
to please everyone at the dinner table.
Create authentic Southern stews and
soups in a mere half-hour using Chilau
Foods' exceptional flavor bases.

it is imperative for
food manufacturers
and marketers to
remain vigilant and
adaptable.
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The snack bars from Dave's Killer
Bread are an exceptional choice for those
seeking a nutritious and satisfying snack.
These bars are carefully crafted using
whole grains and organic ingredients, en-
suring that you are fueling your body with
the best possible nutrients. With an im-
pressive 5–6 grams of fiber, these bars
not only taste great but also contribute to
a healthy digestive system. 

Allow me to present Dave's Killer
Bread, a remarkable and exceptional
brand that deserves your attention. Cre-
ating concise and captivating content can
often feel like a formidable challenge. By
employing a strategic methodology, one
can effectively convert any composition
into a captivating storyline that capti-
vates and engages the readers. An Explo-
ration of Wraps and Rolls: A Delectable
Journey into the World of Portable De-
lights Ideal for situations that require
quick action and are time-sensitive.

Introducing an innovative startup fo-
cused on bread and grain production,
poised to seize a multitude of exciting op-
portunities Providing a range of breakfast
options that are easily accessible and
meals that can be conveniently thawed
and enjoyed by anyone Experience the
sheer delight of our exquisite assortment
of delectable sweets, meticulously
crafted to tantalize your taste buds.
Savor the rich flavors and textures that
will transport you to a realm of pure culi-
nary bliss. Additionally, treat yourself to
the nourishing goodness of our whole-
some bread, baked to perfection with the
finest ingredients. Each bite is a testa-
ment to our commitment to providing
you with a truly satisfying and gratifying
culinary experience.

In the autumn of last year, IRI con-
ducted a study that revealed that center-
store panini, ciabatta, and focaccia were
exceptionally sought-after among con-
sumers. According to IRI's projections,
the fiscal year ending January 29, 2023,

is expected to witness a robust perform-
ance in the market for doughnuts, bis-
cuits, muffins, bagels/bialys, croissants,
brownies/bars, cakes, and gourmet
desserts.

A significant change has occurred in
the food service industry thanks to the
Seeded Double Decker Hamburger Bun
that Bimbo Bakehouse introduced.
Scones, crepes, and blinis have emerged
as the latest culinary obsessions, capti-
vating the taste buds of food enthusiasts
everywhere.

FMI has a preference for bread and
buns that are organic, gluten-free, and
free from genetically modified organisms
(GMOs). Experience the authentic taste
of Brazilian cheese bread with the delec-
table gluten-free Brazi Bites. Kettle Brand
Air Fried Chips are a delectable snack op-
tion that combines the satisfying crunch
of traditional potato chips with a healthier
twist. These chips are cooked using a
unique air-frying technique, resulting in a
lighter and crispier texture that is sure to
please your taste buds. These chips con-

tain 30% less fat compared to their reg-
ular counterparts.

Repasts Couple
with Health

Sara Lee's Vegetable White Bread is
enriched with essential vitamins A, D, and
E, which contribute to its nutritional value
and make it a wholesome option for
health-conscious individuals. This bread
is packed with an abundance of vegeta-
bles, providing a generous serving of 1
cup of vegetables per loaf. The Rise &
Puff Tortillas boast a strikingly thin and
translucent label that catches the eye.
These delightful tacos are expertly made
using a combination of high-quality ingre-
dients such as wheat, water, avocado oil,
and sea salt. The result is a truly whole-
some culinary creation that is sure to sat-
isfy your taste buds.

Introducing the latest addition to
Conagra Brands' lineup: the Duncan
Hines Epic Cinnabon Bakery-Inspired
Muffin Kit. Indulge in the delectable
baked treats of Cinnabon with this all-in-
clusive kit. It features a tantalizing muffin
mix infused with the perfect blend of cin-
namon and brown sugar to create a
mouthwatering aroma that will fill your
kitchen. Top it off with the creamy and
luscious cream cheese frosting, which
adds a delightful touch of sweetness to
every bite. With this kit, you can effort-
lessly recreate the irresistible flavors of
Cinnabon's baked delights in the comfort
of your own home. Mason Dixie is proud
to present their latest creation: frozen
cheddar biscuits that are made com-
pletely from scratch.

Indulge in a captivating blend of tastes
and flavors. Halo Top has recently intro-
duced a trio of enticing light cake mix
cups to their product lineup. Experience
the delectable and irresistible taste of
birthday cake, chocolate, and strawberry
flavors. Introducing the newest addition

With the expansion
of business hours,
there has been a
significant surge in
the demand for
meals that are
both quick and 
delicious. 
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to Dave's Killer Bread product lineup: a
captivating trio of delectable organic
snack bars: Cocoa Brownie Blitz, Trail Mix
Crumble, and Oat-Rageous Honey Al-
mond.

Savor without guilt. In the quest for
limitless energy: The relentless pursuit of
rabbit vitality Tea contains a modest
amount of calories, with each serving
providing approximately 25 calories. In-
dulge in a day filled with sustained energy
by incorporating slow-release isomal-
tulose into your routine. Chasing Rabbits
was fortunate enough to witness a truly
awe-inspiring spectacle. Exploring the
Fascinating Realm of User-Generated
Content: An Insightful Journey In the
modern era, the demand for prompt and
efficient medical care has become in-
creasingly crucial. The user's text is insuf-
ficient to be transformed into a concise,
vivid, and analytical narrative suitable for
a magazine.

According to a report by HealthFocus,
there is a growing worldwide market for
functional foods and beverages that offer
benefits such as improved immunity, in-
creased energy levels, and enhanced
bone health. The field of health is rife with
numerous challenges. The COVID-19 pan-
demic has brought about numerous chal-
lenges, particularly in relation to our
immunological health, aging mobility,
daily activities, and fatigue. These hur-
dles have proven to be significant and re-
quire careful consideration and attention.

