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Boomers and Zoomers

Boomers
Well into their later years
Redefined(ing) senior living

Still have lots of disposable
Income

Still looking for experiences
around food
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Zoomers

Just entering the workforce
Culture defined by online
living

Money to spend on food

But not necessarily at
restaurants

Also driven by experiences
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Boomers

Senior Living Redefined

= Country club becomes stations
and concepts

* Meals included becomes points

= Comfort foods become global
delights

= High expectations
= More skill required
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X'ers

Aging up
Holding on to traditional
eating patterns

Intrigued/ amused/ confused
by the new stuff

Still adventurous, willing to

try new things
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Millennials

Parents
Work life balance

Enjoying the places Zoomers are

taking them

Understand the technology and

not afraid to use it

Redefining the traditions and

norms of family dining
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“What | want, when | want it,

wherever | am”
Demanding and food obsessed
Redefining the meal

Less sit-down affairs

No more 3 meals

Meals drinkable

Meals to “wear” and share
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Overarching Themes

New York Times AF&Co/ Carbonate Report

Sauces

Savory/ micro-regional coffee
(and tea?)

Grab and go gastronomy
Hospitality
Protein

Non-alcoholic booze flavors
(pre-mixed cocktails in a can)

New York Times December 31, 2024
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Pistachio = flavor of the year

Simple seafood — raw bars
and ceviche

Croissants as containers
Stuffed conchas

Instant ramen (restaurant
guality)

Japanese sandos
Enhanced to-go



Overarching Themes

Unilever Future Menus Flavor Forecast

Street food couture
Borderless cuisine
Culinary roots
Diner designed
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Tropical vibes

Charred & smoked
Deliciously unexpected
Aji amarillo
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Global
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Presenter
Presentation Notes
critical skills lie in global flavors
creative areas
procurement is a challenge and an opportunity

study is in person


Productivity
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Presenter
Presentation Notes
how to streamline
lessen need for staff
more ways to sell - hub
business model is flawed
ease of operation is key
consistency is paramount


Culture
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Presenter
Presentation Notes
internal & external
helps to communicate a clear mission
stabilize team
makes the workplace better
consumers can understand us


Transaction

Culinary Institute of America Proprietary and Confidential


Presenter
Presentation Notes
think of new ways to sell
people want to buy differently
also contributes to productivity
less cash / credit handling


Stories
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Presenter
Presentation Notes
food politics
the ingredients, whole foods - ingredient story
what’s in it for me?


Transparency
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Presenter
Presentation Notes
what we do
why we do it
how it is done
prove it


Technology
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Presenter
Presentation Notes
how we use it to measure our business
set up business to use it
data is a great decision maker tool
critical to every operational detail


Liquids +
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Presenter
Presentation Notes
chefs make flavors for drinks
chefs design drinks
retailers expand selections based on new attributes


Process
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Presenter
Presentation Notes
pure food not ingredients
how we got to this… thing 
the story here


Value
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Presenter
Presentation Notes
becomes emotional
derived from out of what we are talking about
new needs states
value creation key principle
Nutritional value, micro


THC/ CBD
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Presenter
Presentation Notes
it’s a thing, functional ingredients, food value
still federally illegal
winds are changing
understand it
likely to play a role at some point in your long careers


EXperience
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Presenter
Presentation Notes
that is what we create
sensory based
through our entire operation
measure roi


Peganism
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Presenter
Presentation Notes
paleo
vegan
vegetarian
fodmap
lanes of eating that cause us to design business differently
all around plants or shifting ratios


Notmeat
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Presenter
Presentation Notes
the new frontier
sustainability
made from?
grown how
fish guy
dr praeder


Meat Alternatives?

= Beyond/ Impossible losing
relevance

Beyond Meat Is Struggling, and the
Plant-Based Meat Industry Worries

A few years ago, business was booming. That growth has slowed,

with some wondering if the number of consumers has reached its
limit.

* Plant basedl but healthier? https://www.nytimes.com/2022/11/21/business/beyo

= Lab-grown meat still in
development

nd-meat-industry.html

*+ ~5 years before scale-up is The future of food:

likely

= Long-term effects are only
speculative
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Meatless?

https://tinyurl.com/4je8jput
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Plants
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Presenter
Presentation Notes
chefs new frontier
how to cook and menu
as an important part of our repertoire
it used to be…
now…


Plants Are More Than Vegetables

* Grains; whole, intact

- Legumes

* Fruit
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Spices
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Presenter
Presentation Notes
blends, from suya, to togarashi, ras el hanoot, bere bere
curry isn’t good enough anymore
culturally driven
blends are useful in productivity discussions


Authenticity
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Presenter
Presentation Notes
what does it mean?
where do we best discover it?
Google teaches our customers
we learn from true experience and exposure
create exposure experiences for yourself and team


Coffeebeer
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Presenter
Presentation Notes
mash ups are a good strategy
envision what an attribute brings to a dish
then recreate with the best things
talk about nigeria strategy
cross cultural menus


Gut-health
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Presenter
Presentation Notes
should be on your radar
about ph of your innards
as manipulated by your diet
docs are intrigued
we can et ahead of this, a new area to promote our skills


Pure
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Presenter
Presentation Notes
should be on your radar
about ph of your innards
as manipulated by your diet
docs are intrigued
we can et ahead of this, a new area to promote our skills
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“If you think everything is under control

you probably aren't going fast enough’”
- Mario Andretti
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‘| was seldom able to see an opportunity until
It had ceased to be one.”
-Mark Twalin
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