According to the International Nutri-
tional Information Council, individuals in
the United States place a high value on
various nutritional benefits. These in-
clude factors such as increased energy
levels, effective weight management, im-
proved digestive health, a healthy heart,
quality sleep, a robust immune system,
and enhanced physical strength and en-
durance. HealthFocus reports that a sig-
nificant portion of the American
population, specifically half of all Ameri-

cans, depends on food and beverages to
fuel their mental energy.

Chasing rabbits
for fitness

Vitality Drinks offer a captivating fu-
sion of robust black tea and organic yerba
mate, creating a stimulating and revital-
izing beverage. Introducing the Mk Hibis-
cus Passionfruit energy drink, a vibrant
blend infused with the invigorating
essence of eight potent wheatgrass
shots. Attain the perfect balance of en-
ergy and tranquil sleep. Parents: The
Silent Heroes of Domestic Existence In-
dulge in the epitome of relaxation and re-
vitalization with Sweet Dreams. Unveil
the hidden key to achieving a more restful
night's sleep: cereal.

According to the American Heart As-
sociation, weight and hypertension are
prevalent issues that numerous individu-
als encounter. According to the survey
findings, a significant majority of partici-
pants, specifically 71%, were found to be
overweight. Furthermore, within this
group, 41% were classified as obese.
These results shed light on the preva-
lence of weight-related issues among the
surveyed population. High blood pres-
sure affects nearly half of the population,

with a prevalence rate of 47%. The find-
ings underscore pressing health issues
that demand prompt medical attention.
The National Diabetes Association re-
ports that diabetes affects almost 30%
of individuals who are 65 years old and
older.

Cardiovascular health issues have a
significant impact on a vast number of in-
dividuals in the United States. High blood
pressure affects a staggering 122 million
people in the United States, according to
the American Heart Association. Addi-
tionally, an alarming 86 million Ameri-
cans have cholesterol levels that surpass
the recommended threshold of 200
mg/dL. Furthermore, an estimated 63
million individuals have elevated levels of
LDL, commonly known as "bad" choles-
terol. These statistics highlight the signif-
icant prevalence of these cardiovascular
health concerns within the American pop-
ulation. The FDA has imposed limitations
on the assertion that cocoa flavanols can
reduce the risk of cardiovascular disease.

According to YPulse, an influential re-
search firm, mental health is expected to
emerge as a paramount concern for both
Generation Z and millennials in 2023. Ac-
cording to a HealthFocus study, a sizable
majority of people between the ages of 18
and 39, specifically 60%, reported expe-
riencing improved well-being as a result
of consuming various food and beverage
products.

The Centers for Disease Control and
Prevention (CDC) report that approxi-
mately 8% of children in the United
States are affected by food allergies.

Introducing our irresistible oat and
fruit bars—a delectable treat that is sure
to tantalize your taste buds. In the initial
stage of the project, known as Phase One,
thorough preparation is crucial. This
phase involves meticulous planning, the
gathering of resources, and setting the
foundation for the subsequent stages.
Phase Two: Implementation In this phase,

Cultural influences
have played a 
pivotal role in 
shaping our
culinary landscape
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the planned strategies and actions are
put into motion. It is the stage where the
execution of the project or plan takes
place. This phase involves Phase Three:
Evaluating the Intersection of Food: Gas-
tronomy, Nutrition, and Culture. In this
phase, we will delve into the intricate re-
lationship between food and three key as-
pects: gastronomy, nutrition, and culture.

By evaluating these elements, we aim
to gain a comprehensive understanding
of the multifaceted nature of food and its
significance in our Reducing Exposure to
allergens Childhood allergies can be ef-
fectively prevented through various
strategies. By implementing these meas-
ures, parents and caregivers can signifi-
cantly reduce the risk of their children
developing allergies. One crucial aspect
is promoting breastfeeding, as

The Tech Challenge: A Catalyst for Un-
leashing Creativity and Problem-Solving
Skills To successfully penetrate untapped
markets, it is crucial for food products
created through cutting-edge technology
and biological methods to place the ut-

most importance on transparency and
collaboration.

According to a report by Hartman
Group, a significant 57% of consumers
exhibit a keen interest in delving into the

realm of technology. There is a prevalent
presence of customers who are facing
difficulties. The findings of the study in-
dicate that a notable portion of con-
sumers, specifically 28%, have
expressed apprehensions regarding bio-
engineered food. Similarly, 25% of the
participants in the study expressed con-
cerns about cultured meat.

These findings shed light on the level
of consumer unease surrounding these
two emerging food technologies. A signif-
icant portion of consumers, specifically
23%, express a sense of fear or appre-
hension towards cellular dairy products.
On the other hand, 16% of consumers
share a similar sentiment towards plant-
based proteins. These findings highlight
the existence of notable concerns within
the consumer population regarding these
alternative food options.

Hartman promotes hydroponics and
vertical agriculture as reliable and sus-
tainable methods of food production that
emulate the controlled environment of a
greenhouse. According to a recent report
by FMI, there is a noticeable trend among
Generation Z and millennials towards fa-
voring greenhouse crops. This growing
preference highlights a shift in consumer
behavior and a rising interest in sustain-
able and locally sourced food options.

The report suggests that these
younger demographics are increasingly
drawn to the benefits of greenhouse
farming, such as reduced environmental
impact, year-round availability, and the
ability to control growing conditions. This
shift in consumer preferences is ex-
pected to have a significant impact on the
agricultural industry as greenhouse farm-
ing continues to gain traction and be-
come a prominent player.

The process of natural fermentation
optimizes the harmonious interaction be-
tween precision and biomass. The con-
cept of cellular agriculture is causing
unease among seafood enthusiasts. Gen-

Breakfasts 
followed closely 
behind, comprising
87% of the meals,
while dinners ac-
counted for 80%
and lunches for
77%. 
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eral Mills has made the decision to dis-
continue its Bold Cult vegan cream
cheese.

The way people perceive plant-based
foods can have a significant influence on
the health benefits they provide. Based
on data from Datassential, it is observed
that a significant portion of consumers in
the United States, specifically 31%, have
completely ceased purchasing beef sub-
stitutes. Additionally, an additional 35%
of consumers have significantly de-
creased their consumption of these alter-
natives.

These findings shed light on the shift-
ing preferences and behaviors of con-
sumers in relation to beef substitutes.
The increasing trend toward reducing
meat consumption among Americans
has led to a flourishing market for plant-
based businesses. According to a report
by Datassential, nearly one-third of
Americans, specifically 29%, have made
a conscious decision to restrict their in-
take of beef. The incorporation of plant-
based alternatives has the potential to
greatly enhance the industry.

Globally, a significant majority of
HealthFocus customers, specifically two-
thirds, exhibit a strong preference for
plant-based protein. The demand for
plant-based protein is on the rise as con-
sumers increasingly appreciate its bene-
fits. In fact, there has been a significant
25% increase in consumer appreciation
for plant-based protein compared to the
previous year. This surge in popularity
highlights the growing trend towards a
more sustainable and health-conscious
lifestyle as individuals recognize the
value of incorporating plant-based pro-
tein sources into their diets.

Entrepreneurs are strategically utiliz-
ing traditional food technology to set
their products apart in a market where
consumers are increasingly skeptical of
modern food processing methods. Oggi

Foods' gluten-free frozen pizza show-
cases the impressive feature of restau-
rant-style air pockets, achieved through
the utilization of cutting-edge technol-
ogy. The Crispy Parm Pizza from Papa
John's boasts a distinctive twist with its
cheese layer positioned beneath the top-
pings. This innovative approach not only
amplifies the flavors but also adds an
extra dimension of texture to the pizza.

Introducing Häagen-Dazs' newest

masterpiece: the Ice Cream Butter
Cookie Cone. The distinctive texture of
this delicacy distinguishes it from others.
Kraft Heinz's "Crisp from the Microwave"
grilled cheese sandwiches offer a high
level of convenience for consumers.

More Scrumptious:
The Cheesecake
Factory

Cheesecake Ice Cream Bars from At
Home have garnered worldwide recogni-
tion for their delectable pint-sized indul-
gence. Creating concise and impactful
narration for a magazine is a formidable
undertaking. Presenting the brilliant
minds responsible for orchestrating ex-
ceptional occasions.

In the midst of an inflationary environ-
ment, culinary establishments that offer
distinctive and exceptional dining experi-
ences are positioned to triumph. The de-
mand for retail food and beverages that

There was a 
significant increase
in lunch sales, with
a surge of 13% to
21%
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bear the branding of celebrities and
renowned chefs and boast distinctive in-
gredients is on the rise among con-
sumers. Conagra Brands has recently
introduced four new baking mixes, build-
ing upon the success of their 2022 Dolly
Parton cake mixes and frostings. Pre-
senting an extensive assortment of corn-
bread and biscuit recipes inspired by the
rich flavors of the Southern region, tai-
lored to meet the increasing desire for
delectable, oven-fresh treats. The lim-
ited-edition OREO Cookies & Cream Cake
from Nothing Bundt Cakes proved to be
immensely popular among spring shop-
pers.

More than 50% of our customer base
enjoys indulging in a variety of snacks. A
significant portion of customers, specifi-
cally 38%, demonstrate a proactive incli-
nation towards foreign snacks. This
statistic highlights a notable trend of in-
creasing curiosity and appreciation for di-
verse cuisines among consumers. A
significant portion, specifically 37%, of
customers demonstrate a clear inclina-
tion towards seeking out distinctive fla-
vors.

This statistic serves as a strong indi-
cator of their keen interest in exploring
and indulging in novel and unconven-
tional sweet treats. The findings under-
score the significance of providing a wide
range of snacks to accommodate the di-
verse preferences of customers.
Hasegawa's viewpoint or standpoint The
fusion menu offerings of this establish-
ment have witnessed an impressive

growth of 39% since the year 2021.

Exploring the
World of Barbecue

Introducing the exclusive Sonic Drive-
In BBQ Chip Seasoned Tots, a delectable
combination that merges the savory
essence of potato chips with the beloved
appeal of tots. MorningStar Farms pro-
vides customers with a delectable selec-
tion of plant-based Chik'n Fries, which are
expertly paired with the renowned
Pringles brand.

The Do-It-Yourself
Approach: 
Unlocking the 
Secrets to Effort-
less Entertaining

The Jus-Rol doughs, conveniently
packaged in oven-ready parchment
paper, offer a seamless solution for
preparing a variety of meals, whether
they be delectable appetizers, satisfying
snacks, or hearty dinners.

Red Lobster is proud to present its
newest additions to the frozen seafood
lineup: Coconut Shrimp Bites and Ched-
dar Bay Biscuit Shrimp. These delectable
treats are sure to tantalize your taste
buds and transport you to a coastal par-
adise. Indulge in the crispy, succulent Co-
conut Shrimp Bites, perfectly coated in a
delicate layer of coconut flakes for a trop-
ical twist. Or savor the irresistible Ched-
dar Bay Biscuit Shrimp, featuring plump,
juicy shrimp infused with the iconic fla-
vors of Red Lobster's famous Cheddar
Bay Biscuits. With these innovative offer-
ings, Red Lobster continues to deliver the
highest-quality seafood.

The collaboration between Cheese-
cake Factory and Wells Enterprises has

A Revolutionary 
Instrument 
Enhancing the
Dining Experience:
A New Level of 
Excellence 
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resulted in the creation of delectable ice
cream bars featuring the flavors of origi-
nal and strawberry cheesecake. IHOP and
Kraft Heinz have introduced a range of
exquisite coffee flavors that cater to the
discerning palate. Among these delec-
table options are the indulgent chocolate
chip and the richly satisfying buttery
syrup.

These premium coffee flavors are de-
signed to elevate the coffee-drinking ex-
perience, providing a delightful fusion of
flavors that will tantalize and satisfy cof-
fee enthusiasts. Explore the captivating
world of fashionable layering. Introducing
the newest addition to the Hostess
lineup: the exquisite Kazbars. These de-
lectable treats boast an impressive six
layers of moist cake, each carefully
crafted to perfection.

With their silky fillings that melt in your

mouth, these Kazbars offer a truly indul-
gent experience. But that's not all—pre-
pare yourself for the satisfying crunch
that awaits with every bite. Hostess
Kazbars are the epitome of a delightful
treat, combining layers, fillings, and tex-
ture in a way that will leave you craving
more.

Introducing Spicy Pickle, an alluring
and captivating wing rub that is sure to
tantalize your taste buds. This innovative
creation comes from the renowned PS
Seasonings & Spices, known for its ex-
ceptional culinary offerings. Nature's
Garden, a renowned purveyor of hand-
crafted nuts, presents an irresistible
array of flavors that are sure to captivate
your taste buds.

Indulge in the smoky allure of
Nashville BBQ, savor the zesty essence of
Baja Taco, experience the fiery intensity

A Revolutionary
Instrument 
Enhancing the 
Dining Experience:
A New Level of 
Excellence 



of Ghost Pepper Ranch, or relish the
tangy kick of Spicy Dill. With such a di-
verse and enticing selection, Nature's
Garden is sure to satisfy even the most
discerning palate.

Decoding 
Predicaments  

Decoding the user's text presents a
formidable challenge. "The Parent
Trap" is a compelling narrative that
delves into the intricate dynamics of
family connections and unexpected re-
unions. In a fascinating twist of fate,
two identical twin sisters, who were
separated at birth, serendipitously en-
counter each other during their time at
a summer camp.

According to data from IRI, it has
been observed that teenagers and
young families are the primary demo-
graphic groups that allocate a signifi-
cant portion of their budget towards
food expenditures. Our range of prod-
ucts and services has adapted to meet
the evolving needs and preferences of
contemporary families, who often have
busy and varied schedules.

According to FMI research, families
with children have shown a strong incli-
nation towards incorporating both
homemade and premade meals into
their dietary routines. According to a
recent study by FMI, 66% of parents
express a strong desire for restaurant-
style meals in the comfort of their own
homes.

These findings shed light on the
evolving preferences of parents when it
comes to their culinary experiences,
highlighting a growing demand for the
convenience and quality associated
with dining out, but within the familiar
setting of their own dining rooms. The
Spanish Paella freezer dinners are de-
signed to cater to the needs of busy
families, providing them with a conven-

ient meal option. Aunt Ethel's Pot Pies
are crafted with precision, as each veg-
etable is meticulously hand-chopped to
ensure the utmost quality.

The pot pies are enriched with the
vibrant flavors of fresh herbs, adding
a delightful aromatic touch to every
bite. To preserve their exceptional
taste, these delectable pies undergo
a rapid freezing process, locking in
their flavors and textures. Attaining
pot pies of exceptional quality, com-
parable to those found in high-end
restaurants, requires a meticulous
approach.

According to a report by FMI, this
family thoroughly enjoys a variety of
food items, including fish, snacks, fresh
fruit, and meal packages. As per the
findings of FMI, a significant proportion
of individuals choose to prepare their
evening meals through the methods of
baking, barbecuing, or indulging in
frozen snacks and appetizers.

HealthFocus reports that parents
place a high priority on purchasing
healthier food options for their chil-
dren. Allow me to present Perdue
Chicken Plus. Snackers offer a delec-
table combination of succulent chicken
and vibrant vegetables, resulting in a

truly flavorful experience.
A staggering statistic reveals that a

significant proportion, approximately
70%, of parents have faced the dis-
tressing reality of hunger within the
past year. Based on the findings from
FMI, it is observed that approximately
12% of the respondents have chosen to
adhere to a low-carb diet.

Additionally, around 11% of the par-
ticipants have expressed their prefer-
ence for either whole foods or
nutrisystems as their dietary approach.
A mere fraction of individuals, specifi-
cally 9%, 8%, and 5%, respectively, opt
to adhere to gluten-free, dairy-free, and
paleo diets.

HealthFocus reports that a no-
table 13% of families and 7% of in-
dividuals have embraced a dietary
lifestyle that adheres to the princi-
ples of being gluten-free, vegan, and
plant-based. In light of this growing
trend, we proudly present the Pills-
bury Gluten-Free Thin & Crispy
Pizza Crust Mix, a product designed
to cater to the specific needs and
preferences of this discerning con-
sumer base.

The Auga Group specializes in
crafting a delectable and nourishing
vegan carrot-sweet corn soup,
thoughtfully created with children in
mind. These conveniently packaged
pouches are tailored to meet the
unique dietary needs of young ones,
providing a wholesome and flavorful
meal option. Opting for preservative-
free pouches is a prudent decision
when it comes to selecting food op-
tions for children. These pouches, de-
void of any preservatives, offer a
healthier alternative that prioritizes
the well-being of our little ones.

(Source:https://www.ift.org/news-
and-publications/food-technology-

magazine/issues/2023/april/features/
the-top-10-food-trends-of-2023)        

In the modern,
fast-paced world,
the practice of 
self-care has 
become
increasingly vital. 
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T
he Federation of All India

Caterers has had an impres-

sive year, participating in

multiple prestigious events

that have greatly contributed

to the association's accomplishments.

These achievements have not only

brought honor to the association but

have also served as valuable opportuni-

ties for its members to showcase their ex-

pertise in the catering industry.

Participating in these events has al-

lowed the Federation to establish impor-

tant connections and foster

collaborations with other professionals in

the field. This engagement facilitates the

exchange of ideas, keeps them informed

about the latest trends and innovations,

and contributes to their growth and de-

velopment as an association. 

Furthermore, their presence at these

renowned events has significantly

boosted the reputation and credibility of

both the Federation and its members. By

demonstrating their capabilities and en-

suring outstanding service, they have ef-

fectively raised awareness and garnered

recognition for their contributions to the

catering industry.

In addition to showcasing their skills,

the association has also actively partici-

pated in competitions and culinary exhi-

bitions, providing a platform for

members to exhibit their creativity and

culinary prowess. Such engagement not

only highlights their commitment to ex-

cellence but also positions them as lead-

ers in the catering profession.

The Federation's accomplishments

and accolades have been well-deserved,

earning them respect from industry ex-

perts, organizations, and the public.

These achievements validate their hard

work and professionalism and demon-

strate their ability to stay at the forefront

of a dynamic and ever-evolving industry.

Moreover, their participation in events

has allowed the Federation to learn from

others, share knowledge, and build mean-

ingful relationships within the industry.

This collaborative environment nurtures

growth and benefits both the association

and the overall catering community.

The association's success in these

events not only reflects their commit-

ment to continuous improvement but

also serves to inspire and motivate other

members of the catering industry in

India. Their participation elevates stan-

dards and serves as a guiding example

for others to follow.

Overall, the Federation of All India

Caterers should be commended for their

active involvement and notable achieve-

ments in various events throughout the

year. Their dedication to excellence, par-

ticipation in prestigious platforms, and

promotion of talent within their members

have undeniably contributed to the

growth and success of the association

and the entire catering industry in India.

Indelible Accomplishments
Several feats and milestones surpassed by FAIC to mark the

success of the Association
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T
he "Global Catering Market Outlook
to 2027" report has been added to
ResearchAndMarkets.com's offer-

ing.
According to publisher estimates, the

Global Catering Market is aided by the
overall food service industry. Also, the
global catering services market is driven
by the recent food safety-related inci-
dents, due to which the FDA has come up
with strict and tighter norms and regula-
tions for monitoring the quality and stan-
dards of food being served.

Thus, along with the global concern for
food safety, it is also driving the demand
for outsourcing catering services, further
enhancing the global catering services
market.

Catering Service companies are begin-
ning to offer products that capitalize on
this interest in vegan and vegetarian
products, which in turn is set to boost the
growth of the catering service market.

Growth in rapid urbanization, corpo-
rate and private events will boost the
trend of food-away-from-home, thereby
escalating overall market development of
global catering services.

Key Trends by Market Segment:
l   By Type: Contractual catering holds
the largest share in catering services.
Catering Market in 2022. This is due to
the fact that contract-based services
allow long-term cost-effective solutions
to the consumers mostly the organiza-
tions such as educational institutions, oil
& gas and mining sites, office buildings,
hospitals, and many others
l   By End-Users: The event and mar-
riage sector has accounted for the rev-
enue share of ~% in catering services.

The establishment of a large number of
malls, schools, companies, colleges, IT
parks, factories, and hospitals will widen
the scope of the food catering business
l   Competitive Landscape: The
global catering market in highly frag-
mented with presence of various large
and small market players in the industry.
Favorable move like merger and acquisi-
tion by market players along with urban-
ization and changing food habits will
enhance their global presence and boost
their foothold in market.
l   Future Outlook: The Global Cater-
ing Market is projected to show a signifi-

cant growth, to contribute triple digit Bn
by 2027 with quickly developing busi-
ness-to-business (B2B) events sector
and government initiatives.

The growth rate is anticipated to in-
crease over the period with innovative
catering services, hectic lifestyles and
difficulties associated with cooking at
home.

Source:https://www.prnewswire.co
m/news-releases/global-catering-mar-

ket-report-2023-quickly-developing-
business-to-business-events-sector-bol

sters-growth-301845966.html)

Global Catering Market Report 2023: 

Quickly Developing Business-to-Business
Events Sector Bolsters Growth 
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F
oodLink, a luxury catering enterprise
that serviced weddings of Ambani-Pira-
mal and Deepika -Ranveer has started

operations in South India, beginning with Hy-
derabad Think big weddings, lavish buffets,
high-end dos with an exotic menu, and they
have done it all, in India and abroad. Foodlink,
one of the largest luxury catering enter-
prises, recently announced its foray into Hy-
derabad.

Think big weddings, lavish buffets, high-
end dos with an exotic menu, and they have
done it all, in India and abroad. Foodlink, one
of the largest luxury catering enterprises, re-
cently announced its foray into Hyderabad.

Foodlink, a two-decade-old F&B enterprise
established in Mumbai, gradually expanded its
footprint to Ahmedabad, Chandigarh, Delhi, and
now Hyderabad, the last marking its plans to ex-
pand to South India. Hyderabad is the first city
where it is setting up a full-fledged back-end in-
frastructure and production facility and will also
run its Bengaluru and Chennai operations from
here .Sanjay Vazirani, CEO Foodlink says, “With
the announcement of our South India entry, we
have already signed seven weddings in Chennai
and two in Bengaluru.” In Hyderabad they have
signed five weddings for this year.Over the last
two decades, Foodlink has grown from a small,
regional catering operation to a global brand.
Sanjay recalls the birth of Foodlink as a catering
service. “Requests from friends and colleagues
to extend my catering business led me to think
big. As trained chefs, my friends and I were run-
ning a small catering service. Upon experienc-
ing our service, hoteliers and people from the
food industry wanted us to extend our service
to them as well. We thought why not and de-
cided to go big. After my Bachelor’s degrees
from the Institute of Hotel Management, Cater-
ing Technology and Applied Nutrition, Mumbai,
and stints as a restaurant manager and F&B
consultant, I envisioned a company that would
define luxury dining globally. This would be pos-
sible only by combining the best cuisine from

across the world with the highest standards of
service.”The company has a presence in Asia Pa-
cific, Europe, Middle East and Africa. Through their
International offices in Dubai, Milan and Antalya,
they cater to the Middle East, European and
Mediterranean regions. This also makes them a
company that can cater to almost any cuisine on
request. “Our entire food philosophy is based on
global awareness and offering the best in food.
That is why we work with Karigars and not just
chefs and cooks,” added Sanjay. The first big break
was a dinner that he catered for at Radio Club in
Mumbai. This literally made people look up his con-
tacts for events.   

Sanjay avers that he did not grow up wit-
nessing the grandeur of hotels in big cities.
His father was a forest officer who had a
transferable job that took him to mostly re-
mote areas. He recollects, “My first experi-
ence of city life was Vadodara (then Baroda).
After college, when I enrolled in the Institute
of Hotel Management, Ahmedabad, I was
awed by the big city stories I heard from my
classmates. I decided Mumbai was the city to
be in and sought a transfer to Mumbai in my
second year. There, I waited tables at Oberoi
to earn some money. After finishing my
Diploma in Hotel Management & Catering
Technology & Applied Nutrition, I received an
offer from the Oberoi Hotel to be their man-
agement trainee.”  “Instead of accepting
Oberoi’s offer, I opted to work at the Holiday
Inn Hotel. The idea was to learn rather than
be lost in the weeds in a large establish-
ment,” adds Sanjay. That decision was his
first step to building his own career

South matters
Why South India when Mumbai and Delhi

are considered to be the hub for glamour and
extravaganza? “Hyderabad is known for
biryani, badminton, and Bahubali and I have
always been a big admirer of its rich cultural
heritage and cuisine. We chose Hyderabad
because it is the hub of trade and commerce

leading to a lot of inbound and outbound
MICE (meetings, incentives, conventions and
exhibitions) and grand weddings. We want to
transform the luxury catering landscape of
the south Indian territories.”  

In Hyderabad, they have catered for
events for the GVK family, Apollo Hospital
family, NTV family and Reddy Labs. As a busi-
nessman, Sanjay specifies that his service is
not just about the decor, food, and arrange-
ments. “We are here to make people experi-
ence something new. We don’t just offer
world cuisine, we are also importing new
technology in food. Chocolate fountains for
tables, individual tabletop grills, and a lot
more.  The company will be setting up a
sprawling 15,000 square foot facility of inter-
national standards in Hyderabad at The Ad-
dress in Narsingi, including a 6,000 square
foot warehouse and 9,000 square feet of
state-of-the-art kitchen facility. It will have
bulk food processing facilities, cold kitchens,
a bakery, cuisine-specific food production
areas, walk-in cold rooms, a vegetable pro-
cessing centre, a staff training facility, well-
equipped conference rooms, and offices.
“Our team has a strong man power of more
than 3,000 people in Hyderabad alone.”

Foodlink also has restaurants and cloud
kitchens namely Art of Dum, India Bistro,
China Bistro, and Glocal Junction. China
Bistro is a testament to Sanjay’s long-stand-
ing love of Chinese food. “My first solo stint
at gaining professional chef experience was
at Sampan in Mumbai. Chef Pempa is a
maestro of Chinese cuisine. This is where I
saw Bollywood biggies like Amitabh
Bachchan, Rakesh Roshan as frequent
guests,” he remembers fondly.

(Source:https://www.thehindu.com/foo
d/features/caterers-of-the-ambani-pira-

mal-and-deepika-ranveer-weddings-start-
operations-in-hyderabad/

article67167735.ece)

Caterers of the Ambani-Piramal and Deepika-
Ranveer weddings start operations in Hyderabad
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I
ndian Railway Catering & Tourism

Corporation stock price went up

today, 14 Sep 2023, by 1.52 %. The

stock closed at 686.95 per share. The

stock is currently trading at 697.4 per

share. Investors should monitor Indian

Railway Catering & Tourism Corporation

stock price closely in the coming days

and weeks to see how it reacts to the

news.

The Indian Railway Catering & Tourism

Corporation (IRCTC) had a relatively sta-

ble day of trading, with the open price at

688.25 and the close price at 688.10.

The stock reached a high of 694.30 and

a low of 680.45 during the day. The mar-

ket capitalization of IRCTC stands at

54,956 crore. In the past 52 weeks, the

stock's highest price was 775 and the

lowest was 557.15. The BSE volume for

the day was 120,655 shares.

Indian Railway Catering & Tourism

Corporation September futures opened

at 696.0 as against previous close of

689.9 Indian Railway Catering & Tourism

Corporation (IRCTC) is currently trading

at a spot price of 698.4. The bid price is

698.5, while the offer price is 698.75. The

bid quantity is 1750, and the offer quan-

tity is 875. The open interest for IRCTC is

1043875.

Indian Railway Catering & Tourism

Corporation share price Live: Indian Rail-

way Catering & Tourism Corporation

trading at 697.4, up 1.52% from yester-

day's 686.95

The stock price of Indian Railway

Catering & Tourism Corporation (IRCTC)

is currently at 697.4, with a 1.52 percent

increase. This represents a net change of

10.45. Indian Railway Catering & Tourism

Corporation share price update: Indian

Railway Catering & Tourism Corporation

trading at 698.8, up 1.73% from yester-

day's 686.95.

The current stock price of Indian Rail-

way Catering & Tourism Corporation is

698.8. There has been a 1.73% increase

in the stock price, resulting in a net

change of 11.85.

(Source:

https://www.livemint.com/market/live

-blog/indian-railway-catering-tourism-

corporation-share-price-live-blog-for-

14-sep-2023-11694659554043.html) 

IRCT Corporation share price Today Live Updates:

IRCT Corporation Shows Promising 
Market Performance
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W
elcome to Chiku, Italy’s and per-
haps Europe’s first restaurant
that fuses together traditional

Neapolitan and Roma food.
The sound of pans clanking and the

sizzling of sautéed carrots is drowned out
by the laughter of two cooks, Rosa Man-
fra and Rosaria Fele. Rosa’s laughter
fades into a smile as she takes a litre-
sized bottle of olive oil and pours two dol-
lops over the carrots.

“I’ll put the paprika in it later, right?”
Rosa asks. Rosaria gives answers “eh”
and they both return to quietly finishing
their respective recipe creations.

Rosa and Rosaria are two of the three
main cooks at the Chiku restaurant lo-
cated in the Scampia neighbourhood on
the outskirts of Naples, Italy. Chiku is the
first restaurant that combines traditional
Neapolitan and Roma (Rom) food in Italy
- and perhaps in the whole of Europe. It’s
an unlikely combination but it’s won the
restaurant nearly a dozen awards at na-
tional and international levels.

Scampia, situated in the far north of
Naples, has earned a reputation over the
past 30 years for being a flashpoint for
mafia violence. What is often overlooked,
however, is the work of local grassroots
activists and community leaders who
have created their own solutions to the
area’s lack of opportunity and the ab-
sence of political assistance.

Inaugurated in 2014, Chiku was the
creation of two local associations, La
Kumpania and Chi rom e… chi no who
wanted to create a space for Neapolitan
and Roma women in the neighbourhood.
The restaurant’s head cooks met for the
first time several years prior to the eatery
coming into existence.

She recalls when the women met for
the first time, explaining, “We went in to
basically see what this was about. We
looked at each other with a little bit of
suspicion but that soon melted away
once we got to know and learn more
about each other”. Emma Ferulano, one
of the founders of Chiku, says that the
goal of the restaurant was to give women
in the neighbourhood economic emanci-
pation while bringing them together to
create something special. “Some of the
women were just out of jail, some didn’t
know how to read and then there were
others who simply didn’t have a place in
this world”, she explains, adding, “In the
beginning, and still today, there is dis-
crimination because we have poor
Neapolitan women and Roma women
working together in a restaurant”.

Combining cultures
Despite the hurdles these women have

had to jump over, Chiku has won interna-
tional acclaim as well as becoming an im-
portant social hub for the
neighbourhood’s residents over the last
few years. A bookshelf that sits in the
middle of the restaurant is lined with
books and pamphlets with titles like “But
there is hope!” and “Recipes with left-
overs”, offering a glimpse into the lives of
the community members the restaurant
caters to and welcomes in.

Emilia explains that the philosophy be-
hind the food they  create is to maintain
and respect both Neapolitan and Roma
food traditions while  also finding a space
to merge the best of them both to create
something new.  One of their most popu-
lar - and delicious - creations is a take on
Moussaka. “We wanted to have food that

is in season locally so we thought up this
new [kind of] Moussaka which we call
Kompagnia Moussaka”, Emilia explains,
“We take a type of potato patty with fri-
arielli [a local bitter spinach that grows at
the base of Mount Vesuvius] and layer it
with cheese, bechamel, another layer of
potato patty and we glaze it with a mix-
ture of eggs, milk and cheese… It’s a very
easy recipe but it took us a lifetime to per-
fect it”.

In addition to their fusion foods, they
also have Neapolitan staples like
aubergine parmigiana and, on the Balkan-
Roma side, they also have dishes like
gibanica, a crunchy savoury pastry that
is made with a mixture of cheese and
eggs in between delicate filo dough.

While Emilia takes a pizzetta out of the
oven, Rosaria is busy taking blanched let-
tuce and carefully placing a mixture of
rice, carrots, onions, minced meat and
rolling it into a neat sarma or stuffed cab-
bage roll that is found in many Balkan
countries.

She looks up for a second while cutting
the pizzette into squares with scissors
and says, “You know, even if this place is
small, it makes us feel independent. We
don't have to ask our husbands for
money. Even if the work is hard, we like it
here”. Both Rosa and Rosaria gesture
with their heads in approval. Rosaria
waits a few moments and then speaks up,
saying, “If we didn’t do this with all our
heart, we wouldn’t be here. It’s like our lit-
tle home away from home”.

(Source:https://www.euronews.com
/culture/2023/03/27/italian-fusion-

food-project-serves-and-protects-
naples-based-female-collective)  

International News  

Italian fusion food project serves and 
protects Naples-based female collective



A
mericans have discovered British
Chinese food and they’re in shock.
They’re also missing out on the

history of an immigrant community
adapting a food to create something
unique.

We all know American Chinese take-
away food. The upright white square box,
unfolded to reveal steaming noodles and
two chopsticks sticking out, is a staple
image of American TV and film. Ameri-
cans, it seems, aren’t as familiar with the
British equivalent.

Over social media, Americans are
amassing to express their disgust at
British influencers posting images of
their Chinese takeaway dinners.

It’s true, the food British Chinese take-
aways serve is far from what you’d call
traditional Chinese food. The term “Chi-
nese food” itself is a bit of a misnomer.
Given the country is nearly as big as the
entirety of Europe, actual Chinese cuisine
encompasses a huge variety of styles,
from sweet Cantonese delicacies in the
southeast, to cumin-spiced Muslim
dishes in the west.

But British Chinese food not conform-
ing to some specific regional style of ac-
tual Chinese cuisine isn’t the issue
Americans have. American Chinese food,
with its General Tso’s and Orange
Chicken, is just as distinct from its coun-
try of origin.

Instead, Americans are finding it hard
to believe just how much British Chinese
food relies on thick curry sauces, deep-
fried inventions like chicken balls, and the
inclusion of chips.

Thankfully, many Brits have come to
British Chinese food’s defence.

Angela Hui, the British author who
wrote a memoir about her parents’ Chi-
nese restaurant ‘Takeaway: Stories from

a childhood behind the counter’, explains
on Twitter: “I’m sorry but this whole
americans discovering that british chi-
nese food is gross and inauthentic on tik-
tok is so funny.”

“Whatever your thoughts on take-
aways or restaurants, they’ve been fun-
damental in shaping Britain's food
culture. They were the grassroots of
many Chinese families including my own
who came to this country with nothing. I
will fight anyone who thinks chicken balls
are bad,” she continues.

Others have pointed out that Britain
today has tons of authentic Chinese
restaurants, but that the evolution of
British Chinese food has an interesting
history to it. Chinese immigrants coming
to Britain in the 60s and 70s adapted
their menu to local tastes and available
produce.

While the food might have been bland
by comparison to the original style, cater-
ing to British palates that had grown ac-
customed to rationing, the restaurants
were massive successes and a huge part
of how Asian immigrant families estab-
lished themselves in the UK.

British Chinese food might not be au-
thentic Chinese food. And sure, it might be
catering to a desire for sweet fried carbs.
But that doesn’t mean it’s also not a great
treat. Any Americans claiming otherwise
are both ignorantly overlooking the role of
the Chinese takeaway in British culture, and
trying to convince themselves that Ameri-
can food is any better.

ttps://www.euronews.com/cul-
ture/2023/05/03/why-are-americans-
missing-both-the-history-and-the-flavo

ur-of-british-chinese-food 

Why are Americans missing both the history
and the flavour of British Chinese food? 

60 | October 2023  | FAIC.in

Industry News
Roundup 



Story & Fun Time

61 | October 2023  | FAIC.in

O
ne day, Charlie found
himself in a bustling city
where people seemed to
be constantly consumed
by the stresses of daily
life. Determined to bring

a touch of mirth to their lives, he em-
barked on a journey to spread laughter
and happiness. Armed with an unconven-
tional sense of humor and a bag full of
delicious treats, Charlie set out to make
a difference.

As he wandered through the city
streets, Charlie encountered people from
all walks of life—weary commuters,
stressed-out office workers, and even
grumpy shopkeepers. With a mischie-
vous glint in his eye, he unleashed his ar-
senal of jokes, puns, and comical antics,
leaving people in fits of laughter wher-
ever he went.

But Charlie's mission went beyond
just laughter. He also recognized the im-
portance of survival and the basic neces-
sities of life. Inspired to help those in
need, he decided to use his wit and
charm to gather essential supplies for
the less fortunate.

With a dash of humor and a sprinkle of
goodwill, Charlie embarked on a series of
creative endeavors to gather food and
supplies. He hosted whimsical bake sales

where people couldn't resist buying his
delectable treats while also contributing
to the cause. He organized laughter-filled
events that brought the community to-
gether, urging them to donate gener-
ously.

Word of Charlie's endeavors spread
throughout the city, attracting the atten-
tion of a local television network. In-
trigued by his unique approach to
philanthropy, they decided to document
his journey in a heartwarming documen-
tary series entitled "Laughter and Life."

Charlie's contagious laughter and sin-
cere compassion captivated viewers
from all over the world as the episodes

aired. His story served as inspiration for
people to start their own comedy
fundraisers and food drives, which had a
significant impact on their local commu-
nities.

Throughout this journey, Charlie
faced his fair share of challenges. There
were times when his jokes fell flat, and
his supply drives failed to meet their
goals. But he never lost hope, under-
standing that even in the face of adver-
sity, humor had the power to uplift and
unite.

In the end, Charlie's quest became
much more than just spreading laughter
and collecting supplies. His infectious
spirit sparked a movement, reminding
people of the simple joys in life, the im-
portance of community support, and the
transformative power of humor.

Charlie became a beacon of light in a
world that sometimes seemed dark and
overwhelming. His legacy lived on as
people continued to embrace his teach-
ings, finding solace in laughter, offering
support to those in need, and cherishing
the beauty of life's simplest pleasures.
And so, Charlie's story became a re-
minder that even amidst the challenges
of survival, humor has the uncanny abil-
ity to nourish the soul and bring people
together in extraordinary ways.

DELIGHTFUL 
COMPASSION 

In a whimsical world where food, supplies, survival, humor, and life
were all interconnected, there lived a peculiar character named

Charlie. Charlie was no ordinary individual; he possessed a unique
ability to bring joy and laughter to even the direst of situations.
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Warm greetings from Ectocrine - India! At Laxmi Ventures,

we're thrilled to introduce a transformative solution that's

set to redefine your buffet experience. Allow us to intro-

duce you to a game-changing concept that resonates with today's

hospitality needs – the Ecoburner. In a world that's evolving rapidly,

we believe it's time to bid adieu to old-fashioned gel and wick chaf-

ing fuels that come with inherent risks and environmental concerns.

Our mission is clear: to provide you with a safer, cleaner, and more

sustainable way to elevate your buffet presentations.
l   Meet the Ecoburner: A Revolution in Hospitality Heating

The Ecoburner is an ingenious refillable burner designed to sit be-

neath your chafing dish, ensuring a controlled, portable heat

source. Safety is paramount, and the Ecoburner shines in this as-

pect:It automatically switches off if overturned or overheated.Its re-

fillable design remains cool to the touch.Bid farewell to hazardous

fuel spills – no more risks.With wind-proof features and adjustable

temperature control, it's your reliable partner.
l   Eco-Friendly Focus: Say Yes to SustainabilityLet's address

your sustainability concerns head-on. Traditional chafing fuels con-

tribute to waste, emissions, and landfill problems. Ecoburner is here

to make a difference:It slashes carbon emissions by 75%, certified

by Carbon Footprints Ltd.Say goodbye to fuel wastage – our recy-

clable canisters are eco-conscious.Embrace refillability to minimize

waste, saving up to 30% of fuel.

Ecoburner Empowers You with EcoserveImagine transforming your

buffet setup into a stylish, waterless,

and efficient affair. Introducing

Ecoserve:Elevate the aes-

thetic with unique,

customizable de-

signs.Keep food

warm using

the innova-

tive aluminium hotplate.Bid farewell to messy water pans and wel-

come quick, hassle-free heating.Enjoy the versatility of serving hot

and cold delights effortlessly.

Ready to Make the Shift? 
Are you ready to embark on a journey towards a safer, greener buf-

fet experience? Say yes to Ecoburner, where innovation meets sus-

tainability. We understand the challenges chefs face, and our

solutions are tailored to ease your pain points.Discover more about

Ecoburner and Ecoserve at www.laxmiventures.co.in. Feel free to

reach out for additional information or to share your unique require-

ments.Thank you for your time, and we eagerly await the opportu-

nity to transform your

buffets into the epitome

of safety, elegance,

and environmental

consciousness.

Revolutionize Your Buffets:
A Safer, Greener Alternative






